
 

 

Dine at home  
Homemade to Take Home…  

 

Homemade Salads     
€15.00 per bowl - 10 portions per bowl 

 

1.   Home-Made Potato and Chive Salad C* 

2.   American Waldorf salad C* 

3.   Tossed Green Salad (€10) C* 

4.   Caesar Salad 

5.   Italian Salad (Tomato, Onion and Olive Oil) C* 

6.   Pasta and Cheddar Cheese Salad 

7.   Traditional Irish Coleslaw C* 

8.   Egg Salad C 

9.   *Sliced Peppers, Onion and Tomato Salad C* 

10. Rocket Salad with Buffalo Tomatoes & Mozzarella Cheese C 

11. Cous Cous Salad C 

 

Hot Dishes – minimum order of 6 portions 
Baked Lasagne   €7.50 per person  Vegetarian Curry & Rice C*   €6.50  per person 

Chicken Curry & Rice C*  €7.50 per person  Chicken a la King & Rice C*  €7.50 per person  

Vegetarian Lasagne (Veg)   €7.00 per person  Beef Stroganoff& Rice C*  €9.00 per person  

Chicken Stir-fry & Rice C*  €7.50 per person  Lamb Stew C*   €6.50 per person 

Shepherd’s Pie    €7.50 per person         

       Fish Pie with Potato Top  €7.50 per person 

       Chicken & Broccoli Bake  €7.50 per person 
 

Please note rice may contain some vegetables 

        

Cold Meat Dishes  (please note all weights are pre-cooked weights) 

Dressed Irish Salmon for approx. 8-10 persons                       Price on Request 

Dressed Cold Meat Platter for approx. 8-10 persons (Irish Angus Beef, Irish Turkey and Limerick Baked Ham Selection) €65.00 

5kg Turkey Crown with Stuffing of Choice (potato or bread stuffing) (catering for 8-10approx)   €80.00 

Baked Irish Ham Plain or glazed with Honey, Brown Sugar & Cloves:  

1/2 ham (4kg) serves approx. 10-12 persons       €52.50 

Full ham (8kg) serves approx. 25 persons       €105.00 

Smoked Ham Plain or glazed with Honey, Brown Sugar & Cloves:  

1/2 ham (4 kg) serves approx. 10-12 persons        €55.00 

Full ham (8kg) serves approx. 25 persons        €110.00 

Hams can be sliced on request 

 

Homemade Desserts 
Cheesecake (Lemon or Strawberry)               €26.00  (8-10 Portions) 

Unfilled Pavlova Base                                           €12.50  (8 Portions) 

Pavlova (with Cream & Fruit)    €22.00  (8 Portions) 

8” Chocolate Fudge Cake                                €27.00  (10 Portions) 

Homemade Apple Pie     €12.00  (6 Portions) 

6 Chocolate Profiteroles             €6.00  

12 Chocolate Profiteroles                                      €11.00 

6 Homemade Cookies                €5.00 

12 Homemade Cookies               €9.50 

Mini Desserts (3 per portion)     €4.75 

Meringue Nest (Individual/unfilled)    €1.50 each 

Frosted Cupcakes      €2.00 each 

Frosted Cupcakes C*     €2.50 each 

Celebratory Cake      From €22.00 - €67.00 

Chocolate & Orange Roulade C*    €14.00  (serves 8) 

 

Homemade Soups  
€4.00 per portion    €6.00 per portion 

Vegetable Soup C*    Homemade Seafood Chowder 

Potato & Leek Soup C      Minestrone Soup 

Carrot & Coriander Soup C 

Tomato & Basil Soup C  

    

Take Away Finger Buffet Options 

Homemade Breads 
Brown Bread   €3.00 

Banana Bread    €3.50 

Coeliac Bread   €7.00 

Bread Rolls   €0.40 each 
 

T: 061 605 100 
E: events@woodlands-hotel.ie 
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Cocktail Sausages      €1.75 

Spicy Potato Wedges C     €2.00 

BBQ Spare Ribs C      €2.25 

Crispy Chicken Drum Sticks     €2.25 

Devil on Horseback*     €2.25 

(*Cocktail Sausage wrapped in Bacon)     

Onion Rings      €2.25 

Vegetarian Spring Roll      €2.75 

Goujons of Chicken with Hickory BBQ Dip    €4.00 

Spicy Chicken Wings Glazed with a sour cream & chive Sauce C €3.25 

Selection of Freshly Made Sandwiches     €3.75 

Selection of Gluten Free Sandwiches C    €4.75 

Mini Burgers, garnished Onion, Tomato & Lettuce  €4.25 

Garlic Mushrooms served with Garlic Mayonnaise  €2.75 

Each item is priced per person 

 

Canapés 
Any 4 options for €6.50 

West Limerick Black Pudding on a Potato Farl & Apple Chutney C 

Cold Mini Vol au Vents with Chicken Tikka 

Mini Cheddar Cups with Cream Cheese Chives & Garlic 

Melon Skewers Parma Ham C 

Smoked Salmon on Brown Bread & Red Onion C 

Prawn Banquettes’ with Marie Rose Sauce 

Quenelles of Chicken Liver Pate on Toast C 

Scampi on a stick with Tartare Sauce      

 

C* -  Gluten Free Available on Request – You must advise uf if gluten free products are required  

 

Cake Options 
Woodlands Celebratory Cakes are Fresh Cream Sponge Cakes with personal inscription in Chocolate  

Small 8” Round Cake  Regular    €22.00  Gluten Free €32.00 

Large 12” Rectangle  Regular   €42.00  Gluten Free €52.00 

Number Cake (e.g. “4 0”) Regular   €22.00  Gluten Free €67.00 

 

Please endeavour to supply the hotel with as much notice as possible for the Gluten Free option to ensure its availability. 

Inscriptions 

“Welcome Baby Mary”   “Happy 40th Birthday Mary”   

“On Your 40th Wedding anniversary”  “Congratulations Mary on your Confirmation Day” 

 

Helium Balloons 
Latex Helium Balloons with weight for your Celebration  

Bouquet of 3 Latex Balloons  €6.00  Bouquet of 5 Latex Balloons €8.00 

 

Collection  
Items can be collected direct at Hotel Reception. We do not offer a delivery service. 

 

Special Diets or Requests 
Should you have any special requests or favourite Woodlands dish that is not listed above please do not hesitate to ask us. Gluten Free Options 

& Special Dietary Options available on request.   

 

Terms & Conditions 
Terms & Conditions apply and can be altered without prior notice. Minimum order quantities apply to certain items. 

 

Storage 
All hot items are freshly cooked on the day of collection and must be consumed within 24 hours. 

All cold items and salad options must be refrigerated and consumed within 24 hours. 

 

Equipment & Crookery Hire 

Subject to a fee and also hotel availability of same 
 

Allergan Notes: Woodlands house hotel is an allergen aware business. Our kitchen contains all 14 Food Allergens so we 

will go to every effort to ensure that there is no cross contamination but we cannot guarantee this 100%.For those who 

suffer with food allergies please make a member of staff aware before or on your arrival and we will be delighted to assist 

you. Donal O’Sullivan (Head chef) David Fitzgerald (Director) 


