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Thank You 

John C oughlan  

Thank you for requesting our new Wedding Catering Menu samples, we hope that you will become 

one of the couples we have had the pleasure to cater for on their special day. 

 

Whether you visualize a traditional style wedding with formal table settings or a more relaxed  

fabulous party with your choice of theme to celebrate with family and friends, John Coughlan  

Catering will go above and beyond to ensure that every guest is attended to and your day is perfect 

in every way.   

 

We have over 30 years experience of managing, coordinating and providing first class catering at 

some of the country's most prestigious wedding receptions.  

 

Your choice of Menu, Styling and Theme, top quality food prepared and served by experts  

especially for you. Our experienced wedding  planning staff will guide you effortlessly through the  

4 step process, ensuring that you and your guests enjoy the very best day possible. Your big day is 

just as vital to us as it is to you as our reputation rests on each new client we cater for and we treat 

each wedding as if it was our first.  

 

On the following pages I have included some of our most popular menus as a guide but please  

remember that we can cater for any style and theme you wish for. A quick call to us on 01 621 4556 

or email to me personally at john@jccatering.ie will ensure that we fully understand what you want 

from your experience. Thank you for reading I hope you find the following pages valuable.  

 

John C oughlan  
Managing Director  



Canape Reception  
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Cold Options  
 Oak-Smoked Salmon Blini with Sour Cream & Dill  
 Shrimp & Avocado Tartlet with Mustard Cress  
 Tartlet of Smoked Duck with Berry Compote  
 Crisp Celery Barquettes with a Blue Cheese Whip (v)  
 Selection of Sushi and Sashimi  
 

Warm Options  
 Traditional Dublin Bay Scampi with Tartare Sauce  
 Peking Duck Spring Rolls with Hoi Sin Sauce  
 Moroccan Orange Marinated Chicken with Lemon Grass & Ginger  
 Grilled Aubergine with Sundried Tomato & Olives (v)  
 Chargrilled Baby Sweet Corn with a Sundried Tomato Salsa (v)  
 

Wines  
Champagnes  
Teas  
Coffees 



Starters 

John C oughlan  

Assiette of Wild Irish Salmon Gravlax with Mustard & Dill Dressing, Classic Oak Smoked Salm-

on & Californian Sushi Roll with Salmon, Crab & Wasabi Soy Dressing  

Asparagus & Fanned Tiger Prawns with Mango & Papaya Salsa, Lambs Lettuce & Chilli Crème 

Fraîche  

Thai-style Crab & Jasmine Cake Black Sesame & Radish Salad, Chilli, Tamarind & Soya Dressing  

Home-smoked Chicken Tian with Roast Mediterranean Vegetables, Mascarpone & Chilli 

Cream, Tomato & Tarragon Oil  

Warm Tartlet of Boilie Goats Cheese with Overnight Tomatoes, Wild Rocket, Roast Pepper & 

Garden Herb Dressing (v)  

Seasonal Garden Salad with Feta Cheese, Roast Peppers, Spiced Olives, Champagne Vinegar & 

Honey Dressing (v)  

Sorbets & Soups  

Refreshing Sorbet served in a Martini Glass  

•Lime & Chervil  

•Mango, Ginger & Coriander  

•Cassis  

•Gin & Tonic  

•Pink Grapefruit  

•Bloody Mary  

•Champagne  

Warming Soup served in an Espresso Cup  

•Asparagus Soup with Chive Oil & Parmesan  

•Fresh Carrot & Coriander  

•Roast Butternut Squash  

•Garden Pea & Mint  

•Roasted Red Pepper  

•Chilled Vichyoisse  

•Chilled Gazpacho with Toasted Almonds  

 

 

 

 

All Served with a Selection of Homemade Breads & Dips  



Mains 

John C oughlan  

Pan-seared Supreme of Guinea Fowl Royale  

with Foie Gras & Shallots, Béarnaise Potatoes, Fino Sherry Jus  

Chargrilled Breast of Corn-fed Organic Chicken  

Puréed Organic Root Vegetable , Spring Onion & Chive Stuffing & Real Chicken Gravy  

Seared Fillet of Sea Bass  

with Lemon Risotto, Crab & Ginger Vinaigrette & Roasted Vine Cherry Tomatoes  

Roast Darne of Organic Atlantic Salmon  

On Dill flavoured Cous Cous with Salmon Caviar & Buttered Asparagus Tips  

Roast Sirloin of Dry Aged Prime Irish Beef  

Creamed Horseradish, Yorkshire Pudding & Fondant Potato , Roast Shallot & Madeira Glaze  

Roast Herb Crusted Rack of Wicklow Lamb  

Parsnip & Gubeen Dauphinoise, Port & Rosemary Jus  

Roast Cutlet of Veal  

with Sage & Garlic Champ Mash, Black Olive & Chanterelle Reduction  

Roast Sirloin of Aberdeen Angus Beef  

With choice of Wild Mushroom or Pepper Sauce  

Dry Aged Tournedos of Irish Beef Fillet  

Horseradish Rösti, Wild Mushroom Red Wine Sauce  & Roasted Vine Cherry Tomatoes  

 

All Main Courses are accompanied by complimenting Fresh Organic Vegetables & Herb 

Buttered Baby Boiled Potatoes from County Dublin, all served Family Style  



Desserts 
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Lemon Curd Meringue  

with Fresh Summer Berries, Pistachio Praline & Blackcurrant Coulis  

Traditional Lemon Tart  

with Minted Mascarpone & Fresh Raspberries  

Dark Chocolate Tartlet  

with Candied Orange White Chocolate Ice-cream & Cointreau Anglaise  

Lavender-scented Crème Brûlée  

Fresh Summer Berries & Shortbread Biscuits  

Traditional Apple Tart Tatin  

Double Vanilla Ice-Cream  

Blackberry & Apple Crumble  

with Vanilla Pod Custard, Vanilla Ice cream & fresh Dairy Cream  

Pina Colada Cheesecake  

with Double Chocolate Sauce (Our own unique homemade recipe)  

Warm seasonal puddings also available  

 

Cheese Course A Selection of Irish Farmhouse Cheeses served with Wheaten Crackers & 

Fresh Breads, garnished with Grapes, Celery, Walnuts & Late Season Ivy Honey.  



His n̈© Hers Menu 
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Final ly 
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Once you have selected a provisional menu we will arrange a menu tasting with you. You then 

have the opportunity to actually try your menu choice yourself before finalising your selections.  

At this point (about 6 weeks before the wedding date) we usually finalise the actual timings, 

based upon your requirements, guest numbers and the style of your wedding reception. Your 

choice of how your guests are greeted, how the tables are set, what canapés and drinks are 

served and for how long.  

 

We will then finalise the costing's for you, inclusive of all taxes and additions so that you have a 

firm price from us for the services we offer you. Our final quotations are always transparent, we 

breakdown all charges so that you can see what each meal, drink and service is costing you indi-

vidually.  

Once you are happy with the charges we have itemised we can then agree payment terms with 

you and the booking is considered to be final.  

 

Before the actual wedding our wedding planner will liaise with the venue and all other associated 

trades to ensure that we have the facilities, timings and access to the building, services and 

equipment we need. At this stage our wedding planner will also draw up a client specification 

sheet which details in full all of the items agreed by you with us.  

This client sheet is what we use to fully brief our managers and staff as to all aspects of the wed-

ding reception. This ensures that all staff are fully aware of exactly what you want and how you 

want it for your big dayΧ  



Final ly 
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Between us we have agreed what you want, how you want it for your perfect wedding reception. 

It is now up to us to deliver on that promise to you.  

Our staff will arrive in good time to prepare and set the room(s), kitchen and other areas we will 

use for the reception. Tables will be laid using the crispest linens and fine cutlery and china 

wares. Glasses will be cleaned and polished, tables will be decorated in the style and theme you 

require and our expert chefs will arrive to start preparing your wedding banquet.  

All of the weddings we cater for have at least one of our Company Directors in attendance and of 

course, our wedding planner who you have worked with over the preceding months to get this 

day right. Our management team have over 30 years of experience in delivering top quality food 

and service and you can be sure that they will go above and beyond to ensure that you have the 

best reception possible.  

 

You can safely leave this day to us, our experience allows you to simply enjoy your big day with-

out the need to check up on anything, we will ensure all of your guests are treated royally and 

that no detail will be overlooked.  

We have many glowing testimonials from clients, we are rightly proud of our reputation and we 

are always striving to improve. We are sure that you do not want to leave anything to chance for 

your wedding so neither do weΧΧΦΦ  

 

For the best service, most exciting food and 100% value for money chose John Coughlan Cater-

ing for your wedding reception, we would be delighted to cater for you.  

 

Just a quick call to us on 01 621 4556 or  

087 252 7921 will start the ball rollingΧΦ  



Final ly 
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Thank you for reading our sample wedding menus, we hope that you will become one of the couples 

we have had the pleasure to cater for on their special day. 

 

The Next step is to get in touch with us  and give us some information about what you want and to 

arrange a meeting with one of our expert wedding planners.  

 

You are welcome to call us on: 01 621 4556 

Email us: weddings@jccatering.ie  

 

Thank you again for your interest in our company. We look forward to meeting you.  

 

John C oughlan  
Managing Director  

mailto:info:@jccatering.ie?subject=Wedding%20Enquiry

