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ST. PATRICK’S DAY INSPIRED MENU
Menu ideas inspired by our favorite lucky holiday - and, yes, we have lots of 

ideas around serving corned beef so you can have it your way!

CRAFT COCKTAIL

THE IRISH MAID
Jameson whiskey, cucumber, elderflower liquor, fresh lemon juice, simple, 

honey - served shaken over ice with cucumber wheel

LEPRECHAUN BITES

CORNED BEEF & CABBAGE EGG ROLLS
corned beef, cabbage, swiss cheese wrapped up in a crispy wrapper and 

served with a cream horseradish dipping sauce 

CORNED BEEF AND IRISH CHEDDAR FLATBREAD
housemade fry bread

CORNED BEEF & CABBAGE SLIDERS
corned beef, cabbage, swiss cheese, creamy horseradish spread 

SAUSAGE ROLLS
with beer mustard dipping sauce 

CLOVER DIPS (V)
spinach & artichoke dip with housemade 

with pita chips

HONEY-ROASTED PARSNIP SOUP
mini irish cheddar grilled cheese sandwich

CRAB CAKES
chive mashed potatoes and whiskey remoulade

EDAMAME HUMMUS CUCUMBER CANAPE
with pomegranate and sesame

SMOKED SALMON ROSE
homemade yeast-raised blini with creme fraiche and fresh dill

SWEETIES

FULL-SIZED CHOCOLATE GUINNESS CUPCAKES
cream cheese frosting and Bailey’s chocolate ganache

INDIVIDUAL IRISH BREAD PUDDING
toasted Irish oat streusel, caramel whiskey sauce, 

whipped cream

CARAMELIZED APPLE ROSE TART
finished with a dollop of brown sugar creme fraiche

GRANDMA KEEFE’S IRISH SHORTBREAD
with green royal icing

IRISH COFFEE
rich chocolate pot de creme infused with coffee liquor and finished with 

whipped cream and shamrocks


