
Catering Experience



American Style Buttermilk Pancakes Served with Berry Compote and Fresh Cream
€9.95pp

Red Earth’s Brioche French Toast Served with Crispy Bacon & Maple Syrup €9.95pp

American Style Buttermilk Pancakes Served with Crispy Bacon, Maple Syrup & Cinnamon
Sugar €10.95pp

SCONE BOX: 
Selection of Freshly Baked Scones Served with Red Earth’s Raspberry Jam & Whipped Cream
€3.25pp

MIXED PASTRY BOX: 
Selection of Freshly Baked Scones, Croissants & Muffins €3.50pp

GRANOLA POTS: 
Toasted Granola with Natural Yoghurt, Mixed Berries & Maple Syrup €6.50pp

HOT BREAKFAST OPTIONS:
 

MINIMUM ORDER OF 10 PEOPLE FOR COLLECTION OR 25 PEOPLE FOR DELIVERY 

B R E A K F A S T  &  B R U N C H

Loughnane’s Sausages €3.50 per portion 
Bacon €3.50 per portion
Tournafulla Black or White Pudding €1.50 each
Creamy Scrambled Eggs €2.50 per portion 
Crispy Potato Cubes €3.00 per portion 
Oven Roasted Tomato €0.75 each
Vegetarian Sausage €3.00 per portion

Create Your Own Breakfast; 

Bewley’s Filter Coffee & Traditional Breakfast Tea €2.95pp
(Includes milk, sugar, sweetener, disposable cups, lids, & wooden stirrers)
Fresh Fruit Smoothies €4.95pp (Mixed Berry, Strawberry & Banana or Mango & Pineapple)
Freshly Squeezed Orange Juice €3.50pp

Breakfast Add Ons;

* G L U T E N  F R E E  &  V E G A N  O P T I O N S  A V A I L A B L E  O N  R E Q U E S T *



Cajun Chicken Wrap
Cajun Chicken, Lettuce, Tomato, Red Onion, Cajun
Mayonnaise

Roasted Red Pepper & Halloumi Flatbread
Roasted Red Pepper, Grilled Halloumi, Rocket, Basil Pesto

Roast Beef Sandwich
Slow Roasted Prime Irish beef, Ballymaloe Relish, Tomato,
Lettuce, Mayonnaise, Horseradish Cream Granary Loaf

Vegan Falafel Wrap
Home-cooked Chickpea Falafel, Harissa Flavoured
Hummus, Pickled Onions, Lettuce, Cucumber, Tomato,
Vegan Mint Dressing

Chargrilled Mediterranean Vegetarian Wrap
Roasted Red Pepper, Chargrilled Aubergine, Rocket,
Beetroot Hummus

Pesto Chicken Wrap
Roast Chicken, Homemade Basil Pesto, Mozzarella,
Sundried Tomato, Spinach Wrap

Crispy Chicken Goujon Wrap
Crispy Chicken Goujons, Streaky Bacon, American Soft
Cheese, Lettuce, Louisiana Hot Sauce Mayonnaise

Traditional Ham & Cheese Sandwich
Honey Roasted Ham, Dubliner Cheddar Cheese,
Ballymaloe Relish, White or Brown Loaf

Open Smoked Salmon Sandwich
On Home Baked Guinness Brown Bread with Lemon &
Caper Salsa Topped with Dill Crème Fraiche
 
Roast Chicken, Brie & Cranberry Jam
On Healthy Grain Bread

Mixed Salad Sandwich
Mixed Salad, Light Mayonnaise, Brown or White Loaf

Signature Sandwiches & Wraps

Quiche Lorraine €5.95pp
Bacon Lardons, Cheddar Cheese,
Herbs & Onion
 
Roast Vegetable Quiche €5.95pp
Roasted Mediterranean Vegetables,
Red Onion Marmalade, Emmental
Cheese 

Smoked Salmon Quiche €6.95pp
Smoked Salmon, Dill, Sundried
Tomato, Spinach, Gruyere Cheese

Herb Roasted Chicken Quiche
€6.95pp
Herb Roasted Chicken, Brie Cheese,
Caramelised Onions

Selection of Freshly Baked Quiches;

Freshly Made Soup of the Day
€3.95pp
Selection of Gourmet Rolls &
Butter €2.45pp
Mozzarella, Tomato & Olive
Skewers €1.95pp
Seafood Chowder €6.95pp
Gourmet Crisps €1.50pp
Charlene’s Wholesome Pantry
Energy Bites €2.50pp

Lighter Bites & Add Ons;

M I N I M U M  O R D E R  O F  1 0  P E O P L E  F O R  C O L L E C T I O N  O R  2 5  P E O P L E  F O R  D E L I V E R Y  € 7 . 9 5

L U N C H  &  L I G H T E R  B I T E S  

* G L U T E N  F R E E  &  V E G A N  O P T I O N S  A V A I L A B L E  O N  R E Q U E S T *



Small (serves 5-7people)
Large (serves 8-10people)

Roasted Beetroot, Peach and Fennel Salad with Passionfruit &
Truffle Vinaigrette SML €24.00 | LRG €32.00

Japanese Udon Noodle Salad with Honey Roasted Chicken,
Crisp Salad Vegetables, 
Soy & Sesame Glaze SML €25.00 | LRG €33.00

Power Bowl Salad with Tricolour Quinoa, Pomegranate, Sun
Kissed Tomato, Roasted Sweet Potato, Irish Kale SML €28.00 |
LRG €37.00

Cashel Blue Cheese, Pear & Rocket Salad with Roasted Walnuts
& Red Earth’s Honey & Mustard Dressing 
SML €28.00 | LRG €37.00

Roasted Cauliflower, Charred Tender-stem Broccoli,
Pomegranate, Madras Curry Dressing 
SML €28.00 | LRG €37.00

Orzo Pasta Salad with Feta Cheese, Rocket, Pesto, Sundried
Tomato, Fresh Basil 
SML €26.00 | LRG €33.00

French Bean Salad with Julienne of Striploin Beef, Tomato,
Onion, Hazelnut Dressing 
SML €28.00 | LRG €37.00

M I N I M U M  O R D E R  O F  1 0  P E O P L E  F O R  C O L L E C T I O N  O R  2 5  
P E O P L E  F O R  D E L I V E R Y

G O U R M E T  S A L A D S

* G L U T E N  F R E E  &  V E G A N  O P T I O N S  A V A I L A B L E  O N  R E Q U E S T *



Vegetarian options

Broccoli & Cheddar Cheese Pasta Bake with
Herb Crust €15.95pp

Chickpea & Mixed Vegetable Masala with
Poppadom’s and Mango Chutney €15.95pp

Vegetarian Stir Fry with Rice Noodles in a Soy
& Sesame Glaze €14.95pp

Triple Layered Vegetarian Lasagna €15.95pp

Thai Style Red or Green Vegetable Curry
€15.95pp

Bombay Aloo with Spice Onions & Green Peas
€13.95pp

Chef’s Special Vegetable & Egg Fried Rice
€13.95pp

M I N I M U M  O R D E R  O F  1 0  P E O P L E  F O R  C O L L E C T I O N  O R  2 5  
P E O P L E  F O R  D E L I V E R Y .

H O T  B U F F E T  O P T I O N S

Triple Rustic Slaw with Light Mayonnaise
Honey Glazed Beetroot Raisin & Carrot Salad
Moroccan Savoury Cous-cous Salad
Vietnamese Beansprout & Carrot Salad with Almond & Pea Nuts
Baby Potatoes Salad with Light Aioli Crispy Bacon & Scallions 

All of our Main Course options are served with a choice of Creamy Mash, Steamed
Basmati Rice or Herb Baby Potatoes 

The following dishes are also accompanied with mixed greens plus a choice of 2 of the
following salads;

Add on Side Dishes;

Herb Roasted Parmesan Coated
Potatoes €3.50pp

Char Grilled Tender Stem Broccoli
Crushed Almonds € 5.50
 
Wok fried Pak Choi in Soya Sesame
Glaze €4.95

Cheesy Potato Dauphinoise
€4.95pp

Mac & Cheese With Crispy Lardons
€4.95

Cauliflower & Broccoli Au Gratin
with Herbed Parmesan Crust €4.95

* G L U T E N  F R E E  &  V E G A N  O P T I O N S  A V A I L A B L E  O N  R E Q U E S T *



M I N I M U M  O R D E R  O F  1 0  P E O P L E  F O R  C O L L E C T I O N  O R  2 5  
P E O P L E  F O R  D E L I V E R Y .  

M A I N  O P T I O N S

Pan Seared Supreme of Irish Chicken with Tarragon, Wild Mushroom & Madeira Sauce €16.95pp
Beef & Guinness Pie Topped with Puff Pastry €16.95pp
Mildly Spiced Indian Chicken Curry with Poppadom’s and Mango Chutney €17.95pp
Fillet of Beef Stroganoff €17.95pp
Thai Style Red or Green Curry with Choice of Chicken or Beef €16.95pp
Roasted Prime Ribeye of Beef with Natural Roasting Gravy €23.95pp
Home Baked Triple Layered Lasagna €16.95pp
Saigon Beef Stir Fry with crispy vegetables €17.95pp
Beef Madras Curry with Poppadom’s and Mango Chutney €17.95pp
Chicken A La King with Wild Mushrooms, Peppers & Onions in a White Wine Cream Sauce €16.95pp
Chicken & Broccoli Pasta Bake with a Parmesan & Herb Crust €15.95pp
Roast Sirloin of Beef with Sauce Bourguignonne €21.95pp
Pan Seared Supreme of Irish Chicken with Parsley Jus €17.95pp
Chicken & Vegetable Singapore Noodles €16.95pp
Roast Salmon & Garlic Prawns with Julienne Vegetables in a Chive Butter Sauce €21.95pp
Thai Style Green or Red Curry with Prawns €21.95pp
Baked Fillet of Hake with Tomato Fondue, Red Onion & Caper Salsa €21.95pp
Teriyaki Salmon Fillet with Stir-fried Vegetables €20.95pp

King Prawn Tagliatelle with Dill & Grana Padano in a Chardonnay Cream Sauce Served with Cheesy
Garlic Baguette €21.95pp

Baked Fillet of Atlantic Salmon with a Tomato & Dill Beurre Blanc €21.95pp

* G L U T E N  F R E E  &  V E G A N  O P T I O N S  A V A I L A B L E  O N  R E Q U E S T *



M I N I M U M  O R D E R  O F  1 0  P E O P L E  F O R  C O L L E C T I O N  O R  2 5  
P E O P L E  F O R  D E L I V E R Y .  

C A N A P E S

Hoisin crispy Duck Bon Bons with Plum Sauce (3 pcs)
Bacon & Cheese Croquettes (2pcs)
Quiche Lorraine Boats(2pcs)
Vietnamese Chicken Meatballs (3pcs)
Lemon & Garlic Chicken Skewers (2pcs)
Mini Yorkshire Pudding with Roast Beef & Horseradish (1 pcs)
Korean Chicken Thigh with Pineapple & Cherry ((2pcs)
Buffalo Tempura Cauliflower (3pcs)
Minted Lamb Koftas (2pcs)
Beef Sliders with Smoked Cheddar Cheese & Tomato Relish (1 pcs)

Bacon Crusted Goats Cheese Bites with Chives (1 pcs)
Sriracha Chicken & Parmesan Mousse in Spinach Pastry (1 pcs)
Crispy Chorizo & Saffron Cream Cheese in a Pastry Shell with Micro-Herbs (1 pcs)
Chicken, Bacon & Philadelphia Tart with Asparagus (1 pcs)
Prawn, Avocado, Tomato & Caper Salsa (1 pcs)
Ricotta Crostini with Tomato, Basil & Mozzarella (1 pcs) 
Smoked Salmon, Dill Crème Fraiche, Home Made Guinness Brown Bread (1 pcs)
Apple, Parma Ham, melon & Rocket (1 pcs)

Choice of 3 options for €13.50, 4 options for €17.50 or 5 options for €21.50

Cold Canapes selection;
Choice of 3 per person €8.50 or 5 per person €13.50 

* G L U T E N  F R E E  &  V E G A N  O P T I O N S  A V A I L A B L E  O N  R E Q U E S T *



Mullingar Business Park, Mullingar, Co. Westmeath, N91 AD77

044 93 90370 

lloftus@redearthireland.com.

www.redearthireland.com

Catering Experience

For all catering orders please contact our restaurant on 
044 93 90370 or email Lisa Loftus at  lloftus@redearthireland.com.
Catering orders must be confirmed with a deposit paid 72 hours in advance. 
Delivery charges are subject to location.
Should you require staffing for your event please allow for €24 per server hourly.

Full payment will be required prior to any delivery orders.
For full-service incl. delph, cutlery, napkins etc an additional fee will apply.

If you require any further information or for any late orders,
please call or email and we will do all we can to help


