G R 0 U P M E N U Set menus are available for groups of 8 to 20 guests. Participation is required for all members of the group.

GRAZING PLATTERS

Each platter is suitable for up to 10 guests to share

FENIAN'S PLATTER - 150
Assortment of beef slider, fried crispy chicken
sliders, fish tacos, hot buffalo chicken wings
and calamari rings

ANTIPASTO PLATTER - 99
Assortment of mild salami, prosciutto, black
forest leg ham, assorted cheeses, marinated
and grilled vegetables, mushrooms, olives,
artichoke hearts, bread & crackers

SURF & TURF PLATTER - 150
Char grilled striploin, grilled harissa lamb,
grilled chorizo, chimichurri prawn battered
fish, calamari rings, prawn twisters, potato
wedges, grilled spiced corn sliced, buffalo
mayonnaise & sweet chilli cream

VEGETARIAN PLATTER - 85
Sundried tomato bruschetta, marinated
olives, mushrooms, pickled vegetables,
spinach & ricotta rolls, vegetarian spring rolls,
sweet chilli sauce, vegetarian arancini

CONTACT US

2 COURSES

95 PER PERSON
Main

PAN SEARED BARRAMUNDI (G)(N)
Sweet potato puree, charred Bok Choy,
sesame soy sauce
or
SHIRAZ BRAISED BEEF SHORT RIBS (D](N)
Slow cooked beef brisket in Shiraz red wine
jus, Truffle mashed potato, pickled red
cabbage, onion ring

Dessert

LEMON MERINGUE TART (N)(V)
Short tart crust, lemon curd, soft meringue,
berry coulis
or
CHOCOLATE WHOOPIE (BROWNIE SANDWICH) (V)
Vanilla ice cream, whipped mascarpone,
Biscoff crumb
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Please note that menus are sample only, subject

to seasonal change. Get in touch to customise the
perfect choice that suits the needs of your group!

For groups of 8 to 20 guests booking:

hello@feniansirishpub.com.au
or (08) 9425 1634

3 COURSES

75 PER PERSON

Entree

SALT & PEPPER SQUID SALAD (N)(D)
Crispy S&P squid, garden salad,
chilliand lime sauce
OR
PORK BELLY BITES (D)(G)(N)
Pickled red cabbage, chilli tamarind gel

Main

PAN SEARED BARRAMUNDI (G)(N)
Sweet potato puree, charred Bok Choy,
sesame soy sauce
or
SHIRAZ BRAISED BEEF SHORT RIBS (D)(N)
Slow cooked beef brisket in Shiraz red wine
jus, Truffle mashed potato, pickled red
cabbage, onion ring

Dessert

LEMON MERINGUE TART (N)(V)
Short tart crust, lemon curd, soft meringue,
berry coulis
or
CHOCOLATE WHOOPIE (BROWNIE SANDWICH) (V)
Vanilla ice cream, whipped mascarpone,
Biscoff crumb

Hire Fenians for groups of more than 20 guests:

casey.mikus@accor.com
or (08) 9425 1630




