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BUFFET OPTIONS

€ 2 3

O P T I O N  O N E

C H O O S E  T W O  H O T
D I S H E S  

S U P P L E M E N T  F O R  L A M B :  € 3  P E R  P E R S O N

C H O O S E  T W O  S A L A D S

 C H O O S E  T W O  D E S S E R T S  

P E R  P E R S O N
 



HOT BUFFET

B E E F  S T R O G A N O F F
Tender Beef in a creamy , slightly tangy mushroom
sauce served with pilau rice

B E E F  L A S A G N E
A North Italian  favourite, minced beef layered with rich
tomato sauce, creamy béchamel served with garlic
bread

L A K S A  C U R R Y
A rich and spicy Malaysian style curry, with chicken,
fresh veg, coconut milk, chilli and lemongrass served
with pilau rice.

V E G E T A R I A N  O P T I O N S  
C H I C K E N  C U R R Y
Sing-li curry served with pilau rice.

M I X E D  S E A F O O D  C H O W D E R
A creamy broth made from Muchgrange milk, smoked coley,
salmon, hake, carlingford bay mussels chunky potatoes & dill
served with A91 Guinness & treacle bread.

€ 1 5

€ 1 6

€ 1 4

€ 1 6

T H R E E - B E A N  C H I L L I  ( V )
A rich, slightly spicy, three-bean chilli served with pilau rice.

V E G G I E  C U R R Y  ( V )
A rich and spicy Malaysian style  curry, with fresh veg,
coconut milk, chilli and lemongrass served with pilau rice.

€ 1 3

€ 1 3

€ 1 3

V E N I S O N  P I E  
slow cooked Wild Irish venison, red wine jus, seasonal
vegetables, golden puff pastry

L A M B  T A G I N E  € 1 9

€ 1 7

Slow-braised lamb shoulder, apricot & honey, warm spices, toasted
almonds, herb couscous



AROUND THE GLOBE
 P u L L E D  B E E F  T A C O S

K o R E A N  A S I A N  N O O D L E S   
Garlic chili oil/Scallions/Korean dressing

n A S I  G O R E N G
Indonesian-style fried rice with ham, beef  & Chicken
Cooked in aromatic spices

m a c  n  c h e e s e  b i t e s
 

L o B S T E R  R O L L  
Local lobster dressed in A91 citrus mayonnaise 
 with chilli butter, pink slaw 
& chives, served on a brioche roll 
 
Please Note - this is a seasonal dish and not always
available 
€5 supplement for lobster rolls

 

Vegetarian & vegan menu available upon request

 

€23  per person 

Slow cooked pulled beef in soft tacos with quesco
sauce,  pickled onion, pickled chillies & tomato & avo
salsa

P O T A T O  S A L A D
Curried Potato Salad with coriander dressing, chili &
pickled onions

 

OR

Golden & crispy bites of creamy mac & cheese ,
served with hot sauce 



STREET ROLLS
Choose any two from below to create the perfect event 

All served with a zesty potato salad and a garden salad

P u l l e d  b e e f  c h e e k  1 9

Slow cooked pulled beef in soft tacos with quesco
sauce, crisp cos lettuce, pickled onion, pickled chillies
& black bean salsa

T H A I  P U L L E D  C H I C K E N  1 7
Slow cooked chicken thighs, Asian slaw, peanut rayu
served with pickled chillis, served on a brioche roll

B B Q  P U L L E D  P O R K  1 7
Slow cooked pork neck, BBQ mayo, tex-mex slaw, 
tomato & avo salsa  served on a brioche roll

Slow cooked spiced Mexican lamb, diced onion,
coriander, queso sauce, pickled chillis, Mexican slaw,
served on a brioche roll

L A M B  B I R R A  1 9  

L O B S T E R  R O L L  2 1
Local lobster dressed in A91 citrus mayonnaise 
 with chilli butter, pink slaw 
& chives, served on a brioche roll 

 

Vegetarian & vegan menu available upon request

 



SIDES
P O T A T O  S A L A D   
 Curried Potato Salad with coriander dressing, chili & pickled onions

C O L E S L A W
Shredded cabbage/carrot/onion/mayo

G R E E K  S A L A D
 Selection of leaves/Pickles/Feta

A S I A N  S L A W
Mint/Coriander/Asian Dressing

C O U S C O U S  S A L A D
Middle eastern herbs & Spices / Peperonata/ Cherry tomatoes.

P E S T O  P A S T A  S A L A D   
Pesto/Fusilli/Parmesan/Sundried tomatoes.

€ 3 5  p e r  b o w l  

€ 4 0  p e r  b o w l  

€ 4 0  p e r  b o w l  

€ 4 5  p e r  b o w l  

€ 4 0  p e r  b o w l  

€ 2 5  p e r  b o w l  

C H I L L I  N O O D L E  S A L A D  
Garlic chili oil/Scallions/Korean dressing

P I N K S L A W
Pickled red cabbage/Scallions/Carrot 

G A R D E N  S A L A D
 Selection of beg/French vinaigrette 

€ 3 5  p e r  b o w l  

€ 4 0  p e r  b o w l  

€ 3 0  p e r  b o w l  



DESSERTS
C H O C O L A T E  B R O W N I E
Chocolate sauce & fresh cream.

B A K E W E L L  T A R T
Raspberry & Almond frangipane served with fresh cream.

L E M O N  P O S S E T  
Delicately tangy and sweet, garnished with fresh berries,
lemon zest,  shortbread biscuit.

P A N N A  C O T T A
Fresh fruit and strawberry coulis. T I R A M I S U

Rich, layered Italian dessert made with espresso & Tia Maria
liqueur-soaked sponge, creamy mascarpone, and a dusting of
cocoa powder.

S W E E T  P L A T T E R

P A S T R Y  P L A T T E R

D E L I G H T F U L  A S S O R T M E N T  O F  S W E E T  T R E AT S

D E L I G H T F U L  A S S O R T M E N T  O F  S W E E T  A N D  S AV O R Y

C H O C  P O T  
layered with Cherry Jelly , & topped with homemade
honeycumb

€ 6

€ 6   

€ 7   

€ 7   

€ 7   

€ 6   

€ 4 5   

€ 4 5   

T E A  &  C O F F E E € 3   



€ 4 5   

PLATTERS

€ 3 5  

€ 3 0  

€ 5 0
 

€ 6 0   

€ 9 0  

€ 5 0  

S A U S A G E  R O L L  P L A T T E R    
 
B L A C K  P U D D I N G  S A U S A G E  R O L L  P L A T T E R

H O I S I N  C O C K T A I L  S A U S A G E  P L A T T E R

C O C K T A I L  S A U S A G E  P L A T T E R

G O U J O N  P L A T T E R

S A N D W I C H  P L A T T E R  

D E L U X E  M I X E D  C A N A P E S  &  S A N D W I C H  P L A T T E R  

T O M  LY N C H S  P O R K  S A U S A G E  M E AT,  S E R V E D  W I T H  O U R  H O M E M A D E  B R O W N  S A U C E  

B L E N D  O F  O ’ C A L L A G H A N S  B L A C K  P U D D I N G  &  T O M  LY N C H S  P O R K  S A U S A G E  M E AT,  S E R V E D  W I T H  
O U R  H O M E M A D E  B R O W N  S A U C E  

J U I C Y  C O C K TA I L  S A U S A G E S   G L A Z E D  I N  A  S T I C K Y,  S W E E T- S AV O R Y  H O I S I N  S A U C E  

 C O C K TA I L  S A U S A G E  P L AT T E R   F E AT U R I N G  B I T E - S I Z E D  M I N I  S A U S A G E S

C R I S P Y,  G O L D E N  S T R I P S  O F  B R E A D E D  C H I C K E N  W I T H  S E L E C T I O N  O F  D I P S

S E L E C T I O N  O F  S AV O R Y  F I L L I N G S  S E R V E D  B E T W E E N  S L I C E S  O F  S O F T,  S L I G H T LY  S W E E T  C O R N B R E A D

S E L E C T I O N  O F  C A N A P É S  A L O N G S I D E  A N  A S S O R T M E N T  O F  G O U R M E T  M I N I  S A N D W I C H E S ,  F E AT U R I N G
S E A S O N A L  M E AT S ,  T H O U G H T F U L LY  PA I R E D  W I T H  C O M P L E M E N TA R Y  C O N D I M E N T S  O N  A R T I S A N A L
B R E A D S



TESTIMONIAL’S
“The sandwich platters from A91 were a huge hit at our office
meeting. The variety and freshness of the ingredients were
impressive. Everyone found something they loved. We'll
definitely order again!"
Karen

"We had A91 cater my dad's 60th birthday, and they did an
amazing job. The food was delicious, and the team was so
friendly and professional. Our guests are still talking about it!"
Emily

Had the Lobster Roll here today and will definitely be back. It was
delicious and served up beautifully. Great coffee as well and
really good service. Top class street food.
Mags

"The catering from A91 Street Food was a hit at our team
luncheon! The food was fresh, tasty, and the service was
spot-on. Our staff loved it!"
Alex 

"Great job by A91 Street Food  at our staff meeting. The
variety and quality of the food impressed everyone, and the
setup was seamless. We'll definitely use them again!"
James 

"I hired A91 Street food for a corporate event, and they
exceeded all expectations. The food was not only delicious
but also beautifully presented. The staff was courteous and
efficient, ensuring that everything ran smoothly. Many of our
clients and colleagues commented on how impressed they
were with the catering. I will definitely be using their services
again for future events."
Michael 



Who we work with



CONTACT
INFORMATION

www.a91streetfood.com

Unit 3 Northlink retail park,
Coes Rd
Dundalk, Co. Louth

+353 (87) 192 8617

marketing@a91streetfood.com

https://www.a91streetfood.com/



	BUFFET OPTIONS
	€23

	DESSERTS
	CHOCOLATE BROWNIE
	€6
	Chocolate sauce & fresh cream.


	BAKEWELL TART
	€6
	Raspberry & Almond frangipane served with fresh cream.


	PANNA COTTA
	€6
	Fresh fruit and strawberry coulis.


	LEMON POSSET
	€7
	Delicately tangy and sweet, garnished with fresh berries, lemon zest,  shortbread biscuit.

	€7
	layered with Cherry Jelly , & topped with homemade honeycumb


	TIRAMISU
	€7
	Rich, layered Italian dessert made with espresso & Tia Maria liqueur-soaked sponge, creamy mascarpone, and a dusting of cocoa powder.

	€45
	€45
	€3


	PLATTERS
	€45
	€50
	€35
	€30
	€50
	€60
	€90
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