Your event. Your way.
Having worked at the Guinness Storehouse for the last 8 years, it’s been an honour
to contribute to the events that have taken place in this iconic building. We value the
personal touch above all else and know from our experience that no two events are
the same.
Our menus are perfectly crafted, individual and fine-tuned just for you. We work with
you as a team to fashion a unique and unforgettable Guinness & food experience
for your event. From 10 to 2,000 guests, it is your menu, your event, made of more.
Let us welcome you and your guests to an unforgettable experience.
Some small things to note:
V = Suitable for vegetarian
GF = Gluten-free

JOHN BUENO
Executive Chef
Seasons at Guinness Storehouse

Refreshment Breaks
Guinness Storehouse is used for a
wide range of meetings and
events. From creative
brainstorming sessions to board
meetings and from blue sky
projecting to hard fact finding.
Our refreshment break menu here at
the “Home of GUINNESS” aims to
reflect this diversity, while adhering
to our core belief of serving good,
local and seasonal Irish food in a
way that is attractive, inviting and
appropriate.

Baker’s Break

Signature Break

Tea and coffee plus one item below

Tea and coffee plus one item below

Granola Pots

Macaroon

Fruit Skewers

Donuts

Orange Juice

Miniature Cakes

Afternoon Cakes

Breakfast snacks

Viennoisserie Croissant, Pau Au Chocolate
& Danish
Tea and coffee plus one item below

Miniature Cakes
Breakfast Roll
Breakfast Skewers – bacon/sausage/quail egg
Warm Waffles, maple syrup and berries

Breakfast
We Irish are rightly famous for the full-Irish, a meal that
celebrates much of our best indigenous ingredients; from
bacon, to eggs to rich black pudding.
But there is clearly more to breakfast than a fry up. And more
to Irish ingredients than bacon. We are good at oats (the
granola is pretty fine), soda bread is something of an
institution here at GUINNESS STOREHOUSE and we are
rather proud of our scones (if you’d like the recipe just give
us a shout).
Everyone’s idea of breakfast is different. No other dining
occasion is approached in quite the same way. Which makes
it something of a unique challenge. Light, healthy,
substantial, token? We try to offer a variety to suit these
various moods.
Please choose from one of the following options. Tea (both
herbal and Irish breakfast tea) and coffee comes as standard
(if you’d like decaffeinated we would be happy to arrange,
just let us know).

The

Vegetarian

Breakfast Bagels or Rolls
__

Breakfast Bagels or Rolls
__

McCarren’s Bacon
Loughnanes Irish Pork Sausage
Egg
__
Irish Oak Smoked Salmon & Cream
Cheese

__

Grilled Field Mushroom
Tomato
Egg
__
Relishes & Sauces
__
Tea & Coffee

Tea & Coffee

The Grist

The Malt

Enhancements

Orange Juice
__

Orange Juice

Tea & Coffee

__

Soda bread, butter, jams

Croissants, almond croissants,
pain au choclat

Fruit Skewers
__

Scones, butter, jams

__
Traditional cooked selection from
the buffet
__
McCarren’s Bacon
Loughnanes Sausages
Tomato
Baked Beans
Scrambled Eggs

Croissant, almond croissants, pain au
chocolat
__
Plated Full Irish
Bacon, sausage, hash browns, roasted
tomato, black pudding, white pudding,
scrambled eggs & sauted mushrooms

Savoury filled croissants
American pancakes, maple syrup
Avocado, smoked chilli & egg on toast
Scrambled eggs & toast

Or

Savoury omelettes

Smoked salmon & scrambled eggs
__

Full Irish on a skewer
(bacon, sausage, quail egg)

Tea & Coffee

Energy Shots

__
Tea & Coffee

Warm Sausage rolls

Smoothies
Irish Oak Smoked Salmon & Cream Cheese

Canapé Menu
The world of canapes is an intriguing one.
How many per person, hot or cold, sweet or savoury? These are the first questions
that get asked. Canapes play a varied role, sometimes before a meal, sometimes to
replace (when we are rather inclined to steer you towards the bowls and boxes
section) and occasionally we get asked to do them in place of dessert because it
allows people to mingle.
If you opt to add a Guinness beer paring we can showcase a sample glass tasting of
Hop House 13, West Indies Porter, Foreign Extra stout, Pure Brew
and Golden Ale.
We can also brew a beer for your event! Minimum numbers apply, but subject to
availability the Open Gate Brewery has a number of brewers who would like nothing
more than create something unique for you.

Warm
Tandori lamb masala tart, mint yogurt
Portobello mushroom and sage risotto balls,
Hergartys cheddar cheese
Parsnip & honey soup shots, spicy sweet
potato crisps

Cold
St Tola’s goat’s cheese, white truffle oil,
tomato & chilli jam
Scotch quail egg, Guinness meat, hot Aleppo
pepper relish
McCarren’s pressed Ham hock, pickle, grain
mustard aioli, amaranth cress
Beetroot cured salmon, celeriac remoulade,
green sauce

Sweet
Fruit dipped in chocolate
Mini Brownies
Macaroons

Signature Canapé Menu
Warm
Mini Yorkshire pudding, rare beef fillet,
Guinness horseradish cream & chive

Cold

Dublin bay prawn skewer, Hanlons house
smoked salmon crumb

Hanlons house smoked salmon, dill cream
cheese on Guinness bread

Quail scotch egg, black pudding, chilli relish

Spiced Atlantic crab cake, chili, pickled ginger
& saffron aioli

Carlingford Lough oyster, bacon & cabbage,
Guinness Hollandaise
Whipped ardsallagh goats cheese,
basil tapanade, balsamic onion chutney

Crozier blue cheese, baby gem, pickled beets,
candied walnuts & pomegranate
Poached salmon ballotine, romesco sauce

Sweet
Chocolate truffles
Glazed lemon tartlets
Mini ice-cream cones

Supper Club

Starters
(Choose 3)
Charcuterie board, breads

Our supper clubs are modelled on the annual
staff parties which were held until the 1950s.
These were casual events, with brewery
employees and their families all invited. They
were huge events and while we tend not to hit
quite such big numbers these Supper Clubs are a
great way to have a relaxed and casual event,
with dinner service from buffet stations.
Would you like to add starters? Please choose 3
to be served on the night of your event. If your
event is seated, starters will be served family
style at the table, with the rest of the menu from a
buffet station. If you are combining your starters
while people are still standing we will prepare
hand-held portions and deliver these on large
wooden trays to your guests.
Items must be selected in advance of the event.

Mains
Signature beef & Guinness stew, rosemary & roast
root vegetables

Smoked & fresh salmon rillette, soda bread

Slaney valley lamb stew, rosemary & Maris piper
Irish potato

Roast vegetables, strained yoghurt, toasted
seeds

Poached cod, wilted spinach, nutmeg & garlic,
Guinness cream sauce

Sticky chicken skewers, Guinness elixir

Vietnamese baked salmon, ginger, black pepper &
fish sauce

Pigs in blankets
Chicken liver pate, toast
Pair with one of our Guinness beers

Glin Valley chicken, Kerrigan’s field mushrooms &
Gubbeen chorizo
Indian lamb korma, coconut cream, toasted almonds
& yogurt
Baked sea bass, plum tomato ratatouille,pesto &
saffron aioli
Irish beef stroganoff, smoked paprika, field
mushrooms & soured cream sauce
Signature Guinness pork & leek sausages,
caramelised red cabbage & apple jus
Pair with one of our Guinness beers

Salads – choose 3

Supper Club Enhancements

Roast artichoke, red & yellow cherry tomatoes, Ardsallagh cheese &
thyme vinaigrette

Oyster Station

Roast Irish beetroot, Compsey natural yogurt & toasted almonds

Marshmallow Station

Carrot & coriander slaw, toasted sesame seeds & French dressing

Ice Cream Station

Broccoli, feta hazelnut & cherry tomato mustard dressing

Popcorn

Chickpea, bulgur, wild rice & cumin
Orzo pasta, roast red pepper pesto, parmesan cheese & Mediterranean
vegetable
Tossed spinach & mixed garden leaves
Three bean & coriander salad, smoked Newgrange chilli & garlic oil

Mini Desserts
Guinness brownies
Guinness chocolate mousse
Mini lemon posse

The Gosset Suppers
Big Bites, Boxes & Bowls

Big Bites Menu
William Sealy (WS) Gosset was one of a long line of
master brewers. He devised Student’s T-Test in
1908, still used the world over as the basis of
statistical analysis. He was the first head brewer of
the Guinness London brewery in Park Royal when it
opened in 1936.
Brewing is part craft, part science and these menus
aim to reflect that fertile juxtaposition - great tastes
and an inventive approach which is still alive today
and being brought to bear on the Guinness Variants
Slightly more substantial than a canape, but still
hand-held. These are designed to be a little more
filling, more like two bites than one. Just the thing
when you want to provide something casual.

HOT
Clonakility black pudding bon bon, tomato
relish

Pimenton Chicken & roast pepper
brochette, lime mayonnaise

Panko crusted Castletownbere Crab
cakes, red pepper aioli

Sticky Guinness marinated beef
skewer, thyme and honey mustard

Chili chicken lollipop, sesame crust,
coriander dip

Smoked haddock, saffron &
tarragon risotto balls

McCarren pulled pork sausage roll, apple &
sultanas

Guinness sausage in blanket

Slaney lamb kofta, cumin, coriander &
minted Compsey yogurt

COLD

DESSERTS

Wicklow brie tart, asparagus & truffle oil

Guinness chocolate mousse

Hanlons smoked salmon on Guinness bread, dill
cream cheese

Mini storehouse macaroons
Mixed berry tart

Grilled asparagus, Serrano ham

Chocolate Bailey’s éclair

Duck liver pate, quince jam & crostini
Apple tartlet
Cashel blue cheese pate, homemade oatcakes
& spicy bramley apple chutney
Frittata of smoked Gubbeen cheese, confit
peppers

Strawberry Pavlova
Lemon & raspberry tart

Scoops, dips and relishes
Sometimes canapes are just too formal,
or you may just want something that is
more relaxed.
These dishes are served on platters so
everyone can dip in. Its casual, creates a
pleasant sharing atmosphere and encourages
people to
try different things.

BOWL WILL SERVE FIVE PEOPLE
OPTIONS TO BE CHOSEN IN ADVANCE
Iona Farm vegetable crudities, Cashel blue cheese pate
Ardsallagh goats cheese dip, crostini
Brandade of cod, garlic toasts
Hanlons smoked salmon pate, focaccia sticks
Chickpea and minted yogurt puree, flatbread
Marinated Italian olive tapenade, ciabatta crisp
Flavoured popcorn

Boxes & Bowls

HOT
Signature beef & Guinness stew, mash & sweet potato crisp
Irish seafood pie, Guinness cream sauce

For a casual supper these boxes and bowls mean everyone
gets something substantial to eat but there is no need to sit
down. Ideal when you want to be able to mingle, be informal
but also provide a full meal.
Items must be selected in advance of the event.

Indian chicken Tikka Masala, natural yoghurt, cucumber &
coriander salad
Portobello white mushroom risotto, parmesan & asparagus
Pulled lamb, cous cous, yoghurt & harissa
Glin valley chicken, Wicklow mushrooms, onion, tarragon & cream
Roast cod, ratatouille sauce and black olive toast
Chilli beef con carne & nachos, cheddar cheese & soured cream
Stir fry beef, Asian sauce, scented rice
Signature Guinness pork & leek sausages, champ,
red onion marmalade

Boxes & Bowls
COLD

DESSERTS

Smoked Potato Salad, asparagus, bacon shard,
wholegrain mustard and quail egg

Guinness chocolate mousse

GUINNESS BEER PAIRING

Mini storehouse macaroons

West Indies Porter

Mozzarella, red & yellow cherry tomato caprese,
basil & rocket

Mixed berry tart

Hop House 13 Lager

Fresh salmon nicoise

Chocolate Baileys éclair

Foreign Extra Stout

Vietnamese prawn, cabbage & carrot ribbon salad

Apple pie

Guinness Draught

Roasted beetroot & piper potato salad, Ardsallagh
goat’s cheese & toasted hazelnuts

Strawberry Pavlova

Pure Brew

Lemon & raspberry tart

Golden Ale

Hot smoked chicken, baby gem, roast sweet potato,
edamame, free range egg & house vinaigrette

The Ash lunch
Michael Ash was a great brewer with the mind of
a true innovator. He was the inventor of the
world’s first nitrogenated beer in 1959, the
creator of the surge and settle.
Please choose 1 main and 1 dessert in advance.
A supplement applies for additional choices on
each course.
Lunch is served to the table plated, and followed
with freshly brewed coffee or tea.

Starter

Mains (choose one)

Smoked Salmon, Pea and Chorizo salad,
Honey & Guinness wholegrain mustard
dressing

Hake, Savoy cabbage, Gubbeen chorizo
Duck confit, colcannon, Guinness jus
Chicken supreme, wild mushroom sauce,
balsamic-roasted carrots
Roast butternut squash, toasted barley,
crispy kale, green beans, romesco sauce

Dessert (choose one)
Guinness brownie
Lemon posset
Apple tart
Raspberry ripple cheesecake

Served with freshly brewed coffee or tea

Newbold
working lunches

SOUP
Chef’s soup of the day

SANDWICHES

SALADS
Broccoli, feta, hazelnuts
Beetroot, red cabbage, Guinness mustard
mayonnaise

Charles Joseph (Ben) Newbold, joined
the Brewery in 1903. Known as ‘Ben’ as
he was the youngest of his brewing peers,
and is the inspiration behind our lunch menu.

Corned beef, GUINNESS and blue
cheese pate, tomato and salad

Pickled carrot, fennel seeds, coriander

Chicken Caesar salad sandwich

Green leaves and cherry tomatoes

Perfect for smaller daytime meetings and
events in the Arrol Suite, our working lunch
menus consist of soup, sandwiches and
salads. Please choose 3 sandwiches and 3
salads in advance. Dessert can also be
added.

GUINNESS marinated ham,
GUINNESS
mustard mayonnaise

DESSERT

Roast chicken, stuffing
Ardsallagh goat’s cheese,
GUINNESS barley,
roasts red peppers and rocket
Corned beef, mustard mayonnaise

Handmade Guinness chocolate truffles
Guinness ice-cream cups

DRINKS
Homemade lemonade
Smoothies and energy shots

Newbold Lunch Bowls
HOT

COLD

Signature beef & Guinness stew, mash

Smoked Potato Salad, asparagus, bacon shard,
wholegrain mustard and quail egg

Irish seafood pie

DESSERT
Guinness chocolate mousse

Chicken Tikka Masala, cucumber & coriander salad

Mozzarella, red & yellow cherry tomato caprese,
basil & rocket

Mini storehouse macaroons

Mushroom risotto, parmesan

Fresh salmon nicoise

Mixed berry tart

Pulled lamb, cous cous, yoghurt & harissa

Vietnamese prawn, cabbage & carrot ribbon salad

Chocolate Baileys éclair

Roast cod, ratatouille sauce and black olive toast

Roasted beetroot & piper potato salad, Ardsallagh
goat’s cheese & toasted hazelnuts

Apple pie

Signature Guinness pork & leek sausages, champ,
red onion marmalade

Strawberry Pavlova
Hot smoked chicken, baby gem, roast sweet potato,
edamame, free range egg &
house vinaigrette

Lemon & raspberry tart

Newbold hot buffet
lunch

MAIN COURSE
Indian Chicken Aloo Curry, Savoury Rice,
Coriander & Yogurt
Herb & Cheese Crusted Cod Fillet, Baby Leek &
Mushroom Citra Cream Sauce

Cheese Gnocchi, Flat Parsley & Garlic Oil, Slow
Roasted Aubergine

Beef & Guinness Stew, Roast Root Vegetables
Rosemary Jus

Served With Seasonal
Vegetables & Potato, Herb Rice
Bread Basket

SALADS
Carrot And Coriander Slaw,
Toasted Sesame Seeds, French
Dressing, Dried Cranberries
Sprouting Broccoli, Feta, Salted
Hazelnut, Vine Tomatoes, Honey
Mustard Dressing
Seasonal Mix Leaves Served
With Storehouse Dressings

DESSERT
Storehouse Dessert

Newbold salad buffet
lunch

Chargrilled chicken, seaweed, ginger and carrot salad
Roasted pork belly with crushed butternut squash and
apple walnut salsa
Roasted aubergine with masala yoghurt, pomegranate jam
and salted almonds

This buffet style lunch is designed as a collection of
protein – based dishes served at room temperature.
Items must be selected in advance of the event.

Fennel, romanesco, cauliflower and cabbage slaw with
mango pickle and brazil nuts
Mixed tomatoes with roasted lemon, sumac and red onion
Roasted sweet potato with burnt tomato sauce, goat cheese
and pickled jalapenos
Char-grilled cauliflower & broccoli, chicken, chilli and garlic
Steak, baby potatoes with pesto and peas
Poached salmon, green vegetables, roasted red pepper aioli

Served with a selection of 3 x Mini Desserts
and freshly brewed coffee & tea

Guinness & Food Connoisseur Experience
Now this is special. An authentic Guinness & food experience for your guests. A hidden gem full of craft, history and intimacy. Take a
journey through the Guinness brand and its range of beers paired with a specially selected tasting menu by our Executive Chef. Things
are not always black and white once you step through the doors of the Connoisseur Bar.
Discreetly tucked away in a secluded area of the Guinness Storehouse, here we will take you on a journey of the senses, exploring the
wonderful world of Guinness & food, through the tastes and traditions four of the most popular Guinness beers.
Opening with a Black Velvet cocktail, our dedicated and knowledgeable beer specialist will then educate guests on the truly exceptional
relationship between Guinness & food in debonair and elegant surroundings, whilst a sumptuous multi course meal will be prepared by
our Executive Head Chef John Bueno using only the best Irish ingredients.
This is a unique opportunity to explore the rich heritage of our iconic brand and discover why Guinness truly is "MADE OF MORE™".

Guinness & Food
Connoisseur Experience
Our Executive Chef & Beer specialist will pair courses with a selection
of our Guinness Beers including West Indies Porter, Rye Pale Ale,
Foreign Extra Stout and Guinness Draught.

FIVE COURSE MENU

Smoked Carlingford oysters with bacon, cabbage & Guinness
hollandaise
Baby gem & blue cheese, pickled beets
Seared scallop, edamame bean risotto, pork belly crisp & fennel
cream
Irish beef fillet, beef cheek bonbon, dauphinoise potato, vegetable
roast, pea puree
Chocolate dome, Guinness ice cream, hot salted caramel sauce

SEVEN COURSE MENU

0
Smoked Carlingford oysters with bacon, cabbage & Guinness
hollandaise
Castletownbere crab, Gubbeen chorizo, saffron aioli
Gazpacho, heirloom, mozzarella & basil
Seared scallop, edamame bean risotto, pork belly crisp & fennel
cream
Irish beef fillet, beef cheek bonbon, dauphinoise potato, vegetable
roast, pea puree
Chocolate dome, Guinness ice cream, hot salted caramel sauce
Guinness chocolate truffles

The Arthur Dinner
Undoubtedly the most famous Master Brewer of all, Arthur
Guinness. He was in charge from 1759 to his death in 1803.
One item from the starter, main and dessert selection should be
chosen in advance. Menu items must be selected in advance of
the event.
Menu price is determined by the main course chosen.
Supplements apply for additional choices on each course.

The Arthur Dinner
STARTERS
Choose 1

SOUPS

Guinness cured salmon, horseradish crème fraiche, cucumber,
salmon powder & Guinness crumb

Forest mushroom & fennel soup, Gubbeen chorizo oil

Heirloom tomato, Toonsbridge mozzarella, crouton & basil

Roast Celeriac & white onion soup, hazelnut & flat parsley

Seared scallops, edamame bean risotto, pork belly crisp & fennel
cream

Vine tomato & red pepper soup, basil cream

Castletownbere crab, chicory, pink grapefruit, cucumber & mint
Whipped Ardsallagh goat’s cheese, beetroot flavours, toasted
almonds & mint cress
Storehouse pressed ham hock with baby leek, celeriac cream, quail
egg & Gubbeen chorizo oil

GUINNESS and French onion soup, Cashel blue scone
Chicken & thyme veloute, wild garlic croutons
Roast Butternut squash & ginger soup, cinnamon brown butter

The Arthur Dinner
MAIN COURSE

DESSERT

Choose 1

Choose 1

Corn fed Chicken supreme, dauphinoise potato, sprouting broccoli,
wild mushroom jus

Warm Guinness chocolate brownie, white chocolate salted popcorn,
raspberry dust, Tanzania chocolate quenelle

Grilled fillet of seabass, sea asparagus, boulangere potato,
sauce vierge

Strawberry and champagne bavarois with elderflower infused cream,
honeycomb crisp

Guinness beef daube, colcannon mash, roast root
vegetables & shallot

Warm chocolate fondant, chocolate soil, Guinness ice cream and
salted caramel sauce

Honey glazed Silver hill duck breast, caramelised red cabbage,
fondant potato & red currant jus

Waldorf apple and Sencha green tea posset, apple confit, candied
celery, walnut brittle and apple crisp

Poached cod fillet, asparagus, slow roast peppers, Guinness
mussel sauce
Herb-crusted rack of Slaney lamb, colcannon mash,
celeriac & green vegetables
Roast halibut, clam & chorizo, saffron potatoes
& wilted spinach
Pan fried fillet of beef, cheek bonbon, boxty potato & red
wine jus

Baileys trio of cheesecake, trifle with caramel sphere and baileys ice
cream on speculoos crumble

Served with freshly brewed coffee & tea,
handmade Guinness chocolate truffles

FAM trips
Guinness Storehouse sits in the middle of Dublin, in the legendary St.
James’s Gate Brewery, home of Guinness since 1759!

MAINS
Choose 1 in advance

Vegetarian Option

In days gone by it was a fermentation plant, but today it’s been
transformed into Ireland’s number one international visitor attraction
and world class event destination.

Signature beef and GUINNESS
stew
Dark, rich, Irish beef with root
vegetables

Satay glazed aubergine and sweet
potato,
Chilli tomato cumin salsa, coriander
crème fraiche

Or

Or

Poached fish of the day
In an GUINNESS Foreign Extra
Stout cream and mussel sauce

Barley risotto of the Day

Or

Selection of Chef mini-desserts

GUINNESS mustard marinated
chicken
Breast of chicken and peppercorn
sauce

Served with freshly brewed coffee or
tea

On your visit you will step through the magical experience and go on a
GUINNESS journey, learning about the fascinating story behind one of
the world’s most iconic brands.
Eating food and raising a pint of the “Black Stuff’ is key to pretty much
all our FAM trips here at Guinness Storehouse. We cook everything
from fresh, on site.
Guinness bread, butter, tea or coffee and a section of Chef’s mini
desserts are included.

Dessert

Food Station
Feastival Menu
This is our signature menu and
showcases all of what we do best. This
fun, relaxed style menu consists of waiterserved canapes, choice of bowl dining,
followed by our interactive, chef-driven
food stations.
Choose 3 canapés, 2 boxes or bowls, 1
seafood station, 2 hot food station, and
always finish with dessert.

CANAPÉ BOARD

BOXES, BOWLS & BOARDS

Choose 3

Choose 2

Pigs in blanket

Signature beef & Guinness stew, mash &
sweet potato crisp

Mini Yorkshire pudding, rare beef fillet,
Guinness horseradish
cream & chive

Irish seafood pie, Guinness cream sauce
Portobello white mushroom risotto, parmesan &
asparagus

Poached salmon ballotine, romesco sauce
Pulled lamb, cous cous, yoghurt & harissa
Dublin bay prawn, Hanlons house smoked
salmon crumb

Glin valley chicken, Wicklow mushrooms,
onion, tarragon & cream

Crozier blue cheese, baby gem, pickled
beets, candied
walnuts & pomegranate

Roast cod, ratatouille sauce and black
olive toast

Hanlons house smoked salmon, dill cream
cheese on Guinness bread

Signature Guinness pork & leek sausages,
champ, red onion marmalade

Hot Food Stations
Choose 2

MEATBALLS

MEXICAN

Beef balls, slow roast onion,
garlic & basil
Minced lamb, cumin, feta &
coriander balls

Enchiladas with;
Free-ranged grilled
chicken, roasted garlic,
spicy sautéed courgettes
& guacamole

Served with
Wild rice, sultanas &
toasted almonds

Strips of tender beef
steak with spiced
pumpkin seed dip

Rocket salad
Bois Boudrin ketchup

BAO BUNS
Thai pulled
lemongrass chicken
with ginger & garlic

POSH DOGS
Loughnanes Guinness,
pork & chilli hot dog
sausage

Slow cooked Pork
Carnitas, cumin
& orange

served with
Green chilli salsa,
cheddar, jalapenos,
guacamole and crispy
onions

Served with
Kohlrabi salad with
capers, chilli
& lime dressing

Served with
Asian slaw with grated
carrots, mango, red
onion, green chillies,
spring onions, lime
juice & fish sauce

Green chilli salsa,
cheddar, red onion
compote, pickle, slaw &
homemade Guinness
chipotle ketchup

Heirloom tomato,
cucumber & feta, Roast
pepper &
sundried tomato

Chilli slaw with sliced
cabbages, chipotle
paste, coriander mayo
& apple chutney

Roast pepper & chipotle aioli

Guacamole, soured
cream
& salsa

BURGER BAR
Build your own Guinness
& Irish beef or Glin
Valley chicken burger
with a selection of
McCarren’s bacon,
cheese, red onion,
gherkin, lettuce & plum
tomato

Seafood Stations
Choose 1

DESSERT
IRISH SEAFOOD
COCKTAIL
STATION
Dublin Bay prawns, salmon,
cod, smoked salmon pepper,
blanched samphire, curly
endive, brandy cocktail sauce

SUSHI
BAR
Irish seafood with
a selection of
Sushi, Sashimi,
Nori & Maki rolls,
served with Soy
sauce, pickled
ginger & Wasabi

OYSTER BAR

Ice-cream cups
(Chocolate, Strawberry, Caramel and Guinness
flavoured ice-cream) with a selection of toppings

Carlingford Lough
oysters, Chef
attended station serve
with shallot
vinaigrette, lemon &
tabasco

SIGNATURE DESSERT
ENHANCEMENT
Churros & toasted marshmallow station
Guinness recipe churros with cinnamon sugar
served with Chocolate sauce & Baileys butterscotch
sauce, alongside blow-torched marshmallow smores

Gravity Bar Dinner
Where better to savour a perfectly poured
pint of Guinness than sitting high above
Dublin’s historic rooftops?
As an event venue, the Gravity Bar never
fails to impress with panoramic 360 degree
views of Dublin City. Truly the perfect
space for a VIP dining experience.
By dinner we mean a 3 course plated dinner
for groups as small as 40 right up to groups
as large as 84.
One item from the starter, main and dessert
selection should be chosen in advance
(Supplements apply for additional choices
to be available on each course).

Starter
Choose 1

Dessert
Choose 1

Ceviche of Castletownberebere scallops
with pea spouts, lime, ginger and chilli

GUINNESS chocolate and hazelnut mousse, lemon
tweel and raspberry jelly

Finnebrogue venison Carpaccio salad,
parsnip textures, pickled baby beets

Baked Alaska with chocolate and caramel sauce and
fresh berries

Ardsallagh goat’s cheese mousse, toasted
seeds and beetroot tastings

Main Course

White chocolate and vanilla crème brulee with almond
pastry twists

Cheese Boards

Choose 1
Hereford braised Irish beef daube, celeriac
puree and baby roots
North Atlantic wild halibut, almond and
gremolata crust and dill beurre blanc
Braised lamb shank, pea and mint puree,
roasted shallots and lentil curried cream

Irish farmhouse cheeses with homemade tomato and
grape chutney and Guinness oatcake biscuits

Tea & Coffee
Freshly brewed coffee and tea, served with handmade
Guinness chocolate truffles

From design to food,
table settings to
cloakrooms, our
team will be working
to create just what
you asked for.
The perfect event.

Hostelworld conference attendees
from all around the world are still
talking about the event held in
Guinness Storehouse – from the
welcome, to the food, and of course
the amazing surroundings, it was
definitely one of – if not our most
successful event! And we look
forward to coming back next year.
HOSTELWORLD CONFERENCE

Thank you to Glenn and the
Guinness Storehouse team for a
well organised and professional
event for our Christmas party. The
whole event ran smoothly, and we
received such positive feedback
from employees from the stunning
venue set up, the food quality and
selection to the friendly professional
staff on the night. I would have no
hesitation in recommending an
event in the Guinness Storehouse.
AXA INSURANCE LIMITED

471 4602

