
#WorthSharing

offthebonegastropub.com

Group Dining
&  E V E N T S



At Off The Bone, we’re passionate 
about everything we do: from the 
origin and freshness of our artisan 
menu, to our paired selection of craft 
wines, specialty spirits and cocktails. 
We pride ourselves on farm fresh, ocean fresh and market fresh food, 
served in stylish, contemporary surroundings.
 
We specially cater for groups of all sizes and a wide range of events, 
from corporate or client hospitality evenings to sports and social clubs or 
family and group celebrations.
 
We offer a wide variety of menu choices and are can tailor bespoke 
solutions to specially cater for your event.



Bluebell Falls Goats Cheese
Panko crusted goats cheese, pickled beetroots, beetroot aioli, 

seasonal leaves & candied walnuts (1,3,7,8,10,12)

Home Smoked Pork Ribs
Red cabbage slaw, homemade barbecue sauce (6,7,9,10,12)

Superfood Salad
Thyme roasted butternut squash, edamame beans, shaved radish, grated carrot, freekeh 

seasonal leaves, cider vinegar, honey & mustard dressing (16,7,10,12)

Glenbeigh Mussels
Classic moules mariniere or cider & braised leeks (1,7,10,12,14)

Josper Seared 250g Aged Black Angus Rib Eye
Roasted Portobello mushrooms, onion rings, chunky chips, 

béarnaise or bourbon & chipotle butter (1,7,12)

Supreme of Free Range Chicken
Celeriac & thyme mash, roasted mushrooms, roasted pancetta jus (7,9,12)

Grilled Salmon Fillet
Jospered tender stem broccoli, herb potatoes, 

smoky chorizo & cherry tomato butter sauce (4,6,7,12)

Off the Bone Black Angus Burger
Melted cheddar, smoked bacon, black pepper mayo, toasted brioche, chunky chips 

(1,3,7,10,12)

Butternut, Freekeh & Hazelnut Tagine
Fragrant couscous, poached apricots, preserved lemon & toasted almonds (1,6,8,9,12)

Gooey Chocolate Brownie
Warm chocolate sauce & vanilla ice cream (3,7,8)

Plum & Apple Crumble
Maple syrup custard, toasted hazelnuts (1,3,7,8)

Boulabán of Roscrea Ice Cream
Chocolate, strawberry & vanilla, waffle basket (1,3,7)

Celebrations Menu 

Sample Menu only. Subject to change. Allergen information is available on request. 
Minimum numbers apply.



Roast Beef, Horseradish & Rocket, Brioche Bun

Limerick Ham & Mature Cheddar, Ballymaloe Relish, Ciabatta

Open Smoked Salmon & Pickled Cucumber, Lemon Crème Fraiche, Brown Soda

Free Range Egg & Cress, Chive Mayo, Bloomer Bread

Chicken & Sundried Tomato Pesto Wrap

Honey Glazed Cocktail 
Sausages

Southern Fried Chicken 
Goujons

Beer Battered Crispy 
Vegetables

Cajun Chunky Chips

Mini Banoffee

Lemon Meringue Pie

Chocolate & Nut Brownie

Lemon Drizzle Cake

Glass of Prosecco €6.00

Glass of Wine €6.00

Cocktails from €7.00

Tea/Coffee €2.75

Chicken Satay Skewers, 
Peanut Sauce

Lamb Kofta, Mint Yoghurt

Indian Pea & Potato Samosa

Bluebell Falls Whipped Goats 
Cheese & Plum Tomato 

Bruschetta

Mini Black Angus 
Cheese Burger

Barbeque Pulled Pork Slider

Roasted Garlic Prawns, 
Hot Chilli Butter

Asparagus Crostini, 
Chervil Hollandaise

€8.50 per person

€6.00 – Serves 4

€12 per person €14 per person

Sandwiches and Hot Finger Food 
Packages

Package A

Sweet Treats Drinks Reception

Package B Package C

Raheen Roundabout, Limerick

offthebonegastropub.com

Mon, Thurs, Sun: 12:00 - 23:30

Friday - Saturday: 12:00 - 00:30

Sandwich Selection - €20 per platter

061 487 438


