
1  w h e a t ,  ( 1 A )  f l o u r ,  2  E g g ,  3  M i l k ,  4  c e l e r y ,  5  s o y a ,  6  m u s t a r d ,  7  s u l p h i t e ,  8 
s e s a m e ,  9  n u t s  ( 9 a )  w a l n u t ,  1 0  p e a n u t s ,  1 1  l u p i n s ,  1 2  f i s h ,  1 3  s h e l l f i s h ,  1 4 
m o l l u s c s “ T h e  B o n n i n g t o n  H o t e l  i s  a n  a l l e r g e n  a w a r e  b u s i n e s s ,  p l e a s e  n o t e 
o u r  f o o d  m a y  c o n t a i n  o r  c o m e  i n t o  c o n t a c t  w i t h  c o m m o n  a l l e r g e n s  s u c h  a s 

d a i r y ,  g l u t e n ,  s h e l l f i s h ,  o r  n u t s .  W h i l e  w e  t a k e  e v e r y  s t e p  t o  m i n i m i s e  t h i s 
r i s k  a n d  e n s u r e  t h e r e  i s  n o  c r o s s  c o n t a m i n a t i o n ,  w e  c a n n o t  g u a r a n t e e  t h i s 

1 0 0 % . 

C o m m u n i o n  &  C o n f i r m a t i o n 
M e n u  2 0 2 7 

SOUP OF THE DAY 
Served with home made rustic soda bread 1A,2,3,4 

CAPRESE SALAD 
Fresh tomatoes, creamy mozzarella and fragrant basil, served with crisp 
croutons and finished with aged balsamic reduction, basil oil and a drizzle of 
extra virgin olive oil. 1A,3,6 

PAN FRIED CHICKEN 

PAN FRIED FRESH HERB CRUST ATLANTIC SALMON 

MIXED FRUIT PAVLOVA

WARM APPLE AND CINNAMON CRUMBLE 

SELECTION OF SEASONAL VEGETABLES & CREAMY MASHED 
POTATOES 

Tender chicken breast served with a rich and creamy peppercorn sauce 3,6,7 

White Wine Cream Sauce 1A,3,4,7,12 

2,3

1A,2,3,7

2 Course €37 / 3 Course €42


