DELICIOUS HOT BUIHELS

Superb seafood, choice chicken, delightful duckling, the
most tender pork, beef and lamb ... Choose from Rent A
Cooks delicious Hot Buffet Menu.

Seafood in Saffron Sauce
Salmon in Filo Pastry with Tarragon Sauce
The Ultimate Fish Pie
Fresh Cod in Luxury Cream Sauce
Monkfish with a Prawn Sauce

Chicken Veronica
Lemon Garlic Chicken with Coriander & Chilli
Tarragon Chicken with Mushrooms
Chicken with Coriander and Lime
Fresh Mango and Chicken Casserole
Chicken w/Parmesan & Wholegrain Mustard
Ginger Chicken
Poulet a la Grecque

Pan-seared Duck Breast with Blueberry Sauce
Barbary Duck Breast with Soya, Honey and Ginger Sauce
Roast Duck with Rhubarb and Port Sauce

Pork Marsala
Sauté Pork with Orange and Ginger Sauce
Irish Beef in Guinness / Irish Beef Carbonade
Beef Salpicao
Chilli Con Carne
Hearty Beef Casserole
Filet Mignon, Devil’s Steak Sauce
Ribbons of Lamb, Scallion & Orange Sauce
Shepard’s Pie

SOMETIING SPICY

Chicken / Lamb Korma
Indian Chicken Curry
Thai Chicken Green Curry
Lamb Tagine served with Moroccan Couscous
Baked Lamb with Cumin, Cardamom & Coconut Milk
Moroccan Lamb Kebabs
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Surprise your guests with Rent A Cook's imaginative Cold

Buffet Menu. These dishes are legendary!

Dressed Organic Salmon w/ Homemade Basil or Dill
Mayonnaise

Atlantic Smoked Salmon, Dill Créme Fraiche
Fresh Prawns / Crab Claws / Lobster
Smoked Mackerel Pate

Tandoori Chicken Salad
Coronation Chicken
Ginger Chicken

Home-Baked Ham, Raisin Sauce
Roast Stuffed Turkey with Apple Chutney
Sliced Beef with a Tangy Sauce
Roast Fillet / Sirloin of Beef
Roast Stuffed Pork Steak, Apricot Sauce

Roast Stuffed Pork Steak/Apricot Sauce
Baked Ham with Raisin Sauce
Roast Stuffed Turkey with Chutney
Roast Fillet / Sirloin Beef

SLOVIPLLOULS SALADS

Add sunshine to your gathering with Rent A Cook's
Sumptuous Salads

Potato Salad, Mayonnaise/Vinaigrette
Summer Salad with Tarragon Dressing
Beets with Tangy Orange Vinaigrette
Strawberry Spinach Salad
Apple and Herb Salad
Pasta with Roasted Vegetables
Cherry Tomato, Broccoli, Feta
Cheese laced with a Sweet Balsamic Dressing
Carrot, Sultana and Toasted Almond Salad
Squash & Beetroot Salad, Tahini & Walnut Caviar
Caesar Salad Supreme
Tossed Green Salad
Sugar Snap Peas with Sesame
Curried Couscous
Tomato with Spring Onion
Pasta with Pesto
Waldorf Salad

MOUTH — IWATERING
VEGETARIAN DISHES

Rent A Cook proves that vegetarian dishes are not ‘just a
load of old lentils’. These come from all over the globe.

Nutty Mushroom Roast
Mediterranean Tart
Asparagus and Mint Quiche
Red Pepper and Cashew Nut Loaf
Moroccan-Style Vegetable Tagine
Curry of Aubergine, Tomato and Lemongrass
Caramelized Balsamic and Red Onion Tart with Goats
Cheese
Baba Ghanoush (Aubergine Pate)
Spiced Chickpeas with Raita
Smoked Haddock and Leek Tart
Tortilla (Spanish Omelette)
Spinach & Ricotta Lasagne with Pine Nuts
Roasted Tomato and Cheese Tart with Thyme

ANTASTIC FINGER.
rOOD

Your guests will love Rent A Cook’s Roast Parsnip
Tapers, Honey Ginger Chicken Bites and Savoury
Tartlets.

Buttery Chive Tarragon Devilled Eggs
Smoked Salmon Paupiettes
Selection of Savoury Tartlets
Honey Ginger Chicken Bites
Spring Rolls (Vegetarian)
Roast Parsnip Tapers, Coriander Chutney
Delicious Stuffed Mushrooms
Prawn Porcupines
Sausage Rolls
Stuffed Cherry Tomatoes
Spinach Pancake Rolls w/ Chive Créme Fraiche
Fresh Crab Claws with Homemade Mayonnaise
Chicken Satay with Peanut Dip
Pate en Croute
Cheese Board

GLORIOUS DESS. ERLS

The desserts are entirely delicious. They represent the
ultimate in indulgence. A real treat awaits you fro Rent
A Cook.

Dreamy Pavlova (with Fresh Roses)
Rich Chocolate Mousse
Flapjack Baked Plums
Coconut, Banana & Passion Fruit Meringue
Excellent Homemade Apple Tart
Chocolate Orange Truffle Cake
Breton Pear Tart
Hazelnut/Praline Meringue Gateau
Strawberry Grand Marnier Trifle
Crunchy Rhubarb / Apple Crumble
Soufflés: Lemon / Orange / Baileys
Lemon & Raspberry Tart
Cheesecake: Lemon /Orange/Baileys/ Strawberry
Bread and Butter Pudding Supreme
Fresh Fruit Salad
Summer Pudding
Fig, Honey and Mascarpone Tart
Meringue Roulade with Berries

Tira Misu

QUUCHES AND PIES

A delight at any time

Lamb and Rosemary Pie
Root Vegetable and Irish Cheddar
Pork Pie with Caramelized Apple

Chicken Chardonnay
Balti Chicken Pie

Leek and Irish Bacon Quiche
Gruyere and Dill Quiche
Cheddar, Onion and Potato Quiche
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Birthdays
Dinner Parties
Book Launches
Corporate Events
Receptions
Buffets
Engagement Parties
Weddings
Christenings
Communions
Confirmations
Funerals

Delicious Hot Buffets
Special Spicy Dishes
Imaginative Cold Buffets
Sumptuous salads
Mouth - watering
vegetarian dishes
Fantastic finger food
Glorious desserts
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“...and what a wonderful dinner it was.
Forty guests sat down to a sumptuous
feast of hot soup, wonderful seafood

only to be found in the West of
Ireland, delightfully gooey paviova and

lots of Irish Coffees.....” -Social & Personal
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contact
Putricia Byé

34 Liosban Industrial Estate
Tuam Road
Galway

Phone: 091 753877
Fax; 091 753877
Email: rentacook@eircom.net
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“Good food brings friends and
family together—I always make
sure Rent A CooR is there too!”” -

- Rent A Cook Client

“4t the castle, Rent A CooR has
always been the preferred caterer
for the very best of reasons: excel-
lence of food, polished presenta-
tion and quality of service.

- Karen, Proprietor, Kilcolgan Castle
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About the Busiress

Rent A Cook was established in 1989
and has since become the caterer of
choice for all those seeking premium
quality handmade fresh food and
accomplished presentation and service.
Rent A Cook caters for all types of
events and each individual event is as
important to us as it is to you.

Rent A Cook,is committed to using only
the finest and freshest ingredients in
our wide selection of fine dishes. There
is no addition of artificial preservatives
or additives in our food. Menus are
designed with inspiration from cuisines
from around the world. Our focus is on
quality food and quality service.

Fm@ Detail!

Service can be Delivery only or
Waitress and wash-up

CrocRery, cutlery, linen, etc. supplied.
Each event is individually priced.
If you would like a general discussion
about your catering requirements,

Patricia Begley would be delighted to
hear from you.




