Spring 2010

Beef
Serving 3 people

These dishes include your choice of rice, orza pasta or rustic potatoes

Rustic Italian Style Beef w sunblushed toms, pinenuts & fresh basil 64,00

Hungarian Beef Goulash with smoked paprika & Fresh Sage
Beef and Guinness hotpot with carrots, mushrooms & onions
Red ThaiBeef Curry a medium spiced curry w Asian Veggies
Classic Beef Bourguignon with lots of red wine, shallots ,
Mushrooms & bacon

Hoisin Beef Stew with ginger & spring onions

Thai Red or Green Beef Curry w Asian Veggies

Tender Panang Beef with roasted peanuts

Vietnamese five spice beef stew

Beef Stroganoff deliciously creamy with mushrooms

& sugar snaps

Greek Style beef with fresh oregano, red wine and
Crumbled feta

Chicken
Serving 8 people
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These dishes include your choice of rice, orza pasta or rustic potatoes

Dijon Chicken light creamy Dijon sauce w crunchy sugarsnaps

Chicken in a coconut and coriander sauce with chilli jam

Thai Green or Red Curry with Asian Veggies

Mexican Chicken - Jalapenos chillies, cumin & garlic,

Spanish style Chicken with chorizo & Smokey paprika

Penang Chicken & Veggie Curry

Provencal Chicken - rich tomato sauce with fresh rosemary
Olives & Roast veggies

Moroccan chicken with almonds & peppers & fresh coriander

Thai Lemongrass Chicken Curry with Asian Veggies

Sicilian chicken, roast peppers, sunblushed toms, & a little chilli

Caramelised Leek, Chicken & mushroom bake w saute potatoes

Italian Chicken hotpot w roast aubergines, courgettes, roma

tfomatoes & fresh basil,

ThaiLemon Grass Chicken & Veggie Curry
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Spring 2010

Order Today on 0UOd 61333 - Donellis - The Catering People....

Lamb & Pork

Serving 8 people
Moroccan Tagine of Lamb 60.00
Mini Lamb meatbadlls in a rich tomato sauce 60.00
Pork filet casserole with mustard & farragon 60.00
Moroccan lamb with chickpeas & Coriander 60.00
Vegetarian

Serving 8 people
Sweet pepper & red lentil curry ug.00
Chillibean hotpot, with lots of veggies ug.00
Roast Veggie pasta bake ug.00
wild Mushroom & Lemon Risotto with shaved Parmesan u5.00
Moroccan Bean & veggie Tagine u5.00
Rice & lentil Pilaff u5.00
Sweet potato & Roast Red Pepper Cakes u5.00
Nut & Lentil Loaf w red pepper coulis U0.00
Spinach & Ricotta cannelloni w roast tomato cream sauce U0.00
Penang Veggie curry u2.00
Stuffed Butternut squash w wild rice, pinenuts & raisins ul.00

Vegetarian Lasagnes

Buffalo Mozzarella, Sunblushed toms, Red Pepper Pesto & Fresh Basil
Goats Cheese, Fresh Basil Pesto & Grilled Red Peppers

Melody of Mushrooms, Baby Spinach, & Ricotta

Grilled Red Peppers, Aubergines & courgettes, mozzarella
Vegetarian Savoury Tarts

Serving & people @ 28.00 per tart

Goats Cheese, Grilled Red peppers, Fresh basil pesto

Caramelised red onions, feta cheese & kalamatta olives
Sunblushed toms, grilled aubergines, courgettes & mozzarella
Baby Spinach, Sunblushed tomatoes, field mushrooms & mozzarella
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Spring 2010

Fish

Serving 8 people

Ocean Pie - cod, salmon & prawns cooked in 63.00
a light creamy sauce and topped with mashed potatoes

Crab & Tiger Prawn Fish Cakes w sweet chilli lime dip 59.00
Mixed Seafood in a coconut, lime & coriander sauce 62.00
Thai Spicy Red Fish Curry with Prawns, & Cod 63.00

Cold Mixed Seafood Platter w fresh salad (seasonal Price)

Whole baked dressed Salmon (seasonal price)

Marinated Salmon Fillet Platters w fresh salad leaves 50.00
Teriyaki or Sweet Chilli & Lime

Hot Tarts & Cool Italians....

What we really mean is our delicious homemade savoury tarts and unique
lasagnes,.,, all freeze wonderfully....
HomeBaked Lasagnes...

Serving & people @ 33.95 euro per & serves

The Mediterranean Beef - 100% Irish Ground Beef, Grilled Courgettes &
Aubergines & Fresh basil pesto w mozzarella

Traditional - 100% Irish Ground Beef, Carrots, Caramelised red onions &
mozzarella w roma fomatoes

Lean Green - 100% Irish Beef, Baby Spinach, Sunblushed Toms, Fresh basil
pesto & pinenuts

Savoury Tarts

Honey Roast Ham, caramelised red onions, mozzarella & baby vine toms
Chorizo Sausage, mozzarella, grilled red peppers

Smokey bacon, mature cheddar caramelised red onions

Roast Chicken, Honey Roast Ham, Mature Cheddar & sunblushed fomato relish
Pancettaq, grilled red peppers, pesto & mozzarella
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Spring 2010

100% homemade Soups @ €2.95 per portion

Minimum order 6 portions
Incl Ciabatta bread & Butter

Sweet Potato & Coconut

Roast Carrot & Cumin

Leek, Potato & Bacon

Tuscan Bean and veggie

Curried Parsnip with garlic croutons
Roast Tomato & Chilli

Donell’s Minestrone with orzo pasta

Thai Chicken, coconut and coriander
Chicken & sweet corn heartwarming soup
Roast Aubergine with red pepper

Winter warming mixed Veggie broth with fresh herbs
Tomato & Basil soup

Classic Mushroom soup with thyme leaf
Sedafood chowder + 2 euro

Spicy tomato Soup with Chorizo Sausage
Lentil & Veg Soup with spiced yoghurt
White bean, Veggie & Rosemary

Roast Carrot & Parsnip

Wicklow Seafood Chowder + 2 euro
Grilled Red pepper, butter bean & Lentil
Courgette & almond

Order Today on OUOU 61333 - Donellis - The Catering People
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Spring 2010

Pick Up prices
Serving 6 people generously

Starters and Nibbles

Fresh poached Salmon & Dill Terrine 23.95
Garnished with lime & served with brown bread

Big Antipasti Platter — with our finest 38.00
Irish & International Cheeses,

Marinated grilled vegetables, sunblushed fomatoes

Fresh basil pesto, Italion cured Meats

Served with ciabatta & breadsticks

Trio of Dips - 15.00
Orange Humus, Tzatziki, & Guacamole
served with Pita Chips, Cucumber & Carrot Batons

Grande Spanish Tapas Platter 38.00
Marinated olives, Chorizo Sausage skewers,

Serrano Ham, Roast Peppers, grilled veggies & Spanish

Sardines served with crusty bread.

Order Today on 0UOd 61333 - Donellis - The Catering People.....
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Donellis Salads @ Euro 1.90 per large serve
Minimum order 6 serves

Baby Spinach, Courgette, Radish, Sugarsnaps, lemon créme fraiche

Viethamese Noodle Salad, angle hair noodles, coriander, mint, grated carrot,
ginger, beansprouts tossed in a lemongrass & tamarind dressing

Red Cabbage, Slivers Carrots, Sliced Sugar Snaps, Poppy Seeds in a sour cream,
Orange juice and fresh ginger dressing.

Indonesian Gado Gado - Leaves, beansprouts, tomatoes, cucumber, scallions,
eggs, fossed in a warm peanut sauce w chicken + | euro per serve

Greek Salad with baby tomatoes, red onion, Donelli’s olives, feta and basil.
Classic Caesar Salad ~Chargrilled chicken + | euro per serve

Couscous with lots of fresh herbs, red pepper and toasted pine nuts

Fruit & nutty Cousous, Pistachios, apricots, sultanas, almonds, coriander

North African Couscous, raisins, fresh herbs, orange zesty dressing

Mixed bean salad, with crunchy celery and peppers in a perky dressing

Italian Salad - mixed salad leaves with a Donell’s 6 year old balsamico dressing

Rustic Potato, baby and sweet potatoes oven roasted with garlic and rosemary
and then dressed in olive oil and balsamic vinegar

Creamy Baby Potato with fresh chives

Baby Potatoes with creamy basil pesto mayo & fresh basil
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Salads Continued.....

Roasty Baby potatoes, with garlic Rosmary & Balsamico

Italian Potato Salad, roast peppers, black olives & fresh basil pesto

Donellis Crunchy Coleslaw with a fangy lemon dressing

Grated, Carrot, Grated courgette, sultanas, black poppy seeds, Italian dressing
Vine tomatoes, buffalo mozzarella and basil

Tomato Salad with Sesame, Almonds & Basil

Cherry Tomato, shaved red onion, feta & black olive

Broccoli, hazelnut, Feta & baby toms finished with a French dressing.
Mediterranean pasta with sun dried tomatoes, Donelli’s pesto & Roast Peppers
Orza Pasta Salad, grilled peppers, pinenuts, black olives, fresh basil leaves
Roast Pumpkin, Feta, Spinach, Grilled red pepper Italian dressing

Chickpeas, roast red pepper, spring onions, coriander & Cagjun olive oil

Tuscan Panzella, cucumbers, red onion, red yellow peppers, rustic ciabatta
croutons & Italian Dressing

Roast Beetroot, creme fraiche with toasted almonds
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Order Today on OUOU 61333 - Donellis - The Catering People

Donell’s own Kitchen Desserts
Most desserts serve 8/10 generously

Delicious Mixed berry Crumble Tarts
Or Apple & Cinnamon

Our Famous Double Chocolate Mud Cakes
(vields @least 15 slices)

Chocolate & Pecan Nut Tart
Double Chocolate Brownies
Chocolate Raspberry Torte

Meringue Roulade, filled with vanilla cream
and seasonal fruit

Superb homemade cheesecakes
Baileys & Chocolate

Tangy Lemon

Lime & Vanilla

Caramel & Chocolate

Maple & Pecan

Raspberry & White Chocolate
Malteaser & marshmallow

Donellis delicious Frangipanis Tarts
Pear & Almond

Apricot & Almond

Apple & Cinnamon

Donellis Traditional Bakewells
Raspberry

Fruit of the Forest
Blackberry

Classic Lemon Tart

Blueberry & Strawberry Meringue Nests
6 meringue nests
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