
M E N U S

Discover our wide variety of menu options 
for your next banquet, event, conference or business lunch.

MEETING & EVENTS
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When you dine with us you will know that 
everything we do is prepared using local 
certified and engaged Irish suppliers.
My philosophy on food is to keep it simple, 
fresh and local, with the focus on flavour and 
a respect for the ingredients used. 

Welcome
to Hyatt . . .

Eric Osborne 
EXECUTIVE HEAD CHEF
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Welcome 
Breakfast 

Breakfast
Bap 

Take a break to spark inspiration.
Taste our fresh, home baked goods, with your 
morning tea and coffee. 
To really impress your guests, divert from 
the norm and choose from our alternative 
premium break time assortments.

Selection of Fresh Baked Fruit Scones 
& Mini Pastries, Natural Yogurt 
Granola Pots, 
Freshly Brewed Tea & Coffee

Brioche Bap with Bacon, Sausage,  
Rocket and Tomato Relish,  
Freshly Brewed Tea & Coffee

Refreshment 
Breaks

Tea, Coffee & Chocolate 
Chip Cookies  

 
Tea, Coffee & Scones with 
Homemade Jam

 
Tea, Coffee, & Mini Pastry 
Selection   

 
Tea, Coffee, & Biscuits 

 
All Day Tea & Coffee 
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Choice of Whole Fruit 

Selection of Macaroons 

Selection of Sliced Fruits 

KitKat/Granola Bar

Add On . . .

Healthy 
Buzz  

CHOCOHOLIC
Break

Selection of Sliced Fruits, 
Blueberry Yogurt,  
Refreshing Fruit Smoothies, 
Freshly Brewed Tea & Coffee

Triple Chocolate Chip Cookies, 
Chocolate Cupcakes,  
KitKat Bars,  
Freshly Brewed Tea & Coffee
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Selection of  
Soup & Sandwiches 
Includes Tea & Coffee

When it comes to a great soup & sandwich, 
we know our stuff. 
It all comes down to the ingredients, and all 
our favourites feature the best.   

Our dishes are bursting with flavour and rich 
textures that melt in your mouth, keeping 
you energised for the rest of your day.

Soup  
Choice of 1

• Homemade Vegetable

• Tomato & Basil

• Mushroom

• Butternut Squash 

• Potato & Leek
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Sandwiches & Wraps  
Choice of 3 

• Chicken Coronation Wrap

• Caesar Wrap (V)

• Vegan Halloumi Focaccia (V)

• Smoked Salmon & Cream  
   Cheese Bagel 

• Tuna Sweetcorn on White Bread

• Egg Mayo Cress on White Bread (V)

• Super Food Wrap (V)

• Honey Baked Ham & Swiss  
  Cheese With Chutney

• Chef's Selection - Assiette of Desserts 

• Lemon Tart 
   Mascarpone Cheese

• Banoffee Pie 
   Fresh Cream & Shaved Chocolate

• Baked Cheesecake Of The Day

• Chocolate Brownie
   Crushed Nuts & Chocolate Ganache

Add On Dessert 
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Plated Lunches 
Includes Tea & Coffee

Buffet service applicable for groups of 
50 and over

Chicken Supreme with Mushroom
-

Oven Baked Salmon, Bisque Sauce

Feather Blade Beef  
with Red Wine Jus

-
Herb Crusted Hake with  

Lemon & Dill Butter

House Chicken Curry
-

Pan Seared Ling with Duglere Sauce

Line Caught Ling with Butter Sauce
-

Pork Belly with Soy Honey Glaze

Sides 
Creamy Mashed Potato 

 French Beans

Sides 
Baby Potato  

Shredded Green Cabbage 

Sides 
Jasmin Rice 

Steamed Asparagus

Sides 
Black Lentils 

Steamed Broccoli

Monday 
Tuesday

Wednesday

Thursday

1 Course 

2 Course 

3 Course 
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Roast Of The Day
-

Catch of the Day 

Half Roast Chicken 
-

Smoked Coley,  
Onion & Cheese Sauce 

Sharing Bowl Of Bread  
Serves 4 People  

Chunky Chips / Sweet Potato Fries  

Group Sharing House Salad 
Serves 15 people

House Beef Curry 
-

Seabream With Mussels 
& Tomato Sauce 

Sides 
Mashed Potato

Honey Roasted Carrots

Sides 
Champ potatoes

Honey Roasted Root Vegetables

Sides 
Basmati Rice 

Crushed Potatoes

Friday 

Saturday

Sunday

Add On Sides
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Evening Dinner
Menu Selections
minimum numbers apply

1 Set Starter

Choice of 2 Mains 

1 Set Dessert 

Tea & Coffee

Starters 

Mains

Soup Of The Day 

Homemade Guinness Bread 

Pork Belly 

Pumpkin Purée, Apple Sauce, 

Black Pudding Crumbs

Caesar Salad

Cos Lettuce, Shaved Parmesan, 

Smoked Bacon, Herb Crouton

Baked Vol Au Vent 

Chicken & Mushroom Cream Sauce 

Carrot & Squash Bhaji 

Ginger & Apple Chutney, 

Baby Salad, Pickled onion 

Roast Supreme of Chicken 

Porcini & Herb Sauce

Pan Seared Salmon 

Shellfish Velouté

Braised Feather Blade Beef 

Demi-Glace Sauce

Butcher's Roast Of The Day 

Catch of The Day 

All Served With

Seasonal Vegetables and Potatoes

Desserts 

Chef's Selection - Assiette of Desserts

Lemon Tart 

Mascarpone Cheese

Banoffee Pie  

Fresh Cream & Shaved Chocolate

Baked Cheesecake Of The Day

Chocolate Brownie 

Crushed Nuts & Chocolate Ganache
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BBQ Casual Dining
Minimum 50 | Maximum 250

Centric BBQ

Any 2 BBQ Dishes & 2 Salads  

BBQ Dish Options 

• Beef Burgers

• Charred Stuffed Peppers With Ricotta & Pesto (V)
• BBQ Chicken
• Smoked Gourmet Hot Dog With Tobacco Onions 

Holy Smoke BBQ 

Any 4 BBQ Dishes, 
2 Salads & 2 Sides   

Choose from the Centric BBQ Dish options plus:

• Slow Cooked Pulled BBQ Beef Brisket 

The Spice Grills BBQ 

Any 4 BBQ Dishes, 
2 Salads, 2 Sides & 1 Dessert   

Choose from the Centric BBQ Dish options plus:

• Slow Cooked Pulled BBQ Beef Brisket 
• Rack Of Lamb Lollipp With Minted Chimichurri 

The Complete 
Cook Out BBQ 

Any 4  BBQ Dishes, 4 Salads,  
2 Sides & 1 Dessert &  
1 Bottle Of Beer On Arrival    

Choose from the Centric BBQ Dish options plus:

• Slow Cooked Pulled BBQ Beef Brisket 
• Rack Of Lamb Lollipp With Minted Chimichurri 
• Piri- Piri Prawn Skewers  

All Fired Up BBQ 

Any 3 BBQ Dishes, 
2 Salads & 1 Side   

Choose from the Centric BBQ Dish options plus:

• Slow Cooked Pulled BBQ Beef Brisket 
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Ribeye Steak  
Supplement  

Add On . . .

Salads 

Desserts 

Sides 

Dressed Mixed Leaves  
With Walnut Dressing

Chipotle Coleslaw

Caesar Salad

Rainbow Tomatoes,  
Basil & Mozzarella

Grilled Padron Peppers  
& Goat's Cheese

Mixed Melon Bowl

Baby Potato & Herb Salad

Chocolate S'mores 

Selection of Ice-cream  
& Wafer Cones 

Chocolate Churros 

Whipped Peanutbutter  
Cookie Sandwich 

Individual Peach Cobbler  
& Mascarpone 

Corn On The Cob 

Baked Potato 

Mac 'N' Cheese

Pilaf Rice 

BBQ Beans 
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Finger Food 
Options

Savour a variety of different flavours inspired from 
America, Mexico, India and the Far East. Sit back, 
engage and connect in a relaxed atmosphere with
friends and colleagues while we serve you your 
choice of sharing platters.

BBQ Chicken Wings

Onion Baji

Fish Goujons

Chicken Goujons

3 Items 
 

5 Items 
 

8 Items 

Foccacia Garlic Bread 

Triple Cooked Chunky Chips

Beef Sliders

Onion Rings
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3 Items 
 

5 Items 
 

8 Items 

© Hodson Bay Group. All rights reserved. Artwork by Design and Brand Management 2023 (LMCD)

HODSON BAY HOTEL 
Roscommon Road, Athlone,  

Tel: +353 (0) 90 64 42000 
www.hodsonbayhotel.com 

SHERATON ATHLONE HOTEL

 Gleeson Street, Athlone 

Tel: +353 (0) 90 64 51000 

www.sheratonathlonehotel.com 

GALWAY BAY HOTEL 

The Promenade, Galway 

Tel: +353 (0) 91 51000 

www.galwaybayhotel.com 

B A Y  H O T E L
GALWAY

 (01) 708 1915
events@hyattcentricdublin.ie

 Dean St, The Liberties, Dublin, D08 W3X7
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