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Welcome 1o Eden located in The Marc_(/ Hotel in the heart of Droghec/a,
our sfy/ish curated space offers a *ranqui/ escape from the busf/ing world

outside, crea*in‘q the Iperfec* bac/ec/rolp for your sluecia/ occasions.

At Eden, we specia/ize n craﬁing tailored experiences, whether you're
hosﬁng a chrisfening, birﬂm’ay, anniversary, fami/y gaﬂlering, or infimate
wea/c/ing celebration.

Qur versatile space can be configurea/ to host mee?‘ings, loroa/umt launch

COF/DOFOHLQ /unches or dinners, or aﬁer—wor/e SOCiOI/ ‘767[—*0967%)@’8.

/nc/u/ge n fresh/y Pre/mrec/ food loy our creative chefs, silp on crafted
cocktails, and relish in an ambiance that exudes /uxury and comfort. The
versa*i/i*y of Eden allows us to transform the space fo suit your event's

uniolue s7t_(//e
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Option 1. € 39.00

Cream of Mushroom & Tarragon
Soup Freshly Baked Breads

Classic Caesar Salad
Cos Leaves, Bacon Lardons
Homemade Caesar Dressing,
Parmesan Shavings

*kkk

Herb Crusted Fillet of Sea Bass
Caper Butter Drizzle

Roast Stuffed Turkey & Ham served
with a Sage & Onion Stuffing

Served with a Melange of Vegtables
& Potatoes

White Chocolate & Raspberry
Roulade, Creme Anglais

Served with Freshly Brewed
Tea or Coffee
After DInner Mints

AH-Ors

Add a glass of house wine for €7 pp Glass & a top up or €11 pp
Add a welcome glass of Prosecco for €5.50 pp

Option 2 40.00

Cream of Leek & Potato Soup
Bakers Bread Basket

Potted Seafood Salad
Prawns & Crab, Pico De Gallo &
Avocado Sauce, Herb Crostini

KRxk**%

Supreme of Chicken , served with a
Wild Mushroom & Bacon Sauce

Fillet of Pork Tenderloin, served with a
Mustard Cream Sauce

Served with a Melange of Vegtables &
Potatoes

Seasonal Fresh Fruit Meringue,
Raspberry Coulis

Served with Freshly Brewed
Tea or Coffee
After DInner Mints




Option 4 €45.00
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S\ Cream of Pea & Ham Soup
Option 3 €32.00 Bakers Bread Basket
| ream of Autumn Vegetable Soup Grilled Vegetable &Mozz.arlla' Tartlet,
Bakers Bread Basket Fresh Rocket, Balsamic Drizz;le
Xkk%k
Kkkx
Stuffed Breast of Chicken Wrapped in Fillet of Salmon served wth A Lemon &
Bacon, served with a Stock Pot Gravy Buere Blanc
Irish Steak Burger, served on a Bed of Prime Roast Sirloin of Beef, Brandy &
Champ Potato, Peppercream Sauce Peppercorn Sauce
Served with a Melange of Vegetables & Served with a Melange of Vegetables &
Potatoes
Potatoes
Kkkk
RKkkk
Cream Filled Choux Profiteroles served Lemon Tart, Citrus Coulis Fresh Cream

with a Warm Chocolate Sauce

Fresh Brewed Tea or Coffee

Fresh Brewed Tea or Coffee After DInner Mints

After DInner Mints
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Add a glass of house wine for €7 pp Glass & a top up or €11 pp

Add a welcome glass of Prosecco for €5.50 pp
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Option 6 €45.00

Cream of Chicken & Sweetcorn Soup

Bakers Bread Basket Bakers Bread Basket

Italian Style Bruchetta, Rocket Salad Creamy Garlic Mushrooms on Toast

Served on a Toasted Sour Dough Bread
Kkkk

Kkkk

Thai Green Chicken & Vegetable Curry
Served with Jasmine Rice & Naan

Herb Crust Fillet of Hake
Bread

served on a Lightly Spiced Thai Curry
Sauce

Slowcooked Featherblade of Beef,
Served with a Brandy & Peppercorn
Sauce

Prime Roast Sirloin of Beef, Red Wine
Gravy Jus

Served with a Melange of Vegetables &
Served with a Melange of Vegetables &

Potatoes
Potatoes
Kkkk
B Chefs Duo of Desserts
Cream Filled Choux Profiteroles served Fresh Brewed Tea or Coff
with a Warm Chocolate Sauce After DInner Mints
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Fresh Brewed Tea or Coffee
After DInner Mints
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Add a glass of house wine for €7 pp Glass & a top up or €11 pp
Add a welcome glass of Prosecco for €5.50 pp




