Parties & Functions
Thank you for considering the Curragh Irish Pub & Restaurant for your upcoming
event. We have put together a selection of various menu options to cater for all types of
events and for all budgets. Here at the Curragh we take pride in our unique personal
touch and flexibility and are more than happy to customize a package to suit specific
individual needs on a party-to-party basis.
We are open 7 days a week from 11am to 2am and a warm welcome awaits you anytime
you wish to call in and check us out or to chat about your upcoming event. With live
entertainment, super drink specials, complimentary valet parking, a casual relaxed
atmosphere and friendly staff, there’s no better place to party!
Private Party Room Available – No Room Rental Fee
Perfect for all kinds of gatherings including:
Baptisms
Communions
Graduations
Birthdays
Rehearsal Dinners
Showers
Funeral Luncheons
Corporate meetings
Reunions
Holiday Parties
www.curraghglenview.com
To Book Your Event Call or Email

(847)-998-1100 / events@curraghglenview.com

The Business Buffet Menu
Wings O’ Fire
Buffalo style spicy wings with bleu cheese, celery & carrots.

Shane’s Corned Beef Sandwiches
Sliced lean corned beef stacked on toasted rye bread.

Trinity Chicken Sandwiches
Grilled chicken breast with basil pesto, Irish Cheese & roasted red peppers on a herb bun.

Portabella Sandwiches
A warmed demi baguette, fresh basil, sun-dried tomatoes, portabella mushrooms, fresh mozzarella & kalamata olives.

BBQ Rib Tips
Delicious fall off the bone pork rib tips smothered in our very own BBQ sauce.

Freshly Tossed Salad
Served with our homemade vinaigrette.

Dessert
Bread Pudding
Deliciously traditional, complimented with whiskey and topped with caramel sauce.

Fresh Fruit
A colorful concoction of seasonal fruits

Beverages
Beverages
Coffee
Tea
Iced Tea
Price per head:
After 4pm

$18.00
$24.00

Above price does not include sales tax or 20% service charge.

Bar Options
The following bar packages
packages are available to groups of 40
40 people or more.
Therefore,
Therefore, a definite guarantee of 40
40 people is required.

Premium Bar
First Hour

$17 per person

First Two Hours

$25.00/person

Third Hour

Additional $8.00/person

Fourth Hour

Additional $7.00/person
Four hours premium bar = $40.00/person

Includes domestic & imported draught & bottled beers (excluding super premium),
premium), house wine and
the following mix drinks:

Gordon’s Vodka, Gordon’s Gin, Smirnoff Flavors, Castillo Rum, Jose Cuervo, Seagrams 7,
Grants Scotch, Christian Brothers Brandy, Amaretto, Malibu, Jim Beam, Jack,
Wild Turkey, Tullamore Dew, Kilbeggan, Bacardi, Captain Morgan, Jeremiah Weed.
Shots are not included.

Super Premium Bar
First Two Hours

$35.00/person

Third Hour

Additional $10.00/person

Fourth Hour

Additional $8.00/person
Four hours super premium bar = $53.00/person

Includes all domestic & imported draught & bottled beers, wine, and the
following liquors:
Bombay Sapphire, Beefeater, Stolichinaya, Smirnoff, Ketel One, Grey Goose, Belvedere,
Absolut, Effen, Frangelico, Cointreau, Drambuie, Baileys, Chambord, Cuervo 1800, Dewars, J &
B, Johnnie Walker Black, Johnnie Walker Red, Crown Royal, Jack Daniels, Makers Mark,
Southern Comfort, Tullamore Dew, Jameson, Jameson 1780, Powers, Bushmills 16 yr,
Bushmills, Black Bush.
Excludes selected whiskies, champagnes & Remy Martin.
Shots are not included.
Prices do not include service charge 20%

Accumulative Tab
A running tab – consumption
consumption based. Drinks are rung
rung up on one tab as ordered.

Cash Bar
There’s a $100 server/bartender
server/bartender fee for cash bar events .

The Brunch Buffet Menu
Help yourself to our famous traditional Irish breakfast.
Irish Bacon Rashers & American Bacon
Prime Sausages
Black & White Pudding
Broiled Tomatoes
Eggs – scrambled
Baked Beans
Toast

And for the sweeter tooth…..

Blueberry
Blueberry Buttermilk Pancakes
Vanilla French Toast
The Freshest Fruit of the Season

Beverages
Coffee
Tea
Iced Tea
Juice

Price per head :

$16.00

Above price does not include sales tax or 20% service charge.

The Celtic Banquet Menu
Please choose one:

Guinness Cheese Soup
Onions, potatoes and sausage in Wisconsin cheddar soup spiked with Guinness

or

Freshly tossed salad
Tomatoes, onions, mushrooms, cucumber and Romaine Lettuce tossed in our House dressing and
topped with herb croutons

Entrées
Please choose three items:

Guinness Fish & Chips
Our famous filets of cod cooked in a Guinness beer batter and fried golden brown. Served with fries,
tartar sauce and lemons.

Cottage Pie
Chicken, mushrooms, carrots and onions in herb sauce. Topped with colcannon.
Served with seasoned vegetables.

Irish stew
Tender pieces of lamb slow cooked with carrots, potatoes, and herbs. Served with homemade brown bread.

Shepherd’s Pie
Ground beef, diced carrots, peas, onions in a rich gravy topped with colcannon.
Served with seasonal vegetables.

Classic Curragh Reuben
Vienna corned beef piled high on rye bread, topped with sauerkraut, Irish cheese and Russian dressing.
Served with fries.

Vegetarian Option Available on request
Price per head:

$20.00

Dessert available on request add $3.50
Bread Pudding Profiterrolls or Chocolate Brownie a la Mode

Above price does not include sales tax or 20% service charge.

The Craic Buffet Menu
Ceili Spuds
Irish potato skins stuffed with Blarney cheese & bacon, topped with sour cream & green onions

Spinach & Artichoke Dip
Chopped spinach and artichoke hearts in a creamy Asiago cheese dip, served with tortilla chips.

Wings O’ Fire
Buffalo style spicy wings with bleu cheese, celery & carrots.

Trinity Chicken Sandwiches
Grilled fresh chicken breast with basil pesto, melted Irish cheese and roasted red peppers on a herb bun.

Corned Beef Sliders
Sliced lean warmed corned beef on mini buns

Cheeseburger Sliders
Mini cheeseburgers served with lettuce, tomato, onion, and pickle.

Freshly Tossed Salad
Served with our homemade balsamic vinaigrette.

Beverages
Coffee, Tea or Iced Tea
Price per head :

$16.00

After 4pm: $18.00

Above price does not include sales tax or 20% service charge.

The Deluxe Dining Menu
Appetizer
Corned Beef Boxty Rolls
Tender corned beef in a creamy horseradish sauce rolled inside a traditional potato pancake topped with a cabbage slaw.
or

Smoked Salmon
Smoked salmon, artichokes, goat cheese, capers and red onions. Served with brown bread.

Choice of Soup of the Day or Tossed Salad
Entrée
Grilled Salmon
Grilled salmon steak with portabella mushrooms & crispy leeks.

Ribs & Spuds
Meaty baby back ribs, smothered in tangy barbeque sauce. Served with Ceili spuds, onion straws and coleslaw.

Chicken Romano
Lightly breaded chicken breast, tomatoes, fresh mozzarella, arugula, olive oil & balsamic vinegar.
Served with red skin potatoes.

Filet Mignon
8 oz horseradish crusted filet. Served with mashed potatoes and vegetables.

Dessert (add $3.
$3.50
3.50 per head)
Homemade Chocolate Brownie A la Mode
Tiramisu

Coffee, Tea or Iced Tea included
Price per head:

$32.00

Above price does not include sales tax or 20% service charge.

The Every Occasion Menu
Appetizer (Please choose 2)
Mozzarella Cheese Sticks
Fresh mozzarella lightly battered and deep fried. Served with marina sauce.

Reuben Rolls
Wontons filled with cabbage, kraut, corned beef & Blarney cheese..

Wings O’Fire
Buffalo style spicy wings with bleu cheese, celery and carrots.
A choice of Soup of the Day or Tossed Salad (add $1.99 per head)

Entrée (Please choose four dishes)
Dungarvan Salmon
A delicately sautéed salmon steak with pesto crust accompanied by mashed potatoes and sautéed vegetables.

Chicken Romano
Lightly breaded, bruschetta tomatoes, fresh mozzarella, arugula, olive oil & balsamic vinegar.
Served with red skin potatoes.

Mostaccioli Al forno
Baked Mostaccioli with melted mozzarella cheese and garlic topped with a tangy marinara sauce.

Shepherd’s Pie
An Irish family classic featuring premium ground beef combined with garden fresh peas, baby carrots and herbs in a
red wine au jus. Topped with creamed potato and served with sautéed vegetables.

BBQ ribs
Meaty baby back ribs, smothered in tangy barbecue sauce, served with fries.

Bookmaker’s Sandwich
Beef tenderloin with sautéed onions, ripe tomatoes and horseradish sauce, served on a French roll & fries.

Dessert Please choose one. (add 3.50
3.50 per head)
Bread Pudding
Deliciously traditional, complimented with whiskey and caramel sauces.

Fresh Fruits of the Season

Coffee, Tea or Iced Tea included
Price per head:

$26.00

Above price does not include sales tax or 20% service charge.

The Family Classic Menu
Appetizer (Please choose 1)
Ceili Spuds
Irish potato skins stuffed with Blarney cheese & bacon, topped with sour cream & green onions

Reuben Rolls
Wontons filled with cabbage, kraut, corned beef & Blarney cheese.

Spinach & Artichoke
Artichoke Dip
Chopped spinach and artichoke hearts in a creamy Asiago cheese dip, served with tortilla chips.

A choice of Soup of the Day or Tossed Salad (add $1.99
$1.99 per head)
Entrée (Please choose four dishes)
Shepherd’s Pie
An Irish family classic featuring premium ground beef combined with garden fresh peas, baby carrots and herbs in a
red wine au jus. Topped with creamed potato and served with sautéed vegetables.

Mostaccioli Al Forno
Ribbon pasta baked with a delightful blend of garlic and mozzarella cheese, smothered in a rich marinara sauce.

Irish stew
Tender pieces of lamb slow cooked with carrots, potatoes, and herbs. Served with homemade brown bread.

Guinness Fish & Chips
Our famous filets of cod cooked in a Guinness beer batter and fried golden brown. Served with chips,
tartar sauce and lemons.

Trinity Chicken Sandwich
Grilled chicken breast with basil pesto, melted Irish Cheese and roasted red peppers on a herb bun.

Cheeseburger
10 oz ground sirloin with double American or cheddar cheese, lettuce and tomato. Served with fries.

Dessert (Please choose one. Add $3
$3.50 per head)
Bread Pudding
Chocolate Brownie a la mode

Coffee, Tea or Iced Tea included
Price per head:

$19.00

Above price does not include sales tax or 20% service charge.

The Finest Fayre Buffet Menu
Please choose one:
Guinness Cheese Soup
Onions, potatoes and sausage in Wisconsin cheddar soup spiked with Guinness

Freshly tossed salad
Fresh romaine with tomato, red onion, cucumber, mushrooms and herb croutons
Tossed in our House dressing

Please choose 3 of the following:
Mostaccioli Al Forno
Ribbon pasta baked with a delightful blend of garlic and mozzarella cheese, smothered in a rich marinara sauce.

Guinness Fish & Chips
Our famous filets of cod cooked in a Guinness beer batter and fried golden brown. Served with chips,
tartar sauce and lemons.

Corned Beef & Cabbage
Corned beef sliced served with buttered cabbage in a horseradish cream sauce.

Irish stew
Tender pieces of lamb slow cooked with carrots, potatoes, and herbs. Served with homemade brown bread.

Barbecued baby back ribs (additional $2.00)
Delicious fall off the bone baby back pork ribs smothered in BBQ sauce and served with fries.

Dessert available on request
(Choose from our house selection – add $4.00 per person)

Price per head:

$20.00

After 4pm: $24.00

Above price does not include sales tax or 20% service charge.

Appetizers Galore
Build your own party appetizers for parties of 20 or more.
We can customize our platters to meet your specific needs, subject to price changes.

Curragh Platter
Buffalo Wings

Jumbo Onion Rings Mozzarella Cheese Sticks
Ceili Spuds (Irish Potato Skins)
$145 (25 servings)

Add on Platters
Ceili Spuds
Spuds (Irish Potato Skins) $38 (25 pieces)
Goat Cheese Croutons $45
$45 (25 pieces)
Buffalo Wings $38(25 pieces)
Shrimp Ballyvaughn $50
$50(25 pieces)
Chicken Fingers $35
$35 (25 pieces)
Mozzarella Cheese Sticks $25
$25 (25 pieces)
Bruschetta $25
$25 (25 pieces)
Smoked
Smoked Salmon & Brown Bread $50
$50 (25 pieces)
BBQ Rib Tips $90
$90 (25 pieces)
Irish Sausages $25
$25 (25 pieces)
Reuben Rolls or Blackened Chicken Rolls $38
$38 (25 pieces)
Chicken Quesadillas $38 (25 pieces)
Pork, Cheeseburger or Corned Beef Sliders $50 (25 pieces)

Spinach & Artichoke Platter $45
$45 (serves 25)

Sandwich Platters:
Trinity Chicken Sandwiches $4.50pp each
Grilled chicken w/basil pesto, Irish cheese & roasted red peppers on a hamburger bun

Corned Beef Sandwiches $3.50pp each
Sliced corned beef stacked on classic rye bread

Above prices do not include 9.2
9.25% sales tax or 20% service charge.

