
 
 
 
 
  

O’BRIEN  LYNCH  CATERING (OBL)  -  
Panoramic Restaurant Sample Menu 

 
 
 

 
Smoked Chicken on a Bed of Seasonal Leaves 

with a  Caesar Dressing. 
 

Seafood Platter of 
Smoked Salmon, Boston Prawns with a Marie Rose Sauce. 

 
Freshly Made Soup of the Day. 

***** 
 

Pan Fried Prime Irish Sirloin Steak 
On a Bed of Gratin Potatoes, with Peppercorn Sauce. 

 
Honey Roast Half Duckling 

With Pickled Red Cabbage, Star Anise Sauce. 
 

Cajun Blackened Salmon, 
Japanese Spinach & Spiced Noodles, Honey Jus. 

 
Baked Chicken Fillet Stuffed with Mozzarella Cheese Sun Dried Tomatoes 

& Fresh Basil Leaves 
 

Wild Mushroom Pasta in a Herb Cream Sauce (V) 
 

Market Fresh Vegetables & Potatoes. 
***** 

O’ Brien Lynch Selection of Desserts. 
***** 

Freshly Brewed Tea & Coffee. 
***** 

 
 

 
 
 


