CAT E R I N G

& EVENT
Menu

TheShannonRose.com

G R O U P S + S P E C I A L E VE N T S
The Shannon Rose Irish Pub combines Irish roots with a commitment to our community. Our chef-driven, scratchmade menu incorporates seasonal and local ingredients from our community partners, and our drink menu
features extensive craft beer selections and hand-crafted cocktails.

The Shannon Rose offers distinct private and semi-private rooms for any occasion:

			

FA MILY FUN C TIONS		

GR ADUATION PARTIES

			

BUS IN ES S E VE N TS		

REHEARSAL DINNERS		

			

BIRTHDAYS 			

WEDDINGS			

			

BRIDA L S HOW E RS		

BEER + WHISKEY DINNERS

			

BA BY S HOWE RS 			

CORPOR ATE MEETINGS

We exude Irish hospitality, and are always eager to provide our guests with
a hot meal and a perfectly poured pint. Sláinte!

Please review the enclosed event planner and contact us for a complete menu consultation,
quotes for your event and catering needs.

For information and availability, please call or email us:
Clifton, New Jersey: ShannonRoseClifton@dohertyinc.com or 973.284.0200
Ramsey, New Jersey: ShannonRoseRamsey@dohertyinc.com or 201.962.7602
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CHOOSE YOUR SETTING

Inquire for more private and semi-private accommodations
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MEETINGS + EVENTS
The Shannon Rose takes great pride in ensuring that every group has a successful event. Our hospitality team will guide you through every
detail of planning to guarantee a positive experience for you and all of your attendees.

MENU SELEC TIONS
Menu selections and prices noted in this planner are subject to change. Please be sure to add 7% New Jersey sales tax and 20% service
charge to any food and beverage items you are considering. All menu items are priced per guest. Our chefs stand ready to accommodate
any special dietary requests.

GUA RA N TEED AT TENDANCE COUNT
A guaranteed attendance count is required three business days before your event. In the event that additional guests are in attendance over
the final guarantee, The Shannon Rose will make every attempt to accommodate the additional guests. If notification of final attendance
is not received by the deadline, you will be charged for the highest number of guests on the original agreement or the actual number of
guests in attendance, whichever is greater. The guaranteed attendance is not subject to reduction.

FO O D + BEVERAGE SERVICE
The state of New Jersey and its liquor commission regulate the sale and service of alcoholic beverages. The Shannon Rose is responsible
for the administration of these laws. Therefore, we do not allow food or beverages to be brought in or buffet items to be taken away from
the premises. This is for your safety and the well-being of all of our guests. The Shannon Rose reserves the right to refuse service of alcohol
to anyone without proper identification. All food and beverage is to be provided by The Shannon Rose with exception of specialty cakes.
We will customize appropriate menus to suit the needs of any group size.

PAYMENT + DEPOSIT
An initial deposit in the amount of $150.00 is required at the time of signing the event agreement. Final payments are due the day of the
event in full and must be paid with credit card or cash. Discount offers and other promotional offers cannot be used as payment for events.

CA NCELLATION POLICY
You may cancel your event any time prior to 10 days before the event without penalty.
If you cancel in less than 10 business days, you will be charged the initial deposit.

WEATHER
Weather changes by the minute and therefore, in most cases, events cannot cancel due to weather without being subjected to the above
policy. However, if there is a state of emergency declared, you will be released from your financial obligations.

E VE N T RO OM INCLUSIONS + UPGRADES
The following is a list of items that are complimentary: flatware, china, glassware, tables, chairs, easel, dry erase board and Wi-Fi Internet.
Specialty linens are available for additional fee. Additional upgrades are priced as follows: LCD projector: $50, flip chart with markers: $30,
microphone: $25. Please note that The Shannon Rose does not have an A/V technician on the property. Please call in advance of your
event with special requests or set-up questions.

OTHER DETAILS
The Shannon Rose is a non-smoking facility. The designated smoking area is located outside of the restaurant. All decorations must be preapproved by our manager. The following are not permitted: scented candles, glitter, confetti, rice or birdseed.
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BRUNCH PACKAGE
Seated Format

20 PER PERSON

S H A R EA B L E S
Served Family Style

Avocado Toast Flatbread
Lemon,arugula, salt and pepper.

Bacon Cheddar Boxty
Golden brown potato cakes, topped with
crisp bacon, shredded cheddar cheese
and chives. Served with sour cream.

Corned Beef Spring Rolls
Stuffed with corned beef, cabbage and
potatoes. Spicy mustard dipping sauce.

MAINS

Create your menu with four selections
French Toast
Freshly baked toast dipped in our own
buttermilk egg batter and cooked golden
brown. Topped with fresh berries and
our house-made salted caramel sauce.
Finished with powdered sugar.
Shannon Rose Frittata
Four egg frittata with mushrooms,
peppers, onions, spinach, tomatoes and
Irish Cheddar cheese. Served with smoked
bacon and home fries.

Irish Benedict
Two soft-poached eggs on top of Irish
rashers and English muffins and finished
with house-made hollandaise sauce.
Served with home fries.

Tuscan Grilled Chicken Sandwich
Grilled marinated chicken breast topped
with mozzarella, pesto mayo, balsamic
onions, sautéed spinach and roasted red
peppers. Served on a Portuguese roll.

Corned Beef Hash and Eggs
House-made corned beef hash topped
with two soft-poached eggs and
hollandaise sauce. Served in a cast iron
skillet with a side of rye bread toast.

Arugula and Pear Salad
Baby arugula, candied walnuts, tomatoes,
pickled onions, gorgonzola cheese and
pears. White balsamic vinaigrette.

Biscuits and Gravy
Homemade biscuits topped with sausage
gravy served with two eggs any style.
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Hangover Burger
Our delicious burger topped with an overeasy fried egg, Irish rashers, melted Irish
cheddar cheese and ketchup served on
an English muffin.

Soft drinks, coffee and hot tea included. This package is available 11AM-3PM.
Prepared Gluten-Free

Gluten-free preparation available upon request.

Vegetarian Dish
SR-2019-06-11

BRUNCH BUFFET PACKAGE
26 PER PERSON

S TA R T E R S
Fruit, Assorted Breakfast Breads and Shrimp Cocktail

S AL AD
Arugula and Pear Salad
Baby arugula, candied walnuts, tomatoes, pickled onions, gorgonzola cheese and pears.
White balsamic vinaigrette.

MAINS
French Toast
Freshly baked toast dipped in our own buttermilk egg
batter and cooked golden brown. Topped with fresh
berries and our house-made salted caramel sauce.
Finished with powdered sugar.

Lemon Artichoke Chicken
Panko-crusted chicken breast topped with
grape tomatoes, artichoke hearts and fresh
herbs in a tangy lemon-wine butter sauce.
Seasonal Pasta
Chef’s selection.

Shannon Rose Frittata
Four egg frittata with Irish Cheddar cheese.
Choose three:
Mushrooms, peppers, onions,
spinach or tomatoes.

SIDES
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Bacon		

Bangers		

Home Fries

Soft drinks, coffee and hot tea included. This package is available 11AM-3PM.
Prepared Gluten-Free

Gluten-free preparation available upon request.

Vegetarian Dish
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LUNCH PACKAGE
Seated Format

24 PER PERSON

S H A R EA B L E S
Served Family Style

Corned Beef Spring Rolls
Stuffed with corned beef, cabbage and
potatoes. Spicy mustard dipping sauce.

Spinach & Artichoke Dip
A creamy blend of spinach, artichokes,
roasted peppers and cream cheese.
Served with fresh made tortilla chips,
soft pretzel and carrot sticks.

Soft Pretzels
Bavarian-style soft pretzels served with
house-made beer cheese and creamy
mustard dipping sauce.

MAINS

Create your menu with four selections
Southwest Turkey Burger
Dusted with southwest spices and topped
with pepper jack cheese, avocado, crisp
fried jalapeño straws, pico de gallo and
chipotle aioli.

Arugula & Pear Salad with Shrimp
Shrimp, baby arugula, candied walnuts,
tomatoes, pickled onions, gorgonzola
cheese and pears. White balsamic
vinaigrette.

Bourbon-Glazed Salmon
+5 per person
Fresh salmon grilled with our Maker’s
Mark maple mustard glaze. Roasted red
bliss potatoes and garlic spinach.

Homemade Shepherd’s Pie
Ground beef mixed with an array of
vegetables and topped with our creamy
mashed potatoes, baked golden brown.
Irish soda bread.

Tuscan Grilled Chicken Sandwich
Grilled marinated chicken breast topped
with mozzarella, pesto mayo, balsamic
onions, sautéed spinach and roasted red
peppers. Served on a Portuguese roll.

Steak Frites
+5 per person
Flat iron steak and fresh cut fries served
with truffle mayo and arugula topped with
a truffle vinaigrette.

Vegan Shepherd’s Pie
Gardein mixed with an array of vegetables
and topped with mashed cauliflower.
Toasted rye bread.

Dakota Burger
Fresh ground beef grilled and topped with
cheddar cheese, bacon, bourbon-glazed
onions, chipotle aioli and crisp lettuce on
a toasted brioche bun.

Lemon Artichoke Chicken
+5 per person
Panko-crusted chicken breast topped with
grape tomatoes, artichoke hearts and
fresh
herbs in a tangy lemon-wine butter sauce.
Served over sautéed spinach.

Corned Beef Reuben
Thinly sliced corned beef, sauerkraut,
Thousand Island dressing and Irish
cheddar cheese on rye bread.
Guinness BBQ Pulled Pork Sandwich
Slow-roasted pulled pork simmered in
our Guinness BBQ sauce and topped
with frizzled onions, pepper jack
cheese and coleslaw on a roll.
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Chicken Pot Pie
Roasted chicken breast and fresh
vegetables, baked in our signature cream
sauce and topped with puff pastry.
Irish soda bread.
Harp-Battered Fish ‘N Chips
Fresh cod in our Harp beer batter and
deep-fried to perfection. French fries,
coleslaw and tartar sauce.

Soft drinks, coffee and hot tea included. This package is available 11AM-4PM.
Prepared Gluten-Free

Gluten-free preparation available upon request.

Vegetarian Dish
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CHEF’S BUFFET
LUNCH PACKAGE
26 PER PERSON
S AL AD

Choose one
The Shannon Rose House Salad
Crisp mixed greens with carrots, cucumbers and cherry tomatoes.
The Shannon Rose Caesar Salad
Romaine hearts with shredded Parmesan cheese,
homemade croutons and house-made Caesar dressing.

F EAT U R E S
Boneless Wings
Lightly battered and fried, tossed with your choice
of plain, Buffalo, Guinness BBQ or sweet chili sauce.
Bleu cheese or ranch dipping sauce.

Homemade Shepherd’s Pie
Ground beef mixed with an array of vegetables and
topped with our creamy mashed potatoes, baked
golden brown.

Bacon Cheddar Boxty
Golden brown potato cakes, topped with crisp
bacon, shredded cheddar cheese and chives.
Served with sour cream.

Vegan Shepherd’s Pie
Gardein mixed with an array of vegetables and
topped with mashed cauliflower.

Platter of House-Made Sandwiches
Tuscan Grilled Chicken Sandwich
Grilled marinated chicken breast topped with
mozzarella, pesto mayo, balsamic onions, sautéed
spinach and roasted red peppers. Served on a
Portuguese roll.

Balsamic Veggie Wrap
Mixed grilled vegetables with balsamic
glaze and lettuce wrapped in a tortilla.
Corned Beef Sandwich
Sliced and served on butter-grilled rye.
Mixed Sliders

Classic
Served with sautéed onions, cheese, ketchup and house-made pickles.
Buffalo Chicken
Chicken tenders tossed in Buffalo sauce with bleu cheese dressing and celery.
Guinness Pulled Pork
Guinness BBQ sauce topped with melted pepper jack cheese.

Seasonal Pasta
Chef’s selection.
Seasonal Vegetables, Coleslaw, French Fries
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Soft drinks, coffee and hot tea included.
Prepared Gluten-Free

Gluten-free preparation available upon request.

Vegetarian Dish
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PUB DINNER PACKAGE
Seated Format

30 PER PERSON

S H A R EA B L E S
Served Family Style

Corned Beef Spring Rolls
Stuffed with corned beef, cabbage and
potatoes. Spicy mustard dipping sauce.

Shannon Rose Quesadilla
Stuffed with shredded chicken, onions,
and spinach and artichoke dip. Ranch
dressing, pico de gallo and sour cream.

Bacon Cheddar Boxty
Golden brown potato cakes, topped with
crisp bacon, shredded cheddar cheese
and chives. Served with sour cream.

MAINS

Create your menu with four selections
Tuscan Grilled Chicken Sandwich
Grilled marinated chicken breast topped
with mozzarella, pesto mayo, balsamic
onions, sautéed spinach and roasted
red peppers. Served on a Portuguese roll.

Harp-Battered Fish ‘N Chips
Fresh cod in our Harp beer batter and deep-fried to
perfection. French fries, coleslaw and tartar sauce.

The Dublin Burger
Irish cheddar cheese and Irish bacon on a toasted
English muffin with lettuce, beefsteak tomato and
red onion.
Homemade Shepherd’s Pie
Ground beef mixed with an array of vegetables and
topped with our creamy mashed potatoes, baked
golden brown. Irish soda bread.
Vegan Shepherd’s Pie
Gardein mixed with an array of vegetables and
topped with mashed cauliflower. Toasted rye bread.

Lemon Artichoke Chicken
Panko-crusted chicken breast topped with
grape tomatoes, artichoke hearts and fresh
herbs in a tangy lemon-wine butter sauce.
Served over sautéed spinach.
Bangers & Mash
Classic Irish sausages, homemade creamy mashed
potatoes, garlic spinach and crispy fried leeks.
Horseradish gravy.
Seasonal Pasta
Chef’s selection.

DESSERT

Create your menu with one selection
Assorted Cookie and Brownie Boards
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Soft drinks, coffee and hot tea included.
Prepared Gluten-Free

Gluten-free preparation available upon request.

Vegetarian Dish
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EMERALD DINNER PACKAGE
Seated Format

40 PER PERSON

S H A R EA B L E S
Served Family Style

Ploughman’s Sampler
Nachos, Corned Beef Spring Rolls, Bacon Cheddar Boxty and Boneless Wings

S O U P O R S AL AD

Create your own menu with two selections
Potato Leek Soup
Traditional Irish comfort food,
good for the soul.

The Shannon Rose House Salad
Crisp mixed greens with carrots,
cucumbers and cherry tomatoes.

The Shannon Rose Caesar Salad
Romaine hearts with shredded
Parmesan cheese, homemade croutons
and house-made Caesar dressing.

MAINS

Steak Frites
Flat iron steak and fresh cut fries served
with truffle mayo and arugula topped
with a truffle vinaigrette.

Create your menu with four selections
Harp-Battered Fish ‘N Chips
Fresh cod in our Harp beer batter and
deep-fried to perfection. French fries,
coleslaw and tartar sauce.

Lemon Artichoke Chicken
Panko-crusted chicken breast topped with
grape tomatoes, artichoke hearts and
fresh herbs in a tangy lemon-wine butter
sauce. Served over sautéed spinach.

Homemade Shepherd’s Pie
Ground beef mixed with an array of
vegetables and topped with our creamy
mashed potatoes, baked golden brown.
Irish soda bread.

Bourbon-Glazed Salmon
Fresh salmon grilled with our Maker’s
Mark maple mustard glaze. Roasted red
bliss potatoes and garlic spinach.

Vegan Shepherd’s Pie
Gardein mixed with an array of vegetables
and topped with mashed cauliflower.
Toasted rye bread.

Chicken Pot Pie
Roasted chicken breast and fresh
vegetables, baked in our signature cream
sauce and topped with puff pastry. Irish
soda bread.
Corned Beef & Cabbage
Sliced corned beef with cabbage and red
bliss potatoes. Irish soda bread.
Cauliflower Steak
Thick cut, pan-roasted cauliflower topped
with au poivre sauce. Served with roasted
red potatoes and sautéed spinach.

DESSERT
Chef’s Assortment of House-Made Desserts
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Soft drinks, coffee and hot tea included.
Prepared Gluten-Free

Gluten-free preparation available upon request.

Vegetarian Dish
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CHEF’S BUFFET
DINNER PACKAGE
45 PER PERSON

S H A R EA B L E S
Served Family Style

Corned Beef Spring Rolls
Stuffed with corned beef, cabbage and
potatoes. Spicy mustard dipping sauce.

Provolone Wedges
Fresh provolone coated in Italian
breadcrumbs and fried crisp.
Marinara sauce.

Bacon Cheddar Boxty
Golden brown potato cakes, topped with
crisp bacon, shredded cheddar cheese
and chives. Served with sour cream.

S AL AD

Choose one
The Shannon Rose House Salad
Crisp mixed greens with carrots, cucumbers and cherry tomatoes.
The Shannon Rose Caesar Salad
Romaine hearts with shredded Parmesan cheese, homemade
croutons and house-made Caesar dressing.

ENTREES
Choose three

Grilled Sliced Flat Iron Steak
Guinness demi glaze

Homemade Meatloaf
A hearty mix of beef, pork and lamb
with horseradish gravy.

Lemon Artichoke Chicken
Panko-crusted chicken breast topped with grape
tomatoes, artichoke hearts and fresh herbs in a
tangy lemon-wine butter sauce.
Bourbon-Glazed Salmon
Fresh salmon grilled with our
Maker’s Mark maple mustard glaze.

Homemade Shepherd’s Pie
Ground beef mixed with an array of vegetables
and topped with our creamy mashed potatoes,
baked golden brown.
Vegan Shepherd’s Pie
Gardein mixed with an array of vegetables
and topped with mashed cauliflower.

Seasonal Pasta
Chef’s selection.

SIDE SELECTIONS
Choose two

Roasted Potatoes

Jasmine Rice

Mashed Potatoes

French Fries

Mashed Cauliflower

Seasonal Vegetables

DESSERT
Chef’s Assortment of House-Made Desserts
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Soft drinks, coffee and hot tea included • Service Staff • Private Room for Two Hour Service • Minimum 30 People
Prepared Gluten-Free

Gluten-free preparation available upon request.

Vegetarian Dish
SR-2019-06-11

COCKTAIL PARTY PACKAGE
28 PER PERSON
THE BELOW ITEMS ARE INCLUDED

THE BELOW ITEMS ARE ADD-ONS

PASSED HORS D’OEUVRES

S EA S O N AL F R U I T P L AT T E R

Choose four

Mini Reubens
Corned beef,
Thousand Island dressing

Grilled Tequila Shrimp
Marinated and grilled shrimp
topped with avocado crèma

Corned Beef Spring Rolls
Creamy dijon

Flat Iron Steak Crostini
Avocado and charred
cherry tomatoes

Bacon Cheddar Boxty
Golden brown potato cakes
topped with crisp bacon,
shredded cheddar cheese
and chives. Served with
sour cream

Provolone Wedges
Marinara

+3 per person

S TA R T E R S

+4 per person / each selection
Shannon Rose Quesadilla
Stuffed with shredded chicken, onions, and spinach and
artichoke dip. Ranch dressing, pico de gallo and sour cream
Mixed Guinness BBQ & Buffalo Wings
Hand-breaded, cooked crisp

F EAT U R E S

+5 per person / each selection
Bavarian Pretzel
Jumbo pretzel served with house-made beer cheese
and creamy mustard dipping sauce

F L AT B R EAD S
Choose one

Margherita
Tomatoes, fresh mozzarella, basil
Buffalo Chicken
Crispy fried chicken on top of Buffalo sauce and
crumbled bleu cheese. Topped with shredded
celery and bleu cheese dressing

Spinach & Artichoke Dip
A creamy blend of spinach, artichokes, roasted peppers
and cream cheese. Served with fresh made tortilla chips,
soft pretzel and carrot sticks

H OT S E L E C T I O N S
+8 per person / each selection

SLIDERS

Homemade Meatloaf
A hearty mix of beef, pork and lamb with horseradish gravy,
served over mashed potatoes with green beans
and frizzled onions

Choose one

Classic
American cheese, house ketchup
Buffalo Chicken
Bleu cheese, celery

Lemon Artichoke Chicken
Panko-crusted, grape tomatoes, artichoke hearts

Guinness Pulled Pork
Pepper jack cheese, Guinness BBQ

Grilled Salmon
Maple-bourbon glaze

S TAT I O N A R Y TA B L E
Seasonal Crudité Selection and Hummus
Artisan Cheese Board and Seasonal Fruit

C H E F ’ S CA R VE R Y

+12 per person / each selection
Roasted Turkey Breast
Orange-cranberry relish, pan gravy
Roast Beef Au Jus
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Soft drinks, coffee and hot tea included • Service Staff • Private Room for Two Hour Service • Minimum 20 People
Prepared Gluten-Free

Gluten-free preparation available upon request.

Vegetarian Dish
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