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Kitchen 28 by Andrew Holmes Catering is a bespoke 
catering service located in Kilcoole, Co.Wicklow.

We have our deli in Kilcoole which operates 
Monday to Saturday and our deli in Shoreline 

Greystones which operates 7 days a week and now 
we have this outdoor catering menu. which will 
cover you for all your catering needs, from small 
family gatherings to christenings, communions  

and larger events.

For enquiries, call us on 01 201 1571 or 

email info@andrewholmescatering.ie

A N D R E W  H O L M E S 
C A T E R I N G
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A N T I - P A S T I 
P L A T T E R
€9.95 per person
* Min. order 5 portions

– Milano Salami

– Spiced Chorizo

– Prosciutto

– Sundried Tomatoes

– Olives

– Selection of Irish Cheese

– Breads

– Basil Pesto

– Hummus

– Tapenade

– Mixed Leaves

– Spiced Cashew Nuts

(1,3,7,8 ,11,12)
T R E A T  P L A T T E R
€35 per platter (serves 10 persons)

– A selection of K28 sweet treats

B R U N C H  B O X
€45 (serves two)

– Jambons, Sausage Rolls, Scones, Cream, 
Butter, Jams, Granola Pots & Fresh Berries

(Veggie Sausage Rolls also available)

– A selection of 2 Kitchen 28 Gourmet Sandwiches 

– Mini Scones (1,3,7)

– Mini Brownies (1,3,7)

– Mini Carrot Cakes (1,3,7)

A F T E R N O O N  T E A
€40 (serves 2)

Ask us for the current Sandwich selection via phone or email.



G O U R M E T 
S A M B O  P L A T T E R
Large €75  (serves 10 persons) 
Small €40  (serves 5 persons)

A selection of Kitchen 28 
Gourmet Sandwiches. 

Ask us for the current selection via phone or email.

* All soups can be made vegan and dairy free. 
Stocks for sauces are made from scratch so 
they do not contain any nasties.

REAL SOUP DONE 
THE WAY ITS INTENDED

S O U P
€5.95 per person

* Min. order 5 portions of same

– Thai Butternut Squash (9)

– Basil & Tomato (9)

– Tomato, Chilli & Crème Fraîche (7,9)

– Roast Pepper & Tomato (9)

– Celeriac & White Onion (7,9)

– White Onion, Parmesan & Potato (7,9)

– Sweet Potato & Coriander (9)

– Potato & Leek (7,9)

– Cream of Mushroom (7,9)



S A L A D S
€17.95 per Kg  (1Kg feeds 8–10 people)
* Min. order 1Kg

– Pasta & Semi Sundried Tomato with 
Pinenuts and Parmesan (1,3,7,8)

– BBQ Red Pepper and Courgette Salad 
with Lemon Vinaigrette (12)

– Bulgar, Cranberry & Rocket Salad (1)

– Coleslaw with Roasted Seeds (3,11)

– Apple & Celeriac Slaw (3,9,10,11,12)

– Broccoli, Hazelnut, Feta & Cherry 
Tomato Salad (7,8 ,10,12)

– Melon and Fruit Salad

– Puy Lentil, Feta, Semi Sundried 
Tomato and Roasted Walnut Salad 
(1,7,8 ,12)

– Classic Caesar Salad (1,3,7)

– Red Pepper, Tomato, Cucumber 
and Rocket Salad (10,12)

– Herbed Pistachio and Cous Cous 
Salad (1,8)

– Apple, Celery, Grape & Walnut Salad 
with Yogurt & Chive Dressing (3,7,8 ,9)

– Roasted Potato, Balsamic and 
Rosemary Salad (12)

– Irish Potato, Parsley & Spring 
Onion Salad (3)



* All food is made fresh including all stocks and 
sauces so if there is something In the vegetarian 
recipe section that you would like meat/fish added 
to that’s no problem and vice verse for the meat and 
fish selection. Roasted Tofu and roasted Tempeh can 
be substituted.

* The curry recipes from meat section can be 
substituted with choice of Monkfish or Salmon 
also. These are poached separately so when 
re-heating all you have to do is pop them in 
near the end so the fish is not over cooked. 
(Market price may vary)

M E A T  M A I N S
Small - €45  (feeds 5 persons) 
Large - €85  (feeds 10 persons)

– The Hogfather whole glazed Ham  €85 (10,12)

– Beef & Guinness (1,9)

– Beef Stroganoff (7,9,12)

– Beef Lasagna (1,3,7,9)

– Beef Bourguignon (9)

– Beef Sukka (Mild Indian Curry) (9) 
Gluten & Dairy Free - Our signature dish - 
Two Gold Stars, Great Taste Award 2014

– Tagine of Lamb and Chickpeas (9)

– Chicken Italian (1,7,9,10)

– Free-range Parma wrapped Chicken with 
Apricot Stuffing (7,12)

– Sweet Pepper, Chicken & Cashew Korma (8 ,9)

– Indonesian Chicken Satay (1,5 ,6 ,8 ,9)

– Thai Coconut Chicken Curry 

– Chicken and Broccoli bake (1,7,9)

F I S H  M A I N S
Priced per portion 
* Min order 5 portions of any one dish

– Whole Baked Organic Salmon 
(Price variable depending on size) (4)

– Poached Organic Salmon Portions  
€9.50 (4)

– Whole Baked Side of Salmon  
€95.00 (4) with Choice of Lemon 
& Dill, Ginger & Lemongrass or 
Maple & Black Pepper

– Classic Fish Pie (1,4 ,7,9) 
Small (feeds 5)    €55 
Large (feeds 10)  €95

V E G E T A R I A N  & 
V E G A N  M A I N S
Small - €37.50  (feeds 5 persons) 
Large - €75  (feeds 10 persons)

– Shepherdless Pie (9)

– Vietnamese Sweet Almond, Pumpkin,  
Black Bean and Lime Curry (8 ,9,10)

– Roasted Butternut Squash and Puy 
Lentil Dahl (1,9)

– Red Lentil Dahl with Roasted Pumpkin  
and Sweet Red Pepper (1,9)

– Thai Sweet Potato Cakes and Mango 
Chutney (1,3)

– Cashew Korma (8 ,9)

– Cauliflower, Pumpkin, Local Cheddar 
and Broccoli Bake (1,7,9)



Q U I C H E S
10-inch €65 (feeds 10 persons)

– Ham and Leek (1,3,7,9)

– Smoked Chicken and Courgette (1,3,7,9,12)

– Roasted Veg and Feta (1,3,7,9)

D E S S E R T S
Cakes  9-inch  (feeds 10)  €34 
Tarts  10-inch  (feeds 10)  €34  
Roulades  (feeds 10)  €32

– Lemon Tart (1,3,7)

– Chocolate and Raspberry Tart (1,3,7)

– Apple and Mixed Berry Crumble (1,3,7)

– Chocolate Roulade (GF) (3,7)

– Mixed Berry Roulade (GF) (3,7,8)

– Chocolate Cake (1,3,7)

– Carrot Cake (1,3,7,8)

– Double Choc Cheese Cake (1,3,7)

– Baked Raspberry Cheesecake (1,3,7)

– Toblerone Cheesecake (1,3,7,8)

S I D E S
Individual €3.00 *Min order 10 portions of any one dish 
Small - €12  (feeds 5 persons)  
Large - €24  (feeds 10 persons)

– Classic Champ Mash (7)

– Roasted Baby Potatoes with Smoked Garlic (7)

– Wild Basmati Rice 

– Dauphinoise Potatoes (7)

– Boulangère Potatoes (7,9)

– Roasted Root Vegetables

– Roasted Mediterranean Veg 

– Basmati Rice with Garlic & Coriander



– Chaffer Units  €55 ea 
(Includes Fuel & Inserts)

– Display Bowls and Boards  €5 ea

– Glasses 
Wine  €40  (crate of 25 glasses) 
Water  €19  (crate of 36 glasses)  
Champagne  €58  (crate of 36 glasses)

– Plates & Cutlery €2 per setting 
(Plate, Knife & Fork)

– Delivery - varies depending on location

– Table Linen - Prices start at €20 a piece 
(prices vary depending on Linen size)

– Set up and Display €250

– Staffing - price varies depending 
on location  
(Minimum requirement of 5 hours for  
Staff to come and look after your event)

O P T I O N A L  E X T R A S

A L L E R G E N  I N F O

1) Gluten 
2) Crustaceans 
3) Egg

4) Fish 
5) Peanut
6) Soyabean 

7) Milk
8) Nuts
9) Celery 

10) Mustard 
11) Sesame
12) Sulphites

13) Lupin 
14) Molluscs
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Minimum order of 5 portions and food orders must be placed
at least 48 hours in advance to ensure your event is confirmed.
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