
 
 

IRLA Annual Members’ Dinner 

Thursday November 12, 2026 
 

 

Starter 
Ham hock & pea terrine 

Pea shoots, endive, radishes, honey & mustard dressing, sourdough 

 

Roast Mediterranean vegetable tian (V) 
Red pepper hummus, couscous, olives, basil, herb dressing, pitta crisps 

 
 

Main 
Pan fried fillet of seabass 

Dublin Bay prawns, roast baby potatoes & fennel, sprouting broccoli, spring onions, shellfish bisque 

 
Spiced cauliflower & lentil pie (V) 

Curly kale with red chillies, Bombay baby potatoes 

 

 

Dessert 
Peach and Passion Fruit Delice 

Raspberry coulis 
 

 
Petit fours served with coffee 

 

Wine 
Sauvignon Blanc (W) 

Malbec (R)  

 

Vintage port & dessert wine will also be available in the foyer 

 

 

Unless the event managers are advised before the Dinner of any dietary issues, the menu choice presented to the 
table will be the set meat menu above. 


