PLATED DINNER SELECTIONS
Personalize your event by selecting up to 12 items to create your own menu

To Start:
SOUPS
New England Clam Chowder
$4.99
“Irish” Onion Soup
Served in a crock with croutons and topped with Irish Dubliner cheese
$5.99

SALADS
Caesar Salad
Romaine lettuce tossed with Parmesan cheese, croutons and Caesar dressing
$5.99
Darby O’Gill’s House Salad
A mixed green salad with tomato, cucumber, bell peppers and sliced red onion
$4.99

ENTREE SALADS

Caprese Salad
Tomato, fresh mozzarella, roasted red peppers and basil served with a balsamic glaze
$10.99

Beet Salad (Seasonal)
Mixed greens and roasted beets topped with crumbled goat cheese and served with a light lemon-garlic vinaigrette
$10.99

Fresh Salmon Salad
A mixed green salad with tomato, cucumber, bell peppers and sliced red onion topped with a pan seared salmon filet
served with cilantro lime vinaigrette
$15.99

Grilled Chicken Caesar Salad
Romaine lettuce tossed with Parmesan cheese, croutons and Caesar dressing topped with grilled chicken
$13.99

Strawberry Salad (Seasonal)
Spinach with fresh strawberries, goat cheese and sunflower seeds topped with a balsamic glaze
$10.99

SANDWICHES
All sandwiches and wraps are served with a pickle and choice of hand cut Busker fries,
shoestring fries or homemade potato chips

Buskers Classic Reuben
Freshly cooked corned beef with sauerkraut, Russian dressing and Swiss cheese on toasted marbled rye
$13.99
Fish Sandwich
A lightly breaded and fried fish fillet with coleslaw, tarter sauce, lettuce and tomato served on a Brioche roll
$11.99
Thai Chicken Wrap
Diced chicken breast with mixed greens, cheddar cheese, shredded carrots, cucumber and peanut sauce
$11.99
Pulled Pork Sliders
Slow roasted pork tossed in our homemade BBQ sauce served with lettuce and coleslaw
$10.99
Cheesesteak Sandwich
Shaved steak with Provolone cheese, sautéed mushroom and caramelized onion served in a torpedo roll.
$11.99
Chicken Sandwich
Grilled chicken breast with your choice of Buffalo sauce, Cajun spices or our homemade BBQ sauce
served with lettuce and tomato
$11.99
Portabella Mushroom Sandwich
A grilled portabella mushroom served with red onion, lettuce, tomato, basil and warmed mozzarella on a Kaiser roll
$10.99
Chicken, Cranberry and Brie Toast
Buskers homemade chicken salad, cranberry sauce, Brie and thinly sliced apples on toasted white bread
$11.99
Grilled Vegetable Sandwich
Aubergine, courgette, caramelized onions, roasted red pepper, cheddar and Swiss cheese; served on toasted white bread
with an aioli dipping sauce
$11.99

BURGERS
All of our burgers are made with fresh, ground meat served on a Brioche roll served
with a pickle and your choice of hand cut Busker fries, shoestring fries or homemade potato crisps

Buskers Gourmet Burger
Our homemade burger made with a unique blend of ground beef, egg, Dijon, red onion, Parmesan cheese and herbs
served with lettuce and tomato
$11.99

The Brian Boru Burger-King of all Burgers!
Our Busker Burger topped with Irish Dubliner cheese, Irish bacon and an egg cooked to your liking
$13.99

Lamb Burger- The ultimate Burger!
Ground lamb mixed with mozzarella, crushed red pepper, red onion and lettuce served with mint jelly and mayonnaise
$12.99

Duck Burger
Ground duck breast grilled and served with lettuce and our homemade plum sauce
$12.99

Cavan Burger- One mean Burger!
Our 8 ounce burger served with lettuce and tomato
$9.99

ADDITIONS TO BURGERS
Your guests may add cheese, sautéed mushrooms, onions or a fried egg for an additional $1.00
Irish bacon or Irish cheddar for an additional $1.99

ENTREES
McDonnell’s Beef Stew
A hearty beef and vegetable stew made with potatoes, carrots, peas, pearl onions and red wine
$12.99
Irish Mixed Grill
Marinated steak tips, rashers, bangers, black and white pudding, Irish baked beans, a grilled tomato and mashed potatoes
$16.99
Burdock’s Fish & Chips
Beer battered cod and hand-cut Busker fries served on “newspaper” with coleslaw, tarter sauce and lemon
$15.99
Cottage Pie
House ground beef, carrots, onions, peas and mushrooms simmered in gravy and topped with mashed potatoes
$13.99
Corned Beef Dinner or Traditional Irish Ham Dinner
Freshly cooked corned beef served with cabbage, smashed carrots and mashed potatoes
$15.99
Chicken Curry
Grilled chicken breasts topped with our renowned curry sauce, tri-colored bell peppers, red onion and diced apple; served
with choice of mashed potatoes, rice or Busker fries $15.99
Vegetarian Curry- $12.99
Mickileen’s Bangers & Mash
Jumbo Irish sausages with homemade mashed potatoes and served with Irish baked beans and gravy
$11.99
Seamus’ Irish Breakfast
A traditional Irish breakfast of eggs, rashers, bangers, black and white pudding, Irish baked beans and a grilled tomato
$14.99
Chicken Pot Pie (Seasonal)
Chicken breast simmered with onions, celery, peas, corn and root vegetables in a homemade chicken gravy and topped
with a puffed pastry
$13.99
Ginger Glazed Salmon
Pan seared North Atlantic salmon glazed with ginger, soy, and Dijon served with mashed potatoes and chef’s vegetables
$15.99
Irish Pasta
Irish sausages chopped and browned, sundried tomatoes, garlic, shallots, baby spinach, grated Parmesan and pine nuts
tossed with penne pasta
$13.99
Steak Tip Dinner
Marinated steak tips served with mashed potatoes, chef’s vegetables and a homemade Jameson Irish Whiskey peppercorn
sauce
$16.99

* Please note that a local sales tax and a 20% gratuity are not included in the prices above

