
dinner MENU
choose one option from each category

chicken entrées
 DRUNKEN CHERRY CHICKEN

succulent pan seared chicken fillets simmered in a 
red wine & dried cherry sauce on a bed of mashed 
potatoes with fresh seasonal vegetables.

 GAELIC CHICKEN
pan seared & lightly seasoned chicken breasts on a bed 
of mashed potatoes, drizzled with a rosemary infused 
Irish whiskey sauce.

beef entrées
SHEPHERD’S PIE
our own unique blend of ground beef & lamb, root 
vegetables & peas simmered in our secret sauce, 
nestled under a crisp golden mashed potato topping.

 CLADDAGH NY STRIP*
premium center-cut 12oz. NY strip steak, spice 
rubbed & char-grilled to your liking, served with 
potato boxty, fresh seasonal vegetables & a side of 
peppercorn cream sauce. additional $5

seafood entrées
  FISH ‘N CHIPS

Claddagh’s award-winning beer battered cod fillet 
cooked golden brown, served with seasoned pub 
chips, coleslaw & tartar sauce.
GRILLED ATLANTIC SALMON
seasoned Atlantic salmon, char-grilled & topped 
with garlic-dill butter, served with rice pilaf & fresh 
seasonal vegetables.

pasta entrées
GUINNESS CHICKEN PASTA
fresh chicken, Irish cheddar, sun-dried tomatoes, 
spinach & sliced button mushrooms, tossed in our 
creamy Guinness sauce, over penne pasta.
GALWAY PASTA
fresh linguine pasta with garlic, diced tomatoes, sliced 
mushrooms & fresh basil deglazed in a white wine & 
virgin olive oil, with fresh parmesan shavings.

guests’ dinners include: house salad, Claddagh soda bread, choice of entrée & dessert for $24

dessert options
WARM & TIPSY BREAD PUDDING
house baked bread pudding topped with homemade 
amaretto butter sauce & whipped cream.

 IRISH CAR BOMB CHEESECAKE
our Guinness brownie topped with Bailey’s 
cheesecake & fresh, infused Jameson cream.
TRADITIONAL BANOFFEE PIE
house made toffee, bananas & fresh whipped cream 
in a graham cracker crust, topped with chocolate 
shavings.

appetizer options

• Guinness Beer Cheese Pretzels
• Loaded Pub Chips
•  Corned Beef & Cabbage Rolls
• Fresh Vegetable Crudité
•  Spinach & Artichoke Dip

• add dessert to cocktail party or luncheon menu 
for $3/person

cocktail PARTYminimum selection of four items

• Guinness Beer Cheese Pretzel Platter $4/person
•  Spinach & Artichoke Dip Platter $4/person
• Loaded Pub Chips $4/person
•  Fresh Vegetable Crudité $4/person
•  Cheese & Fruit Crudité $4/person
• Sandwich Platter $4/person

•  Corned Beef & Cabbage Rolls $4/person
• Irish Meatballs $5/person
•  Shamrock Wings $5/person with your choice of 
Guinness BBQ, buffalo, Jameson or shamrock sauce

•  Shrimp Cocktail Platter  - Market Price
small, medium, large

*ask your server about menu items that are cooked to order or served raw. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

add appetizers $4/person (choose 3)

unlike any other!         gluten-friendly options available



event
MENU

Downtown Indianapolis
234 S. Meridian St. | Indianapolis, IN 46225 | 317.822.6274

downtownindy@claddaghirishpubs.com

Downtown Columbus
585 S. Front St. | Columbus, OH 43215 | 614.224.1560

columbus@claddaghirishpubs.com

Lansing
2900 Towne Center Blvd. | Lansing, MI 48912 | 517.484.2523

lansing@claddaghirishpubs.com

North Indianapolis
3835 E. 96th St. | Indianapolis, IN 46240 | 317.569.3663

precedent@claddaghirishpubs.com

Maple Grove
7890 Main Street North | Maple Grove, MN 55369 | 763.773.7400

maplegrove@claddaghirishpubs.com

Geneva
1702 Commons Dr. | Geneva, IL 60134 | 630.208.0337

geneva@claddaghirishpubs.com

Madison
1611 Aspen Commons | Middleton, WI 53562 | 608.833.5070

madison@claddaghirishpubs.com

Pittsburgh
407 Cinema Dr. | Pittsburgh, PA 15203 | 412.381.4800

pittsburgh@claddaghirishpubs.com

Livonia
17800 Haggerty Rd. | Livonia, MI 48152 | 734.542.8141

livonia@claddaghirishpubs.com

Toledo
5001 Monroe St., Suite R4 | Toledo, OH 43623 | 419.472.1414

toledo@claddaghirishpubs.com

Plainfield
2539 Futura Pkwy, Suite 150 | Plainfield, IN 46168 | 317.838.9917

plainfield@claddaghirishpubs.com

claddagh 
LOCATIONS

Weddings | Rehearsal Dinners | Birthdays | Graduations
Retirement Parties | Anniversaries & More! 

luncheon MENU
$15/person • served with choice of soup or salad

•  Irish Beef Stew
• Shepherd’s Pie
• Irish Mac ‘N Cheese
•  Jameson Burger*
•   Fish ‘N Chips
• Galway Pasta
• Baked Goat Cheese Salad
with chicken additional $2.99

event GUIDELINES
• all menus include tea, water, coffee & soda
• tax & gratuity are not included
• there may be a room charge, depending on event day/time
• menus must be decided upon 7 days prior to event
• final guest numbers due 48 hours prior to event
• there is a 100% guarantee on your final number
• we prefer all banquests are paid on ONE check

EXTRAS:
• table linens $5 each
• cake cutting fee $20
• satellite bars $100 each
• add dessert to cocktail party or luncheon menu for $3/person


