
Party Menu

A P P E T I Z E R S

Daniel
O’Connell’s

Coconut Shrimp
With sweet chili dipping sauce

50 pieces $130

Brie and Cranberry Phyllo
With rosemary

50 pieces $95 Fresh Platters
Vegetable $65  |  Fruit $80  |  Cheese $140

Lemon & Garlic Hummus with pita & vegetables $70

Fruit & Cheese $100

Charcuterie $150

O’Connell’s Spinach Dip
Fresh baby spinach with a rich mix of cheese, golden

baked and served with pita crisps

Serves 25 $80

Irish Egg Rolls
Braised corned beef, green cabbage, Irish cheddar,

and honey mustard for dipping

50 pieces $125

Stuffed Potato Skins
With bacon, scallions, and sour cream with parsley

garnish

25 pieces $90

Jumbo Chicken Wings
Choice of Buffalo, BBQ, Old Bay Dry Rub, Lemon

Pepper Sauce, and Mambo

60 pieces Regular $120  |  Boneless $100

Beef Sliders
Brioche buns & American cheese

30 pieces $130

Quesadillas
Monterey jack cheese, peppers, onions, & sour cream

on side

25 pieces Chicken $100 |  Vegetable $95

Scotch Eggs
Irish pork sausage wrapped boiled egg, panko

breaded and fried

50 pieces $120

Crispy Arancini
House-made buttnernut squash risotto balls fried &

topped with parmesan

40 pieces $95

Reuben Sliders
Corned Beef, Sauerkraut, Thousand Island on

Brioche Bun 

25 pieces $125

White Glove
White table cloths, small fresh floral arrangements, and candles

placed on all tables $60
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Maryland Crab Cakes
 Old bay, chives, & lemon 

25 pieces $140
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Dijon Chicken
Chicken and mushrooms with a Dijon mustard white

wine cream sauce with mashed potatoes

Serves 25 $105

O’Connell’s Curry
House-made McDonnell’s Irish curry with mixed

vegetables and Basmati rice

Serves 25 Chicken $105  |   Vegetable $95

Irish Mac & Cheese
Elbow noodles with Irish Cheddar bechamel sauce 

Serves 25 $115  |  Chicken $135  |  Corned Beef $150

Chicken Tenders and Fries
House-made crispy chicken tenders and fries served

with honey mustard

Serves 25 $100

House-Made Beef Meatballs
Guinness and mushroom gravy topped with parmesan

50 pieces $125

Bangers and Mash
Irish Sausages on bacon and colcannon mashed

potatoes with Guinness onion gravy

Serves 25 $130

Blackened Salmon and Shrimp
In a Cajun sauce over sautéed spinach and

mashed potatoes

Serves 25 $140

Shepherd’s Pie
Braised beef, carrots, peas and onions in a rich brown

gravy topped with mashed potatoes & Parmesan,

served with house-made Irish brown bread

Serves 25 $125

Winter Pasta
Gemelli Pasta in a pesto cream sauce with charred

tomatoes and baby spinach 

Serves 25 $115

E N T R E E S

Mini Spice Bags
Salt & Chili seasoned pub fries and crispy chicken

tossed with sautéed peppers & onions and served with

curry sauce

20 bags $140

Warm Chocolate Chip Cookies
Serves 25 $110

Bread & Butter Pudding
Serves 25 $120

Bailey’s Chocolate Mousse
25 Individual servings $110

D E S S E R T S

Large House Salad
Mixed Greens, cherry tomatoes, red onion, cucumber, &

croutons, served with your choice of dressing

Serves 25 $50

Mashed Potatoes
Serves 15 $20

House Vegetables
Serves 15 $25

Large Caesar Salad
Crisp romaine, Parmesan cheese, & buttered croutons

with Caesar dressing

Serves 25 $60

Irish Brown Bread Loaf
$20

S I D E S
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