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St. Patrick's Day Menu

GRAB N GO APPETIZERS & DESSERTS
must be ordered in minimum quantities of five

Pretzel Rolls & Cheese Dip VG, NF

Brushed with butter and salt. Served with warm 
cheese sauce.

Barbecue Chips & Three-Onion Dip VG, NF

Fresh house made barbecue chips served with 
smoked three-onion dip. 

Luck O’ the Irish Cheesecake Swirl Brownies VG, NF

Our decadent fudgy brownie with a green cheesecake 
swirl throughout.

Shamrock Sugar Cookies VG, NF

includes two cookies
House-made shamrock sugar cookies with green 
and white frosting.

Shamrock Rice Krispies Treats VG, NF

Shamrock shaped treats dipped in chocolate and 
decorated with green and white frosting. 

INDIVIDUALLY PACKAGED MEALS
must be ordered in minimum quantities of five

Miniature Reubens Boxed Meal NF

Includes two mini classic reuben sandwiches, house 
made potato chips, smoked three-onion dip, and a 
green cheesecake swirl brownie. 

Classic St. Patrick’s Day Boxed Meal NF

Classic corned beef served with Irish new potatoes, 
carrots & onions, a yeast roll, butter, horseradish cream, 
and whole grain mustard.

Vegetarian Lasagna Boxed Meal NF

A seasonal blend of fresh veggies layered with ricotta 
cheese, spinach and creamy alfredo sauce. Includes
sautéed green beans,and a yeast roll with butter..

ST. PATRICK’S DAY DINNER PACKAGE

St. Patrick’s Day Bread Basket VG, NF

Fresh baked yeast rolls, pretzel rolls, and rye bread. 
Served with butter. 

Braised Cabbage with Carrots & Onion VG, GF, NF

Fresh cabbage, carrots, and onion.

Irish New Potatoes VG, GF, NF 

Boiled red potatoes with butter and fresh parsley.

Classic Irish Corned Beef GF, NF, DF

Seasoned with fresh herbs and pickling spice.  Hand 
carved and served with stone ground mustard and 
creamy horseradish. 

LUCKY’S BUFFET PACKAGE

Yeast Rolls VG, NF

Freshly baked and served with butter. 

Braised Cabbage with Carrots & Onion VG, GF, NF

Fresh cabbage, carrots, and onion.

Irish New Potatoes VG, GF, NF 

Boiled red potatoes with butter and fresh parsley.

Classic Irish Corned Beef GF, NF, DF

Seasoned with fresh herbs and pickling spice.  Hand 
carved and served with stone ground mustard and 
creamy horseradish. 

Irish Roasted Bone-In Chicken GF, NF, DF

Bone-in chicken marinated in Guinness stout beer, then 
roasted with fresh herbs and garlic.

VG - Vegetarian
VN - Vegan

GF - Gluten Free
DF - Dairy Free
NF - Nut Free
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HORS D’OEUVRES
minimum of 36 each

Bacon Wrapped Fingerling Potato GF, NF

Fingerling potatoes wrapped with black pepper bacon 
and served with creamy garlic aioli.

Brussels Sprout Beet Skewer VG, GF, NF

Red and golden beets and brussels sprouts, roasted 
and skewered, served on a bed of herbed goat cheese 
mousse, and garnished with micro greens.

House Made Barbecue Chips VG, GF, NF

small, serves 15
large, serves 30
Served with smoked three-onion dip. 

Miniature Shepherd’s Pie NF

Beef, peas, potatoes, pastry crust.

Soft Pretzel Bites VG, NF

per dozen
Warm, soft mini pretzel bites served alongside our 
house made cheddar cheese sauce.

Vegan Wellington VN, GF, NF

Creamy truffle mashed potatoes topped with Mushroom 
Duxelle and micro greens. Served in a phyllo cup. 

DESSERTS
minimum of 36 each

Mini Bailey’s Irish Cream Cupcakes VG, NF

Chocolate cake infused with Bailey’s Irish Cream and 
topped with a Bailey’s buttercream frosting and green 
sprinkles.

Pot O’Gold Dessert Platter VG, NF

Green cheesecake swirl brownies, assorted sugar cookies, 
and Rice Krispies treats decorated with green and white 
frosting. 

York Mint Chocolate Brownies VG, NF

Our chocolate brownies topped with York peppermint 
patties.

A LA CARTE
order hot & ready or cold with reheating instructions

Irish Soda Bread Loaf VG, NF

Served with butter. 

Braised Cabbage with Carrots & Onion VG, GF, NF

quart; serves 4-5
half pan; serves 12-15 
Fresh cabbage, carrots, and onion.

Irish New Potatoes VG, GF, NF

quart; serves 4-5
half pan; serves 12-15
Boiled red potatoes with butter and fresh parsley.

Classic Irish Corned Beef GF, NF, DF

per pound, serves 2-3 
Seasoned with fresh herbs and pickling spice.  Hand 
carved and served with stone ground mustard and 
creamy horseradish. 

VG - Vegetarian
VN - Vegan

GF - Gluten Free
DF - Dairy Free
NF - Nut Free


