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BREAKFAST 
& BRUNCH
*Minimum order 10 pax

Breakfast Sambo €5.95
Bacon, sausage, eggs, tomato relish

Breakfast Burrito €6.95
Crispy potato cubes, scrabled eggs, bacon, 
sausage & Monterey Jack cheese

Vegetarian Burrito
Crispy potatoes, scrambled eggs, avocado, 
bell peppers & pico de gallo.

Vegan Wrap €6.95
Vegan sausage, wilted spinach, avocado, 
tomato & pico de gallo

MAINS
Chapter Pancake Stack €8.95
Lemon and sugar, crispy bacon with 
maple syrup, fresh mixed berries with 
Crème Fraiche

The Full Hog €11.95
Bacon, sausage, Drummully pan boxty, 
egg, black &  white pudding, beans, 
roasted vine tomato & mushroom served 
with a portion of toast and tea or coffee

Chapter Mini €9.95
Bacon, sausage, Drummully pan boxty, 
egg, black & white pudding and roasted 
vine tomato served with a portion of toast 
and tea or coffee

The Hungry Vegan €9.95
Vegan sausages, Drummully pan boxty, 
wilted spinach, roasted vine tomatoes, 
mushrooms, avocado, mini plant based 
Spanish omlette & toast

The Healthy Hog €13.50
Bacon, turkey sausages, Drummully pan 
boxty, roasted vine tomatoes, poached 
eggs, mushrooms, beans, mini Spanish 
omelette & wholemeal toast and tea or 
coffee

Gluten 
Free & Vegan 

Options 
Available



BAKERY
PLATTERS
*Minimum order 10 pax

Chef’s Selection of Freshly Baked Full 
Size Pastries
€35 for 10 people, €65 for 20 people

Freshly Baked Scones Box
Served with Irish butter & 
Chapter One Jam
€30 for 10 people, €50 for 20 people

FULL SIZE 
PASTRIES

FRUIT & SNACK SELECTION
Fresh fruit salad pot 
€4.50 per person

Crunchy granola, Greek yoghurt 
& berry pot 
€4.50 per person

Hand carved fresh fruit platter 
€35 for 10 people

REFRESHMENTS

Homemade granola bars 
€2.95

Dark chocolate & coconut overnight oats 
€4.50

Raspberry, vanilla & coconut 
overnight oats 
€4.50

Selection of Juices & Smoothies 
€3.50 - €4.95

Still or Sparkling Water €1.80 (500ml) 

Soft Drink Cans €2.00 
Coke / Coke Zero / Diet Coke / 7up / 7up
Free / Club Orange / San Pellegrino 
Orange / San Pellegrino Lemon

Tea €12.50

Instant Coffee €12.50

Organic Herbal Tea Pillows €14.50

Filter Coffee €17.50
Includes milk, sugars, disposable cups, 
stirrers.
Flask serves up to 7 people



SMALL BITES & LUNCH
Selection of sandwiches & wraps

SIGNATURE SANDWICH 
PLATTERS
Coronation Chicken 
Creamy curried chicken, rocket, chilli jam 
& brie

Ham & Cheese
Ham, Dubliner Cheese, Gouda & 
Ballymaloe Relish

Tuna Melt
Tuna, Dubliner Cheese, red onion, mixed 
bell peppers & garlic mayo

Chicken & Bacon Caesar
Chicken, bacon, parmesan, cos lettuce & 
garlic dressing

Chapter’s Signature Sandwich
Turkey breast, melted brie cheese, bacon 
& cranberry sauce

Vegetarian Dream
Vine tomatoes, sweet red onions, mixed 
bell peppers, cheese & green pesto mayo

Gluten 
Free & Vegan 

Options 
Available

SIGNATURE WRAP 
PLATTERS
Superfood Wrap
Quinoa & goat’s cheese, pomegranate, 
butternut squash, beetroot, sundried 
tomatoes & dried cranberries

Tex Mex Wrap 
Chicken, red onions & mozzarella with 
Ballymaloe Country Relish

Lone Ranger
Chicken, crispy bacon, red onions, lettuce, 
mayo & BBQ sauce

Alabama
Sweet chilli, chicken, bacon, iceberg 
lettuce with mayo

Smoked Turkey
Smoked turkey, bacon, smoked gouda 
cheese, iceberg lettuce, vine tomatoes,
mayo & pesto

PLATTERS
Chef’s choice signature sandwich platter
10 people €50

Chef’s choice signature wrap platter 
10 people €50

Chef’s choice signature sandwich & 
wrap platter with soup
10 people €85

Fully Loaded Bagels
10 people €75

*10
OR MORE
PEOPLE



SALADS
Superfood €12.95
Quinoa, squash, pomegranate, beetroot, 
avocado & sundried tomato with an option 
of cajun chicken, cajun salmon or smoked 
salmon dressed with balsamic glaze

Chicken Caesar Salad €11.95
Cajun chicken, crispy bacon, sweet 
red onion, cherry tomatoes, croutons, 
parmesan & Caesar dressing

Goats Cheese Salad €11.95
Beetroot, onion relish, caramelised 
walnuts & a delicious baked lemon pepper 
goat’s cheese

Freshly Baked Scones Box
Served with Irish butter & 
Chapter Jam
€30 for 10 people, €50 for 20 people 

Mixed Selection of Freshly Baked 
Croissants
Served with Irish butter & 
Chapter Jam
€30 for 10 people, €50 for 20 people 

Selection of Traybakes
€29.95 for 10 people, €59 for 20 people

Selection of Desserts
€59.95 for 10 people, €119  for 20 people
Check out our Cake Menu for a 
selection of cakes to order.

Fruit Skewers
€39.95 for 10 people, €59.95 for 20 people

SOMETHING 
SWEET

Chicken Goujons €4.50 4 pieces

Cocktail Sausages €2.50 5 pieces

Chicken Wings €4.50 3 pieces

Potato Shells €3.50 per piece 
Bacon, onion & cheese

Mac ‘n’ Cheese €4.95 per portion

12″ Pizza from €11.95

FINGER FOOD

Includes 
Dips & 
Sauces

QUICHES & 
MORE
Full Quiche €45 (serves 8-10 people)

Quiche or Tartlet €5 per person

Smoked Salmon, Spinach, Sundried 
Tomato, Cheese

Roasted Chicken, Brie & Caramelized 
Onion

Ham, Red Onion, Relish, Cheese

Roased Veg, Pesto & Goats Cheese

Lasagne €50 (serves 10 people)



ADD EXTRAS
Soups  €4.50 per person

Chowder €5.50 per person 

  Buttered Baby Potatoes with Sea Salt €25
(serves 10-15 people)

Baby Potatoes, Rosemary & Parmesan €25 
(serves 10-15 people)

Cheesy Garlic Potatoes €35 
(serves 10-15 people)

  Individual Quiche Tartlets €5 per person

BREADS
Wholemeal Bread €4.95

Guinness & Walnut €4.95

Porridge Bread €4.95 

Italian Tomato & Olive €4.95

Keto Bread €5.95

ADD EXTRAS
Soups  €4.50 per person

Chowder €5.50 per person 

  Buttered Baby Potatoes with Sea Salt €25
(serves 10-15 people)

Baby Potatoes, Rosemary & Parmesan €25 
(serves 10-15 people)

Cheesy Garlic Potatoes €35 
(serves 10-15 people)

  Individual Quiche Tartlets €5 per person

BUFFET MENU
*Minimum order 10 pax 

VEGETARIAN €10 per person

  CHICKEN €12 per person

BEEF €14 per person

SELECT A SAUCE 
Thai Green Curry or Thai Red Curry GF

Korma GF

Vegan Stir Fry GF

Stroganoff GF

Sweet & Sour GF

Leek & Smokey Bacon GF

Teriyaki Classic

Tarragon & Wild Mushroom GF

Beef & Guinness Casserole GF

SALADS 
SMALL €12 Serves up to 5 people

MEDIUM €25 Serves up to 10 people

LARGE €35 Serves up to 20 people

Cashel Blue Cheese, Pear Rocket & Walnut
With a honey & mustard dressing

Five Leaf Salad 
With simple vinaigrette & fresh cut herbs

Classic Caesar Salad
With garlic croutons & parmesan shavings

  Baby Potatoes
With mayo, chorizo & spring onion

Roasted Caulifl ower & Sundried Tomato
Seasoned with madras & kerala curry

  Ruby Slaw
A vibrant mix of cabbage, carrot, apple, 
onions & mayo topped with mixed seeds 
for extra crunch

  Noodle Salad
With Asian & peanut dressing

Broccoli, Bacon Lardons
With sweet black grapes in a creamy dressing

Broad Bean Feta & Orzo Salad

  Superfood Salad
Quinoa, squash, pomegranate, beetroot, 
avocado & sundried tomatoes dressed with 
balsamic glaze



THE PERFECT FINISH
CARROT & WALNUT CAKE
3 Layer €75 | 2 Layer €55

HUMMINGBIRD CAKE 
Banana, Pecan & Pineapple
3 Layer €75 | 2 Layer €55

RED VELVET CAKE 
3 Layer €75 | 2 Layer €55

SALTED CARAMEL CAKE 
3 Layer €75 | 2 Layer €55

COFFEE CAKE 
3 Layer €75 | 2 Layer €55

CHOCOLATE FUDGE CAKE
3 Layer €75 | 2 Layer €55

CHEESECAKES €45 - €70

BLACK FOREST GATEAUX €55

GF RASPBERRY POLENTA CAKE €50

  APPLE CRUMBLE €35   

CHOCOLATE BISCUIT CAKE
9 Inch €55 | 10 Inch €75

FRESH CREAM SPONGE
2 Layer €30 | 3 Layer €40.00

PAVLOVA 
Filled €35 | Unfi lled €20

CELEBRATION CAKE FROM €75

CHOCOLATE OVERLOAD
CHEESECAKE €70

PERSONALISE YOUR CAKE 
FROM €5.00



SALAD 
PLATTERS

Roasted Caulifl ower & Sundried Tomato 
Seasoned with madras and kerala curry

Noodle Salad 
With veg & Asian peanut dressing

Broccoli & Bacon Lardon Salad
Sweet black grapes in a creamy dressing

Broad Bean Feta & Orzo Salad
With simple vinaigrette

Superfood Salad
Quinoa squash, pomegranate, beetroot, 
avocado & sundried tomatoes dressed 
with balsamic glaze

SALAD ADD-ONS
Crumbled Black Pudding 
Roasted Butternut Squash 
Goat’s Cheese
Sundried Tomato 
Chicken 
Chorizo
Olives 
Beetroot 

Cashel Blue Cheese, Pear, Rocket and 
Caramelised Walnut 
With a honey & mustard dressing

Five Leaf Salad 
With simple vinaigrette &  fresh cut herbs

Classic Caesar Salad 
With bacon, garlic croutons, red onion, 
cherry tomato & parmesan shavings, mayo

Baby Potato Salad
With chorizo, spring onion & mayo

Ruby Slaw
A vibrant mix of cabbage, carrot, apple, 
mayo & onions topped with mixed
seeds for extra crunch

FROM
€2

SMALL €12 Serves up to 5 people 

MEDIUM €25 Serves up to 10 people

LARGE €35 Serves up to 20 people

Bacon
Walnuts 
Feta Cheese 
Prawns 
Smoked Salmon
Toasted Seeds 
Fried Falafel



Charcuterie Grazing Board
Selection of cured meats, cheeses, mixed olives, sundried tomatoes, basil pesto, 
roasted peppers
Small €45 | Large €70

Hangover Box
Truffl e & parmesan fries, halloumi fries, Chapter spicy chicken wings, classic nachos mix, 
crispy chicken goujons with honey mustard dip
Small €55 | Large €90

The Fisherman
Smoked salmon, tiger prawns, crabmeat with lime & dill, Marie Rose sauce, lime cream 
cheese, Guinness bread
Small €55 | Large €90

Cheeseboard
Selection of Irish & French cheeses, olives, crackers, seasonal fruit, veg & chutney
Small €45 | Large €70

Artisian Bread
Selection of freshly baked artisan 
breads & butter
Small €15 | Large €25

Sweet Treats Board 
Our Chefs selection of 
freshly baked treats
Small €30 | Large €55

Vegan Treat Board 
Selection of vegan 
treats
Small €35 | Large €60

ARTISIAN SHARING BOARDS

PLATTERS
Small (serves 5-6 ) 
Large (serves 8-10)



GOURMET 
DESSERTS
*Minimum order 10 pax

Lemon Poppy Seed Cake

Tiramisu

Sticky Toffee Pudding 

Salted Caramel Cake

Carrot & Walnut Cake

Red Velvet Cake

Black Forest Gateau

Apple Crumble

Coffee Cake

Hummingbird Cake

Chocolate Fudge Cake

Raspberry Polenta Cake

Pavlova

Selection of Brownies

Cheesecake of the Day

Strawberry & Cream Gateaux

Ferreo Rocher Gateaux

Raspberry & White Chocolate 
Bread & Butter Pudding

FROM 
€5.95

FULL
GOURMET 
CAKES
Fresh Cream Sponges from €20

Celebration Cakes from €55

12 Piece Doughnut Stack €40

Hybrid Cakes from €75

EXTRAS 
Acrylic Topper €20

Wafer Paper Design €12

Edible Disc €5

Raspberry & Almond Frangipane 
Vegan Tart €45

Vegan Chocolate Cake 2 layer €55 | 3 layer €75
With walnuts & raspberries 

Chocolate & Coconut Tart €45

VEGAN & 
GLUTEN FREE



AFTERNOON TEA BOX

Afternoon Tea Box 
Includes a selection of sandwiches, wraps, 
homemade traybakes, scones and
speciality tea

All of our products are made and baked 
fresh in Chapter daily.

This box is the perfect afternoon treat to 
enjoy at home with friends and family
.
Prosecco is available at €5.00 extra per 
person.

Hire an Afternoon Tea stand with 3 
plates for €10, ask in store for more info!

Min order
for 2 people

From €35 per box, feeds 2 people



OCCASIONS
Chapter can cater for all your party and 
event needs whether it is an intimate
gathering for friends and family or a large 
corporate party. Our events team would 
be delighted to meet you to discuss the 
individual details of your event.

We cater for all types of events;  

• Birthdays
• Christenings
• Communions
• Confi rmations
• Anniversaries

• Hen Parties

• Baby Showers

• Retirement Parties
• Leaving Parties
• Weddings
• Meetings
• Conferences
• Funerals
• Large Events

We can also provide staff to serve your 
function.

Food is our passion; with the best locally 
sourced produce we endeavour to provide 
you with the perfect catering option for 
any event. 



ORDERING

1. All catering requirements must be confi rmed a minimum of 48 hours in advance.

2. For any late orders, please call us.

3. We will always do our best to fulfi l the order and deliver where possible. Please note 
some items are not suitable for delivery if distance is too long, this will be advised to you.

4. Confi rmation of service will be made after payment of deposit. Payment is required 
prior to delivery on all orders.

5. For large events special T&Cs apply.

6. Delivery charges are subject to location.

7. Chapter offers a range of foods that suit those with allergies, intolerances or those 
who simply want to watch what they eat. 

8. If there is something you don’t see please feel free to enquire and we will do our 
best to accommodate your request. 

Phone:  (049) 433 1779

Email:  hello@chaptercavan.ie

CONTACT US TODAY FOR ALL YOUR CATERING NEEDS!

All prices are based on a minimum of 10 people



chaptercavan.ie
hello@chapterone.ie | (049) 433 1779 

Unit 6, Cavan Retail Park, Dublin Road, Cavan, Ireland, H12 AK26



ADD EXTRAS
Soups  €4.50 per person

Chowder €5.50 per person 

  Buttered Baby Potatoes with Sea Salt €25
(serves 10-15 people)

Baby Potatoes, Rosemary & Parmesan €25 
(serves 10-15 people)

Cheesy Garlic Potatoes €35 
(serves 10-15 people)

  Individual Quiche Tartlets €5 per person

BREADS
Wholemeal Bread €4.95

Guinness & Walnut €4.95

Porridge Bread €4.95 

Italian Tomato & Olive €4.95

Keto Bread €5.95

ADD EXTRAS
Soups  €4.50 per person

Chowder €5.50 per person 

  Buttered Baby Potatoes with Sea Salt €25
(serves 10-15 people)

Baby Potatoes, Rosemary & Parmesan €25 
(serves 10-15 people)

Cheesy Garlic Potatoes €35 
(serves 10-15 people)

  Individual Quiche Tartlets €5 per person

CONTACT US TODAY FOR ALL YOUR CATERING NEEDS!
hello@chapterone.ie | (049) 433 1779 

BUFFET MENU
*Minimum order 10 pax 

VEGETARIAN €10 per person

  CHICKEN €12 per person

BEEF €14 per person

SELECT A SAUCE 
Thai Green Curry or Thai Red Curry GF

Korma GF

Vegan Stir Fry GF

Stroganoff GF

Sweet & Sour GF

Leek & Smokey Bacon GF

Teriyaki Classic

Tarragon & Wild Mushroom GF

Beef & Guinness Casserole GF

SALADS 
SMALL €12 Serves up to 5 people

MEDIUM €25 Serves up to 10 people

LARGE €35 Serves up to 20 people

Cashel Blue Cheese, Pear Rocket & Walnut
With a honey & mustard dressing

Five Leaf Salad 
With simple vinaigrette & fresh cut herbs

Classic Caesar Salad
With garlic croutons & parmesan shavings

  Baby Potatoes
With mayo, chorizo & spring onion

Roasted Caulifl ower & Sundried Tomato
Seasoned with madras & kerala curry

  Ruby Slaw
A vibrant mix of cabbage, carrot, apple, onions & 
mayo topped with mixed seeds for extra crunch

  Noodle Salad
With Asian & peanut dressing

Broccoli, Bacon Lardons
With sweet black grapes in a creamy dressing

Broad Bean Feta & Orzo Salad

  Superfood Salad
Quinoa, squash, pomegranate, beetroot, 
avocado & sundried tomatoes dressed with 
balsamic glaze



CONTACT US TODAY FOR ALL YOUR CATERING NEEDS!
hello@chapterone.ie | (049) 433 1779 

THE PERFECT FINISH
CARROT & WALNUT CAKE
3 Layer €75 | 2 Layer €55

HUMMINGBIRD CAKE 
Banana, Pecan & Pineapple
3 Layer €75 | 2 Layer €55

RED VELVET CAKE 
3 Layer €75 | 2 Layer €55

SALTED CARAMEL CAKE 
3 Layer €75 | 2 Layer €55

COFFEE CAKE 
3 Layer €75 | 2 Layer €55

CHOCOLATE FUDGE CAKE
3 Layer €75 | 2 Layer €55

CHEESECAKES €45 - €70

BLACK FOREST GATEAUX €55

GF RASPBERRY POLENTA CAKE €50

  APPLE CRUMBLE €35   

CHOCOLATE BISCUIT CAKE
9 Inch €55 | 10 Inch €75

FRESH CREAM SPONGE
2 Layer €30 | 3 Layer €40.00

PAVLOVA 
Filled €35 | Unfi lled €20

CELEBRATION CAKE FROM €75

CHOCOLATE OVERLOAD
CHEESECAKE €70

PERSONALISE YOUR CAKE 
FROM €5.00


