
Ireland's Four Courts
Catering & Private Event Menu

Appetizers Dips & Plaers

MOZZARELLA STICKS
Served with marinara | $36

FRENCH FRIES
1/2 chaffer of fries| $36

JALAPENO POPPERS
Served with ranch | $36

MINI MEATBALLS
Tossed with marinara & parmesan | $36

VEGGIE STUFFED MUSHROOMS
Vegan | $50

VEGGIE QUESDILLAS
Served with sour cream | $50

CURRIED DEVILED EGGS
Gluten Free | $50

CHICKEN QUESADILLA
Served with sour cream & pico de gallo
$75

FISH BITES
Served with tartar | $75

CHICKEN TENDERS
Served with housemade honey mustard
$100

SHRIMP COCKTAIL
Served chilled with cocktail sauce
$100

HUMMUS PLATTER $75
House-made hummus topped with pico de
gallo, served with pita, tortilla chips,
cucumbers & carrots | V, GF

FRUIT & CHEESE PLATTER $100
Assorted freshly cut seasonal fruit &
assorted domestic cheese

ARTICHOKE & SPINACH DIP $75
Cream cheese, spices, artichoke hearts, &
spinach. served with tortilla chips & bread
crisps

ANTIPASTO PLATTER $150
Assorted cured meats, peppers, & feta .
served with bread crisps

CHIPS & HOMEMADE PICO DE
GALLO $60

Sliders & 
Sandwiches

MINI BURGERS w/ AMERICAN $120

REUBEN SLIDERS $120

SPICY CHICKEN SLIDERS $120

LAMB BURGER 150

HAM & CHEDDAR $75

TURKEY & SWISS $75

EGG SALAD $75 | GF

CURRY CHICKEN SALAD $75

Library Room
34 ppl Seated - 50 Standing

Cottage Room
70 ppl Seated - 100 Standing

Top Bar 
 40+ Standing

Entire Pub 
Buyouts Also 

Available

Buffalo - Inferno - Sweet Chili - BBQ - Old Bay - Double 
Fried - Garlic Parmesan - Honey Sriracha - Mango 

Habanero - Sweet Teriaki

Regular or Boneless

*Consumption of undercooked meat, eggs, or seafood may increase the risk of foodbourne illness | GF - Gluten Free, V - Vegan

50 Wings for $90

 wings

Priced per 25 pieces

catering@irelandsfourcourts.com | 703-525-3600
No Room Fees, Minimums Set Per Event

We can customize all menus to fit your needs
Pricing Does Not Include Tax and Gratuity

A 72 Hour notice is required on all orders to ensure availability of menu items

Priced per 25 pieces



Breakfast Buffets
CONTINENTAL BUFFET $20 per person

Fresh fruit, fresh bagels & cream cheese, fresh pastries, juice & coffee

ARLINGTON BUFFET $30 per person
Sausage, bacon, breakfast potatoes, scrambled eggs, french toast,

fresh fruit, bagels & cream cheese, juice & coffee

MULLINGAR BUFFET $35 per person
Irish bangers, rashers, black & white pudding, grilled tomato, Irish baked beans,

breakfast potatoes, scrambled eggs, fresh fruit, juice & coffee

Lunch & Dinner Buffet Options
Available for Parties of 30 or More Guests

$30 per Person
Select 2 Entree Options

Entree Selections
Select Two. Additional Entrees Can be Added for $2 each

Shepherd's Pie - Corned Beef and Cabbage - Beef & Guinness Stew -
Chicken Marsala - Beer Battered Cod -Vegetarian Lasagna -

Meat Lasagna -
Baked Salmon (Add $4 pp)

Available Side Items
$6 each

Mashed Potatoes - Roasted Potatoes - French Fries - Garlic Parmesan Fries - Tater Tots - Mac & Cheese - Mixed
Vegetables - Garden Salad - Caesar Salad

Dessert Options
Homemade Cookies & Brownies $70

Other Dessert Selections Available Upon Request

catering@irelandsfourcourts.com | 703-525-3600
No Room Fees, Minimums Set Per Event

We can customize all menus to fit your needs
Pricing Does Not Include Tax and Gratuity

A 72 Hour notice is required on all orders to ensure availability of menu items


