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Birthday Celebrations, 

Graduations, 

 Christenings, Corporate  

Functions and Holiday  

Parties of 20 or more. 

 

All prices are exclusive of  

tax and gratuity. 

203.794.0449 

www.mollydarcy.com 

 

Sit Down Dinner 

Price includes Garden pub salad or cup 

of soup (potato leek or soup of the day), 

dessert, fresh bread & butter, coffee & 

tea service. 

33.95 per person 

Please limit to choice of 4 entrée’s for 

parties of 30 or more. 

Entrée Selection 

• Corned beef & Cabbage with 

boiled potatoes. 

• Prime Rib au Jus (served medium) 

with mashed potatoes & vegetable.  

• Guinness Beef Tips with rice & 

vegetable. 

• Molly’s Chicken Supreme with 

brown gravy, mashed potatoes & 

vegetable. 

• Baked Salmon Fillet  with a lemon 

& butter sauce, rice & vegetable. 

• Chicken Breast with Mushroom 

Cream Sauce, mashed potatoes & 

vegetable. 

• Shrimp & Penne ala Vodka 

Dessert Choices 

NY Style Cheesecake 

Carrot Cake 

Chocolate Cake 

Apple Pie  
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Chef-Crafted Buffet 

Price includes  coffee & tea service, 

fresh bread & butter, Garden salad 

bowl or Caesar salad bowl, choice of 3 

entrée’s, one vegetable & one starch. 

28.95 per person 

 

Entrée Selection 

• Shepherd’s Pie 

• Corned Beef & Cabbage 

• Chicken Breast & Mushroom 

Cream Sauce 

• Roasted Rosemary Chicken 

• Guinness Beef Tips 

•  Baked Salmon Fillet 

• Sliced Honey Glazed Ham 

• Penne ala Vodka 

 

Vegetable Choice’s 

• Glazed Baby Carrots 

• String Bean Almondine 

• Mixed Vegetable Medley 

 

Starch Choice’s 

• Molly’s Mashed Potatoes 

• Roasted Red Potatoes 

• Seasoned Rice 

 

Hors d’oeuvres Buffet 

Price includes choice of 5 items.  Service 

for 1.5 hours. 

 

18.95 per person 

 

• Garden Salad Bowl with choice of 

dressing. 

• Caesar Salad Bowl 

• Vegetable Crudités with creamy 

ranch dressing. 

• Chicken Tenders with choice of 

BBQ, Buffalo Style or Plain. 

• Buffalo Chicken Wings 

• Whiskey Wings 

• Spinach & Artichoke Dip with 

Tortilla Chips. 

• Molly’s Stuffed Mushrooms 

• Assorted Mini-Quiches 

• Mussels Marinara 

• Fried Calamari  

• Molly’s Own Potato Skins with 

sour cream. 

 

 

Add Shepherd’s Pie  

1.00 per person extra 

Add Penne ala Vodka 

1.00 per person extra 

Sit Down Luncheon 

Price includes garden pub salad, fresh 

bread & butter,  dessert, coffee & tea 

service. 

25.95 per person 

Please limit to choice of 4 entrée’s for 

parties of 30 or more. 

 

Entrée Selection 

• Corned beef & Cabbage with 

boiled potatoes. 

• Shepherd’s Pie 

• Fish & Chips 

• Chicken Breast with Mushroom 

Cream Sauce, mashed potatoes & 

vegetable. 

• Lemon & Herb Salmon Fillet 

with rice & vegetable. 

• Guinness Beef Tips with mashed 

potatoes & vegetable. 

• Vegetable Primavera with olive oil, 

white wine, garlic & seasonings over 

penne pasta. 

 

Dessert Choice’s 

Chocolate Cake 

Carrot Cake 

Apple Pie  


