
 

 

 

 

Marquis Dining Room Menu 

To Start 

Sweet Honeydew Melon Gaspachio (V) 
brunoise of sweet bell peppers, extra virgin olive oil & fresh basil  

 

Grilled King Scallops 
 (€4.50 Supplement) 

cauliflower puree, Macerated Raisins, baby capers, and baby leaves 
 

Terrine of Smoked Bacon 
pickled baby vegetables, ciabiatta croutes  

 grain mustard dressing 
 

Leek & Truffle Tartlet (V) 
mixed garden greens, black truffle vinaigrette 

 

Chicken Liver Parfait  
red onion marmalade, olive oil croutons, mixed leaves & borettane onions 

 

Main Courses 
 

Pot Roasted Breast of Irish Chicken 
fume of wild forest mushrooms, confit shallots & glazed baby carrots, jus poulet 

 

Slow Roast Belly of Irish Pork 
braised red cabbage & cranberry, macerated apricots, toasted almonds & honey jus 

 
 

Grilled Fillet of Atlantic salmon 
Saffron & pea risotto, red pepper coulis, micro leaves 

 

Fillet of Seabass 
Ratatouille of vegetables, basil oil, roasted cherry tomatoes, rosti potato 

 

Chargrilled 10oz Sirloin of Irish Beef 
 (€7.50 Supplement) 

pomme pont neuf, sauce béarnaise, salad of pousse epinard 

 
Risotto of Saffron & Garden Peas (V) 

shaved parmesan, fine herbs & garden salad leaves 
 

Side orders 
While we feel that each one dish in the menu is a complete balanced meal, 

If you wish we have a number of side orders available: 

Potato of the day      €3.50 
Market vegetable of the day     €3.50 
Side salad                  €3.50 
House Chips       €3.50 

 



 
 
 
 
 
 
 
 
 

And for Dessert 
Assiette of Chocolate 

Chocolate brownie, chocolate cream, white chocolate mousse, chocolate sauce and chocolate piece 
 

Park Hotel Deconstructed Cheesecake 
Sable Breton shortbread, mixed berry compote  

 

Baked Lemon Tartlet 
Lemon syrup, confit of lemon, lemon granite 

 

Saffron and Vanilla Panna Cotta 
Fresh strawberry and basil compote 

 

Selection of Irish Artisan Cheese 
 (€7.50 Supplement) 

Grapes, celery, honeyed walnuts, and crackers 
 

Cambridge Cream 
 

Tea/Coffee 
 

Set menu €24-95 per person 

 
Speciality Coffee’s 

 
Irish Coffee 

Made with your choice of either Jameson, Bush, Paddy or Powers 
€5.95 

 

Café Royal 
Made with Remy Martin V.S.O.P. 

€7.00 

 

Calypso Coffee 
Made with Tia Maria 

€5.95 

 

Bailey’s Coffee 
Made with Bailey’s  

€5.95 
 
 

Baltimore International College is a regionally accredited, non-profit, private college offering baccalaureate and 
associate degrees and certificate programs through the School of Business and Management. The college has been 
educating students since 1972 and offers its students the opportunity to broaden their educational and cultural 

experience by studying abroad at the Virginia Park campus acquired in 1987. 


