Pastas

(10 guest minimum)
Penne Pasta with Roasted Chicken
Sun dried tomatoes, asparagus & Roasted Chicken $15 pp
Fettuccini with Sautéed Prawns
Roasted peppers, mushrooms, pancetta $18 pp
Wild Mushroom Raviolis
Ravioli stuffed with sautéed portabella mushrooms, served with
garlic bread $15 pp
®Penne Arrabiatta Penne with marinara & chili flakes $14pp
Traditional Meat Lasagna Layers of organic ground beef, béchamel,
whole wheat pasta, & marinara (minimum of 12 orders) $16 pp

Desserts

Guinness-ghirardhelli Chocolate cake
Bailey’s Chocolate cheesecake
New York cheesecake
Tiramisu
Warm Bread Pudding with Frangelico cream sauce
Get a whole cake for $45
Mix & Match Minimum order of 3 slices at $6 each

Beverages
San Pellegrino (effervescent) 500 ml, Voss (Still) 375 ml $5

Cans of Coke, Sprite, Diet Coke, & Root Beer $3each
*Prices Do Not Include 20% Service Charge and
Applicable Tax

*48 Hour Advance Notice for all Orders

Rosie McCann’s
Irish PuB & Res€taurant

"Cead Mile Failce”
100.000 Welcomes

CATERING

Please contact our catering & events sales manager
Fee Bakhtiar to book your upcoming event!!
408-247-1706

Firoozeh76 @hotmail.com
Minimum order of $100 for delivery plus 20% service charge added

Rosie McCann's Assorted Crostini’s
Minimum 3 orders 1 dozen each order
*Smoked Salmon & Dill Creme Fraiche$12dz
*Corned Beef & Horseradish Crostini $10 dz
*Basil Tomato & Mozzarella Bruschetta $9dz
*Brie & Roasted Garlic$10 dz

Hot Apvetizers

Minimum 3 orders 1 dozen each
*Baked mushrooms stuffed with walnuts &
Gorgonzola
*Banger Sausages & Spicy Mustard $18
*Bacon Wrapped Prawns with Spicy Aioli $24
*Grilled Jumbo Prawns in Garlic Butter $22
*Rosies Crab Cakes with Spicy Aioli



Cold Appetizers
*[rish Smoked Salmon & Fresh Capes Red onion & IEMON Aioli
Serves 10-15 guests $35 per order
*Chilled Jumbo Prawns with Cocktail Sauce $3 each
*Crudités Basket with Ranch Dipping Sauce
Serves 10-15 guests $20 per order

*Cheese & Fruit Tray . . . Irish cheddar, Cashel Blue, & Swiss cheese.

Served with fresh seasonal fruit and crackers
Serves 10-15 guests $30 per order
*House made Chips Salsa & Guacamole
Serves 10-15 guests $25 per order

Salads

(5 person order minimum unless accompanied with box lunch) $11
*House Salad Organic mixed greens, tomatoes, red onion, gorgonzola,
caramelized walnuts with balsamic vinaigrette
*Caesar Salad Hearts of romaine, croutons, shaved asiago, anchovies
*Spinach Salad Baby spinach, Point Reyes bleu, Fuji apples,

caramelized walnuts, champagne vinaigrette
*GreeR Salad Hearts of romaine, feta cheese, tomatoes, red onions,
cucumbers, red bell pepper, Kalamato olives, red wine vinaigrette
In Addition: Grilled Salmon $8, Organic Breast of Chicken 36
Grilled or Breaded Shrimp $7, Grilled Steak $7

\/;W\ <&

Box Lunch Sandwiches
All sandwiches served with side pasta salad, small brownie Bite and
served on freshly baked bread with tomato, lettuce, onion, & kosher
pickle wedge $13 each

*California Chicken Sandwich Grilled chicken breast, bacon, avocado,
jack cheese & mayonnaise on Francese bread
*Belle of Ireland Avocado, jack cheese, spinach, sprouts, tomato,
roasted peppers, red onion and herb mayonnaise on nine grain bread

*QReuben Sandwich Thin slices of house made corned beef with Swiss cheese,
sauerkraut, & Thousand Island dressing served on scroll rye bread

*@esto Chicken breast, fresh pesto, mozzarella cheese, & roasted Peppers

*Irish B.L.TA. Irish bacon, lettuce, tomato, avocado & mayonnaise served on
white or wheat bread

*Turkey Club Turkey breast, bacon, lettuce, tomato & mayonnaise served on white
or wheat bread

*New York Corned Beef thin slices of house made corned beef on rye with Dijon
mustard

*@ortabella Delight grilled portabella mushroom, roasted bell peppers, gorgonzola
cheese, spinach and spicy aioli on Francese Bread

*Deli Day Tuna salad, turkey, ham, corned beef, sliced chicken breast and pesto
chicken, cheeses, & vegetarian items.

Served on trays with a variety of breads and garnishes, Includes pasta salad, fruit
salad $11 pp- 10 guest minimum
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“That’s the gem of the Ireland’s crown.
She’s young Rosie McCann of the Bann.

She is the Star of the county Down.”

Pub Favorites

(10 guest minimum)
Corned Beef L Cabbage carrots, new potatoes, horseradish sauce $16 pp
Shepherd's Pie Ground natural Angus beef simmered with mushrooms, onions,
carrots, peas & herbs in a rich Irish stock, topped with mashed potatoes au
gratin $15pp
Bangers & Mash Irish sausages, garlic mashed potatoes, Guinness gravy,
vegetables & spicy mustard $16 pp
Lamb Stew with carrots, celery, leeks, onions & spices, garlic mashed potatoes &
Guinness gravy $18 pp



