
Allergen Guide:  1 Wheat / 2 Rye / 3 Oats / 4  Barley / 5 Milk/  6 Egg / 7 Fish / 8 Peanut / 9 Soybean /  10 Almond / 11 Walnut / 12 Hazelnut / 13 Cashew / 14 Pecan / 15 Pistachio/ 
16 Celery / 17 Mustard / 18 Sulphites / 19 Sesame / 20 Lupin / 21 Shellfish / 22 Crustaceous / 23 Pinenut. All prices are in Euros and inclusive of VAT

At InterContinental Dublin, we consciously purchase our food from sustainable sources, and we support local growers and 
producers where possible. The best quality meat and fish is handselected by our team of chefs from Irish farms and harbours. For 

food allergies and intolerances please speak to a member of our team about your requirements before ordering. Please note a 
discretionary service charge of 12.5% applies for groups of six or more. 

INTERCONTINENTAL DUBLIN, SIMMONSCOURT ROAD, BALLSBRIDGE, DUBLIN 4, IRELAND. TEL: + 353 1 6654000

FROM THE BUFFET

I N T ER C O N T I N EN TA L 
B U F F E T B R E A K FA S T                  

32.50

Selection of Fresh Fruits, Yoghurt, Granola, 
Muesli and Cereals, Pastries, Gluten Free 
Breads, Muffins, Fresh Honeycomb, Cheese, 
Charcuterie & Smoked Salmon.
Scrambled Eggs, Pork Sausage, Irish Back 
Rashers, Roasted Mushrooms, Tomatoes, 
Black & White Pudding, Fresh Juices, 
Smoothie, Toast, Tea or Coffee 

Two Eggs any style 
can be ordered with your Server

S I D E S 
In addition to our Buffet Selection, we 
welcome our guests to order any of the below 
sides, prepared to order from our Kitchen.                                                                     

Crispy Bacon
Vegetarian Sausages
Baked Beans

A D D I T I O N A L S I D E O R D ER                           5

À LA CARTE

OAT M E A L (1,3)                                                           9.50
Fresh Berries & Honey

C H O I C E O M EL E T T E (5.6)                   17.50
Ham, Cheddar, Tomato, Onion, 
Red Pepper, Spinach, Mushroom

S TAC K O F PA N C A K E S (1,5,6)                    16.50
€6 Supplement with Breakfast Inclusive
Buttermilk or Blueberry Pancakes,
Maple Syrup

B A L L S B R I D G E B EN ED I C T (1,5,6,18)    18.50
€8 Supplement with Breakfast Inclusive
Irish Gammon, English Muffin, Hollandaise

F L O R EN T I N E B EN ED I C T (1,5,6,18)       18.50
€8 Supplement with Breakfast Inclusive
Spinach, English Muffin, Hollandaise

S M O K ED S A L M O N B EN ED I C T 
(1,5,6,18)                                                                             20.00
€10 Supplement with Breakfast Inclusive
Smoked Salmon, English Muffin, Hollandaise

I R I S H B R E A K FA S T (1)                                    30.00
€10 Supplement with Breakfast Inclusive
Two Eggs any style, 
Irish Back Rasher, Sausage,
Black & White Pudding, Hash Brown,
Roasted Mushroom & Tomato, Toast

COLD BEVERAGES

C H I L L ED F RU I T J U I C E S                                       5
Orange, Ruby Grapefruit, Pineapple,
Cranberry, Apple, Tomato

S M O O T H I E O F T H E DAY 5
Your Server will Advise
 
J U I C E O F T H E DAY
Your Server will Advise                              5

SIGNATURE BREAKFAST COCKTAILS 

M I M O S A                                                   28
Perrier-Jouët Champagne, 
Freshly Squeezed Orange Juice 

B L O O DY M A RY                                             18
Absolut Vodka, Lemon Juice, 
House Bloody Mary Mix

HOT BEVERAGES  

R O N N EF EL DT T E A S EL EC T I O N           6
Jasmine, Peppermint, Classic Green, 
Rooibos Vanilla, Darjeeling, Sweet Ginger,
Earl Grey, Chamomile

B E W L E Y ’S C O F F EE                          6.50
Choice of Americano, Cappuccino, Café Latte, 
Café Mocha, Flat White, Espresso

H O T C H O C O L AT E                                 7

          

B R E A K F A S T
Our Resident Guests who have breakfast included are invited to avail from our Continental & Traditional Irish Breakfast Buffet. 

Please note that an additional supplement will be applied to any À la Carte items ordered.



 



 
 

 

 

€8 

SMILEY TOMATO SOUP 
A bowlful of hot, hearty tomato soup, 

 

 
€5 €7 €4 

cooked with the reddest plum tomatoes, 
and topped off with a dollop of fresh cream. 

5 

CRUNCHY VEGGIES AND HUMMUS 
DIP 

Served with cherry tomatoes, mozzarella and 
veggie sticks for dipping. Hummus is a 

popular and traditional Middle Eastern dish 
made with chickpeas. 

5,19 

BROCCOLI SWEET CORN FRITTERS 

A crispy, fluffy fritter filled with broccoli, 
sweet corn and a little bit of melted cheese. 

5,6 

SCRUMMY POTATO 

& PUMPKIN MASH 
Potato and pumpkin mashed together for you to 
shape anyway you like. Did you know the largest 

pumpkin on record is bigger than a baby 
elephant? 

5 

A-MAIZE-ING CORN-ON-THE-COB 
Interestingly there is always an even number of 

ears on a cob of corn. Corn is also grown on 
every continent in the world except Antarctica. 

HOMEMADE FRENCH FRIES 
These golden homemade French fries are 
parboiled before frying, to make them a 

healthier side serving. The French and the 
Belgians both claim to have invented the 

Pommes Frites. 

VERY BERRY YOGHURT ICE CREAM 
Say this five times as fast as you can, “I would 

like a very berry dairy dessert!” 
5 

ICED WATERMELON POPSICLES 
Stay cool and fresh with this slurpable sweet 

dessert. 
Did you know that you can find square-shaped 

watermelons in Japan 

 
CHOCOLATE BROWNIE 

ICE CREAM SUNDAE 
A do it yourself chocolate brownie topped with 
classic vanilla ice cream and served with fresh 

fruits and sprinkles. 
1,5,6 

Allergen Legend 

APPLE JUICE 

ORANGE JUICE 

STRAWBERRY 

& BANANA SMOOTHIE 

5 

TROPICAL SMOOTHIE 

5 

MILK 

5 

WATER 

 

WOK & ROLL PAD THAI 
Stir-fried rice noodles, vegetables and 

prawns 
twisted and turned in a hot wok. We serve it 

with 
peanuts for sprinkling and lime for 

squeezing. 
1,5,6,8 

HAPPY TOMATO RISOTTO 
Say ciao to this Italian Risotto made with 
fresh basil and Parmesan cheese. Did you 
know in Venice risotto is often served as a 

traditional festive meal? 
5 

CHINESE FRIED RICE WITH CHICKEN 
A tender chicken breast cooked with honey, 

soy 
sauce and garlic. The dish comes with soft, 

fragrant 
rice stir-fried with peas and sweet corn. 

1,6 

€15 PENNE PASTA WITH RED 

RED SAUCE 
This classic pasta dish includes three of the foods 

Italy is most famous for - pasta, tomatoes and 
Parmesan cheese. 

1,5 

KRISPIE FISH FINGERS 
Golden fish fingers coated with crushed rice 

Krispies served with healthy cherry tomatoes, 
fresh cucumber and carrot sticks. 

1,5,6,7 

YUMMY MINI BEEF IRISH BURGERS 
Two perfectly grilled homemade mini beef 

burgers, served with a fresh salad on the side. 
Legend has it that the birthplace of the ‘Burger’ 

is Athens, Texas in the USA. 
1,5,6 

1 Wheat/2 Rye/3 Oats/4 Barley/5 Dairy/6Egg/7 Fish/8 Peanut/9 Soybean 
10 Almond/11 Walnut/12 Hazelnut/13 Cashew/14 Pecan/15 Pistachio 
16 Celery/17 Mustard/18 Sulphites/19 Sesame/20 Lupin/21 Shellfish 
22 Crustaceous/23 Pine nut 


