
AT HOME CATERING

FROM OUR KITCHEN TO YOURS



Avoca at Home: Take-out Catering
From our kitchen to yours

All Avoca food is made in our own kitchens and bakeries.
We use no artificial additives, flavours or preservatives.  

Take the stress out of dinner parties, family gatherings
and business lunches with our Avoca at Home Take-Out
Catering service. All you need to do is place your order 
at the Avoca store you’d like to collect from. 

To ensure we can accommodate your order, please 
book no less than three days in advance.

Please make us aware of any dietary or allergen
requirements that you may have so we can try 
our best to accommodate you. 

For menu suggestions or advice on quantities, feel 
free to ask our sta - they’ll be happy to help. 

The minimum Take-Out Catering order is 10 portions.



To Start

Pâtés & Terrines

Breads Freshly Baked In-Store

Start your feast as you mean to go on with your
choice of  freshly prepared starters and nibbles

There’s no better welcome than the smell of  fresh baking

Price €47.95 per 12 portions

DUCK LIVER PÂTÉ WITH ARMAGNAC, PRUNES AND PISTACHIOS 
Delicious smoked duck, marinated with fine Armagnac, toasted
pistachios & dried fruit, mixed with smooth duck liver pâté.
Perfect served with crostini & onion marmalade. 

PORK, CHICKEN AND APRICOT TERRINE
Classic country-style terrine, best served with Avoca peach
& cardamom chutney, pickled gherkins & onions. 

FREE RANGE CHICKEN LIVER PÂTÉ
A smooth chicken liver pâté with French brandy, Irish butter
and fresh thyme. Delicious as part of an antipasto platter with 
fresh crusty bread.

SALMON AND TROUT PÂTÉ
Smoked salmon & trout are blended together with cream
cheese, horseradish, fresh dill & lemon zest then wrapped in
luxurious ribbons of smoked salmon. Delicious served with
Avoca’s own fresh crusty bread, extra lemon wedges & capers.

BAGUETTE RYE SOURDOUGH
CHEESE BREAD BROWN SODA
FOCACCIA SOURDOUGH
MULTI SEED SEEDED BROWN
HONEY AND SPELT  ANCIENT GRAINS





Our soups are made from the freshest seasonal ingredients
Price from €7.45 for 2

Avoca Soup Selection

POTATO, WHITE ONION AND PARMESAN 
Creamy potato & onion soup, with hints of fresh parmesan
cheese. Delicious drizzled with white tru�e oil & served with
Avoca’s own sourdough bread.  

MUSHROOM
Lovely hearty soup, bursting full of fresh mushroom
flavour, thyme & a grating of nutmeg. Simplicity at its best. 

VEGETABLE
An absolute Avoca classic, still one of our most requested
recipes & we couldn’t agree more! Irish root vegetables 
eortlessly transformed into a creamy bowl of deliciousness.

SLOW ROAST TOMATO AND BASIL
Naturally vegan, we are inspired by the freshness of tomatoes 
& their sweet roasted flavours. Our chefs add a splash of extra 
virgin olive oil & fresh basil leaves to finish o this classic 
comfort soup.

TUSCAN BEAN MINESTRONE
An abundance of fresh vegetables, beans & herbs, delicately 
simmered in our fresh tomato & Grana Padano broth. An Italian 
favourite that we suggest serving with Avoca’s crusty baguette 
& extra grated parmesan cheese.

ROASTED CHICKEN BROTH
A light & deeply satisfying broth made with freshly roasted 
chicken stock, hand pulled chicken, vegetables & fresh herbs. 
A hint of turmeric for an amazing medicinal boost creates 
the most comforting, healthy & delicious soup. 

BEEF AND BARLEY
Incredibly tender Irish beef simmered for hours with rich beef 
stock, red wine, barley, vegetables & bay leaves. Hearty, 
satisfying & a meal in itself. We suggest serving with Avoca’s 
toasted sourdough bread & plenty of creamery butter.

If you’d like to order a di�erent soup than those listed above, 
or if you’d like to order in larger quantities, please contact 
one of our Food Market managers.





For Mains

Beef

Nothing brings people together like good food

Our team searched the country to source the best artisanal 100% Irish hereford beef

BEEF BOURGUIGNON
Serves 10 €74.95
Our rich Beef Bourguignon is simmered with smoky bacon,
pearl onion & mushrooms. 

BEEF AND GUINNESS
Serves 10 €74.95
A quintessential Irish recipe with beef, Guinness, carrots, onions 
& bay leaves. Perfect served with Avoca creamy mash.

BEEF STROGANOFF
Serves 10 €74.95
Beef, mushrooms, sweet Hungarian paprika, French brandy and
a hint of Dijon mustard.

BEEF LASAGNE
Serves 10 €74.95 
Fresh pasta sheets layered with our delicious Bolognese sauce 
& creamy béchamel. Topped o with Parmigiano Reggiano 
& baked until golden & bubbly.

BEEF SUKKA CURRY
Serves 10 €74.95 
Our Great Taste Award Winning beef sukka is created from 
a recipe bursting with flavour. Simmered for hours with roasted
spices, exotic saron and creamy coconut, it’s best served with
basmati rice and Avoca’s peach and cardamom chutney.

SHEPHERD’S PIE
Serves 10 €69.95 
Ground lamb and beef with onions, carrots and a delicious
tomato sauce, our shepherd’s pie is topped with Avoca creamy
mash. 



Pork

Lamb

Passionate about who we work with, Avoca are proud 

Bringing you only the best of  Irish lamb

THAI PORK CURRY
Serves 10 €69.95
Spicy coconut curry with lots of fresh herbs, lime, turmeric,
lemongrass & lime leaves. Serve with basmati rice.

SICILIAN PORK MEATBALLS, FONDUTA DI POMODORO
Serves 10 €74.95
Authentic Italian meatballs with toasted pinenuts & fresh herbs, 
slowly simmered in a creamy tomato & basil sauce. Best served
with linguine or spaghetti & extra cheese. 

MOROCCAN LAMB TAGINE
Serves 10 €79.95
Our own blend of 14 spices, hand roasted & finely ground then 
added with juicy apricots, sultanas & chickpeas to our braised 
lamb shoulder. Slowly simmered for 3 hours for an authentic
Moroccan dish. Best served with our green herb couscous,
tzatziki & preserved lemon harissa. 

LAMB ROGAN JOSH
Serves 10 €79.95
A delicious lamb curry with Avoca’s own spiced blend. Made 
from lamb simmered for 3 hours until tender, it is then seasoned 
with fresh coriander and lime to finish. Serve with brown basmati 
and tzatziki sauce.





Our chicken is 100% Irish from Manor Farm, Shercock, Co. Cavan

Chicken

AVOCA’S FAMOUS CHICKEN & BROCCOLI CRUMBLE
Serves 10 €74.95
Succulent breast of chicken combined with broccoli florets in
a rich & velvety chicken velouté. Topped with a cheddar & herb
breadcrumb crust. It continues to be Avoca’s most popular
family favourite.  

SPICED INDIAN CHICKEN CURRY
Serves 10 €74.95
We only use whole roasted spices in our recipe & hand grind
them to make our delicious curry sauce, using coconut milk 
& fresh coriander. Serve with basmati rice & Avoca’s own
mango chutney.

THAI RED CHICKEN CURRY
Serves 10 €74.95
Avoca’s mild Thai red curry with ka�r lime leaves, lemongrass
& fresh ginger. Creamy coconut milk & lime juice are added 
& simmered with chicken & finished with fresh coriander. Serve
with steamed basmati rice.

CHICKEN, MUSHROOM & WHITE WINE FRICASSÉE
Serves 10 €74.95
We slowly simmer chicken, fresh chestnut mushrooms, white
wine and Irish cream & finish with fresh herbs & a spoonful
of Dijon mustard. Perfect served with buttered pasta.

ITALIAN CHICKEN
Serves 10 €74.95
Our classic recipe; slowly simmered chicken breast with fresh 
Irish cream, Parmigiano Reggiano cheese & fresh whole
grain mustard.

SMOKED PANCETTA AND PORCINI MUSHROOM
STUFFED CHICKEN MARSALA
Serves 10 €78.95
Chicken supremes stued with pancetta & porcini mushrooms,
simmered in Marsala wine & herbs. Delicious served with a crisp
green salad.





Fish

FISH PIE
Serves 10 €78.95
Fresh salmon, hake & smoked coley are poached in our fresh
fish stock, and then mixed with our creamy fish velouté, fresh
chopped dill & lemon zest. Topped with mashed potato.  

FISHCAKES
10 Portions €74.95
(2 Cakes per Portion)
Fresh salmon, hake & smoked coley mixed with potato, spring
onions, fresh dill & lemon. Each fishcake is hand rolled in herb
crumb. Served with our homemade tartare sauce, a wedge 
of lemon or lime and some Avoca cucumber pickle. 

SIDE OF FRESH SALMON
Serves 10-12, €78.95
Beautiful fresh side of salmon baked with your choice of sauce;
classic lemon, dill & sea salt or lemongrass, chilli & ginger.
The perfect addition for any celebration. We suggest serving with 
Avoca’s handmade tartar sauce or zesty nam jim dressing.



Take your pick from our undeniably delicious range of  vegetarian meals

Vegetarian

AVOCA “GOOD MOOD” VEGETARIAN CHILLI
Serves 10 €64.95
Deliciously smoky thanks to beautiful Mexican chipotle
peppers. We’ve used beluga & Puy lentils, bulgur wheat, pearl
barley & chickpeas. Serve with fresh chunky guacamole
& a squeeze of lime. 

AVOCA SPICY VEGETABLE TIKKA MASALA
Serves 10 €64.95
A warm & spicy tikka recipe with cauliflower, sweet potato, fresh spinach,
peas & chickpeas. All our spices are hand roasted & ground. Creamy coconut
milk & fresh coriander finish o this dish. Best served with steamed basmati
rice, mango chutney, natural yoghurt & a squeeze of lime. 

AUBERGINE MELLANZANA ALLA PARMIGIANA
Serves 10 €69.95
A classic Italian dish, layered with aubergines, fresh tomato
sauce, basil, Parmigiano Reggiano & mozzarella.  
Delicious served with a green salad.

SPINACH, RICOTTA AND PINENUT CANNELLONI
Serves 10 €69.95
Hand rolled cannelloni made with fresh spinach, ricotta, pinenuts,
lemon zest & fresh herbs. Layered with creamy béchamel & topped
with Parmigiano Reggiano cheese. Baked until golden & bubbly,
best served with your favourite crisp green salad.

MOROCCAN SPICED VEGETABLE TAGINE
Serves 10 €64.95
A delicious and fragrant recipe. Packed full of vibrant flavours
of preserved lemon, coriander, turmeric, ginger & harissa. Plump
green olives add to the authentic taste of Morocco.

SWEET POTATO BLACKBEAN AND CASHEW CAKES
Serves 10 €55.00
Spiced vegan cake, filled with black beans & millet. Perfect
served with Avoca hummus or baba ganoush.

BLACK BEAN, KALE AND SQUASH LAKSA
Serves 10 €64.95
Malaysian inspired coconut curry, fragrant with ginger,
lemongrass & coriander. Serve with rice vermicelli noodles &
fresh bean sprouts. Add fresh chillies for that extra kick!





Avoca Salads
Eating food grown close to home isn’t a passing trend - it’s a return to tradition

Salads
€17.45 per Kg

POTATO SALAD
With mint yoghurt dressing

RUBY SLAW WITH TOASTED SEEDS

PETITS POIS AND BABY SPINACH
With mint, sprouted beans & feta

QUINOA AND ROASTED BEETROOT
With caramelised balsamic onions

GREEN HERB AND EDAMAME COUS COUS

ASIAN BROWN RICE DETOX

ROASTED BABY POTATOES
With harissa yoghurt, capers & dill

LEBANESE GREEN LENTILS
With parsley, mint, dill & allspice

PASTA WITH SEMI SUN DRIED TOMATO PESTO
Pine nuts, parmesan & fresh herbs

BULGER, CRANBERRY AND ROCKET
With feta, semi sun dried tomatoes & roasted walnuts

SESAME PEANUT NOODLE SALAD
With beansprouts, peppers & mangetout

BROCCOLI HAZELNUT & CHERRY TOMATO SALAD

CARROT AND SESAME SEED







Freshly prepared with love and care in our kitchens

BAKED HAM, CARAMELISED LEEKS & CHEDDAR
Serves 10-12 €44.95
Classic ham & cheddar quiche, always a family favourite. 

SPINACH, RED CHARD, PINE NUT & GRUYÈRE CHEESE
Serves 10-12 €44.95
Freshly leafy greens, plenty of herbs, toasted pinenuts & 3 types
of cheese. Delicious! 

HOT SMOKED SALMON, POTATO, DILL & LEEK
Serves 10-12 €49.95
An elegant lightly smoked salmon quiche, beautifully prepared with
fresh dill & creamy potato. An absolutely perfect brunch addition. 

ROASTED SQUASH, GOATS CURD, SAGE & RED ONION
Serves 10-12 €44.95
Delicious vegetarian quiche, bursting with earthy flavours. Creamy
goats curd & fresh sage are a perfect match for the roasted squash. 

CARAMELISED ONION, GRUYÈRE & GOATS CHEESE
Serves 10-12 €44.95
Gorgeous tart made with sweet onion marmalade, 3 cheeses
& fresh herbs.  

PROSCIUTTO, SPINACH & BRIE
Serves 10-12 €44.95
Crisply prosciutto, fresh spinach & creamy French brie. A classic twist
with elegant flavours. 

PIPERADE, GOATS CHEESE & PESTO TART
Serves 10-12 €44.95
A beautifully layered vegetable & goat’s cheese tart with fresh
& vibrant flavours. A stunning centrepiece for any table. 

All our quiches are hand rolled & lined in our all butter savoury
shortcrust pastry and are always made with free range Irish eggs &
fresh Irish cream. Slowly baked until golden. A perfect addition
to any celebration.

Our Famous Quiches & Tarts



Some of  our best-loved Avoca classics

SIDE OF FRESH SALMON
Serves 10-12 €78.95
Beautiful fresh side of salmon baked with your choice of sauce;
classic lemon, dill & sea salt or lemongrass, chilli & ginger.
The perfect addition for any celebration. We suggest serving with
Avoca’s handmade tartar sauce or zesty nam jim dressing. 

MUSTARD GLAZED WHOLE GAMMON HAM ON THE BONE
Serves approx. 20-30 €83.95
An Avoca favourite! Whole gammon on the bone, slow cooked
for 6 hours & coated in our Dijon mustard, sugar glaze
& caramelized until golden. A show stopping addition to any
feast. Hand carving available at an additional cost. 

AVOCA’S ULTIMATE CHEESEBOARD
A selection of cheeses from our award winning cheese
counters. Served with crackers, grapes & fruit chutney.
Available to order from our in-house cheesemongers.

CHARCUTERIE BOARD
Charcuterie boards can be made to order, available from
Avoca cheese counters.

CHEESE WEDDING CAKES
Price on application. Please contact our cheese counter
at Dunboyne, Rathcoole, Kilmacanogue or Ballsbridge to 
discuss your requirements.

Avoca Heroes







Go the extra mile with our delicious range of  side dishes

Avoca Sides Selection

SEASONAL GREENS WITH BUTTER
Serves 10 €36.75

MAPLE AND SESAME ROASTED ROOT VEGETABLES
Serves 10 €36.75

GRATIN POTATOES WITH GARLIC & CHEDDAR
Serves 10 €42.00

CREAMY MASHED POTATOES
Serves 10 €25.00

ROASTED BABY POTATOES WITH GARLIC & ROSEMARY
Serves 10 €35.00

SPANISH POTATOES WITH CHORIZO
Serves 10 €42.00

CHARGRILLED MEDITERRANEAN VEGETABLES
Serves 10 €42.00

TRADITIONAL HERB AND ONION STUFFING
Serves 10 €42.00

STEAMED BASMATI RICE
Serves 10 €25.00

STEAMED BROWN BASMATI RICE
Serves 10 €25.00



Desserts

Tarts

Leaving the best til last, our selection of  freshly baked
desserts has something for every sort of  sweet tooth

All Desserts Serve 10+

CLASSIC LEMON TART
12” feeds 14+ €36.95

CHOCOLATE & PECAN TART
10” €39.95

RICH CHOCOLATE RASPBERRY & PISTACHIO TART
10” €39.95

MIXED BERRY NORMANDY TART
10” €36.95

SALTED CARAMEL AND CHOCOLATE TART
10” €36.95

PEAR AND ALMOND FRANGIPANE
10” €36.95

GLAZED MIXED BERRY FRANGIPANE
10” €39.95

APPLE AND CINNAMON CRUMBLE
12” €36.95

LEMON POLENTA AND ALMOND CAKE
9” €31.50

Roulades
€32.95

FRESH STRAWBERRY MERINGUE ROULADE

CHOCOLATE, CREAM AND RASPBERRY ROULADE 





Cheesecakes

Celebration Cakes
To toast every occasion with the very best

BAKED RASPBERRY
9” €37.95

CLASSIC BAKED VANILLA BEAN
9” €37.95

ZESTY LEMON
9” €37.95

DOUBLE WHITE & DARK CHOCOLATE
9” €37.95

RICE KRISPIE CELEBRATION CAKE
12” Square €65.00

CHOCOLATE BISCUIT CAKE
10” Square €75.00

BIRTHDAY NUMBERS RICE KRISPIE CAKE
€37.95 for a single number, €69.95 for two numbers, with optional message

BESPOKE LAYER CAKES
2 Tier option: €45
3 Tier option: €65
* Additional cost may occur for customisation
* Only available at our Avoca Ballsbridge store



Cakes
We have award-winning cake-makers creating
freshly baked cakes in our bakeries daily

LEMON CURD CAKE
9” €32.50

ULTIMATE CHOCOLATE CAKE
9” €32.50

COFFEE CAKE
9” €32.50

VICTORIA SPONGE CAKE WITH FRESH FRUIT & CREAM
9” €32.50

CARROT CAKE 
9” €32.50



* Please make us aware of any dietary requirements.

Allergens:
Some of  our products may contain the following allergens:

L LUPIN
WH WHEAT (GLUTEN)
BA  BARLEY (GLUTEN)
C CRUSTACEAN
E EGGS 
F FISH
P  PEANUTS 
SB SOYBEANS
MK MILK 
N NUTS
CY CELERY
MU MUSTARD
SS SESAME SEEDS
SD SULPHUR DIOXIDE & SULPHITES
M MOLLUSCS
 VEGAN FRIENDLY

Please ask a Food Market manager if you have any
concerns or need further clarification.



Please place your order 
At the following Avoca store’s:

AVOCA DUNBOYNE
Call 01 903 1204 or email Dunboyne-foodmarket@avoca.com

AVOCA KILMACANOGE
01 274 6951 or email Kilmac-foodmarket@avoca.com

AVOCA RATHCOOLE
01 257 1802 or email Rathcoole-foodmarket@avoca.com

ORDER MONDAY - FRIDAY FROM 9AM - 5PM FOR HOME DELIVERY. 
Expect delivery within two working days of your order. There is a 
minimum order of €50 to avail of our complimentary delivery service. 

Your also welcome to collect your order in store. 

For menu suggestions or advice on quantities, please ask 
a member of our team and we’ll do our best to help. 

We will also ensure you can add in the essentials to your shopping list 
such as butter, bread, milk, eggs, pasta and fresh fruit & veg etc. should 
you need them. 

AVOCA RATHCOOLE

AVOCA KILMACANOGE

AVOCA DUNBOYNE
Call 01 9031204 or Dunboyne-foodmarket@avoca.com

Call 01 2746951 or Kilmac-foodmarket@avoca.com

At the following Avoca Stores:

Call 01 2571802 or Rathcoole-foodmarket@avoca.com



WWW.AVOCA.COM


