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SOHQO’s
Cocktail College

You and your group will have exclusive use of one of our private venues, either our VIP
Room or Zen Deck, where our Master Mixologist will conduct a class on creating 4 of
our famous SoHo cocktails (class participation is mandatory). We’ll even throw in a

shooter if you pass!

Cocktail Training Class

Class duration: 2 hours,

4 Cocktails:
Cosmopolitan
Hurricane
Pink Passion
Tom Collins

Choice of either Shooter:
Nuts about Berries
Black Apple

DINNER
Main Restaurant

APPETIZERS

THAI CHICKEN & NOODLE BROTH served with fresh bread

HALF VEGETARIAN QUESADILLA

Flour tortillas with blackened spices, cheese, peppers & onions & baked in the oven,
served with salsa, sour cream and guacamole

BABY BACK RIBS

Half rack of our “fall off the bone” baby back ribs smothered in BBQ sauce

CHICKEN TENDERS

Lightly breaded & fried boneless chicken tenders served with a honey bbq dipping sauce
PAN SEARED SCALLOPS

Our fresh scallops flash fried & served over a light chilli &lentil ragout with pancetta crisp

CAESAR SALAD
Baby cos lettuce, parmesan shavings, croutons & Caesar dressing

SoHo BUFFALO WINGS

Our famous buffalo wings with blue cheese & celery. Choose mild, wild, suicidal, insane, bbq or sweet

chilli

MAINS
THAI GREEN CURRY
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Authentic thai green curry with tender strips of chicken, oriental flavours, coconut cream & stir-fried
vegetables

served with scented basmati rice

GINGER AND CHILLI STIR FRY C
Tender strips of chicken or beef stir fried with chilli, garlic, ginger, soya sauce & a

delicious vegetable mix served with noodles

SWEET CHILLI MARINATED PORK LOIN C
Pork loin marinated in a sweet chilli sauce, chargrilled with spring onion served over

champ potato with a chili infused apple jus and roasted root vegetables

FILLETS OF SEABASS C
Oven baked fresh fillets of seabass served over tuscan vegetables with a bell pepper coulis & mashed
potato

RACK OF LAMB

Succulent rack of lamb served on a scallion mash with red wine & rosemary jus and roasted root vegetables

BOURSIN CHICKEN

Chicken breast served with a delicious herbed boursin cheese , breaded & baked till golden, served over
creamed potato & finished with a cream sauce. Served with roasted root vegetables

FILLET MIGNON c
The best steak you can get served over sautéed mushrooms & onions with mashed potato and a pepper

sauce PENNE PASTA TRICOLOR

\%
Roasted Mediterranean vegetables, served with a tomato & basil sauce, topped with parmesan cheese & a
herbed breadcrumb crust

SOHO’S EXCLUSIVE HOT ROCK C
SoHo brings you the newest, most exciting & healthy dining experience. Try our new SoHo Rock where
your dish is served still cooking on a polished volcanic rock. No oils are used making this a really healthy
alternative. You decide how well done your meal is and the last bite tastes as hot & succulent as the first.
Served ready to cook on your own personal volcanic rock with a selection dipping sauces, fries & salad

SoHo FILLET ROCK SoHo SCALLOP ROCK SURF & TURF ROCK
Our best Irish Fillet steak Best of Both, fillet of beef with
Fresh scallops sizzling on a SoHo sizzling scallops
Rock
All our Beef is 100% Irish
DESSERT

MEDLEY OF DESSERTS

A selection of our homemade desserts

TEA OR COFFEE

Note: If you are coeliac please advise your server. Several of our dishes can be adjusted to be Gluten Free
A SERVICE CHARGE OF 10% WILL BE APPLIED TO ALL GROUPS OF 10 & OVER

€89 per person

Please don’t hesitate to contact us anytime at 021 422 4040, www.info@soho.ie



http://www.info@soho.ie/

