Policies & General Information

» Menu selections for all parties must be submitted one week in
advance of your party.

* A final count and meal selection is due 48 hours in advance of
your party. We will charge for the final count as submitted. In
cases where your count exceeds the confirmed amount, you will
be charged accordingly.

» We will endeavor to seat your party in your preferred area.
However, if there are fluctuations in the number of guests attending,
we reserve the right to accordingly relocate your party to another
area of the restaurant.

* Linens and flowers can be arranged for an additional cost.

* Screen rental $10

» We will be happy to arrange your special occasion cake for you,
please note the selections below. Our Cake ~ Our Place...your cake
$1.25 per person plate charge.

* Please note, neither persons booking a party nor attending one
may bring food or beverages of any kind on to the premises.

* A 5% meal tax and 18% gratuity will be added to your final
check.

* Prices subject to change in these inflationary times!

¢ Payment: Cash, local check, major credit card or O’Connor’s Gift
Certificate are gladly accepted.

* On Sundays “we rest”, except on Mother’s Day, St. Patrick’s Day
Parade Sunday and Dinners on Sunday, December 13th, 20th and
27th, 2009

* Free parking for over 200 cars.

OUR FULL VEGETARIAN MENU IS ALWAYS AVAILABLE FOR
YOUR GUESTS AND GLUTEN FREE OPTIONS TOO!

Room Capacity

(a buffet will decrease the room’'s capacity)
The Grand Marshal’s Den

Seating up to 12

The Snug Seating up to 12
The Eagle Room Seating up to 20
The Vintner’s Nook Seating up to 24
The "Rex" Lounge Seating up to 30
The Parlour with Private Bar Seating up to 40
The Terrace Seating up to 44
The Harp Room Seating up to 50
The Harp & Rex Rooms (Combined) Seating up to 80
The Wild Geese Seating up to 110

Special Occasion Cakes

Celebrating a Birthday, Shower, Retirement or “Good Luck” Party?
We will be happy to arrange your “Special Occasion Cake” for you!
p.s. Our Cake, Our Place
or $1.25 Per Person Plate Charge for your cake
Have a favorite?...Just Ask!

Select From: White, Gold, Chocolate or Marble Cake
with Italian Cream or Butter Cream
Select Filling: Raspberry, Lemon, Ricotta, Custard or Strawberry
Chocolate Mousse, Cappuccino Mousse, Cherry, Chocolate Fudge

Size Serves Price w/Filling
6" Round 6 10.99 -
(White or Chocolate)

9" Round 12 22.00 28.00
10" Round 18 30.00 36.00
12" Round 30 39.00 44.00
14" Round 40 55.00 63.00
16" Round 60 68.00 78.00
1/4 Sheet Cake 12 21.00 25.00
1/2 Sheet Cake 30 36.00 41.00
Full Sheet 60 61.00 71.00

Cakes in place of dessert are an option but may include a
supplemental charge depending on your cake selection & size.

Lunch & Dinner Party Menu

For 15 or More~Select up to 4 entrées for your party
Entrée price includes fresh vegetable where applicable and baked
potato, or other appropriate accompaniment. Our award winning

brown bread rolls & butter, dessert and freshly brewed tea or coffee.

Only Dinner Entrée price includes soup or salad.
Add soup or salad to lunch for an additional $1.50 per person

Dinner Lunch
Chicken Francais 15.99 11.99
Chicken Wellington 17.99 13.99
Patrick’s Pecan Chicken 16.99 12.99
Chicken Soprano 16.99 12.99
Chicken Parmesan 16.99 12.99
‘Moe’s Galway Chicken, Broccoli & Boxty’ 16.99 13.50
Fay’s Turkey Pie 16.50 12.50
Crab & Rock Shrimp Cakes 16.50 12.50
Baked Boston Schrod 16.99 12.99
Our Famous Salmon Filets 18.99 13.99
Broiled Sea Scallops 19.99 16.99
Baked Seafood Platter 18.50 14.50
Cedar Plank Salmon 19.99 13.99
Apple 'n Spice Turkey Schnitzel 16.99 12.99
Beef, Mushroom & Guinness Pie 16.99 13.50
Shepherd’s Pie "Irish Style" 14.99 11.50
‘McGillicuddy’s Lamb Kebabs’ 17.99 14.99
Boneless Stuffed Pork Chops 16.50 12.50
Roast Sirloin of Beef 19.99 16.99
(Minimum of 10 orders)
Grilled 3/4-1b. Sirloin Steak 21.99 16.99
Penne Primavera 14.99 10.99
Vegetarian Quiche 13.99 9.99

Vegetarian menu available with additional selections.

Party Appetizer Menu

The Following Platters Serve 25

A Trio of Dips with crudités & crackers ..........ocveveeveercenennnn. 29.99
Pub Cheese, Portabella Tapenade & Hummus

Freshly Baked Vegetarian Quiche (25 pieces) .........cccccceveurennn. 29.99
Brendan’s Legendary Irish Potato Pizza (2 pans 20 x 12) .......... 37.99
Baked Corned Beef Shillelagh Sticks (50 mini pieces) ............ 29.99
Boneless Buffalo Chicken Fingers (1 per person) ...........c......... 25.00
Our Crab & Rock Shrimp Cakes (1 per person) ........ceceeevevenen. 37.50
Chicken or Steak Teriyaki Kebabs (1 per person) ...........c.cc...... 29.99
Potato Skins with Cheese & Bacon (2 pans 20 x 12) .................. 35.99
Fried Chicken Fingers (1 per person) ..........coeeveeeeeererererenenenenns 25.00
O'Hara's Irish Stout or Italian Meatballs (50 pieces Meatballs) ..25.00
Mcllhenny’s “Hot” Irish Style Calamari (3 1bs.)......c.cccvvevueenne 29.99
Portabella Mushroom Fritters (1 per person)...........cceevevevnnne. 29.99
Shrimp Cocktail (3 dozen minimum) ...........ccovereveverrerceenenns each 1.50
Scallops wrapped in Bacon (3 dozen minimum) ............ Market Price

Our Famous Crispy Sesame Chicken Kebabs (1 per person)....27.50
Coconut Chicken Fingers (1 per person) .........c.ccccoeeceeeeerccennn 27.50

Check out our website for additional selections
Appetizer Party only - must select a minimum of ‘5’ Appetizers

L.unch & Dinner Buffet Menu

For 24 or More
Buffet price includes Soup or Salad, Fresh Vegetable, Roasted Potatoes,
Rice or other appropriate accompaniment. Our award winning brown
bread rolls & butter. Dessert & Freshly Brewed Tea or Coffee
Please note a buffet will decrease the room’s capacity

Luncheon Buffet Dinner Buffet
13.99 18.99

Great beginnings.....choose our Fresh Garden Salad,
or the Chef's homemade soup of the day..

SELECT 3 ENTREES FOR YOUR BUFFET

Meat N’ Potatoes

* “Our Famous and Enormous” Beef, Mushroom & Guinness Pie

e O’Hara’s Irish Meatballs & Smash or Italian Meatballs with Penne Pasta

* Roast Loin of Pork, Stuffing, Gravy & Apple Sauce

* Shepherd’s Pie “Irish Style”

* McGillicuddy’s Grilled Lamb Kebabs with Peppers, Onions &
Mushrooms

[+ Carved Roast Sirloin of Beef Au Jus with roast potatoes. — Dinner Only |

Poultry

* O’Connor’s Chicken Francais

* Patrick’s Pecan Chicken

* Turkey Pie, topped with Mashed Potato and Stuffing
* Chicken Parmesan with Penne Pasta

e Indira O’Brien’s Chicken Curry

* Moe’s Galway Chicken & Broccoli with Boxty
* Baked Chicken Wellington

* Apple 'n Spice Turkey Schnitzel

* Our Famous Hazlenut Chicken Salad

* Chicken Roma & Penne

Seafood

* Baked Boston Schrod

* Our Crab & Rock Shrimp Cakes

* Baked Haddock au Gratin

* Baked Salmon and Schrod Combo
* Baked Atlantic Salmon Filet

* Beer Battered Goujons of Haddock

For Your Vegetarian Guests...

 Penne Primavera ¢ Vegetarian Quiche

Further selections available from our Vegetarian Menu
and gluten free options at oconnorsrestaurant.com

Party Dessert Selections

Select One Dessert For Your Party

Frozen Bailey’s Irish Cream Pie, Irish Bread & Raisin Pudding,
Cream Puff w/ Vanilla Ice Cream & Chocolate Sauce, Strawberry Sundae,
McCann's Apple Berry Crumble, Apple Pie A La Mode,

Hot Fudge Sundae, Lemon Meringue Pie, Creme De Menthe Parfait

Brunch menu selections are posted on our website at:
oconnorsrestaurant.com. Speak to one of our managers
who will be happy to discuss your event and help with

menu selections. For 24 or more adults. Available
Monday-Saturday. 14.99 per person plus tax and gratuity.
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OC’s Party Platters to GO

All O’Connor’s menu items are
available as take out platters.
Side Dishes & Desserts are also available to go...just ask!
24 hour notice if possible (but not essential) please.
We will be happy to customize to suit your needs...just ask!

Our Most Popular Take Out Platters

Brendan’s ‘Legendary’ Irish Potato Pizza

(1 Pan, 20 X 12) cuoueerereeiieieteeeeietee et ea e v s seas 19.99
Chicken Francais (10 PIECES) ...veeerireeriiieiriierererireneeneneienene 24.99
Our Famous & Enormous Beef Mushroom & Guinness Pie

(1 pan, 11.5 X 9.5 X 2.5) woovveeirieierensieieeeesseseiessssesesessssesesseesesess 29.99

Patrick’s Pecan Chicken w/apple & pear chutney (10 pieces) ..29.99
Traditional Shepherd’s Pie “Irish Style”

@iz, [ L5 % U5 5 2.5 oo S ISOROROONNOOE s e v 24.99
O’Hara’s Irish Meatballs or Italian Meatballs with Pasta

(30iRiECeS) . sl et . N T T 8 29.99
Our Crab & Rock Shrimp Cakes

(20-Rieces)iis . s | e T a0 VRN SRR T s, 30.00
Baked Schrod, Salmon or Sea Scallops ........c.ccccoecueee Market Price
Indira O’Brien’s Chicken Curry

(18 pan'RIBIES SO SIRCAENE-F e PR 29.99
Turkey Pie with Stuffing & Mashed Potato Crust

(18pan;- 1 TI5 X9, 5 S i T r et S = 7t F S 29.99
Chicken Parmesan

(10IBicces) s, . i

Chicken Wellington

(10 pieces) 4-0z. portions

Caesar Salads & Garden Salads

With your choice of toppings

Grilled Lemon Pepper, Cajun, Italian, Plain Chicken ....8.99

GrilllEd{@hiCkENTSAROTitabella=-=80 =T B2 1o 0 7 2 B 8.99
Grilled Portabella Mushroom .............cccccceeeeiieeeeienenneen. 8.99
Crab & Rock Shrimp Cakes ......cccocevvervincincnicencnienen. 8.99
Fried Calamari (Plain or HOt) ..........cooveeiiiieiiiiieie 8.99
Chilled Gulf Shrimp “5” ....ccoievierieiieieieeeee e 9.99
Buffalo Chicken FINGErs ........ccccccovviievieniieiienieeiiienieenne 8.99

Appetizer Meal Size
Caesar Salad 3.50 6.50
Garden Salad 3.50 6.50

Our homemade Caesar dressing or your choice of dressing:
Lite Ranch, Blue Cheese, Balsamic Vinaigrette, Good Seasons
Italian, Honey Balsamic Vinaigrette, Thousand Island, Parmesan
Peppercorn

Specialty Salads

Celtic Cobb Salad 9.50
Hazelnut Chicken Mesculin Salad 10.50
Steakhouse Sirloin Kebab Salad 12.99
Thai Chicken Satay Salad 10.50
Thai Sirloin Steak Kebab Satay Salad 12.99
Chicken & Steak Combo Satay Salad 12.50
Grilled Salmon Satay Salad 12.99

Add crumbled blue cheese to any salad for .99¢

Appetizers

Homemade Paté ............ccccooiiiiiiiiiiiiieceeccece, 5.99
A Trio of Dips with crudités & crackers ..........ccccccceennene 7.99
Our Garlic Prawn Casserole.........cccceeveerieeneenieenieneeene. 8.95
Murphy’s BBQ Baby Back Ribs .......cccccoocveviiiiiiiniinnens 8.99
O’Bloomin Onion.........cccueeeeiineeniinienienienienieceienieeeens 6.99
Spud’s Irish Potato Nachos .......c.ccocceviniincniencnicncnnns 7.99
Bacon & Cheese SKiNS ....c.ccocevieiienieniinienieieneeiencne, 7.50
Irish Oak Smoked Salmon .........ccccoceevieieniniiniieenen, 7.99
Buffalo Chicken FINgers ........ccccccceeieviinieninicncniencnne. 7.50
Connemara Crab & Rock Shrimp Cakes ......cc.ccceceeeeenns 7.50
Brendan’s ‘Now Legendary’ Irish Potato Pizza................ 8.50
Lucey’s Baked Corned Beef Shillelagh Sticks ................ 6.99
Mcllhenny’s ‘Hot’ Irish Style Calamari or Plain ............ 7.99
Boneless Chicken Fingers-Duck Sauce ..........cccccceeeennenee. 7.50
Shrimp Cocktail (IMin 3) .....cccoveevierniinienieenieniens 1.50 each
Chicken & 2 Cheese Quesadilla .........cccccccvveeviieeenreennnee. 7.99
Sweet Potato Fries & Maple Dipping Sauce .................. 5.99

Gourmet Sandwiches & Burgers

Chicken Parmesan Sandwich
Medallion of chicken breast, breaded & pan-fried. Topped with
marinara sauce, provolone & parmesan cheeses. On a bulkie roll..7.99

Eamon’s Grilled Turkey Spinach Panini
Sliced turkey breast, garlic artichoke cream cheese spread, spinach,
tomato & Swiss cheese on panini bread, pressed on a hot grill ..7.99

Grilled Bunratty Smoked Salmon Sandwich
Irish Oak smoked salmon, sliced tomato, Bermuda onion and capers
with our creamy horseradish spread. Grilled on Panini bread......7.99

O’Day’s Chicken Fajita Wrap
Fajita spiced chicken breast, peppers, onions, lettuce & tomato in a
garlic herb wrap. With salsa & sour cream ...........cccceeevenneene 4§09

Our Classic Turkey Club Sandwich
Roast turkey, crisp bacon, lettuce & tomato on white toast, Served
with your choice of sides (mayo On request) ..........coeeererererererenenes 7.99

“Red” Reuben Panini
Shaved red corned beef, sauerkraut, swiss cheese & Thousand
I5]and dressing=onfpamniibrcadseessst. ;" L I a0 {7109

Chicken, Bacon & Cheddar Sandwich
Golden fried chicken breast, bacon strips and cheddar cheese, on a
Bulkie Toll: 57 = L e LN SNNRRRRRRRR -SSR | 1. | 793

Grilled Ham, Tomato & Swiss Panini
Tavern ham, sliced tomato and big eye Swiss on hearty panini

bread, pressed on a hot grill. .....ccccooviiiiiiiniiiiiiieeen 7.25
Our Quiche of the Day ..............cccooiiiiiiiiiiieee, 7.99
The Hamburger ...........ccccooiiiiiiiiniiiiniiiniiinieeieeeieeseene 6.99
Bacon Cheeseburger ..............ccoceevvevienieeienieeieneeieneenns 7.99
Philly Cheeseburger ............c.cccocoovviiiriiiniennennieniienneens 7.79

Rich Wall’s Cheeseburger
American, Swiss, Cheddar, Blue Cheese or Provolone ....7.79

All of the above with your choice of side dishes.
Select one:
French fries, coleslaw, rice pilaf, potato chips, vegetable
medley, baked or red bliss smashed potato
Add sweet potato fries for $1.99

Add sautéed mushrooms or caramelized onions for only .99c¢ each.
We grill our 1/21b. burgers medium, medium well or well done.

OUR FULL VEGETARIAN MENU AND GLUTEN FREE OPTIONS
ARE AI'WAYS AVAILABLE ONLINE

Lunch and Dinner Entrees

[Hearty Irish Fare|

Fay’s Turkey Pie with Mashed Potato Crust & Stuffing

Tender chunks of turkey breast simmered in a herb seasoned turkey
cream sauce with garlic, tarragon, baby carrots, peas, onions, button
mushrooms and celery. Topped with mashed potato and cranberry herb
StUFFING  weveiieiieieeeeeeee Dinner 11.99 Lunch 8.99
Genuine Galtee Irish Bangers & Mash

1/2 dozen mild Irish pork link sausages, mushroom and onion gravy, red
bliss smash and vegetable............c.cceceeueenee Dinner 10.99 Lunch 8.99
Lt. Governor Murray’s Beef, Mushroom & Guinness Pie

Cubed beef marinated in Guinness stout and simmered with mush-
rooms, onions, celery and carrots in a rich brown sauce, topped with
Tammy’s flaky pastry crust. With a side of fresh vegetable
................................................................ Dinner 13.50 Lunch 10.50
Traditional Shepherd’s Pie “Irish Style”

Ground beef and vegetables in a seasoned Irish style herb tomato
gravy, topped with a mashed potato crust, with a side of fresh
vegetables ......... .. ..o I Dinner 10.99 Lunch 8.99
Moe’s Galway Chicken, Broccoli & Boxty

Twin medallions of chicken breast sauteed in a white wine, Lakeshore
mustard cream sauce with chopped tomatoes, broccoli florets, mush-
rooms and parmesan cheese. Served over our traditional Irish potato
and scallion pancake..........c.cococcueerueieencncnce Dinner 13.50 Lunch 10.50
Traditional ‘Gray’ Corned Beef & Cabbage

Finest briskets from Emerald Meats of Worcester, with a carrot,
turnip & parsnip smash and boiled potatoes. “On Thursdays Only”
.................................................................. Dinner 12.75 Lunch 9.99

Meat ‘n Potatoes

Grilled Petit Filet Mignon Cafe de ParisDinner 16.99 Lunch 13.99

3/4 1b. Sirloin Steak Choice of potato ..Dinner 16.99 Lunch 13.99
Sully’s Smothered Sirloin Steak

Choice 3/4 Ib. Smothered Sirloin Steak seasoned with garlic and
black pepper. Topped with sautéed onions, peppers and mushrooms.
With your choice of potato. .................. Dinner 17.99 Lunch 14.99

Brady’s Filet Mignon

1/2 1b Filet Mignon seasoned with rosemary, garlic and black-pepper.
Grilled and served on a bed of red bliss smash, with balsamic
caramelized onions. Garnished with crumbled blue cheese. Or
STMPIyAP] A17 [SSSE——.. SIS ——" Dinner 20.99 Lunch 17.99

McGovern’s Grilled Pork Chops & Stuffing
Twin 6-0z. Chops with stuffing, gravy, red bliss smash and apple
SAlICCI e Dinner 11.99 Lunch 8.99

Irish Whiskey Sirloin Au Poivre

3/4 Sirloin Steak sautéed with soft green, white and black
peppercorns, flamed with Jameson Whiskey in a rich mushroom
and shallot brown sauce finished with cream. Served with red
bliss§Smash . .. 0 e 0] I Dinner 17.99 Lunch 14.99

Murphy’s BBQ Baby Back Ribs

Slow roasted Baby-back Ribs basted in our sweet and spicy

Murphy’s Stout BBQ sauce. With French fries or coleslaw.
.................................................... Half Rack 14.99 Full Rack 18.99

McGillicuddy’s Grilled Lamb Kebabs

Lamb sirloin kebabs seasoned with garlic, black pepper and
rosemary. Grilled to your liking. Served over rice pilaf,
smothered with mushrooms, onions, and peppers. Add

crumbled blue cheese .99¢................ Dinner 14.99 Lunch 12.99

Genuine Fish & Chips

French fries, cole slaw, tartare sauce ...... Dinner 12.99 Lunch 9.50

Rory’s Baked Seafood Platter

‘4’ seafoods including salmon, shrimp and haddock. Baked with our

seasoned cracker crumb topping. Served with red bliss smash.
................................................................ Dinner 17.99 Lunch 12.99

Mcllhenny’s “Hot” Irish Style Calamari

Golden fried and tossed with fresh garlic, white wine, lemon herb

butter, hot cherry and banana peppers ....Dinner 11.99 Lunch 7.99

“Our Famous” Atlantic Salmon Filet

Plain Baked, Lemon-Basil & Thyme, Cajun, Lemon Pepper or Plain

Grilled .With potato or rice pilaf ............ Dinner 14.99 Lunch 10.99

Lunch and Dinner Entrees

[Seafood Continued |

Baked Boston Schrod

With a seasoned buttery Ritz cracker & Italian bread crumb topping
Red bliss smash & vegetable ................ Dinner 12.99 Lunch 9.50

Broiled Sea Scallops

Broiled with a simple buttery, cracker crumb topping, potato or rice

PHAL e Dinner 17.99  Lunch 13.99

Fried Sea Scallops

French fries, coleslaw, tartare sauce. ....Dinner 17.99 Lunch 13.99

Connemara Crab & Rock Shrimp Cakes

A ‘trio’ of homemade crab and rock shrimp cakes, pan-fried and

served with a fresh vegetable salsetta and rice pilaf
.............................................................. Dinner 13.50 Lunch 8.99

Roasted Cedar Plank Salmon

Salmon filet soaked in a thyme seasoned orange juice and olive oil
Marinade, Seasoned with cedar spice and smoked paprika. Roasted
(& Served) on a cedar plank. Served with an herb seasoned, balsam-
ic Sicilian vegetable compote with toasted pine-nuts and a side of
freshfvecetanlesi R § § swy s F—. Dinner 15.99 Lunch 10.99
Baked Haddock Au Gratin

1/2 1b. Haddock filets, baked in a white wine cream sauce with
chopped tomatoes, seasoned with Irish Pub mustard and cheddar
cheese. Deliciously cheesy... seductively flavorful! Garnished with
piped potatoes baked to a golden brown and served with a side of
R AT S L0 (St i oo Dinner 14.99 Lunch 11.99

Indira O’Brien’s Chicken Curry

Tender chunks of diced chicken breast in a sweet n’ spicy curry

sauce with chopped plum tomatoes, onion and mango peach

chutney. Over rice pilaf, finished with natural yogurt, sliced

almonds, raisins and coconut................. Dinner 12.99 Lunch 8.99

Chicken Wellington

Chicken breast, tavern ham, garlic and herb cream cheese, baked in

a flaky pastry crust. Served atop a Madeira wine mushroom

demiglace, accompanied with red bliss smashed potato
............................................................ Dinner 13.50 Lunch 10.50

O’Connor’s Chicken Francais

A house favorite of chicken breasts in an egg & parmesan batter,

sautéed in a lemon butter sauce. Baked potato & vegetable
.............................................................. Dinner 11.99 Lunch 8.99

Chicken Soprano

Parmesan and Romano encrusted medallions of chicken, pan-fried

and served over fettuccine in a tomato basil alfredo sauce
.............................................................. Dinner 13.99 Lunch 9.99

Patrick’s Pecan Chicken

Pecan encrusted medallions of chicken, pan-fried and served with a

pear & apple chutney, red bliss smash & gravy
.................................................................... Dinner 13.99 Lunch 9.99

Toomey’s Tortellini & Chicken

Cheese filled tortellini, garlic and parmesan cream sauce, peas, pancetta

bacon, chopped tomato. Topped with julienne of grilled parmesan

encrusted chicken breast. ..Dinner 14.50 Lunch 10.99

Our Homemade Soups

Our Homemade Soup of the Day .................... Mug 2.99  Crock 3.50
Crock of Murphy’s Irish 5 Onion Soup............ Mug 3.99  Crock 4.50

On Fridays Only
New England Clam Chowder ............cccccvvunene Mug 3.75  Crock 4.50

OUR FULL VEGETARIAN MENU AND GLUTEN FREE
OPTIONS ARE ALWAYS AVAILABLE. CHECK IT OUT ONLINE

Items and Prices are subject to change in these inflationary times!
Dinner entrees are served with a choice of soup, or a fresh
garden salad. A small Caesar salad is available for an additional
1.50 or a cup of New England Clam Chowder - (when available)
.99c¢ additional. Packaging - .10c per item for take-out.




