Funeral Receptions at The Bald Eagle

A warm welcome for family and friends when it matters most.

At The Bald Eagle, Phibsborough, we understand the importance of a

comforting space to gather after a service. We provide a peaceful environment for family

and friends to connect, supported by freshly prepared food, warm refreshments and discreet,
attentive service.

Our Services & Offerings

We offer flexible packages tailored to your needs, with arrangements handled with care and respect.
* Catering selection: Soup and sandwiches or a choice of set menus.

* Warm welcome: Freshly brewed tea, coffee and refreshments ready on arrival.

* Comfortable setting: A private or semi-private area where available.

* Reserved areas: Relaxed seating arranged for quiet conversation.

* Responsive planning: Advance bookings and short-notice enquiries welcome.

* Discreet service: Considerate service without unnecessary interruptions.

* Dedicated support: A single point of contact to help coordinate arrangements.

Sample Packages:

Option 1 Option & Option 3

Soup, Sandwiches, tea Main course with tea & Starter and main course

& coffee on arrival. coffee on arrival. with tea and coffee on arrival
Capacity: up to 100 people Capacity: up to 50-70 people  Capacity: up to 50-70 people
€14 per person €282 per person €26 per person

Alternative options: Smaller groups can choose from our bar menu.
Finger-food platters are available on request — please ask

Contact & Bookings
The Bald Fagle
114 Phibsborough Road, Cross Guns Bridge, Phibsborough, Dublin 7 (DO7 VX23)
Approximately a 10-minute walk from Glasnevin Cemetery
Phone: 01 860 3227 / 089 404 9426 | Email: thebaldeagled7@gmail.com
Webgite: thebaldeagle.ie
We take care of the details so you can focus on spending time with your loved ones
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Sample Menu Options

Thoughtful food choices, served with care.

Starters

Soup of the Day
Served with fresh bread. Allergens: 2, 8, 11A

JdD BBQ Chicken Wings

Served with Cashel Blue cheese and crudités. Allergens: 1, 8, 12, 13

Main Courses
Roast of the Day

Served with roast root vegetables, mashed potato,
roast potato and red wine gravy.
Allergens: 2, 8, 9B, 12

Irish Ale Fish & Chips

Craft beer-battered cod, pea and mint purée, tartar sauce, lemon and fries.
Allergens: 1, 8, 5, 8, 11A, 11B, 13

Classic Chicken Caesar Salad
Baby gem lettuce, crispy smoked bacon, croutons and
Parmesan with Caesar dressing.

Allergens: 1, 2, 5, 8, 9B, 11A, 13

Vegetable Stir Fry
Seasonal vegetables wok-fried with fragrant
jasmine rice and fresh coriander.
Allergens: 8, 114, 11B

Spicy Breaded Chicken Supreme
Crispy spiced chicken supreme served with creamy mash, roasted vegetables and
green beans, with a Cajun and smoked bacon cream sauce.
Allergens: 1, 2, 8, 9B, 11A, 12

Allergen Guide
1 — Eggs 5 — Fish 9A — Sulphur Dioxide 11B — Barley 13 — Mustard
& — Milk 6 — Peanuts 9B — Sulphites 11C — Oats 14 — Lupins
3 — Crustaceans 7 — Sesame Seeds 10 — Nuts 11D — Rye
4 — Molluscs 8 — Soybeans 11A — Wheat 12 — Celery
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