Bira Brazilian Grill

L

BBG BUFFET MENU - IRISH MEATS
(26-60ppl)

Self-Service Buffet

A relaxed and generous way to enjoy the Bira experience. Guests are invited to visit our beautifully presented
buffet stations, choose from a selection of freshly prepared meats and sides, and return for more of their
favourites throughout the service.

Our team will keep the buffet replenished and beautifully presented, giving guests the freedom to create their
own plate and enjoy the food at their own pace.

Canapés and desserts can be incorporated into the buffet experience or served separately, depending on how
you would like your day to flow.

Starters & Canapés

Sausage Bruschetta — Toscana sausage and cheese served on toasted bread

Pao de Queijo — Traditional Brazilian cheese bread

Meats

Black Angus Picanha (Rump Cap)
Beef Ribs
Pork Belly
Lamb Chump Steak

Chicken Drumsticks
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Toscana Sausage

Side Dishes

Golden Vegetable Rice

Spring Greens Salad

Tropical Cabbage Salad

BBQ Potato Salad

Garlic Bread

Grilled Cheese

Greek-Style Salad

Cinnamon Roasted Pineapple

Farofa — Traditional Brazilian seasoned cassava crumbs

Crispy Skin-On Fries

Homemade Sauces

Bira Green Herb Sauce

BBQ Mayo

Chilli Sauce
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Desserts

Cinnamon Roasted Pineapple with coconut

Passion Fruit Mousse

Vegetarian Options

Vegetarian Sausage

All Sides are Vegetarian

Children’s Pricing

Children aged 7-12: £23.50 per child

Children aged 6 and under: Complimentary

Guests aged 13+: Adult price applies

Tableware & Cutlery — Additional Cost

Rustic Stoneware Plate

Jumbo Steak Knife

Jumbo Steak Fork

Napkin

Hitched
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Menus can be tailored to suit your wedding, guest numbers and dietary requirements. Please get in touch to
discuss your perfect Bira wedding menu.
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