
Renee’s Bistro & Catering Service LLC ~ 142 School St. Putnam 860-412-9365 ReneesBistroAndCatering.com 

  

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Food Borne Illness. Renee’s Working Girl Catering Service LLC does not process food 
in an allergen free kitchen.  

 
To Start 

 Irish Potato Bites GF!              $18/Dozen 

 Avocado Deviled Eggs            $22/Dozen 
 

 Irish Nachos ~ Thinly sliced fried potatoes are topped with 
melted Cheddar Jack Cheese, Crisp Bacon, Scallions & 
Sour Cream on the Side GF!             $10      
Add Corned Beef             +$7 

 

     Hot Dips (5x7 Pan) ~ $18 
  

 Pub Cheese ~ Pretzel Dippers 

 Reuben Dip & Rye “Toasts” 

Luck o’ the Irish Appetizer Platter 
Chefs Choice Appetizer Mix to Include Yummy Cheese Ball, Pepperoni & 

Crackers, Celery & Carrots with Green Dip, Corned Beef & Swiss Rollups & 
Avocado Deviled Eggs ~ Sham Rockin! 

9” Plate $18 / 12” Tray ~ $40  
(Please Inquire for Larger Sizes) 

Soup 
 Irish Lamb Stew     $16/32oz 

 Potato Leek Soup     $14/32oz 

 Asparagus & Pea Soup    $15/32oz 

 Guinness Beef Stew    $15/32oz 

 Corned Beef & Cabbage Soup   $14/32oz 

 

 

 Traditional Irish Soda Bread ~ House Baked          1lb loaf $7 

Salads 
Shamrock Salad 

Every Green Vegetable We Can Find: Romaine Lettuce, Pea Pods, 
Asparagus, Green Onion, Broccoli, Cucumber, Baby Kale, Spinach, Green 
Beans & Green Peppers, Fresh Dill & Parsley ~ All Chopped up and Served 

with a Lovely Lite Mustard Vinaigrette 
Lunch Size $10 ~ Dinner Size $12 ~ 80-ounce Bowl $20 

Potato Salad 

Chef Beth’s Specialty! Traditional with Egg & Dill 

$ 10/ Pound 
 

Mains, Sides, Etc.  
 

 Colcannon ~ Mashed Potatoes with Fried Cabbage             $18/32 oz 

 Boxty ~ Traditional Irish Potato Cakes & Sour Cream   $24/ 6 Cakes 

 Quiche: Green Eggs & Ham (Spinach, Ham & Mixed Cheese)  

                                                                                                 5” $7 OR 9” $20 

 Beef & Guinness Pie                   5” $8.25 OR 9” $22 

 Shepherd’s Pie ~ Classic with Ground Beef, Carrots Peas & Corn & 

Topped with Cheesy Mashed Potato          5x7 pan $18 OR ½ pan $65 

 Vegetable Cottage Pie ~ Packed with Lentils, Mushrooms, Veggies 

& Fresh Herbs                            5x7 pan $18 OR ½ pan $65 

 Corned Beef & Cabbage Rolls    $20/4 Rolls 

 Irish Bangers & Mash         $19 Dinner for 2 

 Corned Beef: Stovetop Simmered OR Oven Roasted   $16/pound 

 Steamed Yukon Gold Potatoes, Carrots & Cabbage     

(traditional spices)                   $10/pound 

Desserts 
 

 Guinness Cupcakes ~ Irish Crème Frosting                       $16/4 

 Grasshopper Brownie Bars     $5 / 4”x4” 

 Mocha Cake ~ All Dressed up for the Holiday          $15 ~ 4” Cake 


