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Irish Pub & Restaurant
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For more information, contact:

Katie Fox
616 S. President Street, Baltimore, MD 21202
TheJamesJoyce@yahoo.com
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General Menu Guidelines
20 or below: Full Menu
20-45 guests: Limited Menu
45+ Guests: Buffet Style

Room Capacity & Fees Deposit, Payment &

The James Joyce can comfortably seaB28uests Cancellation

for a seated dinner in one section. With the additia credit card is required when confirming a function,

of another section and our small bar we can 82dz oAttt 0S8 3AAGSY | a/ NBF
accommodate up to 60 guests. Choosing thetwo payment for the balance is due in full at the

section option may require a minimum spend  ¢onclusion of the event. All cancellations must be in
depending on the day and time of the event. FOr yriting. Cancellations within one week of the date of
YZNB Obladdt S@sSyua S5 gn event will result in the credit card being charged
room. 0KS |Y2dzyli y2G04SR Ay (KS «a
Music & Decoration E);Téin circumstances are exempt from cancellation
You can supply your own music or ask us to :

recommend one of the many musicians who fees. All events are subject to a 6% MD sales tax, and

perform at The James Joyce. We have access to 18% gratuity.

wide range of options from a solo Harper, to Irish Parking

Dancers, to a full band or Piper. Entertainment N"Crpe james Joyce offers Valet parking seven days a
arranged by the pub must be approved in advancyeek. Drop off location is at the corner of President
Decoration is allowed, except confetti, and and Aliceanna Streets. With James Joyce Validation
anything causing damage will be charged in full ta/gjet parking is $8 per car. We also offer self parking
your credit card. You must remove decorations i three neighborhood garages for $5 after 5pm.
after the function. We do not validate any parking options before 5pm.
Confirmed Bookings ]Icn the event that you would like to provide parking

All tentative bookings are to be confirmed within or your guests before 5pm, please let us knov_v when
one month of the function. All details of the functi(bc’OkIng S0 that arrangements can be made with the

are to be completed within two weeks of the &€t company.
reserved date. Exceptions apply with limitations. | n additioné

e James Joyce offers handicap access, handicap
Guaranteed Guest The James J ffers handi handi
Attendance accessible restrooms, a complete staff, a beautiful

_ _ Irish Bar, and a sound system and microphone to
An estimated guest count must be given when

: _ cater to your personal needs.
reserving a space at The James Joyce. A final
guaranteed count is due five days in advance.

"y
The guaranteed number is not subject to reductio (df\g\\\

and is permitted to a ten guest increase. If the @:“’03
increase is over ten guests, a new set of rules an =

limitations may apply.
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Happy Hour & Appetizer Buffet

Buffalo Chicken Wings

5-Layer Dip

Jumbo wings tossed in our house buffalo sauLayers of vegetarian refried beans, guacamole,

Served with celery sticks and chunky bleu
cheese.

Chicken Tenders

Lightly breaded strips of chicken breast fried
until golden and served with our tasty honey
Dijon mustard sauce
t2aa G0KSY Ay
Buffalo Chicken Tenders
BBQ Chicken Tenders

™
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Irish New Potato Nachos

Sliced New Potatoes topped with cheddar
cheese sauce, jalapeno peppers, tomatoes,
green onions, bacon bits, sour cream.

Attichoke & Crab Dip -
Smooth blend of crab meat, globe artichokes
and cream cheese with parmesan cheese.
Served with our crusty sourdough platter.

Fruit Platter -
Seasonal arrangement on &i8r tower,
examples include pineapple, cantaloupe,
honeydew melon, green grapes and fresh
berries.

Crudités Platter

Freshly cut seasonal and baby vegetables
carefully arranged with a ranch dip.

sour cream, tomato salsa, grated provolone &
cheddar cheese. Served with tortilla chips.

Vegetable Quesadillas

Flour tortilla wrapped around jalapeno peppers,
tomatoes, peppers, onions, and complimented
with cheddar and Monterey jack cheeses.

Smoked Chicken Quesadillas

Flour tortilla wrapped around tender chicken,
jalapeno peppers, tomatoes, peppers, onions,
and complimented with cheddar and Monterey
jack cheeses.

Vegetable Egg Rolls

Diced vegetables and water chestnuts wrapped
in an egg roll wrapper with a dash of soy sauce.

Coconut Shrimp

Meaty shrimp coated in coconut and fried
golden brown.

Cocktail Shrimp

Fresh, chilled shrimp served with our house
ktall : =
cocktail sauce f-‘:‘f\'\'\
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Heavy Hors doOeuvr es
Beef Tenderloin Skewers - Vegetable Skewers -
Premium chunks of beef tenderloin skeweredAssortment of fresh vegetables skewered and
with vegetables and grilled to perfection. marinated in a tantalizing sauce.
Chicken Skewers - Mozzarella & Roma Tomato

Skewers -

Juicy chunks of chicken skewered with
vegetables and grilled to perfection. Fresh mozzarella and Roma tomatoes skewered.
Chicken & Pineapple Skewers - Mini Maryland Crab Cakes -
Moist, skinless grilled chicken breast, and rip@ite Sized versions of our Maryland Crab Cakes
pineapple on a bamboo skewer. broiled and hand passed.
Chicken Saté - Assotted Mini Desselts

Chicken tenderloins skewered and lightly Variety of miniature desserts.
brushed with an irresistible Thai sauce.
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Lunch & Dinner Buffet Options

Shepherdds Pi e Chicken & Vegetable Alfredo -
100% fresh ground beef slowly cooked with Pan sautéed breast of chicken with artichoke
peas and carrots, topped with mashed hearts, tomatoes, and mushrooms. Finished with
potatoes and baked until golden brown. a creamy alfredo sauce.

Served with fresh bread rolls.

House Salad -
Beef & Guinness Stew -

Fresh mixed greens with tomatoes, radishes, and
Tender pieces of beef gently braised in Guinnmushrooms sprinkled with homemade croutons.

stock with diced carrots, onions and celery o\Served with Ranch and Balsamic Vinaigrette
traditional champ potatoes. Served with freshdressings.

bread rolls.

Caesar Salad -
Irish Lamb Stew -

Crisp romaine lettuce tossed with a James Joyce

Lamb S|OW|y cooked until tender and Simmer(Caesar dressing’ grated parmesan cheese and
with a blend of carrots, cabbage, potatoes anhomemade croutons.

aSlFaz2ySR 6AGK 2dzNJ OK
with fresh bread rolls.

Add some si desé

Champ Potatoes -
Creamy Homemade mashed potatoes with scallions.

Rice Pilaf -
Long Grain rice, diced carrots, green peas, and pine nuts.

Chef s Vegetabl es AN
A selection of seasonal vegetables cooked to perfection. (';:‘_.-—0}
Q
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Irish Pub & Restaurant
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R\ Weekend

The James Joyce will open at 10am to accommodate your
guests brunch buffet
This is an option for groups over 50 guests.
When you guarantee us 50 guests you will receive the

foll owi ngé

Scrambled EggdMini Danishes
Fresh Fruit PlatterBacon- Irish Sausage

h Q. NA Sy -Qoffed-Hat P8 &
Sodas Orange Juice

When you guarantee us 60 guests you will receive all
of the above PI

Omelet Station and Waffle Platter
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We offer Pré&et menus to make your planning easier.
Please note that we can make any changes to these menus to help meet your needs.

Irish Options
Soup or Salad
Potato Soup House Salad
Puréed potatoes, onions and leeks cooked in Fresh mixed greens, tomatoes, radishes,
chicken stock to give our soup a unique and deli mushrooms, sprinkled with homemade croutons.
flavor. Ranch or Balsamic Vinaigrette Dressing.
Entrées
Grilled Reuben Shepherdds Pie
Tender corned beef topped with sauerkraut, Sw 100% fresh ground beef slowly cooked
cheese and Thousand Island dressing on toasi with carrots, green peas, onions and
Marble Rye bread. topped with mashed potatoes and baked
until golden brown.
Corned Beef & Cabbage
Thick slices of lean corned beef boiled to perfec Beef & Guinness Stew
and served in a traditional manner with cabbag Tender pieces of beef gently braised in
Colcannon potatoes, and mashed carrots anc Guinness stock with diced carrots, onion,
parsnips. Served with mustard parsley cream sa leek and celery. Served over traditional
champ potatoes.
Fish & Chips
Lightly beer battered filet of cod. Served with Lamb Stew
seasoned French fries and a side of our homem 5 Diced Iambjs slowly cooked witb carrots,
tartar sauce. OFo6olk3aASs LRGFG2SE YR 2¢
Desselts
James Joyce Ice Cream Baileyf6s Chocol at e
Our Homemade specialty! Vanilla ice cream mi; Layers of devils food cake infused with
with caramelized brown bread, and Irishcrean . F Af S8 Q& LNARAK ONBIY |y
liquor, topped with chocolate sauce. ganache
A
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We offer Pré&et menus to make your planning easier.
Please note that we can make any changes to these menus to help meet your needs.

Gold Options

Soup & Salad

Potato Soup House Salad
Puréed potatoes, onions and leeks cooked in Fresh mixed greens loaded with tomatoes, radishes,
chicken stock to give our soup a unique and and mushrooms, sprinkled with homemade
delicate flavor. croutons and finished with
Ranch or Balsamic Vinaigrette Dressing.
Soup du Jour
/| KSTQa asStsSoi Caesar Salad
Crisp romaine lettuce tossed with traditional Caesar
dressing, grated parmesan cheese and homemade

croutons.
Entrées
Herb Chicken Pasta Pan Seared Mahi -Mahi
Crusty potato cakes, bell pepper white wine basil
infusion.
Grilled 10 oz. Strip Steak Spicy Lemon Chicken Breast
Roasted new potatoes, Irish whiskey black Creamy mashed potatoes,
pepper cream sauce. natural chickerdemiglaze.
Vegetarian Option Available
Dessetts
James Joyce Ice Cream Bail eyds Chocol at €
Our Homemade specialty! Vanilla ice creal  Layers of riclthoclatecake infused with
mixed with caramelized brown bread, andIri . I Af S@Qa LNARAK ONBFY |
cream liquor, topped with chocolate sauce ganache
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The James Joyce has many different options for the bar to accommodate all budg

Cash Bar Beer & Wine Open Bar

A cash bar is available for any groups under

25 guests. Thisbar allows you to control what your guests
drink, while still allowing them options. Your

Single Tab guests can choose from any of our bottled or

This means you pay everything on one tab. draught beer as well as our house red and white
Drinks include everything we have to offer frowines.

Pun YI NJj?\)f)\ Qa | y'lv? pHStandardOpen Bar
like running a tab when you go to any bar for

night out. You are charged for what you Thisoption is just like our Beer & Wine Open bar,

consume. but also includes all rail liquor; with the
exception of shots.

Set Limit Bar Premium Open Bar

This allows you to offer your guests anything

that we have behind the bar, but still allows y(Thisis the top end of our open bar options,

to control your budget. For example, if you higllowing your guests to choose from everything
$300 for your guests to spend, once your guépehind the bar; with the exception of shots and
have consumed this amount the bar can thengyr highend single malts.

roll over to a cash bar.
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