Misunderstood Heron BBQ Catering

About Us

The Misunderstood Heron 1s a outdoor eatery and catering
business which was started by a husband and wife team in 2017.
We have built up a reputation of offering creative and delicious

meals served in outdoor setting around the west of Ireland.

We prioritize fresh, locally-sourced produce to create seasonal
menus that are rich in flavour. Our expertise 1lies in
transforming these raw ingredients into exquisite, bespoke menus

for our clients.

Although we do not offer fine dining catering, our food is
guaranteed to be creative, delicious, and entirely handmade. We
pride ourselves on delivering memorable meals bursting with

flavor.

Reinaldo, hailing from Patagonia where asados (BBQs) are
integral to Chilean culture, infuses our catering service with
his passion and expertise. Utilizing his custom-built BBQ and
smoker, he authentically recreates traditional Chilean asados
for our clients. Large cuts of meat are cooked slowly over
charcoal, complemented by simple yet delectable seasonal sides,
salsas, and freshly baked bread. We offer a wvariety of local
meats, including lamb, beef, pork, and seafood, or a selection

of different cuts.

Additionally, we can provide whole lamb cooked over an open fire
upon request. For special occasions that call for a memorable

meal, this option is highly recommended.

Prices Start @ €45 pp




Catering Package Includes

I. Bespoke menu based on group tastes and ingredients available
IT. Locally sourced, seasonal and foraged ingredients when
possible
I1T. All food homemade; breads, sauces, dressings, pastry etc as

well as being packed full of flavour and made with creativity
and care

Iv. BBQ cooked onsite and the meal laid out for your group

Not Included

I. Table service

IT. Clean up after meal

Please Note

Non- refundable deposit of €150 must be paid in advance to secure

booking

Final payment is based on numbers given *no later than 2 weeks

before booking*

Contact us via email - misunderstoodheron@gmail.com




