
T H E  J O N A T H A N 
S W I F T  R O O M



PRIVATE DINING MENUS



PRIVATE DINING MENUS

The Jonathan Swift Room at The Ivy Dawson Street can 
accommodate up to 20 guests on one long table, 32 guests across 

two long tables, or 40 guests across four round tables.

Available seven days a week for breakfast, lunch and dinner, 
The Jonathan Swift Room provides a glamorous backdrop for all 

occasions including corporate events, meetings and private parties.

The room features an eclectic mix of vintage dining chairs, vibrant 
artwork inspired by the local area and an eye-catching ceiling which 
features an image of fictional hero Leopold Bloom alongside a host 

of multicoloured, exotic flying birds.

Our dedicated Events Manager is available to assist with any 
details to enhance your occasion whether that be music, floral 

arrangements or table design.

THE JONATHAN SWIFT ROOM
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MORE DETAILS

For The Jonathan Swift Room we do not have any room hire charges but instead 
prices are based on a minimum spend which varies by time of day. All of our pricing 

is inclusive of complimentary menus, place cards and Wifi. Please note we are 
unable to allow corkage. All tables will be decorated with seasonal flowers.

 

TRAVEL & PARKING

Pearse Station (Rail) - 12 minute walk

Parking - Q-park, Dawson Street

Dawson Street Car Park, School House Ln E, Dublin, D02 WF63 - 3 minute

 

TIMINGS

Breakfast: 09.00 until 10:30 with host’s access from 08.30

Lunch: 12.00 until 16:30 with host’s access from 11.30

Dinner: Mon - Thurs 18.30 until 00:30 with host’s access from 18.00

Fri & Sat 18.30 until 01:30 with host’s access from 18.00

Sun 18.30 until 23:30 with host’s access from 18.00

Please note alcohol service begins at 12:30 on Sundays

 

FOOD ALLERGEN DISCLAIMER

Please always inform us of any allergies or intolerances. Not all ingredients are listed 
on the menu and we cannot guarantee the total absence of allergens. Detailed 

information on the fourteen legal allergens is available on request, however we are 
unable to provide information on other allergens.



BREAKFAST MENU

We offer a selection of three breakfast menus to choose from. Please note the entire  
party must dine from the same menu. Each menu is served with freshly squeezed orange juice  
and The Ivy 1917 Breakfast blend or filter coffee. Additional juices and smoothies are available. 
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MENU PRICE: €35.00

COOLERS & JUICES

Green Juice 
Avocado, apple, cucumber, lemon, mint, watercress

Soft Bellini 
Peach purée, alcohol-free sparkling wine

The Ivy Homemade Ginger Beer 
Freshly pressed ginger juice, lemon, agave, Fever-Tree soda

Maple and Winter Berry Granola     
Rolled oats, pecans, coconut shavings, raisins, almond butter,  

raspberries, and coconut “yoghurt”

Your choice of the below dishes 
 

Eggs Benedict 
Traditional roast ham, toasted soda farls, two poached hen’s eggs  

with hollandaise sauce and watercress

OR

Eggs Royale 
Organic smoked salmon, toasted soda farls, two poached hen’s  

eggs with hollandaise sauce and watercress

OR

Avocado Benedict 
Avocado, two poached hen’s eggs on toasted farls with hollandaise sauce

OR

The Ivy Full Irish Breakfast  
(€4 SUPPLEMENT)

Smoked streaky bacon, sausage, fried hen’s eggs, black pudding,  
roast plum tomatoes, grilled flat mushroom and baked beans 

Served with a choice of white, granary or non-gluten toast

OR

The Ivy Vegetarian Breakfast  
(€4 SUPPLEMENT) 

Grilled halloumi, avocado, poached hen’s eggs, hollandaise, potato rösti,  
flat mushrooms, roast plum tomatoes, watercress and baked beans 

Served with a choice of white, granary or non-gluten toast

Selection of infused teas and filter coffee to choose from



Truffle Arancini €8.95 
Fried Arborio rice balls with truffle cheese 

Spiced Green Olives €5.50  
Nocellara del Belice olives with garlic, chilli and basil

Truffle Arancini (V)

Mini Smoked Haddock and Salmon Fishcake  
with horseradish mayonnaise

Soy-glazed Sweet Potato (VG) 
sesame, rice crackers and spiced coconut yoghurt

Potato Hash Puffs (VG) 
teriyaki inspired glaze, sesame, avocado and coriander sauce

Mini Chocolate Fondant with Dulce De Leche and Irish Whiskey Cream (V)

Assorted Mini Macarons (V)  

Dubliner Whiskey Crème Brûlée Filled Doughnut (V)

Tuna Tataki Crisp 
avocado and jalapeño, truffle ponzu mayonnaise

Buttermilk Tandoori Spiced Chicken 
kimchi mayonnaise

Grilled Yakiniku Sirloin Skewer 
Szechuan pink peppercorn with truffle mayonnaise

Mini Roast Beef Yorkshire Pudding  
with shaved horseradish

Lobster Cocktail Cornet with Caviar

NIBBLES

CANAPÉS

SWEET CANAPÉS

We recommend 4 canapés per person for a pre-dinner reception or 12 per person for  
a drinks party. Please choose from the options below. Prices shown are per guest. 

€3.50 EACH

€4.50 EACH

€4.00 EACH

CANAPÉS



A glass of The Ivy Cuvée Sparkling on arrival

Salt-crusted Sourdough Bread (V)
With salted butter

STARTERS

The Ivy Classic Crispy Duck Salad 
Roasted cashew nuts, sesame, watermelon, ginger and hoisin sauce

Salt and Pepper Squid  
Miso wasabi mayonnaise, sriracha, coriander and lime

Twice-baked Cheese Soufflé                                                              
Gratinated Dromona Cheddar and mozzarella with grated black truffle and cream sauce 

MAINS

The Ivy Shepherd’s Pie 
Slow-braised Blackface lamb and beef, Dromona Cheddar and potato mash, red wine sauce,  

served with garden peas and shoots

Keralan Sweet Potato Curry 
Choy sum, broccoli, coriander and coconut with steamed jasmine rice

Blackened Cod Fillet 
Soy-glazed cod loin, citrus-pickled fennel, wakame seaweed, tenderstem broccoli, sesame seeds,  

yuzu and herb sauce 

DESSERTS

Whiskey Crème Brûlée   
Set Dubliner whiskey vanilla custard with a caramelised sugar crust

Pina Colada 
White chocolate parfait, pineapple ceviche, passion fruit, Oreo,  

dark rum syrup, Tajín lime and coconut tuile

Chocolate Bombe 
Melting chocolate bombe with a vanilla ice cream and honeycomb centre  

with hot salted caramel sauce 

Selection of teas and filter coffees
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MENU A

Menus available from 8th September 2026 until 10th November 2026.  
We can accommodate any type of dietary requirements and food allergies.

MENU PRICE: €65.00

Truffle Arancini €8.95 
Fried Arborio rice balls with truffle cheese 

Spiced Green Olives €5.50  
Nocellara del Belice olives with garlic, chilli and basil



A glass of The Ivy Cuvée Sparkling on arrival

Salt-crusted Sourdough Bread (V)
With salted butter

STARTERS

Tempura Prawns 
Crunchy fried nobashi prawns, yuzu-pickled mooli, sesame, kimchi sauce, lime and coriander

Burrata and Kashmiri Caramel 
Beetroot ceviche, wasabi, candied pecan with a citrus vinaigrette

The Ivy Classic Crispy Duck Salad  
Roasted cashew nuts, sesame, watermelon, ginger and hoisin sauce 

MAINS

Blackened Cod Fillet 
Soy-glazed cod loin, citrus-pickled fennel, wakame seaweed, tenderstem broccoli,  

sesame seeds, yuzu and herb sauce

John Stone Sirloin Steak 8oz/227g 
Flavourful, mature, grass-fed, served with champ mashed potatoes,  
sprouting broccoli and watercress, peppercorn or béarnaise sauce 

 
Pan-fried Artichokes and Courgette Spaghetti                                                                                         

Prosociano cheese, crispy shallots, mixed seeds, wild garlic and red pepper tapenade 

DESSERTS

Chocolate Bombe 
Melting chocolate bombe with a vanilla ice cream and honeycomb centre  

with hot salted caramel sauce

Whiskey Crème Brûlée    
Set Dubliner whiskey vanilla custard with a caramelised sugar crust

Pistachio and White Chocolate Cheesecake  
Mango sorbet, raspberry and edible flower  

Selection of teas and filter coffees
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MENU B

MENU PRICE: €80.00

Menus available from 8th September 2026 until 10th November 2026.  
We can accommodate any type of dietary requirements and food allergies.

Truffle Arancini €8.95 
Fried Arborio rice balls with truffle cheese 

Spiced Green Olives €5.50  
Nocellara del Belice olives with garlic, chilli and basil



A glass of The Ivy Cuvée Sparkling on arrival

Salt-crusted Sourdough Bread (V)
With salted butter

STARTERS

Lobster Bisque with Crab 
A velvety lobster bisque with hand-picked crab, fennel and toasted brioche

Roasted Irish Beetroot, Endive and Candied Pecan Salad 
White chicory, whipped feta, harissa, crispy onions, raisins with a sherry vinaigrette dressing

The Ivy Classic Crispy Duck Salad 
Roasted cashew nuts, sesame, watermelon, ginger and hoisin sauce 

MAINS

John Stone Fillet Steak 8oz/227g 
Sat on creamed spinach finished with a luxurious truffle and Calvados cream sauce,  

served alongside golden, triple-cooked thick-cut chips

Chargrilled Asian Sea Bass    
Marinated pak choi, asian soy, sesame and chilli sauce on the side

Truffle Risotto 
Carnaroli gran riserva risotto, truffle salsa, vegetarian Parmesan cheese and fresh black truffle

Sprouting broccoli, lemon oil and sea salt for the table 

CHEESE COURSE

Selection of house cheeses 
Fourme d’Ambert, Brie de Meaux, Morbier, aged Manchego Añejo,  

mature Comté Symphonie with Sheridans chutney and seeded crackers

 
DESSERTS

Apple Tart Fine 
With Madagascan vanilla ice cream and a Calvados caramel

Pistachio and White Chocolate Cheesecake  
Mango sorbet, raspberry and edible flower

Whiskey Crème Brûlée    
Set Dubliner whiskey vanilla custard with a caramelised sugar crust 

Selection of teas and filter coffees
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MENU C

MENU PRICE: €95.00

Menus available from 8th September 2026 until 10th November 2026.  
We can accommodate any type of dietary requirements and food allergies.

Truffle Arancini €8.95 
Fried Arborio rice balls with truffle cheese 

Spiced Green Olives €5.50  
Nocellara del Belice olives with garlic, chilli and basil
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WEDDING MENU

A glass of The Ivy Guest Champagne on arrival

SELECTION OF CANAPÉS

Truffle Arancini | Lobster Cocktail Cornet | Grilled Sirloin Skewer & Truffle Sauce 

Salt-crusted Sourdough Bread (V)
With salted butter

STARTERS

Tempura Prawns          
Crunchy fried nobashi prawns, yuzu-pickled mooli, sesame, kimchi sauce, lime and coriander

The Ivy Classic Crispy Duck Salad 
Roasted cashew nuts, sesame, watermelon, ginger and hoisin sauce

Twice-baked Cheese Soufflé                                                                    
Gratinated Dromona Cheddar and mozzarella with grated black truffle and cream sauce 

MAINS

John Stone fillet steak 8oz/227g 
Sat on creamed spinach finished with a luxurious truffle and Calvados cream sauce, 

 served alongside golden, triple-cooked thick-cut chips

Herb-crusted hake 
Baked hake topped with a herb crust, creamed spinach, courgette, pine nuts and a creamy white wine velouté

Halloumi squash risotto 
Chargrilled Irish halloumi, gran riserva carnaroli, roasted squash, pine nuts with a chilli and shallot crisp

Sprouting broccoli, lemon oil and sea salt for the table 

CHEESE COURSE

Selection of house cheeses 
Fourme d’Ambert, Brie de Meaux, Morbier, aged Manchego Añejo,  

mature Comté Symphonie with Sheridans chutney and seeded crackers

 
DESSERTS

Apple Tart Fine 
With Madagascan vanilla ice cream and a Calvados caramel

Chocolate Bombe 
Melting chocolate bombe with a vanilla ice cream and honeycomb centre with hot salted caramel sauce

Whiskey Crème Brûlée    
Set Dubliner whiskey vanilla custard with a caramelised sugar crust

Selection of teas and filter coffees

MENU PRICE: €125.00

We can accommodate any type of dietary requirements and food allergies. 

Truffle Arancini €8.95 
Fried Arborio rice balls with truffle cheese 

Spiced Green Olives €5.50  
Nocellara del Belice olives with garlic, chilli and basil



CONTACT US
events.ivydublin@theivy-collection.com

13-17 Dawson Street, Dublin 2, Ireland
www.theivydublin.com


