
SupperClubDublin

Home restaurant in Rathfarnham



What is SupperClubDublin?
SupperClubDublin is a restaurant I hold in my home. Generally, every second night is an 
open night where anyone can book in advance.

Do I need to book in advance?
Yes, booking in advance is essential. To book please email Sheila: 
SupperClubDublin@gmail.com

How much does it cost?
The open night costs €30 per person and the private evening is around the same but 
may change if you have special menu requests.

Can I book for a private function?
Yes, SupperClubDublin also caters for private functions like social get togethers for small 
workplaces; bookclubs; walking groups etc

How many people can you cater for?
I can cater for up to 25 people sitting down at tables. The minimum number for a private 
function is 15.

What about wine or beer?
When you arrive we will serve you a glass of prosecco. Other than that you can bring 
your own wine, beer, or whatever you like to drink.

Can I attend a SupperClubDublin open night on my own?
Yes solo diners are very welcome and you will get to meet some great people.

Does everyone sit at the same table?
Depending on the numbers, there will be between one and four tables. We encourage 
people to talk to their neighbours and to move around when we serve tea and coffee.

I am interested, how does it work?
•  You contact me by email at SupperClubDublin@gmail.com to book letting me know 

how many people are coming. I email you back confirming your places and send you a 
map and address of our house.

•  I email you the final menu a couple of days in advance and you email me back your 
choice of main course. There is a choice on the night of two starters and two desserts.

•  You arrive on the night, bringing your own wine and sit at a table with some other 
diners. 



•  Then you have a choice of starters, your 
pre-ordered main course, a choice of desserts, tea, coffee or camomile tea and maca-
roons. 

What time is it on and when does it finish?
The night begins at 8pm and goes on for as long as people want.

Is there a website?
Yes you can get more information and hear about the latest menus at 
http://SupperClubDublin.wordpress.com

What type of food do you serve?
Sheila cooks all the food in her kitchen and uses organic produce when possible. 
SupperClubDublin uses as much Irish produce as possible. Sample menus are included 
later in this booklet.

Do you cater for vegetarians and vegans?
Yes, as long as I know in advance, I can provide vegetarian or vegan choices the whole 
way through the menu.

Can you provide a birthday or other celebration cakes?
Yes. I can provide you with a simply decorated coffee, chocolate, lemon, raspberry, carrot 
or other cake of your choice.

Where are SupperClubDublin events held?
They are held in Sheila’s home in Rathfarnham.



Two recent menus from
SupperClubDublin open Saturday nights

Aperitif: glass of prosecco

Starters
•  Potato and leek soup with home-

made brown soda bread: 
or

•  Hummus with tomato salad and 
tomato and olive bread (vegan); 
or

•  aubergine caviar and tomato and 
olive bread (vegan).

•  tomato, coriander and coconut 
soup (vegan) with homemade 
brown soda bread.

Main courses

•  Boeuf bourguignon with baked 
potatoes and carrots with lemon, 
parsley butter; or

•  Organic chicken with 
rice pilaff and salads; 
or

•  smoked trout with new potatoes 
and salads

•  rice pilaff with spices and home-
cooked cannellini beans and 
salads (vegan); or

•  smoked trout with new potatoes 
and salads.

Desserts

• Chocolate mousse • Chocolate mousse
• Orange salad (vegan) •  Melon and raspberry salad 

(vegan)

Tea and coffee
Barry’s gold blend tea, Lavazza coffee. Selection of herbal teas

Macaroons, chocolate chip cookies, raspberry cupcakes or chocolate cupcakes



Samples you can choose from for a private function
Or we can discuss any special requests

Starters
Chorizo, rocket, red pepper salad.• 

 Crudités with homemade garlic mayon-• 
naise (vegetarian).

Asparagus wrapped in Parma ham.• 

 Hummus with tomato salad and tomato • 
and olive bread (vegan).

 Aubergine caviar with tomato and olive • 
bread (vegan).

 Tomato, coriander, coconut soup • 
(vegan). 

Main courses
 Boeuf bourguignon with baked potatoes • 
and lemon carrots

 Smoked trout with new potatoes and • 
salads

 Organic chicken with rice pilaff and • 
salads

 Fish pie with green beans• 

 Shepherd’s pie with shredded buttered • 
cabbage

 Vegetarian•	  shepherd’s pie (can be 
vegan)

Homemade hamburgers• 

Homemade pizza• 

Homemade • vegetarian pizza

Homemade veggie burgers (• vegan)

 Rice pilaff with home cooked cannellini  • 

beans (• vegan)

Vegetarian chilli (• vegan)

 Aubergine, sesame, parmesan bake • 
(vegetarian) 

Desserts
Chocolate mousse• 

Tiramisu• 

Raspberry pie• 

Pavlova• 

Apple crumble• 

Apple tart • 

Celebration cakes
Chocolate cake• 

Coffee cake• 

Lemon cake• 

Carrot cake• 

Victoria sponge• 

Chocolate biscuit cake• 

Selection of cupcakes• 

Selection of homemade biscuits• 

Breads
Tomato and olive bread• 

White bread• 

Brown soda bread• 

White soda bread/with sultanas• 



How can I contact SupperClubDublin?

Email: SupperClubDublin@gmail.com

Mobile: 087 239 3651

Website: http://SupperClubDublin.wordpress.com



What people are saying about SupperClubDublin

Katy McGuinness, The Sunday Tribune
“The main course is Boeuf Bourguignon, served with baked potato, Yorkshire puddings 
and carrots tossed in parsley and lemon butter. Commendably, the beef is organic and 
the stew is a decent, flavourful dish. Everything is well executed – it’s good home-
cooking.

“We enjoy the evening – the novelty of being entertained in an unfamiliar house, 
meeting people that we would not have done otherwise. The house is comfortable 
and the atmosphere is pretty relaxed considering that a group of strangers have been 
thrown together around the table of someone that they don’t know – in large part 
this is due to Sheila’s gracious hosting.”

Smorgasblog
“The tomato salad was delicious and very fresh tasting, I could’ve quite happily eaten 
the whole bowl of it myself.  The bread was delicious and I had to have two slices of it, 
even though this was foolish with two more courses to come.

“All in all it was a very enjoyable evening and the atmosphere throughout was relaxed 
and intimate, like any good restaurant.”

‘Yelp’
“Very good Supper Club food and I enjoyed the experience. It was a very welcoming 
atmosphere and we were able to see into the kitchen and see what was going on. 
Our hosts were friendly and welcoming and I would recommend their Supper Club to 
anyone.”

Prudence magazine
“‘The King of Mean’ is very impressed. He loves home cooking and gets very little of it 
with me. He says I’m to get my glad rags out – and he’ll even get a bottle of sparkling 
wine to bring along.”


