
Murphy's Grand Irish Pub

Private Events Menu  
 



Let us host your next event ! 

Murphy’s has more than 40 years of experience in catering private events.

The upstairs is available to rent for Retirement Parties, Tour Groups, 
Rehearsal Dinners, Wedding Receptions, Military Wetting-downs, 

Fund-raising Events and other small and large gatherings. 

Our upstairs room features: 

Full Bar with 14 Draft Beers
Space for up to 125 Guests

Stage/Microphone/Projector for Presentations

For more information on the space, menus, special accommodations 
or to book a private event:

Luiza Madzharova, Events Coordinator
murphys.event@gmail.com 



Minimum 50 guests served for 
one and half hours. 

CHOOSE THREE: 
Carved Roast Beef 

(Add Carver for $75)
Homemade Meatballs with Cashel Blue Cheese 

(with Marinara or Guinness Sauce) 
Chicken Drumettes or Spicy Wings

Maryland Crab Bites with Cocktail Sauce 
Chicken Quesadillas

Assorted Mini Quiche
Mini Egg Rolls with Asian Sauce

Crab Dip with Tortilla Chips
Pigs in a Blanket

Mushroom Caps Stuffed with  
Jumbo Lump Crabmeat

Asian Chicken Satay

CHOOSE TWO: 
Assorted Cheese and Cracker Platter

Vegetable Platter
Italian Pasta Salad
Fresh Fruit Platter

Jumbo Spiced Cocktail Shrimp

BUFFET MENU
A La Carte

COCKTAIL BUFFET
$30 Per Person

Three Hot Items, Two Cold Items
Soft Drink, Tea, Coffee

50 PIECES PER ORDER
Asian Chicken Satay $150

Chicken Wings  
(Buffalo, BBQ or Old Bay) $75

Chicken Drumettes $70
Deviled Eggs $95

Jumbo Spiced Cocktail Shrimp $140
Maryland Crab Bites with Cocktail Sauce $150

Mini Chicken Quesadillas $108
Mini Egg Rolls $100

Pigs in a Blanket $108
Mushroom Caps Stuffed with  
Jumbo Lump Crabmeat $150

Homemade Meatballs with Cashel Blue Cheese 
(with Marinara or Guinness Sauce) $100

PLATTERS
Assorted Cheese and Cracker Platter $110

Fresh Fruit Platter $100
Fresh Vegetable Platter $90

Hot Crab Dip with Crackers $110
Smoked Salmon Platter $160

IRISH TRAYS
Shepherd’s Pie $150

Irish Stew $170
Corned Beef and Cabbage $170

Bangers & Mash $180

(Tax and Gratuity not included)



Minimum 50 guests.

CHOOSE THREE: 
Ham with Pineapple Raisin Sauce

Roast Beef with Gravy
Turkey with Stuffing, Gravy and  

Cranberry Sauce
Chicken Breast – Picatta, Marsala, Coq Au Vin 

or Herb Roasted
Shrimp Creole

Seafood Newburg

CHOOSE ONE:
Rice Pilaf

Baked Potato
Broiled Red Bliss Potatoes

Fettuccine Alfredo
Garlic Smashed Potatoes

CHOOSE ONE:
Green Beans Almandine
Green Beans and Carrots
Italian Mixed Vegetables

DINNER BUFFET
$30 Per Person

Garden Salad
Three Entrée Options

Two Sides
Soft Drink, Bread, Tea, Coffee

Dessert

BRUNCH BUFFET
$32 Per Person

Soft Drink, Orange Juice, Tea, Coffee
A Glass of Champagne 

(for those 21+)

Minimum 50 guests.

INCLUDED: 
Fresh Garden Salad with House Dressing

Top Round of Beef Au Jus 
(Add Carver for $75) 

Herb Grilled Chicken Breast
Baked Salmon with Shrimp Sauce

Fresh Fruit Platter
Assorted Muffins & Danish

Link Sausages and Crisp Bacon
Home Fried Potatoes

Scrambled Eggs
Cheese Blintzes with Strawberry Sauce

Red Bliss Parsley Buttered Potatoes
Green Beans Almandine

Homemade Biscuits
Butter & Assorted Jellies

(Tax and Gratuity not included)



HOT CORNED BEEF SANDWICH ON RYE
Thinly sliced, lean, brisket corned beef on rye bread, with swiss cheese, 

served with Murphy’s cottage fries.

CHARBROILED BREAST OF CHICKEN SANDWICH
Grilled breast of chicken on a bun with lettuce, tomato and deli pickles, 

served with Murphy’s cottage fries.

HOMEMADE CRABCAKE SANDWICH
Maryland Style Lightly Fried Backfin Crabcake on a Roll with Lettuce, Tomato, Deli Pickles, 

Served with Tarter Sauce and Wedge of Lemon, and Murphy’s Cottage Fries.

BEER-BATTERED FISH AND CHIPS
Fresh North Atlantic Cod fillets, lightly fried in Murphy’s signature batter, served with 

cottage fries, tarter sauce and coleslaw.

GREEK SALAD
Chopped romaine lettuce, kalamata olives, cucumbers, onions, peppers, tomatoes, feta 

cheese and tossed in a Greek dressing.

(Tax and Gratuity not included)

LUNCH
$25 Per Person

One Entrée Per Person
Soft Drink, Tea, Coffee

Dessert



TRADITIONAL IRISH BEEF STEW
A hearty bowl of stew consisting of beef, potatoes, celery, carrots, peas and onions, 

in a thick broth, served with bread and butter.

TRADITIONAL SHEPHERD’S PIE
Slow cooked ground beef and lamb in a light gravy sauce with peas, corn and carrots. 

Topped with mashed potato, cheese and gravy

BANGERS AND MASH
A traditional Irish dish of sausage and mashed potatoes, 

topped with green peas and gravy.

FISH AND CHIPS
Fresh North Atlantic Cod fillets, lightly fried in Murphy’s signature batter,  

served with cottage fries, tarter sauce and coleslaw.

TRADITIONAL IRISH FARE
$28 Per Person

Caesar Salad
One Entrée Per Person

Soft Drink, Bread, Tea, Coffee
Dessert

(Tax and Gratuity not included)



CHOOSE THREE: 
Herb grilled Chicken Breast

Chicken Breast with Sauce Vin Blanc
Chicken Marsala
Chicken Picatta

Pork Tenderloin with Peppercorn Sauce
Sliced Baron Steak with Béarnaise Sauce

Prime Rib of Beef Au Jus
Baked Salmon with Dill Sauce
Broiled New York Strip Steak

Charbroiled Filet Mignon with Béarnaise Sauce
Jameson New York Strip Steak with Cajun Salmon

Shrimp Stuffed with Jumbo Lump Crabmeat

CHOOSE ONE:
Rice Pilaf

Baked Potato
Broiled Red Bliss Potatoes

Fettuccine Alfredo
Garlic Smashed Potatoes

CHOOSE ONE:
Lemon Buttered Broccoli
Green Beans Almandine

Corn on the Cob
Squash & Zucchini

Italian Mixed Vegetables

THREE COURSE DINNER
$33 Per Person

Caesar Salad
Three Entrée Options

Two Sides
Soft Drink, Bread, Tea, Coffee

Dessert

FOUR COURSE DINNER
$40 Per Person

Shrimp Cocktail
Caesar Salad

Three Entrée Options
Two Sides

Soft Drink, Bread, Tea, Coffee
Dessert

(Tax and Gratuity not included)



MURPHY’S IRISH PUB
713 King Street, Alexandria  • 703-548-1717 •  www.murphyspub.com

This menu has been designed by our chef to accommodate your dining needs.
We do require a pre-order (minimum of four days). Cakes or other special 

culinary items are available upon request at an additional charge. If you prefer 
a custom menu for your special event, we would be happy to work with you to 

create exactly what you are looking for.

FOR MORE INFORMATION:

Luiza Madzharova, Events Coordinator
murphys.event@gmail.com


