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TASTES OF LOUGH ERNE RESORT  
 
 
EXECUTIVE CHEF, NOEL MCMEEL Noel’s passion for food stems from his upbringing on a farmstead on the shores of 
Lough Neagh in Ireland – using fresh, seasonal local, quality food.  His experience includes working with some of the world’s 
great chefs - Jean-Louis Palladin, Jean Pierre Moule and Alice Waters.  Before joining Lough Erne, Noel was at Castle 
Leslie.       
 
THE CATALINA RESTAURANT – A 75-cover restaurant set on the ground floor with full length windows that open onto the 
Resort’s private grounds, overlooking Castle Hume Lough and The Faldo Course.  There is a terrace for eating al fresco in 
the summer months.  Named after the magnificent flying boats that were based nearby on Lower Lough Erne during the 
Second World War.  A two course dinner in The Catalina Restaurant is £36 and £42.50 for three courses, including tea or 
coffee. Sunday lunch prices start from £24 for two courses with tea or coffee.  The Catalina Restaurant is open for dinner 
from 6.30pm to 10pm seven days a week and for lunch on Sundays from 1pm to 2.30pm.  
 
THE LOUGHSIDE BAR & GRILL – Opened in summer 2009 for casual all-day dining.  Featuring prime Irish meats fresh 
from the grill. 
 
THE BLANEY BAR - Relaxed, cosy and fun.  Enjoy a wee dram of Irish whiskey, a satisfying light meal and catch up on the 
craic. McMeel has created The Grazing Menu - available from midday to 10 pm - potted smoked mackerel with apple jelly 
and Melba toast, baked scallops with ginger leeks. A Young Diners’ menu is available for guests aged between 3-11 years 
featuring traditional favourites such as sausage and mash, tomato pasta, and fresh strawberries and ice cream. The Blaney 
Bar is open to non-residents. An Exclusive collection of 101 Irish Whiskeys, are available to accompany any meal. 
 
THE DRAWING ROOM a morning coffee, an after-dinner drink, relax by the open fire.   There is a grand piano and a 
selection of prints of the historic pottery, which is located a short distance away.  Drinks and light snacks served.  
 
THE HALFWAY HOUSE located behind the 9th Green of The Faldo Course, directly overlooking Lower Lough Erne for light 
Bites while taking a break from Play or enjoying The Collop Walk. 
 
THE GARDEN HALL overlooks Castle Hume Lough; floor-to-ceiling windows open out onto the terrace. Traditional, 
Chocolate, Pink and Cygnets Afternoon Teas are served here from £16 to £32 per person respectively.  Favourites include 
Bushmills Irish Whiskey Tea, home baked scones with whipped Irish cream and Irish preserves, and fresh sandwiches. 
 
THE GORDON WILSON LIBRARY A quiet space to digest the weekend papers or browse through the collection of books 
over a pot of fresh coffee. Or simply relax by the open fire.     
 
PRIVATE LODGE DINING  Whether it is catch of the day, a specially created menu, or a dish from the à la carte menu, 
Acclaimed Chef, Noel McMeel and his team will create the meal to remember. Price on application. 

 

 

 

 

 


