
DESSERTS

ICE CREAM
Medley of ice-cream in a crisp wafer basket, hot toffee sauce 

PUDDING 
Hot Christmas pudding, brandy custard, fresh cream

CHOCOLATE 
Belgian chocolate truffle mousse, marinated raspberries,  
bailey’s cream

TART
Warm rhubarb and pear tart, cinnamon crème anglaise, rhubarb crisp 
and clotted cream

CHEESECAKE 
Lemon meringue cheesecake, peach puree, mixed berry sorbet

STARTERS

ROULADE
Ham hock and pickled veg roulade, apple and balsamic gel,  
smoked onion mayonnaise

PRAWNS
Filo wrapped prawns, stir-fry veg, chilli and coconut broth 

BRIE 
Almond crumbled brie, red onion chutney, honey and cream reduction

SALAD
House mixed salad, roast heirloom tomato, roasted apple,  
beetroot ketchup

SOUP
Today’s homemade soup served with Guiness brown bread
 

MAIN
SALMON
Roast fillet of salmon, prawn wonton, cauliflower puree, lemon butter 
and crisp caper

VEGETARIAN 
Caramelised red onion and goats cheese tart, baby mixed herb salad, 
rocket and buttermilk dressing

CHICKEN
Supreme of chicken, smoked bacon and savoy cabbage, fondant potato,  
red wine and thyme jus

RIB EYE
Pan seared rib eye steak, sauté mushroom and onion, pink peppercorn 
sauce, chunky chips

TURKEY
Roast stuffed turkey and ham, duck fat roast potato, cranberry sauce, 
pan gravy 

ALLERGEN INFORMATION

EGGS

SOYA

MILK

SULPHUR 
DIOXIDE

CEREALS

(GLUTEN)

SHELLFISH

NUTS

MOLLUSCS FISH

CELERY

PEANUTS

MUSTARD

SESAME

LUPIN

€45PP CHRISTMAS PARTY MENU

BOOK EARLY  
TO AVOID DISAPPOINTMENT


