
STARTERS

ROAST BUTTERNUT SQUASH AND SWEET POTATO SOUP
Rosemary oil, brown bread

CAJUN CHICKEN SPRING ROLL 
Stir fry veg, satay sauce

KING PRAWN AND SMOKED SALMON COCKTAIL 
Mixed leaves and Marie Rose sauce

BLUEBELL FALLS HONEY & THYME GOATS CHEESE 
Pickled vegetables, butter milk dressing

MAIN
ROAST STUFFED TURKEY AND HAM  
Duck fat roast potato, cranberry jus

PAN FRIED STONE-BASS 
Shrimp & crab potato cake, glazed with smoked paprika 
hollandaise

GLAZED BARBARY DUCK BREAST  
Mulled wine-red cabbage, roast rainbow carrots,  
redcurrant and thyme pan gravy

SLOW BRAISED BEEF FEATHER BLADE  
Celeriac puree, buttered spinach and garlic jus

RISOTTO PRIMA VERDE 

Shaved parmesan, chive oil

€39.95 Christmas  Party Menu 

DESSERTS
HOMEMADE CHOCOLATE BROWNIE 
Chocolate sauce and vanilla ice-cream

ICE CREAM
3 Scoops of ice-cream served in a wafer basket topped with 
strawberry coulis and chantilly

WARM CHRISTMAS PUDDING 
Brandy crème anglaise, cherry puree and fresh cream

FRESH STRAWBERRY AND RASPBERRY SWISS ROLL 
Lemon curd cream and apricot sauce

EGGS

SOYA

MILK

SULPHUR 
DIOXIDE

CEREALS

(GLUTEN)

SHELLFISH

NUTS

MOLLUSCS FISH

CELERY

PEANUTS

MUSTARD

SESAME

LUPIN

ALLERGEN INFORMATION


