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HEALTHY BITES

Pickled cauliflower with cracked whole wheat and 
dried cranberries

Braised red cabbage, golden raisins and yellow 
endive salad 

Quinoa salad with butternut squash, coriander and 
chili dressing 

Giant cous cous with roasted fennel, saffron, 
peppers and fresh basil 

SWEET BITES

Gingerbread cookies, fastnacht (sweet 
doughnuts) and macaroons

Festive Christmas trifles with sweet toppings

Hand carved chocolate Yule log with marinated 
cherries and raspberry coulis

Interactive hand carved fruit station with melon, 
fresh pineapple and dragon fruit with honey

Christmas Market

€49.00

A unique buffet menu with interactive stations to 
surprise, delight and entertain your guests! 

Includes buffet menu, festive centrepieces, festive 
crackers and late night bar facilities in the room. 

SMALL BITES

Roasted wild boar in buttered puff pastry, 
mushroom and red currant fricassee

Hand carved smoked salmon served on potato 
blini with sour cream

Kartoffelpuffer mit apfelmus - Classic European 
dish of fried potato pancakes with sweet 
apple sauce 

BIG BITES

18 hour slow cooked pulled pork bap with smoky 
BBQ sauce, radicchio and blue cheese slaw on a 
Waterford Blaa

Crispy fried fish sandwich served in a fresh soft 
roll with mango and chili dressing

Grilled bratwurst with sauerkraut, sautéed onions 
and mustard creamed mash

Indian spiced ox cheek served on flat bread with 
fresh chopped tomatoes, cucumber and mint 
yogurt dressing

Hand rolled gnocchi, roasted peppers, asparagus 
tips, pesto and a creamy goat’s gratin 

H

  - denotes healthy option
  - denotes vegetarian option

We will provide 10% of your final catering 
number as a vegetarian option

Price is per delegate and includes VAT

Seasonal menu available from 1 - 31 December
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MAINS

Sous vide strip lion of beef with kale mash, 
buttered sprouts and sweet baby carrots,
peppercorn jus

Grilled hake, spring onion mashed potato and 
seafood velouté and tender broccoli

Slow roast ballantine of turkey and ham with 
sausage meat and cranberry stuffing, fondant 
potatoes and seasonal vegetables

Traditional turkey and ham, cranberry stuffing 
sprout purée, roasted winter vegetables, 
natural jus

Chickpea and red quinoa cake with fried 
aubergine butter bean cassoulet and mizuno 

DESSERTS

Warm Christmas pudding with Baileys egg nog, 
raspberry purée

Double baked cranberry cheesecake, fresh 
cranberries, raspberry syrup short biscuit base

Chocolate and hazelnut tart with salted caramel, 
roast hazelnuts sauce anglaise

Freshly made chocolate éclair’s, crisp shoe bun 
pastry with vanilla pastry cream layered with rich 
cocoa atelier chocolate, honeycombed crackle

€59.00

Experience a festive fine dining experience to 
remember!

Includes a festive drink on arrival, three course 
menu with a selection of homemade breads, 
festive centrepieces, festive crackers, table menus 
and late night bar facilities in the room.

Please select one starter, one main course and 
one dessert.

FESTIVE DRINK ON ARRIVAL

Sloe Gin Mulled Wine
Decadent spiced mulled wine served with a punch 
of sloe gin

Amaretto Fizz
Nutty sweetness of Amaretto added to bubbly 
Prosecco - Lovely twist to a classic

Non-alcoholic options also available

STARTERS

Roast butternut squash soup, pumpkin seed 
crumb,  goats cheese 

Roast red pepper and and grilled aubergine with 
pecorino cheese tartlet and dressed rocket with 
basil emulsion

Pressed chicken leg confit terrine with foie grais, 
red onion jam, crispy sourdough, enoki 
mushrooms

Fresh smoked salmon with caper berries dill 
crème fraiche and roast beetroot

Festive Dinner

H

  - denotes healthy option
  - denotes vegetarian option

We will provide 10% of your final catering 
number as a vegetarian option

Price is per delegate and includes VAT

Seasonal menu available from 1 - 31 December
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8. DOMAINE LAROCHE, Chablis
France      €35.50
A pale green-gold colour, delicate, typical fruit 
and minerality. The palate is well-built, lively with 
good body. 

9. JEAN REMY – HAEFFELIN, Pinot Gris
France      €34.00
Originally from the vineyards of Burgundy, but 
now popularised into a worldwide grape, lovely 
honey notes at the end of a fresh palate.

10. DOMAINE DE MILLET, Sancerre          
France      €37.00
A crisp and full wine with strong citrus and melon 
notes. 

ROSE WINE

11. CAVE DE ANGEVINE Rose       
France      €23.95
An intense strawberry aroma rises from this bright 
pink wine. The slightly sweet fruit goes 
immediately dry, nicely tart and bloomy. It’s 
almost like drinking strawberries in a glass.

WHITE WINES

1. DOMAINE SAINT MAURICI, Chardonnay                  
France      €21.50
Round and lively, bright with green reflections, 
banana flavour with hints of pineapple and lemon.
 
2. EMILIANA, Sauvignon Blanc   
Chile      €22.50
Fresh aromas of citrus fruits with herbal and 
mineral notes; brisk, lively acidity heightens the 
pleasingly soft citrus finish.

3. ZAGALIA, Pinot Grigio    
Italy           €23.00
Delicate and fruity, pleasantly soft and round, 
ideal with white fish and white meats.
 
4. TOURAINE, Sauvignon Blanc        
France      €23.50
Golden colour, aromatic nose with fruity 
characteristic blackcurrant/heather aroma. 

5. MALAT, Gruner Veltiner, Kremstal    
Austria     €27.50
Spicy, herbal nose with grapefruit and lemon.  
Green apple on the palate with a crisp and 
refreshing finish.

6. DOMAINE DE SEUIO, Bordeaux Blanc      
France      €29.50
70% Semillon & 30% Sauvignon Blanc.  Pale yellow 
with aromas of white flowers. Fresh, crisp style 
with round, balanced palate.

7. Albarinio Pazo San Mauro, Rías Baixas 
Spain      €30.50
Pronounced varietal personality, intense fruit and 
floral aromas.  Dry, fresh and highly aromatic with 
good acidity and a nice balance. Velvet palate 
shows mineral notes and a complex structure. 

Wine List

Prices are per bottle and are subject to VAT at 
the current rate
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8. OLD COACH ROAD, Pinot Noir       
New Zealand        €30.00
The Old Coach Road Pinot Noir has ripe summer 
berry fruit notes and brambly savoury characters. 
Fine grained spicy oak tannins complement the 
plum, thyme and cinnamon notes on the palate. 
The wine has a long flavoursome finish.
 
19. FRESCOBALDI , Chianti DOCG                       
Italy                 €34.00
Dark wild berries and cherry, hints of candy floss 
and pleasant floral notes of lilac and chocolate. 
The spicy component emerges with nuances of 
clove and green peppercorn.

20. CHATEAU LA FLEUR PICON Grand 
Cru, St. Emillion         
France           €43.50
Deep ruby red in colour. An open nose of red fruit, 
followed by a hint of roasted almonds.

21. VACQUERYRAS, Domaine Sand des Cailloux     
France                    €45.50
Grenache/Syrah. The emphasis here is on 
elegance rather than power. Refined tannins with 
outstanding overall complexity and balance.

Wine List

RED WINES

12. DOMAINE SAINT MAURICI, Merlot  
France      €21.50
Dark plum aromas with notes of mulberry, well 
balanced with scents of wild berries. Soft and 
elegant finish.

13. SWALLOWS TALE, Cabernet / Shiraz   
South Africa     €22.50
Shiraz 50%, Cabernet Sauvignon 50%. Rich and 
ripe bramble fruits offer an appealing rounded 
palate. Ripe tannins and sustaining acid give some 
structure to the wine. 
   
14. LES JAMELLES, Cabernet Sauvignon        
France        €23.50
Lovely deep red colour. Aromas of blackcurrants, 
strawberries together with a light fresh 
vegetable and spicy scents. Subtle woody notes 
on the finish.   

15. ‘Le Pardou’ GRENACHE, Chateua Pesquie    
France        €26.50
Aromas of black and red berries with spicy notes. 
Palate has good concentration, roundness and 
freshness.

16. SANTA ANA, Malbec, Mendoza                          
Argentina          €28.00
Lively ruby colour with the violet hues that typify 
this grape. Plum and cherry characters 
predominate on both nose and palate. 
Medium-bodied, with supple tannins and a 
pleasantly soft finish.

17. Crianza, DO Ca Rioja 
Spain                      €28.50
100% Tempranillo. Aromas of wild fruits typical 
of young Tempranillo, with floral notes and slight 
nuttiness. Plenty of character on the palate, 
acidity offset by warm, liqueur-like feel.



6

SPARKLING WINE 

31. VALDO millesimato , Prosecco  
Italy                       €33.00
Aromatic fruity features, with hints of golden 
delicious apples.

32. Cremant de Limoux Grand Cuvee 1531, Rose  
France              €41.00
A super Crémant, named after the year of its 
discovery! Finest notes and flavours after green 
apple and honey, floral notes and white 
blossoms. The fine sparkling is characterised by 
freshness and refinement.

CHAMPAGNE

33. PANNIER Brut                                   
France                 €55.00
Fresh and well balanced, very subtle with a round 
body and full structures.

34. PANNIER Rose      
France  €60.00
Brilliant salmon pink colour with a fine stream of 
minuscule bubbles. The palate is dry and fruity 
with hints of red fruits, peaches and liquorice. 

35. LANSON Black Label Brut NV   
France                 €69.00
Characteristic straw tones of Pinot Noir, with 
glints of amber and honey. A bouquet of ripe 
fruits and citrus create a sensation of lightness.

36. Taittinger Brut Réserve NV                                            
France                   €71.00
One of the Grande Marque Champagne Houses, 
Taittinger consistently produces some of the 
finest Champagnes available. Full-bodied with 
plenty of fruit matched by soft balancing acidity.

Wine List
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HAPPY

CHRISTMAS

FROM ALL AT

THE CCD!

Drinks Packages

DRINKS PACKAGE FIVE

Champagne,  
Selection of fruit juices and minerals*  

60 minutes €24.00

DRINKS PACKAGE SIX

Cocktails – choose from the selection
Selection of fruit juices and minerals*  

60 minutes (one choice) €21.00
60 minutes (two choices) €23.00

* Selection of fruit juices & minerals includes 
 the following: 

Coca Cola, Diet Coke, Sprite, Fanta orange, still 
and sparkling water, orange and cranberry juice 

DRINKS PACKAGE ONE

Red and white wine
Selection of fruit juices and minerals*

60 minutes €12.50 

DRINKS PACKAGE TWO

Red and white wine
Bottled beers
Selection of fruit juices and minerals*

60 minutes €13.50

DRINKS PACKAGE THREE

Red and white wine
Bottled beers
Craft Beers - Irish artisan beers including weiss 
beer, IPA and pilsner 
Selection of fruit juices and minerals*  

60 minutes €16.50

DRINKS PACKAGE FOUR

Sparkling wine
Selection of fruit juices and minerals*  

60 minutes €18.00

Prices are per delegate and are subject to VAT 
at the current rate
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NON-ALCOHOLIC COCKTAILS

Please select from our following options.

60 minutes €9.00 

Fresh Fruit Squeeze
Pineapple juice, mango juice, white lemonade, 
iced fruit

Iced Tea
Black tea, sugar and a choice of either mango or 
lemon flavoured ice

Virgin Bellini
Peach puree and non alcoholic sparkling wine

The Light Hugo
Elderflower syrup, lime juice, fresh mint, soda 
water

MOLECULAR COCKTAILS

Screwdriver
Vodka set in an orange juice surround

Foaming Kir Royle
Sparkling wine topped with a Crème De Cassis 
foam

DRINKS PACKAGE SIX

60 minutes (one choice) €21.00
60 minutes (two choices) €23.00

Please select from our following options:

The Hugo
Sparkling wine, elderflower syrup, soda water

CCD Rosemary Scented Cosmopolitan
Vodka, cointreau, cranberry, fresh lime juice, 
rosemary

CCD Sour                                                                                        
Jack Daniels, Martini Rosso, lemon juice and sugar 
syrup
 
Blueberry Mojito   
Light rum, lime, mint, soda water and blueberries                                                                                              

Pomegranate Margarita
Tequila, pomegranate juice, triple sec, lime juice

Lavender Martini
Gin, dry vermouth, lavender syrup, orange bitters

Daiquiris                                                                                                   
Rum, triple sec with a choice of fruit puree 
flavours - mango, blueberry, pineapple 
and strawberry.

Cocktail Selection

Prices are per delegate and are subject to VAT 
at the current rate



The Convention Centre Dublin
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North Wall Quay
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Telephone: +353 1 856 0000
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