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Freshly prepared bread
1(a), 1(b), 1(c), 3, 7, 8(a), 8(b), 8(c), 11

TO START

Celeriac, thyme and sherry soup
7, 9

Treacle cured salmon, crab, buttermilk
blini 
1(a), 2, 4, 7

Chicken leg terrine, apricot, burnt onion
aioli, brioche, celeriac roulade
1(a), 3, 7, 9, 10

Melon salad with chilli figs and wild
berry sorbet

Smoked salmon, apple jelly, egg dill purée
3, 4, 12

Goat’s cheese and butternut squash tart with
beetroot purée
1(a), 3, 7

 

MAINS

Traditional turkey and ham, champ potatoes,
lentil nut roast cranberry stuffing
1(a), 7, 8(a), 9, 12

Charred fillet steak with braised ox cheek
wellington, sticky red cabbage, horseradish
and sour cream
1(a), 3, 7, 9, 12

Loin of venison, shoulder braised with prune
and chestnut, braised celery, red wine jus
8(j), 9, 12 

Salmon, kale mash, mussel and saffron
cream, crispy onion rings 
1(a), 4, 7, 12, 14

Creamed polenta, roast courgette stack,
Irish brie
7

DESSERTS

Irish tea cake, spiced butterscotch sauce,
ice cream
1(a), 3, 7

Christmas pudding, red currants, brandy egg nog 
1(a), 3, 7, 12

Arctic roll, cranberry jam, vanilla mascarpone, 
cinnamon anglaise
1(a), 3, 7

Seasonal Yule log, black cherries, mascarpone 
cheese 
1(a), 3, 7

Sherry trifle with fresh fruit and champagne
custard
1(a), 3, 7 

Vanilla panna cotta with gingerbread biscuit, 
crushed raspberries
1(a), 3, 7

Rice pudding Baileys spiced rum, with raisin and 
rhubarb samosas
1(a), 3, 7, 12

Freshly brewed tea and coffee served with
festive treats 
1(a), 1(b), 7, 8(a), 8(b), 8(c)

CHRISTMAS COCKTAILS ON
ARRIVAL

Yuletide Hot Whiskey
Hot apple cider with whiskey and seasonal
spices make this a perfect winter warmer

Spiced Cranberry and Orange Mimosa
Spiced cranberry juice with Kontiki orange liquer 
and prosecco. This is an elegant, festive option 
with a nice punch
12

Please note that the arrival cocktails will be 
based on one per person
 

Please refer to page 4 for list of allergens 

Festive Dinner

Plated menu €57 excluding VAT

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

This offer includes arrival cocktails, table decorations, table menus, late bar and a seated three course meal
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Please refer to page 4 for our list of allergens
or ask your Hospitality Manager for further
details. 

Enhance Your Experience

ISSUE DATE: JANUARY 2019

CANAPÉS ON ARRIVAL
€8.50 PER PERSON

Irish game en croute with
mulled wine and cranberry
1(a), 3, 7, 9, 12

Gin cured salmon with brown
bread and horseradish
1(a), 3, 4, 7

Crispy arancini with quince
1(a), 3, 7
 

MIDNIGHT SNACKS
€6.50 PER PERSON

Sticky honey and soya
chicken wings
1(a), 6

Cocktail sausages 
12

Sandwich selection
1(a), 3, 7 
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WHITE WINES

El Caminador Sauvignon Blanc €24.50
Classic, zesty citrus aromas with light, juicy
fruits and a satisfying, long dry finish
12

Pinot Grigio, Delle Venezie DOC €25.00
Delicate aromas of pear, with pineapple on the 
palate, elegant and balanced acidity with a long 
finish
12

Haut Marin, Colombard - Sauvignon Blanc €28.50
Mouth is rich and full bodied, pale and very clean.  
Nose is fruity, with a smoky taste and elegant 
finish
12
 
Albariño, Atlantic Way, La Bascula, Rías Baixas 
€40.00
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
12

RED WINES

El Caminador Cabernet Sauvignon €24.50
Intense red / violet colour. Aromas of fresh red 
fruits with hints of pepper and jam. Soft, round 
mouth with sweet, ripe tannins
12

Puna Snipe Merlot, Central Valley €25.00
Deep red colour with intense nose of blueberry 
and cassis and a touch of mint. Pleasant and 
lively on the palate with a smooth finish
12

Pinot Noir Grande Cuvée, Pays d’Oc IGP, Les 
Argelières €30.00
Glossy garnet red in colour. Lovely aromas of 
raspberry and cherry, with subtle smoky and 
peppery hints and notes of thyme. Fruity, elegant 
and well balanced with a long finish
12
 
Valpolicella Superiore, Zenato, Veneto €36.00
Delicious ripe, rounded cherry and blackcurrant 
fruits with a beautifully smooth finish
12

ROSE

Croix des Vents Syrah Rose, IGP Pays d’Oc 
€29.00
50% Grenache / 30% Cinsault / 20% Syrah. A fine 
wine combining finesse, elegance and power. It is 
the flagship of this château
12

PROSECCO

Prosecco Cuvée DOC, Corte Delle Calli €36.00
A bright straw yellow with greenish hints, aromas 
of golden apples and citrus fruit. Fresh and 
harmonious palate
12
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Allergen Information

 Cereals containing gluten, namely:   
 wheat (such as spelt and khorasan   
 wheat), rye, barley, oats or their   
 hybridised strains, and products   
 thereof, except:

 1(a) wheat based glucose syrups
 including dextrose
 1(b) wheat based maltodextrins
 1(c) glucose syrups based on barley
 1(d) cereals used for making alcoholic
 distillates including ethyl alcohol of
 agricultural origin

 Crustaceans and products thereof

  
 
 Eggs and products thereof

 Fish and products thereof, except:

 4(a) fish gelatine used as carrier   
 for vitamin or carotenoid
 preparations
 4(b) fish gelatine or isinglass used   
 as fining agent in beer and wine

 Peanuts and products thereof

 Soybeans and products thereof,   
 except:

 6(a) fully refined soybean oil and   
 fat
 6(b) natural mixed tocopherols   
 (E306), natural D-alpha 
 tocopherol, natural D-alpha
 tocopherol acetate, and natural
 D-alpha tocopherol succinate
 from soybean sources
 6(c) vegetable oils derived
 phytosterols and phytosterol
 esters from soybean sources
 6(d) plant stanol ester produced   
 from vegetable oil sterols from   
 soybean sources 

 Milk and products thereof
 (including lactose), except: 

 7(a) whey used for making
 alcoholic distillates including
 ethyl alcohol of agricultural
 origin
 7(b) lactitol

 Nuts, namely:

 8(a) almonds 
 8(b) hazelnuts   
 8(c) walnuts 
 8(d) cashews   

 8(e) pecan nuts 
 8(f) Brazil nuts 
 8(g) pistachio nuts
 8(h) macadamia or Queensland nuts  
 8(i) chestnuts
 8(j) pine nuts

 Celery and products thereof

 Mustard and products thereof
  

 Sesame seeds and products      
    thereof

  

 Sulphur dioxide and sulphites at 
 concentrations of more than   
 10 mg/kg or 10 mg/litre in terms   
 of the total SO2 which are to be   
 calculated for products as proposed  
 ready for consumption or as
 reconstituted according to the
 instructions of the manufacturers

 

 Lupin and products thereof

 Molluscs and products thereof
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We use numbers to highlight allergen ingredients used in our food. Numbers beside each dish correspond

to an allergen on the list below. Please be allergen aware and ensure your delegates inform a Hospitality

Manager of any serious allergies they may have.
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