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Live
Entertainment ON ARRIVAL
Drinks Reception
Homemade mulled wine & Prosecco on ice
Charcuterie Platters Seafood Platters
Irish & French cured meats & cheese, Locally sourced smoked salmon, gravlax
pickles & chutneys & poached prawns
Salads
Selection of delicious salads
THE MAIN
Slow Cooked Succulent Honey Glazed
Roast Turkey Breast Limerick Ham
Turkey breast roasted & basted with Slow roasted limerick ham
Irish butter with rich turkey gravy glaze with honey
(7.12) (12)
Roasted Irish Grass Fed Fillet of Sea bass in
Sirloin of Beef leak & fennel ragout
Tender Irish roast beef with red wine pan seared sea bass finished on a bed of
gravy leak & fennel ragout
(12) (4,7.912)
SIDES
Honey Roasted Pancetta-Flavoured
Carrots & Parsnips Brussel Sprouts
Carrots & parsnips glazed Roasted brussel sprouts
with honey tossed with pancetta
(12)
Thyme Roasted Garlic Gratian
Potatoes Potatoes
Roasted potatoes, tossed Thinly sliced layers of potato,
with thyme cream & garlic
@)
TEA / COFFEE DESSERTS
Freshly brewed Festive favourite Platter
To finish your lunch. Christmas pudding with brandy sauce

Baked Belgian Chocolate Cherry Tart
Passion fruit & Mango Mousse daiquiri sauce

(1 (wheat), 3, 7, 8 (almonds), 12).

Allergen Information

1 Cereals (Containing Gluten), 2 Crustacean, 3 Egg. 4 Fish, 5 Peanut, 6 Soybeans, 7 Milk, 8 Nuts, g Celery,
10 Mustard, 11 Sesame Seed, 12 Sulphur Dioxide, 13 Lupin, 14 Mollusc



