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Party Wighits

€25.00 per person
PARTY PUNCH RECEPTION ON ARRIVAL Dine for €9.99 per person €15.50 per person

STARTERS PARTY PUNCH RECEPTION ON ARRIVAL Available from 12 — 4pm
(Advance Bookings essential
Soup of the Day

Served with Homemade Brown Bread Platters will be brought to your table R iic 0T more)
Baby Caesar Salad

with the following selection
STARTERS
Soup of the Day ﬁa
: . Served with Homemade Brown/Bread
Crispy Bacon, Herb Croutons, Parmesan Cheese, Chicken Wings

Trellis of Melon of mouth watering finger food!!!! K
Cos Lettuce, tossed in our own Caesar Dressing . Trellis of Melon
Garlic Mushrooms M Mixed Berry Compote

Mixed Berry Compote

Bang Bang Chicken :
Lightly Battered Chicken Breast, Sp”ng Rolls

Breaded Garlic Mushrooms
served with Mixed Leaves and Satay Sauce Cocktail Sausages Served on a bed of Mixed Leaves

S~ Chicken Goujons topped with Garlic Mayonnaise

Nachos Mini Vegetarian Spring Rolls

Herb Crust Salmon . ] Served with a Sweet Chilli Dip K
Served on a bed of Champ Mash Onion Rings -~
with Creamy White Wine and Dill Sauce MAIN COURSE

Traditional Roast Stuffed Turkey & Irish Ham
With Spring Onion Mash, Gravy and Cranberry Juice

80z Prime Irish Sirloin
Cooked to your liking and served with Chips, k For FURTHERDETAILS
Roast Tomato, SautZed Mushrooms, Onions Please phone: 046 9431237
and Choice of Sauce K Catch of the Day

Traditional Roast Stuffed Turkey & Irish Ham Tartar Sauce, Fresh Mixed Leaf Salad & Chips

With Spring Onion Mash, Gravy and Cranberry Juice el

Cajun Chicken | Whole Butterfly Chicken Breast, finely crumbed,

K Chicken Breasts marinated in Cajun Spices topped with Crispy Bacon Lardons
on a bed of Stir Fried Vegetables, served with Rice and Melted Cheddar Cheese

Vegetable Thai Green Curry Vegetable Fajitas

SautZed Vegetables cooked in a Thai Curry, SautZed Mixed Vegetables, Onions, Mushrooms, Black Bean,
served with Rice Soya and Sweet Chilli Sauce, served with Home Mips

and Warm Tortillas
ALL OF THE ABOVE ARE SERVED WITH

FRESH MARKET VEGETABLES AND POTATO DESSERT

DESSERT I Apple Pie with Cream and Ice Cream
Melody of Christmas Desserts Traditional Plum Pudding & Brandy Anglaise Sauce

TEA or COFFEE TEA or COFFEEK




