
 

Christmas 2017 

  STARTERS 

Soup of the Day 

Served with rustic bread 

Smoked Salmon Salad 

On warm flatbread with a rocket pesto, lemon, rocket and tomato salad. 

Duck Salad                                                                                                                                       

Aromatic duck with a crispy bacon creamed potato salad roasted pecan nuts & Cumberland reduction 

 

MAIN COURSE 

Slow Roasted Irish Rib of Beef 

Garlic grilled tomato, crispy onion rings served with a red wine & thyme jus. 

Turkey & Ham 

Butter roasted Butterflied Turkey, glazed ham, caramelized red onion stuffing & lemon pepper asparagus 

with thyme jus. 

Baked Fillet of Salmon 

Maple walnut crust with chickpea salad with rocket, sweet onion, bell peppers, mint & feta 

cheese all coated with zesty Greek yoghurt dressing. 

Asparagus & Olive Pasta 

Asparagus tips, Italian olives and fresh herbs cherry tomatoes tossed in penne pasta with lemon 

zest and fresh parmesan 

 

DESSERT 

Chocolate Coated Profiteroles 

Christmas pudding Served with Irish liquor ice cream 

Mince pies 

Tea OR Coffee 


