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Festive Lunch & Dinner

30th November to 16th December

(01) 6142000 or events@sandymounthotel.ie
Sandymount Hotel, Herbert Road, Sandymount. Dublin 4 (Ire‘d), D04 VNB88
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4 COURSE MEAL

* Mulled Wine Served on Arrival *

==

TO START

Roast Butternut Squash & Coconut Soup
Drizzled Chili Oil served with a Rustic Bread Roll (1.7.13), (Bread (2)), (Wheat Flour)

Baked Tipperary Brie Vol-au-Vent

Baked Vol-au-vent filled with Brie, Caramelised Cranberry Onions & Fig Puree Topped
with Crushed Pistachios set in a Tarragon Cream Savuce (1,2,4,7,9,14), (Wheat Flour)

MAIN

Butter Roast Turkey & Honey Glazed Ham
Chorizo & Herb Stuffing Croquette Served with Whole Cranberry Sauce (1.7.13.14)

Oven Baked Fillet of Hake

Set on a Caramelized Fennel & Garden Pea Cream (1.4.5.6.13.14)

Vegan Southern Fried Cavuliflower Steak

With Cajun & Orange Plant Cream Sauce (1.2.13.14), (Semolina, Almonds, Durum,
Wheat Flour)

SOMETHING SWEET

Festive Duo of Desserts

Lemon Meringue & Festive Eton Mess (2.4.7.10.13.14), (Hazelnut, Walnut, Almond),
(Durum, Wheat Flour)

TO FINISH

Warm Mince Pies
Served with Tea or Coffee (4.7)

Allergens
1.Celery 2.Cereals Containing Gluten 3.Crustaceans 4.Eggs 5.Fish 6.Lupin 7.Milk 8.Molluscs
@.Mustard TO.Nut 11.Peanuts 12.Sesame Seed 13.Soya 14.Sulphur Dioxide Sulphites

| S B
€48 per person
(01) 6142000 or events@sandymounthotel.ie

Sandymount Hotel, Herbert Road, Sandymount. Dublin 4 (lreland), DO4 VN88
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Scampi | - ;
Duck Spring Rolls { ,‘j,}; :
I % /
Vegetable Samosas | /;f.-
Southern Fried Chicken Goujons with Fresh Lime BRI 4
Selection of Mini Desserts (Chocolate Mousse, |
Profiteroles, Strawberry Meringue) -
ACCOMPANIED BY |
BBQ Dip o Ay
'
Lemon Tartar Dip S
Garlic Mayonnaise bt/
Creamy Hoisin Sauce :
"'-._\.‘ ‘
* Terms & Conditions Apply F S
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€25 per person
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(01) 6142000 or events@sandymounthotel.ie

Sandymount Hotel, Herbert Road, Sandymount. Dublin 4 (Ireland), DO4 VN88
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Ovur Gift Vouchers are valid for 5 years and can be used for a night

away or dining at Whitty’s Restaurant.
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https://www.instagram.com/sandymount_hotel/
https://www.facebook.com/SandymountHotelDublin
https://www.tiktok.com/@sandymount_hotel
https://ie.linkedin.com/company/sandymount-hotel
mailto:events@sandymounthotel.ie

