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Christmas
at The Sandymount Hotel




Christmas Celebrations

Looking for the perfect spot to enjoy the festive season
with friends, family or colleagues?
The Sandymount Hotel offers a relaxed, welcoming atmosphere, complete
with twinkling lights, Christmas trees, and all the cosy touches of the season.

Savour our festive 2-course dinner menu for €48pp, featuring traditional
favourites like Turkey and Maple-Glazed Ham. The menu also includes teq,
coffee, and mini mince pies — with the option to add a classic Christmas
pudding for an extra treat.

Whether it's a gathering with friends, family, or colleagues, The Sandymount
Hotel is the ideal place to celebrate Christmas in style—without the fuss.
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2-Course Set Menu Festive Finger Food
€48 per person
Add Dessert for €10pp €35 per person

2-Course Menu is available for bookings of up to 30 people.

For larger groups, please contact
events@sandymounthotel.ie or call (01) 614 2000.
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Sample 2-Course Festive Menu
To Start

Soup of the Day
Served with Rustic Bread (1, 2 Wheat Flour, 7 13)

Apricot Pecan and Honey Goat Cheese Arancini
Pecan & goats' cheese, Apricot Rice Ball, Breaded and Golden Fried, set on a Rich
Roasted Pepper & Smoked Paprika Sauce, finished with Chilli Oil
(1. 2 Wheat Flour, 4, 7 9 10 Pecan, 13, 14)

Whitty's Christmas Caesar Salad
Baby Gem Leaves, Crispy Bacon and Herb Croutons, coated with Creamy Caesar

Dressing, finished with Parmesan Cheese & Pine Nuts
(2 Wheat Flour, 4, 5, 7.9 10 Pine Nut, 13, 14)

Main
Turkey & Maple Glazed Ham

Served with Butter, Garlic & Thyme Stuffing, Croquettes, Creamy Mash & Port Jus
(1. 2 Wheat Flour, 7 13, 14)

Saffron & Lemon Hake
Baked Fillet of Hake set on a Creamy Mash coated with Saffron & Lemon Cream
(1 4 5, 7 15

Confit Duck Legs
Confit Duck Legs coated in an Orange Glaze set on Butter Mash Potato,
Salted Broccoli served with Red Wine Jus (1, 7 9 13, 14)

Vegan Fusilli Pasta (V)
Fusilli Pasta coated in a Slow Roasted Tomato Sauce with Stir Fry Vegetables,
Roasted Chickpeas, Cherry Tomato, finished with Nibbed Almonds & Lemon Qi
(1. 2 Wheat Flour, Semolina, 10 Almonds, 13, 14)

To Finish

Tea & Coffee served with Mini Mince Pies

Allergens
1. Celery 2. Gluten 3. Crustaceans 4. Eggs 5. Fish 6. Lupin 7. Milk
8. Molluscs 9. Mustard 10. Nut 11. Peanuts. 12. Sesame Seed
13. Soya 14. Sulphur Dioxide & Sulphites
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Finger Food Menu

Options Accompanied By

Scampi BBQ Dip
Duck Spring Rolls Lemon Tartar Dip
Vegetable Samosas Garlic Mayonnaise
Southern Fried Chicken Creamy Hoisin Sauce

Goujons with Fresh Lime

€35 per person
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Gift Vouchers

Looking for the perfect Christmas gift for '.J
someone special? Give the gift of relax- &
ation and indulgence with a Sandymount &
Hotel gift voucher. Whether it's a luxurious
overnight stay, a memorable dining experi- ¥4
ence, or both, your loved ones can enjoy a -4
choice that's uniquely theirs. =
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Choose a monetary voucher, which can
be used towards an overnight stay in one
of our stylish, comfortable rooms. Or, treat
them to a dinner for two at the Line Out Bar,
where they'll enjoy an evening of scrumptious dining with a menu crafted from fresh,
locally-sourced ingredients.

This Christmas, give the gift of cherished memories at The Sandymount Hotel
—the gift that shows you care.
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Purchase your voucher online by scanning the QR code. @ -Jil'" "‘-ﬂ@

Alternatively contact info@sandymounthotel.ie or call (01) 614 i Xl
2000 and a member of the team will be delighted to assist. If



https://secure.sandymounthotel.ie/vouchers/site/Sandymount%20Hotel/en/index.html
mailto:info%40sandymounthotel.ie?subject=Christmas%20Gift%20Vouchers

