
 

Private Dining Christmas Luncheon Menu 2017   
 

Starters 
 

Cream of Vegetable Soup 
Served with Bread Rolls and Brown Soda 

Chicken & Bacon 

In a Creamy White Wine Sauce in a Light Puff Pastry Pillow 

Smoked Salmon & Capers 
Served on a Green Salad 

 

Main Courses 

 

Roast Beef with Yorkshire Pudding 

Served with Horseradish Sauce 

Traditional Roast Stuffed Turkey & Honey Baked Ham 
Sage & onion stuffing, Roast Gravy & Cranberry Sauce 

Duo of Hake & Salmon  
Served with a Lemon Dill Sauce 

 

Desserts 

 

Fresh Fruit Pavlova 
Apple Crumble 

Traditional Sherry Trifle 
 

Price Per Person €25 

 

 


