
Gala Menu

A La Carte Menus

Starters
Trio of melon on a berry compote and light lemon sorbet €  8.20

Chicken and wild mushroom terrine with a redcurrant dressing €  6.20

Deep fried brie wedges with a cranberry compote €  8.30

Roulade of smoked salmon with winter leaf salad
and lemon vinaigrette €11.50

Smoked salmon rosettes with a caper salsa €11.50

Rocket and Parma ham salad with feta cheese 
and balsamic dressing €  7.95

Roasted Mediterranean salad on mixed leaf salad 
with basil pesto €  7.00

Pan fried mixed seafood cake on rocket salad 
with caper dressing €  7.50

Roasted chicken and sweet chilli tartlets 
with roasted tomato coulis €  5.95

Chicken and wild mushroom bouchee €  8.50



 
Soups

Cream of vegetable soup €  6.50

Parsnip and carrot soup €  6.50

Roasted plum tomato and basil soup €  6.50

Cream of mushroom soup €  6.50

Chicken and coriander soup €  6.50

Carrot and ginger soup €  6.50

Leek and potato soup €  6.50

Minestrone soup €  6.50

Creamed broccoli and cauliflower soup €  6.50

Creamed white onion soup €  6.50

Red lentil soup €  6.50
All soups are served with freshly baked bread rolls

Sorbet Selection
Lemon sorbet €  2.95

Champagne sorbet €  2.95

Orange sorbet €  2.95

Wild berry sorbet €  2.95

Strawberry sorbet €  2.95



 

Main Courses

Roast crown of turkey with sugar baked ham 
herb stuffing and roast jus €23.50

Baked chicken fillet 
with mozzarella centre and tomato and basil sauce €18.50

Baked darne of salmon with baby prawns 
and a lemon and dill cream €21.95

Baked fillet of cod 
with a basil pesto crust on a white wine cream €24.95

Seared supreme of chicken 
with mushroom and tarragon veloute €18.95

Roast leg of Wicklow lamb 
on a potato and onion cake with rosemary jus €24.95

Roast striploin of beef with mushroom and horseradish jus €27.00

Fillet of Irish beef Wellington 
with a mushroom duxelle and peppercorn sauce €37.95

Roasted loin of pork 
with a herb centre, apple compote and roast jus €18.95

Herb crusted rack of lamb 
with a red wine reduction and caramelised apricot halves €34.95

All served with herb mashed potatoes, confit potatoes & butter vegetables

         Supplement for choice main course  € 10
         Supplement for choice starter       €   6
         Supplement for choice soup             €   6
         Supplement for choice dessert         €   6



Desserts

Warmed apple pie with cinnamon cream and vanilla ice-cream €  6.50

Chilled strawberry cheesecake with a summer fruit coulis €  7.20

Iced tiramisu with cappuccino sauce €  6.50

Frangipane tart with olde English custard €  6.95

Creamed choux bun with butterscotch sauce €  6.30

Trio of profiteroles with warmed chocolate sauce €  6.50

Baileys cheesecake with toffee cream €  6.75

Fresh summer fruit salad with Chantilly cream €  6.50

White and dark chocolate terrine with wild berry compote €  8.95

Lemon and lime meringue tart with a citrus coulis €  6.50

Assiette of desserts selection of 3 miniatures €12.00

Tea/Coffee and Petit Fours included in the above price


