
F E S T I V E  P A R T Y  N I G H T
P A C K A G E S  A T
C L A R E G A L W A Y  H O T E L

D a t e s :  
S a t u r d a y  3 0 t h  N o v e m b e r  
F r i d a y  0 6 t h  D e c e m b e r
S a t u r d a y  0 7 t h  D e c e m b e r
F r i d a y  1 3 t h  D e c e m b e r
S a t u r d a y  1 4 t h  D e c e m b e r

O u r  p a c k a g e  i n c l u d e s :  
F e s t i v e  T h e m e d  C o c k t a i l  R e c e p t i o n  
4  C o u r s e  F e s t i v e  M e n u  
F e s t i v e  D é c o r
L i v e  B a n d  a n d  D J  

P a c k a g e  P r i c e  o f  € 5 9  p e r  p e r s o n

E n j o y  u p t o  2 0 %  o f f  b e d r o o m  r a t e s
w h e n  y o u  b o o k  d i r e c t l y  w i t h  o u r  e v e n t
c o o r d i n a t o r  ( T & C s  a p p l y ) * !

(Gluten Free Bread avai lable on request)

Cream of Winter Vegetable Soup
Bread Roll

2, (Bread-11), 12 (GF) (VEG)

Terrine of Duck
Fig Chutney, Caramelised Orange, Micro Herbs, Melba Toast Crouton

1, 2, 10, (Melba Toast-11) (GF)

Aran Island Gin Curd Salmon
Winter Salad, Capers, Lemon Slice, Melba Toast Crouton, Garlic Aioli

5, (Melba Toast-11), 13

M E N U
S T A R T E R S

Traditional Roast Turkey & Honey Glazed Ham
Winter vegetables, Creamed Potato, Red Wine Jus Cranberry Sauce

2, 7, 9, 10, 11 & 12

Featherblade of Beef
Slow Cooked Featherblade of Beef, Seasonal Vegetables,

Creamed Potato, Red Wine Jus, Horseradish Sauce 
1, 2, 5, 7, 9, 10 & 12 (GF)

Fillet of Atlantic Hake
Winter Vegetables, Creamed Potato, White Wine Sauce

2, 5, 9 & 12 (GF)

Oriental Vegetable Stir Fry
Oriental Vegetables & Saffron Rice

 1,3,8,11,12 (V) (VEG)

M A I N S

Christmas Assiette Plate
Christmas Pudding with Brandy Custard, Mince Pie,

Chocolate Log, Orange Cheesecake
1, 2, 9, 10 & 11

Gluten Free dessert available on request

D E S S E R T

Allergens 
(1) Egg (2) Milk (3) Shellf ish (4) Molluscs (5) Fish (6) Peanuts (7) Sesame (8) Soya (9) Sulphur Dioxide

(10) Nuts (11) Gluten (12) Celery (13) Mustard (14) Lupin 

Freshly Brewed Bewley’s Tea and Coffee


