
Christmas Party Menu 2024
Mulled Wine & Prosecco Reception on arrival

Starters
Dingle Gin & Beetroot Marinated Salmon

Shaved Fennel & Citrus Salad, Horseradish Cream,
Brown Bread Crisps (3, 6 wheat, 7, 9, 11)

Chicken & Mushroom Puff Pastry Vol au Vent
Tarragon Cream (6 wheat, 7, 11)

Cream of Celeriac Soup
With Chestnut & Sage (5 chestnut, 7, 9, 12)

Red Onion Filo Tart
Bitter Radicchio, Mozzarella Cheese & Toasted Seeds (6 wheat, 7, 9, 11)

Main Courses
Roast Stuffed Turkey & Ham

Cranberry Compote, Roast Gravy (6 wheat, 7, 8, 9)

Grilled 8oz Sirloin of Irish Beef
Balsamic Tomato, Spiced Onion Rings & Peppercorn Sauce (3, 6 wheat, 7, 8, 9)

Baked Seabass
Pickled Fennel, Prawn Bisque (1, 2, 3, 7, 9) 

Half Roasted Butternut Squash
Stuffed with Cous Cous, Pomegranate Salad & Citrus Yogurt (6 wheat, 7)

All dishes are served with a selection of Market Vegetables & Potatoes  (5, 6 Wheat, 13)

The Rose Hotel Trio of Desserts
Whie Chocolate & Cranberry Cheesecake 

Mincemeat Crème Brulee 
Christmas Pudding

Served with Cinnamon Cream & Brandy Anglaise  (5 almond, 6 wheat, 7, 9, 11)

Tea/Coffee served with Mince Pies

Live music by Renovator and DJ

€79.50 per person


