
Christmas
PARTY

MENU

COVEYS GASTROBAR

Dessert

DESSERT PLATE
Bai leys  cheesecake ,  

Chr istmas  pudding with  brandy custard ,  
ja f fa  cake ice  cream,  

a lmond &  b lack  cherry  gateaux
1 .3 .5 .7 .8 . 12

 

FOOD ALLERGY NOTICE
Food prepared here may contain nuts and other ingredients

which can cause allergic reactions. If you or any of your
guests have an allergy please inform your server and our

chefs will be happy to accommodate your needs.
· 1 WHEAT · 2 CRUSTACEAN · 3 EGG · 4 FISH · 5 PEANUTS
· 6 SOY · 7 DAIRY· 8 TREENUTS · 9 CELERY · 10 MUSTARD

· 11 SESAME · 12 SULPHITES 13.LUPIN 14.MOLLUSCS
GLUTEN FRIENDLY OPTIONS AVAILABLE, 

V VEGETARIAN | VEGAN 



Starter
HOMEMADE SOUP OF THE DAY
Served with  house brown bread

1 .7 .9

CREAMY ATLANTIC SEAFOOD CHOWDER
Salmon,  cod ,  smoked haddock &  mussels  in  a  creamy broth .  

Served with  house brown bread
1 .4 .6 .7 .9 . 12 . 14

BRUSCHETTA
Class ic  tomato &  bas i l  sa lsa  

served on our  house stone baked f lat  bread ,  
f in ished with  extra  v i rg in  o l ive  o i l

1 .7

GOATS CHEESE TARTLET
Aubergine caponata  &  goats  cheese

rocket  &  tomato sa lad &  homemade bas i l  pesto
1 .3 .7

 
BOURBON BBQ BAKED WINGS    

Served with  Ranch Dip
3 .7 . 10 . 12

KING PRAWN COCKTAIL & SMOKED SALMON
House sp icy  mar ie  rose  sauce ,  

crunchy sa lad ,  avocado puree ,  homemade brown bread
1 .2 .3 .4 .7

SUPER SALAD
Roasted beetroot ,  sweet  potato ,  quinoa ,  

mixed leaves ,  goat ’s  cheese ,  candied walnuts  
&  pomegranate  molasses  dress ing

2 .4 .8 .9 . 12

Main Course
TRADITIONAL TURKEY & HAM

Slow roast  turkey  breast ,  apr icot  &  sage stuf f ing ,  
honey mustard g lazed ham,  roast ing jus

1 .7 .9 . 12

GRILLED FILLET OF SEABASS
I ta l ian  sty le  fennel  &  seafood stew

2 .4 .9 . 12 . 14

ROAST SIRLOIN OF BEEF 
Served on a  bed of  creamy mashed potatoes  

topped with  peppercorn sauce 
served with  a  Yorkshi re  pudding and seasonal  vegetables  

1 .7 .9 . 12

VEGETABLE CURRY
Slow cooked vegetar ian curry  infused with  authent ic  sp ices  and

fresh cor iander ,accompanied by  warm naan and basmat i  r ice
1 .7 .9

HONEY ROAST HALF DUCK
Sweet  potato  puree ,  As ian greens  and Chinese  f ive  sp ice  jus

7 .9 . 1 1

PLAZA FESTIVE PIZZA
Slow roasted turkey  breast ,  camembert  cheese ,  

red onion jam,  house tomato sauce ,  mozzare l la  cheese
1 .7 . 12

MEAT FEAST PIZZA 
Mozzare l la  cheese ,  house tomato sauce ,  

Sa lami  mi lano ,  sp icy  pepperoni  &  st reaky  bacon
1 .7 . 12

SLOW ROASTED PORK BELLY
Slowly  roasted I r i sh  pork  bel ly  mar inated in  our  secret  sp ice  mix ,  

served with  burnt  apple  puree ,  smoked b lack  pudding 
 &  wholegra in  mustard sauce

1 .7 .9 . 10 . 12
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