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RESTAURANT MERLOT %16%1% PARTY MENU

Smoked Chicken Ceasar Salad
a mix of Baby Cos Leaves, Sourdough Croutons, Boiled Egg and Parmesan Cheese

French Brie Wedges
on a Candied Walnut, Plum Glaze, Carrot and Organic Mixed Leaves Salad

Connemara Smoked Salmon & Organic Potted Salmon
Irish Boxty, Cucumber, Radish and Organic Mixed Leaves

Celeriac and Truffle Soup

Mandarin and Grand Marnier Sorbet

Freshly Baked Turkey and Ham
with Sage and Apricot Stuffing, Roast Potatoes and Rich Gravy

Slow Roasted Irish Beef Rib Eye
with Horseradish Mash, Red Onion Marmalade & Whiskey and Mushroom Sauce

Pan Fried Fillet of Hake
Cauliflower Puree, Roasted Cauliflower Florets, red Wine Sauce and Roasted Almonds

Moroccan Style Giant Couscous
with Red Pepper Hummus, Wild Rocket and Toasted Focaccia Bread

Cinnamon and Brandy Panna Cotta, Polenta Cake, Christmas Pudding Ice Cream
Plaza Chocolate Fondant Served with Milk Ice Cream

Black Forrest Mousse Fresh Cream Espuma, Cherry Sorbet, Brandy Infused Cherry
Chocolate Chip & Salted Caramel Cheesecake Served with Rum & Raisin Ice Cream

Homemade Selection of Ice Cream & Sorbet In a Brandy snap basket with Red Fruit Coulis

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.



