
          

 

 

 

  

 

Cream of Leek and Potato Soup with brown soda bread.  

Deep-fried St Kevin’s Farmhouse Brie, lettuce, Cumberland sauce.  
 

Freshly Prepared Fish Cake, salmon, smoked fish, white fish seasoned with lemon, fresh dill 

and crumbed in a parmesan panko, tartar sauce, salad garnish.  

Crumbled Falafel mixed salad, with cherry tomatoes, cucumber, red onion, 

Iceberg lettuce and balsamic drizzle.  

 

 

 

Beef Bourguignon, slow roasted Irish beef, bacon lardons, button mushrooms, confit onions, 

carrots in a rich red wine sauce topped with mashed potato.  
 

Baked Fillet of Salmon, creamy mashed potato, broccoli, white wine, and dill cream sauce.  

Pan Fried Stuffed Chicken Breast wrapped with Bacon creamy mashed potato, steamed 

carrots and broccoli.  

Coconut Thai green vegetable curry, roasted peppers, onions, broccoli, peas with basmati 

rice topped with Poppadom.  

 

 

 

 

Carrot Cake topped with a sweet pistachio and avocado flavor frosting.  

Warm Apple Pie with fresh cream and creme anglaise.   

Salted Caramel and Chocolate Roulade with fresh cream and raspberry coulis.  

 

(Menu Subject to change.) 

 

Wishing you a Very Happy New Year! 

 

New Year’s Eve 
Dinner Menu 2024  

 

Included for Resident Guests booked on 

Dinner, Bed and Breakfast Package 


