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Christmas Decor

Christmas Decor

» Mulled wine arrival reception » Mulled wine & sparkling perry arrival . -~~~ /4
. Three course meal with a choice of reception Z,
>y starters and mains « Three course meal with a choice of
i « Tea, coffee & mini mince pies affer your Starters and mains .
'¢ B meal « Tea, coffee & mini mince ples after L
B your meal

. 4 oy package €37 @Wm/m@w €f/2

Full menu available for groups up to SO people .

- ol house wine ".“-?*
Gr.oups* over 50 choose two starters & two mains.
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R o N L YL B
T nghtly splced Celeriac & Festive Vol au Vent Goats Cheese Salad . - —
~———~ ' ParsnipSoup Baked Irish ham, grilled leeks & wild forest - caramelized walnuts, roasted pine nufs, sundried :_'-._F =

—_— Serxved with freshly baked bread mushrooms ina creamy white wine &  tomato , orange segments & mixed leaves tossed 7~

;:"_ % . tarragon sauce, served in a flaked pllff in a sweet pomegrana‘[e X Oraﬁge d_ressnlg '-f Y
BN pastry case LB :} ar IJ!

- + 4+ Zil | Ix?“,

" Traditional Turkey & Slow Roasted Top Rib of Baked Fillet of Hake g -

. Baked Irish Ham Irish Beef on a bed of braised sweet red cabbage ", e

§ _ Wlth herb stuffing & served with Served with a Yorkshire pudding with beetroot, garlic & parmesan roasted |}
; a, rlch red wine gravy filled with caramelized red onion & ~ baby potatoes, sea salted cherry tomato

rich red wine gravy on the vine & served with a creai‘ny Whl
wine & leek sauce |

+ 4+

Festive Selection of Mini Sweet Treats
Sicilian canola filled with pistachio cream,
Warm Christmas fruit pudding with brandy anglaise
. % Gingerbread cheesecake with caramel sauce
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Lightly spiced Celeriac & Traditional Turkey & Baked
. Parsnip Soup Irish Ham
~Served with freshly baked bread With herb stuffing & served with
. a rich red wine gravy
e SN
Traditional Turkey & Festive Selection of Mini Sweet
Baked Irish Ham Treats
With herb stuffing & served with  Sicilian canola filled with pistachio cream,
arich red wine gravy Warm Christmas fruit pudding with brandy
anglaise
4 Gingerbread cheesecake with caramel
sauce
Tea, Coffee X Mini
Mince Pies Tea, Coffee X Mini
S - Mince Pies

S L *,;T" |
-Set menu choices capnot be substituted
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Weews €sopp " = 1=
Lightly spiced Celeriac & = 7 - |

ParsnipSoup =~ - — - g i ‘II
Served with freshly baked bread - *::’ i "':uv'i"‘l |

+4+

Traditional Turkey &

Baked Irish Ham
With herb stuffing & served with o
arichredwinegravyy - - - - LN

+4+

Festive Selection of Mini Swéet-Treat
Sicilian canola filled with ﬁLstachio Creah, .

Warm Christmas fruit pudding with brandy anglaisd

Gingerbread cheesecake with caramel sau"c'é 3

© ' Tea, Coffee & Mini Minge Pies * . |
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~=__ < JoinusatP. Francis & Son Bistro, where we welcome tables for up to 10 people throughout the fe'stivesea;son e
i, ©x § =,

Menu Available at https://www.menloparkhotel.com/dining.html

Reserve an area of our P. Francis & Son Bistro for up to 50 people
Platters serve 10 people and must be booked for your full numbers




