


F E S T I V E  P A C K A G E S  2 0 2 6

CHRISTMAS DAY LUNCH
 |  –  €65.00 ADULT €32.50 CHILD UNDER 6  YRS OLD/  FREE

K I D S  C O R N E R –  C H E F ’ S  O R I E N T A L  S P E C I A L S  –
CHICKEN NUGGETS / BEEF BURGERS

PLAIN PASTA WITH TOMATO SAUCE

FRENCH FRIES

SWEET & SOUR PORK
MUSHROOM OYSTER CHICKEN

EGG FRIED RICE
CRISPY ASIAN PORK RIBS

M A I N S
GRILLED GROUPER STEAKS

C A R V E R Y

 

T O  S T A R T
 

D E S S E R T S
 

C H E E S E  B O A R D

C H E F ’ S  A N T I P A S T O

OVEN BAKED BEEF CANNELLONI

ZITI PASTA WITH ZUCCHINI
 

CREAMOF CAULIFLOWER&CHESTNUT SOUP
 

ROSEMARY & GARLICSLOWCOOKEDLAMB SHOULDER
 Served with a mint sauce.

Finished withpistachiopesto.

Served with herbed croutons and grana shavings.

Selection of local and international cheese, nuts, sundried tomatoes, dried fruit, crackers & grissini.

With a selection of Mediterranean antipasti, salads, marinated seafood, Italian cured meats Terrines,
individuals, sauces &dressings.

A SELECTIONOF CAKES,TARTS & MOUSSES
TRADITIONAL CHRISTMAS DELICACIES

 
Served with a sage butter sauce.

 
Served with garlic oyster mushroom finished with a red wine sauce.

Roasted seasonal vegetables.
 

Roasted potatoes with tomato, fennel seeds and leek s.

 
Served with a confit of black olivesand fennel finished with seafood tomato sauce.

GRILLED BEEF ENTRE COTE

DRIED CRANBERRIES, ITALIANSAUSAGE&SMOKEDCHEESE STUFFED TURKEY BREAST

PRAWN CRACKERS / VEGETABLE SPRING ROLLS /
CRISPY CHICKEN WONTONS


	FESTIVE PACKAGES 2026
	CHRISTMAS DAY LUNCH
	€65.00 ADULT
	€32.50 CHILD
	UNDER 6 YRS OLD/ FREE
	CHEF’S ANTIPASTO
	With a selection of Mediterranean antipasti, salads, marinated seafood, Italian cured meats Terrines,
	individuals, sauces &dressings.

	CHEESE BOARD
	Selection of local and international cheese, nuts, sundried tomatoes, dried fruit, crackers & grissini.

	TO START
	CREAMOF CAULIFLOWER&CHESTNUT SOUP
	Served with herbed croutons and grana shavings.

	OVEN BAKED BEEF CANNELLONI
	ZITI PASTA WITH ZUCCHINI
	Finished
	withpistachiopesto.


	CARVERY
	ROSEMARY & GARLICSLOWCOOKEDLAMB SHOULDER
	Served with a mint sauce.


	MAINS
	GRILLED GROUPER STEAKS
	Served with a confit of black olivesand fennel finished with seafood tomato sauce.

	DRIED CRANBERRIES, ITALIANSAUSAGE&SMOKEDCHEESE STUFFED TURKEY BREAST
	Served with a sage butter sauce.

	GRILLED BEEF ENTRE COTE
	Served with garlic oyster mushroom finished with a red wine sauce.
	Roasted seasonal vegetables.
	Roasted potatoes with tomato, fennel seeds and leek
	s.

	KIDS CORNER
	– CHEF’S ORIENTAL SPECIALS –

	DESSERTS
	A SELECTIONOF CAKES,TARTS & MOUSSES
	TRADITIONAL CHRISTMAS DELICACIES



