¢ CASUAL CATCH-UP

IFyou prefer a more casual get together, we have a full Finger Food
or Buffet Menu available which will be served in our Café Bar.

ENTERTAMMENT I THE PARK

Music in our Café Bar every Saturday Night

30th November ........cccuveeuenn.. Disco till Late

7th December .......cceeeeennnnennn. . Music with Ollie Burke
14th December.......coveeeueennnee - Music Ollie Burke
28th December.......ccccuvuenn.e. . Music with Ollie Burke

New Year Eve Celebrations....... Live Music from 10pm
to Ring in the New Year
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QIEW YEAR'S EVE CELEBRATIONS

- A welcome arrival of Sparkling Wine
— Table d'Hote Dinner Menu served in our Garden Room Restaurant
- Followed by reserved seating in our Café Bar for our

NYE Live Band and celebrations

2-Course Meal
(Main Course & Dessert Tea/Coffee)
€27.50 per person

5-Course Meal

€40.00 per person g# W
availalle

New Year Eve overnight accommodation __the ideal Christmas Gift

€59.00 per person sharing

Café Bar Menu, A la Carte Menu
available from 5pm in the Café Bar
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RESTAURANT PARTY
M 2019

Golden Fried Wedge of Irish Brie (G,MK)
Redcurrant & Cinnamon Compote

Chicken, Pancetta and Smoked Bacon Vol au Vent (G,MK)
Served in a Puff Pastry Bouchée

Crisp Duck Spring Rolls (S,G)
Apple & Spiced Plum Chutney

MENU OPTIONS

Irish Smoked Salmon Roulade (F,MK)
Stuffed with a Smoked Haddock and Prawn Mousse

Duck Liver Pate (F,MK)
Toasted Sourdough Croute, Cranberry Compote

Chefs Homemade Soup of the Evening (G)
Served with a Selection of Homemade Breads

Prime Irish 70z Sirloin Steak (MK)
Matured Sirloin Steak served with a Garnish of Sauté Mushroom &
Onions with semi roast Tomatoes, roast Baby Potatoes in a Garlic
Cream Sauce, with a choice of Garlic Butter or Pepper Sauce

Half Roast Duckling (MK)(G)
Served with Tarragon, Bacon and Potato Stuffing,
with a Cherry and Orange Sauce
Roast Crown of Turkey and Honey Baked Gammon (MK)(G)
Smoked Bacon & Herb Stuffing, Roast Gravy & Cranberry Sauce
Grilled Chicken Fillet (MK)

With Chestnut Mushrooms, Pearl Onions, Smoked Bacon
Lardons, with a Garlic Herb Cream Sauce

Oven Baked Fillet of Fresh Hake (F,MK,C,N)
Served with sautéed greens beans. Crabmeat and Pine nut Butter

Pasta Rigatoni (G,MK)
Broccoli, Green Beans, Parmesan and Petit Ratatouille

Served with a selection of Vegetables & Potatoes

The Park’s Seasonal Homemade Dessert Platter of the Evening

Freshly Brewed Tea or Coffee & Mince Pies
€35.00

QROUP LUNCH MEMU

Group Lunch Menu available daily from
29th November, from 12.30 - 4.30pm

€19.50 per person * pre booking required.

CORPORATE CHRISTMAS
LUNCH MEMU

Corporate Christmas Lunch Menu
available Monday to Friday

Golden Fried Wedge of Irish Brie (G,MK)
Redcurrant & Cinnamon Compote

Chicken, Pancetta and Smoked Bacon Vol au Vent (G,MK)
Served in a Puff Pastry Bouchée

Duck Liver Pate (F,MK)
Toasted Sourdough Crouté, Cranberry Compote

Chef’s Homemade Soup of the Evening (G)
Served with a Selection of Homemade Breads

Roast Crown of Turkey and Honey Baked Gammon (MK)(G)
Smoked Bacon & Herb Stuffing, Roast Gravy & Cranberry Sauce
Grilled Chicken Fillet (MK)

With chestnut mushrooms, pearl onions, smoked bacon
lardons, with a garlic herb cream sauce

Oven Baked Fillet of Fresh Hake (F,MK,C,N)
Served with Sautéed Green Beans, Crabmeat & Pine Nut Butter

Pasta Rigatoni (G,MK)
Broccoli, Green Beans , Parmesan and Petit Ratatouille

Served with a selection of Vegetables & Potatoes

The Park’s Seasonal Homemade Dessert Platter

Freshly Brewed Tea or Coffee & Mince Pies
€19.50

PRIVATE
CHRISTMAS
EVENT

We have some dates
available in our ballroom
ifyour company would
like to host a private
event.

Our ballroom includes:

* Menu of your choice

* Round Tables

* Chavali Chairs.

* Centre Pieces.

* Private Bar including
exemption to 2am.

* We will also include
a Sparking Wine
reception with our
compliments

Get in contact to
discuss your individual
requirements.

1: 094 93 74922

info@parkhotelmayo.com



