Yuletide banch

& €arly Bird Menu v Cashel Palace Hotel

% % %k X
Christimas

& New Year

PMlena

Bacon Lardons, Shaved Parmesan Cheese
& Herb Crotons

Roasted Butternut Squash, Asparagus
& Basil Oil

Leaf Salad & Citrus Dressing

Fresh Herb Stuffing and Cranberry Jus

Guinness Bar Menu
Red Onion Marmalade & Roast Gravy

Mixed Pea Puree, Saffron & Herb Cream

Sunny kissed Tomatoes, Feta cheese
& Herb Cous Cous

Book Your Party!
Tel 062 62707

Winter Berries

Butterscotch Sauce

www.cashel-palace.ie

Pistachio & Orange Praline —
- .
2 Courses only €25 Terms & Conditions
3 Courses only €28 A non-refundable deposit of 25% is required to
Excl. Tea/Coffee secure your booking. Full payment is required

14 days in advance



New Yecars Eve

Minestrone Soup with Rosemary

Rose of Smoked Salmon
Why not Book your Informal Party
i Gathering with us and Receive FREE
0|||||||||Qm|||||m||||||||@||""m Warm Black Pudding Salad Finger Food with our Compliments M end
il 20-40 Guests
Receive Complimentary Finger Food in our
Duck Leg Confit Guinness Bar (€100 Deposit)
Chilli Romoulade & Crab Claws
40+ Guests
wkk Receive Complimentary Finger Food and
Pan Fried Sirloin Steak Private Room (€150 Deposit) Tomato Salsa, Red Currant Jus
80+Guests .
. X . with Confit Potatoes, Asparagus
Receive Complimentary Finger Food , @ Riaiad s o D
Baked Fillet of Salmon Cashel Palace Long room (own bar &

dance floor) & House DJ (€250 Deposit)

Deposits must be paid at the time of booking
confirmation and may be redeemed on the night

Warm Salad of Potatoes, Bacon,
Fine Beans & Lemon-Lime Butter Sauce

Christmas Partg
Nights

Your evening begins...

Saturday December 6™
Saturday December 13"

Roasted Turkey Breast & Glazed Ham

Roasted Root Vegetables

seceskek

Cashel Palace Traditional Plum Pudding

Caramelised Lemon Tart

Iced Nougat Parfait

Warm Pear & Almond Tart

sesteseske
Freshly Brewed Tea/Coffee

only. Bookings subject to availability

Special Rate of €79* room only, single or twin

up to two people

Triple room €99* room only based on three

adults sharing
*Rate applies to Christmas party night dates only

Please note some slight changes may be made to these

menus subject to availability of produce.

Dauphinoise Potatoes, Carrot Puree
& Red Wine Jus

Pan Seared Fillet of Beef, Red Onion Marmalade,
Foie Gras, Wrapped in Puff-Pastry,
Rosemary Thy Jus

Stuffed Peppers, Chic Peas, Sundried Tomatoes,
Spinach & Herb Oil

Caramelised Pear & Toasted Almonds Trifle

€57 per person




