
 

  

Brie Cheese wrapped in crisp filo pastry served with Gem Leaves and 

Winter Plum Relish 

Smoked Salmon served on Warm Garlic Focaccia, Basil and Garlic 

mayonnaise,  

Sliced Gherkins  

Chefs Homemade Soup of the Day served with a selection of breads  

Creamy Wild Mushroom Risotto, topped with parmesan shavings, 

Garlic Croute 

Chunky Atlantic Seafood Chowder Served with Wholemeal Bread 

Tossed Salad of Black Pudding, Crispy Bacon pieces and Wholegrain 

mustard dressing 

 

 
Starter 

 
Confit of Duck Leg, Winter Spiced Cabbage, Oriental Sauce 

 
Whitford Thai Spiced Fish Cakes, Seasonal Leaves,  

Sweet Chilli Dipping Sauce 
 

Chefs Homemade Soup of The Day Served with a Selection of Breads 
 

Creamy Wild Mushroom Risotto  
Topped with Parmesan Shavings, Garlic Croute 

 
Mulled Wine Marinated Winter Melon 

Topped with Natural Yogurt & Orange Flavoured Granola 
 

Chucky Atlantic Seafood Chowder Served with Wholemeal Bread 
 

 
Main Course 

 
Homecarved Roast Turkey & Ham with Herb & Onion Stuffing, 

Sage Jus & Cranberry Compote 
 

Oven Baked Fillet of  Salmon Topped with a Sweetcorn  
& Red Pepper Crust, Rich Citrus Cream Sauce 

 
Panfiried 6oz Sirloin Steak Rested on a Creamy Champ Mash, 

Onion Rings ,Creamy Pepper Sauce 
 

Golden Fried Cod Pieces in a Light Beer Batter 
 Served with Pea Puree & Tartar Sauce 

 
Oriental Stir-fry with Noodles, Vegetables & Cashew Nuts 

in Oriental Sauce Topped with Cajun Chicken 
 

Meat Joint of the Day – Please ask your Waiter 
 

 

 
 
 

Christmas Lunch Menu 

 
 

 

 
 

 



 

 
 
 

 
Deserts 

 
 

Traditional Christmas Pudding served with a Brandy Custard 
 

Black Cherry & White Chocolate Cheesecake 
 

Whitford Style Sherry Trifle 
 

Banana Split with Chocolate Sauce & Whipped Ice Cream 
 

Oven Warm Apple Tart served with Custard & Vanilla Ice Cream 
 

 
Freshly Brewed Tea and Coffee 

 
 
 

€19.95 Starter, Main Course Tea and Coffee 

€23.95 Starter, Main Course, Dessert, Tea and Coffee 
 
 
 


