CHRISTMAS MENU

NEW YEARS EVE MENU

Roasted Butternut Squash & Sweet Potato Soup
With Blue Cheese Cream »

House Smoked Chicken, Bacon & Mushroom Vol au Vent .
With a White Wine Cream Sauce, Dressed with a Pickled Red Onion Salad L

Winter Squash & Feta Salad X ’ I I Z W I I I O N
With Dressed Green Leaves & Pickled Orange Segments
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Roast Stuffed Crown of Turkey & Ham . H OT E L

With a Homemade Potato Croquette & Rich Red Wine Jus with Cranberry Sauce

Pan-Fried Fillet of Cod . .
A Lemon & Herb Crusted Fillet of Cod, Creamed Potato with a Rich Tomato & Chorizo Sauce

Slow Cooked Beef Bourguignon
Beef Fillet slow cooked in Thyme, Garlic & Red Wine,
Served with Creamy Mashed Potato & Carrot Crisps

Goats Cheese & Caramelised Onion Tartlet
Served with Dressed Rocket & Walnut Salad
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Assiette of Fitzwilton Homemade Desserts
Freshly Brewed Tea or Coffee
Served with our Homemade Mince Pies o

AMUSE BOUCHE

Shredded Turkey Crostini, Cranberry Jelly
STARTERS

Soup of the Day

Avocado, Smoked Salmon Prawn Cocktail

Chicken Liver Parfait, Melba Toast, Cumberland Sauce

Goats Cheese, Red Onion Jam Cheese Cake with rocket leaves and balsamic glaze
SORBET
Rhubarb Sorbet, Cracked Black Pepper Tuille

MAINS 4’
Beef Wellington, Parsnip Crisp,Pomme Puree, Red Wine jus A °
Monk fish and Prawn Skewers, Avocado Salsa, Balsamic Glaze *
Supreme of Chicken, Black Pudding Crumb, Baby Veg, Wild mushroom sauce N B ridge Street, Waterford C|ty
Cherry Tomato, Basil, Garlic and Parmesan Linguine i E. info@fitzwiltonhotel.ie e T:+35351 846900
DESSERTS .
Lemon Meringue Cheese Cake, Winter Berry Compote www.FitzwiltonHotel.ie
Profiteroles g ‘
Selection of Ice Cream % ~ ﬂf‘l\' .
*menu subject to change. E . f
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. Christmas , -
i L A . m at Fitzwilton Hotel
) ’ Available throughout December from 12pm - 3pm Daily .
ﬂ Saturday 30th November ’ : Advance booking required - Minimum 4 people per booking
T . . 2Course Lunch plus Tea/Coffee €14.95pp
9 Saturday 7th December . 3 Course Lunch plus Tea/Coffee €18.95pp .
Z *. .
> | Saturday 14th December *x | . B ETeete relax with a
o ) ‘ ~ festive afternoon tea for °
| Saturday 21st December €15 per person or for
€20 per person add a

o e glass of bubbles for the
CHRISTMAS PARTY INCLUDES: i( e,

Mulled wine reception on arrival ‘\7»{0 _______________________________________________
Three course meal [see menu on back page)

DJ & Dancing ‘til late

BOOK YOUR TABLE TODAY €35 per person

it up’
C] x tm: - . s Y (ew @m Eve G
' s . ' @@U : i N - . Each guest will be greeted on arrival to a colourful punch receptfon .

at 7.30pm and a complimentary glass of bubbles to ring in the new year.

Soak up the festive ambiance in Chez K’s where you will

enjoy an extensive 5 course New Year’s Eve dining experience

(see menu on the back page). After dinner our resident DJ will keep
' * you dancing through the night and into 2020.

1 night B&B plus party package from €79pps
2 night B&B plus party package from €115pps

CHR_ISTMAS_ PARTY EXTRA . New Years Eve Party €45 per person
Additional Christmas Party nights available on request te . .
To enquire about a Christmas Party please tel 051-846900 : STAY THE NIGHT? ..
or email info@fitzwiltonhotel.ie ; 1 Night B&B + New Year’s Package - from €139pps
----------------------------------------------- 2 Nights B&B + New Year’'s Package - from €175pps .
T&C’s - Non-refundable booking deposit of €10 per person is required to confirm booking. 5 3 Nights B&B + New Year’s Package - from €219pps A\
Full payment must be received 14 days prior to party date. . 7‘\



