Phone: +353 71 96 18000 =
Web: www.kilronancastle.ie
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KILRONAN CASTLE
ESTATE AND SPA

Ballyfarnon, Co. Roscommon, Ireland




Clordst s

(9t December 2009

* Mulled Wine Reception

+ 5 Course Meal

.1/2 Bottle of Wine per person
» Music by ‘Cover Up’

fo include « Party Novelties

Special accommodation rates also available of
€39pp BB based on double occupancy

Private Parties also available in the Douglas Hyde Restaurant throughout

December, Please contact the hotel directly for more information

Special Nt Slebhers
Brurch

n
The Grand Ballroom

at Kilronan Castle

€35

per person on

Saturday, 26th December 2009
from 12pm - 3pm

New C(/ cars
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The agenda for the Ball is as follows:

* Champagne reception at 7.00 p.m.
* 7 Course Meal

* 1/2 Bottle of wine per person

* Music by ‘Cover Up’

£99

per person
1 Night Break - €210 pps
to include 1BB & Entry to New Years Eve Black Tie Gala Ball

2 nght Break - €259 PPS (Available 31st Dec & 1st Jan only)
to include 2BB & Entry to New Years Eve Black Tie Gala Ball
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Starter
Poached Organic Salmon Galantine, Nori Seaweed,
‘Wasabi Marinated Cucumber, Dill Créme Friache

Soup
Butternut Squash with Chestnut Oil

Mains
Slowly Roasted Turkey & Ham with Apricot & Chestnut Stuffing,
Cranberry Relish, Pot Roast Gravy
Or
Fresh Herb & Lime Coated Aged Rib Eye Roast,
Chateau Potato, Red Wine Jus

Dessert
Christmas Pudding,
Moist Fruit Pudding, Mascarpone, Bourbon Sauce

Freshly Brewed Tea, Coftee
Mince Pies

- //£7///

Cold Meat Platter
» Roast Turkey & Gammons « Roast Beef

Smoked Fish Platter
« Salmon « Mackerel « Herrings
» Mixed & Fresh Salads

Soup
« Roasted Bell Pepper Soup

Mains
» Turkey Roulade with Stuffing « Ribeye R
» Finnebrogue Venison Stew « Mediterrane
» Stir Fried Egg Noodle « Roast Potato
- Roast Vegetables « Brussels Sprouts

Dessert
« Christmas Cake « Yule Log « Cream Cheese Cake « Fresh Fruits

Freshly Brewed Tea & Coffee « Mince Pies
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Starter
Cold Smoked Scallops, Cured Organic Salmon, Creme Fraiche,
Passion Fruit Dressing

Soup
Cream of Fennel & Celery with Pea & Cashel Blue Dumpling

Sorbet
Pomegranate & Drumbuie Sorbet with Crushed Berries

Main Course
Aged Irish Fillet, Fois Gras, Shallot Potato, Baby Carrot, Port Jus
Or

Atlantic Turbot Fillet with a Spicy Crabmeat Crust, Shallot Potato,

Baby Carrot, Lobster Cream

Dessert
Banana Spring Rolls, Coconut & Passion Fruit Jelly,
Malibu Ice Cream, Mint Mousse

Freshly Brewed Tea & Coffee - Petit Fours




