Carrot & Orange Soup
with Freshly Baked Breads
or
Prawn Cocktail
with a Marie Rose Dressing
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Roast Irish Beef with Yorkshire
Pudding & Red Wine Jus
or
Baked Darne of Salmon
with White Wine Sauce
Served with Selection of Seasonal
Vegetables and Potato
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Medley of Warm Apple Pie,
Honeycomb Ice-cream in a
Wafer Basket & Winter Berries
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Book our New Year’s Eve Special Offer - a: graen sl AT Sgpen e
Check in on 30th December and 3 s B VA Fan s

enjoy three overnight stays with full
Irish Breakfast each morning and
tickets to our New Year’s Eve
Gala Dinner & Dance
for only €185.00 per person sharing.

Festive Lunch/Dinner:
Wed 13th to Fri 22nd December 2017

Christmas In-House Party Nights:
€30 per person
Live music 8th & 16th December by
Dave & Blue Tax Band and 15th December
CHRISTMAS PARTY NIGHTS by Footloose, followed by Resident DJ.

€30.00 per person ;
Mulled Wine Reception s fike - i

Milltown Road, Tuam,
Co. Galway, H54 V261.

SR e e e R e followed by a Traditional Banquet in T . . = . 3 Tel: +353 (0)93 40100
our ‘Turlough Mér Suite’ at 8.00pm G 5 .i %‘ ) )
Freshly Brewed Tea or Coffee Li i d DJ till Iat TR Fax: +353 (0)93 40101 .
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SPECIAL ACCOMMODATION RATES - www.ardrihousehotel.ieg
New Year’s Eve Christmas Part@s l‘ . :
€50.00 per person sharing or €40.00 per person s ng or gl w4

€70.00 for single occupancy B&B

€60.00 for single occupancy B&
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ARTY NIGHTS MENU

Creamy Wild Mushroom
& Chicken Vol-au-Vent

Delight someone close to you with the
perfect gift this festive season and give a
or Ard Ri House Hotel Gift Voucher
which are redeemable

Spiced Sweet Potato
& Butternut Squash Soup

throughout the hotel.
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Roast Turkey Crown & Baked Ham
with a Scallion Potato & Herb Stuffing,
Cranberry Sauce

or

Baked Salmon Fillet with a Pink
Peppercorn Rub, Ratatouille & Basil
Beurre Blanc

or * Mini Fruit Scones served with Fruit
Preserves & Cream

Booking Essential
Simply Phone 093 - 40100

Garam Masala Spiced Curry with
Coconut Cream, Wild Rice & Garlic Naan
Bread
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* Selection of Finger Sandwiches

* Chef’s Selection of

%@% o5 Savoury & Sweet Delicacies
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Ard Ri House Festive Dessert Plate
Above with Tea/Coffee

€12.00 per person

O S S S T

S
Freshly Brewed Tea & Cona Coffee gfﬂﬂf%g\nmb

3 Course + Tea/Coffee €30 per person

Above with a Glass of Prosecco
€19.00 per person
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Herb & Garlic Seasoned,
Dressed Mushrooms & Garlic Dip

Deep Fried Wedge of Brie,
Chilli & Cranberry Relish

Smoked Salmon & Shrimp Salad
Hearty Winter Vegetable Soup

Creamy Chicken &
Wild Mushroom Vol-au-Vent

Duo of Water & Galia Melon with
Blackcurrant Sorbet
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Roast Turkey Crown & Baked Ham
with a Scallion, Potato & Herb Stuffing,
Cranberry Sauce

Breaded Breast of Chicken
with a Wild Mushroom Sauce

Roast Prime Irish Sirloin of Beef, with a
Red Onion Jus & Yorkshire Pudding

Baked Salmon Fillet with a Pink
Peppercorn Rub, Ratatouille
& Basil Beurre Blanc

Honey Roast 2 Duckling,
Cherry, Port and Rosemary Sauce
(€6.00 supplement)

100z Sirloin Steak with Portobello
Mushroom, fried Onion & Pepper Sauce
(€6.00 supplement)

Vegetarian Option Available
PR R R
Rustic Apple Pie & Vanilla Ice Cream

Homemade Chocolate Brownie
with Honeycomb Ice Cream

Traditional Christmas Pudding
with Brandy Custard & Cream

Selection of Ice Cream
with Butterscotch Sauce

Eton Mess
R R R
Freshly Brewed Tea and Cona Coffee
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3 Course + Tea/Coffee €25 per person
2 Course + Tea/Coffee €20 per person



