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All the options below include a Mulled wine reception on arrival! 

 
Menu Option A  

 

Atlantic Smoked Salmon 

With Horseradish Cream 

***** 

Beef Consommé 

With Beetroot & Celery  

***** 

Traditional Roast Stuffed Turkey & Ham  

With the all the Trimmings  

**** 

Warm Christmas Pudding 

Served with a Brandy & Butter Sauce 

**** 

Tea or Coffee & Petite Fours 

 
€54.00pp 

 

Menu Option B  

 

Chicken Liver Parfait 

With Endive & Apple Sauce 

**** 

Cream of Langoustine 

With Crab Meat  

**** 

Roast Rack of Lamb 

With Provencal Vegetables & Gratin Potatoes 

**** 

Chocolate Bouche de Noel  

**** 

Tea or Coffee & Petite Fours 

 
€54.00pp 



 
 

Menu Option C  

 

Dublin Bay Prawns 

With Winter Leaves 

**** 

Wild Mushroom Risotto 

**** 

Fillet of Beef in a Claret Sauce 

Served with Glazed Baby Vegetables & Savoyard Potatoes 

**** 

Lemon Tart   

With a Rum Topf & Berry Compote 

**** 

Tea or Coffee & Petite Fours 

 
€64.00pp 

 

 

Vegetarian Option 

 

Avocado, Tomato & Celery Salad 

With Lemon Dressing 

**** 

 Carrot & Orange Soup 

**** 

Baked Spinach & Vegetable Filo Strudel  

With a grain Mustard Sauce 

**** 

Dessert  

**** 

Tea or Coffee & Petite Fours 
€54.00pp 

 

Now taking bookings for Christmas parties & New Years Eve Parties  

With private and semi private dining on our mezzanine level for 30 people or in the main restaurant itself seating 2 

to 50  

We would be delighted to accommodate your Christmas gathering!   

For Group bookings please contact our group coordinator Rachel Dunphy on 041-9824493 or 

 E: reservations@georgespatisserie.com 


