
Christmas memories made throughout December

Christmas 2023



If you’re searching for that perfect present, or can’t 
decide what to gi�  a loved one, colleague or friend, 

why not treat that special someone to the perfect 
present  of a Gi�  Card. That way they can choose 

their own feel-good experience.

Gift Voucher

Root Vegetable Soup with sourdough bread

Traditional Seafood Chowder
served with homemade brown soda bread

Golden Fried Breaded Brie with mixed leaves and berry coulis

Chicken Liver Pâté with Cumberland and port sauce, 
served with wholemeal toast

Handmade Breaded Fish Cake made of smoked and fresh � sh 
with garden herbs and lemon mayo

Traditional Roast Stu� ed Turkey and Ham served on creamed 
potatoes, market vegetables and cranberry stu�  ng

Slow Roasted Irish Beef served with creamed potatoes 
and winter vegetables with Guinness sauce

Supreme of Stu� ed Chicken
served with a Moroccan cous-cous and sauce salsa

Grilled Fillet of Irish Salmon served with hollandaise sauce, 
creamed potatoes and market vegetables

Handmade Spinach and Ricotta Tortellini
in a rustic tomato sauce, with baby spinach and garlic bread

Baileys Chocolate Cheesecake with Belgian chocolate sauce 
and vanilla ice-cream

Warm Apple Pie with vanilla ice-cream

Selection of Ice-cream choice of chocolate, strawberry and vanilla 

Traditional Plum Pudding served with sauce Anglaise

Tea or Co� ee

2- Course €29.50pp  3- Course €35.00pp2- Course €29.50pp  3- Course €35.00pp

Christmas Lunch Menu

Gift Voucher
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The Writer’s Room 
is available throughout the 

Christmas Season. We can cater 
for groups between 20 and 100 and 

we will work with you to provide the 
perfect setting for your function over 

Christmas. If you are interested in 
making a booking, please call on

0404 45157

Root Vegetable Soup with sourdough bread

Traditional Seafood Chowder with homemade brown soda bread

Warm Goats Cheese Katai�  with a crisp salad and apple jelly

Chicken Liver Pâté Cumberland and port sauce, fresh berries 
with whole meal toast

Handmade Breaded Fish Cakes made with smoked and fresh � sh, 
garden herbs and lemon mayo

Traditional Roast Stu� ed Turkey and Ham 
cranberry stu�  ng, creamy mash, seasonal vegetables, 

sage & onion gravy

Slow Roasted Irish Beef served with creamed potatoes, 
winter vegetables and a Guinness jus

Roast Rump of Wicklow Lamb set on creamy garlic gratin potato, 
parsnip purée and balsamic roasted shallots

Pan-fried Fillet of Cod with sauté baby potatoes, tender stem 
broccoli, chicory and garlic, chili mango salsa

Handmade Spinach and Ricotta Tortellini
in a rustic tomato sauce with baby spinach and garlic bread

Homemade Baileys Chocolate Cheesecake
with Belgian chocolate sauce and vanilla bean ice-cream

Homemade Warm Apple Pie with vanilla ice-cream

Selection of Ice-cream choice of chocolate, strawberry and vanilla

Traditional Plum Pudding served with sauce Anglaise

Tea or Co� ee

2- Course €39.00pp  3- Course €45.00pp2- Course €39.00pp  3- Course €45.00pp

Christmas Dinner Menu
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Laragh Glendalough, Co. Wicklow Ireland.  Phone: (0404) 45157
Email: bookings@wicklowheather.ie  Find us on

Root Vegetable Soup with sourdough bread

Traditional Seafood Chowder with brown soda bread

Con� t of Duck Leg with celeriac remoulade

Warm Goats Cheese Katai�  served with a crisp salad and apple jelly

Salmon Ballontine garden herbs, chive cream cheese

Slow Roasted Beef Check served on creamed colcannon, 
black pudding croquette and beef jus

Crunchy Chicken Parmesan served on spring onion champ mash, 
smoked Gubbeen, belly bacon stu�  ng with creamy wild mushroom sauce 

Roast Rump of Wicklow Lamb on creamy garlic gratin potato, 
parsnip purée and balsamic roasted shallot

Pan-fried Fillet of Cod with sautéed baby potatoes, tender stem broccoli,
chicory and garlic, chilli mango salsa

 Baked Alaska 

Pre Resolution Assiette
Baileys Chocolate Cheesecake, Apple & Berry Crumble, Chocolate Brownie

Tea or Co� ee with Petit Fours

4 Course Dinner €49.50pp 4 Course Dinner €49.50pp 

New Year’s Eve Menu


