
  

 
Starters 

 

Wild Mushroom & Asparagus Tart 
Creamy Blue Cheese Sauce, Balsamic Oil , Lambs Lettuce  

 
 
 

Classical Caesar Salad 
Baby Gem Leaves, Ciabatta Crouton, Bacon, Lardons & Creamy Garlic dressing 

 Add Cajun Chicken 
Add Grilled Tiger Prawns  

 
 

Confit Tomato and Goats Cheese Bruschetta 
 Olive Tapenade Dressing, Seasoned Rocket Leaves, marinated Roast Peppers  

 
 
 

Smoked Haddock & Cod Fish Cake  
Rocket Leaves, Vine tomato & Lemon Aoili  

 
 
 

Warm Cajun Salmon Salad 
Mixed Leaves, Cherry Tomatoes, Red Onion, Coriander Crème Fraiche 

 
 
 

Pork Belly  
 Curried Cauliflower Puree, Apple & Cinnamon Compote, Red Wine Reduction  

  
 

 



Meat Starters 
 

Duck Liver Parfait 
Roast Plum Jam, Brioche Toast, Mayo Dressing & Fine Salad 

 
 

Pesto Marinated Chicken  

Roast Pear with Salad of brie, Rocket and Home Roasted Red Peppers 

 
 

Chicken & Mushroom Vol au Vent 
Creamy White Wine & Chive Veloute, Button Mushroom, Puff Pastry Shell 

 
 
 

Warm Duck Spring Roll 
Wok Fried Vegetables, Orange Segments, Coriander & Chilli Glaze 

 
 
 

 Clonakilty Black Pudding Parcels 
In Won Ton Pastry, Apple & Raisin Compote 

 
 

Duo Chicken & Black Pudding 
Crispy Parma Ham, Rocket Leaves, Spicy Tomato Compote  

 
 

Homemade Chicken Liver Parfait 
 Caramelised Apple Jam, Croutes, Red Currant Jelly, Hot Buttered Toast 

 
 

Smoked Chicken Salad  
Feta Cheese and Crispy Bacon Bits, drizzled with Balsamic Olive Oil Dressing 

 
 

Salade Caprese 
Marinated Tomato, Buffalo Mozzarella, Shredded Basil, Balsamic Drizzle  

 
 



 
Choice of Soup 

 
 

Cream of Seasonal Vegetable Soup served with Bread Croutons 
 
 

Green Pea, Smoked Bacon Crème Fraiche 
 
 

Slow roasted Plum Tomato & Red Pepper Soup, Served with Basil Cream 
 
 

Cream of Wild Mushroom Soup & Fresh Thyme 
 
 

Potato, White Onion & Leek  
 
 

Sweet Potato with Coconut & Chilli 
 
 

French Onion Soup served with Gruyere Cheese Croutons  
 
 
 
 

Sorbets: 
 

Strawberry & Mint 
 
 

Champagne & Strawberry 
 
 

Passion Fruit & Mango  
 

 
Lime & Ginger 

 
 
 



Meat Selection 
 

Herb Roast Rack of Lamb 
Chateau Potato , , Rosemary & Red Currant Jus  

 
 

Pan Fried Irish  Beef Sirloin 
 Chive Champ Mash, Rosemary Roasted Vegetables, Wild Mushroom & Jus 

 
 

Serrano Ham Wrapped Pork Loin 
Clonakilty Black Pudding, Mousse, Apple Mash, Caramelised Raisin & Cider Jus 

 
 

Roast Turkey and Ham 
Apricot and Sage Stuffing, Buttered Brussels, Traditional Cranberry Jus  

 
 

Prime Fillet of Irish Beef  
 Fondant Potato, Roasted Parsnip, Mash, Triple Peppercorn Cream 

 
 

Seared Duck Breast 
Savoy Cabbage & Wild Mushroom Tian, Mandarin & Honey Jus 

 
 

Grilled Chicken Supreme  
Chive & Onion Mash, Roasted Peppers Sun-dried Tomato Basil Veloute   

 
 
 

Roast Sirloin of Irish Beef  
Dauphinoise Potatoes, Rosemary Roasted Parsnips, Port & Madeira Jus 

 
 

Braised Lamb Shank 
Roast Baby Carrots, Mint Mash, Natural Jus 

 
 



Fish Options 
 
 

Grilled Cod Fillet  
 Green Pea Mash, Rocket & Sun-dried Tomato Dressing, Fresh Beans wrapped in Bacon 

 
 
 

Pan-Fried Sea Bass Fillets 
Spring Onion Mash, Smoked Bacon Jus                                                                                                                                                                                                                                                                                                                          

 
 
 

Roast Monkfish Loin 
Crab Risotto, Wilted Spinach, Buttered Asparagus, Truffle Jus  

 
 
 

Baked Atlantic Salmon Fillet  
Parmesan & Dill Crust, Crushed Baby Potato, Caper & Dill Veloute  

 
 
 

Baked Hake Fillet 
Tomato Butterbean & Chorizo Stew, Lime and Rocket Pesto 

 

 
 

Stuffed Sole Fillets 
Prawn & Dill Mousse, Baby Carrots , Champagne & Chive Cream  

 
 
 

Trio of Seafood ( Salmon, Hake, Smoked Haddock ) 
Served with Champ mash, Saffron Cream & Sugar snap Peas   

 
 
 
 



 

Vegetarian Selection 

 
 

(All Soups and Risottos are made with vegetable based stocks) 
 
 

Grilled Aubergine Mozzarella Crust 
Tomato & Basil Coulis, Pesto oil   

 
 
 

Vietnamese Vegetable Stir Fry 
Crunchy Asian Vegetables, Soy, Ginger, Thai Rice & Coriander 

 
 

 
Roasted Wild Mushroom & Pea Risotto 

 Finished with Tomato & Basil Salsa, Parmesan Shavings  
 
 
 

Spinach & Ricotta Tortellini 
 Sun Dried Tomato Cream, Parmagiana Shavings 

 
 

 
 

 
 
 
 
 

 
 
 



Dessert Selection 

 

Dark Chocolate & Baileys Mousse 
Ginger Crunch, Vanilla Crème Chantilly  

 
 

Baked Apple Tart  
Crème Anglaise, Vanilla Ice Cream 

 
 

Homemade Chocolate Brownie 
Berry Compote, Almond and Chocolate Garnish 

 
 

Espresso & Irish Cream Cheesecake 
Strawberry Coulis , Mint  

 
 

Chocolate & Hazelnut Torte 
Fresh Cream, Milk Chocolate Sauce 

 
 

Strawberry Shortcake 
Vanilla Crème Chantilly, Strawberry Coulis, Crème Anglaise 

 
 

Apple & Oat Flake Crumble 
Caramelised Brown Bread Ice Cream, Crème Anglase  

 
 
 

 
Hotel Woodstock Assiette of Desserts 

Chocolate Delice  
 Mango & Passion Fruit  

Cheesecake 
Mini Meringue with Berry Compote  

 


