
CHRISTMAS

2026

AT THE CREIGHTON HOTEL

047 51055
INFO@CREIGHTONHOTEL.IE



ENTERTAINMENT 8PM - LATE
Friday 27th November 
The Feather brothers

Saturday 28th November 
 Man in black

Friday 4th December 
Paint & Sip €25pp

Saturday 5th December 
Pat McCabe & Mickey McDonald

Friday 11th December 
James Rose Music

Saturday 12th December
Olivia Mc Caff rey

Friday 18th December 
Man in Black

Saturday 19th December
 James Rose Music

Sunday 20th December 
Pat O’Shaughnessy



4 COURSE EVENING
MENU €45PP

Available 4.30pm - 8.30pm
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I N F O @ C R E I G H T O N  H O T E L . I E



LIVE MUSIC

COMPLIMENTARY

MULLED WINE

4 COURSE 

EVENING MENU 

€45PP

0 4 7  5 1 0 5 5
I N F O @ C R E I G H T O N  H O T E L . I E

Available 4.30pm - 8.30pm



MENU
Starters

Christmas Spiced Sweet Potato & Butternut Squash Soup
Topped with Cream & Croutons, 

Served with Crusty Bread Roll
 1,7,9

Goats Cheese & Beetroot Salad
Caramelised Onion, Walnut & Rocket Salad 

 1,3,7,10, N

Turkey & Ham Vol au Vent 
Slow Cooked Turkey & Ham in a Creamy White Wine Sauce

Watercress & Baby Leaves
 1,3,7,9 

Homemade Duck Croquette
Caramelised Onion, Creamy White Wine Sauce 

4,7,9



MENU
Mains

Roast Silverhill Duck 
Clove braised Red Cabbage with a Sweet Orange 

& Black Sesame Sauce
 9, 11

10oz Irish Sirloin Steak - €5 Supplement 
Sweet Onion & Mushroom Compote with a Creamy Brandy 

& Peppercorn Sauce
 7,9,10 

 

Grilled Pavé of Salmon 
With a Korean BBQ Glaze, Cauliflower Puree 

& Lemon Butter Sauce
4,7,9,10,11

 

Slow Roasted Turkey & Honey Glazed Ham 
On a Bed on Creamy Mash, served with a Nut & Cranberry

Stuffing, Shredded Sprouts & Bacon, a Cranberry Jus
 1,7,8,9, N

Vegan Spiced Red Lentil, Spiced Carrot & Sweet Potato Dahl
Served with Basmati Rice

 7,9



MENU
Dessert
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C H R I S T M A S  P U D D I N G

Creme Anglaise & Brandy Cream

C H E E S E C A K E  O F  T H E  D A Y

Duo of Sauces & Fresh Cream

W A R M  C H O C O L A T E  F O N D A N T

Raspberry Coulis & Vanilla Ice Cream

M I X E D  W I N T E R  B E R R Y  T R I F L E

Topped with Custard & Fresh Cream

S E A S O N A L  P A V L O V A
Mixed Fruit, Strawberry Coulis & Flake Crumbs

T E A  &  C O F F E E  
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GROUPS OF 25 OR MORE

LIVE MUSIC

4 COURSE MENU 

COMPLIMENTARY 

MULLED WINE

€42PP



MENU
Starters
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Available for tables of  25 or mroe

Goats Cheese & Beetroot Salad
Caramelised Onion, Walnut & Rocket Salad 

 1,3,7,10, N

Christmas Spiced Sweet Potato & Butternut Squash Soup
Topped with Cream & Croutons, 

Served with Crusty Bread Roll
 1,7,9

Turkey & Ham Vol au Vent 
Slow Cooked Turkey & Ham in a Creamy White Wine Sauce

Watercress & Baby Leaves
 1,3,7,9 



MENU
Mains

10oz Irish Sirloin Steak - €5 Supplement 
Sweet Onion & Mushroom Compote with a Creamy Brandy 

& Peppercorn Sauce
 7,9,10 

 

Grilled Pavé of Salmon 
With a  Cauliflower Puree  & Lemon Butter Sauce

4,7,9,10,11
 

Slow Roasted Turkey & Honey Glazed Ham 
On a Bed on Creamy Mash, served with a Nut & Cranberry

Stuffing, Shredded Sprouts & Bacon, a Cranberry Jus
 1,7,8,9, N

Vegan Spiced Red Lentil, Spiced Carrot & Sweet Potato Dahl
Served with Basmati Rice

 7,9



MENU
Dessert
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I N F O @ C R E I G H T O N  H O T E L . I E

C H R I S T M A S  P U D D I N G

Creme Anglaise & Brandy Cream

W A R M  A P P L E  C R U M B L E

Topped with Custard & Fresh Cream

S E A S O N A L  P A V L O V A
Mixed Fruit, Strawberry Coulis & Flake Crumbs

T E A  &  C O F F E E  
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4 COURSE LUNCH
MENU €29.90

Available 
Monday - Friday

12.30pm -3.30pm



MENU
Starters
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Available for tables of  50 or mroe

Goats Cheese & Beetroot Salad
Caramelised Onion, Walnut & Rocket Salad 

 1,3,7,10, N

Christmas Spiced Sweet Potato & Butternut Squash Soup
Topped with Cream & Croutons, 

Served with Crusty Bread Roll
 1,7,9

Turkey & Ham Vol au Vent 
Slow Cooked Turkey & Ham in a Creamy White Wine Sauce

Watercress & Baby Leaves
 1,3,7,9 



MENU
Mains

Slow Roast Irish Beef
On a Bed on Creamy Mash, Winter Vegetables, Yorkshire

Pudding & Traditional Roast Gravy
7,9,10,11

 

Grilled Pavé of Salmon 
With a  Cauliflower Puree  & Lemon Butter Sauce

4,7,9,10,11
 

Slow Roasted Turkey & Honey Glazed Ham 
On a Bed on Creamy Mash, served with a Nut & Cranberry

Stuffing, Shredded Sprouts & Bacon, a Cranberry Jus
 1,7,8,9, N

Vegan Spiced Red Lentil, Spiced Carrot & Sweet Potato Dahl
Served with Basmati Rice

 7,9



MENU
Dessert
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I N F O @ C R E I G H T O N  H O T E L . I E

C H R I S T M A S  P U D D I N G

Creme Anglaise & Brandy Cream

C H E E S E C A K E  O F  T H E  D A Y

Duo of Sauces & Fresh Cream

W A R M  C H O C O L A T E  F O N D A N T

Raspberry Coulis & Vanilla Ice Cream

M I X E D  W I N T E R  B E R R Y  T R I F L E

Topped with Custard & Fresh Cream

S E A S O N A L  P A V L O V A
Mixed Fruit, Strawberry Coulis & Flake Crumbs

T E A  &  C O F F E E  
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Minimum number of 25

BUFFET MENU

2  C O U R S E  € 2 6
3  C O U R S E  € 3 0 . 0 0



MENU
Starters
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Choose two
C H I C K E N  &  M U S H R O O M  V O L  A U  V E N T

C H I C K E N  W I N G S  I N  C H E F ’ S
S P I C Y  S A U C E

M I N I  S P R I N G  R O L L S  &  D I P S

G A R L I C  M U S H R O O M S

C H E E S Y  G A R L I C  B R E A D



MENU
Mains

Choose two
C R E I G H T O N  H O U S E  C H I C K E N  C U R R Y

B a s m a t i  R i c e

B E E F  L A S A G N E

S e r v e d  w i t h  H o u s e  F r i e s  o r  W e d g e s

S W E E T  C H I L L I  &  S O Y  V E G E T A R I A N  S T I R  F R Y

B a s m a t i  R i c e

C H I C K E N  A  L A  K I N G

B a s m a t i  R i c e

S E R V E D  W I T H  S E L E C T I O N  O F  S A L A D S
M I X E D  L E A V E S ,  P O T A T O  S A L A D ,  C O L E S L A W  

&  P A S T A  S A L A D

A D D I T I O N A L  E X T R A S
C O L D  M E A T  P L A T T E R S  &  B R E A D  € 6 0 . 0 0

C R E A M Y  G A R L I C  G R A T I N  P O T A T O E S  € 4 0 . 0 0
C H I C K E N  G O U J O N S  € 3 P P



MENU
Dessert
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I N F O @ C R E I G H T O N  H O T E L . I E

C H R I S T M A S  P U D D I N G

Creme Anglaise & Brandy Cream

C H E E S E C A K E  O F  T H E  D A Y

Duo of Sauces & Fresh Cream

W A R M  C H O C O L A T E  F O N D A N T

Raspberry Coulis & Vanilla Ice Cream

M I X E D  W I N T E R  B E R R Y  T R I F L E

Topped with Custard & Fresh Cream

S E A S O N A L  P A V L O V A
Mixed Fruit, Strawberry Coulis & Flake Crumbs

T E A  &  C O F F E E  
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Minimum number of 30

FINGERFOOD MENU
€16PP



MENU
Choose two

C O C K T A I L  S A U S A G E S

V E G E T A B L E  S P R I N G  R O L L S

H O U S E  F R I E S

C A R R I B E A N  F R I E S

W E D G E S  W I T H  S O U R  C R E A M  
&  S W E E T  C H I L L I  S A U C E

Choose three
M I N I  B E E F  S L I D E R S  € 2 P P

S U P P L E M E N T

B U T T E R M I L K  C H I C K E N  G O U J O N S

F I L O  P R A W N S  &  D I P P I N G  S A U C E

S A L T  &  C H I L L I  C H I C K E N  B A L L S

P I Z Z A  S L I C E S  

C H E E S Y  G A R L I C  B R E A D

S E R V E D  W I T H  T E A  &  C O F F E E  

A D D  S E L E C T I O N  O F  S A N D W I C H E S  
&  W R A P S  € 3 P P


	CHRISTMAS
	AT THE CREIGHTON HOTEL
	2026

	ENTERTAINMENT 8PM - LATE
	4 COURSE EVENING MENU €45PP
	Available 4.30pm - 8.30pm

	LIVE MUSIC
	COMPLIMENTARY MULLED WINE
	4 COURSE
	EVENING MENU
	€45PP
	Available 4.30pm - 8.30pm

	MENU
	Starters
	1,3,7,10, N


	MENU
	Mains
	1,7,8,9, N


	MENU
	Dessert
	CHRISTMAS PUDDING
	CHEESECAKE OF THE DAY
	WARM CHOCOLATE FONDANT
	MIXED WINTER BERRY TRIFLE
	SEASONAL PAVLOVA
	TEA & COFFEE
	047 51055
	INFO@CREIGHTON HOTEL.IE



	GROUPS OF 25 OR MORE
	LIVE MUSIC
	4 COURSE MENU
	COMPLIMENTARY
	MULLED WINE
	€42PP
	MENU
	Starters
	Christmas Spiced Sweet Potato & Butternut Squash Soup
	Topped with Cream & Croutons,
	Served with Crusty Bread Roll
	1,7,9
	Goats Cheese & Beetroot Salad
	Caramelised Onion, Walnut & Rocket Salad
	1,3,7,10, N
	Turkey & Ham Vol au Vent
	Slow Cooked Turkey & Ham in a Creamy White Wine Sauce
	Watercress & Baby Leaves
	1,3,7,9


	Available for tables of  25 or mroe

	MENU
	Mains
	1,7,8,9, N


	MENU
	Dessert
	CHRISTMAS PUDDING
	Creme Anglaise & Brandy Cream

	WARM APPLE CRUMBLE
	Topped with Custard & Fresh Cream

	SEASONAL PAVLOVA
	Mixed Fruit, Strawberry Coulis & Flake Crumbs
	TEA & COFFEE



	4 COURSE LUNCH MENU €29.90
	Available
	Monday - Friday
	12.30pm -3.30pm

	MENU
	Starters
	Christmas Spiced Sweet Potato & Butternut Squash Soup
	Topped with Cream & Croutons,
	Served with Crusty Bread Roll
	1,7,9
	Goats Cheese & Beetroot Salad
	Caramelised Onion, Walnut & Rocket Salad
	1,3,7,10, N
	Turkey & Ham Vol au Vent
	Slow Cooked Turkey & Ham in a Creamy White Wine Sauce
	Watercress & Baby Leaves
	1,3,7,9


	Available for tables of  50 or mroe

	MENU
	Mains
	1,7,8,9, N


	MENU
	Dessert
	CHRISTMAS PUDDING
	CHEESECAKE OF THE DAY
	WARM CHOCOLATE FONDANT
	MIXED WINTER BERRY TRIFLE
	SEASONAL PAVLOVA
	TEA & COFFEE
	047 51055
	INFO@CREIGHTON HOTEL.IE



	BUFFET MENU
	2 COURSE €26
	3 COURSE €30.00
	Minimum number of 25

	MENU
	Starters
	Choose two
	CHICKEN & MUSHROOM VOL AU VENT
	MINI SPRING ROLLS & DIPS
	GARLIC MUSHROOMS
	CHEESY GARLIC BREAD
	CHICKEN WINGS IN CHEF’S SPICY SAUCE


	MENU
	Dessert
	CHRISTMAS PUDDING
	CHEESECAKE OF THE DAY
	WARM CHOCOLATE FONDANT
	MIXED WINTER BERRY TRIFLE
	SEASONAL PAVLOVA
	TEA & COFFEE
	047 51055
	INFO@CREIGHTON HOTEL.IE



	FINGERFOOD MENU
	€16PP
	Minimum number of 30

	MENU
	Choose two
	Choose three
	SERVED WITH TEA & COFFEE



