
Festive Dining 2023



The Winter Grill



THE WINTER GRILL MENU

€50 PER PERSON - includes welcome Prosecco or Mulled Wine reception

Minimum numbers of 30 pax / Entertainment includes 3-hour DJ set

MAINS

Maple glazed pulled pork, brioche bun 1A, 12

Turkey and ham, cranberry relish, brie, sourdough 1A, 7E, 12

Hot dog, caramelised onion, matured cheddar 1A, 7C, 7E

Beyond burger, Ballymaloe relish, vegan bun 1A

SIDES

Roasted chestnuts

Alpine fries 12

Sarmale, wine leaves, rice, minced beef 3

Roasted winter root vegetables

DESSERTS

Gingerbread cookies 1A, 7C

Egg nogg glazed doughnuts 1A, 3, 7A, 7C

Christmas pudding 1A, 3, 7C, 8A, 12

Churros with chocolate sauce 1A, 3, 7A, 6

ALLERGENS
1A Wheat
1B Oat
1C Rye wheat
1D Barley
1E Malt
 2 Crustaceans

 3 Eggs
 4 Fish
 5 Peanuts
 6 Soyabean
 7A Milk
 7B Cream
 7C Butter

 7D Buttermilk
 7E Cheese
 8A Almonds
 8B Hazelnuts
 8C Walnuts
 8D Cashew
 8E Pecan

 8F Brazil nut
 8G Pistachio
 8H Macadamia
 8I Pinenuts
 9 Celery
 10 Mustard
 11 Sesame seeds

 12  Sulphur dioxide/ 
Sulphites

 13 Lupin
 14 Molluscs



Festive Private Dining



PRIVATE DINING MENU

€60 PER PERSON - includes a glass of Prosecco

STARTERS

Today’s soup, tomato bruschetta 1A

Wrights of Marino scallops, wilted kale, parsnip, pancetta 7B, 7C, 14

Quigley Meats pork belly, confit apple, black garlic 3, 7C, 9, 12

MAINS

Traditional turkey and ham  
stuffing, brussel sprouts, cranberry sauce 1A, 7C

Wrights of Marino Atlantic salmon  
braised leeks, saffron dill velouté 4, 7B, 7C, 12

6oz dry-aged John Stone striploin  
confit onion, king oyster mushrooms, bordelaise sauce 7C, 7C, 9, 12

Winter vegetable cassoulet 9, 12

DESSERTS

Christmas pudding, brandy anglaise 1A, 3, 7C, 8A, 12

Chocolate mousse, raspberry compote 3, 6, 7A, 7C

Cardamon rice pudding 1B, 8A

Sherry trifle 1A, 3, 7A, 7C, 12

ALLERGENS
1A Wheat
1B Oat
1C Rye wheat
1D Barley
1E Malt
 2 Crustaceans

 3 Eggs
 4 Fish
 5 Peanuts
 6 Soyabean
 7A Milk
 7B Cream
 7C Butter

 7D Buttermilk
 7E Cheese
 8A Almonds
 8B Hazelnuts
 8C Walnuts
 8D Cashew
 8E Pecan

 8F Brazil nut
 8G Pistachio
 8H Macadamia
 8I Pinenuts
 9 Celery
 10 Mustard
 11 Sesame seeds

 12  Sulphur dioxide/ 
Sulphites

 13 Lupin
 14 Molluscs



Contact Details 
To book, or request further details, information or to arrange a show-round; 

please contact our Events team on:

T +353 1 871 4444 E crokeparkhotelevents@doylecollection.com

The Croke Park, Jones’ Road, Dublin 3, D03 E5Y8

 thecrokepark  crokeparkhotel #SliceOfTheCity


