
Castle Hotel Macroom

FESTIVE DINING

Cream of vegetable soup

served with the Castle homemade brown bread 

Warm confit of duck salad 

Chicken & mushroom vol au vent 

Smoked salmon salad wreath

Traditional turkey & ham 

with potato stuffing, roast potato & pigs in blankets

 

12 hour slow cooked feather blade

with a bordelaise sauce & chargrilled stem broccoli 

Duo of trout & seabass fillet 

with a beurre blanc charred lemon & 

poached asparagus wrapped in serrano ham 

Vegetarian moussaka

served with pita bread & jasmine rice 

Red velvet cheesecake

Christmas pudding 

Chocolate brownie 

Winter berries roulade 


