
www.GalwayGreyhoundStadium.ie
Tel :  (091)  451111

Emai l :  sa les@gri re land. ie

Col lege Road, 
Galway H91 F880

MINUTES FROM
EYRE SQUARE

The GREYHOUND CARE FUND  i s 
dedicated to funding a var ie ty  of 

in i t ia t ives  for  the care and wel fare of 
the greyhound.  10% of  a l l  res taurant 
packages and admiss ion are donated 

to the fund,  inc luding your 
Chr is tmas Par ty  n ight !

Give them a l i t t le  ex t ra,  pre -order
TOTE VOUCHERS
for  a fun f lu t ter  a t  the par ty

POST-RACE ENTERTAINMENT
 FOR ALL CHRISTMAS PARTY NIGHTS

CHRISTMAS
PARTY DATES

WEDNESDAY THURSDAY
- 25th November
- 2nd December
- 9th December
- 16th December

21st December -

FRIDAY SATURDAY
- 26th November
- 3rd December

- 17th December
- -

22nd December -
Doors Open: 6.30pm



€55.00PP

Terms & Conditions apply. Please visit our website to learn more

SAMPLE CHRISTMAS
PLATTER MENU

l  Torpedo Prawns  2,3,4,5  l  Onion Bhaji 2,4,7,9
l  Cocktail sausages 2,14

l  Vegetable spring rolls 2,4,14
l  Chicken goujons 2,4,14  l  Spicy wedges 2,14

l  Garlic Aioli 4,7
l  Sweet Chilli Sauce 2,14

IMAGES ARE REPRESENTATIVE ONLY

Enjoy a party night with colleagues, friends or family, 
delicious food & drink and exciting racing action. 

Continue the party after with our post-race 
entertainment & dance the night away!

CHRISTMAS PARTY 
RESTAURANT MEAL

€55.00PP
INCLUDES:

l	 Admission & Race Programmes for your group
l 	 A glass of bubbles on arrival
l 	 A reserved table(s) in our stadium restaurant   
	 with views of the racing action outside
l 	 A sumptuous 3 Course Meal
l 	 Bar & Tote betting service direct to your table
l 	 Post-race entertainment to continue the party

CHRISTMAS PARTY 
FINGER FOOD 

PLATTERS

€27.50PP
INCLUDES:

l	 Admission & Race Programmes for your group
l	 A reserved area for your party to use 
	 throughout the night
l	 A delicious platter of tasty bites
l	 Bar & Tote facilities available
l	 Post-race entertainment to continue the party

FOR GROUPS OF 15 OR MORE

FOR A CHRISTMAS PARTY
WITH ALL THE RIGHT MOVES

LOOK NO FURTHER THAN

SAMPLE CHRISTMAS
RESTAURANT MENU

STARTERS
Cream Of Winter Parsnip and Roast Chesnut Soup
Topped With Garden Thyme Crème Fraiche and Chopped 

Hazelnut Crumb.  1, 2 (wheat), 4, 7, 10
Classic Prawn Cocktail

Cold Water Prawns On A Bed Of Shredded Baby Gem Lettuce 
With A Vine Tomato And Cognac Based Marie Rose Sauce Served 

With A Lemon Wedge And Home Made Wheaten Scone.
2, (wheat) 3 ,4 5, 7, 9, 14

Crisp Fried Peking Duck And Oriental Vegetable Spring Roll
Set On A Red Onion And Pear Marmalade And Hoisin, Sesame 

And Ginger Dipping Sauce  2, (wheat) 4 , 12, 13 ,14
Ardsallagh Goats Cheese and Quinoa Salad

Tossed Leaves with Crumbled Goats Cheese, Fine Beans and 
Quinoa, Lightly Dressed with a Piquant Raspberry Vinaigrette

7 9, 14
Creamy seafood and shellfish chowder

Hake, Smoked Haddock, Salmon, and Prawns topped with a 
chervil cream and Crushed Water Biscuits.

1,2,(wheat) 3 4 5 7 14

MAIN COURSES
Slow Confit Of Barbary Duck Leg

Topped With A Spiced Plum Chutney, Cassis and Blueberry Jus 
And Fondant Potato.   7, 14

Slow cooked Irish Featherblade of Beef 
Served on a creamy champ potato, crisp fried Onion Rings 

served with a Barolo Wine and Thyme Jus.  2 (wheat) 7 , 13, 14
Pan fried Fillets of Sea Bass

Served on a creamy champ potato topped with Sun Blushed 
Tomato and Basil Tapenade with Poached Asparagus tips with a 

Lime and Chervil Butter sauce.   5, 7, 14
Traditional Oven Roasted Turkey and Ham

Topped with a Cranberry and Fig Chutney. Rosemary and 
Pearl onion jus.   1, 2,(wheat) 4, 7, 14

Stilton, Beetroot, Kale, and Pine nut Wellington
Roast garlic cream topped with sweet potato puree and 
asparagus tips and a red wine glaze 1, 2, (wheat) 4, 7

DESSERTS
Home-made Assiette of Festive Desserts

Caramel & Gingerbread slice, Lemon, and raspberry trifle
& Oreo Cheesecake  2, 4, 7, 13

Traditional Christmas Pudding
Served warm with Crème Anglaise and Whipped Dairy cream.

2 (wheat), 4, 7, 10, 13

Followed by Freshly Brewed Tea or Coffee

1. Celery 2. Cereals containing gluten 3. Crustaceans 4. Eggs 5. Fish 6. Lupin 
7. Dairy 8. Mollusks 9. Mustard 10. Nuts 11. Peanuts 12. Sesame seeds 

13. Soya 14. Sulphur dioxide


