
www.NewbridgeGreyhoundStadium.ie
Tel :  (045)  579100

Emai l :  sa les@gri re land. ie

Cornelscour t ,  Newbr idge, 
Co.  K i ldare W12 FV06

SHORT DISTANCE FROM THE TOWN 
WITH PLENTY OF PARKING

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 !

FRIDAY
25th November
2nd December
9th December
16th December
23rd December

Doors Open: 6.30pm

CHRISTMAS
PARTY DATES

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



€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
Soup

Roast pumpkin and curried parsnips, finished 
with crème fresh.  1, 7

Chicken wings 
Hot and spicey buffalo chicken wings, blue cheese dip 

and celery. 1, 2,7,14
Warm Clonakilty black pudding 

Crispy fried goat’s cheese with baby rocket, 
beetroot relish, with raspberry dressing. 2, 4, 7

Seared Toulouse sausage
Roast garlic mash served with honey and thyme jus.

1, 2,7,14

MAIN COURSE
Traditional turkey & ham

Fresh parsley and thyme stuffing, roast potato 
& cranberry jus. 1, 2,7,14

Slow cooked blade of Angus beef
Horseradish mash and béarnaise butter, served 

with shallot jus. 2,7,14
Marinated pork belly

Cooked on honey and Kikkoman soya, served with sweet 
potato fondant, caramelised apple calvados jus.

1, 5, 13, 14
 Home-made fish and chips

Cooked on beer batter, homemade chunky fries, 
tartar sauce. 2, 5, 3,7,14

VEGETARIAN
Blue cheese, Comice pear, sweet potato and sundried 

tomato tart served with seasonal salad. 1, 4,7,14

All mains served with fresh market vegetable and potato.

DESSERTS
Home-made Assiette of Festive Desserts

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

Traditional Christmas Pudding
Served with a warm custard sauce. 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. 
Molluscs 9. Mustard 10. Nuts 11. Peanuts 12. Sesame seeds 13. Soya 14. Sulphur dioxide


