THURSDAY
24th November

FRIDAY
25th November

SATURDAY
26th November

1st December 2nd December 3rd December

8th December 9th December 10th December

15th December 16th December 17th December

22nd December | 23rd December =

grireland.ie/carefund

The GREYHOUND CARE FUND is
dedicated to funding a variety of
initiatives for the care and welfare of
the greyhound. 10% of all restaurant
packages and admission are donated
to the fund, including your
Christmas Party night!

Give them a little extra, pre-order

for a fun flutter at the party

€27.50PP

INCLUDES:
e Admission & Race Programmes for your group
o A reserved area for your party to use
throughout the night
o A delicious platter of tasty bites
o Bar & Tote facilities available
e Post—race entertainment to continue the party
FOR GROUPS OF 15 OR MORE

o Torpedo Prawns 2,3,4,5 e Onion Bhaiji 2,4,7,9
o Cocktail sausages 2,14
e Vegetable spring rolls 2,4,14
o Chicken goujons 2,4,14 e Spicy wedges 2,14
o Garlic Aioli 4,7

o Sweet Chilli Sauce 2,14
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

www.ShelbourneParkGreyhoundStadium.ie
Tel: (01) 5253666
Email: sales@grireland.ie
South Lotts Road, Dublin 4, D04 W5C3
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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 rhe night away!

€55.00-r

THURSDAY

€65.00-r

FRIDAY & SATURDAY
INCLUDES:
e Admission & Race Programmes for your group
e A glass of bubbles on arrival
o A reserved table(s) in our stadium restaurant
with views of the racing action outside
e A sumptuous 3 Course Meal
e Bar & Tote betting service direct to your table
e Post-race entertainment to continue the party
Terms & Conditions apply. Please visit our website to learn more

STARTERS
Soup
Roast pumpkin and curried parsnips,
finished with créme fresh. 1, 7
Chicken wings
Hot and spicey buffalo chicken wings, blue cheese dip
and-celery. 1, 2,7,14
Sea food selection
Ballantine of fresh salmon, pink prawn Marie rose sauce,
served with winter salad and Guinness bread. 2,3,5,7
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 COURSES
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
Slaney valley lamb shank
Peas, champ potato, red wine lamb jus. 1,7,14

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 (whedt), 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

€65.00» €55.00-r

FRIDAY & SATURDAY THURSDAY

Celebrate your Christmas Party with your own
Private Suite, offering a private area with a
birds eye view of the racing action!

FOR GROUPS OF 20 OR MORE

€65.00--

ON ARRIVAL
Glass of prosecco and Charcuterie plate
Serrano ham, black pepper salami, chorizo, whiskey salami,
mature Irish cheddar, olives, grapes, red pepper pesto,
artisan bread. 2,14

BUFFET
Traditional turkey & ham
Fresh parsley & thyme stuffing, roast potato & cranberry jus.
Potatoes & fresh market vegetables. 1,2,7,14
or
Slaney valley lamb shank
red wine lamb jus, potatoes & fresh market vegetables. 1,7,14

DESSERTS

Assiette of Desserts
2,4,6,7,13

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
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