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Book Your Christmas Celebrat,%{\ at
@
The Wyatt Hotel

{ +

# =~ Party|Nights for €45.00pp

Office Lunch for €30.00pp

Finger Food Platters €12.50pp

<
. i

p o " : To book, please call
+353 98 25027 or email
p reservations@wyatthotel.com
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g Christmas
iS upomn us

Let's party at The Wyatt Hotel!

L3
‘ Organising the office Christmas

@ party? $§‘
%eiebrating with family and
%+(—tri ? Need a Chrlstmas%‘@nue
in the heart of Westport? Located

at The Octagon in Westport, with
4 +)ﬁ«three eateries, The Wyatt Hotel has
% italll
e are offering a range of
ka%s to suit your party needs.

4

To %igok please call
+353 98 25027 or email
reservations@wyatthotel.com
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'. 2 course lunch with teév*oﬁee
€30.00pp
q
®
- 3 course‘dinner | Sun - Thurs
* €35.00pp
® (Available from Nov 22th - Jan 05th)
@ Festive Nights | Fri —%t
» 3 course dinner with Prosecco &
s = Glass of Win
Live music in Cobblers
° T Friday & Saturdays
' (Available from Nov 27th - Dec 16th)
€45.00pp
A . Deluxe Finger Food | Sun - Thurs

€12 50%4 €15pp with prosecco

‘*_ To book please call
" +353 98 25027 or email
reservations@wyatthotel.com

www.wyatthotel.com
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® STARTERS _» b
® Freshly Prepared Soup of the:Day (Ce, S

a®

ding (C, Mu, Su, M| So)
p Red Onion Relish, Mustard

. ®
~ Kelly's of Newport B
galway Farm Goat Che

@ uce .
& Y 4 . Jd E
- e Smoked Salmon and Crab Roulade(Cr, F, M, Mu)
° ® Horseradish Créme Fraiche, Rogkit +
® Wenlson and Juniper Berry Terrme (E, M, C, S0, Mu, So)

Spiced Cranberry Sauce
Beef Tomato and Mozzarella Salad (M, Su, Mu)

Mixed Leaves, Balsamic Cream
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Roast Stuffed TUrk-ey and Ham LC Su, Ce, So, M)
Champ, Red Wine Jus

Baked Fillet of Salmon (M, Ex€r, ﬁ(“

Sautéed Tiger Prawns, Saffron Cream

Wyatt Gourmet Bgrger (C, E, Su, M, So, Mu)

v Bacon, Brie Cheese, Red Onion, Cra%ry Relish
® | + Prime Irish Sirloin Steak 8oz (Su,M) ‘
&® ion Marmalade, Pink Peppercorn§auce
. e ) . ,g
~ . Vegan Bean Burger (C, Su, So, Mu}zi
‘ﬁ Mixed Leaves, Roasted Red Peppefﬁi—lummus

% DESSERT .
.0 ® Warm Traditi Christmas Pudding (Suy'E, M, C, I\L.}

" Brandy Custard
L <+ 4 F Ay

+ Chocolate Coconut Tart (N, So, Su, M)
'-Mi_xed Berry Compote

7 b

Eton Mess (M, Su, E)
Mixed Berries, Y‘oghurt, Meringue, Fresh Crgfam
L
Pecan Pie Cheesecake (E, M, N, C)
Mint Anglaise and Cream
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