CUIRISTHAS
IS & AT
SAMPLE MENU OPTIONS

Marlin Hotel can turn your 2025 Christmas party
into an unforgettable soirée!

This is a sample menu for reference only. Our final menu is still being finalised and may differ
from this version. Stay tuned for the updated selections!

11 Bow Lane East,

St Stephen’s Green M A R L l N
Dublin 2, DO2 AYS81

info@marlin.com HOTEL

+30315222000
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CHRISTMAS

SET MENU

Homemade Winter Vegetable Soup served with brown bread (1,7)

Crispy Pork Belly, Celeriac and Apple Puree (12)
Goat Cheese & Onion Jam Tart (1,7,12)
Smoked Salmon Mousse and Cucumber (4,7,12)

Turkey & Ham Roulade, Herb stuffing, Roast Potatoes, Roast Mixed Vegetables, Brussel
Sprouts, Homemade Gravy, Cranberry Sauce (1,7,10,12)

Half Rotisserie Chicken served with Roast Carrots, Balsamic Glaze, Sesame Seeds

and Maris Piper Fries (7,11,12,13)

Pan Fried Cod, Roasted Baby Potatoes, Wilted Spinach & Mussel Meat, White Sauce
(2,4,7,14)

Wild Mushroom Tagliatelle, Parmesan and Rocket (1,3,7,12)

Maltesers Cheesecake, Salted Caramel Ice Cream (1,3,7,8)
Warm Apple Pie, Salted Caramel Sauce, Vanilla Ice Cream (1,3,7)
Christmas Pudding, Créme Anglaise, Vanilla Ice Cream (1,3,7)

Vegan Chocolate Mousse, served with Vegan Vanilla Ice Cream

Followed by Tea or Coffee

ALLERGENS:
1. Cereals, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts, 9. Celery, M A R I l N
10. Mustard, T1. Sesame seeds, 12. Sulphur dioxide and sulphites, 13. Lupin, 14. Molluscs

10% service charge applies. H OT E L




CHRISTMAS

SET MENU

Glass of Mulled Wine on arrival

Selection of Petit Pain & Butter

Homemade Winter Vegetable Soup served with brown bread (1,7)
Cirispy Pork Belly, Celeriac and Apple Puree (12)

Goat Cheese & Onion Jam Tart (1,7,12)

Smoked Salmon Mousse and Cucumber (4,7,12)

Turkey & Ham Roulade, Herb stuffing, Roast Potatoes, Roast Mixed Vegetables, Brussel
Sprouts, Homemade Gravy, Cranberry Sauce (1,7,10,12)

Roast Striploin of Irish Beef, Roast Potatoes, Roast Mixed Vegetables, Brussel Sprouts,
Homemade Gravy (1,7,10,12)

Pan Fried Salmon, Carrot Puree, Courgette, Tomato, Asparagus Fricassee (2,4,6,7,12,14)
Vegan Paccheri Rigatoni Spinach Pasta, Tomato Fondue, Green Pesto, Sundried Tomato,

Vegan Cheese (Vegan 1,6,8)

Maltesers Cheesecake, Salted Caramel Ice Cream (1,3,7,8)
Warm Apple Pie, Salted Caramel Sauce, Vanilla Ice Cream (1,3,7)
Christmas Pudding, Créme Anglaise, Vanilla Ice Cream (1,3,7)

Vegan Chocolate Mousse, served with Vegan Vanilla Ice Cream

To finish - Traditional Mince Pie with Tea or Coffee

ALLERGENS:
1. Cereals, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts, 9. Celery, M A R I l N
10. Mustard, T1. Sesame seeds, 12. Sulphur dioxide and sulphites, 13. Lupin, 14. Molluscs

HOTEL




CHRISTMAS

BUFFET MENU

Selection of freshly baked breads

Starters - choose 3

Ham Hocks, Fresh Herbs, Silky Cream Sauce coated in Breadcrumbs (1-wheat,
3,7,9,12)

Seafood Chowder, Fresh Fish, Vegetables and Herbs in a creamy soup (1-
wheat,2,4,7,9,12)

Cold Smoked Salmon garnished with Cucumber and LLemon (4,12,14)

Warm Squash Salad, Chickpeas, Red Onion, Baby Spinach and Pangrattato (1-
wheat)

Baby Seasonal Mixed Salad, Shredded Carrots, Beets and Cherry Tomato
Caesar Salad, Crisp Lettuce, Smoky Bacon, Herb Croutons, Creamy Cheese
Dressing (1-wheat,4,7,10,12,13)

Tabbouleh Salad, Bulgur Wheat, Sweet Mixed Peppers, Fresh Aromatic Herbs &
Pomegranate (1-wheat,12,13)

Ham Croquettes, Pulled Ham Hock in a Creamy Sauce, Fresh Herbs coated in

Breadcrumbs (1-wheat,3,7,9,10,12,13)

ALLERGENS:
1. Cereals, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts, 9. Celery, M A R I l N
10. Mustard, T1. Sesame seeds, 12. Sulphur dioxide and sulphites, 13. Lupin, 14. Molluscs

HOTEL



CHRISTMAS

BUFFET MENU

Mains - choose 2

« Christmas Roast - choose one meat:
Loin of Pork, Orange & Wholegrain Mustard Glaze (9,10,12,13)
Irish Beef Striploin (10,12,13)
Turkey & Ham (9,10,12,13)
All roasts include Roast Potatoes, Seasonal Vegetables, Herb & Onion Stuffing and
Red Wine Sauce (1-wheat,7,9,12)

Fish Pie, Mixed Fish, Carrots & Peas, Flavoured Cream Base topped with Mash
Potato (1-wheat,4,7,9,12,13)

Beef or Vegetable Lasagne filled with Ragu, Bechamel Sauce and Cheeses
(I-wheat/durum,7,9,12,13)

Roast Butternut Squash, Wholegrain Mustard & Maple Syrup Glaze (10,12)

Cottage Pie, Ground Irish Beef, Seasonal Vegetables topped with Creamy Mash
Potato (1-wheat,9,12,13)

Dessert
Selection of Christmas Pudding, Mince Pies, Cakes, Fresh Fruit

(Vegan and Gluten Free available on request) (1-wheat, 3,5,7,8-mixed nuts, 12)

ALLERGENS:
1. Cereals, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts, 9. Celery, M A R I l N
10. Mustard, T1. Sesame seeds, 12. Sulphur dioxide and sulphites, 13. Lupin, 14. Molluscs

HOTEL




CHRISTMAS

CANAPE MENU

Choose 4 options

Mini Mozzarella & Watermelon Skewers (7,12)

Chorizo & Sage served on Puff Pastry (1, 3, 11, 12)

Smoked Salmon Mousse & Cucumber (4,7,12)

Vol-Au-Vent (choose 1): Chicken & Mushroom (1, 2, 3, 5, 7) / Creamy Fish & Dill (1, 3,
4,7,12)/ Romesco & Feta (1,2, 3,5,7)

Chicken Wings (choose 1): Honey & Soy/ BBQ/ Hot Buffalo (6, 9,10, 12)

Spring Rolls (choose 1): Vegetable or Meat (1,12)

Goat’s Cheese Mousse & Onion Jam Tartlet (1,7,12)

Beef Brisket Bon-Bon (1, 3,7,9,12)

VEGAN & VEGETARIAN OPTIONS
Tomato Bruschetta (1,12)

Vegan Samosa (1, 11)

Vegan Sausage Roll (1, 11)

ALLERGENS:
1. Cereals, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts, 9. Celery, M A R I l N
10. Mustard, T1. Sesame seeds, 12. Sulphur dioxide and sulphites, 13. Lupin, 14. Molluscs

HOTEL




CHRISTMAS

FINGER FOOD MENU

Choose 4 options

Finger food is served on platters and each platter serves 4 people.
Cod Goujons (1,3,4,7)
Cocktail Sausages (1,9)
Buffalo Wings (7,9,10)

Sticky Honey & Soy Wing (1,11)
Beef Sliders (1,3,7)

Fried Chicken Sliders (1,3,7)
Vegan Sliders (11)

Chicken Goujons (1,3,7)
Onion Rings (1)

Olives (12)

ALLERGENS:
1. Cereals, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts, 9. Celery, M A R I l N
10. Mustard, T1. Sesame seeds, 12. Sulphur dioxide and sulphites, 13. Lupin, 14. Molluscs

HOTEL




