
Chri� mas
at the

SLIGO SOUTHERN



Where open fi res, friendly faces, comforting 
surroundings and delicious seasonal dishes await.

Step into warmth this festive season 
at the

SLIGO SOUTHERN HOTEL



Every Christmas deserves to be truly special. Allow our dedicated 
team at the Sligo Southern Hotel to attend to every detail, so you 

can relax and immerse yourself in festive cheer. 

From luxurious accommodation and exquisite dining to delightful 
entertainment, we ensure your Christmas is memorable.

Whether you are planning an intimate meal, a gathering with 
friends, a festive celebration with colleagues, or a family feast, we 

can create the perfect setting. 

Choose from our restaurant, private dining suites, or our Bar & 
Grill, where every detail can be tailored to suit your occasion. 

At the Sligo Southern Hotel, we cater to every celebration with 
warmth, style and impeccable service.

Available from November 28th to December 18th

Welcome

m 071 916 2101  |  k aimee@sligosouthernhotel.ie   
or        info@sligosouthernhotel.ie

K www.sligosouthernhotel.ie

SLIGO
SOUTHERN

HOTEL
Member of the Brian McEniff

Family Hotel Group



TO BEGIN

Chicken & Chestnut Mushroom Vol-au-Vent

Cream of Winter Vegetable Soup with Crusty Roll

Roast Beetroot, Vine Tomato & Candied Walnut Salad,
Raspberry Balsamic Dressing

Crumbed Brie with Port & Cranberry Sauce, Dressed Leaves

THE MAIN EVENT

Roast Turkey & Irish Honey & Mustard Glazed Ham with
Buttery Sage & Onion Stuffi  ng, Red Wine Jus, Parsnip Crisp

Pan-Seared Fillet of Salmon, Lemon & Caper Butter

4-Hour Braised Feather Blade of Beef, Yorkshire Pudding,
Brandy & Rosemary Sauce

Roast Supreme of Chicken, with Pink Peppercorn, 
Wild Mushroom & Thyme Sauce

served with a selection of winter vegetables,
creamed & garlic gratin potatoes

VEGETARIAN OPTIONS

Lemongrass, Chilli & Indonesian Soya Stir-Fry 
with Infused Rice or Egg Noodles, Toasted Sesame (V)

Red Lentil & Sweet Potato Tagine 
with Turmeric & Cardamom-Infused Rice (V)

Christmas Menu
Optional glass of wine or bubbles available upon request



TO FINISH

Traditional Christmas Pudding & Brandy Custard

Classic Lemon Meringue Pie

Pecan & Caramel Chocolate Brownie with Oreo Ice Cream

Apple Pie à la Mode with Bourbon & Vanilla Ice Cream

Tea / Coff ee

NIBBLES & SHARING PLATTERS

Cold Platters

Small (4-5 people) €27.50
Medium (6-8 people) €41
Large (8-10 people) €5252

Hot Platters

Small (4-5 people): €34
Medium (6-7 people): €46.50

Large (10 people): €65

Cold Platter Options

An assortment of mini house-made wraps and fi nger sandwiches, warm scones 
served with jam and fresh cream, a selection of cured cold cuts, 

specialty cheeses, and savory nibbles.

Warm Platter Meat Options

Freshly baked sausage rolls, crisp chicken goujons, cocktail sausages, 
savory chicken wings, tender fi sh bites, beer-battered onion rings, 

and classic chunky chips

Warm Platter Vegetarian-Friendly Options

Crispy vegetable spring rolls, samosas, toasted garlic bread, 
tomato bruschetta, seasoned potato wedges, 
and an assortment of golden vegetarian bites.

Subject to availability and seasonal choice.

Christmas Menu



Choose from our 93 en-suite bedrooms, including classic doubles, spacious 
family rooms and indulgent suites. 

Each room features crisp linens, soft lighting and plush bedding, and include a 
complimentary Irish bottled water and Tayto crisps on arrival.

A Festive Retreat

STAY FROM69 pp

€



Whether you’re joining us for a light bite, a relaxed drink or a hearty dinner, 
our Bar and Grill off ers the perfect setting to unwind. 

Exquisite Dining

2 course
FROM

€35pp

3 course
FROM

€45pp



If you’d simply like to celebrate with friends, family or colleagues 
over a few drinks, give us a call to book your space.

m 071 916 2101  |  k tory@sligosouthernhotel.ie

Live music every Friday & Saturday night 
throughout November & December.

Selection of fi nger food, party novelties, 
and plenty of Christmas cheer.

Bar and Restaurant

FOR  BOOK INGS


