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Take advantage of one of our incredible offers this festive season.
With packages available for the whole family, romantic getaways,
shopping spree's or a night out on the town we have the perfect
package for you. Check into one of our well appointed newly
refurbished deluxe bedrooms and enjoy everything our hotel has to
offer.

¢ Overnight accommodation with Chocolates in the
Room upon Arrival
o Festive Afternoon Tea & Glass of Mulled Wine served
in Our Conservatory
Full Irish Breakfast with a selection of hot and cold
b Options


https://secure.ardboynehotel.com/bookings/packages2
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Celebrate the festive season with a Christmas party to remember at
The Ardboyne Hotel. Relish the opportunity to catch up with

colleagues and dress to impress at one of the best Christmas party
hotels in Meath.

Dance the night away with Theme Christmas party nights and savour
a delicious four course dinner in our beautifully decorated Boyne
Suite.

Christmas Shared Party Nights start from €40.00 per person™

What's Included:
e Festive drinks on arrival
e Four course festive menu
e Live Entertainment
e Late Bar and DJ to follow until 2.30am




Dine and Dance the night away at The Ardboyne Hotel this Christmas.

Enjoy a Mulled wine reception, 4 course festive feast, great party atmosphere with

Live Band and Late D] on selected night's with some extra surprises on the night.

Stay After the Party Party Night Dates
Single B&B €85.00 Friday 10thDec
Twin B&B €60.00pp Friday 17th Dec (Vertigo)
Triple B&B €55.00pp Saturday 18th Dec

To book please contact events@ardboynehotel.com
Or Call on 046 902 3119

Deposit is required when booking




*Our Lunch menu is for a minimum of 10 people*

Homemade Roast Winter Vegetable Soup with Freshly Baked Bread Roll (1,7,9)
Traditional Caesar Salad with Cos Lettuce, Bacon Bits & House Dressing (1,3,4,10)
Golden Fried Brie Wedges on a bed of Cranberry Compote with a Seasonal leaf Salad
(1,7,10)

Roast Farmhouse Turkey & Glazed Ham with Sage & Onion Stuffing served with a
Rich Roasting gravy (1,6,7,9,12)

Irish Atlantic Herb Crusted Salmon with Citrus Beurre Blanc (1,4,7,9,12)
Roast Stuffed Loin of Pork served with apple sauce (1,7,9,12)

Spinach and Ricotta Tortellini in a Spicy Tomato and basil Sauce (1,3,7,9,12)

(1,3,7,12)

Traditional Christmas Pudding with Vanilla Anglaise | '

N N Cream Filled Mini Choux Buns with a Rich Chocolate

\\ Sauce (1,3,7)
1 = Cereals including Gluten 2 = Crustaceans 3 = Eggs 4 = Fish 5 = Peanuts 6=
Soyabean 7 = Dairy/Milk 8 = Nuts 9 = Celery 10 = Mustard 11 = Sesame 12 =

' Sulphur Dioxide 13 = Lupin 14 = Molluscs

€25.00 Per Person

Chef's Homemade Soup of the Day Freshly Baked Bread Roll (1,7,9)
Traditional Caesar Salad with Cos Lettuce, Bacon Bits & House Dressing (1,3,4,10)

Chicken & Mushroom Vol au Vent (1,3,4,7,10)

Roast Farmhouse Turkey & Glazed Ham with Sage & Onion Stuffing served with
Cranberry Sauce (1,6,7,9,12)

Irish Atlantic Herb Crusted Salmon with a Lemon Butter Sauce (1,4,7,9,12)

Pan Fried Breast of Chicken Topped with Streaky Bacon served with a Creamy Cracked
Black Peppercorn Sauce (2,7,9,14)

100z Prime Irish Sirloin Steak, onions and mushrooms with a choice of sauce - €5
Supplement (1,7,9,12)

Oriental Vegetable Stir-Fry with Egg Noodles (1,3,9)

Apple Pie with Fresh Cream (1,3,7)

Profiteroles (1,3,7)

1

Christmas Pudding & Custard (1,3,7,12)

1 = Cereals including Gluten 2 = Crustaceans 3 = Eggs 4 = Fish 5 = Peanuts 6=
Soyabean 7 = Dairy/Milk 8 = Nuts 9 = Celery 10 = Mustard 11 = Sesame 12 =
Sulphur Dioxide 13 = Lupin 14 = Molluscs
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The most delightful begining to 2022. Celebrate New Years Eve
with a Four Course meal at Hugo's, followed by live entertainment
in bar.

Ring in The New Year with us in Ardboyne Hotel

Four Course Evening Dinner
Live Music

Complimentary Wifi

Free Car Parking



Christmas Eve: Food Service finishes at 3pm
Hotel close at 4pm

Christmas Day: Hotel Closed

St. Stephen’s Day we will re open at 3pm and serving
delicious platters to suit all from €30 per platter




