
Please note that some of our dishes contain allergens or additives; please ask a member of the team and we’ll be happy to explain.

CHRISTENING MENU

STARTER
CLASSIC CAESAR SALAD

IRISH OAK SMOKED SALMON
With a red onion and caper salsa

LEEK & POTATO SOUP

TERRINE OF CHICKEN & BLACK PUDDING
Served warm with a stew of puy lenti ls , confit garl ic

MAIN COURSE
STEAMED HAKE

Sauté greens , caper & lemon Butter

SPICED CHICKEN CURRY
Jasmine r ice , naan bread, mango chutney  

ROAST IRISH BEEF WITH YORKSHIRE PUDDING 
Served with a red wine reduction

EGG TAGLIATELLE (V)
With asparagus t ips , avocado and cherr y tomatoes

DESSERT
TRADITIONAL APPLE PIE

With Chanti l ly Cream

MEDLEY OF ICE CREAM
With caramel sauce & roasted almonds

CHOCOLATE BROWNIE
With chocolate ice cream and chocolate sauce 

WHITE CHOCOLATE CHEESECAKE
Candied orange and f laked chocolate 

Freshly Brewed Tea & coffee 

2 COURSE €24    |   3 COURSE €28

STARTER

CLASSIC CAESAR SALAD 

WARM SMOKED SALMON
With a red onion and caper salsa

BAKED HONEY FLAVOURED GOATS CHEESE
With a s imple salad,  tomato chutney and roasted walnuts 

ROAST BELL PEPPER & TOMATO SOUP
spl it  with ol ive oi l  and f laked garl ic

MAIN COURSE

ROASTED IRISH BEEF
Yorkshire Pudding,  Red Wine Reduction

SPICED LAMB CURRY
Jasmine Rice,  Naan Bread,  Mango Chutney

EGG TAGLIATELLE
Asparagus Tips,  Avocado & Cherry Tomatoes

BAKED FILLET OF COD
Basi l  Potato,  Semi Blanched Tomato,  Garl ic  Cream

CHARGRILLED CHICKEN
Wild Mushroom Duxel le ,  Thyme Jus

POACHED FILLET OF SALMON
In A Mussel  and Prawn Chowder 

DESSERT

WARM APPLE AND CINNAMON CRUMBLE
with vani l la  ice-cream

SMOOTH WHITE CHOCOLATE & RASPBERRY CHEESECAKE

WARM CHOCOLATE BROWNIE
with chocolate sauce & ice-cream

PAVLOVA WITH SEASONAL FRUITS & FRUIT COULIS

MEDLEY OF ICE-CREAM
with caramel sauce & roasted almonds

FRESHLY BREWED TEA & COFFEE

3 COURSE €28    |     2 COURSE €24



Call +353 61 456 571 to book
marie .healy@radissonblu.com    |   www.radlimerick.com

Please note that some of our dishes contain allergens or additives; please ask a member of the team and we’ll be happy to explain.

CHRISTENING CHILDRENS MENU
STARTER

GARLIC BREAD

GARLIC BREAD WITH CHEESE

CUPPA SOUP

MAIN COURSE

CHICKEN GOUJONS
Ser ved with Chips or Mash Potatoes & Beans

PENCIL PASTA
Penne Pasta with a Tomato & Bas i l  Sauce

BOLD BURGERS
Two Mini  S l ider Beef Patt ies Ser ved On Toasted Buns

ROAST OF THE DAY

SAUSAGES
Ser ved with Chips or Mash Potatoes & Beans

MARGHERITA PIZZA

DESSERT

MEDLEY OF ICE CREAM
With caramel sauce & roasted a lmonds

CHOCOLATE BROWNIE
With chocolate ice cream and chocolate sauce

3 COURSE €16    |     2 COURSE €12


