
Christmas 
PARTY NIGHTS

Saturday 12th        Friday 18th December 2026



CELEBRATE THE SEASON 
AND JOIN US FOR A SHARED 

NIGHT TO REMEMBER!

Saturday December 12th 

Friday December 18th



PACKAGE INCLUDES

MULLED WINE ARRIVAL RECEPTION

FOUR COURSE FESTIVE MEAL 
with Mince Pies

MC THROUGHOUT THE NIGHT 
with Games & Spot Prizes

LIVE BAND & DJ
Saturday December 12th 
Music with The Gamblers

TAYTO SANDWICHES

DISCOUNTED ACCOMMODATION RATES

€69pp

Friday December 18th

Music with Acoustra



MENU

FESTIVE STARTER

Hot Honey Glazed Pork 
Belly, Meeres Black Pudding, 
Apple and Star Anise 
Puree, Wilted Spinach and 
Redcurrant Jus (1, 7, 9, 12)

Roasted Celeriac & Leek 
Veloute, Julienne of Crispy 
Celeriac, Truffle Oil and 
Parmesan (7, 9)

Saint Tola Goats Cheese 
Bruschetta, with Roasted 
Beetroot, Pickled 
Vegetables and Dressed 
Leaves (1, 7, 9, 10)

CHRISTMAS MAIN COURSE

Brined & Roasted Turkey Crown, 
Glazed Ham & Stuffing, Roast Potato, 
Cranberry & Red Wine Turkey Jus 

(1, 3, 7, 9, 12)

12hr Slow Cooked Featherblade of 
Grass Fed Irish Beef, Red Cabbage, 
Fondant Potato and Red Wine 
Sauce (7, 9, 12)

Steamed Supreme of Salmon, 
Sauteed Garlic Greens, Fennel 
Mash, Dill & Lemon Froth, Donegal 
Rapeseed and served with Buttered 
Seasonal Vegetables and Creamy 
Gratin Potatoes (7, 9)



SWEET INDULGENCE

“Assiette” of the Rine Hotel 
Christmas Desserts 

(1, 3, 6, 7, 8, 12)

SEASONAL FINALE

Freshly Brewed Robert Roberts 
House Blend Tea or Summatra 
Blend Filter Coffee served with
Warm Mince Pies (1, 3, 6, 7, 8)



therine.ie

For Enquiries Call 061-368161 
or Email sales@therine.ie  

T&Cs apply.    


