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CONFERENCE & LEISURE CENTRE
This Christmas spoil that special someone
with an Anner Hotel Gift Card to enjoy. : W 20 2 5

Please remember hotel vouchers are valid for 5 years
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and can be redeemed throughout the hotel for overnight stays,
afternoon tea, lunch, dinner or leisure club membership.

The perfect Christmas stocking filler!

Merry Christmas & A Happy New Year
from all the Management & Staff

ANNER@HOTEL
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CONFERENCE & LEISURE CENTRE

Tel: + 353 (0)504 21799 | www.AnnerHotel.ie | Email: events@annerhotel.ie




Seasons Restaurant

(figlons Junches & Dinnerss

Available throughout December

Teglare 4 Cowrse ((Nena

Lunch: €33.00 per person
Dinner: €37.95 per person
(Prebooking Required for Groups. Minimum Numbers Applyi
Private Party Room available for Groups of 20+

Ed’s Bar & Bistro

Tegfire Crnvery Junch

Served Daily throughout December
12.30 — 3.00pm
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Enjoy an indulgent Christmas Treat.
Afternoon Tea €25.00 per person

Available Monday to Saturday during December,
12.30pm — 5.30pm. Pre booking essential.

Christmas Party Nights

U ll e timmings, uctuding.

Festive Drinks Reception on Arrival
Four Course Menu
Live Band & DJ
Seasonal Novelties
Discounted Accommodation Rates

Party Nights €67.50 per person
(Early Bird Special of €63.00 per person
when booked before 1st September 2025)

2026 Dtes

12th December — Silver Dollar
13th December — Silver Dollar
19th December — Southbound

Complimentary 3 Month Leisure Centre Membership

(This applies to bookings of 10 people or more,
one voucher per booking)

Avoid the Taxis and Stay Overnight!

Indulge in 1 night B&B for just €75 per person sharing

Terms & Conditions: A non-refundable deposit of €20 per person is required to
confirm booking. Final payment & numbers 4 weeks in advance.
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STARTERS
Anner Hotel Seafood Plate
Smoked salmon, sundried tomato, prawn marie

rose, tian of Kilmore Quay crab, lime aoilj,
baby leaves

Chicken & Wild Mushroom Vol Au Vent
With a chablis & chive sauce

Sweet Potato, Carrot & Parsnip Soup
finished with Fresh Cream

ENTREES
Roast Stuffed Turkey &
Honey Glazed Gammon with sage, onion &

chestnut stuffing, cranberry & port compote,
rich roast gravy

Roast Sirloin of Beef
Champ mash, carrot puree, Yorkshire pudding
& red wine gravy,

Oven Baked Fillet of Hake
Boston Shrimp & Chive Beurre Blanc

DESSERTS
Christmas pudding
Brandy sauce anglaise

Citrus Cheesecake
Orange & Mint Compote & Ice cream
Apple & Winter Berry Crumble

Créme Anglaise & Bourbon Vanilla Ice Cream

Freshly brewed Tea & Coffee



