GBGranuille Hotel

WATERFORD

Festive Celebrations in the Heart of Waterford
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Designed for festive group gatherings, celebrations and
seasonal dining occasions in the elegant surroundings of The
Bianconi Restaurant

Starters
Golden Crisp Fried Brie

Sweet Red Onion Marmalade, Dressed Winter Leaves
& Herb Oil
WH1, MK, EG

-

Creamy Chicken & Irish Ham Vol Au-Vent
White Wine & Chive Velouté
WH1, CY, MK, SP

Assiette of Traditional Irish Smoked Salmon
Red Onion, Chive & Caper Vinaigrette, Mesclun
Leaves & Lemon
FH, SP

Organic Beetroot Tartare
Pickled Gherkin Dressing & Toasted Sourdough
Crofite
WH1

Chef’s Seasonal Soup of the Day
Served with Warm Homemade.Brown Bread
CY, MK, WH1, EG




Bianconi Restaurant
Group Christmas Menu 2026

Main Courses
Roast Irish Turkey & Honey Glazed Ham

Traditional Sage & Onion Stuffing, Cranberry Relish &

Rich Pan Gravy
WH1, MK, CY

Steamed Fillet of Irish Salmon

Tenderstem Broccoli & Velvet Hollandaise Sauce
FH, EG, MK

Slow Roasted Supreme of Irish Chicken
Rosemary & Wild Mushrooms in a Chive Velouté
SP, MK, CY

Slow-Braised Feather Blade of Irish Beef
Smoked Bacon Lardons, Button Mushrooms &

Bordelaise Jus
MK,CY,SP

Rigatoni Napolitana
Slow-Cooked Tomato & Basil Sauce, Shaved
Parmigiano & Basil Oil
WH1, MK

All Main Courses Served with Seasonal Vegetables &
Creamed Potatoes




Bianconi Restaurant

““ " Group Christmas Menu 2026
To Finish
Granville Christmas Pudding Cheesecake

Spiced Fruit Biscuit Base & Grand Marnier Syrup

Black Forest Gateaux
Rich Dark Chocolate Sponge, Black Cherries infused
with Kirsch Liqueur & Chantilly Cream

Traditional Homemade Christmas Pudding
Served with Warm Brandy Custard

Selection of Local Artisan Cheeses
Crackers, Plum Chutney & Dried Fruits

Classic Sherry Trifle
Layers of Sponge, Seasonal Fruits, Custard, Jelly &
Fresh Cream

Tea or Coftfee & Petit Fours
€45.00 Pp

We have privatespaceswithin ourBianconi Restaurant that can be
reserved, On Friday & Saturday nights there will be sittings of 6pm &

gpm for these private spaces.
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