
C O N F E R E N C E  &  L E I S U R E  C E N T R E

C E N T R A L  H O T E L  

DINING

CENTRAL
H O T E L

SUNDAY
L U N C H

① Cereals containing gluten ② Crustaceans ③ Eggs ④ Fish ⑤ Peanuts 
⑥ Soybeans ⑦ Milk (including lactose) ⑧ Nuts ⑨ Celery ⑩ Mustard 
⑪ Sesame seeds ⑫ Sulphur dioxide & sulphites ⑬ Lupin ⑭ Molluscs

T O  S T A R T

TO FINISH
Crème Anglaise (1.3.7)
Warm Caramel Apple Crumble 

(Please Ask Server) Fresh Cream (1.3.7)
Chef’s Cheesecake 

Selection of Dairy Ice Cream, Chocolate Sauce (7) 
Trio of Dairy Ice Cream 

Chocolate Sauce, Vanilla Ice Cream (1.3.7)
Chocolate Brownie 

Toffee Sauce, Vanilla Ice Cream (1.3.7)
Sticky Toffee Pudding 

Salmon, Cod, Smoked Coley, Creamy Garlic Velouté (1.4.7)
Donegal Bay Chowder

Sliced Cajun Chicken Fillet, Crispy Bacon, Baby Gem, Garlic
Croutons, Parmesan Cheese, House Dressing (1.3.4.7.10)

Warm Cajun Chicken Caesar Salad 

Deep Fried Breaded Brie, Dressed Leaves, 
Red Currant Jelly (1.3.7.10)

Rosemary & Garlic Crusted Brie

Soup of the Day
Gluten Free Option Available (7)

Yorkshire Pudding, Red Wine Gravy (1.7)
Prime Irish Roast Beef

Roast Gravy (1.7)
Roast Stuffed Turkey & Ham

White Wine & Lemon Sauce (4.7)
Oven Baked Fillet of Salmon

Black Pepper Sauce (7)
Grilled Butterfly Cajun Chicken

Steamed Basmati Rice (6)
Thai Vegetable Curry

All Served with Vegetable Medley 
& Creamed & Roast Potatoes

TO FOLLOW
Creamy Garlic Velouté, Salad Garnish (1.3.7)
Ham & Mushroom Vol au Vents

 Main Course €17.95   2 Course €26.95   3 Course €32.95



Best Local Hotel of the Year

info@centralhoteldonegal.com
dining@centralhoteldonegal.com

www.centralhoteldonegal.com
T: 074 97 21027
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