
A Christmas Residential Experience
at The Galmont Hotel & Spa

Christmas Residential 24th to 26th December 
New Year’s Eve Celebrations Thursday 31st December



A Magical Christmas Stay
at The Galmont Hotel & Spa 

From the warmest of welcomes to exceptional dining, live entertainment and 
moments of relaxation, every detail has been thoughtfully planned 

to ensure a truly memorable festive stay.

Christmas Eve
Check in on Christmas Eve to a warm Galway welcome. Enjoy delicious mince pies,

muffins, hot chocolate and mulled wine served in the hotel foyer.

Delight in a festive feast with a five-course Christmas Eve buffet dinner in
Marinas Restaurant. As the evening unfolds, enjoy live music in Coopers

Bar & Lounge. Later, mulled wine and Christmas cake are served 
from 9pm to 10pm, alongside a selection of sweets.

Don’t forget to pack your family Christmas pyjamas
and favourite Christmas jumpers!

 



Christmas Day
Enjoy a day of Christmas fun and festivities

After a relaxing breakfast on Christmas morning, Santa Claus will make a 
special visit with a gift for all the little boys and girls “Ho, Ho, Ho, Merry Christmas”

Be part of an extraordinary Galway tradition and join local swimmers at
Blackrock Pier in Salthill for a Christmas Day dip (9am to 1pm).

Savour a glass of bubbles and elegant canapés before sitting down to a festive Christmas
Day lunch. Christmas Day lunch is a feast for the senses, featuring a selection of culinary 

delights with all the traditional trimmings, served in Marinas Restaurant.

After lunch, settle into the comfort of Coopers Bar & Lounge 
and toast to the magic of Christmas.

Christmas Day Evening Light Buffet Supper
Later, enjoy a light buffet supper of Christmas favourites 

and treats, served from 6.30pm to 8.30pm. 
The spread features a choice of hearty soup or chowder, along with an array of cold meats, 

tossed salads with zesty dressings and baked breads, ideal for a light bite or a simple sandwich. 

End on a sweet note with an assortment of festive desserts and an Irish cheese selection, 
perfect for satisfying post-Christmas dinner cravings. The atmosphere is relaxed and 

informal, with festive classics and live music throughout the evening.

Enjoy an unforgettable Christmas
of festive dining and live entertainment. 

Available Thursday 24th, Friday 25th

and Saturday 26th December. 



St. Stephen’s Day
The day after Christmas is the perfect time to enjoy the lingering

magic of the festive season. Take time to relax, unwind, and savour 
the simple pleasures of Christmas in the heart of Galway.

After a leisurely breakfast on St. Stephen’s Day, choose from a range of activities 
in the heart of Galway. Enjoy a gentle walk through the winter scenery or take in the
fresh sea air along Salthill Promenade. Alternatively, explore Galway city and make

the most of the post-Christmas sales, all just a short stroll from the hotel. 

In the evening, enjoy a delicious St. Stephen’s Day four-course dinner in Marinas
Restaurant, where seasonal ingredients and traditional favourites come

together for a memorable dining experience.

 Enjoy live music in the warm and welcoming atmosphere
of Coopers Bar & Lounge.

Enjoy a relaxing St. Stephen’s 
Day with a range of festive 

activities and delicious
seasonal dining.



Festive Residential 
Packages

2 Night Festive Break
Includes 2 nights Bed & Breakfast, buffet dinner on Christmas Eve,

lunch on Christmas Day & a light supper on Christmas evening.
(Dinner on St. Stephen’s Night, if arriving on the 25th)

from €599p.p.

3 Night Festive Break
3 nights Bed & Breakfast, buffet dinner on Christmas Eve,

lunch on Christmas Day, a light supper on Christmas
evening and dinner on St. Stephen’s night.

from €790p.p.

 

Call 091 538300 or visit thegalmont.com
Rates are quoted on a per person sharing basis for a superior room.

Other room types are available with applicable supplements. 
Additional meal supplements apply for children.

Enjoy a two or three night Festive Break
Available Thursday 24th, Friday 25th

and Saturday 26th December. 



Cold Starter Selection

Hot and cold smoked salmon with dill & lemon aioli, soda bread
Galway Bay prawns tossed in cognac & horseradish Marie Rose sauce
Carlingford Lough oysters with shallot vinaigrette, lemon & Tabasco

Cured organic sea trout gravlax with chilled crab claws
Selection of Irish charcuterie with gherkins & wholegrain mustard

Chicken liver pâté with redcurrant chutney
Pheasant & wild mushroom terrine

House Made Salads

Asparagus, sugar snap & green bean salad finished with Champagne vinaigrette
Ruby cabbage slaw with horseradish, apple & mint

Organic leaves with balsamic reduction, blue cheese crumb & pickled red onion
Orzo pasta salad with roasted red peppers & butternut squash, roast garlic emulsion

Romaine lettuce with Parmesan cheese, croutons & Caesar dressing

Soups

Cream of wild mushroom & artichoke soup
Galway Bay shellfish & smoked haddock chowder

Carving Station

Overnight roasted striploin of Irish beef with port jus, 
horseradish sauce & Yorkshire puddings

Main Course Selection

Roast chicken supreme with green peppercorn & brandy cream
Baked hake with white wine velouté, peas & chervil

Galway Hooker ale-braised pork belly with cider vinegar jus
Slow roasted duck legs with blood orange gravy

Truffled tortellini with Parmesan butter, black kale & pine nuts

Vegetable Selection

Rosemary & thyme potato gratin
Baby potatoes

Selection of market vegetables

Dessert Selection

Warm Christmas pudding with brandy-scented anglaise
Baileys liqueur brownie cheesecake

Traditional sherry trifle
Warm apple crumble

Mini pavlova
Pear & almond torte

Fresh fruit salad
Chantilly cream

After Dinner

Freshly brewed tea or coffee served with mince pies

Christmas Eve Buffet Dinner
Sample Menu



Christmas Day Lunch Sample Menu
A glass of Prosecco with a selection of canapés

Starter

Galway Bay Smoked Salmon
Tartlet of red onion, dill & cream cheese, trout caviar, asparagus, pickled cucumber

Pâté en Croûte
Chicken liver mousse, toasted brioche, glazed orange, red onion jam

Wild Atlantic Prawn Cocktail
Marie Rose sauce, compressed cucumber, cherry tomatoes,

baby gem lettuce, homemade soda bread

Double Baked Soufflé of Coolattin Aged Cheddar
Rocket & shallot salad, ploughman relish, black truffle

Chicken, Leek & Mushroom Vol-au -ent
Toasted almonds, rocket leaves 

Soup
Cream of potato & leek soup, thyme oil 

Main Course

Glazed Crown of Turkey with Baked Limerick Ham
Cranberry & bacon stuffing, cranberry & Madeira jus

Roast Fillet of Irish Beef
Parmesan cheese crust, kale, red onion jam, port jus

Maple Glazed Breast of Thornhill Wild Duck
Duck confit bonbon, bacon & sage potato stuffing, sautéed sprout leaves, blood orange jus

Butter Poached Fillet of Halibut
Carrot purée, steamed spinach, Flaggy Shore oyster & caviar butter sauce

Cashew & Hazelnut Wellington
Grilled tenderstem broccoli, celeriac purée, shallot purée

Served Family Style
Roast potatoes, mashed potatoes, honey roast root vegetables & broccoli

Dessert

Butter roasted Christmas pudding, nutmeg custard, Chantilly cream
“Black Forest Galmont” dark chocolate mousse, kirsch-soaked cherries,

almond sponge, Chantilly cream
Vanilla scented crème brûlée, chocolate coated almond biscotti, roast barley ice cream

Traditional Italian tiramisu, Chantilly cream
Selection of farmhouse cheeses, celery, grapes, crackers, chutney

Freshly brewed tea or coffee served with mince pies and cookies

Christmas Day Kids 
To Begin 

A glass of fruit juice 

Starter
Cup of vegetable soup

Melon with winter berries
Simple salad with tomatoes, croutons, cheese & dressing

Main Course
Baked turkey with baked Limerick ham, stuffing, gravy

Fillet of Irish beef with gravy, creamy mash & vegetables
Grilled chicken supreme with gravy, creamy mash & vegetables

Baked salmon with grilled lemon, butter sauce, creamy mash & vegetables
Penne pasta in sweet tomato sauce with Parmesan

Dessert
Ice cream sundae
Jelly & ice cream

Chocolate brownie
Apple pie & ice cream



Christmas Day Evening 
Buffet Supper

Selection of baked breads, loaf bread, sourdough & cereal loaves
Cream of potato & leek soup

Smoked haddock & clam chowder

Green bean salad with Dijon mustard, almonds & shallots
Traditional coleslaw

Organic leaves with dried cranberries, pickled walnuts & house dressing
Potato, bacon & spring onion salad with Barna mustard

Toasted spelt with butternut squash & shallots

Cold smoked salmon & hot smoked salmon from the Burren Smokehouse
Honey baked Limerick ham with Irish mustard

Overnight roasted striploin of Irish beef with horseradish cream & onion jam
Chilled crown of turkey with cranberry mayonnaise

Grilled chicken supreme

Selection of Irish cheeses with chutney, fruit, celery & crackers
Selection of desserts

Freshly brewed tea or coffee served with mince pies

Nothing says Christmas like 
gathering family and friends

around the table
to celebrate.



St. Stephen’s Day Menu
Starter

Galway Bay Smoked Haddock Chowder
Homemade soda bread

Galway Goat’s Cheese Salad
Moy Hill organic leaves, apple, bulgur wheat, pecans, beetroot, raspberry vinaigrette

Warm Thornhill Duck Salad
Roast pear, shaved fennel, almond crumb, caramelised honey & lemon dressing

Soup of the Day
Homemade soda bread

Main Course

Grilled Chicken Supreme
Potato rosti, artichoke purée, Tenderstem broccoli, kale, port jus

 Grilled Irish Striploin Steak
Sauce béarnaise or peppercorn sauce, chunky chips, roast shallots 

Tagliatelle Pasta
Garryhinch wood wild mushrooms, roast garlic & thyme cream, hazelnuts, Parmesan

Grilled Atlantic Salmon
Steamed spinach, creamy mash, smoked oyster cream

Dessert

Vanilla Crème Brûlée
Almond biscotti, blackberry sorbet

Pecan & Cinnamon Bread & Butter Pudding
Custard, roasted barley ice cream

“The Galmont” Knickerbocker Glory
Lashing of ice cream, warm caramel, whipped cream, sweet cherries, toasted almonds

“S’mores” Brownie
Toasted marshmallow, brown butter crumb, praline, peanut butter ice cream



New Year’s Eve at The Galmont 
Celebrate the arrival of 2027 in style

The Galmont Hotel is at the heart of the city’s social scene
during one of the most exciting nights of the year.

The evening begins with a sumptuous four-course dinner in Marinas Restaurant,
where the finest local cuisine and elegant surroundings set the scene

for a memorable New Year’s Eve celebration.

Let the festivities continue in Coopers Bar & Lounge, where live music creates
the perfect atmosphere to relax, celebrate and dance the night away with family and friends.

 As midnight approaches, join fellow guests for the countdown to 2027. Raise a glass to the New Year
and welcome the year ahead surrounded by laughter, music and the excitement of a new beginning.

 It’s a wonderful way to bid farewell to one year and welcome the next.
 

Two Night New Year’s Break
Includes two nights Bed & Breakfast 

with Dinner on New Year’s Eve 
Available 30th & 31st or 31st & 1st. 

From €380p.p.

One Night New Year’s Break 

Includes one night Bed & Breakfast
with Dinner on New Year’s Eve 

Available 31st December.

from €255p.p.

Terms and Conditions apply. 

 Wrap up a memory this Christmas 
with a Galmont Gift Experience

Choose from indulgent spa treatments, luxurious spa retail products, 
afternoon tea or overnight city escapes. Gift vouchers are available instantly

online at thegalmont.com or can be purchased directly from the hotel or
spirit one spa reception as beautifully presented gift vouchers. 

 Because thoughtful gifts become lasting memories.

Hotel Gift Vouchers
•	 Afternoon Tea for Two
•	 Dinner for Two in Marinas Restaurant
•	 One Night Bed & Breakfast
	 for Two Guests 

Spirit One Spa Gift Vouchers
•	 Luxury Elemis Spa Gift Sets 
•	 Lava Shell Relax Full Body Massage 
•	 Elemis Biotec Facial 
•	 Energize Fitness & Leisure Memberships 

Scan The QR Code
To view our full range of gift experiences, 
available at The Galmont Hotel & Spa.



THE GALMONT HOTEL & SPA,LOUGH ATALIA ROAD, GALWAY
thegalmont.com             @thegalmont.com


