
 

 

 
GRADUATION MENU 2024 

From all at the Galmont congratulations on your graduation! 

Enjoy your meal and a glass of bubbly to start the evening properly! 

 

STARTERS 

Galway Bay Smoked Haddock Chowder  

Homemade Soda Bread 

Galway Goats Cheese Salad  

Roast Butternut Squash, Charred Onion, Edamame Beans,  

Hazelnut, Orange Dressing 

Warm Thornhill Duck Salad  

 Mandarin Segments, Fennel, Honey Roasted Celeriac,  

Cashews, Citrus Dressing 

Soup of the Day  

Homemade Soda Bread 

 

MAIN COURSE 

Tagliatelle Pasta  

Garryhinch Wood Wild Mushrooms, Roast Garlic & Thyme Cream, 

Hazelnuts, Parmesan 

Pan Seared Atlantic Salmon 

Steamed Spinach, Creamy Mash, Smoked Oyster Cream 

Grilled Chicken Supreme 

Potato Rosti, Green Beans, Celeriac Puree, Roast Garlic Jus 

Slow Cooked Short Rib of Irish Beef 

Potato Gratin, Charred Shallot, Butter Roasted Cauliflower, Red Onion Jam 

     

DESSERT 

Dark Chocolate & Orange Mousse 

Caramelized Orange Segments, Sweet & Salty Granola, Cinnamon Ice-cream 

“The Galmont” Knickerbocker Glory 

Lashing of Ice-Cream, Warm Caramel, whipped cream,  

Sweet Cherries & Toasted Almonds 

Vanilla Crème Brulee 

White Chocolate Biscotti, Raspberry Sorbet 

Sticky Toffee Pudding  

Jameson Black Barrel Treacle Sauce, Brown Bread Ice-cream 

 

Served with Freshly Brewed Tea or Coffee 

 

€47.50 Per person including a glass of Prosecco 


