
celebrate with us this year

Free Venue Hire
Professional event Planners to organise your perfect event

Bespoke Christmas packages & menus

Lillie’s extras

Choose from our three lavish rooms with a combined capacity of 600 people
Open earlier for your event. 

To organise a viewing of Lillie’s Bordello, contact the team now:
00 353 (1) 679 9204    www.lilliesbordello.ie    connect@lilliesbordello.ie

from our award winning chef to suit all palettes, all dietary requirements catered for 

We can organise all your added extras from presentation floral bouquets 
to fire breathers, no request is too small. 

ALL AUDIO AND VISUAL EQUIPMENT IS IN PLACE FOR YOU



Myrrh Christmas package €25.00 per person

Christmas Canapé Menu (choose 6 items)

1 Drink Voucher 

Selection of mini desserts  

Frankincense Christmas package €32.00 per person

Glass of Prosecco 

Christmas canapé platter (pick 6 items)

Selection of mini desserts

1 drinks voucher at the bar  

Gold package €45.00 per person

Drinks reception Dingle Gin and Vodka 

Christmas canapé platter (pick 6 items)

3 drinks vouchers at the bar

Mini Selection of Desserts 

party packages



Lillie’s Bordello Christmas Canapé menu
 €12.50 per person 

Pork, apple & black pudding sausage rolls 

Chicken satay skewers (GF, Traces of Peanut)

Chicken skewers in soy sauce and honey (GF)

Spiced pinwheel prawns (GF)

Cocktail sausage & hoisin sauce (GF without hoisin sauce)

Goat’s cheese & red onion crostini (V, GF Bread on request)

Duck spring rolls 

Spiced cajun wings (GF)

Mini pulled pork sandwich (GF Bread on request)

Brie and cranberry parcel (V)

Mango and chilli prawns 

Falafel (VEG, GF)

Tomato bruschetta (V, GF bread on request)

Pork meatballs with spicy tomato sauce (GF)

Tequila marinated fillet steak (supplement of €5) (GF)

Lightly salted chips in a cone (GF, V) (supplement of €2.00)

Lightly salted chips with breaded fish in a cone, with tartar sauce (GF) (Supplement of €3.50)

V vegetarin  GF gluten free

party packages



Lillie’s Bordello Christmas buffet menu
 €27.00 per person 

Selection of bread with butter and olive oil & Dips 
2 x salads

Choose any main below (vegetarian option is included in all buffet meals)

Mains Dishes (choose one)
 

COQ AU VIN
Traditional French red wine, chicken stew with bacon & mushrooms with rice

ROAST TURKEY AND HONEY BAKED HAM 
with mixed roast vegetables (supplement of €3)

CARBONADE DE BOUEF 
Beef & ale casserole with root vegetables 

TARRAGON CREAM CHICKEN 
with mashed potatoes

PORK AND LEEK BANGERS 
with chive mash and beer gravy

CONFIT DUCK IN QUINCE PUREÉ 
 with mashed potato and honey & rosemary roast vegetables (supplement of €3)

Vegetarian Options 
VEGETABLE LASAGNE or CHICKPEA STEW

Packages can be tailored to suit your desires.
Drink vouchers are based on craft bottle/draft beer, house wine, house spirit and mixer or selected cocktail

Prices include reserved area for the night and access to the club. 

party packages


