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In the event, that your booking is cancelled for any reason that 
the venue cannot fulfi ll your reservation due to restrictions, an 
alternative date will be offered.

Please contact our team to discuss bookings and availability.
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Terms & Conditions
1. Bookings will be held for 2 weeks only & will be automatically released if 

the deposit and booking form has not been received. 2.A non-refundable and 

non-transferable deposit of £15 per person is required to secure all bookings. 

3. Two weeks prior to your party night you will be contacted to confi rm fi nal 

numbers & to pre-order your meal. Any change in numbers booked originally 

and on the form will result in a loss of deposit for this person / persons. 4. A 

bill will be issued based on the fi nal numbers confi rmed on the order form. All 

bills must be paid fully 2 weeks prior to the event. Subsequently cancellation 

by the party or a member of the party will result in a loss of all monies paid. 

5. Account / Credit facilities are not available for Christmas Party Nights 6. 

Any special requirements regarding location or table preference in Mary's 

should be made at the time of booking. Whilst every eff ort will be made to 

accommodate your request this cannot be guaranteed. 7. •Full payment must 

be made in full two weeks before your Party Night. 8. Payment of deposit will 

be considered full agreement to the Terms & Conditions outlined above. 

Please contact our team to discuss bookings and availability:

In the event, that your booking is cancelled for any reason that the venue 
cannot fulfi ll your reservation due to restrictions, an alternative date will 
be off ered. 10% service charge added onto tables of 8 people or more.



ALLERGIES
Please Note: If you have any allergies or dietary requirements please inform your 
server and we’d be happy to guide you through our full allergen guide.

 = Coeliac = Vegetarian = Gluten Free Option  = Vegetarian option

(Dishes marked with GFO or VO can be altered to suit a vegetarian or Gluten Free diet.)

MAIN COURSES
TURKEY AND HAM   

Roast Turkey & glazed Ham with homemade 
Stuffi  ng, Roasted Potato, rich Gravy and freshly 
burst Cranberries and crispy Sage.

PEPPERED CHICKEN
Pan fried Chicken fi llet topped with Peppercorn 
Sauce and Tobacco Onions.

BRAISED OX CHEEK
12 hr slow cooked Beef, Garlic and Rosemary 
Crust, red wine Gravy.

The above dishes are served with creamy mash 
and seasonal veg. (carrots and Brussel sprouts)

ROAST SALMON FILLET
Roast Glenarm Salmon, Creamy mash potato, 
White Wine Velouté & Tomatoe Confi t, Crispy 
bacon & Broccoli & Roast Potatoes.

8oz SIRLOIN STEAK 
(£8 SUPPLEMENT)

Prime Irish 8oz Sirloin Steak cooked to your liking. 
Served with sautéed Onions & Mushrooms, 
peppered Sauce & Beef fat Chips.

VEGAN & 
VEGETARIAN

TOFURKEY & HAM
Served with roast Potatoes, creamy mash, rich 
Gravy, Crispy Sage & freshly burst cranberries.

MOVING MOUNTAINS 
VEGAN BURGER
Lettuce, house Ketchup, applewood Cheese, 
Crispy Onions, skinny Fries.

CHRISTMAS PUDDING
Christmas Pudding with a rich Brandy Sauce.

HOT CHOCOLATE FUDGE CAKE
Served with Ice-cream & Chocolate Sauce.

BAILEYS CHEESECAKE
Fresh Baileys Cheesecake with Chantilly Cream & Coulis.

TRIO OF ICE CREAM 
Strawberry, Chocolate & Vanilla Ice Cream, 
topped with Sprinkles.

DESSERTS 

£41.95pp

Served from 5pm

SOUP   

Homemade Vegetable Broth served with 
Wheaten Bread.

PRAWN COCKTAIL 
Atlantic Prawns, Lettuce, Marie Rose Sauce, 
Lemon Wedge and homemade Wheaten Bread.

SALT ‘N’ CHILLI CHICKEN
Crispy fried Chicken strips coated in Salt n Chilli 
mix, tossed in Sweet Chilli Sauce.

CAESAR SALAD
Baby Gem Lettuce, Chicken, Bacon, Parmesan 
Cheese, Mary’s Caesar Dressing, topped with 
Croûtons.

BREADED BRIE

Tossed Salad Leaves, Cranberry Sauce.

DINNER
PARTY MENU

Let’s Beg� ...
STARTERS


