Tis the season...



THE ADDRESS

CONNOLLY

At The Address Connolly, your Christmas event is anything but ordinary.
This festive season, unwrap a celebration full of flavour, festive flair and feel-good times
across all the spectacular spaces that NORTH @The Address Connolly has to offer.

Whether it is private dining in The Authors Lounge, a canapé drinks reception in The Parlour,
or a cocktail making masterclass with finger food in The Place, our festive spaces are

designed to suit every kind of Christmas gathering.

Book your Christmas with us & gather colleagues, clients, friends or family, to celebrate the
season with great food, seasonal cocktails, festive décor and a NORTH charm like no other.

| Capel | Citywest | Cork | Sligo | Glasgow | Wren
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FESTIVE LUNCH SET MENU go

Starters
CREAM OF CELERIAC SOUP
Chestnut, truffle oil, Guinness bread (1a/7/8)

CHICKEN LIVER PATE
Brioche toast, red onion marmalade, mixed greens, balsamic

(1a/3/7/12)

CRISPY CHICKEN WINGS
Choice of Buffalo hot sauce or Southern Carolina BBQ.
Served with Cashel blue cheese dip & celery sticks

(1c/3/4/7/9/10/12)

CLASSIC CAESAR
Baby gem, croutons, bacon lardons, Caesar dressing,
grated parmesan & chive (1a/3/4/7/10/13)

Main Course
TURKEY & HAM
Creamy mash, caramelised Brussels sprouts, sage & onion
stuffing, cranberry compote, red wine jus (1a/7/12)

CONFIT DUCK LEG
Butternut squash purée, fondant potato, curly kale,
cranberry jus (7/12)

TRUFFLE & WILD MUSHROOM RISOTTO
Black truffle salsa, wild mushrooms, white wine, shaved
Parmesan (1/7/12) - Vegan option available

PAN-ROASTED HAKE
Crispy-skinned hake, smoky chorizo & white bean ragu,
charred tenderstem broccoli & herb oil salsa verde (2/4/12/14)

JACOBS LADDER
Slow cooked Guinness-glazed beef short rib, tobacco onions,
roasted carrot, tenderstem broccoli, chunky chips (9/12)

Dessert
HAZELNUT PRALINE SEMIFREDDO
Chocolate sauce, caramel cream,
chocolate chip cookie (3/6/7/8)

CHERRY & APPLE CRUMBLE
Vanilla ice cream

(1a/3/7)

CHRISTMAS PUDDING
Vanilla custard, rum sauce

(1a/3/7/12

2 courses | €39 per person

Add a little Christmas sparkle:
Half a bottle of wine | €10 per person
Make it a 3 course | €6 per person

ALLERGEN LIST: 1. Gluten 1a. Wheat 1b. Rye 1c.

Barley 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts

6. Soya 7. Milk 8. Nuts 8a. Walnuts 8b. Cashew

9. Celery 10. Mustard 11. Sesame 12. Sulphites
13. Lupin 14. Mollusc



.’ FESTIVE DINNER SET MENU

Starters
CREAM OF CELERIAC SOUP
Chestnut, truffle oil, Guinness bread (1a/7/8)

CHICKEN LIVER PATE
Brioche toast, red onion marmalade, mixed greens,
balsamic (1a/3/7/12)

GUNPOWDER GIN CURED SALMON
Pickled cucumber, avocado purée, lemon gel,
soda bread crisps (1/4/12)

CLASSIC CAESAR
Baby gem, croutons, bacon lardons, Caesar dressing,
grated parmesan & chive (1a/3/4/7/10/13)

PORK SECRETO
Grilled radicchio, onion marmalade, red wine jus (12)

Main Course
TURKEY & HAM
Creamy mash, caramelised Brussels sprouts, sage & onion
stuffing, cranberry compote, red wine jus (1a/7/12)

CONFIT DUCK LEG
Butternut squash purée, fondant potato, curly kale,
cranberry jus (7/12)

TRUFFLE & WILD MUSHROOM RISOTTO
Black truffle salsa, wild mushrooms, white wine,
shaved Parmesan (1/7/12) - Vegan option available

PAN-SEARED SEABASS
Samphire, crushed baby potatoes, lemon beurre blanc
dill oil (4/7/12/14)

80Z RIBEYE STEAK
Premium dry-aged with house steak rub seasoning, crispy
tobacco onions, chunky chips & peppercorn sauce or garlic
butter (1/7/10/12) - €10 supplement

Dessert
HAZELNUT PRALINE SEMIFREDDO
Chocolate sauce, caramel cream,
chocolate chip cookie (3/6/7/8)

CHERRY & APPLE CRUMBLE
Vanilla ice cream

(1a/3/7)

CHRISTMAS PUDDING
Vanilla custard, rum sauce

(1a/3/7/12

3 courses | €55 per person

Add a little Christmas sparkle:
Half a bottle of wine | €10 per person

ALLERGEN LIST: 1. Gluten 1a. Wheat 1b. Rye 1c.

Barley 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts

6. Soya 7. Milk 8. Nuts 8a. Walnuts 8b. Cashew

9. Celery 10. Mustard 11. Sesame 12. Sulphites
13. Lupin 14. Mollusc



Let the festivities flow with seasonal cocktails, crisp Prosecco,
and your favourite NORTH classics.
Pick a package and make every moment sparkle.

Prosecco Reception | €9.00 per person
Elevate your event and treat yourself and the team to
a glass of Prosecco on arrival.

Cocktail Tasting Package | €14.00 per person
Select one of our in-house cocktails and taste all that the
Address has to offer.

Shake It 'Til You Make It Package | On enquiry
This year, add even more fun to your event by booking our
cocktail making experience.

Get hands on and craft a selection of our NORTH signature cocktails so you can
show off on Christmas day. With a guided masterclass with our inhouse
mixologist, curated selection of NORTH small plates, and the atmosphere of the
season, your Christmas party this year is sure to leave a lasting impression.

1-10 guests | €54 per person
11 - 20 guests | €50 per person
21+ guests | €45 per person



Cockrails, Bites &
Christmas Nights

Festive Canapés

Goat cheese served with beetroot and roast
hazelnut on a crostini (1/8/7)

Panko breaded tiger prawns served on
Asian slaw (1/2/3/4)

Mini beef sliders served with cheddar cheese,
red onion and marmalade (1/1a/3/5)

Mediterranean style tomato served with
pesto tart (1/1a/12/13)

Baba ghanoush served with lemon confit
on a focaccia (1/1a)

Brie, pear, crushed walnuts served with
balsamic glaze (6/7/8a)

Mini veggie sliders served with cheddar
cheese, redonion and marmalade (3/5)

(Mon - Wed : €17.95 per person & Thurs - Sun: €22.95)

Book Now!

Festive Finger Food

Chicken wings (6/7/9/12)

Fish goujons (1/3/4/6/7/9/11)
Vegetable spring rolls (1/6/9/11)
Potato wedges
Sausage or veggie roll (v)(1/6/9/11)

Mini irish beef slider with cheddar
& Red onion marmalade (1/3/7/12)

Mini veggie slider with cheddar & red
Onion marmalade (v)(1/3/7/12)

Turkey slider with cranberry
Compot (1/3/7)

Mini mince pies (1/3/7)

(Mon - Wed : €19.95 per person & Thurs - Sun: €24.95)

Book Now!

ALLERGEN LIST 1. Gluten 1a. Wheat 1b. Rye 1c. Barley 2.Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soya 7. Milk 8.Nuts
8a. Walnuts 8b. Cashews 9. Celery 10. Mustard 11.Sesame 12. Sulphites 13. Lupin 14. Molluscs



Find Your
Perfect Space

NORTH

An authentic, lively, and modern Irish setting with a selection of spaces that
makes every festive gathering special. Perfect for cocktail making classes, dining
options, after work drinks, finger food, or canapés, at NORTH we have a space for

every event

The Place

Host your event in The Place where classic Christmas tunes and a dedicated
private bar serves your seasonal favorites. With its stylish interiors, lively social
feels, and easy access to our beer garden, this simply must be The Place

The Parlour
A rustic and charming setting where your event finds an identity like no other,
ideal for drink receptions, finger food events, or canapés. This space is also
suitable for private dining upon request.
Room hire | €120

The Authors Lounge
A private dining space located on the ground floor of our historic Georgian wing.
Ideal for private dining, drinks receptions and finger food.
Room hire | €150






Celebrate the season with us and book your festive dining, cocktails, private spaces or special Christmas
party experiences designed to bring people together. All offers are subject to availability.

+ All prices include VAT.
+ Minimum numbers will be set for each booking based on the numbers agreed upon at time of confirmation.
* Provisional bookings will be held for a maximum of 2 weeks.
+ Confirmation of booking with the applicable terms & conditions must be received in writing.
+ A 20% non-refundable booking deposit is required at time of booking
+ Deposit may not be used as credit should minimum numbers not be meet.
« Final balance & catering numbers to be settled 2 weeks from date of arrival.
+ Deposits are based on total number of attendees.
« Bar tab must be arranged in advance at time of booking, and all bills need to be settled prior to departure.

All offers including bedroom rates are subject to availability and terms of conditions apply.
For larger parties group bedroom quotes can be provided subject to availability.
Dietary and vegetarian options are available on request through our sales team during contracting

T: +353(0)1 836 3136
E: sales.connolly@theaddresscollective.com
All rates are subject to availability and T&C’s apply.

Connolly
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Stuck on ideas for secret Santa or looking for the perfect festive gift?
Treat someone to an Address experience, from dining at NORTH to overnight stays, cocktails, afternoon
tea and more. Gift vouchers are available online and make the perfect Christmas surprise.

We aim to make sure your event is covered on every base, so after a night of festivities
why not make a night of it and stay a little longer?

All parties who book a festive lunch, dinner or finger food event can enquire about setting up a discounted
15% OFF Best Available Rate offering for their guests. The code will be issued to the party organiser once
full payment has been received and can be shared with guests.

T: +353(0)1 836 3136
E: reservations@theaddresscollective.com
All rates are subject to availability and T&C’s apply.

- - Connolly



Amiens Street, Connolly, Dublin DO1 X6P6, Ireland
theaddresscollective.com

Connolly



