
Making Christmas Magical



Private Christmas Parties 
at              The Alex.

Make this Christmas extra special by hosting your Christmas 
party at The Alex. An old favourite with a new face, The Alex will 
be complete by Autumn 2017 and come Christmas time, will be 
home to the most exciting festivities in Dublin city centre. Don't 
just settle for location or price, this year celebrate in style at 
Dublin's hottest new look city centre hotel.

Festive 

Inviting 

Striking



Christmas Party Packages 
at              The Alex.

Welcome drink of prosecco or mulled wine 
Five course meal or festive buffet 
Festive decorations in line with theme 

Welcome drink of prosecco or mulled wine 
Five course meal or festive buffet 
Half bottle of wine per person with meal
Festive decorations in line with theme 

Welcome reception of one hour to include 
unlimited prosecco, wine, beer and soft drinks
Five course meal or festive buffet
Half bottle of wine per person with meal
Festive decorations in line with theme

All packages include private room hire with a late bar until 1am. The large and 
spacious function room has a flexible layout to suit numbers up to 300 people.
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from €65 per person

from €78 per person

from €87 per person



Christmas Party Packages 
at              The Alex.

Package 1

Package 2

Package 3

Sunday - Wednesday Thursday - Saturday Friday

€65
 
 €78 
 
 €87 
 
 

€72 
 
 

€75 
 
 €85 

 
 

€88 
 
 €97 
 
 

€94 
 
 

All of the Christmas packages at The Alex are flexible and can be adapted to 
your specific requirements and budget. See below a list of our set packages, 
however, feel free to get in touch with the events team for more details.



The Event Space

 

The Aston Suite

The Ascot Suite

The Annesley Suite

The Aston Suite is a large event space which can be broken down into 4 smaller, more 
intimate rooms to accommodate small Christmas parties. This large, spacious room 
has a maximum capacity of  300 people and is perfect for large, themed Christmas 
parties if you would like to have a big dance floor with various different animations. 
The Aston Suite boasts a private bar and a large welcome and break out area.

The Ascot Suite is slightly smaller with a maximum capacity of 120 people. Located on 
the ground floor of the hotel, it is easily accessible and in close proximity to the main 
bar and entrance. The Ascot lends itself easily to decoration given its shape and size 
so is perfect if you are looking for a smaller space but want a well kitted out room.

The Annesley Suite is the smallest of the event spaces at The Alex and is the most 
intimate offering with a maximum capacity of 70 guests. The Annesley is perfect for a 
small Christmas party or festive family gathering and is located on the ground floor 
of the hotel, easily accessible from the main entrance and in close proximity to the 
main bar.



[                                                                                                      ] 
 

The Menu

Soup 
 Roast Chicken and Wild Garlic Broth 

Celeriac and Fennel, wild Black Pudding Crumb 
Curried Carrot and Parsnip, Mint Crème Fraiche 

Roast Butternut Squash, Toasted Chestnuts, Crispy Sage 
Cream of Tarragon and Wild Mushroom Soup, Parmesan Biscuit 

Starters
Slow Cook Ham Hock Croquette, Spiced Mustard Aioli, Baby Spinach & Mangetout Salad 

Poached Pear, Cashel Blue, Toasted Pecans, Chive and Rocket Salad 
Torched Blue Bell Goats Cheese, Slow Cooked Red Onion, Vine Cherry Tomatoes, and Aged Balsamic Tart 

Roast Chicken Ceaser Salad, Pancetta, Garlic Aioli, Shaved Parmesan, Crouton 
Boston Prawn & Smoked Haddock with Red Chili, Papaya & Mango Salsa on Rye Toast 

Mains
Baked Fillet of Seabass, Roast Fennel, Chive New Potato Salad, Plum Tomato & Chorizo Salsa 

Stuffed Chicken with Wild Mushroom, Crispy Pancetta, Soft Mash, Tarragon Volute 
6 oz. Fillet Steak, Portobello Mushroom, Crispy Tarragon, Caramelised Onion Boxti (10€ sup) 

Apricot and Chestnut Stuffed Turkey & Ham, Cranberry Jus, Fondant Potato, Roasted Veg 
Textures of Cauliflower, Puree, Roast, Raw with Black Truffle Powder, Pecorino Shavings 

Assiette of Desserts
Christmas Pudding & Whiskey Lollipop 

Buttermilk & Vanilla Pannacotta 
Chocolate Brownie, with Boozy Berries 

Tea & Coffee 
The Alex retro Christmas selection box

Choose 1 soup, 1 starter, 2 main courses and 1 
dessert



Mains

Slow Cook Ham Hock Terrine, Spiced Mustard Aioli, Baby Spinach 
Poached Pear, Cashel Blue, Toasted Pecans, Chive and Rocket Salad 

Torched Blue Bell Goats Cheese, Slow cooked red Onion, Vine Cherry Tomatoes, and Aged Balsamic Tart 
Roast Chicken Ceaser Salad, Pancetta, Garlic Aioli, Shaved Parmesan, Crouton 

Boston Prawn & Smoked Haddock with Red Chili, Papaya & Mango Salsa on Rye Toast 

Pasta / Salads 

Choose 4 salads, 4 starters, 3 mains and dessert[                                                                                                       ]  

 Roast Chicken with Wild Garlic, Sprouting Broccoli & Toasted Almonds 
Celeriac and Fennel Slaw, Spiced Cumin Aioli 

Carrot & Pumpkin Seed, Orange & Mint Dressing 
Roast Butternut Squash, Toasted Chestnuts, Crispy Sage 

Starters

The Buffet Menu

Baked Fillet of Cod, Roast Fennel, Chive New Potato Salad, Plum Tomato & Chorizo Salsa 
Stuffed Chicken with Wild Mushroom, Crispy Pancetta, Soft Mash, Tarragon Voloute 

Apricot and Chestnut Turkey & Ham, Cranberry Jus, Duck Fat Potato, Roasted Veg 
Slow Cooked Red Ale Infused Short Rib of Beef, Roast Celeriac Wedges, and Yorkshire pudding 

Authentic Indian Murgh Mali Chicken or Veg, served with Jasmine Rice 

Assiette of Desserts

Tea & Coffee 
 



The Alex 
41 - 47 Fenian Street 

Dublin 2 
 
 
 

01 6073900 
Events.dublin@ocallaghanhotels.com 

 
 

www.alexanderhotel.ie 
 


