INTERVATIONAL INFLUENCES, IRISH INCREDIENTS
ENLIVEN CLASSIC CUISINE AT DROMOLAND CASTLE
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Newmankel-on—Tergus, TRE. — The selling: Uie magnificent and kisloric Dromoland Caslle,
one of Lelandy fenesl castle hotely and honowe of Conat Merl” 7uevettr's Gold Liyt, Finope,

The clientele: a diverse mix of sophislicated cnternational liavelers, devolees of premiere
golfing deslinations, foal-timen to Lieland, and dicerning tocaly.

The venwey: The awamd-winning formal eylaant, Eal of 7Thomond, tie adpoining Cockliuil

Loy The Cullery, a celaving libiay—~slyle gelting, e sun—splashed Dwawing Reom, Hte
nformal Fig 7iee Restwwant; arnd tie magnyficerni bangueting center al Botarn Bow fall.

The challenge: creale coniiilently excellent cucyine peyfectly suwdled o all thwee — tie setling,
tte clientele, and tie venues.

The man for the job. Classically linined Fxeculive Chef David NicCanrn, since 1995 thte

vencwned ZLarl gf THomond sejlewient. The superb sewdice — welcoming yel ducieel, and
selting, with ity elborate wainscoting, opulent wall leatments and closic place settings.
for e cudyine: Uie claysical Linopearn pedigree of tie chef s cooking <4 evident cn every cowe
and each menw — whelher a la cale, five-~cowne lable d hole or vegelarian — yel cnlesnalional
flowishes and a dislinct loish seniibilily infuse every dish s well. faked Zo descrcbe Hics
wnigue slyle, Cief David (ay ke ¢4 known mound the hally of the Cuslle) concedes that, "Yes, I
am a very clasyical cook. I cncoyporale olfier cnfluences ay well, however, lo keep tiings freskt.”

season canoly and caidemeonm dressing. FPave of halibul, onion and galic puwee, wild
meustroomy, peai, broad beans and pak chod, puy cowd. Nicodse slyled salud with guad egzs
2ockel and muslind salad, and salie veil wemoutlunde. Fuen Hie childhern's menu <4 a blend of
tweditlional and cnnovative, with offerings suchk as melon with erange icented puee.



Sommeliers Ian Scoll and Niickee! Leitner we pleased Zo cecommend seleclions Zo
accompany dinner from Uie wslawianl 'y sivleenth centiny wine cellar, oo o asiisl diners cn
s0eling theough lie exlensive wine lisl themaelves. Thewe ae alio winey 2o sud Hie lusciows
Bean tce cream and amawetts felly, to an assorlment of liish farmbouse cheeses.

Cocktetly, whether served before dinner oo afler, wenge from clussic lo Zscs otee. 7 delighifel
place lo enpoy Hiem (4 e Cockiied! Fee, an oclagonal-iftaped r10om Hial once sewed ay Lowd
Inchiguin 'y slidy.

Although e offerings vary at Diomoland Castle's other dining venwes, tie allention fo detail
evident cn Ll of Thomend's menw extends fo each of them, ogflecting Hecr dislincd
penonalilies. 7te Ciettery localed cn e castle peoper, <4 a lovely promenade furbished wilk
lesge ached windows, compforlable furnitive, and epulent window and wall liealments. 7khe
ment crncludeys classic sandwickes, many with an Lvish louch, hearly yel elegant ynacky suck as
[MWWWW]WW cheese gelections, and delighiffel dessedds.
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The feve~ylar 74z 7oce fitewnens s localed in e Diomaoland Custle Golf ¥ Countsy Club, on
tte fer side of the Cuytle's formal walled gardens. 7 dynamce, cnformal venue, < cncludes a
bught dining r0om guaced with modern wil, the weoodpaneled Gwen Room DLwr, and
patlates and 4o rwenge foom e cnternalional — penne pasle with Caspel blue cheese, foresd
meustrooms and gaiden pewy ~- to lie liaditional — tie Fig 7ewe Liish Deef Buger and

Gotivrw Do /ol 4 @ magnyficent bangueting facilily graced with ached balconies, fherliic
bannerw, chandeliered ceilings, and iich wood paneling. Iguipped with (Zs own kilchen and
Bakery, e ffall meels tte challenge of extending Diomoland Caylle's five-slar dining and
service landmd) Lo gallhierings as lage as 450.

Mot 7o be forgetlen me lwenlyfow fowr in-r0em dirning, special "Movie Night In" teats,

After peesiding over < all for a decade and hdalf, Chef David confesses, "I cowld never see
mysellf slaying the one ypob for 40 many yeaww,; thowever, I found myselff forlunately
sunounded by gualily pesple whe ae professconal and have a genuine ltove for tie hotel and
2 ‘,”

Whal move could he — o2 /it guesly — ask for?

Lrweng al Dsomolend (Zille: mattelon) ciiline, @ mafillic Je/2ing, end w loact gf L200#
iz



Abowt Dromaolend Critle:

Dromeolond Custte, ltocated in Mewmearket-on-Fosgus, Counly Clwe, was budld in the 76"
centiny. MWMM%W@/[WDMMJM%@MW@W%/O
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77 quesl r00ma, while Dromolund Caylle Golf and Cowntey Club, an (nlimale ipa and
i / ondid . , il ey , e,

Dvomeland Culle <1 located al Newmearkel-on-Ferguns, Co. Clave, Lielarnd. The #hotel can be
contacted ate OV7 353 67 368744 oo 7-800-346-7007: website www.dvomeoluondie. Resesvalions
can be made Hrough tie holel (1alesCdromaoland.ite) oo through The Dromoland Colleclion al:

Tke Dromoeland Collection compreites Diomeoland Caslle and Casllemarlye Revodd, Zwo of
Loeland'y fenest and mosf celebiated hotels. The holels cn By colleclion embody tie legendary
D z ’2 ;:;- %: Eé ; -: 5-2 z ; ’/@ . :; ;: ,
yel eackh posieises a diylinclive slyle, character and charm all s own.



