
Wedding Package 2009 
Package Includes: 

Red Carpet Welcome 
Bottle of  Bubbly on arrival for the Bride & Groom  

with Personalised Tipperary Crystal Champagne Flutes 

Fresh Floral Table Arrangements tailored to your bridal colours 

Personalised Souvenir Menu Cards for all tables 

Use of  Cake Stand & Knife  

Microphone & PA for Toast & Speeches 

Bar Extension 

Overnight Accommodation for the Bride & Groom with Full Irish Breakfast  

Changing Room for Bridesmaids 

Special Accommodation Rates for your Guests 

Dinner for the Bride & Groom on your First Wedding Anniversary 

Package Price 
Minimum 60 guests 

Starter, Main Course, Dessert, Tea, Coffee & Chocolate Mints 

from €27.00 

Choice of  2 starters, Main Courses & Desserts,  Tea, Coffee & Chocolate Mints 

From €30.00 



Starters  
Chef’s Homemade Soup 
Served piping hot with fresh bread 

Wild Irish Oak Smoked Salmon 
With a lemon & caper dressing  

Chicken & Mushroom Vol au Vent 
Golden puff pastry case filled with fillet of chicken & mushrooms  
in a rich cream sauce 

Farmhouse Egg Mayonnaise  
Free Range eggs covered in mayonnaise & served with a salad garnish 

Fantail of Honeydew Melon 
with a twin fruit coulis 

Dunmore Shrimp Cocktail 
Fresh Dunmore shrimps coated in a Marie Rose sauce  
 

Fish Cakes 
Baked fresh water salmon cake with a creamy dill and white wine sauce 

 

Both a children’s menu and a vegetarian option are available on the day.  If 
there are any special dietary requirements, please do let us know. 

Wedd ing  Menu Sugge s t i ons 



Main Courses  

Roast Sirloin of Prime Irish Beef * 
Horseradish sauce 

Traditional Roast Turkey & Ham 
with Sage & Onion Stuffing &  

Homemade Supreme of Chicken Pascal 
with Sage & Onion Stuffing &  

Grilled or Poached Irish Salmon  
with sauce of your choice: 
Shellfish Sauce, Prawn & Pernod Sauce or Creamy White Wine Sauce  

Roast Leg of Lamb ** 
(supplement to package, price varies and subject to availability) 

Roast Rack of Lamb ** 
With a Herb & Mustard Crust 
(supplement to package, price varies and subject to availability) 

Roast Free-range Chicken &  Ham 
With Sage & Onion Stuffing 

€2.00 supplement 
** (supplement to package, price varies and subject to availability) 

 
All the above served with Creamed & Roast Potatoes & Selection of 
Seasonal Vegetables 
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Desserts  

Seasonal Fresh Fruit Pavlova 
Filled with Fresh Fruits and Cream 

Fruit Crumble with Homemade 
Custard 

Fruit Cheesecake 
(or Baileys, Strawberry, Lemon etc) 

Creamy Profiteroles 
Smothered in a Rich Chocolate Sauce 

Crème Brulée  
Baked Egg Custard served with a Wild Berry Compote and Boudoir Biscuits 

Baked Alaska 
Ice Cream on a layer of Sponge,  
covered in Meringue & Oven Baked 

Freshly Brewed Tea or Coffee 
Chocolate Mints 
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Wines  &  Champagne   

House White 
Libertas Chardonnay—South Africa €15.50 per bottle 

House Red 
Libertas Cabernet Sauvignon —South Africa €15.50 per bottle 

Sparkling Wine 
Pol Rémy Brut €26.00  per bottle 

Champagne 
Moet & Chandon Brut Imperial €60.00  per bottle 

Full Wine List also available 



Evening Buffet  

Selection of Sandwiches, Cocktail Sausages, Chicken Drumsticks  
& Mini Sausage Rolls  

€3.30 per person 

Selection of Sandwiches, Cocktail  
Sausages, Chicken Drumsticks,  
& Pastries 

€3.80 per person 

Selection of Sandwiches, Cocktail  
Sausages, Chicken Drumsticks, Mini Sausage Rolls & Pastries 

€4.40 per person 

Tea & Coffee 
 
 

€1.65 per person 

 

These prices are only available when selecting the full Wedding Package 

Single Rate €65 

Double / Twin Rate €55 
 

Triple Rate €45 

• Full Irish Breakfast is included in the above rates 

• Children under 12 sharing parent’s room, €8.00 each 

• Children over 12 sharing parent’s room—€20 each 

• Children over 12 in own room,  €65 for 2 children, €75 for 3 
 

• Reservations should be confirmed with a 50% deposit or credit card 
guarantee 



Terms and Booking Conditions  
 

 
1. A provisional booking will be held for 14 days. 

2. Having discussed your arrangements, a booking deposit of 5% is required to secure the 
date.  At this stage, the Terms & Conditions should also be signed and returned. 

3. A further deposit of 40% is required one month in advance of your Wedding Day.  The 
balance should be paid before or on the day.  (Deposits are non-refundable unless the 
date is re-sold at a similar price) 

4. Final arrangements together with menus to be confirmed one month before your 
wedding day. 

5. Final numbers are to be confirmed 48 hours in advance and these will be the minimum 
numbers charged for on the day.  Increases in your number will be charged accordingly. 

6. Due to Health & Safety regulations, no food may be brought into the hotel for 
consumption—the exception to this is the wedding cake. 

7. Corkage is not available. 

8. All accounts must be settled prior to departure from the hotel 

9. All music must finish by 2.00am. 

10. Only residents will be served in the Residents’ Bar after hours. 

 

I declare that I have read and fully understand the above terms with regard to my 
forthcoming Wedding Reception. 

 

Signed: ____________________________________  

 

Date: ____________________________________  

 

 



Bands  

Carrick Bróg                                   051 641 883  

Seattle 051 378 178 

Tequila Sunrise 051 853 758 
 087 283 5912 

Bottle Brothers 087 262 1012 
 087 662 8496 

Gerry Walsh & Dallas 051 387 327 
 086 250 7039 

Opus 1 052 267 57 

Brass & Co 051 381 120 

Kayla (Pat Murnane) 087 220 4955 

Just Five (Liam Harpur) 052 41775  

Never Heard of ‘Em 052 41638 

Silent Moods 052 41331 

Wall Street 025 84573 

 

Ente r ta inment   

DJ’s  

Gerry Casey 087 940 3227 

Dermot Mansfield 087 290 4899 



Please complete and return to as soon as possible 
 

 Date:________________ _____________ Day: _________________ 
 Bride’s Name: ______________________  Tel: _____________  
 Groom’s Name: _____________________  Tel______________ :  
 

 Menu 
 Starter: ___________________________________________  
 Main Course:  ___________________________________________  
 Dessert: ___________________________________________  
 Special Diets: ___________________________________________  
 Evening Buffet: __________________________________________   
 

 Timing 
 

Ceremony:  ______________________Venue: _______________  
Arrival at hotel: ______________________  
 Meal: ______________________  
Evening Buffet; ______________________  
 

 Number of Guests: 
 
 Adults: ______________________Children: __________________ 
Top Table:  ______________________Evening Guests:________  

 
Final numbers are to be confirmed 48 hours in advance and these will be the minimum numbers charged 
for on the day.  Increases in your number will be charged accordingly.. 
 

 Mark “Yes” to the following if required with meal 

 
 Wine: ______________________Sparkling Wine (toast): ______________ 
 
 Round of Drink (toast): ________________  


