
Your 2012 Wedding Package

 Champagne on Arrival for the immediate Bridal Party

 Guaranteed one Wedding per day

 Complimentary Menu tasting for the Bride & Groom

 Red Carpet Welcome 

 Fruit Punch or Mulled Wine, Tea/Coffee & Biscuits on Arrival

 Elegant Ivory Chair Covers, built – in amplification system for Speeches and Hotel Toastmaster

 Personalised Souvenir Menus, Choice of Cake Stand & Cake Knife

 Tall standing glass vases with either Roses or Lilies table arrangement, “T” light candles & full linen

 Full air conditioning in your private Banqueting Suite

 Extensive free Car Parking

 Your very own personal Wedding Planner to assist with your special day

 Complimentary overnight accommodation for the Bride & Groom (for weddings over 60) in one of our 
luxurious suites with champagne plus 2 complimentary rooms on the night of the wedding and 
discounted accommodation rates for your guests

 Luxurious Private Gardens for photographs to capture your special day

 Complimentary Area for Children to watch DVD’s 

 10% discount on Golf & Spa Treatments pre-booked by your guests

 Complimentary Licence Extension

 Room hire charge for Civil Ceremonies applies

Please contact Catherine Doyle
Tel: 059 9180100 E-mail cdoyle@mountwolseley.ie



Set Canapés Menu

Cold Items

Rose of Smoked Salmon with Dill Sprig

Chicken Liver Pate Balls

Atlantic Shrimp with Cream Cheese and Fresh Herbs

Hot Items

Seafood Wonton with Sweet Chilli Sauce

Mini Vegetables Spring Roll with Chilli Vinegar Dip

Vegetable Samosas with Cumin Yogurt Dip

€8.95

Drinks Reception

Summer Fruit Punch €5.00 per glass

Mulled Wine €4.50 per glass 

Hot Winter Punch €5.00per glass 

Sherry €4.00 per glass

Champagne/Bucks Fizz €14.00 per glass

Sparkling Wine €10.00 per glass

Cocktails From €8.50 per glass
Caribbean/Tropical Punch €8.50 per glass

Pina Colada €8.50 per glass
Tequila Sunrise €8.50 per glass

Hot Port €4.50 per glass



Ruby Wedding Package
Five Course Meal with choice of Salmon Main Course chosen from Menus A or B

Half Bottle of House Wine for each Guest during Dinner
Glass of Sparkling Wine for Each Guest for the Toast

Tea, Coffee, Sandwiches & Cocktail Sausages for Evening Reception 

From €45.00 - €53.00 per guest – Subject to availability

Supplement of €6.50 per person for Fillet of Beef 

Sapphire Wedding Package
Five Course Meal with choice of Salmon Main Course chosen from Menus A, B or C

Half Bottle of House Wine for each Guest during Dinner
Glass of Sparkling Wine for each Guest for the Toast

Tea, Coffee, Sandwiches & Cocktail Sausages for Evening Reception 
~

€59.95 per guest Friday & Saturdays April – October
€54.00 per guest Sunday – Thursday April to October, Fridays & Saturdays November – March

€51.00 per guest Sunday – Thursday November - March

Supplement of €6.50 per person for Fillet of Beef 

Diamond Wedding Package
Five Course Meal with choice of Salmon Main Course chosen from Menus A, B, C or D

Half Bottle of House Wine for each Guest during Dinner
Glass of Sparkling wine for each Guest for the Toast Drink

Tea, Coffee and Sandwiches & Cocktail Sausages for Evening Reception 
~

Complimentary 30ft Fairy Light Backdrop & 2 Up Lighter Cans

€67.50 per guest Friday & Saturdays April – October
€61.00 per guest Sunday – Thursday April to October, Fridays & Saturdays November – March

€58.00 per guest Sunday – Thursday November - March

Evening Reception Food catered for up to 60% of Wedding Guests
Cannot be used in conjunction with any other offer, Terms & Conditions apply

Minimum numbers of 150 guests apply to all Friday & Saturday Weddings
With special Terms & Conditions for Christmas Week & New Years Eve 



Wedding Package Menus 
Menu A

Rosette of Galia Melon, Seasonal Berries and Fruit Sorbet
****

Cream of Mediterranean Vegetables Soup
****

Pan Seared Breast of Chicken, Chateau Potato, Roast Root Vegetables, Chervil Sauce
****

Assiette of Miniature Selection
****

Tea or Coffee

Menu B
Chicken and Mushroom Vol au Vent, White Wine and Chive Cream Sauce

****
Cream of Seasonal Vegetable Soup

****
Traditional Roast Turkey, Baked Ham, Savoury Stuffing, Chateau Potato, Roast Root Vegetables and Turkey Jus

****
Assiette of Miniature Selection

****
Tea or Coffee

Menu C
Chicken Caesar Salad, Baby Gem Leaves, Pine Nuts, Parmesan and Foccacia Croutons

****
Cream of Potato and Leek Soup

****
Prime Roast Irish Sirloin, Yorkshire Pudding, Chateau Potato, Roast Root Vegetables, Roast Gravy

****
Assiette of Miniature Selection

****
Tea or Coffee

Menu D 
Shrimp Salad, Shredded Iceberg Lettuce, Marie Rose dressing

****
Cream of Carrot & Coriander Soup

****
Roast Prime Irish Fillet of Beef, 

Chateau Potato, Roast Root Vegetables, Thyme Jus
****

Assiette of Miniature Selection
****

Tea or Coffee
(Supplement of €6.50 for the Ruby & Sapphire Packages)

Choice for inclusive main course on all packages - off the A La Carte Menu
*Baked Supreme of Salmon, Black Olive Tapanade, Warm Potato Salad, Lemon Beurre Blanc



Suggested A La Carte 
Wedding Menus 2012

Appetisers:

Smoked Salmon, Baby Leaf Salad Selection, Lemon Fingers, Sauce Verte
€10.00

Duck Liver Foie Gras Terrine, Quail Egg Salad, Toasted Brioche, Ver Jus Strawberries 
€10.75

Rosette of Gallia Melon, Berry Selection, Water Melon Sorbet
€8.50

Chicken Caesar Salad, Parmesan Shavings, Toasted Pine Kernels, Foccacia Croutons
€9.45

Tiger Prawn Cocktail, Iceberg Lettuce, Pineapple & Chilli Salsa, Marie Rose Dressing
€8.95

Baked Portabello Mushrooms with Peppers, Red Onion Jam, Basil and Goats Cheese, Ranch Dressing
€7.85

Grilled John Dory Fillets, Spaghetti Cucumber Vermouth Sauce
€9.45

Baked White Onion and Port Flan, Mooli and Fresh Horseradish Salad, Red Pepper Coulis
€8.95

Thai Fish Cake, Sesame Scented Pak Choi, Sweet Chilli Sauce
€9.45

Soup Selection

Cream of Carrot & Coriander Soup

Cream of Potato & Leek Soup

Cream of Roast Parsnip, Lavender Cream

Cream of Roast Mediterranean Vegetable Soup

Spicy Carrot, Coconut and Ginger Soup

Roast Fennel Soup with Pernod Cream

Chicken and Roast Almond Soup

All above €3.55



Sorbet

Champagne and Strawberry

Pink Grapefruit

Lemon & Lime

All above €4.25

Vodka & Red Bull
€4.50

Main Course

Roast Medallions of Prime Irish Beef Fillet, Wild Mushroom, Creamed Potatoes, Garlic Compote, Thyme Jus 
€32.50 

Roast Rack of Wicklow Lamb, Garlic & Herb Crust, Vine Tomatoes, Basil Mash, Rosemary Jus 
€33.75

Breast of Free Range Chicken, Beetroot and Flaked Duck Farce, Buttered Baby Beets, Chervil Sauce
€26.75

Roast Prime Irish Sirloin, Horseradish Mash, Yorkshire Pudding, Port Wine Sauce
€29.65

*Baked Supreme of Salmon, Black Olive Tapanade, Warm Potato Salad, Lemon Beurre Blanc*
€26.75

Duo of Grilled Seabass and Sea Trout, Sweet Potato Puree, Baby Asparagus, Champagne Sauce
€29.25

Paupiettes of Lemon Sole, Leaf Spinach, Fine Ratatouille, Nantau Sauce
€29.25

Braised Lamb Shanks, basil Mash, Served with its own Cooking Liquor
€28.35

Steamed Halibut Fillet, Buttered baby Leeks, Roast Cherry Tomatoes, Herb Cream Sauce 
€31.25

Roast Pork Fillet, Parma Ham, Caramelized Apple, Sage Sauce
€27.85

All above served with Roast Chateau Potato, Baby Boiled and Mixed Seasonal Vegetable Selection

€5.50 supplement for an extra choice of Main Course
Due to the current fluctuation of Beef costs, Irish Beef may be subject to a price increase.



Desserts:

Fresh Berrie Charlotte, Whiskey Ice Cream (Seasonal)
€6.75

Mille Feuille of Strawberries & Champagne Cream
€6.75

Assiette of Miniature Dessert
€6.75

Marbled Chocolate Terrine, Berry Salad, Fresh Fruit Sorbet
€6.75

Mint & Chocolate Chip Parfait, Chocolate Glaze, Hazelnut Crunch
€6.65

Pear & Almond Tart with Butterscotch Sauce
€6.65

Macaroon of Coconut Meringue & Raspberries, Vanilla Cream 
€8.65

Tea or Coffee
€2.00 per person

Tea/Coffee & Petit Fours
€3.95per person

Evening Reception Light Buffet Menu 2012

Menu A
Selection of Fresh Cut Sandwiches

Cocktail Sausages
Chicken Goujons

Tea/Coffee
€6.95

Menu B
Selection of Fresh Cut Sandwiches

Cocktail Sausages
Mini Pizzas

Chicken Goujons
Mini Koftas (Meatballs)

Hot Chicken Wings
The Hot Options are served with Marie Rose or Chilli Sauce

Tea / Coffee
€9.95

The Mount Wolseley Hotel, Spa & Country Club 
reserves the right to withdraw any packages at any time.


