Oledding Heegpiion

Welcoeme Reception

Far a Welcawre Ryoophiann for yonr gpowala pleaae mivee e fiollowing eptiona

Balleys £535.00 Per Boltle
Whiskey £55.00 Per Botile
Fed & White House Wine froom €18.00 per Bottle
Sparkling Wine from €35.00 per Gottle
Champagne from E£635.00 per bottle
Mulied Wine €400 per person
Summer Punch €400 pier person
Drink of Cholce as Consumed

Il you choose two of the above Rems,
Tea, Coffee, Bisculls & Soft Drinks will be served complimentary

Wines
Selectlon of house wines......omeee. From €19.00 per bottle
There s a wide selection of wines avallable from our cellar

‘Evening Buffet Menus
Menu A

Selectlon of freshly made sandwlches
Tea & Collee
£7.00

Menu B

Selection of freshly made sandwlches
Cocktall Sausames. Chicken Muggels
Tea & Collee

€8.50

Menu C

Selection of freshly made sandwiches
Hot & Cold savourles - Cholce of 4
Tea & Collee

€11.00

Menu D
Hot & Cold Bulfet Menu from... € 16,00 per person



Mo gmdm Hartors

The prices are inclusive of a sfarter, soup/serbel. @ maln course. 2 vegetables, 2 polaloes,
Chaice af desserl and [ea oF colfee, aller dimner mins,
To add & cholce [o kny cowrse s an addilional cosi of €3 50.

Starters

Crisp Puff Paatry Case il Chicken & ‘Muaflroom  In a creamy White Wine Ragout
Refrealting Chilled Fan of ‘Melon  with Compote of fresh Prults and seasonal Berrles
Warm Clicken and Pine Nl Salad  wih crisp Croutons drizzied with a Balsamic dressing
‘Black ‘Pudding served with seasonal Greens complemented by a smooth red Berry Sauce
Warm Goats Clecae Bruacliettia  with Tomatoes, Balsamic dressing and petit Salad
Comfit of ‘Duck Leg  served with a Flum and black Cherry reduction
Warm Cajun Chicken Salad on a bed of mixed leaves, Caesar dressing
Flandmade Fiali Cakea served with a Herb salad finished with a Lemon and Herb dressing

Atlantic Seafood Selection  on crisp mixed leaves finished with a Lemon Saffron mayonnaise

Oak Smoked Salmon  with Lemon, Capers and diced Onlons,
{supplement)

Soups or Serbets te clicose from

HWomemade Cream of Conuntry Vegetable Champagne Sorbet
Cliefa blend of Leek & Potate Lemaon Sorbet
Wememade Cream of ‘Musliream ‘Mange and ‘Paassion ‘Fruit Sorbet
Consemmé of Fulicnne

Cream of Carret & Coriander



Qe gwddmaf - (Fontrews 2011/12

Thie pifces afe dnclusive of 8 staffer. soup/sorbel. @ maln codrse, I vegelables, & pofaloss

Cholce of dessedt and  fea or colfes, affer dinper mrinks
To ;e @ choice fo @Ry course I5 an adadirfionas] cosl of €350

Seafoed ‘Entrees

Baked ‘Darne of Trisal Salmon £35.00
drizeled with a Lemon Yeloute & Prawn Sauce,

Rolled Paupicties of Sole Fillet €36.25
Lemon & Lime Salmon Mousse complemented by a Lobster and Prawn Sawce,

Gelden Crumbed Fillet of Cod £35.00

baked and served with a Tomato Concasse Sauce,

Pan Seared Fillet of Sea Troul €35.00
lopped with Bacon Lardons, toasted Maked Almond and Lemon Butier,

Treshi Poultry

Pan Seared Breast of Chicken £35.00
oven moasied wilth a Whilke Wine & Butlon Mushnoom Velouale.

Roaat svccnelent Turkey & Weoney glazed Limerick HWam €£35.00
with an aromatic Herb Stuffing. Red Wine & Cranberry Jus.

Crispy dfalf Beast Duckling €37.00
served with a Citrus Orange & Flum reduction.

‘Meat ‘Entrees

Delicately Roasted ‘Prime lrish Sirlein of ‘Beef €40.00
with a Red Wine and Mushroom Cream Sauce.

Slow Deen Reasted Spring Lamb €40.00
with tarden Herks :lt'II”iI'I!\]_ complemented by a Minted Red Wine Jus.

Duen Reasted Rack of Kerry Lomb €49.00
with a Mustard & Herb Crumb, drizzied with a Kedourrant Jus.

Medallions of Prime Beef Fillet €49.00
lamed In Cognac and complemented by a cracked Black Peppercom Sauce,

Pan Seared Pork Medalliona £39,00
with a creamed Brambly Apple and Plum Sauce,

Raked ‘Prime Fillet l.-'j.‘f'#l.'l._'llr. “rt'.lr.lrl'l]nlll;h.“l'r €£51.00
stulfed with a Herk & Mushroom Duxelle and a Madeira Sauce,



Vegetartan ‘Entrees
Cvatte Nt Waaad
Spimach & ‘Muwafireom Canellom
Vegetwble Stir- Ty on a pofaf of Rice

Vegetable Selection  “Potate Selection

Hintfan Carrail Crevmivd
Carrod & Pardarp Pledos Haanal
Candiflony Marriay Hodfed asith Paraley
freceall Walfandaae i
Freach ‘Bedita el ihwion & iacan Garlic Cromirned
Ked Cabbage Crogieed
Vichey Carvala created or hiiltered T s

Syripfieny of Vegetablea iuppbesa

Chitldren's Cliaice
Children are especially welcome on your special day. We affer the (ollowing gulde lor priclng stracture.
Creamed Sowp ar Flavowred Mognrt
12 parfion af ‘Main Comnrse
Chicken "Niggagots & Friea
Fiah Fingerda & Cresmed Polatoed

Sererdataped annad Crrca
Sefection irf Ted Creain

11,00 per Child

Chioice of "Desserts

Kitchien 'Baked ‘Bread & Butter ‘Pudding aith a earm Créne Anglaia
Trish ‘Miat Profitereles drizeled in o creamy fet Clhacolate Sance
Traditiowral Froar Trifle st a fint of Sferry
Home-made ot Apple Pie with wlipped Cream
Trish Cleeaecake Mavoured with Baileya Trisfi Cream

Strawberry Bomaneff with o bfend of cruaficd ‘Mevingue. freali Strowberrica & a Kt of Adoocar

Freafi Fruita served inoa Nght Syrup and cfilffed donubfe Crean

Crdme ‘Pattsserie Fresfl Fruit Tartlets tepped wltf a Sugar oz

Seloction of fine TWonne Toe Creamas dereed in @ Wafer baaket adtf a Soice of yonr efloice
Warnt Chocolate Templation Luvivions ‘Brownie finiafed aitfl a Clocelate Savce & ‘Freall Crecm
Drammfadl Medlcy of Desserts

| you may choose any 2 of the above wilh the exception of the Mediey as this consists of 8 compllaiion of 3 dessedns |

Freshly brewed Tea or Coffee with after Dinner Mints



G & Genditions

e a proyislanal boaking has been made, the hodel wibl hodd the boaking for § weechs anly, and this date will Be
Aulematically released unlass conllomed with a deposil,

Al the Hime of boeoking a nom-refundable deposit af &€ 150000 s reguired o secum your booking. We also reguine
approsmale mumbers, masssorvice ives. ol mames, aibdeesses. day and ovenling phome nembser af the Bride and Cooam,

Al perices Include Val, The prices in the wedding brochem ame subpech b markel Necieatlon and anmisal norcase, There |s
ik Sorvice Chame,

Mo Pood and Beverages ame 0o e Broughd inlo the Bolel with the excepilon of the wedding cake.

Approaimate umbers sl be glven (o the del ane manlh In advance, and lnal npmbers @l yoar jeests Bas bo b
sprciflcd 48 Rouss helore the meal. This numbers will be the mdnimap number charged on tha day, Addillonal guests will
e charged accordingly.

The full menu must be fralised ol least & weeks in sdvance,

I ks hatel policy ol (o aocepl wedding gilts. These will e directed to a meniber af the bridal party, Access will only be By &
porson designated by alther Brigde o QOnbam,

In arder (o create (he porfect amblenca For youE gnd your guesis, our Shelbaurmse Sulbe regubes. a mindmiam of 130 people
and a macimum of 200 people o hald g wedding. (This applles 1o Fridays, Saturdays for the monihs May thre Ocloler and
Deceimleer], We can cpler for & masimum of 340 guasts in The manths of danwary (e April, Bovember and DecamBer,

The bar will close at | 30am, If you Bave @ disca, (hks mst Finlsh @ 2.00am. Thene s no gearaniee af 8 bar
alter 2.00am, even IT the guests ane resbibenls,

Im the eveml of & cancellation/posiponement, overy cffost will e made (o re-del Bhe Tacilithes (o prevent ws chaging
cance lation fecs, The fllowing conditlons apply In this Instande,

« MolilNcation of cancellations must Be kn welllng.

A deposlis excepd Ehe Boaking depasil wiil e ferlelbed in fall pnless tho faciiiiles are iesold,

 Camesilatbons magle within B weshs of the dale Bookad will e chamged In Tull,

v Camexilafion chages Inclwde all Rems which have Been conflirmed,

With reference fa paymenl of yaur redepliaon the [allowing condiiens will be sricily sihered o,

B jeoadl of & | 300,00 an acceplance of Booking, 73% of cslbmated wedd|ng Bl (e be pakid 2 days prior o wedding
recoplion with a further | 5% to be pald the nbghl befoss the wodding. and the remadning balance on the maming afler the
wodding, We regred we canndl adoopl creddll cards or persanal chegues for paymenl. All olher paymenl arcangements Lo s
made whth Bermadeiie Nandles . Managing Mredtor amly,

The Bramal Molel reseryes Uhe cight bo refund deposis bl clreumastanees where @ beenking S miads By a (hind prarky o
wnder false prelonces,

A weililing contract will e sent bo you, all the detalls muast be agiced with you, after which bath you and Che el will sign
the agreement. This musl be done & wechs prlor o he wedding dale,

A daposll of €500 per ropm I8 cequired o gaaranise sccommodation, Hoams will be released § weeks Belore arrival dale
|1 i glepeiesll has Been recelves]

Sigm an behall of Haicl raic

Sign @ Belald of Bride )/ Grooam eatey
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