
Westgrove Wedding 
Celebration



Welcome to the 
promise of a Westgrove 
Wedding Celebration...

Already well established as a venue of 

exceptional service, mouth watering food 

and unsurpassed value, the Westgrove team 

know what it takes to create your dream 

day. Let us look after you both, while we 

assist your families and friends in celebrating 

your marriage. With a choice of inclusive 

packages available, we are also happy to 

help you create one to suit your exact needs, 

as we fully appreciate that every couple have 

their own dreams for their day.



Wedding Packages 2011 

To enable you to celebrate in style, in addition to our regular packages, 

we are delighted to offer a massive 25% discount on all midweek dates 

(Sundays to Thursdays excluding Bank Holidays and Christmas period). 

This discount is also extended to all dates throughout February, March, 

October and November, 2011.

(Minimum number requirements of 100 guests for a Thursday wedding 
and 110 guests for a Friday or Saturday wedding apply)



For Something a little different... 

While the Westgrove Hotel provides the perfect arena for traditional 

weddings, our flexible spaces and ‘can do’ attitude combine to enable 

us to offer an array of choice for the more unique, individual wedding.

Civil Ceremonies and Blessing Ceremonies are becoming more popular 

and we host these in a number of different suites depending on 

numbers. We also have the capacity to offer a different suite for your 

post ceremony celebrations.

For those who opt to get married abroad, we are delighted to cater for 

the arrival home party and celebrations.

To help us cater for your day, let us know how you wish to celebrate 

your marriage and we would be happy to provide further details on 

each of the options above.



Red Rose Package
(Red Rose - The ultimate floral symbol of love)

 

Sparkling Wine for the bridal party on arrival

Choice of 5-course menu from Wedding Menus A or B

Crisp chair covers, floral centre pieces and personalised menus

Sparkling Wine toast for all your guests

Our award winning Bridal Suite for your wedding night

A luxury suite for the night after your wedding
 
 

€59.00 per guest



Lavender Package
(Lavender - Signifies devotion and happiness)

 

Sparkling Wine for you and your guests on arrival

Choice of 5-course menu from Wedding Menus C or D

½ Bottle of (House) Wine per person 

Crisp chair covers, floral centre pieces and personalised menus

Sparkling Wine toast for all guests

Our award winning Bridal Suite for your wedding night

A luxury suite for the night after your wedding
  

€69.00 per guest



Orchid Package
(Orchid – symbolizes Love, Beauty, Luxury and Strength)

 

Sparkling Wine & Canapé Reception on arrival

Pianist for 2 hours entertainment during your drinks reception

Choice of 6-course menu from Wedding Menus E or F

½ Bottle of Wine per person (from our Sommelier Selection)  

Crisp chair covers, floral centre pieces and personalised menus

Sparkling Wine toast for all guests

Our award winning Bridal Suite for your wedding night

A luxury suite for the night after your wedding

 €79.00 per guest



No hidden costs 

A Westgrove Wedding is based on inclusive packages and we have no 

hidden extras. In addition to what is included in each of the 3 packages, 

you also received the following:

 3 month membership of the Westgrove Leisure Club and a personal  
 fitness trainer for the bride and groom

 The dedicated attention from our Wedding expert, Elaine McFadden

 A true red carpet welcome with champagne for the Bride & Groom  
 on arrival

 Tea and coffee on arrival for your guests 

 Discounted accommodation rates for your guests, with 1 and 2 night  
 inclusive options available



Breast of Chicken Fillet & Wild Mushroom Vol au Vent,
Tarragon White Wine Cream Sauce, Rocket & Sakura Salad

Roast Vegetable Soup, Chive Cream

Roast Turkey & Honey Glazed Ham Parcel,  
Sage & Onion Stuffing with Red Wine Gravy

Or

Baked Salmon Fillet
Dill Beurre Blanc Sauce

(Main course served with vegetables and potatoes in season)

Symphony of Desserts

Freshly Brewed Tea & Coffee
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Galia, Cantaloupe & Water Melon, Summer Fruits, 
Orange & Ginger Syrup

Mushroom & Fennel Soup, Chive Oil

Roast Sirloin of Irish Beef,  
Grilled Portobello Mushroom & Red Onion & Red Wine Jus

Or

Baked Fillet of Cod
Basil Crust, White Onion Cream

(Main course served with vegetables and potatoes in season)

Warm Apple Crumble, Vanilla Ice Cream, Anglaise Sauce

Freshly Brewed Tea & Coffee
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Smoked Chicken & Leek Tart Béarnaise Glaze 
Rocket & Parmesan Salad

Butternut Squash Soup 
Roasted Pumpkin Seeds

Roast Pork Fillet 
Black Pudding, Parma Ham, Apple & Calvados Sauce

Or

Confit Fillet of Salmon
Smoked Bacon, Baby Leek Sauce

(Main course served with vegetables and potatoes in season)

Italian Lemon Meringue, Vanilla Biscuit

Freshly Brewed Tea & Coffee served with Petit-Fours

W
ed

di
ng

 M
en

u 
C



Five Spiced Duck Confit Terrine
Pickled Ginger & Plum Compote

Leek & Potato Soup,
Smoked Bacon Lardons

Pan-fried Fillet of Beef  
Parsnip Mash Truffle Scented Green Beans, Thyme & Garlic Jus

Or

Seared Sea Bass Fillet 
Cauliflower Puree Saffron Cream, Buttered Lemon Asparagus

Pear Tarte Tatin, Caramelised Fig, Pear Fig Sorbet

Freshly Brewed Tea & Coffee served with Petit-Fours
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Chicken Liver Parfait, 
Caramelised Toast, Red Grape and Apple Chutney

Roast Parsnip & Cumin Soup, Chili Oil

Champagne & Strawberry Sorbet

Roast Rack of Lamb, 
Basil Parmesan, Crust Pomme Puree, Shallot Reduction

Or

Grilled Hake 
Fondant Potatoes, Baby Leeks, Wholegrain Mustard Veloute

(Main course served with vegetables and potatoes in season)

Glazed Lemon Tart, Raspberry Sorbet, Balsamic Glaze

Freshly Brewed Tea & Coffee served with Petit Fours
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Canon of Smoked Cod & Crab Meat
Confit Cherry Tomato, Lemon & Garlic Aioli

Tomato & Basil Soup

Champagne & Strawberry Sorbet

Beef Wellington 
Fillet Beef, Wild Mushroom Duxelle, Puff Pastry, Red Wine Gravy

Or

Seared Fillet of Sea Bream  
Warm Citrus Oil

(Main course served with vegetables and potatoes in season)

Summer Fruits Crème Brulee, Almond Tuile

Freshly Brewed Tea & Coffee served with Petit-Fours
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Those Extra Special Touches 

While we have already remembered to include many of the arrival 

drinks and little extras in the packages, you may have your own 

personal choices to add. These should be considered even in the early 

stages of planning your day and the following is a list of suggestions 

that might help. However if any of your personal preferences are not 

listed, please let us know.

On Arrival

Alcoholic Fruit Punch e5.50 per person

Hot Mulled Wine e5.50 per person

Kir (white wine and crème de cassis) e6.70 per person

Kir Royal (champagne and crème de cassis)    e10.00 per person

Cocktails (Bellini or Cosmopolitan) e9.00 per person

Jug of Freshly Squeezed Orange Juice e12.50 per jug

Finger Sandwiches e5.50 per portion

Canapés         e13.50 per portion

Warm Miniature Scones 

Served with Jam & Cream (Two per portion) e3.50 per portion

Chocolate Dipped Strawberries (3 per portion) e1.75 per portion

Bowls of Strawberries          e10.00 per bowl

While you Dine

Upgrade your wine to our Sommelier Selection  e7.50 per bottle

Upgrade your toast to Champagne     e5.50 per person



During the Party

Selection of Sandwiches & Tea or Coffee           e7.20 per portion

Selection of Sandwiches, Cocktail Sausages  
& Tea or Coffee    e8.95 per portion     

Evening Finger Buffet                     e12.95 per portion

Selection of Sandwiches, Cocktail Sausages, Mini Spring Rolls, Garlic 

Mushrooms, Spicy Chicken Wings & Tea or Coffee 

(All served with a selection of tasty dips)

Just for Kids

Meals for infants and toddlers up to 3 years of age are free of charge. 

Older children up to 12 years of age can enjoy a choice of the 

following:

Crispy Chicken or Fish Goujons served with French Fries   € e10.85

Homemade Beef Burger served with Spicy Wedges    e11.95

(Both choices above include a selection of ice creams for dessert)

Smaller portion of adult’s meal e18.80



Accommodation to complete  
the celebration... 

We are happy to provide 25 rooms, in addition to the bridal suite, to 

the wedding party at preferred rates. 

 

Friday and Saturday Rates

 Deluxe room, twin/double occupancy - e119 per room

 Deluxe room, single occupancy - e99 per room

 Inclusive packages of 2 night’s BB + 1 Dinner - e149 per person sharing

Midweek Rates (excluding Bank Holidays and Christmas period)

 Deluxe room, twin/double occupancy - e89 per room

 Deluxe room, single occupancy - e79 per room

 Inclusive packages of 2 night’s BB + 1 Dinner - e129 per room sharing

(All the above rates include Full Irish Breakfast and all taxes)



The Westgrove Hotel,
Clane Village, Co. Kildare. 

Only 10 minutes from Naas or Maynooth and under 40 minutes from Dublin City Centre.

Tel: 045 989900
Email: weddings@westgrovehotel.com

Web: www.westgrovehotel.com


