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Exclusively one wedding per day
Dedicated wedding team to co-ordinate your day
Exclusive use of our 17th century manor house and bar
Red carpet welcome

Welcome reception of sparkling wine, tea and coffee
served with biscuits and mini-scones

Chair covers with a variety of sash colour options
Top table arrangements and choice of centrepieces
Personalised menu cards and table plan
Five course wedding menu with choice of main course
Vegetarian menu options catered for inclusively
Two glasses of wine per person
Complimentary menu tasting prior to the wedding
Complimentary use of silver cake stand and knife
Evening buffet selection
Bar extension
Bridal suite with complimentary champagne breakfast
Two executive double bedrooms

Complimentary parking

Fairy light backdrop, top table skirt and cake skirt
Photo booth
Chocolate heart shaped favours for all your guests
Giant light up love letters
Candy cart

Available February
Minimum numbers: 100 adults
€41.50 per adult midweek & weekend
From €12.95 per child




Fineside & ?waﬁ@m

Exclusively one wedding per day
Dedicated wedding team to take care of you throughout
Exclusive use of our 17th century manor house and bar
Red carpet welcome
Chair covers with a variety of sash colour options
Personalised menu cards and table plan
Complimentary top table arrangements
and centrepieces for all guest tables
Five course wedding menu with choice of main course
Vegetarian menu options catered for inclusively
Two glasses of wine per person
Complimentary menu tasting for
the bride & groom prior to the day
Evening buffet selection
Complimentary fairy light backdrop
Complimentary bar extension
Bridal suite with complimentary champagne breakfast
Two executive double bedrooms

Complimentary parking

Christmas themed chocolate fountain
Welcome reception pianist
Christmas décor
Mulled wine and mince pies welcome reception
Fairylit banqueting suite



livwate &
Altewative

Champagne on arrival for the Bridal Party

Tea/Coffee and homemade
petit fours for guests

Two glasses of wine per person

Beautiful table setting with chair covers and
chair sashes with various colour options

Fresh floral arrangements
Choice of 3 cake stands

The bridal suite to kick off your shoes, relax,
unwind and await your champagne breakfast
the morning after

Dedicated wedding team to
take care of you throughout

Complimentary parking

Restaurant style menu with increased
choices on courses

Use of our ‘Old House Restaurant’
or ‘Barlow Suite’ for your wedding banquet

Minimum numbers of 20 adults



Swishine &

Red carpet and champagne greeting
for you and your bridal party

Exclusive use of our 17th century manor house and bar

Welcome reception of summer punch, tea, coffee, biscuits
and mini-scones with jam and fresh cream for all your guests

Five course wedding menu with choice of main course
Vegetarian menu options catered for inclusively
Two glasses of wine per person

Complimentary wedding menu tasting in
our Old House Restaurant

Complimentary chair covers and choices of sashes
Complimentary bar extension

Room décor to include personalised table centrepieces
and top table arrangements

Personalised menu cards and table plan
Evening buffet selection
Dedicated wedding team to coordinate your reception
Bridal suite with complimentary champagne breakfast
Two executive double bedrooms

Complimentary parking

Ice cream cart

Summer punch drinks reception

Available in May, June, July, August, September
Minimum numbers: 85 adults midweek * 100 adults weekend
€45.50 per adult midweek ¢ €51.50 per adult weekend
From €12.95 per child
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One wedding per day
Exclusive use of our 17th century manor house and bar

Red carpet and champagne greeting
for your bridal party on arrival

Welcome reception of sparkling wine, tea, coffee, biscuits
and mini-scones with jam and fresh cream for all your guests

Five course wedding menu with choice of main course
Vegetarian menu options catered for inclusively
Two glasses of wine per person

Complimentary wedding menu tasting in
our Old House Restaurant

Chair covers and choice of chair sashes
and personalised table centrepieces

Personalised menu cards and table plan
Complimentary bar extension
Evening buffet selection

Dedicated wedding team to coordinate and
supervise your reception

Bridal suite with complimentary champagne breakfast
Two executive double bedrooms

Complimentary parking

Wedding band and DJ
Choice of wedding car

Fairy lit backdrop, top table skirt
and cake display skirt



Remautic & Ruslic

One wedding per Day
Exclusive use of our 17th century manor house and bar

Red carpet and champagne greeting for
your bridal party on arrival

Welcome reception of sparkling wine, tea, coffee, biscuits and
mini-scones with jam and fresh cream for all your guests

Five course wedding menu with choice of main course
Vegetarian menu options catered for inclusively
Two glasses of wine per person

Complimentary wedding menu tasting
in our Old House Restaurant

Room décor to include chair covers and choice of chair sashes,
personalised table centrepieces and top table arrangement

Personalised menu cards and table plan
Complimentary bar extension
Evening buffet selection

Dedicated wedding team to coordinate
and supervise your reception

Bridal suite with complimentary champagne breakfast
Two executive double bedrooms

Complimentary parking

Rustic themed chocolate fountain
Vintage floral upgrade for your welcome reception
Rustic cake display
Wish well card storage




Wenns Selectiony

Wild Mushroom, Chicken and Leek Ragout
in a Puff Pastry Basket with Herb Salad

Traditional Caesar Salad with Bacon Lardons,
Croutons & Parmesan

Parfait of Chicken Liver with Port scented
Cranberry Compote and Toasted Brioche

Duo of Ogen and Cantaloupe with
Raspberry Coulis & Lime sorbet

Classic Shrimp Cocktail, Chiffonade of
Iceberg Lettuce, Spiced Marie Rose Sauce

Confit of Duck Leg, Plum Chutney, Asian slaw
and Steamed Pak-Choy (€2.00 vupplement pp)

Tartlet of Goat’s Cheese and Red Onion Marmalade
with Rocket Leaves and Pesto Dressing

Salad of Chilled Fillet of Salmon, Cucumber,
Tomato, Garden Leaves and French Vinaigrette

Cream of Seasonal Vegetable Soup
with Créme Fraiche and Herbs

Leek & Potato Veloute with
Chive Cream and Croutons

Traditional Chicken Consommé
with Vegetable Julienne and Sherry

Cream of Tomato and Basil
with Foccacia Croutons

Carrot and Coriander Soup

Cream of Celeriac and Apple
with Créme Fraiche

Served with Freshly Baked Breads

All packages with the exception of the ‘Intimate e5 Alternative’ Package

convist of one slarter, one soup, two matind, one dessert, tea and coffee.

A €2 vupplement per person per dish applies to add additional choices to your menu.

Main courses and desserts overleaf




Wenns Selectiony

Roast Sirloin of Irish Beef with Yorkshire Pudding,
Roast Peppercorn and Brandy Cream

(€5.00 supplement pp) Traditional Style Profiteroles

with Chantilly Cream and Chocolate Sauce
Baked Fillet of Atlantic Salmon with a Herb Crust,

Lemon and Chervil Beurre Blanc Homemade Individual Apple Crumble

with Créme Anglaise
Slow Braised Daube of Beef with

Celeriac Puree and Natural Jus White Chocolate & Raspberry Cheesecake

ith ill
Roast leg of Slaney Lamb scented with with Vanilla Cream

Garlic and Rosemary and Natural Jus Fresh Fruit Pavlova with

Traditional Roast Turkey and Honey Glazed Ham Chantilly Cream and Fruit Coulis

with Herb Stuffing and Roast Gravy Assiette of Chef's Desserts

Pan Flared Irish Chicken Supreme with (€2.50 supplement pp)

a Smoked Bacon and Shallot Jus
Seared Fillet of Sea Bass with
Roast Fennel Cream Sauce (€3.00 supplement pp)

Seared 8oz Fillet Steak with Shallot Marmalade

Freshly Brewed Tea and Coffee
and Port Jus (€6.00 supplement pp)

All packages with the exception of the ‘Intimate e5 Alternative’ Package
convist of one slarter, one soup, two matind, one dessert, tea and coffee.

A €2 vupplement per person per dish applies to add additional choices to your menu.

Starters and soups overleaf




