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€60 PER GUEST

The Luxe
Package

€70.00 per guest

Prosecco on Arrival for your Bridal Party
Seasonal Punch or Prosecco for all your guests

Tea, Coffee & Freshly Baked Scones with Jam and Cream  
or Popcorn & Cookies Upon Arrival

Complimentary Overnight Stay in the Bridal Suite

Your Dinner Menu

Choice of 1 Starter
Choice of 2 Main Courses

Choice of 1 Dessert with Tea or Coffee

Evening reception with Tea & Coffee, 
Cocktail Sausages and Potato Wedges

Half Bottle of Wine Per Guest 
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€60 PER GUEST

The Elite
Package

€76.00 per guest

Prosecco on Arrival for your Bridal Party
Seasonal Punch or Prosecco for all your guests

Tea, coffee & Freshly Baked Scones with Jam and Cream  
or Popcorn & Cookies Upon Arrival

Complimentary Overnight Stay in the Bridal Suite

Your Dinner Menu

Choice of 1 Starter
Soup Course

Choice of 2 Main Courses
Choice of 1 Dessert with Tea or Coffee

Evening Reception with Tea & Coffee,  
Cocktail Sausages and Potato Wedges

Half Bottle of Wine Per Guest 
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€60 PER GUEST

The 
Prestige
Package

€80.00 per guest

Prosecco on Arrival for your Bridal Party
Seasonal Punch or Prosecco for all your guests

Tea, coffee & Freshly Baked Scones with Jam and Cream or 
Complimentary Overnight Stay in the Bridal Suite

Your Dinner Menu

Choice of 2 Starters
Soup Course

Choice of 2 Main Courses
Choice of 1 Dessert with Tea or Coffee

Evening reception with Tea & Coffee, 
Cocktail Sausages and Potato Wedges

Half Bottle of Wine Per Guest 
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Extras

Selection of 3 canapés €4.00 p.p.

Smoked Salmon Blini
Smoked Salmon, Crème Fraiche and Dill on a Soft Blini

Mini Quiche Selection
A curated selection of mini quiches with rich, 

savoury fillings

Goat’s Cheese & Fig Chutney on Brown Soda
Creamy Goat’s Cheese and Fig Chutney on 

Rustic Brown Soda Bread

Chicken Liver Pâté
Smooth Chicken Liver Pâté with Herb Crostini

Smoked Chicken & Black Olive Bouchée
Smoked Chicken and Black Olive in a Crisp Pastry Shell
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Extras

(€5.00 p.p. per item)

Freshly Baked Ciabatta, paired with the rich, 
subtle flavour of Irish bacon, 
expertly smoked to perfection

Vegetarian Samosa, a delicate pastry pocket 
filled with a harmonious blend of potato, onion, carrot, 

and pea, elevated by a subtle spice blend, 
served with a tangy sweet chili dip

Mini Cod Goujons, golden and crispy, 
served with French Fries and 
a side of creamy tartar sauce

Miniature Vegetable Spring Rolls, delicate and crunchy, 
served with a sweet and spicy chili sauce for dipping

Golden Fried ChickenGoujons, 
served with French Fries 

and a sweet chilli dip

€24.99 per child 
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Sample
Menu

Vol-au-Vent
Chicken and mushroom vol-au-vent in a rich white wine 

cream sauce

Caesar Salad
Crisp baby gem lettuce with parmesan shavings, bacon 
lardons and croutons, topped with grilled chicken and 

classic Caesar dressing

Goat’s Cheese Tartlet
Warm goat’s cheese and sundried tomato tartlet, finished 

with a light balsamic drizzle

Black Pudding Salad
Warm Black pudding salad, mixed leaves, lardon, pear, cherry 

tomatoes, house dressing

Fish Cakes
Golden fried fish cakes served with mixed leaves 

and tartare sauce

Cajun Chicken Salad
Cajun-spiced chicken with mixed leaves, cherry tomatoes, 

cucumber and house dressing
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Sample
Menu

8oz Sirloin Steak (€5.00 supplement)
Grilled 8oz Prime Irish Sirloin Steak, champ mash,

vegetable parcel, pepper cream sauce. 

Chicken
Roasted Irish Chicken supreme, 

champ mash vegetable parcel roast gravy

Turkey & Ham
Turkey & Ham, a classic roasted duo served with herb stuffing, 

mashed potatoes, brussels sprouts and a savoury roast gravy

Salmon
Baked Salmon, champ mash vegetable parcel and a 

white wine and dill cream sauce

Cod
Roast Atlantic Sea Cod, a tender fillet served with saffron mashed 

potato and a rich tomato, mussel, and chive cream sauce

Seabass
Pan-Seared Seabass, a delicate fillet served with mashed potato 

infused with black olive, red onion, and tomato, finished with a tangy 
tomato and olive tapenade

Cashew and Chestnut Roast
Vegetarian Nut-roast, a vegan-friendly cashew and chestnut 
masterpiece, served with mashed potatoes, vegetable parcel  

and roast gravy

Warm Apple Crumble, a comforting classic served with custard 
sauce and vanilla ice cream

Chocolate Brownie, rich Belgian chocolate sauce, and creamy 
vanilla ice cream

Bailey’s Cheesecake, a creamy and indulgent treat

Celebration chocolate mousse, rich chocolate mousse, whipped 
cream, chocolate cookie crunch

Talbot Trio, Mini fruit pavlova, baileys cheesecake and cream 
filled profiteroles
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C�tact Our Dedic�ed We�ing Team




