Weddings




A warm
welcome to a
unique venue




Clayton Hotel Silver Springs




Our packages

Everything else




Minimum numbers of 125 guests

Arrival reception

. Red carpet welcome, with
arrival reception décor to
include storm lanterns

o Chilled bubbly for the
wedding couple

o Refreshing Pimm’s or seasonal
punch drinks reception for guests

o Select 2 canapés from Chef’s
Signature Arrival Reception Menu

Main meal

° 5 course menu
° Glass of house wine & 2 top ups

. Crisp white chair covers,
diamante band

o Guest table decorations comprising
of a silver candelabra, white linen,
mirror & personalised menus

o Top table floral arrangement

° Fairy light backdrop
behind the top table

o Mood lighting in a choice of colours
o Dedicated kids play area
o Cake stand & knife

o Ambient background music
throughout dinner

o Toastmaster to guide you
into the ballroom

o Roving microphone for speeches
o Customised table plan

o Audio-visual equipment for a
trip down memory lane

o Dedicated wedding executive
for one to one meetings

Evening reception

. Late bar extension followed by a
residents bar for your guests

o Select 2 options from Chef’s
Signature Evening Reception Menu

Extra perks

o Overnight accommodation for
the wedding couple in a deluxe
suite, chilled bubbly in the suite
on the evening of your reception,
full Irish breakfast in the restaurant
the following morning

° Special accommodation rate
for 20 of your guests on the
night of your wedding

o 2 deluxe bedrooms for the evening
of your reception, couple to allocate
to their guests as they choose

o Menu & wine tasting for
the couple in the lead up to
your wedding reception.

o Complimentary parking
for all wedding guests

. First anniversary, three
course evening meal for 2 in
the Gallery Restaurant

€68 per guest

Wedding menu

Goat’s cheese and
red onion marmalade
tartlet, rocket salad
and basil pesto

or

Warm Cajun chicken
salad with blistered sun-
dried tomatoes, toasted
walnuts and a chive aioli

Cream of seasonal
vegetable soup

Roasted crown of
turkey and baked honey
glazed ham in a red
wine jus served with
creamy champ potato.

or

Parmesan cheese crusted
hake in a white wine
cream sauce served with
creamy champ potato

Select 2 options from
Chef’s Assiette of Desserts
Menu, served alongside
cream and ice cream

Tea and Coffee

Minimum numbers of 100 guests

Arrival reception

° Red carpet welcome, with
arrival reception décor to
include storm lanterns

o Chilled bubbly for the
wedding couple

o Chocolate dipped strawberries

o Tea & Coffee, still & sparkling water.
Select 3 canapés from Chef’s
Signature Arrival Reception Menu

o Prosecco reception for your
guests and a gin cocktail station

Main meal

o 5 course menu
o Glass of house wine & 2 top ups

° Crisp white chair covers,
diamanté band

o Guest table decorations comprising
of a silver candelabra, white linen,
mirror & personalised menus

o Top table floral arrangement

° Fairy light backdrop
behind the top table

o Mood lighting in a choice of colours
. Dedicated kids play area

J Cake stand and knife

o Glass of Prosecco for your toast

o Ambient background music
throughout dinner

o Toastmaster to guide you
into the ballroom

. Roving microphone for speeches
o Customised table plan

. Audio-visual equipment for a
trip down memory lane

o Dedicated wedding executive
for one to one meetings

Evening reception

o Tea & Coffee. Select 3
options from Chef’s Signature
Arrival Reception Menu

o Late bar extension followed by a
residents bar for your guests

Extra perks

o Overnight accommodation for
the wedding couple in a deluxe
suite, chilled bubbly in the suite
on the evening of your reception,
full Irish breakfast in the restaurant
the following morning

. Special accommodation rate
for 20 of your guests on the
night of your wedding

o 2 deluxe bedrooms for the evening
of your reception, couple to allocate
to their guests as they choose

o Menu & wine tasting for
the couple in the lead up to
your wedding reception.

o Complimentary parking
for all wedding guests

o First anniversary, three course
evening meal for 2 with a bottle of
house wine in the Gallery Restaurant

o Complimentary finger food for
20 guests for a day 2 celebration
in our Gallery Restaurant

€72 per guest

Wedding menu

Duo of duck, duck
spring roll and a duck
paté crostini served
with balsamic dressed
rocket leaves and roast
red pepper chutney

or

Smoked salmon and
cheese roulade, on a
bed of baby spinach

Potato and leek soup

Black pepper crusted
sirloin of Irish beef with
glazed baby carrots, red
wine jus and creamy
champ potato

or

Duo of salmon and
hake, topped with an
Atlantic prawn and lime
white sauce served with
creamy champ potato

Select 3 options from
Chef’s Assiette of Desserts
Menu, served alongside
cream and ice cream

Tea and Coffee



Minimum numbers of 125 guests

Arrival reception

Red carpet welcome, with
arrival reception décor to
include storm lanterns

Chilled bubbly for the wedding couple
Chocolate dipped strawberries

Tea and Coffee, still and sparkling
water. Select 4 canapés from Chef’s
Signature Arrival Reception Menu

Prosecco drinks reception, with a
selection of either a gin cocktail station
or a selection of bottled beers. Please
choose 2 from the following: Heineken,
Budweiser, Corona or Coors.

Kids entertainer

Musical entertainment

Main meal

5 course menu
Glass of house wine & 2 top ups

Crisp white chair covers,
diamanté band

Guest table decorations comprising
of a silver candelabra, white linen,
mirror & personalised menus

Top table floral arrangement

Fairy light backdrop
behind the top table

Mood lighting in a choice of colours
Dedicated kids play area
Cake stand and knife

Ambient background music
throughout dinner

Toastmaster to guide you into ballroom
Roving microphone for speeches
Customised table plan

Audio-visual equipment for a
trip down memory lane

o Dedicated wedding executive
for one to one meetings

. Fully stocked candy table
for your guests to enjoy

Evening reception

o Tea & Coffee. Select 4
options from Chef’s Signature
Evening Reception Menu

o Late bar extension followed by a
residents bar for your guests

Extra perks

o Overnight accommodation for
the wedding couple in a deluxe
suite, chilled bubbly in the suite
on the evening of your reception,
full Irish breakfast in the restaurant
the following morning.

o 2 deluxe bedrooms for the evening
of your reception, couple to allocate

to their guests as they choose

o Menu & wine tasting for the couple in
the lead up to your wedding reception

o Complimentary parking for
your wedding guests

o First anniversary, overnight stay
in a deluxe room with full Irish
breakfast, three course evening
meal with a bottle of house wine
for 2 in the Gallery Restaurant

. Complimentary finger food for
30 guests for a day 2 celebration
in our Gallery Restaurant

. Tayto sandwich packs for your
guests in the residents bar

. Special accommodation rate
for 20 of your guests on the
night of your wedding

€83 per guest

Wedding menu

Ultimate Dublin Bay
prawn cocktail served
with baby gems and
brandy Marie Rose
sauce with Roja caviar

or

Rosemary and garlic brie
wedges with balsamic
dressed rocket leaves

and red pepper chutney

Potato and leek soup

8oz Fillet Steak with grilled

asparagus, pan fried wild
mushrooms, a whiskey
peppercorn sauce and
creamy champ potato

or

Oven baked Sea Bass
fillet served with a classic
prawn and lobster bisque,

wilted spinach and
creamy champ potato

Select 3 options from
Chef’s Assiette of Desserts
Menu, served alongside
cream and ice cream

Tea and Coffee

Chef’s Signature Arrival Reception Menu
o Black pudding roulade

o Smoked salmon mousse

o Mini bruschetta canapé

° Mini vol au vent with spicy chicken
o Mini vegetable quiches

. Toasted chicken paté with pomegranate onion salsa

Vegetarian Options

. Wild mushroom risotto served with parmesan cheese

o Spinach and ricotta cheese ravioli in a
creamy tomato and basil sauce

o Thai red curry with root vegetables
served with naan bread and rice

Chef’s Assiette of Desserts Menu Selector

Cheesecake, choose from Irish cream, lemon or strawberry
Chocolate Brownie

Mini lemon tart

Apple slice

Salted caramel roulade

Chef’s Signature Evening Reception Menu

Spicy potato wedges
Chicken goujons
Mini beef sliders
Selection of quiches
Mini fish & chips

Tempura prawns



Children Corkage




Civil weddings,
civil partnerships
and humanist
ceremonies

14

Testimonials

15



Pre and post wedding
day celebrations




Terms and conditions




Wedding checklist




Weddings

Part of the
Dalata Hotel Group




