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Should you wish to change the items on your menu, please select from below.

Regular menus

Starter

Cajun chicken and mango salad

Classic Caesar salad with
chargrilled chicken breast,
baby cos leaves, smoked
pancetta, garlic croutons,
shaved Parmesan

Chicken, wild mushroom and
tarragon cream sauce filo pastry
parcel with puff pastry case

Duck liver paté, star anise,
plum chutney, crispy croutes

Warm goats’ cheese tartlet,
red onion marmalade, salad
mesclun, balsamic reduction

Kilmore Quay fishcake with
cod, hake and salmon, baby
leaves, citrus dill mayonnaise

Soup

Roasted Hook Head
vegetable soup, cream

Potato and leek soup,
thyme cream

Kilmore Quay fish chowder:
supplement applies

Sweet potato and celeriac soup
Roasted parsnip and apple soup

Colcannon soup, smoked bacon
and cream (served without
cream for vegetarians/vegans)

Roasted plum tomato and
red pepper soup, basil oil

Sorbet

Raspberry and Prosecco
sorbet: supplement applies

Elderflower and lemon
sorbet: supplement applies

Tropical sorbet with
pomegranate and pineapple:
supplement applies

Mains

Chicken breast wrapped
in smoked bacon, chorizo
and mushroom stuffing,
Madeira scented jus

Tuscan chicken wrapped in
pancetta, spinach and sun-dried
tomato stuffing, red wine jus

Roast pork fillet, apple
and apricot stuffing,
sage and Calvados jus:
supplement applies

Pan-fried fillet of sea bass, dill
and creme fraiche mash, rocket
and toasted almond salad, citrus
drizzle: supplement applies

Desserts

Eton Mess

Warm apple and blackberry
crumble, Bourbon
vanilla ice cream

Baked vanilla cheesecake,
strawberry compote

Dark chocolate and caramel
tart, Bourbon vanilla ice
cream, raspberry dust

Sticky toffee pudding, salted
caramel butterscotch ice cream

Warm home-made brownie,
hot dark chocolate sauce,
bourbon vanilla ice cream

Lemon posset,
shortbread biscuit

All dietary requirements are catered
for. If you have any concerns regarding
allergens or menu preparation, please
discuss with your wedding coordinator.

Vegan/vegetarian options

Please choose one Starter,
one Main and one Dessert to
be offered as a silent option
at your wedding meal

Starter

Thai spring rolls with sweet
and sour dipping sauce

Vegan caprese salad with
basil and tomatoes

Carrot, orange and avocado salad
Cauliflower, rice and lentil salad

Organic wild rocket and
strawberry salad, shaved
fennel, orange and lemon
ginger dressing

Pear, apple, apricot and
walnut salad, garden greens,
balsamic dressing

Cauliflower fritters with
herby dipping sauce

Mains

Beetroot and squash
Wellington, kale pesto

Pan-fried roasted vegetable
cakes, spicy butternut squash
and chickpea ragout

Green peas and edamame
risotto, basil

Indian style vegetable curry,
coriander naan bread, spiced
tempered basmati rice pulao

Spinach and cream cheese
cannelloni, tarragon and
white wine cream

Desserts

Caramel poached peaches
with blueberries

Raspberry and almond
frangipani tart

Chocolate and coconut tart

Fresh fruit salad in a
brandy snap basket

Strawberries with
balsamic and cream

All dietary requirements are catered for. If you have any concerns regarding
allergens or menu preparation, please discuss with your wedding coordinator.

Arrival reception
menu

Should you wish to add
additional arrival menu
items to your reception,
please choose from the
menu below. An additional
cost per item applies to
your overall package.

Selection of sandwiches
€3.90 per person

Cookie bar (salted
caramel, Belgian
chocolate chip, white
chocolate and raspberry)
€3.50 per person

Sesame coated brie with
sweet and sour relish
€3.50 per person

Savoury vol-au-vents with
potted shrimps and chive
€3.50 per person

Tortilla wrap filled with
chicken and tarragon aioli,
dusted with Parmesan
cheese
€3.50 per person

Smoked salmon on brown
bread with Greek olive
tapenade
€3.50 per person

Crab and mango flavoured
crostini with dill aioli
€3.50 per person

Smoked duck and
thyme flute with orange
marmalade
€3.50 per person

Arabic lamb kebab with
sweet chilli dip
€3.50 per person



(continued)

Children’s options

We take great care of our
young guests. This menu is
available up to 12 years of
age and is €15.00 per child

Starter

o Home-made soup of the day
with fresh cream and croutons

. Garlic bread with cheese
. Duo of melon with fruit sauce
o Deep-fried mozzarella sticks

. Fruits of the forest smoothie

Mains

o Half portion of wedding main meal

° Penne pasta with chicken
meatballs, plum tomato sauce
and Parmesan cheese

o Mini cod goujons with skinny fries

o Pan-fried fillet of BBQ salmon
with sweet potato fries

o Kids’ beef burger with chips

° Breaded chicken
goujons with chips

e Kids’ bangers and mash,
baked beans, gravy

o Kids’ chicken curry with
rice and naan bread

o Pizza margherita

Desserts

. Warmed chocolate brownie,
vanilla ice cream

° Fresh fruit salad with
vanilla ice cream

. Selection of ice cream
with fresh cream

° Cream-filled chocolate
profiteroles

All dietary requirements are catered for. If you have any concerns regarding allergens
or menu preparation, please discuss with your wedding coordinator.

Evening reception menu

Please choose three items as
per your package inclusions.
Additional items will be
charged at an additional

cost to your overall package
of €1.80 per person.

Please note that some items
attract a higher supplement

. Selection of sandwiches
. Bacon butties
. Garlic crostini

e  Selection of mini pizzas
(ham and cheese,
margherita, pepperoni)

e  (Cocktail sausages
o Spicy wedges

e  Spring rolls

e Samosas

e  Sausage rolls

e  Onion bhaji

° Tandoori chicken skewers:
€4.50 per person

e  Sliders: €4.50 per person

e  \Wexford rissoles:
€5.00 per person

o Mini fish and chips in a
cone: €6.00 per person

Drinks

Wedding package wine list

White wine

e  France — Amuse Sauvignon
Blanc. This single grape
wine has a lovely pale yellow
colour and with its delicate
aromas of blackcurrant leaf
and gooseberry, is elegant,
refreshing and aromatic.

Red wine

e France — Amuse Cabernet
Sauvignon. This is an elegant
and complex single grape
wine, long and velvety on the
palate, with well-balanced
tannins and a rich character.

Should you wish to change
your included wine at an
additional cost, an extensive
wine list is available.

Please ask your wedding co-
ordinator for more detalils.

Corkage

Should you decide to supply
your own wine or champagne,
a corkage charge will apply.

Wine (per 75cl bottle) €8.00

Champagne and Prosecco
(per 75c¢l bottle) €13.00

Drinks reception

Tea, coffee, still and sparkling

mineral water are included in all
drinks receptions with additional
inclusions in differing packages.

However, if you would like

to further customise your
reception, you can choose
from the following. Prices are
per person and are based
on one drink per guest.

e  Cosmopolitan €9.00
o Mojito €9.00

o Bucks Fizz €10.00
(Champagne and freshly
squeezed orange juice)

o Red and white wine
reception €6.50

o Kir Royale reception €10.00
(Champagne and creme
de cassis)

e Bellini €10.00
(Champagne and peach cocktail)

o Prosecco and gin station €8.00
o His and hers cocktail station €9.00

. Beer buckets and cocktalil
station €9.00



Civil weddings, civil partnerships
and humanist ceremonies
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