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All Inclusive Wedding Package


from €46.00 per person 


Arrival Reception 


Freshly Brewed Tea/Coffee and Biscuits 


Seasonal Punch 


Menu


Please choose 1 Starter, 1 Soup/Sorbet, 2 Main Course, & 1 Dessert





Chicken & Mushroom Strudel, Baked in a Crisp Pastry,


Presented over a Rich Herb Cream


Caesar Salad with Cos lettuce,


Croutons & Lardons in a Creamy Garlic Dressing


Smoked Ham & Gruyere Croquettes


Served with Mixed Greens & Tomato Chutney


∞∞∞∞∞


Leek & Potato Soup


Cream of Vegetable Soup


Mushroom Soup with Fresh Thyme


Citrus Sorbet


∞∞∞∞∞


Aged Roast Sirloin of Beef with Braised Red Onion & a Fresh Thyme Jus


Traditional Roast Turkey & Ham with Garden Herb Stuffing & Gravy


Seared West Coast Salmon with Crushed Baby Potatoes & Baby Prawn & Chive Butter


Supreme of Chicken with Smoked Bacon & Mushroom Dressing


Served with a Melody of Seasonal Vegetables and Potatoes


∞∞∞∞∞


Warm Apple Pie & Vanilla Ice-Cream


Warm Chocolate Brownie & Vanilla Ice-Cream


Homemade Banoffi Pie


Tea & Coffee





Wine


Half Bottle of house Wine for each guest


Toast


Glass of Chilled Sparkling Wine 


Evening Reception 


3 Items of Finger Food with Tea/Coffee 


Buffet Style for all Dining guests 


Extras


 White Chair Cover with Choice of Sash for Dining Area


Bar Extension 


2 Additional Complimentary Suites 


Minimum 100 Dining Adults 


Available Sun - Thurs


Weekend Friday & Saturday  Price €52 per person 


This offer is not available in conjunction with any other promotion. 


Package applies to new bookings only - price in effect for Weddings booked to occur in 2011 & 2012 –


 Full Wedding  Terms & Conditions apply





























All of our Wedding Packages include:








Professional Consultation with our Banqueting Team





Champagne on arrival for the Bride & Groom





Red Carpet Entrance





Complimentary use of our Landscaped Gardens





Freshly Brewed Tea/Coffee Reception for all guests





 Personalised Menus





Floral Arrangement for each table





Traditional Cake Stand and Knife





Extensive Car Parking 





Guaranteed only one Wedding per day 





Complimentary Bridal Suite for the night of the Wedding with 


Champagne Breakfast 





Discounted Accommodation rates  for your Wedding Party 


Limited quantity of bedrooms 





Co-ordination of Civil Ceremonies with complimentary Room Hire 











Mid Week Wedding Package 


Only €29.00 per person 


Menu


Please choose 1 Starter, 1 Soup/Sorbet, 1 Main Course, & 1 Dessert





Orange Scented Goats Cheese & Sun Blush Tomato Tartlet 


Caesar Salad with Cos lettuce,


Croutons & Lardons in a Creamy Garlic Dressing


Smoked Ham & Gruyere Croquettes


Served with Mixed Greens & Tomato Chutney





∞∞∞∞∞





Leek & Potato Soup


Cream of Vegetable Soup


Mushroom Soup with Fresh Thyme


Citrus Sorbet





∞∞∞∞∞





Aged Roast Sirloin of Beef with Braised Red Onion & a Fresh Thyme Jus


Seared West Coast Salmon with Crushed Baby Potatoes & Baby Prawn & Chive Butter


Supreme of Chicken with Smoked Bacon & Mushroom Dressing


Served with a Melody of Seasonal Vegetables and Potatoes





∞∞∞∞∞





Warm Apple Slice & Vanilla Ice-Cream


Warm Chocolate Brownie & Vanilla Ice-Cream


Homemade Banoffi Pie


Tea & Coffee









































Available Sun – Thurs 


Minimum 120 Dining Adults 


Please note: This Offer excludes the following date Dec  31st  


This offer is not available in conjunction with any other promotion. 


Package applies to new bookings only - price in effect for Weddings booked to occur in 2011 & 2012 –


 Full Wedding  Terms & Conditions apply























	Package Extras 


Red Carpet Entrance 


Champagne on arrival for the Bride & Groom


Freshly Brewed Tea/Coffee Reception for all guests


Complimentary use of our Landscaped Gardens


Complimentary Floral Arrangement for each table


Complimentary Personalised Menus


Traditional Cake Stand and Knife


Complimentary Car Parking 


Complimentary Bridal Suite for the night of the Wedding with 


	Champagne Breakfast 


Discounted Accommodation rates  for your Wedding Party 


	Limited quantity of bedrooms


Complimentary Menu tasting


Co-ordination of Civil Ceremonies with complimentary Room Hire 














Starters





Chicken & Mushroom Strudel, baked in a Crisp Pastry, presented over a Rich Herb Cream


€7.50


Melody of Fresh Crabmeat & Coldwater Prawns with a Marie Rose Sauce & Crisp Salad Leaves


€8.00


Caesar Salad with, Cos Lettuce, Croutons & Lardons in a creamy Garlic Dressing


€7.00


Chilled Fan Tail of Galia Melon with Tropical Fruit Sorbet


€6.50


Warm Smoked Bacon & Crouton Salad with Red Onion Dressing


€7.50


Smoked Ham & Gruyere Croquettes served with Mixed Greens


& Tomato Chutney


€7.50


Homemade Fish Cake, Crisp Salad Leaves and 


Tartare Sauce


€8.00


Orange Scented Goats Cheese & Sun Blush Tomato Tartlet


€7.00


Pan-fried Crab Risotto Cakes with an Infusion of Sweet Soy, 


Ginger & Chilli


€8.50


Confit of Marinated Duck Leg with a Wild Mushroom Risotto 


& Hoi Sin Sauce


€8.00


Smoked Salmon & Baby Caper Chutney with 


Wild Rocket Leaves & Lemon


€8.00





Please note that a €2.75 supplement per person applies for a choice of starter














Soups





Cream of Vegetable Soup


€4.50


Plum Tomato & Red Pepper


€4.50


Classic Chicken & Vegetable


€4.50


French Onion Broth with a Cheese Crouton


€4.50


Mushroom Soup with Fresh Thyme


€4.50


Roast Parsnip & Caramelised Onion Soup


€4.50


Sweet Potato Chilli & Coconut Soup


€4.50


Carrot, Fresh Chilli & Ginger


€4.50


Parkview Seafood Chowder


€6.00


Sorbet 





Lemon & Lime Sorbet


€3.00


Pineapple & Mint Sorbet


€3.00


Passion Fruit Sorbet


€3.00


Tropical Orange Sorbet


€3.00


Champagne Sorbet


€3.00


























Vegetarian Options





Wild Mushroom Ravioli with Buttered Sugar Snaps & Fresh Chilli in a


Rich Garlic Cream €19.00





Parsnip Croquettes  on a Rocket & Sundried Tomato Salad €19.00





A vegetarian dish will be available on request 


* Please choose one option








Desserts





Warm Apple Pie & with Vanilla Ice-Cream 


€6.00


White & Dark Chocolate Mouse accompanied with Chantilly Cream


€6.00


Freshly Baked Profiteroles served with Fresh Cream and Warm Chocolate Sauce


€6.00


Homemade Banoffi Pie


€6.00 


Fresh Fruit Salad with Citrus Sorbet


€6.00


Warm Chocolate Brownie with vanilla Ice-Cream


€6.00


Mixed Berry Crumble 


€6.00


Caramelised Lemon Tart


€6.00


Pecan Pie with Honeycomb Ice-Cream


€6.00


Assisette of Dessert – 3 of the following 


Cheesecake, Meringue & Fresh Fruit, Profiteroles, Chocolate Mousse, 


Banoffi, Strawberry Tart, Apple Crumble, Mixed Fruit Tart


€7.00

















Welcome Drinks





Red & White Wine                                                            		€4.00 


Sparkling Wine                                                                  	         €4.00 


Champagne                                                                         	€6.00


Kir Royal                                                                                 	€4.50


Chilled Punch                                                                      	€4.00 


Mulled Wine		                                                                 €4.00





Welcome Reception Menu





Selection of Freshly Made Sandwiches 				€3.50 


Warm Dressed Scones 							€3.00


Selection of Canapés available 					€2.50 per item








House wines available:





Red & White Wine from:                         	          €16 per bottle


Champagne & Sparkling Wine from:        		€20 per bottle





Corkage


Available on request 














Evening Reception


Menu A 


Selection of Freshly Prepared Sandwiches 


Freshly Brewed Tea/Coffee 


€5.00





Menu B


Selection of Freshly Prepared Sandwiches 


Cocktail Sausages


Freshly Brewed Tea/Coffee 


€7.00








Menu C 


Selection of Freshly Prepared Sandwiches 


Cocktail Sausages


Chicken Goujons 


Freshly Brewed Tea/Coffee 


€10.00





Additional Items:


Selection of Sandwiches with Assorted Fillings








Prawns in Filo Pastry


Chicken Fillet Gôujons


Baby Chicken Satay Skewers


Smoked Salmon & Brown Bread


Mini Oriental Duck Spring Rolls with a Thai Dressing


Cocktail Sausages


Deep-fried Mozarella Sticks with a Wild Cranberry Chutney





All served with a selection of Dips


€2.00 per person 





BBQ Option:





The outdoor area provides a romantic evening atmosphere. The terrace is the perfect setting for a barbeque whilst watching your chef cook up a delicious feast.


Barbeque Menu starts from 


€ 12.00 – € 30.00














	Package Extras 


Red Carpet Entrance 


Champagne on arrival for the Bride & Groom


Freshly Brewed Tea/Coffee Reception for all guests


Complimentary use of our Landscaped Gardens


Complimentary Floral Arrangement for each table


Complimentary Personalised Menus


Traditional Cake Stand and Knife


Complimentary Car Parking 


Complimentary Bridal Suite for the night of the Wedding with 


	Champagne Breakfast 


Discounted Accommodation rates  for your Wedding Party 


	Limited quantity of bedrooms


Complimentary Menu tasting


Co-ordination of Civil Ceremonies with complimentary Room Hire 








Weekend Wedding Package 


Only €36.00 per person 


Menu


Please choose 1 Starter, 1 Soup/Sorbet, 1 Main Course, & 1 Dessert





Orange Scented Goats Cheese & Sun Blush Tomato Tartlet 


Caesar Salad with Cos lettuce,


Croutons & Lardons in a Creamy Garlic Dressing


Smoked Ham & Gruyere Croquettes


Served with Mixed Greens & Tomato Chutney





∞∞∞∞∞





Leek & Potato Soup


Cream of Vegetable Soup


Mushroom Soup with Fresh Thyme


Citrus Sorbet





∞∞∞∞∞





Aged Roast Sirloin of Beef with Braised Red Onion & a Fresh Thyme Jus


Seared West Coast Salmon with Crushed Baby Potatoes & Baby Prawn & Chive Butter


Supreme of Chicken with Smoked Bacon & Mushroom Dressing


Served with a Melody of Seasonal Vegetables and Potatoes





∞∞∞∞∞





Warm Apple Slice & Vanilla Ice-Cream


Warm Chocolate Brownie & Vanilla Ice-Cream


Homemade Banoffi Pie


Tea & Coffee






































 





Minimum 120 Dining Adults 


Please note: This Offer excludes the following  date Dec  31st  


This offer is not available in conjunction with any other promotion. 


Package applies to new bookings only - price in effect for Weddings booked to occur in 2011 & 2012 – 


Full Wedding  Terms & Conditions apply





























Main Course





	


Aged Roast Sirloin of Beef with Braised Red Onion & a Fresh Thyme Jus €24.00





Roast Rack of Wicklow Lamb with a Baby Ratatouille & a Fresh Rosemary Jus €29.00





Traditional Roast Turkey & Ham with a Garden Herb Stuffing &Gravy €22.00





Seared West Coast Salmon with Crushed Baby Potatoes & Baby Prawn & Chive Butter	€23.00





Oven Baked Barbary Duck Breast with a Gratin of Sweet Potato & Courgette & a


Citrus Fruit Glaze €24.00





Supreme of Chicken with Bacon & Thyme Stuffing & Gravy €22.00





Medallions of Fillet Beef &  Mixed Peppercorn & Cognac Sauce €29.00





	Grilled Fillet of Sea Bass with Gratin Potatoes, Cherry Tomato & Dill Salsa €23.00














Sides:                                	


Colcannon Mash                                                  		 Honeyed Carrots


Rosemary Roast Baby Potatoes                            		 Sautéed Sugar Snaps


Buttery Champ                                                     		 Steamed Broccoli


Gratin Potatoes						Carrot & Parsnip Purée


Crispy Roast Potatoes                                                             	 Cauliflower Gratin or Dauphinoise Potatoes                                      Melody of Vegetables


 Duchess Potatoes                                                                          








Your choice of two sides is included 


If you wish to have an additional vegetables or sides there will be a €1.50 charge per person.























Please note that a €4.00 supplement per person applies for a choice of Main Course











