
 
Wedding Menu  

    
      MENU SELECTION 

 

Please choose a minimum of four courses 

 

STARTERS 
 

Should you wish to offer a choice of two Starters, please select the higher 

price of the two dishes as the price per person, per head 

 

Assiette of Melon       €11.50 
With seasonal berries and fruit coulis                                     

 

Tian of Buffalo Mozzarella     €11.50 
Tomatoes, Asparagus and Pesto                                           

 

Dill and Sugar Cured Salmon,                                              €13.50 
With Cucumber Noodles and Wasabi Mayonnaise            

 

Spring Roll of Duck Leg Confit,                                            €13.00 
Cucumber and Scallion Salad, B.B.Q. Dip.                           

 

Smoked Chicken and Goats Cheese Salad                      €12.50       
Pine Nuts, Parmesan,  

Orange Blossom and Honey Vinegar 

 

Carpaccio of Beef Fillet                                                        €14.00 
Rocket and Tomato Salad, Garlic Chips  

and Shaved Parmesan                             

 

Lobster, Crab and Avocado Salad,                                    Market price 
Roast Scallop, Lemon Oil and  

Aged Balsamic (Seasonal Dish)                                                                

 

Prawn Cocktail                                                                       €14.50 
Avocado Puree, Iceberg Salad, 

Sauce “Marie-Rose”                                                       

 

Grilled Tiger Prawns                                                                €13.50 
With Chilli Tomato Sauce, Egg Noodle Salad                

 

Puff Pastry Feuillette 
With Assorted Seafood and Shellfish                                    €12.50 

Mushroom Sauce 

Or Creamed Chicken and Mushrooms                            €12.00 
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SOUPS 

 

Cream of Roast Vegetable Soup                                         € 7.50 

Cream of Wild Mushroom Soup                                            € 7.50 

Cream of Spiced Tomato Soup,  € 7.50                                                           

Cream of Potato and Leek Soup,                                        €7.50 

Cream of Celeriac Soup, With Truffle oil                           €7.50 

Cream of Carrot Soup, with Coriander                              €7.50 

Cream of Snow Pea and Mint Soup                        €7.50 

Cream of Cauliflower Soup, With Toasted Pine-nuts          €7.50 

 

 

 

SORBETS 
 

Mango and Passion Fruit                €7.50 

Brambly Apple Sorbet      €7.50 

Orange Sorbet       €7.50 

Gin and Tonic Sorbet                                              €7.50 

Lemon Sorbet       €7.50 

Raspberry Sorbet                           €7.50 

Pink Champaign Sorbet                                                         €9.00 

 

 

 

If you wish to offer a choice of SOUP/SORBET, please select the higher 

price of the two as the price per person, per head 
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MAIN COURSES 
 

Should you wish to offer a choice of two Main Courses, please select the 

higher price of the two dishes as the price per person, per head 

 
MEAT 
 

Pan Fried Fillet of Kerry Beef    €34.00 

Onion Marmalade, Tarragon Jus 

 

Fillet of Beef Wellington      €36.00 

Truffle and Madeira Jus                                              

 

Roast Saddle of Kerry Lamb     €36.00 

Sweet Potato Fondant, sauce of mint                       

 

Roast Truffled Breast of Chicken    €30.00 

Roast Squash, Pea and Morel Cream                    

 

Grilled Medallions of Veal Fillet    €38.00 
Pea and Pancetta Potato Cake, 

Tomato and Black Olive Jus                                       

 

FISH 
  

Fillet of Brill        €34.00 

Roast Artichokes, Haricot Beans and Baby Carrots     

 

Roast Seabass       €34.00 

Rustic Ratatouille, Shrimps and Lemon Butter Sauce    

 

Grilled Salmon       €29.00 
Carrot and Fennel Seed Puree                                     

Lobster and Lentil cream 

 

Fillet of Monktail      €36.00 

Truffled Leeks, Dingle Bay Prawns, 

Prawn bisque      

                                                        

Roast Halibut      €34.00 
Caramalised Fennel , Saffron,  

Orange and Mussel Ragout 
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VEGETARIAN  

 
Shitake Mushroom & Spring Onion Potato Cake €24.00 

Wilted Spinach, Tomato Butter                                    

 

Risotto of Mushroom          €24.00 
White Truffle Oil and Parmesan                                   

 

 

All main courses are accompanies by a selection of fresh vegetables and 

potatoes 
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DESSERTS 

 

 

All desserts are charged at €10 per person; if you wish to offer a choice of 

desserts please charge €12 per person. 

 

Vanilla Panna Cotta 
Berry Compote, Sable Biscuits  

 

Sticky Toffee Pudding 
With Caramel Ice-Cream. 

 

Glazed Lemon Tart  
With Raspberry Sorbet 

 

Seasonal Fresh Fruit and Berries 
In a Tuille Basket, with Raspberry Sorbet 

 

Tart of Belgian Chocolate 
With Kahlua Sauce 

 

Vanilla Crème Brulee 
Caramalised Banana & Chocolate Ice Cream  

 

Citrus Parfait, 
Brandy Snap Basket, Berry Compote 

 

Chocolate and baileys bread and Butter Pudding 
Vanilla Custard, Vanilla Ice Cream 

 

Assiette (Trio) of Desserts                              
                                          
Selection of Ice Creams and Sorbets                                      

 

 
Cheese 

 

Selection of Irish Farmhouse Cheese    €12.00 

Cheese Board per Table                                                        €40.00 

 

 
Freshly brewed Tea and Coffee 
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EVENING FOOD OPTIONS 
 

 

-Golden Fried Chicken Drumsticks, served with Garlic Mayo 

-Spicy Potato Wedges  

-Vegetable Spring Rolls, Samosa 

-Goujons of Crispy Chicken or Fish  

-Ham, Cheese, Pepper & Pineapple Pizza  

-Homemade Sausage Rolls with grain mustard 

-Smoked Salmon & Red Onion Panini’s 

-Chicken in a Basket   

 

 

Selection of Sandwiches with Tea/Coffee   €10 

 

Selection of Sandwiches with Tea/Coffee  

Plus choose Two options from the above    €15 

 

Selection of Sandwiches with Tea/Coffee  

Plus choose Four options from the above    €18 

 

Selection of Sandwiches with Tea/Coffee  

Plus choose Six options from the above    €21 

 

Selection of Sandwiches with Tea/Coffee  

Plus choose Eight options from the above    €25 
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Please note; if there is anything in particular you would like to have please 

enquire and we shall endeavour to accommodate you. Please be 

advised that items may vary according to the a la carte on offer at time 

of selecting menu. 

 

Minimum price charge for menu selection is €65.00 

 

All prices are inclusive of VAT but are subject to change in the event of a 

VAT increase. 

 

Prices may vary for subsequent years. 

 

Wedding Menus are based on a 5 course meal (which includes 

tea/coffee)  

 

A reduction on courses will not reduce the advertised price. 
 

Evening Food must be served before 11:30pm and are priced per person 


