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Seasonal Welcome Cocktail
Homemade Cookies & Scones
Freshly Brewed Tea & Coffee
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4 Course Wedding Banquet

A Vol au Vent of Chicken & Wild Mushrooms
Sautéed Leeks & Light Tarragon Cream

Roast Turkey & Baked Ham
Savoury Stuffing, Cranberry Comp6éte, Chateati Potato, Turkey Jus

Or

Crisp Fillet of Salmon
Wilted Spinach, Jerusalem Artichokes, Heirloom Tomatoes, Vierge Dressing

Homemade Apple & Berry Crumble

Vanilla Ice-cream

K Freshly Brewed Tea & Coffee
Free Flowing House Wine During the Meal

Evening Reception

Fresh Selection of Sandwiches
Tangy Cocktail Sausages
Freshly Brewed Tea & Coftee

Residents Bar Tayto Sandwich Station for 50% of Guests

€7,900 for 100 Adult Guests

Selected dates April - June 2026 & January - March 2027
Additional Guests €89 per person.

Menus € Prices may be subject to change due to market fluctuations.

Subject to Availability.



o Sttt Our Complimenta on yout Special &ay

o Beautifully appointed Wedding Suite on the night of your Wedding
2 Additional Executive Bedrooms on the night of your Wedding
» Regal Red Carpet on arrival
 Choice of Table Plan design for display on your day
o A Pianist for the duration of your Welcome Reception
A block of discounted bedrooms for your Guests on your Wedding night
e A Bar Extension until 1.30 am
—J‘ ” e A Fairy Light Backdrop
» Mood lighting in the Wedding Banquet Room
e A beautiful Flower Wall
e Chiavari Chairs
o A Cake Stand & Knife
 An array of Centerpieces to choose from
o DPersonalised Wedding Menus
o Tasting of your Wedding Menu for 2 people
o DParking for all Guests
o Wedding Buggy to take you both to Lake for photos, complete with Picnic Basket
o DPrivate use of the Wolseley Wedding Garden for photos »




