
   

Classic Package
Our dedicated wedding coordinator can help ease and guide you through the planning 

of your special wedding day. All packages include:

W E LC O M E  R E C E P T I O N

•	 Champagne	and	Canapé	reception	for	your	bridal	party

•	 Red	carpet,	candlelit	lanterns	and	seasonal	floral	display	on	arrival

D R I N K S  R E C E P T I O N 

•	 Sparkling	wine	served	with	strawberries	or	mulled	wine

•	 Selection	of	fruit	infused	waters	and	fruit	juices

•	 Freshly	brewed	tea	and	coffee	served	in	vintage	tea	cups

•	 Delicious	homemade	cookies,	mini	muffins,	scones	with	preserves	and	cream	served		
 on elegant tiered stands

W E D D I N G  B A N Q U E T

•	 A	sumptuous	five	course	banquet	to	include	one	starter,	one	soup,	two	main	courses		
	 and	one	dessert	served	with	tea	and	coffee

•	 One	glass	and	one	top	up	of	house	wine	served	with	your	banquet

•	 Late	evening	fayre	to	include	chicken	goujons,	cocktail	sausages	and	selection	of			
	 sandwiches	served	on	tiered	stands	to	each	table

•	 Personalised	menus	and	table	plan

E X T R A  TO U C H E S

•	 Chair	covers	with	sash,	choice	of	centrepieces	and	cake	stands

•	 Menu	consultation	with	head	chef

•	 Luxurious	‘Innisfree	Suite’	and	two	complimentary	bedrooms	on	your	wedding	night

€57 per person

M E N U  C H O I C E S

TO  S TA RT

Gateau	of	Cantaloupe	Melon	
with	Caramelized	Figs,	Serrano	Ham	and	Raspberry	Vinaigrette

Chicken,	Ham	and	Mushroom	
in	a	Creamy	White	Wine	Sauce	with	an	all	Buttery	Pastry	Case

Caesar	Salad
with	Bacon	Lardons,	Crispy	Garlic	Croutons	and	Parmesan	Shavings

S O U P

Cream	of	Leek	and	Potato	Soup

Cream	of	Vegetable	Soup

Cream	of	Carrot	and	Ginger	Soup

YO U R  M A I N  S E L E C T I O N

Traditional	Roast	Stuffed	Turkey	and	Ham
Sage	and	Cranberry	infused	Gravy

	Slow	Cooked	Sirloin	of	Local	Beef
with	Yorkshire	Pudding,	Château	Potatoes	and	a	Merlot	Jus

Baked	Fillet	of	Killybegs	Landed	Hake
White	Bean	and	Chorizo	Cassoulet	and	Radish	shavings

S O M E T H I N G  S W E E T

Assiette	of	desserts	to	include;	(any	three	from	the	following)

Baked	Vanilla	Cheesecake	~	Carrot	Cake

Chocolate	Brownie	~	Fresh	Fruit	Tuille	Basket	~	Chocolate	Fudge	Cake	

Apple	Pie	~	Berry	Meringue

Freshly	Brewed	tea	and	ground	coffee	served	with	mints.
A	supplement	of	€3	per	person	applies	for	a	choice	of	starter	or	dessert.
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