
Elegant Package
In addition, the Elegant Package will include these further enhancements:

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

•	 A	selection	of	bottled	beers

•	 Finger	sandwiches	and	mini	wraps	for	all	guests

•	 Chef’s	selection	of	cold	canapés	for	all	guests

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

A	sumptuous	five	course	banquet	to	include	two	starters,	one	soup,	two	main	courses	

and	one	dessert,	served	with	freshly	brewed	tea	and	coffee.

E X T R A  TO U C H E S

•	 Sparkling	wine	toast	for	speeches

•	 Two	glasses	and	one	top	up	of	house	wine	served	with	your	wedding	banquet

•	 Late	evening	fayre	to	include	a	selection	of	freshly	made	pizzas

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

€65	per	person

A D D I T I O N A L  M E N U  C H O I C E S

TO  S TA RT

Warm	Tartlet	of	Fivemiletown	Goat’s	Cheese
with	Sun	Dried	Tomatoes,	Basil	Pesto,	and	a	Rocket	and	Balsamic	Salad

Panko	Bread	Crumbed	Fishcake
with	Horseradish	Mayonnaise	and	Rocket	Salad

Vine	Ripened	Plum	Tomato	and	Mozzarella	Salad
with	Fresh	Basil,	Extra	Virgin	Olive	Oil	and	Aged	Balsamic	Vinegar

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

Pan	Roasted	Supreme	of	Cavan	Chicken
with	Pancetta	Croquette	Potato	and	a	Creamy	Leek	and	Bacon	Sauce

Baked	Fillet	of	North	Atlantic	Salmon
with	a	Spinach,	Seafood	Orzo	and	Chardonnay	Cream

12	Hour	Roast	Leg	of	Benbulben	Lamb
with	Dauphinoise	Potatoes,	Buttered	Green	Beans	and	a	Lamb	Jus

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

Sticky	Toffee	Pudding	
with	a	Warm	Butterscotch	Sauce

Classic	French	Lemon	Tart
Raspberry	Purée	and	Sweetened	Mascarpone
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