












Signature Bronze
M E N U

Cream of Carrot & Coriander Soup

Sautéed Chicken and Mushroom 
in a rich white wine and spring onion sauce 

served in a puff pastry case

On arrival your guests will enjoy Tea, Coffee and
our Home Baked Cookies with our compliments.

You are welcome to supply your own drinks reception of Prosecco,
Prosecco Cocktails, Minerals and any two classic spirits

including Baileys, Brandy or Whiskey, which we will serve
at no extra cost to you.

----------

----------

Tea or Coffee

Prime Irish Seasonal Roast

Trio of Homemade Desserts

Poached Darne of North Atlantic Salmon 
served with a prawn bisque

 

Traditionalist Evening Buffet to include a 
Selection of Sandwiches, Chicken Goujons, 

Cocktail Sausages, Tea and Coffee. 

One Glass and a top up of our French or 
Italian wine selection per guest served during 
the meal, with a mineral alternative option. 

Bridal Suite inclusive for your Wedding Night.

*Our Prime Irish Roast is subject to seasonality. 
Choose from Rosemary Scented Leg of Kerry Lamb 
(May to September only), Roast Turkey and Honey 

Glazed Ham or Noisette of Pork Tenderloin.

----------

----------

 or

Selection of Fresh Market Vegetables and Potatoes

A L S O  I N C L U D E D



Signature Silver
M E N U

Tea or Coffee

Cream of Vegetable Soup

Baked Parmesan and Herb Crusted Fillet of Hake 
served with a light white wine veloute 

Roast Sirloin of Irish Beef
served with chasseur sauce and horseradish cream

Baileys and Chocolate Chip Cheesecake
drizzled with a milk chocolate sauce 

or
Raspberry Crème Brûlée

served with an amoretti biscuit & vanilla ice cream 

Herb Crusted Breast of Chicken
filled with a mushroom duxelle and trickled with a madeira jus

Warm Chicken, Wild Mushroom & Sun Dried Tomato Gateaux
rested on a bed of mixed leaves with a mediterranean dressing 

Our ‘Signature Silver’ is priced 
180 - 240 Guests - €90 per guest
241 - 300 Guests - €88 per guest

300+ Guests - €86 per guest

Traditionalist Evening Buffet to include a 
Selection of Sandwiches, Chicken Goujons, 

Cocktail Sausages, Tea and Coffee.

Bridal Suite inclusive for your Wedding Night.

Two Glasses and a top up of our French or Italian 
wine selection per guest served during the meal, 

with a mineral alternative option. 

Chiavari Chairs, Fresh Floral Centrepieces, Elegant 
Candelabras, Fairylight Backdrop & Cherry Blossom 

Trees to dress your wedding reception.

On arrival your guests will enjoy Tea, Coffee
and our Home Baked Cookies with our compliments.

You are welcome to supply your own drinks reception of Prosecco,
Prosecco Cocktails, Minerals and any two classic spirits

including Baileys, Brandy or Whiskey, which we will serve
at no extra cost to you.

----------

----------

----------

----------

or

or

Selection of Fresh Market Vegetables and Potatoes

A L S O  I N C L U D E D



Signature Gold
M E N U

Baked Annascaul Black Pudding & Crisp Streaky Bacon
sat on an apple slaw with a honey and mustard dressing

or

Tea or Coffee

Passion Fruit Sorbet

Cream of Leek and Potato Soup

Strawberry Mille Feuille
served with sauce anglaise and vanilla ice cream

or
Mango and Passion Fruit Panna Cotta

served with a raspberry sorbet

Char-grilled Irish Sirloin Steak
served with a mild crushed peppercorn and cognac sauce

Pan Seared Fillet of Seabass
on a bed of champ potato, served with a champagne cream

Oven Roasted Chicken Supreme
stuffed with wilted spinach leaves, served with a saffron veloute 

Golden Crumbed Parcels of Brie 
with a red currant, cucumber & tomato chutney & cumberland dressing 

On arrival your guests will enjoy Tea, Coffee
and our Home Baked Cookies with our compliments. 

 
You are welcome to supply your own drinks reception of

Prosecco,
Prosecco Cocktails, Minerals and any two classic spirits

including Baileys, Brandy or Whiskey, which we will serve
at no extra cost to you.

 
Two Glasses and a top up of our French or Italian
wine selection per guest served during the meal,

with a mineral alternative option.

Chiavari Chairs, Fresh Floral Centrepieces,
Elegant Candelabras, Fairylight Backdrop & Cherry

Blossom Trees to dress your wedding reception.

Traditionalist Evening Buffet to include
a Selection of Sandwiches, Chicken Goujons,

Cocktail Sausages, Tea and Coffee.

Additional service of sandwiches at 3am.

Bridal Suite inclusive for your Wedding Night.

Two additional complimentary guest rooms.

 

or

or

or

Selection of Fresh Market Vegetables and Potatoes

----------

----------

----------

----------

A L S O  I N C L U D E D



Signature Platinum
M E N U

Tea or Coffee

Champagne and Raspberry Sorbet

Cream of Lightly Spiced Roast Parsnip Soup

Warm Hazelnut & Pistachio Encrusted Goats Cheese 
 with rocket leaves & balsamic reduction

Confit Leg of Duck on a bed of Sautéed Red Cabbage 
served with a sweet and sour cherry jus

Char-grilled Irish Sirloin Steak
served with a mild crushed peppercorn and cognac sauce

Baked Fillet of Salmon with a Prawn Mousse
on a bed of wilted greens, served with a white wine veloute

Warm Chocolate Fondant
served with a berry compote and white chocolate ice cream

Strawberry Meringue Roulade
nested on a bed of sauce anglaise and served with ice cream

Oven Roasted Supreme of Chicken
wrapped in pancetta with a sundried tomato filling, served with a madeira jus

You are welcome to supply your own drinks reception of
Prosecco, Prosecco Cocktails, Minerals and any two classic spirits

including Baileys, Brandy or Whiskey, which we will serve
at no extra cost to you.

 
We will provide your full arrival reception which

includes Jazz Band, Canapés, Tea, Coffee
and Home Baked Cookies.

We will serve a Free Flow of wine from our banqueting
wine list during the meal, with a mineral alternative option.

 
Impressionist Evening Buffet to Include Hot Roast Beef Baps,
carved to order and Grilled Hot Bacon Ciabattas, Homemade
Chicken Goujons, Cocktail Sausages served with Tea/Coffee.

Additional service of sandwiches at 3am.

Chiavari Chairs, Fresh Floral Centrepieces, Elegant
Candelabras, Fairylight Backdrop & Cherry Blossom

Trees to dress your wedding reception.

Bridal Suite inclusive for your Wedding Night.

Two additional complimentary guest rooms.

 

or

or

or

or

or

Selection of Fresh Market Vegetables and Potatoes

----------

----------

----------

----------

A L S O  I N C L U D E D



Signature Diamond
M E N U

Tea or Coffee

Dingle Gin and Tonic Sorbet

Char-grilled Irish Fillet Steak
confit onion & wild mushroom café au lait

Roast Butternut Squash and Red Pepper Soup

Paupiettes of Sole Stuffed with a Prawn
Mousse sat on a bed of colcannon, with a
lobster bisque

Honey Roast Silverhill Duck on Oriental Stir-Fry 
served with a plum and orange glaze

Roulade of Chicken and Clonakilty Black Pudding 
wrapped in parma ham on a bed of mixed leaves, 

served with a mango chutney

Ballygarry Tasting Plate
 chocolate and baileys roulade, vanilla crème brûlée,
citrus glazed tartlet and cookies & cream ice cream

Assiette of Salmon, Cornette of Smoked Salmon and Barbecue Salmon 
served with crushed new potato timbale and dill infused gravlax

You and your guests will enjoy a Prosecco
Cocktail Reception with a selection of minerals

and Fresh Strawberries on arrival.
 

We will provide your full arrival reception which includes
Jazz Band, Canapés, Tea, Coffee and Home Baked Cookies.

Live Pianist featured on stage to play during your meal.

We will serve a Free Flow of wine from our banqueting
wine list during the meal, with a mineral alternative option.

Impressionist Evening Buffet to Include Hot Roast Beef Baps,
carved to order and Grilled Hot Bacon Ciabattas, Homemade
Chicken Goujons, Cocktail Sausages served with Tea/Coffee.

Additional service of sandwiches at 3am.

Chiavari Chairs, Fresh Floral Centrepieces, Elegant
Candelabras, Fairylight Backdrop & Cherry Blossom

Trees to dress your wedding reception.

Bridal Suite inclusive for your Wedding Night.

Two additional complimentary guest rooms.

 

or

or

or

or

Selection of Fresh Market Vegetables and Potatoes

----------

----------

----------

----------
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