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Gold Package 2012

●Tea, coffee and homemade cookies on arrival
●Sparkling wine on arrival for Bride & Groom
●Complimentary overnight Accommodation for 
   Bride & Groom
●Sparkling wine toast served with dessert.
●Evening Buffet: 

   Cocktail sausages served with honey and grain mustard dip

   Barbequed Chicken wings.

   Homemade parmesan shortbreads 

   Mini spring rolls,

   Mini Salmon Wellington
   Selection of freshly made sandwiches
●Fresh Flowers and candles on tables

●Elegant chair covers and crisp linen napkins,
●Cake stand and knife
●Discounted accommodation for your guests
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●Outstanding scenery for photo’s
●large selection of menu choices
Menu: Please choose one starter, one soup, two main courses and two desserts
Starter :
Caesar Salad with smoked chicken, crispy bacon lardoons, garlic croutons and shaved parmesan 

●
Chicken liver pate served with brandy & red onion marmalade

●
Smoked Salmon on homemade brown bread served with capers
●
Prawn and avocado salad served with crispy lettuce and home made Mary Rose sauce
●

Soft Goats cheese, mushroom & spinach baked in a shortcrust tart
Soups 

Roast parsnip and sweet potato soup served with smoked bacon

●
Creamy chicken and tarragon soup
●
Howth seafood chowder

Mains 
Roast Sirloin of Irish Beef with garlic and pepper crust and served with Yorkshire pudding, roast potatoes and a cabernet jus.

●

Herb crusted Loin of Lamb served with Provencal potato and honey and garlic jus

●

Roast Turkey and Baked ham with traditional herb stuffing and served with a cranberry and red wine jus,
●

Supreme of Chicken filled with a spinach & wild mushroom and served 
with crushed potato and creamy gorgonzola sauce

●

Grilled Darne of salmon served on a bed of asparagus with a light cream sauce.
●

Grilled swordfish served with mango & cucumber salsa and lemongrass dressing
All mains served with a selection of seasonal vegetables 

Desserts 
Seasonal fresh fruit Pavlova served with fresh cream.
●
Home made Baileys Irish cream cheese cake
● 

Baked Lemon tart served with forest berries and fresh cream 
●
Deer park Apple pie served warm with bourbon vanilla ice cream.
●
Chocolate fondant served warm with vanilla ice cream

●
White chocolate mousse served with raspberry coulis

Freshly brewed Tea and coffee.

€60 pp based on a minimum of 60 persons.

