
Wedding Menu

Arrival Reception

Wine Reception – Our wine list for your wedding has been carefully compiled to 
complement our Chef’s lovely dishes. For any guidance to choose the best wine to 
start off the evening or to accompany your meal, the Beverage Manager will be happy 
to assist you.        

Sparkling Wine Reception – How about a lovely Australian sparkling wine or 
Spanish sparkling Rose to offer your guests when they arrive in the hotel? 

Champagne Reception – For the connoisseurs a fantastic glass of Champagne 
would be the classiest start of a wonderful evening. 

Summer Fruit Punch Reception – Why not do something completely different? Start 
off the evening with a special home made fruit punch.

Mulled Wine Reception – Especially wonderful for those cold winter days; warm up 
your guests with a glass of home made mulled wine upon arrival.

Kir – As an option together with wine and/or the Kir Royal, this lovely drink of Crème 
de Cassis and white wine is a great start for a wedding reception. 

Kir Royal – How about a start with this elegant drink which contains Crème de Cassis 
with your choice of Sparkling Wine or Champagne

Champagne Bellini - This wonderful combination of white peach and Champagne 
was first invented in Harry’s bar on St. Mark’s square in Venice. How romantic can you 
start off the evening?

During dinner why not provide your guests with a glass or two of wine. We have 
superb house Red & White wines available to suit all palates. We also have an 
extensive wine list should you wish to choose an alternative



Wedding Menus

Silver Menu
Trio of melon on a berry compote

with a light lemon sorbet
* * * 

Creamed vegetable soup
With freshly baked bread rolls

* * * 
Roast crown of turkey with sugar baked ham,

Herb stuffing and roast jus
* * * 

Warmed apple pie
With cinnamon cream and vanilla ice-cream

* * * 
Tea/Coffee

€29.50 per person

Diamond Menu
Chicken & wild mushroom terrine

with a redcurrant dressing
* * * 

Leek & potato soup
With freshly baked bread rolls

* * * 
Baked darne of salmon

With baby prawns and dill cream
* * * 

Strawberry cheesecake
With a summer fruit coulis

* * * 
Tea/Coffee

€39.00 per person



Ruby Menu
Roulade of smoked salmon

with winter leaf salad and lemon vinaigrette
* * * 

Creamed wild mushroom soup
With freshly baked bread rolls

* * * 
Baked supreme of chicken with a mozzarella centre

Topped with a roasted tomato and basil sauce
* * * 

Baked Frangipane tart
With olde English custard

* * * 
Tea/Coffee

€43.00 per person

Sapphire Menu
Deep fried brie wedges

Dressed with cranberry compote
* * * 

Parsnip and carrot soup
With freshly baked bread rolls

* * * 
Roast leg of Wicklow lamb

On an onion and potato cake with rosemary jus
* * * 

Iced tiramisu
With cappuccino sauce

* * * 
Tea/Coffee

€44.00 per person



Gold Menu

Mixed seafood cocktail in a filo case
with lime and dill dressing

* * * 
Chicken and coriander soup
With freshly baked bread rolls

* * * 
Roast sirloin of beef

With mushroom and horseradish jus
* * * 

Creamed choux bun
With a butterscotch sauce

* * * 
Tea/Coffee

€46.50 per person



A La Carte Menus

Starters

Trio of melon on a berry compote and light lemon sorbet €  8.20

Chicken and wild mushroom terrine with a redcurrant dressing €  6.20

Deep fried brie wedges with a cranberry compote €  8.30

Roulade of smoked salmon with winter leaf salad and lemon vinaigrette €11.50

Smoked salmon rosettes with a caper salsa €11.50

Rocket and Parma ham salad with feta cheese and balsamic dressing €  7.95

Roasted Mediterranean salad on mixed leaf salad with basil pesto €  7.00

Pan fried mixed seafood cake on rocket salad with caper dressing €  7.50

Roasted chicken and sweet chilli tartlets with roasted tomato coulis €  5.95

Chicken and wild mushroom bouchee €  8.50



Soups

Cream of vegetable soup €  6.50

Parsnip and carrot soup €  6.50

Roasted plum tomato and basil soup €  6.50

Cream of mushroom soup €  6.50

Chicken and coriander soup €  6.50

Carrot and ginger soup €  6.50

Leek and potato soup €  6.50

Minestrone soup €  6.50

Creamed broccoli and cauliflower soup €  6.50

Creamed white onion soup €  6.50

Red lentil soup €  6.50
All soups are served with freshly baked bread rolls

Sorbet Selection

Lemon sorbet €  2.95

Champagne sorbet €  2.95

Orange sorbet €  2.95

Wild berry sorbet €  2.95

Strawberry sorbet €  2.95



Main Courses

Roast crown of turkey with sugar baked ham 
herb stuffing and roast jus €23.50

Baked chicken fillet with mozzarella centre and tomato and basil sauce €18.50

Baked darne of salmon with baby prawns and a lemon and dill cream €21.95

Baked fillet of cod with a basil pesto crust on a white wine cream €24.95

Seared supreme of chicken with mushroom and tarragon veloute €18.95

Roast leg of Wicklow lamb 
on a potato and onion cake with rosemary jus €24.95

Roast striploin of beef with mushroom and horseradish jus €27.00

Fillet of Irish beef Wellington 
with a mushroom duxelle and peppercorn sauce €37.95

Roasted loin of pork with a herb centre, apple compote and roast jus €18.95

Herb crusted rack of lamb 
with a red wine reduction and caramelised apricot halves €34.95

All main courses are served with herb mashed potatoes, 
confit potatoes and buttered vegetables

A supplement of €10.00 per person will apply for each additional 
main course choice



Desserts

Warmed apple pie with cinnamon cream and vanilla ice-cream €  6.50

Chilled strawberry cheesecake with a summer fruit coulis €  7.20

Iced tiramisu with cappuccino sauce €  6.50

Frangipane tart with olde English custard €  6.95

Creamed choux bun with butterscotch sauce €  6.30

Trio of profiteroles with warmed chocolate sauce €  6.50

Baileys cheesecake with toffee cream €  6.75

Fresh summer fruit salad with Chantilly cream €  6.50

White and dark chocolate terrine with wild berry compote €  8.95

Lemon and lime meringue tart with a citrus coulis €  6.50

Assiette of desserts selection of 3 miniatures €12.00

Tea/Coffee and Petit Fours included in the above price



Evening Reception

Selection of sandwiches, cocktail sausages, mini spring rolls, chicken wings, 
Tea/Coffee €11.95

Selection of sandwiches, 1 finger food item, Tea/Coffee €  6.95

Selection of sandwiches, 2 finger food items, Tea/Coffee €  9.95

Or

Selection of any 4 items from our hot & cold Canapés plus Tea/Coffee   € 16.00  
        

Cold canapés
Tomato & sweet chilli tart with parmesan cheese

Smoked salmon & chive quiche
Feta cheese & olive served on garlic crouton

Smoked salmon, chive & cream cheese roulade
Smoked chicken with roasted peppers & curried mayo

Cucumber with spiced shrimp
Smoked ham, brie cheese & red confit
Sun- dried tomato & goats cheese tart

Sliced quail egg & Parma ham served on a crouton
Sliced barbecued pork fillet with roasted pepper & tomato salsa

Baby Baked potatoes topped with crème fraiche & caviar
Salmon & dill tart topped with mustard aioli 
Mozzarella & cherry tomato drizzled in pesto

Hot canapés
Chicken satay

Vegetable spring rolls & wasbi mayo
Tiger prawns, skewered, marinated & roasted in sweet chilli

Selection of dim sims & dips
Chicken strips coated in a coconut crumb with curried aioli

Skewered tandoori chicken, red onion & peppers with coriander yoghurt dip
Miniature spiced fish cakes with chilli & tomato jam

Smoked chicken topped with plum tomato & mozzarella served on a garlic crouton
Red onion marmalade & sun-dried tomato bruschetta



Terms and Conditions Wedding Receptions

Booking Details
• Provisional bookings will only be held for 2 weeks, after which time, they must be 

confirmed in writing together with the first deposit of €1,500.00
• Bookings must be made by the Bride and/or Groom. No bookings will be accepted 

through Third Parties. The Hotel reserves the right to cancel the event,  without 
notice, should it become known that a Third Party has made the booking, or that 
the person booking the event has presented themselves in a fraudulent manner.

• The minimum number of people required to book a wedding function is 120 adults 
(children  are  not  counted  for  this  purpose).  We  will  still  accept  bookings  for 
numbers lower than this, however elements of the full package will not apply

• A minimum of 4 courses plus Tea/Coffee are required for dinner.
• All prices shown will be subject to annual increases. Irrespective of the date 

booked, your wedding will be charged at the rate for the year in which it is held.
Price changes will occur on 01st January each year

• Food and beverage consumed on the hotel premises must be purchased from the 
hotel with the exception of the wedding cake. 

• The hotel does not allow the Bride & Groom to provide their own catering or permit 
their own Chef into our Kitchen Preparation areas. 

• Corkage is charged at €20.00 per bottle of wine or €25.00 per bottle of sparkling 
wine / champagne.

• Any damage caused to the hotel premises by the bridal party or their guests will be 
billed to the main account.

• The Hotel accepts no responsibility for personal belongings of guests, wedding 
gifts or items left which are lost / stolen or damaged.

• The Hotel reserves the right to charge for any damage, destruction or loss to its 
own property due to willful or negligent behaviour.

Deposit & Payment Details
2 weeks from the time of issue of this contract  €1,500.00 initial deposit
6 months prior to the event  €1,500.00 second deposit
3 months prior to the event   50% of the balance
1 week prior to the event   remainder of balance



Deposit & Payment Details Cont’d

• Credit card details are required to guarantee any extras 
• Payments can be made by Cash, Credit Card, Bank Transfer, Bank Draft / Postal 

Order or Cheque. Payments made by Bank Draft / Postal Order or Cheques 
should be made payable to Park Plaza Tyrrelstown and must be made at least 2 
week prior to the event.

• The Hotel reserves the right to request an additional €10,000.00 damage deposit 
should the Hotel deem it necessary. The request for this deposit will be made at 
least 1 month prior to the event. The Hotel may decide to cancel the event, without 
notice, if this is not paid. This deposit will be refunded after the event if no damage 
has occurred. 

Accommodation
• Accommodation is available at the special wedding rate per your contract on a Bed 

& Breakfast basis and is subject to availability.
• All accommodation reserved in advance must be confirmed at least 2 weeks prior 

to the event date.
• Any accommodation not confirmed at this stage will be automatically released from 

the system.
• Confirmation for accommodation can be made in 2 ways
a) credit card to guarantee each room and any additional charges 

     made to the room
b) full pre-payment for the cost of the room plus €100.00 deposit for 

     any additional charges made to the room
• Where a bedroom is occupied by more than 1 guest, for Health & Safety Purposes, 

the names for all guests must be supplied in advance. 

Function Conditions
• Final numbers are required 1 week prior to the event. These guaranteed numbers 

(or 120 adults, whichever is the greater) will be the minimum charged for. Should 
the numbers subsequently increase, the client will  be charged according to the 
number of persons attending.

• The hotel reserves the right to provide an alternative function room suitable for the 
event  should the number of  guests  attending the event  differ  from the original 
number quoted, or should, in the opinion of the hotel a more suitable room become 
available. This will be confirmed in advance with the client.



Cancellation Policy
• In the event of a cancellation of function space the following cancellation charges 

will apply which excludes deposits and prepayments which are non refundable and 
non transferable;

- 120 days prior to arrival date – 50% of services booked
- 30 days prior to arrival date – 100% of services booked
 (Services booked includes, function room hire, lunch and dinner, numbers charged for will be 
those as per the function contract)

Termination of Contract
• If you, the Client, fails to comply with any of the terms of this agreement, the 

Company  reserves  the  right  to  terminate  the  agreement  at  any  time  without 
prejudice to any other rights it may have.

• The hotel reserves the right to cancel an event should members of the bridal party 
or  their  guests  behave  in  any  way  considered  to  be  detrimental,  offensive  or 
contrary  to  normal  expected  standards  of  behaviour  or  if  the  booking  might 
prejudice the reputation of the hotel.
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