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€79.00 PER PERSON SATURDAY’S (€67.00 PER PERSON - THURS, FRI & SUN) *~ s

Minimum Numbers of 50*

Additional guests: Saturdays = €70.00
ROOM HIRE

3 COURSE MEAL

DRINKS PACKAGE

I Welcome drink - Sparkling Wine or
Bucks Fizz

/2 bottle of wine

A glass of Sparkling wine for toast
Complimentary Cake Stand and Knife
Red Carpet Welcome

An Experienced and Dedicated
Wedding Co-ordinator

Free Use For The Bride and Groom of
all the Yacht Club Facilities

10% Discount on the daily Yacht Club
membership for all your guests

White Linen

*For bookings of less than the minimum,
room hire charge will apply

Thursdays, Fridays and Sundays = €62.00

CLASSIC WEDDING MENU

STARTERS

Salad of Honeydew Melon with Mango and
Strawberries, finished with Fruit Coulis and
Lemon Sorbet

Toasted Brioche with Goats Cheese, Sunblush
Tomato, Rocket Leaf Salad, Basil Oil

Home Made Chicken Liver terrine with Melba
Toast and Mixed Leaves with Cumberland
Sauce

Prawn and Smoked Salmon Timbale bound
with Marie Rose Sauce and served with Brown
Bread and Butter and finished with Lemon Oil

Three Cheese Salad served with Caramelised
Shallots and Tomato & Onion Salad with

Mixed Leaves

Selection of Homemade Sorbets
(supplement of €2.50 per person)

MAIN COURSES

Chicken Supreme with Tarragon and Mustard
Sauce

Loin of Pork with wild mushroom sauce with a
pine nuts and truffle risotto
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Fillet of Salmon with a Champagne and dill sauce

Ricotta and Spinach Ravioli with a creamy saffron
cheese sauce

DESSERTS

Bread and Butter Pudding with Fresh Homemade
Custard

Lemon Torte with Honey Ice Cream

Homemade Sticky Toffee Pudding with
Butterscotch Sauce

Baileys and Chocolate cheesecake

Coffee

Yacht Club Cola 3O



