
Welcome 
 
 
 

Welcome to the Carrigaline Court Hotel, a well established 4 star luxury hotel 
renowned for its professional & friendly service.  
 
From the time you step on to the red carpet, you will experience the true dedication of 
a team with only one thing on their mind - you, your guests & the success of the most 
memorable day in your life. 
 
Our wedding packages are especially designed so that everything you require for your 
special day will be available at a price to suit your budget and make the planning 
easier for you & your family. 
 
The impressive Alders Ballroom, with its luxurious furnishings and stylish chandeliers, 
offers its own Private Bar facilities as well as seating arrangements for 100 up to 260 
guests.  
 
With a variety of lighting options to enhance the atmosphere of your special occasion, 
it offers the perfect setting for the perfect day. 
 
For smaller weddings of 20 – 50 people, the private Kingfisher Room offers a superb 
option.  
 
Conveniently located on the ground floor with its own private bar, this stylish room is 
an excellent alternative to the larger Alders Ballroom.  
 
Weddings in the private Kingfisher Room are Monday to Thursday inclusive only  - subject to ballroom 
wedding bookings 

 

 
 

 

 

 



With our compliments on arrival   

 

 

Tea/Coffee & Half-Choc Dipped Shortbread Hearts with your choice of either 
Mulled Wine, Chilled Fruit Punch or Pimms & Lemonade 
 
And for your little guests a choice of Chocolate Dipped Strawberries, Mini 
Frosted Cupcakes or Chocolate Chip Cookies 

 

 Add a little something extra  
 

Platters of White & Dark Chocolate Dipped Strawberries    €2.50 per person 
Mini Frosted Cupcakes       €1.50 per person 
Fruit Cake Fingers        €1.50 per person 
Mini Scones with Jam & Cream      €2.50 per person 
 
Selection of Canapes        €6pp for choice of 3  

€12pp for choice of 6 

1. Smoked Salmon on Brown Bread served with Lemon 
2. Chicken Liver Pate served on a Water Biscuit 
3. Roasted Red Pepper, Black Olive & Parmesan Brushetta 
4. Spicy Crab Salad served on Crispy Toast 
5. Pork Satays with Roasted Garlic 
6. Beef Satays with Tomato Relish 
7. Mini Chicken Caeser Wraps 
8. Goats Cheese & Fresh Herbs on Crispy Toast 
9. Grilled Chicken Kebabs with Basil Pesto 
10. Panini topped with Goats Cheese and Sun-dried Tomatoes 
11. Mince Beef Kofta (Spicy Meat Balls) 
12. Vegetable Spring Rolls with Chilli Sauce 
13. Vegetable Samosas with Teriyaki Sauce 

 
 
 

We can also help you organize the latest wedding 
trends to WOW and surprise your guests 

 
Candy Buffet 
Old Style Ice Cream Carts – ice cream, popcorn, candy floss 
Caricaturist 
Magician 
   



For your younger guests 
 
At Carrigaline Court Hotel we consider our young guests to be as important as 
all other guests in the hotel, perhaps some day in the future they may be 
hosting their own wedding celebration with us 
 
To keep the little ones entertained we can offer the following 
 
A Children’s Menu       from €10 per child 
 
Something yummy for the children on arrival  Complimentary 
Please select from these seasonal treats 
 
Mini Frosted Cupcakes – Spring Wedding 
Chocolate Dipped Strawberries – Summer Wedding 
Sticky Toffee Apples – Autumn Wedding 
Hot Chocolate & Chocolate Chip Cookies – Winter Wedding 
 

Kids Entertainment Centre    €100 
(DVD, Toys, Games) 
 
Face Painting      Price on request 
 
Clown        Price on request 
 
Disney Characters (Snow White, Cinderella)  Price on request 
For Face-painting, games or storytelling 
 
Karaoke       Price on request 
 
 
Babysitting can be organised by the hotel and is payable directly to the babysitter at 
the parents discretion but usually averaging €10 per hour 
 
Pre-booking is essential with 48 hours notice required for booking and 12 hours notice of 
cancellation. 
 
 
 

 
 



NEW FOR WEDDINGS IN 2011 / 2012 

BUBBLES & BLOWDRYS ……………… 

 

We are delighted to recommend our preferred local hair salon, Urban 

Hair Design, which is located just minutes from the hotel 

If you have guests staying in the hotel in advance of your wedding we 

would be delighted to arrange a morning of hair salon pampering on the 

wedding day 

Urban Hair Design are delighted to offer a 10% discount to hotel 

residents and for groups of 4+ booked through wedding co-ordinator 

Sinead Gillen, the hotel will send a bottle of chilled Prosecco to the hair 

salon compliments of the Bride & Groom for the ladies to enjoy whilst 

getting their hair done 

 

Carrigaline Court Hotel & Urban Hair Design …….. 

     Another marriage made in heaven 

 

 

Urban Hair Design, Unit 1, Old Mill House, Carrigaline, Co Cork 

021 4377117 

 
 
 



A La Carte Menus 
 

 

Starters 
 
Fillet of Salmon with Dill Mayonnaise on a Bed of Seasonal Leaves   €8.50 
 
Fantail of Galia Melon topped with a Smoked Parma Ham served with  
a Honey & Orange Sauce on a Bed of Seasonal Leaves    €9.00 
 
Char-grilled Meditteranean  Vegetable Salad with Rocket Spinach  
& Mixed Leaves topped with Parmesan Shavings & finished with  
a Balsamic Dressing        €9.50 
 
Grilled Goats Cheese Crouton scented with Pesto & Paprika on a  
selection of Leaves        €9.00 
 
Golden Puff Pastry Vol au Vent filled with Chicken, Mushroom  
& Leek in a rich White Wine Cream Sauce      €9.50 
 
Warm Cajun Chicken on a Crisp Salad with a Coriander & Lime  
Vinaigrette         €9.50 
 
Tian of Smoked Salmon & Crabmeat served on a Bed of Seasonal 
Leaves with a Sauce Vierge       €12.50 
 
Fresh Seafood Fish Cake on a Bed of Baby Leeks served with a  
Prawn Veloute         €10.50 
 
Classical Warm Char-grilled Chicken Caeser Salad     €9.50 
 

 
Soups          All Soups €5.00 
 
Cream of Garden Vegetable Soup with a Chive Cream 
Cream of Carrot & Coriander Soup 
Cream of Potato & Leek Soup 
Cream of Mushroom Soup 
Cream of Sweet Tomato & Basil Soup 
Roast Meditteranean Vegetable Soup 
Cream of Chicken & Sweetcorn Soup 
Broccoli & Cashel Blue Soup topped with Toasted Pumpkin Seeds 
 

 

Sorbets         All Sorbets €5.50 
 
Champagne & Strawberry 
Cranberry & Orange 
Vanilla, Mint & Rhubarb 

 
 
 



Main Courses - Fish 
 
Baked Fillet of Salmon with a Chive & Saffron Sauce     €22.00  
  
Roast Fillet of Cod topped with a Herb Crust and served with a Tomato  
& Basil Cream          €22.00 
 
Duo of Salmon & Lemon Sole stuffed with a Duxelle Farce & served with 
A White Wine & Tarragon Scented Cream       €22.00 
 
Paupiettes of Irish Lemon Sole filled with a Prawn & Crab Mousse and 
Served with a Roasted Pepper & Saffron Sauce      €25.00 
 
Pan-fried Monkfish Tail served with Spinach Rosti and Basil & Pine-nut Pesto  €26.00 
 

 

Main Courses – Meat 
 
Pan-fried Supreme of Irish Chicken stuffed with Clonakilty Black Pudding  
Mousse accompanied with a Port Jus       €20.00 
 
Oven Baked Supreme of Irish Chicken wrapped in Parma Ham with a  
Wild Mushroom Sauce         €22.00 
 
Traditional Roast Stuffed Turkey & Glazed Ham with a Roast Chateau Potato, 
Sage & Onion Stuffing and Mini Cranberry Vol au Vents     €22.00  
 
Roast Stuffed Leg of Wicklow Lamb with Fresh Thyme & Onion Stuffing 
And Bordelaise Sauce         €25.00 
 
Prime Roast Rib of Beef with a Wild Mushroom & Chasseur Sauce    €22.00 
 
Oven Roasted Prime Sirloin of Beef crusted with Black Pepper and served 
With a Cordon of Forest Mushroom Sauce       €22.00 
 
Char-grilled Fillet of Beef on a Duxelle Crouton with Roasted Shallot & Port 
Sauce topped with a Puff Pastry Mille Feuille      €26.00 
 

 
Potatoes & Vegetables - All main course are served a choice of two potatoes and two vegetables 

 
Buttered Baby Boiled, Roast Chateau, Scallion Mash, Creamed, Potato Gratin 
 
Broccoli Hollandaise, Cauliflower Mornay, Carrot Vichy, Medley of Seasonal Vegetables 

 

 
Vegetarian Option 
 
Goats Cheese, Spinach & Mushroom baked in Puff Pastry with a Pesto & Balsamic Dressing 
 
Stir Fried Spring Vegetables in “Tikka Massala” Cream with Pasta Spirals 
 
Vegetable & Basmati Rice Spring Roll with Buerre Blanc Sauce 

 



Sample Set Dinner Menus 

 

 
€40 PER PERSON 
 
Smoked Chicken with Roasted Vine Tomatoes, Broccoli and Romain Salad served with a Walnut, Lime & 
Pesto Dressing 
*** 
Cream of Celeriac, Potato & Wild Mushroom Soup with a Coriander Cream 
*** 
Herb Crusted Fillet of Cod with Tomato & Lemon Grass served with a Basil & Pine-Nut Pesto 
OR 
Roast Sirloin of Irish Beef served with Horseradish Scented Roast Potatoes, Yorkshire Pudding and a 
Jameson Whiskey & Pepper Sauce 
*** 
Toblerone & Butterscotch Cheesecake drizzled with a Toffee Sauce 
*** 
Tea/Coffee 
 

 
 
€45 PER PERSON 
 
Tomato & Mozerella Salad with Parma Ham and Basil Scented Pesto  
Or 
Tian of Crab & Prawns with Roasted Vegetables, Black Olives, Cucumber & Tomato Concasse Salsa 
*** 
Cream of Roasted Butternut Squash Soup with Sauteed Mushrooms 
Or 
Tomato & Basil Sorbet 
*** 
Baked Fillets of Seabass accompanied by slow roasted Vine Tomatoes, Blanquette of Mussels  & flavoured 
with Coriander & Lime 
OR 
Honey Roasted Half Duck &  Roasted Pak Choi topped with Chorizo Crisps and Caramelised Jus 
*** 
Glazed Lemon Tartlet served with a Honey & Citrus Sauce 
OR 
Chocolate Brownie with Chocolate Sauce & Vanilla Ice Cream 
*** 
Tea/Coffee 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



€50 PER PERSON 
 
Oak Smoked Salmon & Trout Mousse on a bed of Fresh Rockette Leaves served with Rustic Crunchy Potatoes 
and Lemon & Mustard Cress Dressing 
OR 
Warm Confit of Duck Leg with Red Onion Marmalade, Croutons & Sweet Balsamic Dressing 
*** 
Cream of Roast Parsnip Soup with Fresh Sage & Parsley    
Or 
Passion Fruit & Irish Whiskey Sorbet 
*** 
Roasted Monkfish Tail wrapped in Pancetta, Spinach and Potato Crush with a Red Pesto & Chablis Cream 
OR 
Medallions of Grilled Irish Fillet of Beef on a Wild Mushroom coated Potato Rosti and served with a Roasted 
Pearl Onion Jus 
*** 
 Crunchie & Vanilla Cheescake with a Vanilla Anglaise 
OR 
Trio of Chocolate Mousse with a Seasonal Berry Coulis 
*** 
Tea/Coffee 
 

 
 

 
 
Desserts          €8.50  
 
Choux Pastry Profiteroles with a Warm Chocolate & Grand Marnier Sauce 
 
Meringue Roulade filled with a Praline Baileys Cream Centre 
 
Vanilla & Raspberry Scented Cheesecake with Hazelnut Anglaise 
 
Individual Seasonal Fresh Fruit Pavlova served with a Strawberry Fruit Syrup 
 
White & Dark Chocolate Delice served with a Cordon of Butterscotch Sauce 
 
Crisp Tuile Basket filled with Fresh Fruit and accompanied with Toffee Crunch Ice Cream 
 
Chocolate Fudge Cake with a Coffee & Kahlua Sauce 
 
Home-made Apple Pie served with Vanilla Ice Cream 
 
Trio of Petite Meringue, Baileys Cheesecake & Ice Cream in Tuile Basket 
 served with a Fruit Coulis 
 
Freshly Brewed Tea & Coffee are included in Dessert Price 
 

 
 
To offer a choice within a course, the following charges will apply 
Choice of Main Course        €3.50 per person 
Choice of Starter, Soup or Dessert       €2.50 per person 
Choice of using Wedding Cake as dessert  (with Ice-Cream)    €4.50 per person 
     (with whipped cream)   €3.50 per person 



 
Evening Buffet  
 
Tea/Coffee & Hot Beef Baguettes served with Fried Onions & Relish   €9 per person 
freshly carved by our chef in front of your guests 
Tea/Coffee & Gourmet Mini Burgers served with a Selection of Sauces  €7 per person 
Tea/Coffee & Mini Cones filled with Chips & Cocktail Sausages   €7 per person 
Tea/Coffee & Mini Sausage or Bacon Baps served with a Selection of Sauces  €7 per person 
 
Mini Frosted Cupcakes        €1.50 per person 
Fruit Cake Fingers        €1.50 per person 
Date & Sticky Toffee Slice       €1.50 per person 
Platters of White & Dark Chocolate Dipped Strawberries    €25 per platter 
 
 
Tea/Coffee, + 3 items        €8 per person 
Sandwiches 
Cocktail Sausages 
Chicken Goujons    
Tandoori Chicken Drumsticks        
Mini Duck Spring Rolls 
Vegetable Samosas 
Salmon, Crab & Sweet Chilli Bites 

 

 
Wine & Champagne 
 
An extensive Red & White Wine list is available on request 
 
Sparkling Wine        from €30.00 per bottle 
Champagne        from €65 per bottle 
Round of Drinks        Bar Prices 
 
A corkage charge of €10 per bottle of wine & €12 per bottle of champagne applies.  This is non-negotiable 

 
Bar Extension 
 
The bar will remain open until 1.30am on Fridays & Saturdays at a cost of €250 subject to extension approval 
Provision of entertainment during drinking up time is prohibited.  All music must finish by 1.30am 
 
 

Legislation on under age 
 
There is now a general prohibition on persons under 18 from bars of licensed premises.  There is however 
discretion to the licensee to admit a child under 15 in a bar until 9pm if accompanied by a parent or 
guardian. 
Persons aged 15 to 17 may only be allowed in the bar after 9pm until regular closing time if accompanied by a 
parent or guardian on the occasion of a private function at which a substantial meal is served 

 

 
 
 



 
Booking Procedure 

 
A provisional booking will be held for a maximum of 2 weeks.  The date will automatically be released if no 

confirmation is given.  A deposit of €1000 is then required to confirm the booking.  This deposit is non-
refundable.  Full  payment is required on the day of departure 

Accommodation Rates 

 
If you would like us to block book some bedrooms for your guests, please let us know at the time of paying 
your deposit as bedrooms are not automatically held.  All requests are subject to availability 
 
You may get 20 bedrooms at the reduced wedding rate 
 
Jan – Dec 2010  €45 per person sharing or €70 per single room 
Jan – Dec 2011  €55 per person sharing or €80 per single room 
 
This rate includes full Irish Breakfast and use of the leisure centre facilities 
 
Any rooms held over the 20 at wedding rate will be at our normal rate – please check with reservations. 
Each room held for wedding guests must be confirmed with a 50% deposit or a credit card number 
Any un-named rooms will automatically be released  4 weeks in advance of the date of the wedding 
 
Special Weekend Package rates available on request 
 

 
Final Arrangements 
 

All final arrangements must be made with the hotel at least 4 weeks before the Wedding Day.  Anticipated 
numbers should be given to the hotel 14 days prior to the day. 

Final numbers & table plan must be submitted to the hotel 48 hours in advance of the Wedding Day.  Final 
numbers will be the minimum numbers charged.  Increases in your numbers will be charged accordingly 

 

Price Fluctuations 
The prices quoted in this brochure will remain for 2009.  Due to fluctuations in food costs, prices may be 
subject to change in 2010. 

 
Terms & Conditions 
 
A provisional booking will only be held for 2 weeks without a deposit.  Please forward a deposit of €1000 to 
secure your booking. 
 
 
 
 
 
 
 
 



Booking Procedure 
Bookings can only be made by the Bride & Groom in person.  They cannot be made or confirmed by any 
person other than the Bride or Groom.  Bookings taken in error from a person other than the Bride & Groom 
will be deemed null & void and the hotels facilities will not be available for the date requested.  Exceptions to 
this may only be made upon agreement in writing with the General Manager of the hotel 
 
Deposit 
In order to confirm your wedding we require a deposit of €1000.00.  This deposit is non-refundable. 
 
Change of Date 
Change of date must be requested and if agreed, confirmed in writing by the Bride & Groom.  In the event of 
an agreed change of date any deposits paid will be transferred to the new date 
 
Private Kingfisher Room 
For any wedding booked in the Kingfisher Private Dining Room (weddings of 60 people or less) a charge of 
€500 will apply 
 
Entertainment 
All music must cease on or before 2am as required by our dance licence 
 
Bar Facilities 
It is the policy of the hotel to close bars on time.  However, a residents bar is available at the discretion of the 
Duty Manager.  The hotel applies a strict residents only policy 
 
Collection of Items 
All items delivered to or left at the hotel for your wedding reception must be collected 24 hours after the 
wedding reception.  The hotel does not take any responsibility for items lost, stolen, misplaced, destroyed or 
damaged 
 
Payment 
It is company policy that your account be settled on or before departure.  Payment must be made by cash, 
cheque with bankers card or bank draft.  Unfortunately we cannot accept credit cards 
 
Cancellation of Event 
Your deposit is non refundable 
Should you cancel your wedding within 6 months a 25% charge of the total cost of the wedding will apply 
Should you cancel your wedding within 3 months a 50% charge of the total cost of the wedding will apply 
Should you cancel your wedding within 1 month a 100% charge of the total cost of the wedding will apply 

 
 
Signed by Bride      ____________________________________ 
 

Signed by Groom     _____________________________________ 
 

Signed by General Manager    _____________________________________ 
 
 
Date       _____________________________________ 


