
Wedding Receptions at Killashee House Hotel 
 

Choosing a venue for ‘your wedding’ is one of the most important decisions that you will 
make.  What we offer at Killashee House Hotel is a tranquil setting for your wedding with 
luxurious facilities and beautiful woodlands and gardens.  Our team of competent managers 
are at hand to tend to your every need and to ensure that your special day will live long in 
your memory. 
 
At Killashee we have a choice of two stunning venues for your wedding.  The ‘Original 
House’ is the perfect option for an intimate wedding reception. The ‘House Package’ offers 
the ‘Original House’ with its own entrance, reception room, banqueting hall, private garden 
and 12 traditional suites. The maximum number that can be catered for in the ‘Original 
House’ is 80 guests. 
 
Alternatively our magnificent ‘Thomson Suite’ is in the main area of the hotel and can cater 
for weddings from 150 guests upwards.  This room is beautifully appointed with exquisite 
chandeliers and polished wood setting the scene for a stunning wedding banquet. 

 
In both venues our ‘Wedding Package’ offer you the following with 

our compliments: 
 

• Red carpet welcome. 
• Champagne on arrival for the Bride & Groom. 
• Tea / coffee and hot nuts reception for you and your Guests. 
• Fresh flower arrangements, candles on your tables. 
• Elegant ivory chair covers. 
• Personalised menus. 
• Cake stand. 
• Complimentary gift as a memento of your special day. 
• Built-in amplification system for speeches. 
• Overnight accommodation for Bride & Groom (for weddings over 80) in 

one of our luxurious suites with champagne breakfast. 
• Tranquil setting amidst 80 acres of woodlands and gardens. 
• Ample car parking. 
• Competent staff that are highly trained to tend to your every need. 
• Discounted accommodation rates for wedding guests. 
• 5* Leisure Centre and Country Club. 

 
 
 



 
 

Terms & Conditions of Booking 
• Provisional bookings can be held for up to 14 days, at which time it is at the hotel’s 

discretion to release the date. 
• A deposit of €2,000.00 is required to secure all bookings – this deposit is strictly non-

refundable under any circumstances. 
50% of the estimated total bill must be paid 4 weeks prior to the wedding date. All 
remaining balances must be settled with hotel before departing the morning after the 
‘Wedding Reception’ 
Payments can be accepted in the following formats only: 

- Bankers Draft 
- Cash 
- Credit Card 
**Note personal cheques can only be accepted 10 working days in advance of the 
wedding date – personal cheques will not be accepted as payment on departure  
• Deposits can be transferred to dates booked within three months of the original date 
• The hotel reserves the right to cancel an event in the following cases: 

- The hotel believes the booking might prejudice the reputation of the hotel 
- Evidence is received by the hotel that clients are financially unable to meet the cost 

of the function. 
- Should guests attending the event, behave in any way considered to be detrimental, 

offensive or contrary to normal expected standards of behaviour. 
• In the event of a cancellation by the client within 6 months of the wedding date, the 

hotel reserves the right to charge a cancellation fee of €5,000.00 in addition to initial 
deposit. The hotel may waive or reduce the cancellation fee at its sole discretion 
depending on the circumstance in each case. In every case the initial deposit paid is non 
refundable. 

• The full account must be settled before departure from the hotel by cash or bank draft. 
For each 24 hour delay there after there will be a 5% additional charge. 

• The hotel will not be liable for any failure or delay to provide facilities, services, food or 
beverages as a result of events or matters outside its control. 

• All prices are in Euro and are inclusive of VAT. Prices may be subject to proportionate 
increases according to rises in food & labour costs, taxes or unforeseen circumstances. 

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

• Final numbers must be given 48 hours before the event.  This is the number you will be 
charged for on the day except if the numbers increase, in which case the larger number 
will be charged for.  

• For the ‘Thomson Suite’ the minimum number of people required to book our main 
function room is 150 on a Thursday, Friday and Saturday. Should the final numbers fall 
below 150 the client will be billed for 150 guests. 

• The ‘Great Hall’ can accommodate a maximum number of 80 guests. 
• The hotel reserves the right to choose how many weddings it caters for on the day 
• Check-in time is after 3.00pm. An earlier check-in may not be possible.  



• The hotel does not take responsibility for gifts, cards, cake etc left in the hotel.  Please 
ensure you collect all your belongings before leaving the hotel. 

• The hotel is not liable for any loss or damage to property owned by or in the custody of 
the client or its guests. We advise the client to arrange adequate insurance.  

•  No food items, with the exception of the wedding cake may be brought into the hotel 
for consumption on the premises. 

• Menu choices must be made three weeks prior to your wedding date. 
• Under no circumstances will the client be permitted to bring in any beverage items. 

Corkage is strictly not allowed.  
• The prices quoted apply to a set menu. A choice menu is available at a supplement of 

€5.00 per course on the more expensive choice. The chosen menu must consist of a 
minimum of five courses. 

• The prices enclosed apply to 2009 menus – the beef dishes will be subject to an increase 
depending on market fluctuations 

• The prices enclosed apply to 2009 Weddings – There will be an increase in all prices for 
2010 Weddings. 

• Menu tasting is arranged to suit specific menu options being considered 
 

Other Terms for Ballroom: (The Thompson Suite) 
• For ‘Thomson Suite Weddings’ the cost of obtaining a Bar Extension on your behalf 

will be added to the final account 
• At the time of booking a maximum allocation of 20 rooms are held for the Bride and 

Groom. Any other rooms outside these 20 must be confirmed with a 50% deposit. 
The hotel gives no guarantee that any additional rooms other than these 20 will be 
available and it is the Bride and Grooms responsibility to book these rooms.  

• The 20 rooms are held for the Bride & Groom to name. Any rooms that are 
not named will automatically be released four weeks prior to the wedding 
date. 

 
Original House Hire (The Great Hall) 
• The cost for exclusive use of the house for your wedding is €5,500.00 which includes 

all 12 suites, full Irish Breakfast, and use of our Leisure Centre.  If you wish, your 
guests may pay for their rooms and this amount would come directly off your 
exclusive use fee. 

• At the time of booking 12 suites are held for the Bride and Groom. Any additional 
rooms in the hotel need to be held with a 50% deposit. The hotel gives no guarantee 
that any additional rooms other than the 12 suites will be available and it is the Bride 
and Grooms responsibility to book these rooms.  

• Please sign here as confirmation of your booking & to state that you understand & 
are willing to abide by all of the terms & conditions listed above 

 
Brides Name:  __________________    Bride’s Signature: _____________________ 
 
Groom’s Name: _________________   Groom’s Signature: ____________________ 
 
Date of your Wedding Reception: _________________________________________  



 
 
 

Suggested Menus 2009 
 

APPETISERS 
 

Traditional Oak Smoked Salmon, Red Onion & Chutney Salad, Chive Crème Fraîche,  
Caper Vinaigrette 

€12.75 
 

Hors d’Oeuvres Platter consisting of Smoked Salmon Rosette, Galia Melon & Parma Ham, 
Tiger Prawns, Asparagus Tips, Crispy Salad Leaf with Balsamic Dressing 

€13.00 
 

Salad of Smoked Duck Breast served with Baby Turnip & Yogurt Salad,  
Balsamic Glaze & Chiffonnade of Sorrel Leaves 

€11.85 
 

Smooth Pate of Duck Liver scented with Tarragon & Cognac,  
Cranberry & Gooseberry Relish 

€12.00 
 

Rosette of Charantais Melon with Seasonal Fruits & Mango Sorbet 
€10.65  

 
Hot Baked Parcel of Smoked Chicken, Wild Mushroom & Emmental Cheese,  

Mustard Seed Dressing 
€12.30 

 
Warm Portabella Mushroom, Beef Tomato & Mozzarella Cheese, Basil Pesto 

€12.00 
 

Chicken Caesar Salad with Parmesan Shavings, Roasted Pine Kernels & Focaccia Croutons 
€11.35 

 
Roulade of Fresh Irish Water Salmon, Studded with Prawns, Tangy Lime Dressing 

€12.45 
 

Tiger Prawn Cocktail served with Mango & Coriander Salsa, Iceberg Lettuce,  
Classic Marie Rose Dressing 

€11.30 
 

 
 
 
 



 
SOUP 

 
Cream of Potato & Leek Soup with Spring Onion 

 
Cream of Carrot & Coriander Soup  

 
Celery & Stilton Soup with Herb Oil 

 
Cream of Roasted Parsnip & Rosemary Soup 

 
Mediterranean Vegetable Soup, Basil Oil 

 
Courgette & Butter Bean Soup, Horseradish Cream 

 
Cream of Wild Mushroom Soup 

 
Cream of Sweet Potato Soup with Smoked Bacon 

 
Roasted Fennel & Plum Tomato Soup 

€4.95 
 

Cream of Mussel & Saffron Soup with Pernod Cream 
€6.45 

 
Cream of Chicken & Tarragon Soup 

€5.95 
 

Chilled Soup 
 

Chilled Gazpachio Soup 
€5.35 

 
Chilled Cucumber & Mint Soup 

€5.45 
 

Chilled Vichyssoise Soup 
€5.35 

 
SORBET 

 
Passion Fruit & Campari Sorbet 

 
Mango & Papaya Sorbet 

 
Champagne & Strawberry Sorbet 

€4.75 
 



 
MAIN COURSES 

Age Prime Irish Beef Fillet Medallions, Slow Roasted with Wild Mushroom Mash, Roasted 
Shallot & Rich Red Wine Sauce 

€42.00 
  

Traditional Individual Beef Wellington accompanied by a Mushroom Duxelle, Jus Natural 
€43.50 

 
Roast Rack of Lamb, Pine Nut Crust, Shallot & Garlic Compote served with a Rosemary Jus 

€42.00 
 

Breast of Farmhouse Chicken, Roasted Red Pepper Mousse, Red Onion Marmalade, 
Coriander & Garlic Sauce 

€31.90 
 

Roast Prime Irish Sirloin of Beef with Yorkshire Pudding, Rosemary & Port Jus 
€36.50 

 
Seared Fillets of Sea Bass, Mussel & Smoked Bacon Ragout, Fennel Butter Sauce 

€37.25 
 

Baked Fillet of Salmon Crossant Style, Buttered Baby Spinach, Shallot & Tarragon Sauce 
€35.00 

 
Baked Fillet of Monkfish wrapped in Parma Ham, Asparagus Spears, Shellfish Sauce 

€38.00 
 

Paupiettes of Lemon Sole, Lobster Farce, Newburg Sauce 
€37.25 

 
All Main Courses are inclusive of Fresh Vegetables & Potatoes 

 
**Note price of Beef dishes are subject to market fluctuations for 2009** 

 
Vegetarian Options  

 
Provençale, Vegetable & Brie Pithiviers Bake with Pesto Cream 

(Provençale, courgettes, aubergine, peppers, onions & garlic cooked in tomato sauce  
encased in puff pastry and baked) 

 
Ricotta & Spinach Cannelloni, Fresh Tomato Sauce & Parmesan Shavings 

 
Mixed Vegetables Cutlet, Julienne of Minted Cucumber, Crème Fraîche & Deep Fried 

Gnocchi 
 

Fine Noodles, Spiced Mediterranean Vegetables, Mozzarella Shavings, Rocket Pesto 



 
DESSERTS 

 
Fresh Berry Charlotte, Whiskey Ice Cream (Seasonal) 

€8.50 
 

Mille Feuille of Strawberries & Champagne Cream 
€8.50 

 
Assiette of Miniature Dessert 

€8.50 
 

Marbled Chocolate Terrine, Berry Salad, Fresh Fruit Sorbet  
€8.50 

 
Mint & Chocolate Chip Parfait, Chocolate Glaze, Hazelnut Crunch 

€8.50 
 

Pear & Almond Tart with Butterscotch Sauce 
€8.50 

 
Macaroon of Coconut Meringue & Raspberries, Vanilla Cream 

€9.65 
 
 

Tea or Coffee €2.00 per person 
 

Petit Fours €2.50 per person 
 

Tea / Coffee & Petit Fours €4.50 per person 
 
 

*Please note there is a minimum 5 course menu required; 
Tea & coffee is a course. 

 
*The prices are based on one choice per course and are inclusive of V.A.T. 

 
*If a choice is required in any course a €5.00 supplement must be added onto 

the dearer of the two options required. 
 

 
 
 
 
 
 



 
 
 

Drinks Reception for Your Wedding 
 

Dressed Pimms      €6.50 per glass   
Killashee East Coast Cooler     €5.95 per glass   
Kir (White Wine & Cassis)     €6.00 per glass   
Kir Royal        €10.00 per glass    
 
Cocktails: 
Cosmopolitans       €9.50 
(Vodka, Grand Marnier, Cranberry & Lime Juice) 
Vodka Martini       €9.50 
(Vodka, Dry Vermouth, Olive) 
Other cocktails & Champagne Cocktails may be ordered on request 
 
 
Winter Drinks: 
Mulled Wine       €5.95 per glass 
Warm Apple Cider      €5.95 per glass  
 

Drinks Reception Food & Nibbles 
Selection of Canapés:     €9.95 per portion 
 

Chicken Liver Pate on Walnut Bread, Spinach, Tomato & Mozzarella Tartlet, Smoked 
Salmon & Crème Fraîche on Brown Bread, Marinated Salmon Tartar, Tiger Prawn in Chilli 

Mayonnaise, Smoked Chicken & Basil Tartlet  
 
Selection of Finger Sandwiches:    €5.50 per portion 
  
Strawberries dipped in chocolate   Seasonal - Price on Request 
 
 

Evening Reception Food 
Standard Finger Buffet:     €13.95 per portion 
 
Mini Vegetable Spring Rolls, Barbecued Chicken Drumsticks, Mini Sausage Rolls & Cocktail 

Sausages, Selection of Finger Sandwiches, Tea or Coffee   
 

Selection of Sandwiches, Chicken Goujons, Cocktail Sausages,  
Tea/Coffee €11.00 per portion 

 
 
Selection of Sandwiches, Cocktail Sausages, Tea/Coffee €9.20 per portion 

      
Cold / Hot Buffets from     €31.50 



   
 

Book our ‘Elite’ ‘Old House’ Package  
Daily in January, February or March 

or Monday to Wednesday April to December and save €3,200 
Based on a wedding of 80 people 

 
•  Hire Fee reduced to €5,000.00 saving of €500.00 
•  Complimentary tea/coffee & savoury nuts on arrival saving of €200.00 
•  Complimentary selection of canapés for guests on arrival saving of €796.00 
•  Complimentary cocktail reception on arrival saving of €474.00 
• Complimentary sparkling wine for toast saving of €640.00 
• 10% Discount on chosen dinner menu saving of €590 

 
 

Total saving based on 80 guests of €3,200 
 

 

Book our ‘Elite’ Thomson Suite Package 
Daily in January, February or March 

or Monday to Wednesday April to December and save €4,000 
Based on a wedding of 120 people 

 
• Complimentary tea/coffee & savoury nuts for all guests on arrival- saving €300.00 
• Complimentary ‘Killashee Cocktail’ for all guests on arrival saving of €714.00 
• 10% discount from chosen Dinner Menu saving of €885 
• Complimentary sparkling wine for all guests for toast saving of €960.00 
• 30 portions of sandwiches, cocktail Sausages, Tea/Coffee for evening Reception 

saving of €276.00 
• Complimentary stay in the exquisite Bridal Suite with Champagne breakfast for the 

Bride & Groom saving of €465 
• Special Accommodation Rate of €160 Bed & Breakfast for two guests sharing a 

Deluxe Double Room overall saving of €400 on 20 bedrooms 
 
 

Total saving based on 120 guests of €4,000 
 

The above packages are available daily in January, February and March  
& Monday to Wednesday from April to December 

 
 

All this plus the wonderful ‘Wedding Package Programme’ 
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