
Weddings
At the

L A K E  O F  S H A D O W S



Congratulations
On behal f  o f  the  management  and
staf f ,  we  would l ike  to  take  th i s

opportunity  to  congratulate  you both
on your  engagement .

We are  de l ighted that  you are
cons ider ing  the  Lake  o f  Shadows Hote l
to  host  your  spec ia l  day .  We have  been
looking  af ter  wedding couples  for  over
30 years  so  you can res t  assured you

wil l  have  the  wedding o f  your  dreams .

Choos ing  the  Lake  o f  Shadows Hote l  as
your  Wedding Venue means  choos ing

tradit ion,  qual i ty ,  and most  important
of  a l l ,  memories  to  cher i sh  for  a

l i f e t ime .

As  you beg in  your  exc i t ing  journey
together ,  the  team at  The  Lake  are  here

to  he lp  you every s tep  o f  the  way.

T H E  L A K E  O F  S H A D O W S  T E A M



P A C K A G E S

THE SHADOWS PACKAGE

THE SWAN PACKAGE

Wedding

Our bespoke  wedding packages  o f fer  couples  the
opportunity  to  have  an a l l  inc lus ive  package  or
should  you pre fer ,  we would be  happy to  ta i lor  a
wedding package  to  your  exact  spec i f i cat ions .



Details
Red carpet  on arr ival

Champagne recept ion for  the  Bridal  Party

Tea,  Cof fee  & Biscui t s  for  a l l  guest s  on arr ival

Crisp  white  tablec loths  & chair  covers  with  matching  bow

Tal l  l i ly  g lass  centerp iece  with  s temmed f lower

Fairy Light  Backdrop

Personal i sed  Menus  & Table  Plan

Use  o f  Wedding Cake  s tand & kni fe

Fresh  f loral  arrangement  for  the  top  table

Master  o f  Ceremonies  to  guide  your  speeches  with  use  o f  a

cordles s  microphone

Ample  car  parking  at  the  hote l

Discounted room rates  for  guest s

Compl imentary overnight  s tay for  the  Bride  & Groom

A L L  P A C K A G E S  I N C L U D E



Red Carpet  welcome 
Champagne for  the  Bridal  Party
Tea,  Cof fee  & Biscui t s  for  guest s  on arr ival
Room Dress ing  inc l .  white  l inen tablec loths  &
chair  covers  with  matching  bow
Tal l  l i ly  g lass  centrep iece  with  s temmed f lower
Fairy Light  Backdrop

Inc ludes  

5  course  evening  meal
Choice  o f  Two Starters
Soup Course
Choice  o f  Two Main Courses
Choice  o f  Two Dessert s
Freshly  Brewed Tea & Cof fee
Two Glasses  o f  House  Wine  for  a l l  guest s  dur ing  meal

Evening buf fe t
Assortment  o f  sandwiches  with  fresh  f i l l ing ,
cocktai l  sausages  & chicken goujons  served with
fresh ly  brewed tea  & cof fee

S H A D O W S
P A C K A G EThe

€



Red Carpet  welcome 
Champagne for  the  Bridal  Party
Sparkl ing  Wine  Drinks  Recept ion for  guest s  on arr ival
Tea,  Cof fee  & Biscui t s  for  guest s  on arr ival
Room Dress ing  inc l .  white  l inen tablec loths  & chair
covers  with  matching  bow
Tal l  l i ly  g lass  centrep iece  with  s temmed f lower
Fairy Light  Backdrop

Inc ludes  

5  course  evening  meal
Choice  o f  Two Starters
Soup Course
Choice  o f  Two Main Courses
Choice  o f  Two Dessert s
Freshly  Brewed Tea & Cof fee
Two Glasses  o f  House  Wine  for  a l l  guest s  dur ing  meal

Evening buf fe t
Assortment  o f  sandwiches  with  fresh  f i l l ing ,
cocktai l  sausages  & chicken goujons  served
with fresh ly  brewed tea  & cof fee

S W A N
P A C K A G EThe

€
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S T A R T E R S

C L A S S I C  C A E S A R  S A L A D
Cos l e t tuce ,  bacon lardons ,  cr i spy herb croutons ,
parmesan cheese  with  a  Caesar  dress ing

C L A S S I C  P R A W N  C O C K T A I L

Baby prawns served with  a  s imple  sa lad and Marie-Rose  sauce

B R E A D E D  M U S H R O O M S

Served with  a  mixed leaf  sa lad and gar l i c  & herb mayonnaise

V O L - A U - V E N T

Creamy chicken & ham in a  Puf f  Pastry

T R A D I T I O N A L  E G G  M A Y O N N A I S E
Farmhouse  egg  served with  a  s imple  sa lad & mayonnaise



S O U P
V E G E T A B L E  B R O T H
Our c lass ic  vegetable  broth

C R E A M  O F  V E G E T A B L E
A c lass ic  topped with  chive  cream

L E E K  A N D  P O T A T O
Served chunky or  b lended

T O M A T O  &  B A S I LTh
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M A I N  C O U R S E
T U R K E Y  &  H A M

Roast  crown of  turkey & baked Donegal  ham served with
tradit ional  herb s tuf f ing  and roast  gravy

S L O W  R O A S T E D  E Y E  O F  R O U N D  B E E F

Roast  pr ime Ir i sh  bee f  served with  Yorkshire  pudding and
horseradish  sauce

S A L M O N  F I L L E T

Gri l l ed  Donegal  sa lmon f i l l e t  served with
Hol landaise  sauce  or  a  creamy Chardonnay and leek  sauce

S T U F F E D  C H I C K E N  F I L L E T
Fi l l e t  o f  ch icken s tuf fed  with  a  tradit ional  herb s tuf f ing ,
wrapped in  bacon and served with  a  creamy peppercorn sauce

B R E A D E D  C H I C K E N

Crispy breaded f i l l e t  o f  ch icken served in  a  creamy peppercorn sauce

R O A S T  L E G  O F  L A M B

Rosemary baked leg  o f  lamb with  a  sage  & onion s tuf f ing
served with  mint  sauce

P O R K  L O I N

Oven baked pork  lo in  s tuf fed  with  apple  & mixed herb s tuf f ing
served with  apple  purée  sauce

S I R L O I N  S T E A K

Gri l l ed  pr ime s i r lo in  s teak with  mushrooms & onions  served
with peppered sauce

(*Supplement  Appl ie s )
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V E G E T A R I A N  
G O A T ' S  C H E E S E  F I L O  B A S K E T

Goat ' s  cheese ,  roast  vegetables  and tomato served in  a
butter  f i lo  basket

V E G E T A B L E  K O R M A

Served with  Basmati  r i ce

V E G E T A B L E  S T I R - F R Y

Mediterranean Vegetables  tossed  with  egg  noodles  in  a
sweet  chi l i  sauceTh
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D E S S E R T
T R I O  O F  D E S S E R T

Prof i tero les ,  cheesecake  and fresh  frui t  pavlova

W A R M  C H O C O L A T E  F U D G E  C A K E

Served with  vani l la  i ce-cream

B A K E D  A P P L E  P I E

With Chant i l ly  cream & vani l la  i ce-cream

F R E S H  C R E A M  P R O F I T E R O L E S

Served with  a  duo o f  choco late  sauce

H O M E M A D E  C H O C O L A T E  &
O R A N G E  C A K E
Served with  vani l la  i ce-cream

F R E S H  F R U I T  P A V L O V A

Served with  fresh  cream

Freshly  Brewed Tea & Cof fee
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Civi l  Ceremonies ,  renewal  o f  vows,  and services

from al l  denominat ions  are  welcome at  the  Lake  o f

Shadows Hote l .  Ce lebrate  both your  marr iage

ceremony and your  wedding recept ion under  one

roof .  

The  Lake  o f  Shadows Hote l  i s  the  ideal  venue to  host

your  c iv i l  ceremony.  We have  3  beaut i fu l ly

appointed rooms for  you to  choose  f rom.  The Terrace

can host  up  to  80 guest s .  The Grianan Suite  can be

set  up  for  60 guest s  or  i f  i t ' s  a  more  int imate

ceremony The Shore  View room  host s  up  to  30

people .  

Whatever  your  number  we have  the  per fect  p lace  for

your  c iv i l  partnership  ceremony and ce lebrat ion .

C E R M O N YCivil



Night two
Soirée

Feel  l ike  ce lebrat ing  a  l i t t l e  longer?

Continue  the  ce lebrat ions  in  The  Lake ,  we have  many opt ions

avai lable ;  lunch for  the  br ide  & groom's  parents ,  buf fe t

opt ions ,  and pr ivate  room hire .  

Talk  to  us  today to  d i scuss  your  opt ions .  



A L L  E N Q U I R E S :
OPERATIONS@LAKEOFSHADOWS.IE


