
The Carnegie Court Hotel is delighted to announce the launch of our new Midweek Classic Package.
The Classic Package offers the ultimate standards and reputation at an attractive price.

classic pack age menu
L e t  u s  h e L p  yo u  m a k e  t h e  p e r f e c t  c h o i c e  f o r  yo u r  s p e c i a L  d ay

Glass of prosecco for all Guests on arrival to the hotel

~

freshly Brewed tea, coffee and homemade mini scones with fresh cream and Jam on arrival for all Guests

~

chicken and mushroom Bouchee served in a White Wine sauce

~

Bride and Grooms choice of soup

~

roast crown of turkey & honey Baked ham with sage & onion stuffing and served with roasted potatoes and a rich roasting Gravy

or

pan seared fillet of fresh sea Bass served on a Bed of Wilted spinach & fresh salsa Verde

main course served with a selection of fresh seasonal Vegetables & potatoes

~

fresh cream profiteroles with Warm chocolate sauce

~

freshly Brewed tea or coffee

~

menu a evening catering for all guests

~

€45.00 per guest



~ The final balance must be settled 5 days prior to your event; any extra charges will be charged
 to the bride & grooms bedroom and must be settled for on departure.

~ The operation of your wedding reception on the day will be carried out accordingly to your last
 function file submitted to you by the hotel manager prior to your event. In the case of changes to
 these details or additional information, the bride(s) or groom(s) must communicate these changes to
 the mentioned manager prior to your event.

~ The hotel reserves the right to cancel or refund deposits in circumstances when a booking is made
 through a third party or under false pretences; or should any guest attending the event behave in
 a way considered to be detrimental offensive or contrary to normal expected standard of behaviour,
 without recovery of deposit or monies paid.

~ The hotel accepts no responsibility for the loss or damage of any gifts, cards, cakes, flowers or
 bouquets etc. left in the hotel. Please ensure you collect all belongings before your departure.

~ The Hotel will accept no responsibility for wedding cakes. Information on allergens associated with
 the wedding cake(s) is not the responsibility of the hotel. The bride & groom are responsible for the
 delivery & collection of their wedding cake. The hotel will not store wedding cakes for more then 1
 day after the wedding.

~ Provisional bookings can be held for up to 2 weeks, after which they will be automatically released.

~ A non-refundable deposit of €750 is required to secure your booking.

~ Prospective clients must always meet with a member of our management team by appointment
 prior to acceptance of the first deposit. Deposits must be paid in person by both the bride & groom 
 to the hotel; otherwise the hotel reserves the right to cancel the booking.

~ In the event of a cancellation notification must be sent to the hotel in writing by the bride & groom.

~ A further deposit of half the estimated total will be due 6 months prior to your wedding date.

~ All prices quoted in our brochure are subject to annual review.

~ All external suppliers sourced separate to the hotel’s services must adhere to all hotel policies while
 providing their own services within the hotel and comply with all health and safety regulations
 within their chosen industry. The hotel does not accept responsibility for the products or services
 provided by the mentioned product and services providers.

~ With exception of the wedding cake, no food or drink can be brought onto the hotel premises.
 Only food and drink purchased on the property can be consumed in the hotel.

~ All guests wishing to stay the night of the wedding will be granted the special accommodation rates
 given. They can avail of these rates by booking with the hotel directly only.

~ The resident’s bar at the hotel has a closing time of 3.00am. Serving times after this is at the
 discretion of the bar manager.

~ Final numbers must be submitted to the hotel 5 days prior to your reception date and this
 will be the minimum number charged for. Any increase in numbers will be charged for accordingly.
 Seating plan names must be provided at least 5 days beforehand to ensure the use of a special
 table plan poster.

terms & conditions
L e T  u S  H e L P  yO u  m A k e  T H e  P e r F e c T  c H O I c e  F O r  yO u r  S P e c I A L  D Ay

Signed on behalf of the client: ______________________________________________________

Print Name: _____________________________________________      Date: ____ / ____ / ____

Signed on behalf of The carnegie court Hotel: ___________________________________________

Print Name: _____________________________________________      Date: ____ / ____ / ____



Appetisers
fan of galia melon
With Kiwi and Citrus Fruit

buttermilk fried chicken
caesar salad
Bound in a Caesar Dressing and topped with Fresh 

Parmesan Shavings

thai salmon fishcake
With a Lime & Ginger Dressing on a Bed of

Seasonal Leaves

smoked salmon
Served on Irish Brown Bread drizzled with Caper

Mayonnaise and assisted with a Seasonal Salad

garlic mushrooms
Herb Crumbed Button Mushrooms with Cream

Garlic & Herb Mayonnaise

spicy chicken salad
Served with a Rocket Salad and a Sweet Chilli Dressing

chicken & mushroom
bouchee
Served in a White Wine Sauce

rich chicken liver pate
Served with Redcurrant Sauce

spinach & goats
cheese tartlet
With a Rocket Salad

Choice of Soups
bride & grooms
Choice of Soup

traditional leek & potato soup

cream of fresh vegetable soup

cream of mushroom soup
With Madeira

tomato & basil soup
With Garlic Croutons

carrot & coriander soup

cream of chicken
& sweetcorn soup

split & green pea soup
With Cubes of Smoked Ham

creamy seafood chowder

Main Courses
slow roasted prime
irish beef
With Yorkshire Pudding & a Rich Gravy

8oz irish sirloin steak
Served with an Onion and Mushroom Ragout,
Cream Whisky and Peppercorn Jus

8oz irish fillet steak
Served with Rosti Potato, Garlic Butter
and Pepper Sauce

roast leg of lamb with
a rosemary jus
Served on a Bed of Herb Infused

Creamed Potato

roast crown of turkey
& honey baked ham
With Sage & Onion Stuffing and served with Roasted 

Potatoes and a Rich Roasting Gravy

roast half chicken
With a Stuffed Bacon Roll served with a

Rich Roast Gravy

roast breast of chicken
With Fondant Potato and served with a

Wild Mushroom Cream

slow roasted loin of pork
Served with Crispy Crackling & finished with a

Caramelised Apple Jus

baked darne of fresh salmon 
Served with Stir Fried Greens, Chive & Lemon
Beurre Blanc

pan seared fillet of
fresh sea bass
Served on a Bed of Wilted Spinach & Fresh

Salsa Verde

roast monkfish
Wrapped in Bacon served with Olive Oil Mashed
Potato and a Homemade Mustard Cream

ravioli of spinach
and cottage cheese
With a Parmesan & Basil Cream Sauce

penne pasta arrabiata
With Mediterranean Vegetables and a Chilli
& Tomato Sauce

Desserts
warm Apple Pie
With Vanilla Custard

fresh cream profiteroles
With Warm Chocolate Sauce

fresh fruit pavlova
With Strawberry Coulis

rich baileys cheesecake

apple & berry crumble
With Crème Chantilly

assiette of seasonal desserts

white milk double
chocolate mousse
With a Raspberry Coulis

tiramisu
With a Coffee and Chocolate Sauce

á la carte menu
L e T  u S  H e L P  YO u  M A K e  T H e  P e R F e C T  C H O I C e  F O R  YO u R  S P e C I A L  D AY



Our Evening Catering Menus can be personalised for your own
choice and ideas and includes a huge variety and selection

evening catering
L e t  u s  h e L p  yo u  m a k e  t h e  p e r f e c t  c h o i c e  f o r  yo u r  s p e c i a L  d ay

~  cocktail pork sausages

~  oriental spring rolls

~  shrimp rolls tail

~  chicken tikka samosas

~  oriental chicken cigars

~  crispy cod Bites

~  mini meatballs

~  Vegetarian spring rolls

~  chicken Wings

deluxe range: Go that little bit extra and choose a delicious item 

off our new deluxe range. perfect for something individual and 

unique for your evening catering menu. simply add €1.50 per 

deluxe item chosen to your package.

 

~  prawn twisters

~  potato shrimp skewers

~  crispy cajun chicken fingers

~  selection of oriental canapes

~  coconut shrimp skewers

Menu A:  selection of 3 items off our evening catering menu  

  with a choice of 2 sauces.

Menu B:  selection of 4 items off our evening catering menu  

  with a choice of 2 sauces.

Menu C:  selection of 4 items off our evening catering

  menu plus 1 item off our deluxe range with

  a choice of 2 sauces.



our wedding pack ages
L e t  u s  h e L p  yo u  m a k e  t h e  p e r f e c t  c h o i c e  f o r  yo u r  s p e c i a L  d ay

Platinum Wedding Package
€65.00 per person

Glass of prosecco for all Guests on arrival
~

freshly Brewed tea, coffee and a selection of
canapés on arrival

~
spinach & Goats cheese tartlet

with a rocket salad
~

Bride and Grooms choice of soup
~

roast prime sirloin of irish Beef
With yorkshire pudding & a red Wine Jus

or

pan seared fillet of fresh sea Bass
served on a bed of Wilted spinach & fresh salsa Verde

~
main course served with a selection of fresh

seasonal Vegetables & potatoes
~

half Bottle of house Wine per Guest
~

assiette of seasonal desserts
~

freshly Brewed tea or coffee
and after dinner mints

~
menu c evening catering for all guests

Gold Wedding Package
€60.00 per person

Glass of prosecco for the Bridal party on arrival
~

freshly Brewed tea, coffee and homemade mini
scones with fresh cream and Jam on arrival

~
Buttermilk fried chicken caesar salad

bound in a caesar dressing
~

Bride and Grooms choice of soup
~

Baked darne of fresh irish salmon served with
stirfried Greens, chive & Lemon Beurre Blanc

or

roast crown of turkey & honey Baked ham
with sage & onion stuffing & rich roasting Gravy

~
main course served with a selection of fresh

Garden Vegetables & potatoes
~

Glass of house Wine per Guest
~

Warm apple and Berry crumble
~

freshly Brewed tea and coffee
~

menu B evening catering for all guests

Silver Wedding Package
€50.00 per person

Glass of prosecco for the Bridal party on arrival
~

freshly Brewed tea, coffee and homemade mini
scones with fresh cream and Jam on arrival

~
spicy chicken salad served with a rocket salad

and a sweet chilli dressing
~

Bride and Grooms choice of soup
~

roast crown of turkey & honey Baked ham  
with sage & onion stuffing & a red Wine Jus

~
main course served with a selection of
fresh seasonal Vegetables & potatoes

~
fresh fruit pavlova with strawberry coulis

~
freshly Brewed tea or coffee

~
menu a evening catering for all guests



Your wedding is a once in a lifetime experience. Here at the Carnegie Court  
Hotel we offer you a personalised service, support, advice and guidience all wrapped 

up in your own unique wedding package ensuring you that your wedding is 
stress free and exactly as you want it.

*each wedding at the hotel will receive the following complimentary

*Complimentary items above are for weddings with minimum numbers of 80 guests

wedding compliments
L e t  u s  h e L p  yo u  m a k e  t h e  p e r f e c t  c h o i c e  f o r  yo u r  s p e c i a L  d ay

~  red carpet on arrival

~  champagne toast for the Bride & Groom

~  freshly Brewed tea, coffee and homemade mini scones with

 fresh cream and Jam on arrival for all Guests

~  complimentary accommodation for the Bride & Groom in our

 Bridal suite with full irish Breakfast

~  complimentary accommodation for parents of both the Bride & Groom

~  personalised Wedding menus

~  personalised seating plan

~  candelabras for each table

~  choice of cake stands & knife

~  choice of chair cover and matching sash and Linen Napkins

~  complementary pa system for your speeches

~  menu tasting for the couple upon receipt of a

 Booking deposit


