
 

 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Dear Bride and Groom  
 
  
The Oakwood Arms hotel is a superb choice for one of the most important days of your life. 
 
The combination of excellent food and service with our personal touch ensures that you can relax and enjoy your 
special occasion.  Our banqueting suite is a magnificent venue for your celebration along with our specially 
designed foyer to welcome your guests on your special day.  
 
Our banqueting team is available to offer you their assistance and advice on every aspect of your wedding day 
preparations.  We have a comprehensive choice of menus, wines and imaginative ideas for canapés.  Our 
professional team is at your service to make your special day a success.  
 
Wedding Package 2009: 

 

Black iron wrought candleholder and tea lights with round mirror as centerpiences for each table 

Use of Chair Covers(White with Gold Sash) 

Pre-wedding Consultation with our experienced team 

Ample complimentary car parking for your guests 

Red Carpet Welcome 

Beautifully appointed enclosed Garden area for photos 

Tea / coffee for guests on arrival. 

Co-ordinated top table floral arrangements  

Use of cake stand & knife 

Personalized printed menus and table plans 

Complimentary overnight stay in our Bridal Suite. 

Special overnight rates for guests attending your wedding reception 

Complimentary first anniversary dinner. 

 



 
 
 
 
 

 
 
 
 
 
 
Enclosed you will a sample of menus.  As you will see from the choice of menus our imagination and creativity will 
make your wedding banquet truly memorable. To assist you on some areas we have noted the following points: 
 
If you wish to explore some further menu choices we will be more than happy to discuss your ideas.  

 
We can accommodate specific dietary requirements on request.  

 
Children's menus are available at €12.50.  The choice covers children's tastes e.g. sausages, chicken 

nuggets, chips, soup and desert.  
 
If you wish to have a choice of appetiser or dessert, add €1.50 to the more expensive option. If you wish to 

have a choice of main course, add €3.00 to the more expensive option. 
 
Champagne/ buck's fizz, mulled wine or punch receptions can be provided 

             at additional charge of €3.50 per person  
 

House wine is available from €17.00 per bottle.  Corkage is €7.50 and is non negotiable. 
 
Accommodation rate for your wedding guests  
       Double Room €110.00 Bed & Breakfast  
       Single   Room € 80.00 Bed & Breakfast   

 
Let the Oakwood Arms Hotel indulge you on your wedding day.   Please feel free to call for an appointment to view 
our banqueting Suite, bedrooms, bar, restaurant and leisure facilities.  
 
Looking forward to hearing from you  
 
 
 
Ted Germaine  
General Manager  
 
 
 
 



  
  
  

 

AAppppeettiisseerrss  
Chilled Melon Fan with Seasonal Berries & Sorbet 

5.25 
 

Crab & Seafood Cake with a warm Horseradish Cream  
8.45 

 

Beef Tomatoes & Buffalo Mozzarella, Balsamic Vinaigrette 
8.25 

 

Potted Salmon with Potato Salad, Crème Fraiche  & Chive Oil 
8.45 

 

Gratin of Seasonal Fruits Sophie's Style 
7.00 

 

Roulade of Salmon & Shrimps, Citrus Dressing 
9.00 

 

A Symphony of Chicken & Mushrooms in a Golden Pastry Case 
6.00 

 

Hot Smoked Salmon with Avocado Salsa 
12.00 

 

Irish Oak Smoked Seafood Plate with Sweet Mustard & Dill Sauce 
12.00 

 

Florida Cocktail {Melon Pearls, Orange & Grapefruit Segments, Port Wine Sauce} 
6.00 

 

Atlantic Shrimp Cocktail Marie Rose 
8.75 

Egg Mayonnaise Norwegian {Egg Mayonnaise with Russian Salad & Smoked Salmon} 
6.25 

 

Medley of Seafood Cooked in White Wine & Dill, served in a Puff Pastry Case 
8.45 

 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SSoouuppss  
 

 
Homemade Cream of Vegetable Soup 

 
Homemade Cream of Mushroom Soup 

 
Homemade Cream of Celery & Leek Soup 

 
Homemade Cream of Leek, Potato & Spring Onion Soup 

 
Homemade Cream of Cauliflower & Broccoli Soup 

 
Homemade Cream of Asparagus Soup 

 
Italian Tomato Soup 

 
Carrot & Tomato with Fresh Basil Cream Soup 

 
Consommé Celestine 

 
All 4.00 



 
 
 
 
 
 
 
 
 
 
 
 
 
 

MMaaiinn  CCoouurrsseess  
 

Roast Leg of Irish Lamb Rosemary, Mint Sauce 
21.75 

 
Roast Prime Rib of Irish Beef, Horseradish Sauce 

21.75 
 

Roast Sirloin of Beef, Red Wine & Onion Sauce 
21.75 

 
Traditional Roast Stuffed Turkey & Baked Ham, Cranberry Sauce 

16.25 
 

Roast Stuffed Breast of Chicken and Ham, Madeira Sauce 
15.25 

 
Supreme of Chicken wrapped in Bacon, Chasseur Sauce 

15.50 
 

Poached Darne of Shannon Salmon with Shrimps, White Wine & Dill Sauce 
18.75 

 
Baked Fillet of Salmon in Peppered & Sesame Seed Crust with a Light Tomato Sauce 

20.75 
 

Grilled Fillet of Beef with Thyme, Red Wine & Mushroom Sauce 
28.25 

 
Supreme of Chicken Maryland {Breast of Chicken in Golden Breadcrumbs, Bacon, 

 Tomato, Deep Fried Banana & Pineapple} 
17.75



 
 
 
 
 
 
 
 
 
 
 
 
 
 

VVeeggeettaabblleess  &&  PPoottaattooeess  
 

 
Broccoli Hollandaise ( add 0.60) 

 
Creamed Cauliflower 

 
Glazed Carrots in Butter 

 
Garden Peas 

 
French Beans Tossed with Bacon & Onion 

 
Buttered Brussels Sprouts 

 
*** *** *** 

 
New Boiled Potatoes with Parsley Butter 

 
Creamed Potatoes 

 
Croquette Potatoes 

 
Roast Potatoes 

 
Baked Potatoes 

 
Dauphinoise Potatoes{Sliced Potatoes, Garlic, Cream, Onion & Cheese Gratin} 

 
 
 

Choice of two potatoes and two vegetables 



 

  
  

 
 
 
 

DDeesssseerrttss  
 

Cheesecake {Strawberry, Bailey’s, Lemon Cheesecake}  
5.50 

 
Chocolate Profiteroles, Glazed with Chocolate Sauce 

5.50 
 

Rich Sherry Trifle & Cream 
4.50 

 
Gateaux Maison {Blackforest, Double Chocolate} 

5.50 
 

Fresh Fruit Salad & Cream 
5.00 

 
Meringue Nests with Fresh Strawberries 

5.50 
 

Homemade Apple Pie & Cream  
5.50 

 
Chocolate Truffle Mousse 

6.00 
 

Chefs Dessert Plate 
6.50 

 
Tiramisu 

5.75




 
 



 
 
 
 

 
Afters Food 

Chicken Goujons with Salsa  - €3.50 
Spring rolls - €3.00 
Mozzarella fingers - €2.00 
Cheese & Onion Puff Pastry Rolls - €2.00 
Sandwiches - €3.15 
Chicken Drumsticks - €2.50 
Cocktail Sausages - €2.50 
Sausage Rolls - €2.50 
Golden Potato Wedges - €2.00 

 
 
Selection of Canapes - €7.50 
Smoked salmon/Crab/chicken/shrimp cakes/ Pate 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Terms and Conditions 

 
Provisional bookings shall be held for two weeks and will be automatically released unless confirmed with a deposit.    

 
At the time of booking a non-refundable deposit of €500.00 is required.  We require approximate numbers and mass/service times full 

names, addresses, day and evening telephone numbers of the bride and groom. 
 

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.  Deposits must be paid in person to the Hotel 
 

A number of guestrooms may be reserved, subject to availability at a special wedding overnight rate.  A deposit of €40.00 per room is 
required to guarantee the room.   

 
In the event of postponement the original deposit may be transferred to the revised date.   

 
Cancellation of a wedding reception must be made in writing.. 

 
Approximate numbers must be given to the hotel one-month in advance and final numbers 3 days prior to your actual date.  This is the 

minimum number that will be charged to your account The full menu must be finalised two weeks in advance 
 

Payment of account must be settled on the day of your reception by bank draft or cash.  
 

The hotel reception will accept wedding gifts and cards from guests, however we do not accept responsibility for them.  
 

Due to hygiene regulations only food prepared on the premises can be served.  
(This does not apply to your wedding cake)  

 
The hotel does not accept any responsibility for any entertainment booked.    
        All entertainment must provide their own equipment and accept full responsibility for same.  

 
Prices are correct at the time of printing.  However any sudden increase in operational costs will be passed on.  It is our intention to 

keep increases to a minimum. 
 
 

The hotel does not accept any responsibility for any entertainment booked.    
All entertainment must provide their own equipment and accept full responsibility for same.  
 
We agree that the booking herein is made for the wedding of the undersigned and cannot be substituted for the wedding of any other 
couple.  In the event that any persons other than ourselves present themselves at the hotel on the date in question the hotel reserves the 
right to refuse to proceed with the reception and the deposit and any other monies paid will be forfeited.  
We accept the above terms and conditions: 
Signed:  

 
 ______________________ Date _______ ____________________________ Date__________ 
 Manager      
 Oakwood Arms Hotel   ________________________ 
  Client (Bride & Groom)    

 
 

 

 
 



 
 

 


