Wedding Packages

For your convenience, we have prepared two inclusive wedding packages for you
to choose from. (Alternatively we would be delighted to help you prepare your
own individual package from the Comprehensive Wedding Package).

Mulberry Package 2015 - €45 per person

(minimum 60 guests)

This package includes
® Pre-wedding consultations with our dedicated Wedding Co-ordinator

Wedding Menu and Wine Tasting for the Bride and Groom

Champagne and Red Carpet on arrival for the Bride and Groom

Tea and Coffee for Guests on Arrival

Complimentary Centrepiece and Tea Lights on all tables

Complimentary Use of the Palace Suite, Drawing Room and Long Room

Personalised Menus and White Table Linen

Display Table, Cake Stand and Knife

Complimentary Children’s Menu (up to 10 Children)

Sumptuous five course meal (supplements may apply to certain dishes)

® Two glasses of carefully selected wines per guest

e Overnight Accommodation in one of our Suites for the Bride and Groom

® Special Accommodation Rates for Wedding Guests in our Mews House Bedrooms
and Apartments

® First Anniversary Romantic Champagne Dinner in the Bishops Buttery Restaurant

e (Car Parking

e Use of our 28 acres of lawns and parkland (which surround the world famous Rock
of Cashel) for your photographs.



Menu Choices for Mulberry Package

Starters
Choose One

Caesar Salad, Crisp Cos Leaves, Garlic Croutons, Shaved Parmesan
Smoked Chicken and Mushroom Bouchee.
Ham Hock Terrine, Pineapple and Raisin Chutney, Melba toast
Pan fried Duck & Vegetable Spring Roll, Sweet Chilli Sauce

Tian of Fresh Crabmeat Scented with Apple and Ginger, Black Olive Tapenade
(€3 Supplement)

Soups / Sorbets
Choose One

Cream of Celery & Apple
Roasted Vegetable Soup, Chive Oil Soup

Garden Tomato and Torn Basil Soup

Passion Fruit Sorbet
Apple Schnapps Sorbet

Lemon and Thyme Sorbet

Main Courses
Choose One

Pan-seared Salmon, Warm Celeriac and Shallot Salad, Mussel and Tarragon Dressing
Breast of Chicken, White Bean, Smoked Bacon and Cabbage Cassoullette
Roast Turkey Crown, baked Tipperary Ham, Garden Herb Farce, Cranberry Jus.
Oven roasted Sirloin of Tipperary Beef, Red Onion Marmalade, Red Wine Jus

Pan-fried 10 oz Striploin Steak, Wild Mushroom, Confit of Onion, Thyme Jus (€5
supplement)



Vegetarian
(Choose an option. This will not appear on the menu but will be available)

Asparagus and Goat cheese Turnover, Tomato Chutney
Roasted Vegetable and Smoked Gubbeen Cheese Tart, Rocket Salad, Pepper Chutney
Bouchee of Wild Mushroom and Tarragon

St. Tola Goats Cheese Roulade, red pepper relish, garden leaf salad.

Vegetables
Choose Two

Honey Roasted Seasonal Garden Vegetables
Broccoli with Nibbed Almonds

Cauliflower Mournay

Potatoes
Choose One

Creamed Potatoes
Boulangaire Potatoes (Braised in Chicken Stock with Onions and Thyme)
Baby Roast Potatoes with Rosemary
Sauteed Potatoes with Onions

Potatoes & Vegetables will be served in Bowls on the tables

Dessert
Choose One

Warm Apple and Cinnamon Sponge, Vanilla bean Ice-Cream
White Chocolate and Raspberry Cheesecake
Banana and Gingerbread Pudding, Rum and Raisin Ice-Cream
Lemon curd Tart, Strawberry & Mint Coulis
Freshly Brewed Coffee / Tea

Subject to Terms and Conditions. This offer may be withdrawn at any time. Please
refer to our complete 2015 Wedding Package.



