CASHEL PALACE HOTEL

Your Wedding
at

Our Palace

2015

HoME TO ARCHBISHOPS, EARLS AND LORDS. HOST TO KINGS, QUEENS, PRINCES,
HoLLYWOOD LEGENDS, SCHOLARS, SPORTING HEROS .....

SINCE IT’S CONSTRUCTION IN 1730, THE CASHEL PALACE HAS ENJOYED A COLOURFUL AND EXCITING
PAST HAVING ENTERTAINED GUESTS FROM THE WORLD OF NATIONAL AND INTERNATIONAL POLITICS,
STAGE AND SCREEN. BIRTHPLACE OF GUINNESS “WINE OF IRELAND” 1740...

WEAVE YOUR WEDDING INTO THE TAPESTRY OF THE CASHEL PALACE
AND BECOME PART OF OUR HISTORY...

OPULENT SURROUNDINGS, FRIENDLY AND PROFESSIONAL STAFF, EXQUISITE FOOD, EXCELLENT
SERVICE. AT THE CASHEL PALACE, EXPERIENCE ALL THAT YOU DREAMT YOUR WEDDING DAY WOULD
BE...



Our experienced Wedding Coordinator welcomes the opportunity Lo
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Complimentary of the Cashel Palace, please enjoy...

® Pre-wedding consultations with our dedicated Wedding Coordinator

® Wedding Menu Wine Tasting for the Bride and Groom

¢ Red Carpet and Champagne Welcome for the Bride and Groom

¢ Tea and Coffee for Guests on Arrival

e Complimentary Centrepiece and Tea Lights on all tables

® Personalised Menus and White Table Linen

e Children’s Menu ( up to 10 Children)

e Asstandard, we provide a display table, cake stand and knife

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

e Car Parking

e Use of our 28 acres of lawns and parkland for your photographs. These
incorporate the Old Town Walls, listed 200 and 300 year old Lime and
Mulberry trees and our grounds surround the world renowned Rock of

Cashel

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

® First Anniversary Romantic Champagne Dinner for the Bride and Groom



Special Wedding Discounts

e Winter Weddings between October 1** - November 30" & January 273
March 31* receive a complimentary glass of Mulled Wine & Mince Pie or
glass of Sparkling Wine

* We offer 10% discount off the total cost of your final wedding bill for
bookings Sunday — Thursday between the months of October and April
inclusive (excl. December).

e Weddings of 120 Adult guests or more on any package receive the
following:

Choice of Elegant Chair Covers OR Complimentary Room for the Bride or
Groom on the night before the Wedding OR Canapes on arrival

Other Facilities

Crisp White Table Linen and Napkins provided. Chair Covers and Bows are
available for hire from €4.50 each.

Civil Ceremonies & Legal Solemnisers

The Cashel Palace is licensed to hold civil ceremonies and our Long Room is a most
suitable venue with its separate entrance, high ceilings, exposed beams and its
wonderful character.

Intending Couples wishing to avail of a Civil Ceremony should contact The Registrar

Mary Claire Heffernan

Civil Registration Office Community Care Centre
Western Road

Clonmel

Co. Tipperary

Ph (+353) 52 6177205

Email: maryc.heffernan@hse.ie

Head Humanist Celebrant (Ireland),
Brian Whiteside.

Dublin

Ph. (+353) 86 3848940

Legislation insists that no alcohol must be consumed or be available in this room
before and during the ceremony.
A room hire cost applies for use of this room.



Reception On Arrival

Complimentary Tea/Coffee is offered as part of the Drinks Reception

Reception Drinks may include a choice from the following:

Wine Reception
Spiced Mulled Wine
Summer Fruit Punch

Pimms Cocktail
Pimms & Lemonade served with Cucumber,
Mint, Lemon & Orange Slices

Champagne

Bucks Fizz

Kir Royale

Kir Reception

Mineral Water/Soft Drinks
Jug of Fresh Orange Juice

Strawberries for Champagne

€ 5.50 per glass
€ 6.00 per glass
€ 6.00 per glass

€ 9.50 per glass

€ 9.00 per glass
€ 9.50 per glass
€ 9.50 per glass
€ 6.00 per glass
€ 3.50 per glass
€15.00 per jug

€20.00 (50 glasses apprx)

You are welcome to provide your own wines, however a corkage charge will apply.

Wine:

Champagne/Sparkling Wine

€ 10.00 per 75c¢l bottle

€ 12.00 per 75cl bottle



Canapés served with Drinks Reception

Chocolate Dipped Strawberries €4 per portion
(Dark, Milk, White)

Cold

Smoked Salmon on Brown Bread, Chive Creme Fraiche
Roast Pepper and Goats Cheese Wraps

Smoked Chicken and Tarragon Crostini

Grilled Cherry Tomato, Basil and Bacon Salsa
Mackerel Pate on Toast

Shrimp on a Skewer with Cocktail Sauce

Goats Cheese and Red Pepper Crostini

Hot

Duck Spring Rolls with Chilli Dipping Sauce

Traditional Handmade Sausages with Wild Honey and Sesame Seeds
Goujons of White Fish with Red Onion Tartare Sauce

Scallops Wrapped in Bacon

Vegatable Samosa with Red Pepper Relish

Each of the above costs €185.00 (serves 30 guests)

Miniature Scones, Homemade Preserves, Freshly Whipped Cream €2.50 ea

Local & International Cheese Platter with Biscuits, Fruits and Chutney
€170.00 (serves 30 guests) €250.00 (serves 50 guests)



A la Carte Menus

From our Bakery
Baskets of Homemade Freshly baked Brown Walnut Bread, Savoury Scones & Yeast
Bread

Starters
Cashel Palace Smoked Chicken Caesar Salad, Herb Croutons, Bacon Lardons and Shaved
Parmesan
€11.50

Confit of Pork Belly, Granny smith and Wilted Cabbage
€9.50

Smoked Salmon and new Potato Salad with Horseradish Creme Fraiche
€12.50

Fish Cake with Celeriac Remoulade
€10.50

Summer Salad with Wild Mushrooms, Asparagus and Hazelnut (V)
€9.00

Crab Linguini with Chilli Oil and Fried Parsley
€11.00

Lemon and Artichoke Risotto with Aged Cheddar (V)
€9.00

Risotto of Pea Smoked Duck and Roasted Pineapple
€9.00

Duck Leg Confit Carmalised Apples and Mizuna Salad
€9.50

Pressed Terrine of Garden Vegetable, Hummus and Toast (V)
€8.50

Mediterranean Vegetable Tart with Slow Roasted Vine Tomato, Mozzarella and Basil Oil
(V)
€9.50

Seafood in Crisp Pastry with Spinach and Salted Butter.
€10.50



Soups
Cream of Organic Vegetable Soup with Chive Créeme Fraiche
Scotch Broth
Potatoe and Cashel Blue Cheese
Cream of Pea Soup with Smoked Bacon
Potato and Watercress
French Onion with Parmesan Croute
Chicken and Garden Vegetable Broth
Asparagus with Air Dried Ham
Chunky Seafood Chowder

Chicken and Sweetcorn Veloute
Mediterranean Vegetable Broth

All €5.50

Sorbets
Passion Fruit Sorbet
Lemon and Black Pepper Sorbet
Kiwi Sorbet
Apple Schnapps Sorbet
White Peach and Rum Sorbet
Champagne Sorbet
Lemon and Thyme

€4.50



Main Courses

Meat
Char Grilled Sirloin of Tipperary Beef, Creamed Potato, Red Onion and Portabello
Mushroom, Red Wine Jus
€31.00

Breast of Goose with Glazed Cherries and Braised Potatoes
€26.50

Glazed Half Duckling, Granny Smith Apple and Sage Stuffing, Orange Gastrique
€27.50

Corn fed Baby Chicken, Caramelised Root Vegetable, Lentil Broth
€28.50

Marinaded Pork Fillet wrapped in Parma Ham, Grain Mustard Mash, Shallot Jus
€28.50

Rack of Tipperary Lamb, Parsley Crust, Braised Cabbage, Rosemary Jus
€32.50

Breast of Chicken, White Bean, Smoked Bacon and Cabbage Cassoullette
€28.50

Roast Turkey Crown, Baked Tipperary Ham, Garden Herb Farce, Whipped Potato,
Cranberry Jus
€23.50

Beef Wellington, Fillet of Tipperary Beef, Mushroom Duxelle, Duck Liver and Pastry
€34.50

Pan roasted Guinea Fowl, Wild Mushroom Ballontine, Tomato Jus
€28.50

Pan-fried Fillet of Tipperary Beef, Celeriac Puree, Caramelised Onion Jus
€32.00

Roasted Leg of Tipperary Lamb, Herb Stuffing and Red Wine Jus
€24.50



Fish

Braised Monkish, Lime Mashed Potatoes, Pea Puree
€32.00

Pan-Seared Salmon, Warm Celeriac and Shallot Salad, Mussel and Tarragon
Dressing

€25.50

Steamed Sea bass New Potato and Chorizo Salad, Light Mustard Jus
€28.50

Grilled Fillets of Lemon Sole, Garden Herb Crust, Braised Leek, Capers and Tomato
€28.50

Roast Pave of Cod, Lentils and Bacon
€28.50

Pan seared Turbot, Crushed New Potatoes, Black Olive and Garden Herbs
€32.00

Pan fried Sea Trout, Braised White Onion and Potatoe, Chive Cream Reduction
€28.50

Roasted Black Mullet, Sweet Potatoes, Shellfish Cream
€27.50

Grilled Plaice with Lemon Capers and Parsley Butter
€25.50

Fresh Haddock, Vanilla Seed Risotto, Tomato Cream
€28.50

Pan Fried Halibut, Deep Fried Mussels, and Braised Salsify
€32.00

Fillets of Brill Pan Fried, Potato Fondant, Lemon, Lime and Parsley Beurre Blanc
€32.00

(Note: Availability and Price of Seafood may vary if requested out of season)



Vegetable Selection
Select two options

Chunky carrots with thyme and Butter
Pea’s French style
Broccoli with almond butter
Green Beans with smoked bacon
Honey Roasted Garden Vegetables

Ratatouille
Cauliflower Mournay

Potatoes
Select two options
Gratin Potatoes
Roasted Baby Potatoes with dry spices
Vanilla and Lemon creamed potato
Traditional Roast Potatoes
Sauteed Potatoes with Onions
Desserts
Sticky Toffee Pudding, Molasses Butterscotch
Banoffee Pie, Caramel Sauce
Berry Cheesecake Fruits of the Forest
Fruit Crumble Tartlet, Rum and Raisin Ice-Cream, Burnt Orange Caramel
Ginger and Banana Bread, Vanilla Bean Ice-Cream
White Chocolate and Poppyseed Pannacotta
Chocolate Marquis, Raspberry Sorbet
Pear and Almond Tart, Creme Anglaise
Iced Nougat Parfait, Strawberry Sorbet

Chocolate and Orange Pudding, White Chocolate Sauce

Fruit Fool, Vanilla Shortbread



Chocolate and Hazelnut Brownie, Vanilla Bean Ice-Cream, Chocolate Sauce
Apple Sponge Warm Vanilla Cream and White Chocolate Ice-Cream
All €8.50
Freshly Brewed Coffee / Tea
€2
Petit Fours
Cinnamon and Chocolate Shortbread
White Chocolate and Baileys Truffle
Turkish Delight
Lemon Curd Tarts
€1 each
Backup dishes are always available for Vegetarians and any other special dietary

requirements on a request basis.

A supplement charge of €5 will apply when requesting a choice for main course and
a supplement charge of €2.50 applies to a choice in all other courses. This
supplement is added to the highest priced choice item.



Children’s Menu
Starters
Creamed Soup of the Day
Chilled Melon

Fingers of Garlic Bread

Main Courses
Tomato Mozzarella Pizza
Spaghetti Bolognaise
Breaded White Fish Goujons
Sausage, Egg & Beans
Mini Hamburgers & Chips
Penne Pasta with Tomato Sauce

Chicken Goujons & Chips

Desserts
Selection of Ice Creams with Chocolate Sauce
Chocolate Brownie
Jelly & Ice Cream

Brown Cow
(Vanilla Ice Cream, Coca Cola)



Evening Refreshments
Evening Refreshments are served up to 11.30pm...

Selection of Freshly Prepared Sandwiches, Warm Cocktail Sausages
Freshly Brewed Coffee / Tea
€ 9.00 per person

Optional Extras
Crumbed Deep Fried Pudding, Goujons of Chicken, Salmon Cakes, Deep Fried
Samosas, Spiced Chicken Wings, Skewered Chicken Satay, Vegetable Spring Rolls
€ 3. per person per option.

Bar Extension

A Charge of €430.00 applies and allows drinks to be served to non-residents from
Monday — Saturday until 1.30am and on Sunday until 1.00am. This must be
requested 2 months prior to the Wedding date.



Wedding Planner
Flowers / Décor Our resident florist is Agnes Burns, 086 - 3373411

Entertainers Just Five (Liam Harper) 087 - 2969677
Paul O’Donnell 086 - 6014040
Super Noodles (Jim Byrne, Kilkenny) 056 - 28439
Opus 1 (Seven Piece Showband) 087 - 6179989
Southbound 085 - 8565860
Century Steel Band 041 - 9835433; 041 - 9835403

DJs DJ Chip 083 4392137

Pianist Paul O’Donnell, Professional Pianist 021 - 4361343;
086 - 6014040

Quartet Dynamics String Quartet ( Elaine) 086-3131667
Paul O’Donnell 021 - 4361343; 086 - 6014040
Michael John Ryan 087 - 7612533; 062 - 51128

Registry Office Clonmel Registry Office
Mary Clare Heffernan 052 - 6177205

Bag Piper Ger Neville 0504 - 44193
Harpists Edel & Alida 086 — 8399835; Orla Belton 086 - 3963081
Wedding Cake Maureen Timpson 021 - 4506676

Dunroven Wedding Cake Studio, Mary 087 - 6539942

Classical Guitarist Liam O’Reilly 087 - 4185727
Photographer Hilda McMahon , Ballyporeen 052 - 7467298
DVDs/Videographer Trehy Video Productions.

Email:rvp@eircom.net/www.mtrehy.com

Limousines Tony Fennessey 052 - 21765
Hair Designer William Alexander 062 - 64928
Beautician Blush Beauty 062 - 64682

Please be advised that we are delighted to suggest the above contacts for your Wedding Day.
However, the Cashel Palace does not take any responsibility for any of the above mentioned
services. Bookings/Payments must be made directly with the individuals themselves.



Terms & Conditions

Capacity / Minimum numbers

The Palace Suite seats a minimum of 60 and a maximum of 95 guests. The adjoining
Drawing Room may also be used for the Wedding Banquet for those preferring to
invite up to 130 guests.

Confirmation of Booking

A date may be held provisionally for a maximum of fourteen days, after which time
confirmation must be given in writing accompanied by a deposit of €1,000.00. We
regret that in the event of a cancellation deposits are non-refundable and
non-transferable. If No Confirmation is received, the date will be released
automatically.

Final Number

Anticipated numbers should be given to the hotel 28 days prior to the reception.

Final numbers must be submitted 48 hours in advance of reception. The final

account will be based on these numbers in the event of a reduction in numbers on the day
of the wedding. The account will be adjusted accordingly if there is an increase in the
number of guests.

Service Charge
Service Charge is extra at 10% on final bill.

Payment

It is company policy that your anticipated account (including Food, Beverage and Bar
Extension) be settled in full 1 Week prior to your wedding. A nominated person must pay
full & final payment of the wedding reception & associated costs prior to departure.
Payment may be made by Cash, Guaranteed Cheques, Bank Drafts or in the case of Credit
Cards a surcharge will apply.

Third Party Bookings

The Hotel Reserves the right to cancel a booking if it has been made through a third
party.The Bride & Groom must meet the Wedding Co-ordinator or Manager when making
the booking.

Cancellation Policy

Deposit is non-refundable.

Cancellation within 4 months of wedding date will require 20% payment of
estimated wedding bill

Cancellation within 2 months of wedding date will require 50% payment of
estimated wedding bill

Cancellation within 1 month of wedding date will require full payment of estimated
wedding bill.



Entertainment

The Hotel will be delighted to offer a list of entertainment for you to contact

directly however, you are in no way obliged to choose someone from this list. The

Hotel will not accept responsibility for entertainment. It is essential that all
entertainment arrangements have the approval of the hotel manager prior to the date of
the reception. Amplified music must cease on or before 1.30am.

Change of Date
Change of date must be confirmed in writing. In the event of a change of date, any
deposits paid will be transferred to a new date.

Prices
Prices are valid for 2015 & until January 2016 but may be subject to change without prior
notice according to rises in the cost of Food, Labour and Taxes.

Menu Tasting

Once a Wedding has been Confirmed the Bride & Groom will be invited to come and

join us for a complimentary Menu tasting. Tasting can be arranged with prior notice of at
least one week and can be held any evening except for Saturdays.

Hotel Policy
e Strictly no food or beverage items may be brought onto the hotel premises for
consumption with the exception of your Wedding Cake.

¢ The hotel is not liable for any loss of damage to property owned by or in the
custody of the Client or its guests.

e All items delivered to the Cashel Palace for your Wedding Reception must be
collected 24 hrs after your reception. The Hotel does not take any responsibility
for items lost or damaged after this time.

® The Hotel will not accept responsibility for gifts left for the Bride and Groom.

¢ The Residents Bar will be closed at the Night Manager’s discretion. It is
strictly for use by Cashel Palace Hotel Residents Only. Abusive behaviour
towards hotel personnel and property will not be tolerated.

* The Hotel reserves the right to cancel the event where it has reason to believe the
booking might prejudice the reputation of the Hotel or should any guests
attending the event behave in any way considered to be detrimental offensive or
contrary to normal expected standards of behaviour.

* Management may cancel the booking on refunding any deposit or other payment
made on account without thereby incurring any liability of any sort whatsoever.



¢ Should the Hotel, for reasons beyond its control, need to change the event
arrangements it shall use all reasonable endeavours to offer the Client
alternative, comparable arrangements and facilities. The Client can also
choose to cancel the contract and be refunded the deposit and or any monies
paid in advance.

¢ The Client will be responsible for any damage to property caused by any of
the wedding guests and the cost of repair or reinstatement will be added to
the wedding contract.

e Glitter & Confetti are not permitted on the grounds of the Hotel.

Special Wedding Packages apply to Weddings of 60 guests or more.

MARQUEE WEDDINGS & CIVIL CERMONIES ALSO CATERED FOR. PLEASE SPEAK WITH
MANAGEMENT

Accommodation Reservations for your Guests

e Rooms are not automatically booked when a Deposit has been paid for a
Wedding Reception

e All Individual bedrooms must be secured with a deposit of €30 per room
e Deposits are non-refundable and non-transferable

¢ All unnamed rooms will be released one month before the Wedding Date
unless paid for in full in advance

e The Bride and Groom will be liable for any rooms reserved by them.



