
                                      

 
Our 2008 Personalised Wedding Package 

 
 

We offer all Bridal couples a personal service from our Manager to assist with      
                                    the planning of your Wedding day.  

 
Our Wedding package includes: 
 
 Red carpet on arrival 

 

 Complimentary champagne for the Bride & Groom 
 

 Complimentary tea & coffee reception for wedding guests 
 

 Beautiful manicured grounds ideal for your photographs 
 

 Floral table arrangements & full White linen  
 

 Personalised menus & table plan 
 

 Alternative option for special dietary requirements 
 

 Three Tier Silver  Cake Stand & knife 
 

 Microphone & PA system for toastmaster & speeches 
 

 Toastmaster 
 

 Complimentary room hire 
 

 Overnight accommodation for the Bride & Groom in our bridal suite 
 

 10 rooms at special reduced rates for wedding guests 
 

 Complimentary ample car parking facilities 
 

 No service charge  
 

 Complimentary menu tasting for bridal couple 
 

 Complimentary Champagne Breakfast for Bride & Groom 
 



                                      

                                                          Special Offers 
 

Winter Madness on Weddings & Functions  
 

On top of the rest of our wedding package offer, we will supply: 
 

 Complimentary Mulled Wine Reception on arrival,  
 Sandwiches, Cocktail Sausages and Freshly Brewed Indian Tea or Bewley’s 

Coffee - evening reception.   
 Choose from the following two menus 
 Offer valid January, February, March & November 2008, Minimum 

Numbers - 70 persons. 
 Offer not valid on Bank Holiday Weekends. 

 
 

Menu A 
 

Egg Mayonnaise on Seasonal Leaves 
topped with a duo of Mayonnaise Sauces 

 
******** 

 
Cream of Country Vegetable Soup 

 
******** 

 
Oven Roast Turkey and Ham with Sage 

Stuffing and Gravy 
 

Accompanied by a selection of fresh market 
vegetables and potatoes 

 
******** 

 
Pyramid of Profiteroles filled with 

Chantilly Cream and Smothered with 
Chocolate Sauce 

 
******** 

 
Freshly Brewed Indian Tea or Bewley’s 

Coffee 
 

******** 
 

Price: €22.95 per person 
 

 
 
 
 
 
 
 

Menu B 
 

Duo of Melon accompanied by Winter 
Berry Compote 

 
******** 

 
Cream of Potato & Leek Soup 

 
******** 

Supreme of Chicken Breast wrapped in 
Bacon served on a Rich Basil Cream 

Sauce 
 

Oven Baked Salmon Fillet with a Dill 
and Vermouth Cream Sauce 

 
Accompanied by a selection of fresh market 

vegetables and potatoes 
 

******** 
 

Strawberry Cheesecake Drizzled with a 
duo of Fruit Coulis 

 
******** 

 
Freshly Brewed Indian Tea or Bewley’s 

Coffee 
 

******** 
 

Price: €23.95 per person 



                                      

 
Special Offers Cont.d.. 

 
Midweek Offer for 2008 

Monday to Thursday 
 

1. 10% off Food 
 

2. No Extra Charge for a Choice of Main Course 
(Charge will apply for choice of three or more main courses. No charge on Vegetarian options) 
 

3. Choice on starter, Soup or Dessert please add an additional €1 per course of choice 
 

4. Half price Evening Reception of Sandwiches, Cocktail Sausages and Freshly Brewed 
Indian Tea or Bewleys Coffee 
 

5. Menu Tasting in “O’Nuaills Bistro” for 2  
 

6. No Corkage Charge 
 

7. Offer not valid on Bank Holiday Weekends 
 

 
 
 
 

Weekend Offers for 2008 
Friday & Saturday 

 
1. €4.50 per bottle Corkage Charge 
 

2. 25% off Price Evening Reception of Sandwiches, Cocktail Sausages and Freshly Brewed 
Indian Tea or Bewleys Coffee 

 

3. Menu Tasting in “O’Nuaills Bistro” for 2 
 

4. €1.50 Extra Charge for a choice of main course  
 

5. Choice on starter, Soup or Dessert please add an additional €1 per course of choice 
 
 
 
 
 
 
 

Terms and Conditions Apply 



                                      

Wedding Menu Planner 2008 
 
Starters           2008  
  
Chicken and Spring Onion Bouchee        €5.25 
 

William Suite Egg Mayonnaise         €3.75 
 

Warm Bacon and Cabbage Terrine, Parsley Sauce     €4.20 
 

Smoked Chicken Salad with a Mango Dressing      €4.85 
 

Smoked Salmon Cornets filled with Wexford Prawns & Marie Rose Sauce  
on a bed of Lamb Leaves         €5.50                  
 

Baked Goats Cheese Tartlets served on Caramelised Spanish Onion    €4.75  
 

Thai Fish Cakes with a Sweet and Sour Cucumber Dressing    €4.75 
 

Galia Melon with Lime Sorbet        €4.20 
 

Home-made Duck Terrine accompanied with Poached Pear Compote  €5.95 
 
Soups 
 
Cream of Country Vegetable Soup        €2.90 
 

Tomato and Basil Soup         €2.90 
 

Kilmore Seafood Chowder         €3.95 
 

Spinach and Baby Leek Soup        €2.90 
 

Broccoli and Almond Soup         €2.80 
 

French Onion Soup          €2.80 
 

Sorbet 

Wild Berry           €2.35 
 

Bitter Lemon           €2.35 
 

Champagne            €2.65 
 

Mango & Passion fruit         €2.65 



                                      

 
Main Courses          2008 

 
Prime Roast Sirloin of Irish Beef, Chasseur Sauce     €13.50 
 

Supreme of Chicken Stuffed with Mushroom Duxelle  
wrapped in Bacon served on a Rich Basil Cream Sauce     €11.25 
 

Baked Darne of Salmon with Baby Prawns, Dill and Cucumber Sauce  €13.75 
 

Fillet of Beef served with a Red Wine Jus      €19.95 
 

Traditional Roast Turkey and Ham with a Sage and Onion Stuffing,  
Cranberry Jus          €11.25 
  

Paupiettes of Lemon Sole with Crabmeat, Chilli and Lime Wrapped in Wilted    
Cabbage with a Cream Chive Sauce       €15.50 
 

Roast Rack of Lamb with a Mint Thyme Herb Crust, Wild Berry and Port Reduction –  
Prices may vary according to Season 
 

Loin of Roast Pork Stuffed with Apricot and Thyme,  
served with a Apple and Pear Chutney       €11.25 
 

Spinach and Pine Nut Tartlet        €10.35 
 

Stir fry noodles with Vegetables        €10.35 

Vegetables 
Baton Carrots                                          €0.95          
Cauliflower Mornay          €1.20 
Haricots Verts in Garlic Butter                            €1.20 
Broccoli Almond Butter            €1.50 
Sautéed Courgettes                                €1.40  
Roast Vegetables             €1.80 
Puree Vegetables {Turnip & Parsnip}         €1.50 

Potatoes 
Creamed                                     €0.95     
Roast                                                    €0.95 
New Boiled                   €0.95 
Herb Croquette                 €0.80 
Dauphinoise                                    €1.25 
Duchess              €1.05 
Champ                                    €1.05 
   
 



                                      

Dessert Menu          2008 
 

Assiette of Desserts          €4.90 
 

Bread and Butter Pudding, Creme Anglaise      €4.15 
 

Chocolate and Orange Roulade with a Grand Marnier Sauce    €4.65 
 

Traditional Apple Crumble with Cinnamon Custard     €3.75 
 

Baileys Biscuit Cheesecake with Raspberry Coulis     €3.40 
 

Pyramid of Profiteroles with Chocolate Sauce and Chantilly Cream   €3.30 
 

Selection of Irish Cheeses and Water Biscuits      €6.75 
 

Freshly Brewed Indian Tea or Bewleys Coffee      €1.35 
 

Handmade Chocolates {per person}       €1.45 
 
On Arrival 
(Other choices also available) 

 

Chilled Fruit Punch          €4.00   

    

Non-Alcoholic Fruit Punch        €3.25 
 

Mulled Wine           €4.00 
 

Brandy, Baileys and Whiskey Reception       Charge on Consumption 
 

Strawberries (Both plain and chocolate coated)   Prices may vary according to Season 
 
 
Wines  
Wolf Blass Eagle Hawk, Semillon Chardonnay       €11.95 
Wolfblass Eagle Hawk, Cabernet Sauvignon  €11.95 
Wolfblass Sparkling Brut Chardonnay Pinot Noir     €35.00  
Moet & Chandon Brut Imperial N.V. Champagne     €65.00 
 
 
Evening Reception Buffet Menu  
Selection of Sandwiches          €3.00 
Cocktail Sausages           €1.00 
Spicy Wedges           €1.25 
Chicken Wings           €2.60 
Onion Rings            €2.60 
Mini Vegetable Spring Rolls         €2.00 
Chicken Goujons           €3.30 
 
 
 
 

 



                                      

Sample Wedding Menu’s 
 

Menu A- €33.30 
Smoked Chicken Salad with a Mango Dressing 

 

**** 
Cream of Country Vegetable Soup 

 

**** 
Prime Roast Sirloin of Irish Beef, Chasseur Sauce 

 

Baked Darne of Salmon with Baby Prawns, Dill and Cucumber Sauce 
 

**** 
Assiette of Desserts 

 

**** 
Freshly Brewed Indian Tea or Bewleys Coffee 

 
Menu B- €34.00 

Chicken & Spring Onion Bouchee 
 

Galia of Melon with a Lime Sorbet 
 

**** 
Cream of Country Vegetable Soup 

 

**** 
Traditional Roast Turkey & Ham with a Sage & Onion Stuffing, Cranberry Jus 

 

Prime Roast Sirloin of Irish Beef, Chasseur Sauce 
 

**** 
Baileys Biscuit Cheesecake 

 

Pyramid of Profiteroles filled with Chantilly Cream & Chocolate Sauce 
 

**** 
Freshly Brewed Indian Tea or Bewleys Coffee 

 

Menu C - €24.70 
William Suite Egg Mayonnaise on seasonal leaves topped with a duo of mayonnaise sauces 

 

**** 
Cream of Country Vegetable Soup 

 

**** 
Traditional Roast Turkey & Ham with a sage & onion stuffing, Cranberry Jus 

 

**** 
Pyramid of Profiteroles filled with Chantilly Cream & Chocolate sauce 

 

**** 
Freshly Brewed Indian Tea or Bewleys Coffee 

 
 
 
 
 
 
 



                                      

Terms & Conditions 
 
 On booking your wedding reception at Stanville Lodge, we require a Deposit of €750.00 to 

secure the date. The Deposit is non-refundable. A copy of this agreement must also be signed 
 

 A provisional booking will be held for a maximum of 2 weeks. In the event of being unable 
to make contact with the client, the hotel reserves the right to cancel any provisional booking 
that is not secured with a booking deposit after the two week period has expired 

 

 In the event of your wedding being cancelled Stanville Lodge require written confirmation 
of the cancellation. See cancellation Policy. 

 
 Stanville Lodge reserve the right to cancel a function without obligation, if it has been 

made under false pretences or if a third party is involved. 
 

 Any damages caused to hotel property by wedding guests will be the responsibility of the 
Bride & Groom. 

 

 Confirmed menu details are required 4 weeks prior to your wedding reception date. 
 

 All prices are quoted in € & are inclusive of Valued Added Tax. 
 

 Final numbers for your wedding reception & evening reception must be confirmed 72 hours 
prior to your wedding day. In the event of a table plan being required, it must also be 
provided at this time. 

 

 Due to the Department of Health regulations, no food or beverages, with the exception of a 
wedding cake, may be brought into the premises under any circumstances. Corkage can be 
arranged for own wine & Champagne 

 

 A minimum of 100 persons is required for a Friday & Saturday Wedding. Should seated 
numbers fall below this required number you will be billed for 100 guests. 

 

 A Bar extension is available for an additional fee of €250.00 
 

 We will gladly offer your guests accommodation at the current wedding rate of €70.00p.p.s. 
to a maximum of 10 rooms. A deposit of €70.00 is required to guarantee these rooms at 
least 3 months prior to the wedding day. Otherwise accommodation will automatically be 
released. It is the responsibility of the Bride & Groom to allocate names to these rooms. Any 
bedrooms cancelled less than 48 hours in advance will be charged to the main account. 

 

 If you require any additional rooms these are sold on a ‘2Nights Bed & Breakfast and 1 
Dinner’ package. 

 

 All payment for the reception must be settled on departure from the hotel the following 
morning, by Bank Draft or Cash. 

 
 
 
 



                                      

 
 

 Cancellation Policy: From 12 weeks 50% of total value of booking 
  From 8 weeks 75% of total value of booking 
  From 4 weeks 100% of total value of booking 
 
 
 Any quotations given, may be subject to change, due to increase in costs of foods, beverages 

and other costs of operation, including but not exclusive of, commodity prices, labour costs, 
taxes or currency values. Patrons agree to the right of the Hotel to increase prices or make 
reasonable substitutions on the menu.  

 
 Performance of this agreement is contingent upon ability of the Hotel Management to 

complete the same, & is subject to labour troubles, disputes or strikes, accidents, government 
requisites, restrictions upon travel, transportation, foods, beverages, supplies or availability 
of accommodation & other causes, whether enumerated herein or not, beyond control of 
management preventing or interfering with performances. 

 
I have read and accept the above terms and conditions in full.   
 
 Wedding Date Booked:__________________ 
 

Hotel Signature:       ____________________  Date:       __________  
 
Client Signature:      ____________________  Date:       __________ 
 

 
To secure a booking a copy of these terms and conditions must be signed. 



                                      

Wedding Information Sheet 
Hairdresser  
Shinelle Hair Salon   Wellington Bridge 051 560969 
087 9952506 - 10% Discount – Mention Stanville Lodge Hotel.  
Image Hair Salon –Duncormick. 051 563223 
Amanda (to Hotel) 086 3864255 
 

Florists 
Slaney Flowers   053 9123341 
X Seed    053 9143688 
 

Bridal Shops 
Marry Me 053-9152622 
Marieannes 053 9124329 
Terri Boxwell 053 9134963 
     
Harpist  
Una McSweeney 087-6827774 
 

Menswear 
Corcoran’s 053 9122687 
Fitzgerald’s 053 9124062 
Hore’s Stores 053 9142200 
Charles Pierce 053-9122792 
 

Hat Hire 
All Style Hat Hire 053 9138362 
 

Balloons 
Up and Away Balloons Catherine 087-6752104    

Church Music 
Stephen Murphy 053 9247629 
Michelle Sinnott  053 9128498 
Orlagh Fallon 087 295 8926  
Anne Marie Sheridan 053 9133422 
Stasia Redmond 053 9143721 
Celtic Chords Traditional 086 3399813 
Amanda Kehoe 051-562163 
 

Church Booklets 
Suzanne Finn 087 2865324 
 

Piper 
Joseph Nixon 051 425595 
 

Bands 
Re-Quest 053 9247629 
The Tee Jays 087 9852193 
Theresa & The Stars 053 9137186 
After Dark 045 86725 
American Heart 053 9143415 
Second Degree 053 9133748  
Ger Busher Band 087 2984081 
Heartbeat 053 9166766 
Freeway 087 2722450 
The Groove 087 2511818 
Tequila 087 2985150 
Fifty Fifty 086-3959276 
Some Like it Hot 086-8237582 
 

Chair Covers 
Cover Story 087-6985892 Colette 
       087-2047223 Mary 

‘First Dance’ Lessons 
First Dance Ireland 086-3806212 
 

D.J’s 
John Murphy 053 9134430 
John Furlong 085 1741077 
Seamus Long 086 8311574 
 D.J. Hire Alan 086 8132161 
 

Comedy Performance 
Madcaps    086 8311574 
         
Beautician 
Aroma Health & Beauty 051-565078 
 

Lingerie 
Pretty in Pink 053-9122477 
 

Ice Sculpture 
Diamond Ice 087-6931010 
 

Photographer 
Maurice Cloake 053 9159771 
Coleman Doyle 053 9135524 
Ger Hore 053 9141192 
Ger Carthy 053-9233305 
Ibar Carthy 053-9233159 
Ray Flynn 053-9141234 
Leo Doyle 053-9480867 
Tony Tang 053-9141294 
Paula Malone-Carthy 087-6363960 
 

Video Photographers 
Peter Waters 051 388403 
Paul Leonard 087 2511563 
 

Limousine Hire 
Classic Wedding Car Hire 051 565624 
Leinster Limousine Company 086 8579261 
 

Mini Bus Hire 
Thomas Nash 053 9134447 
Joe O’Brien 053 9123332 
Ardcavan Motors 053 9122561 
AA Cabs053 9140222 
 

Wedding Cakes 
Simply Cakes 053 9133448 
 

Alternative Accommodation 
Somerset House, Barntown   Mrs Murphy 053 9120746 
Slaney Manor Barntown   Mrs. Caulfield 053 9120051 
Heritage View, Newtown Rd.   Mrs. Ryan 053 9145168 
Shinora Lodge, Newtown Rd.   Mrs. O’Brien 053 9141414 
The Gallops, Newtown Rd.   Mrs. Murphy 053 9144035 
Glenhill, Barntown   Mrs Murphy053 9120015 
 
The Stanville Lodge Management request that you thoroughly 
research each service listed to ensure your satisfaction



                                      



                                      

 


