westville

HOGTEL ENNISKILLERN

A Westville Wedding

“Your Once I'n a Lifetime Experience”

Compliments of the Westville
Red Carpet arrival
Dedicated Wedding Co-ordinator to help with your plans
Dedicated Banqueting Manager to oversee your day
Champagne or Bride I Groom
Tea Coﬁ‘fé%scmts on arrival
m hire
Stunning Candelabra Centrepieces for each table
Table Linen & Linen Napkins
Cake Stand < Knife

Personalised Menus

Bridal Suite for the night of your Wedding



Starters

Melon
Fan of Melon with Citrus Fruit, Raspberry Sorbet

Caesar Salad
Classic Caesar Salad, Baby Gem Lettuce, Crispy Bacon Lardons, Caesar Dressing,

Fresh Parmesan

Mediterranean Tartlet
Warm Tartlet with Red Onion Marmalade and Mediterranean Vegetables, Buffalo

Mozzarella Cheese

Chicken Terrine
Confit Chicken pressed with a mix of Root Vegetables and Wild Mushrooms,
Rocket Salad

Smoked Salmon Belinis
Warm Belinis, Smoked Salmon and Dill Cream, Citrus Butter

Vol-au-vent
Crisp Puff Pastry Filled with a Veloute of Chicken and Mushroom, or Seafood

Filling

Please note that a £1.50 supplement per person applies for a choice of starter




Soups

Cream of Farmhouse Vegetable
kR

Mushroom with a Chive Cream

k&

French Onion with Cheese Croutons

k&R

Leek and Potato
REERE

Carrot and Coriander
kKR

Roasted Plum Tomato with Roast Bell Pepper

Please note that a £3.00 supplement per person applies for Soup or Sorbet
Sorbet Selection available upon request



Main Courses

Turkey L Ham
Traditional Roast Turkey with Honey Baked Ham, Thyme Stuffing, Rich Gravy
£29.95

Roast Sirloin of Beef L Yorkshire Pudding
Slices of Succulent Beef, Yorkshire pudding, Rosemary Jus
£32.95

Roast Leg of Irish Lamb
Roast Leg of Irish Lamb, Herb Mash, Red Wine Jus
£34.95

Salmon
Roast Salmon, Crushed Baby Potatoes, Chive Cream
£33.95

Herb Crusted Cod
Herb Crusted Cod, Roasted Balsamic Scented Tomatoes, Citrus Butter

£34.95

Supreme of Chicken
Pan Fried Chicken, New Boiled Potatoes, Rich Burginion Sauce
£32.95

Please note that a £3.00 supplement per person applies for a choice of main course based on the more expensive dish



Dessert

®Panna Cotta

Italian Set Vanilla Cream, Summer Fruit, Strawberry Coulis

Chocolate & Tiramisu Parfait
Hazelnut Parfait, Vanilla Sauvignon, White Chocolate Ice Cream

Baileys Cheesecake

Crisp Digestive Biscuit, Light Baileys Cream

Apple & Almond Tart
Crunchy Sweet Pastry, Frangipan and Apple

Assiette of Desserts

Baileys Cheesecake, Chocolate Tower, Lemon Tart

Please note that a £1.50 supplement per person applies for a choice of Dessert



Evening Buffet Menu
Option 1
Selection of Sandwiches
Cocktail Sausages
Vol-au-Vents
Tea/ Coffee
£6.50 per person

Option 2
Selection of Sandwiches
Cocktail Sausages
Vol —au- Vents
Chicken Goujons
Tea/ Coffee
£7.50 per person

Additional Items Charged at £1.00 per person:

Chicken Wings
Sausage Rolls
Mini Vegetable Spring Rolls
Prawns wrapped in Filo Pastry
Mini Goats Cheese Bruschetta
Mini Savoury Tartlets

Potato Wedges

Hot Buffet Options
Chicken A la King with Rice
Beef Stroganoff with Rice
Chicken Curry with Rice
Traditional Irish stew with Crusty Bread
£8.50 per person



Arrival Drinks Options

Red/White Wine
Sparkling Wine
Champagne
Kir Royale
Bucks Fizz
Punch
Mulled Wine
Non Alco Punch
Orange Juice
A Selection of Cocktails available on request

Price list available upon request
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