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2012 Winter Special
Wedding Packages
From €4,999

January, February & March

Refer a Friend & Receive
1 night stay in a Suite & Champagne for 2

*Terms & Conditions Apply*
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Celebrate your Civil Ceremony Wedding at

The Louis Fitzgerald Hotel

We have it covered with our new intimate civil wedding celebration

package

From Only €1,499.00 for 30 Guests

Package includes:
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Room Hire of 2 private suites for your Ceremony &
Dinner

Four Course Evening meal

Y2 bottle of house wine per person

Complimentary overnight accommodation for the bride
& groom

Chair covers & bows

Customised Menus

Special room rates for your guests

Evening Entertainment

Finger food

Have your ceremony in one of our private decorated suites then enjo
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your evening meal in our L]’s Restaurant or a private suite.

Your room will be decorated with house chair covers & bows, floral
arrangements, room lighters & customised table menus to add that
personal touch to your magical evening.

Then enjoy your reserved area in L]’s Bar for your evening
entertainment & finger food.

Please contact Linda McGrath our Wedding Co-ordinator for full details of menus and

terms and conditions.

E-mail : weddings@louisfitzgeraldhotel.com Telephone : 014033315
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Enquire for further details
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You can exchange your main course from Bliss Package
to the following main courses:

Traditional Turkey & Limerick Ham,
Roast Gravy & Cranberry Sauce

Additional €2.00 per person
Roast Sirloin of Bandon Vale Beef,
Fondant Potato, Root Vegetable & Roast Garlic

Additional €5.00 per person

Fillet of Beef, Fondant Potato, Overnight Dried Tomato,
Red Wine & Shallot Butter, Parmesan & Baby Cress

Additional €8.00 per person

Add an extra starter from the set menus @ €3.00 per person
Add an extra main course from the set menus @ €5.00 per person

Please contact Linda McGrath our Wedding Co-ordinator for full details of menus and
terms and conditions.
E-mail : weddings@louisfitzgeraldhotel.com Telephone : 014033315
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Starters

Roast Tomato & Basil Soup
Roast Mediterranean Soup
Roast Country Vegetable Soup
Potato & Leek Soup
Caesar Salad, Crisp Cos Lettuce, Bacon Lardons,
Caesar Dressing & Shaved Parmesan
Smoked Salmon, Sweet Chilli & Coriander Salad
Summer Melon Salad, Summer Berry & Champagne Jelly
Wild Mushroom Bruschetta, Mizuna Leaves & Walnut Dressing
Chicken Satay & Smoked Peanut Salad
Pressed Caprese salad, Tomato, Buffalo Mozzarella & torn Basil Leaves
Potted Crab, Bisque Butter & Onion Toast

Main Course

Pan Seared Breast of Chicken, Mustard Mash & Mushroom Ragu
Louis Fitzgerald, Glazed Loin of Bacon, Braised Cabbage & Parsley Creme Fraiche
Roast fillet of Salmon, Basil Crushed Potato, Lemon & Garlic Butter
Basil & Herb Crusted Cod Fillet, Cherry Tomato & Rosemary Confit
Milk Poached Smoked Haddock, Buttered Spinach, & Lemon Creme Fraiche
Roast Vegetable Tart
Penne Arrabiatta

Dessert

Bailey’s Cheesecake
Pecan & Honey Tart
French Apple Tart
Drunken Fruit Salad & Vanilla Mascarpone
Bread & Butter Pudding
Citrus Tart & Raspberry Syrup
Steamed Apple & Toffee Sponge & Vanilla Custard

French Lemon Tart

Tiramisu, Kahlua Syrup

Please contact Linda McGrath our Wedding Co-ordinator for full details of menus and
terms and conditions.
E-mail : weddings@louisfitzgeraldhotel.com Telephone : 014033315
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