
 

  

  

   

Platinum Package   
   

Sparkling wine & bottled beer on arrival for all of your guests   

Tea, coffee & mini scones served with cream & jam   

Exquisite five course meal with a choice of roast beef or salmon for your main course   

Glass & top-up of house wine per guest    

Open Toast for your guests (Choice of Drink)   

Selection of freshly prepared sandwiches, chicken goujons & cocktail sausages served with tea & coffee   

   

   

Included in your Wedding Package   
Red carpet on arrival   

White table linen with matching white linen napkins   

Choice of crystal centrepiece or floral centrepiece for all your tables   

Cake table with cake knife, personalised menus on every table    

Choice of complimentary Honeymoon Suite on the night of your wedding  

Two additional complimentary bedrooms on the night of your wedding (minimum 

numbers attending apply)  

   

   

€68.00 per person   

Any date – January, February & March    

   

€72.00 per person   

Friday & Saturday – November & December    

   

€79.00 per person    

Friday & Saturday – April to October inclusive    

   

   

Midweek Platinum Package prices   
Midweek dates from April to October inclusive   

 €72.00 per person   

   

Midweek dates in November & December (date exclusions will apply)  

 €69.00 per person   



   

   
 

 

 

 

 

 

 

 

   

 

Gold Package   
   

Sparkling wine & bottled beer on arrival for all of your guests   

Tea, coffee & mini scones served with cream & jam   

Exquisite five course meal with a choice of roast beef or salmon for your main course   

Open toast for your guests (Choice of Drink)   

Selection of freshly prepared sandwiches, chicken goujons & cocktail sausages served with tea & coffee   

   

   

Included in your Wedding Package   
Red carpet on arrival   

White table linen with matching white linen napkins   

Choice of crystal centrepiece or floral centrepiece for all your tables   

Cake table with cake knife, personalised menus on every table    

Choice of complimentary Honeymoon Suite on the night of your wedding  

Two additional complimentary bedrooms on the night of your wedding (minimum 

numbers attending apply)  

 

   

   

   

€66.00 per person   

Any date – January, February & March    

   

€70.00 per person   

Friday & Saturday – November & December    

   

€73.00 per person    

Friday & Saturday – April to October inclusive    

   

Midweek Gold Package prices   
Midweek dates from April to December inclusive (date exclusions will apply) 

 €68.00 per person   

   

   

   



   

   

   
 

 

   

  

  

  

  

  

 

Silver Package   
   

Tea, coffee & mini scones served with cream & jam   

Exquisite five course meal with a choice of roast beef or salmon for your main course  

Half bottle of house wine per guest    

Selection of freshly prepared sandwiches, chicken goujons & cocktail sausages served with tea & coffee   

   

   

Included in your Wedding Package   
Red carpet on arrival   

White table linen with matching white linen napkins   

Choice of crystal centrepiece or floral centrepiece for all your tables   

Cake table with cake knife, personalised menus on every table    

Choice of complimentary Honeymoon Suite on the night of your wedding  

Two additional complimentary bedrooms on the night of your wedding (minimum 

numbers attending apply)  

  

   

   

€65.00 per person   

Any date – January, February & March    

   

€69.00 per person   

Friday & Saturday – November & December    

   

€72.00 per person    

Friday & Saturday – April to October inclusive    

   

Midweek Silver Package prices   
Midweek dates from April to December inclusive (date exclusions will apply)   

€67.00 per person   

   

   

   

   

   



   
 

 

 

 

 

 

 

 

 

   

  

  

  

Bronze Package   
   

Tea, coffee & mini scones served with cream & jam   

Exquisite five course meal with a choice of roast beef or salmon for your main course   

Open toast for your guests (Choice of Drink)   

Selection of freshly prepared sandwiches, chicken goujons & cocktail sausages served with tea & coffee   

   

   

Included in your Wedding Package   
Red carpet on arrival   

White table linen with matching white linen napkins   

Choice of crystal centrepiece or floral centrepiece for all your tables   

Cake table with cake knife, personalised menus on every table    

Choice of complimentary Honeymoon Suite on the night of your wedding  

Two additional complimentary bedrooms on the night of your wedding (minimum 

numbers attending apply)  

 

   

   

   

€64.00 per person   

Any date – January, February & March    

   

€68.00 per person   

Friday & Saturday – November & December    

   

€70.00 per person    

Friday & Saturday – April to October inclusive    

     

Midweek Bronze Package prices   
Midweek dates from April to December inclusive (date exclusions will apply)  

 €66.00 per person   

    

   

   

 



 

 

For your 5 course Wedding Menu please choose from the following list:   

One starter from the list of starters 

One soup from the list of soups 

One main course from the list of main courses 

One fish main course from the two fish main courses 

One dessert from the list of desserts 

 

Starters   

Carpaccio of Watermelon with Fresh Fruit & Raspberry Sorbet 

Smoked Chicken Breast on Waldorf Salad drizzled with Sweet Balsamic Dressing 

Duo of Egg with a Chive Mayonnaise & Marie Rose Sauce on Mixed Leaves 

Trio of Carlingford Smoked Fish Fillets (Smoked Salmon, Smoked Mackerel & Smoked Trout) on Mixed       

Leaves drizzled with a Chive & Lemon Cream 

Oak Smoked Salmon served with Homemade Bread & tossed Salad  

Chicken & Mushroom Vol-au-Vent topped with Cress 

   

                                  Soups   

 Cream of Vegetable Soup   

Vegetable Broth   

Cream of Leek & Potato Soup   

Broccoli & Almond Soup   

Cream of Mushroom & Fennell Soup   

   

  Main Courses   

                               Roast Prime Sirloin of Beef served with a Rich Red Wine Sauce   

                               Roast Stuffed Turkey & Ham with Cranberry Stuffing & Gravy   

Supreme of Baked Chicken stuffed with Broccoli & cream Cheese, wrapped in Bacon & served with Whiskey 

Cream Sauce   

Roast Leg of Cooley Lamb with Herb Stuffing & Rosemary Jus    

(* Additional supplement of €2.00 per person onto your chosen package)   

   

Grilled Sirloin Steak with Chasseur Sauce or Peppercorn Sauce    

(*Additional supplement of €4.00 per person onto your chosen package)   

   

   (*A choice of two meat/poultry main courses will add an additional supplement of €2.00 per   

   person onto your chosen package price)   



 

   

    

Fish options   

Oven Baked Darne of Salmon served with Pink Peppercorn Hollandaise Sauce   

Baked Fillet of Seabass layered with Spinach & Red Pepper & served with Béarnaise Sauce   

   

Vegetarian Options   

Deep Fried Goats Cheese, Roasted Tomato, Pine Nut Pesto   

Halloumi, Roasted Mushroom, Avocado & Tomato Burger on Ciabatta Bread   

Mediterranean Vegetable Tart with Goats Cheese   

Roasted Butternut Squash, Feta Cheese & Spinach Risotto, Garlic Ciabatta Bread   

   

Desserts   

Homemade Baileys or Strawberry Cheesecake with Cream   

Strawberry Pavlova with Fruit Coulis   

Profiteroles with Chocolate Sauce & Vanilla Ice-cream   

Warm Bakewell Tart with Custard & Cream   

Selection of Ice-creams in a Wafer Basket with Toffee Sauce   

Medley of Desserts (Vanilla Ice-cream in a Basket & choose from two of the following: Profiterole with 

Chocolate Sauce or Strawberry Cheesecake or Meringue Nest with Strawberries)   

   

   

Evening Food options   

Tea/Coffee, Selection of Sandwiches, Cocktail Sausages & Chicken Goujons   

(Included in your chosen package)   

   

Tea/Coffee, Selection of Sandwiches, Cocktail Sausages, Chicken Goujons, Mini Vol-au-Vents & Sausage 

Rolls    

(*Additional supplement of €1.50 per person onto your chosen package)   

   

Cod Goujons or Chicken Goujons & Chips in cones with Tea/Coffee (*Additional supplement 

of €2.00 per person onto your chosen package)   

   

   
   

   
   
   
   



 

   

TERMS AND CONDITIONS FOR WEDDING RECEPTION BOOKINGS   

*We only host One Wedding Reception per day here at Ballymascanlon.   

   

*A minimum Guest Number of 150 adults is required to secure the Garden Room for Friday & Saturday  

bookings    

   

*Final Numbers must be confirmed 48 hours before the Wedding & this is the guaranteed minimum number 

which will be charged for.   

   

*No food or alcohol may be brought on to the hotel premises, including miniature bottles for favours   

   

*We provide complimentary Tea or Coffee with Mini Scones on arrival   

   

*Complimentary floral or crystal centrepieces are provided   

   

*Complimentary overnight accommodation in one of our honeymoon suites is included for all our Wedding  

Couples   

   

*Couples can avail of our extensive gardens for their Wedding photographs   

   

*A non-refundable/non-transferable deposit of €2000 is required to confirm a Wedding booking   

   

*A further non-refundable deposit of €2000 is required for all bookings 9 months before your wedding   

   

*Prices are valid up until December 2022 subject to V.A.T. at 13.5% (included) 

   

*All Wedding accounts must be settled on the day following the Wedding   

   

*Please note that the latest time for meal service is 5.30pm   

   

*Couples interested in booking or making final arrangements are asked to telephone the hotel to arrange an  

appointment to meet one of our Wedding Professionals to discuss their special day   

   

*We offer couples a wedding allocation of 30 bedrooms at a special rate of €160.00 B&B for 2 guests sharing.  

Any unconfirmed bedroom allocations will be released 3 weeks before the wedding date.   

   

   

*JUNCTION 18 ON THE M1* SAT NAV CO-ORDINATES N54” 1’52.82 W6” 21’8.14   
Carlingford Road (R173), Dundalk, County Louth, Ireland   

Tel: +353 (0) 42 9358200 Fax: +353 (0) 42 9371598   
Email: info@ballymascanlon.com Web: www.ballymascanlon.com   


