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2012- Our Wedding Package includes all of the following:

Grand Entrance under Canopy which leads you to traditional Red Carpet Arrival

Chilled Champagne Reception for all guests on Arrival

Chilled Champagne and Oysters on Arrival for the Bridal Party 

Tea/Coffee & Homemade cookies for your guests

Canapés and Cheese Board Reception for your guests on arrival

3 Months Complimentary Leisure Centre Membership for the Bride and Groom with reduced prices for full-year membership

 Fairy light Backdrop & Chair Covers

Complimentary Chair Sash in the colour of your choice 

Centre Pieces for all tables including flowers of choice and candles

Complimentary Accommodation in our new Bridal Suite on your wedding night

Complimentary Deluxe rooms for Best Man & Chief Bridesmaid
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20 Bedrooms Guaranteed for your Guests at a reduced rate

Cake Stand, Cake knife, Microphone, Assistance with table-plan

Personalised Gift Set for Bride & Groom

Personal Service guaranteed

No charge for choice of starter or choice of main course

Piper for your arrival at the hotel and into Banqueting Suite

No Corkage on your wine throughout the meal 
Personalised Ice Sculpture on Arrival

Pressed Linen tablecloths and napkins 

Evening Buffet for 100 guests complimentary

1st Year Anniversary Dinner  
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Woodlands Mid-Week Special 2012

For couples wishing to book the Hotel for a midweek Wedding, we are delighted in offering the following in conjunction with our original Package.

· Unlimited Wine served throughout the meal

· Bar Extension supplied by the Hotel

· House D.J. for 2 hours

Based on 120 guests, this represents an additional saving of € 1,800.00

A minimum of 120 guests is required for this Package. 

Please note:

The midweek package is not available during Christmas Week 
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Past Wedding Testimonials 

‘To Barry & All the Staff in the Woodlands, Thank you so much for everything you did for us for our wedding. Everything was flawless from start to finish and we’ve gotten nothing but excellent reports from guests. Thanks a million for everything Carol and Andrew Kirwan’
 

‘To Barry, we cannot thank you enough for all your help & support in the run up to our wedding day. You & your team did a fantastic job on the day. Everything was relaxed & easy going but yet it was perfect also. You made the day special for us & we are so grateful. Love Emma & Ciaran’
 
‘To The Management & Staff at the Woodlands Hotel, Thank you so much for the brilliant job you did on making our wedding day a memorable one. Lots of Love Rosie & Louis’
‘Dear Barry, Thank you both so much for providing us with the most perfect day. Everything was exactly how we wanted it and our guests were so complimentary about the service. We will definitely be recommending the Woodlands to others, Kind Regards, Neil & Danielle Douglas’
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2012 Wedding Menu Selector

Starters:

Trio of Melon 

Honey Dew, Water and Gala topped with Champagne Sorbet served with Fruit Coulis

€6.00

Homemade Chicken Liver Pate

Chicken Liver Pate served with Melba Toast with a homemade Cumberland Port and Orange Sauce Garnish with Mixed Leaves

€5.75

Chicken and Mushroom Bouchee

Chicken Fillet and Mushroom coated in a velvety Voulete Creamed Sauce served in a Crispy Puff Pastry Case

€6.25

Goats Cheese Filo Parcel (Served Hot)

Goats Cheese topped with Caramelised Red Onions and Sundried Tomatoes wrapped in Filo Parcel and baked until Golden with a Homemade Red Pepper Chilli Jam

€6.75

Pillow of Oak Smoked Salmon

Slivers of Oak Smoked Salmon stuffed with Grape and Lemon Duxelle shaped and moulded like a pillow and served with a Cucumber and Champagne Salsa, Natural Yoghurt and Mint Dressing

€7.00

Woodlands Salad – Chefs Special

Chef’s Salad of Seasonal Mixed Leaves with Cucumber Shavings, Bacon Lardons, Cherry Tomatoes, Croutons and finished with Grated Egg and Parmesan, Pebble Mustard Dressing
€6.00

Smoked Chicken Salad 

Mixed Leaves, sliced smoked chicken breast, Tomato and cucumber salsa with a mild garlic & Herb dressing

€6.25
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Soups:

Woodlands Seasonal Vegetable Soup Topped with Chives and Croutons

€4.00

Tomato and Basil with Garlic Croutons

€4.25

Leek and Potato Soup Topped with Cream

€4.00

Cream of Mushroom Soup Topped with a Mushroom Truffle

€4.25

Carrot and Coriander Soup topped with Parmesan Shavings

€4.00

Potato and Lovage Soup En Croute 

€4.25
Homemade Sorbets

Tropical Orange and Mango

Champagne and Strawberry

Pink Grapefruit 

Raspberry Sorbet

Fruit of the Forrest

€5.00

Please Note: All Sorbets are served in our custom made Ice Bowl

Exclusive to Woodlands
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Main Courses

Traditional Roast Turkey and Honey Glazed Ham with a Thyme and Onion Stuffing topped with a Cranberry Compote Turkey Jus

€23.50

Roast Leg of Lamb with a Rosemary and Onion Farcie Red Wine and Mint Gravy Garnished with a Boulangere Potato Cake

€25.50

Roast Irish Sirloin of Beef topped with a Yorkshire Pudding served with a Rich Red Wine and Shallot Gravy

€26.00

Roast Rack of Irish Lamb topped with Mint Gravy on a Bed of Rosemary Mash with a Red Currant and Post Jus 
(Subject to Season)
Baked Fillet of Sea Bass on a Bed of Saffron Mash with Tarragon Creamed Beuree Blanc

€24.50

Fillet of Pork wrapped in Bacon stuffed with Caramelised Apple and Onion Duxelle – Cider Jus

€21.50
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Pan-Fried Fillet of Irish Beef cooked to our likings served with a Green Peppercorn and Brandy Sauce topped with an Onion and Fois Gras Tartlet

€35.00

Baked Fillet of Irish Salmon on a Bed of Creamy Spinach with a Femel and Pernod Bevere Blanc

€21.50

Baked Chicken Fillet with a Thyme and Onion Stuffing wrapped in Westphilian Ham with an Irish Whiskey and Mushroom Creamed Soup

€22.00

Baked Cod Fillet wrapped in Parma Ham on a Bed of Creamed Savoy Cabbage finished with Smoked Bacon and Herbed Creamed Sauce

€22.95

All our Main Courses are served with Roast Fondants and Creamed Chive Potatos

We serve a Trio of Vegetables; puree Carrot and Turnip, Broccoli and Cauliflower Florets in our exclusive Filo Pastry Baskets
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Dessert: 

Passion Fruit parfait with Seasonal Berry Compote with Cream Anglaise and Vanilla Ice Cream

€6.50
Toblerone Cheesecake with Chocolate Ice Cream drizzled with Raspberry Coulis served in a Tuile Basket

€6.50
Apple and Cinnamon Filo Basket served with Homemade Custard and Vanilla Cream Shot – (Served Hot)

€6.50

Meringue Nests filled with a Vanilla Scented Pastry Cream served with a Hearty Chocolate Sauce

€6.50
Duo of Dark and White Chocolate Mousse served with a Rum Infused Poached Pear and Vanilla Shot

€6.50
Chef’s Sticky Toffee Pudding coated with a Butterscotch and Whiskey Sauce with Mint Ice Cream

€6.50
A selection of Irish Farm House Cheeses served with Exotic Fruit and Biscuit Platter along with Dips, Chutneys and Homemade Preserves

€8.50

Chef’s Symphony of Homemade Desserts

€7.50

Freshly Brewed Tea and Coffee served with Mints and a Strawberry Delight 
