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MORTMARNOCE - COUNTY DUBLIN « IRELAND

Coast Road, Portmarnock, Co.Dublin
Telephone : 8666000 / Fax : 8666006
Email : info@whitesandshotel.ie / Web : www.whitesandshotel.ie

We would like to congratulate you on the happy occasion of your forthcoming wedding and we are
delighted that you are considering White Sands Hotel.

Your wedding day is one of the most important days in your life which is why we cater to only one
wedding per day. This allows us to give you and your guests the complete attention your special
day deserves. Our highly experienced and dedicated team will assist you in organising your
wedding reception with personalised service throughout.

You will find enclosed our banqueting menus which offer you a varied choice of dishes,
alternatively our Head Chef would be delighted to create a menu especially designed for you.

We are pleased to offer you the following with our compliments:

= On Arrival - Red Carpet
- Champagne for Bride & Groom
- Tea / Coffee Reception
Fresh Flowers on All Tables / Colour co-ordinated for the Top Table
Use of Silver Cake Stand & Knife
Silver Service
Printed Table Plan
Printed Menus
Built-in PA System for Speeches
Executive Bridal Suite with Full Irish Breakfast
Special Accommodation Rates for your Wedding Guests
Complimentary Overnight Stay with Full Irish Breakfast for Bride & Groom on your 1%
Anniversary
= Ample Free Car Parking

Please contact a member of our banqueting team on 01 — 8666000 to discuss your requirements
and to make an appointment to view our property. You may also visit our website at
www.whitesandshotel.ie

Looking forward to hearing from you and assuring you of our very best attention and service.

Yours sincerely,

Ggeorgina Higgins,
@Ggngral Manager.

‘With 1 Vigw To Impregss’


http://www.whitesandshotel.ie/
http://www.whitesandshotel.ie/
http://www.whitesandshotel.ie/

PRINKS RECEPTION

Sherry Reception €3.95
Mulled Wine / Hot Port €4.45
Fruit Punch €4.05
Sparkling Wine €4.20
Sparkling Wine / Bucks Fizz €4.45
Champagne €9.50
House Wine per Bottle €19.50
Wine Corkage per Bottle €7.50

Champagne Corkage per Bottle €10.00

CANAIPES

Selection Of Canapés

Smoked Salmon and Créme Fraiche Blini’s
Spiced Leek and Bacon Quiche
Roulade of Sweet Potato and Basil
Roast Red Pepper and Chicken Bouchees
Melon and Parma Ham

Platter Selection of 5 Canapés for 10 guests € 70.00



STARTERS

Parisienne Of Ogen Melon
Served with Berry Coulis and Fresh Fruit
€5.80

Hot Forest Mushroom & Chicken Bouchee

Chicken with wild Mushrooms housed in a crispy Pastry Case with an Herb and Parmesan Cream
€6.00

Terrine of Wild Game
With Cumberland Sauce and Dressed Leaves
€6.45

Irish Oak Smoked Salmon with Lemon Oil
Served with Caper Salsa and Melba Toast
€10.70

Smoked Bacon Caesar Salad
with Brioche Croutons and Creamy Aioli
€7.00

Salad of Smoked Chicken
Mango & Feta Cheese with a Balsamic Vinaigrette
€7.95

Duck Liver Parfait
‘With Roasted Brioche and Shallot Marmalade
€7.45
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Cream of Mushroom and Fennell
Cream of Vegetable
Plum Tomato and Basil
Creamy Leek and Potato
Roast Carrot and Parsnip
Garden Pea and Ham

€4.50

All Soups served with Warm Roll & Butter

CORSOMME

Chicken Consommé with Vegetable Paysanne
Beef Consommé with Blini’s

€3.95

SORBETS

Blackberry and Vodka

Tropical Orange and Mango
Cucumber and Lemon

€4.00
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MAIN COURSE

Roast Sirloin of Beef
With Yorkshire Pudding and Thyme Jus
€25.50

Seared 8 oz Fillet of Beef
‘With a Red Onion Marmalade and Port Sauce
€28.50

Roast Breast of Turkey and Honey Glazed Ham
With Thyme and Chipolata Stuffing with a Roast Gravy
€23.00

Roast Rack of Lamb
With Pomery Mustard Crust and Red Wine Jus
€26.50

Pan Fried Breast of Chicken
‘With Smoked Bacon and Shallot Jus
€20.95

Individual Fillet of Beef Wellington
With Forest Mushroom Duxelle Puff Pastry,
And a Natural Jus
€30.00

Roast Leg Of Lamb
With Rosemary Roast Potatoes and Mint Sauce
€23.95

Poached Supreme of Atlantic Salmon
A Seafood Mousselline with Leek and Prawn Ragout
€24.00

Seared Fillets of Sea Bass
With a Chive Butter Sauce
€27.00
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VEGETHARITN OPTIONS

(Price as per chosen main course)

Angel Hair Pasta
With Wild mushrooms, Shallots and a Garlic Cream

Deep Fried Asian Vegetable Strudel
With Balsamic Reduction

Vegetable and Cherry Tomato Crumble
With roasted Pistachio Nuts

Tossed Salad of Vine Ripe Tomato,
Avocado and Feta Cheese with Lemon Vinaigrette

Stir Fry of Crispy Vegetables
With Saffron rice and Hoi Sin sauce

The Chef will always select and serve a vegetarian alternative, however
You may wish to select your preferred dish from the above choices

VEGETABLES

A Selection of two fresh vegetables and two Potato dishes of your choice
are served with all main courses at a charge of €4.00 per person
An additional vegetable or potato dish may be served and
charged accordingly € 1.30 per portion per person

Alternatively, you may wish to choose from the following recommendations,
subject to seasonality.

Fresh Melange of Seasonal Vegetables
Roasted Root Vegetables
Fresh Panache of Green Vegetables with Hollandaise Sauce
Ratatouille of Vegetables

POTATOES

Buttered Baby Boiled
Roast
Pomme Dauphinoise
Creamed

Main Course Choice - € 2.75 extra
Starter or Dessert Choice - € 2.00 extra



PESSERTS

Choux Pastry Paris Breast
With Hazelnut Cream and Chocolate sauce
€5.50

Warm Apple Pie
With Cinnamon Anglaise
€5.00

Fresh Fruit Pavlova
with Strawberries
€4.75

Fresh Strawberry Shortcake
With Berry Compote
€4.75

Passionfruit Mousse
With Mango Coulis
€5.00

Fresh Fruit Salad
With Mint Syrup
€4.50

Assiette Of Desserts

Fresh Mousse, Homemade Crumble and Cheesecake
€7.50

Mixed Berry and Apple Crumble
With Sauce Anglaise
€5.00

Freshly Brewed Tea / Coffee
With Chocolate Mints € 2.00

€VENING RECEPTION

Finger Sandwiches & Cocktail Sausages
€5.75

Finger Sandwiches
Cocktail Sausages
Chicken Goujons

Garlic Mushrooms

€7.50



\I( Wisve . /f//r’/z Footol

MORTMARNCOCE -

COUNTY DUBLIN « IRELAND

€VENTs OF THE PHY

The Ceremony
Which takes approximately one hour

Photographs
Taken outside the ceremony venue, gardens, beach

or hotel

Guests Arrive To Hotel
Pre-dinner drinks & canapés are served

Arrival of Bride & Groom

The Bride & Groom will be welcomed at the hotel
entrance by our Manager. Mingle with guests until
dinner.

Dinner Call
Guests will be called 15 minutes before dinner is
served

Bride & Groom are announced

Once all your guests are seated for dinner, the Bride
& Groom are welcomed into the room by the
Manager

Dinner
Dinner is served

Bride & Groom cut the cake

Either before or after the speeches, the master of
ceremonies or best man announces the cutting of the
Wedding Cake. Once the cake is cut it is then served
to the guests.

Speeches & Toast

A brief session of speeches will follow the meal.

The Brides father speaks first to toast the couple.
The Groom replies on behalf of his bride and thanks
families and guests for attending and for their gifts.
He then toasts the bridesmaids.

The best man replies on behalf of the bridesmaids,
and reads out any messages sent by people unable to
attend. It is usual to present Flower Bouquets to the
respective mothers

Speeches may be held before the meal if so preferred.

Band / D]

Band or D] will start entertainment for the evening
(Usually 2 hours from commencement of meal)

Evening Guests Arrive
Evening guest will begin to arrive. To facilitate your

evening guests we would recommend light snacks.

Bride & Grooms’ Departure
The best man announces the departure of the Bride
& Groom. The Bride throws her wedding bouquet.

Traditional Top Table Plan

Grooms Brides Best man Groom
Father Mother

Bride Bridesmaid Brides Grooms

Father Mother
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We accept as the Bride & Groom the above terms and conditions for our wedding booked on

Signed :

Signed :
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Terms & Conditions

A deposit of € 650.00 is requested in order to confirm and secure the date you require.

In the event of cancellation or transfer of a booking to another date, deposits will only be refunded or transferred if
the original date chosen is re-let. The hotel will do everything in its power to resell the date.

The hotel reserves the right to cancel an event in the following cases:

- That the booking might prejudice the reputation of the hotel

- When evidence is received by the hotel that clients may be financially unable to meet the cost of the function

- That guests attending the event, might behave in any way considered to be detrimental, offensive or contrary
to normal expected standards of behaviour attending an event in the hotel.

Prices include Government VAT and Service Charges and may be subject to a proportionate increase of 5 — 10% for
2006 / 2007 according to rises in the cost of food and labour.

Your choice of menu and final details must be given at least 28 days prior to the function.

No food is permitted to be taken into the hotel for consumption. No Food or Beverage is permitted to leave the
hotel with the exception of the wedding cake so as to comply with Health & Safety Regulations.

A minimum 5 Course Meal must be selected for your wedding.

The client must advise the banqueting department 14 days in advance final number of guests attending the banquet.
This will be the number charged for, any increase in the numbers attending the banquet will be charged
accordingly.

The hotel will not accept responsibility for any entertainment that has not been booked directly through us.

Minimum numbers for Weddings is 80 and maximum is 200.

Tamango Night Club is privately run and admission is strictly reserved. Attendance at an event in the hotel does
not confer any right of admission to Tamango Nightclub.

All accounts must be settled by bank draft or cash 1 week prior to the reception, we do not accept credit card
payments or personal cheques. We will provide you with a pro-forma invoice to facilitate this. Any outstanding
balance must be settled 1 day prior to your wedding.

Date :

Date :

Per White Sands Hotel
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