
“From us to you”

We know you have many choices, many decisions to make, many friends and family to think about, details 
to go through , but remember this is also very much about you.

 So let us help you make this decision a simple one.

Let us...

Listen to what is important to you.

Guide you when you are unsure.

Remember our promises.

Deliver your expectations.

After all it is about you!

Weddings
at the Carlton Castletroy Park Hotel

Carlton Castletroy Park Hotel , Dublin Road, Limerick.
Tel: (061) 335566 | events@carlton.ie | www.carlton.ie



Our Packages
“Nothing Hidden…Everything covered”

All our packages offer
something from us to you:

• Dedicated wedding co-ordinator

• Red carpet and Champagne reception for the Bride and Groom

• Personalised menu cards and table plan

• Chair covers with gold sash

• Tall silver 5 pin candelabra table centre pieces on mirrors with nightlights

• Microphone and PA system

• Bridal Suite with full Irish champagne breakfast

• Preferred accommodation rates for all guests attending the wedding reception

• 3 months membership of our Aqua and Fitness Club

• 20% Discount off treatments during your wedding preparations in our C Salon



On Arrival

Our own Carlton special recipe alcoholic Fruit Punch or Sparkling Wine

The Menu

Poached Chicken breast
Bound in a wild Mushroom, Leek and Tarragon Cream in a freshly baked

 Puff Pastry case

X
Chef’s homemade Cream of Vegetable Soup

Herb Croutons

X
Roast Sirloin of Irish Beef

Colcannon Mash, roast Shallots, Red Wine and Thyme Jus

or

Baked fillet of Shannon Salmon
Creamed baby Spinach and Leek, crispy Bacon and Champagne Sauce

X

Carlton Castletroy Park Dessert Plate
Mini Strawberry Cheesecake, Chocolate Profiterole, Vanilla Cream, Vanilla Ice Cream

X
Freshly brewed Tea or Coffee

The Evening Buffet

Selection of Sandwiches, mini Fish and Chips, freshly brewed Tea or Coffee

Tiffany Package
“From arrival to evening, everything is covered”



Bulgari Package
“Menus we know people enjoy the most”

De Beers Package
“Another Favourite”

Traditional Caesar Salad
Crisp Cos Lettuce, smoked Bacon, Herb Croutons, Caesar dressing and aged Parmesan shavings

X
Chef’s Cream of Vegetable Soup

Herb croutons
X

Traditional Roast Turkey Crown and baked Limerick Ham
Sage, Apricot and Herb Stuffing and Cranberry Sauce

Or
Baked Fillet of Shannon Salmon

Creamed baby Spinach and Leek, crispy Bacon and Champagne Sauce
X

Carlton Castletroy Park Dessert Plate
Mini Strawberry Cheesecake, Chocolate Profiterole, Vanilla Cream & Vanilla Ice Cream

X
Freshly Brewed Tea & Coffee

Confit Duck Leg
Meclun Salad, spiced Plum Chutney, Wholegrain Mustard dressing

X
Cream of Plum Tomato and Basil Soup

Pesto Crouton
X

Roast Sirloin of Irish Beef
Colcannon Mash, roast Shallots, Red Wine and Thyme Jus

Or
Baked Fillet of Shannon Salmon

Creamed baby Spinach and Leek, crispy Bacon and Champagne Sauce
X

Carlton Castletroy Park Dessert Plate
Mini Baileys Cheesecake, Tiramisu, Chocolate chip Ice Cream



Cartier Package
“Great choices and fine food”

Van Cleef Package
“Refined and interesting choices”

Poached Chicken Breast
Bound in a wild Mushroom, Leek and Tarragon Cream, in a freshly baked puff Pastry case

X
Cream of Potato and Leek Soup

Smoked Bacon Cream
X

Roast Fillet of Irish Beef
Colcannon Mash, roast Shallots, Red Wine and Thyme Jus

Or
Baked Fillets of Sea Bass

Colcannon Mash Potato, sweet Potato crisps, Champagne and Dill Cream
X

Carlton Castletroy Park Dessert Plate
Chocolate and Hazelnut Brownie, Caramelised Lemon Tart, Vanilla Ice Cream

Burren Smoked Salmon and Crabmeat Pillow
Baby Cress Salad, Apple and Dill dressing, Caviar Cream

X
Cream of Vegetable Soup

Herb Croutons
X

Roast Fillet of Irish Beef
Colcannon Mash, roast Shallots, Red Wine and Thyme Jus

Or
Trio of seafood

Atlantic Salmon, Sea Bass and Tempura Prawn, Scallion Mash, Champagne and Chive Sauce
X

Carlton Castletroy Park Dessert Plate
Baileys Chocolate Espresso cup, Caramelised Lemon Tart, Vanilla Ice Cream



A la Carte Selection
“Because sometimes you want more choices” (Price determined by Main Course

TO START
Poached Chicken Breast

Bound in a wild Mushroom, Leek and Tarragon Cream in a freshly baked puff Pastry case

Traditional Caesar Salad
Crisp Cos Lettuce, Smoked Bacon, Herb Croutons, Caesar dressing and aged Parmesan shavings

Fresh Atlantic Salmon and Castletownbere Crab Meat Fishcake
Flavoured with Dill and Lemon, Caper and Tomato Crème Fraiche, Plum Tomato Salad

Confit Duck Leg
Mesclun Salad, Plum Chutney, wholegrain Mustard and Olive Oil Dressing

Caramelised Onion and Goats Cheese Tart
Wild Rocket Salad and Balsamic dressing

Parma Ham, Cashel Blue Cheese and Poached Pear Salad
Roasted Hazelnuts and Herb dressing

Assiette of Irish Seafood
Ballycotton Smoked Salmon, Dingle Bay Prawn brandied Marie Rose, Shannon Salmon and Crab Fishcake 

Lemon Aioli (€2 supplement pp)

Smoked Burren Salmon and Crabmeat Roulade
Herb Crouton, Lemon Aioli, Caper and Caviar Cream, micro Salad

Marinated Plum Tomato and Buffalo Mozzarella Salad
Mixed Leaves, Pesto dressing

Tempura Prawns
Asian style Salad, Chilli and Lime Chutney

 SOUPS & SORBETS
Cream of Tomato and Basil Soup

Cream of Wild Mushroom and Tarragon Soup
Cream of Vegetable 

Cream of Carrot and Coriander Soup
Cream of Butternut Squash and Parmesan Soup
Cream of Cauliflower and Cream Cheese Soup

All soups can be done without Cream and Garnish

SORBETS
Champagne

Passion Fruit
Lemon

Orange
Pineapple



A la Carte Selection
“Because sometimes you want more choices” Price determined by Main Course

MAIN COURSES
Traditional Roast Turkey Crown and Baked Limerick Ham 	
sage and chestnut stuffing, cranberry sauce

Roast Peppered Sirloin of Irish Beef 								      
8oz of Irish beef, scallion mash, roast shallot and thyme jus (served medium)

Roast Fillet of Irish Beef 									       
8oz of succulent Irish beef, red onion jam, wild mushroom ragout, maderia jus (served medium)

Roast Rack of Irish Lamb 									       
potato fondant, pea and mint compote, black olive and garlic jus (served medium)

Roast Leg of Irish Lamb 										        
apricot and rosemary stuffing, mint jus (served medium)

Baked Chicken Supreme 										        
thyme and polenta cake, wilted spinach, mustard grain jus

Baked Chicken Supreme 									       
black pudding and apple farce, scallion mash, chasseur sauce

Oven Baked Shannon Salmon 									       
creamed cabbage and leek, crisp pancetta, sauce vierge

Baked Fillets of Seabass 										        
colcannon, smoked haddock and thyme sauce

Paupiettes of Sole 											        
stuffed with a smoked salmon and crab mousse, tomato, caper and dill sauce
Monkfish, Turbot, John Dory and Halibut available on request

DESSERTS
Caramelised Lemon Tart - candied pistachios, raspberry sorbet and raspberry coulis
Chocolate Profiteroles - filled with pastry cream, chocolate sauce and vanilla cream
Vanilla Panna Cotta - berry compote and chocolate cigars
Chocolate and Hazelnut Brownie - lemon cream
Apple and Blueberry Crumble - vanilla ice cream and homemade custard
Sticky Toffee Pudding - brandy butter sauce, hazelnut ice cream
Baileys Cheesecake - poached berries, coffee anglaise
Strawberry and Lavender Mille Feuille - layers of puff pastry, strawberries and lavender, champagne sorbet
Carlton Castletroy Park Trio of Desserts
Please select three options from the following:
Baileys Cheesecake - Chocolate Profiterole - Chocolate Brownie - Strawberry and Mascarpone Tartlet
Sticky Toffee Pudding - Vanilla Panna Cotta -Vanilla / Strawberry or Chocolate Ice Cream

ADDITIONS
Sorbet Course, Starter Choice, Main Course Choice Fish
Main Course, Choice 2 Meats,	 Dessert Choice



FIRST IMPRESSIONS
“Canapés to set the style and tone of the day”

Poached Chicken

Chive Mayonnaise on Herb Croutons

Shrimp and Marie Rose Sauce

Brown Bread

Smoked Burren Salmon

Brown bread

Tiger Prawn Tempura

Sweet Chilli Sauce

Chicken Liver Pate

Fresh Toast

Goats Cheese and Basil Mousse

Herb Croutons



EVENING CELEBRATIONS
“A little something to round off the perfect evening”

New York

Selection of Freshly Cut Sandwiches

Mini Gourmet Meat Pies

Vegetable Samosas

Tea & Coffee

Vienna

Selection of Freshly Cut Sandwiches

Satay Chicken Skewers

Mini Bacon and Cheese Burgers

Tea & Coffee

Paris

Selection of Freshly Cut Sandwiches

Gourmet Hot Dog and Onion Roll, Mustard Sauce

Mini Gourmet Meat Pies

Mini Fish & Chip Cones

Tea & Coffee
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