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Mernw One

CrLeEw Bay SEaroop VoL au VENT
skkosk
CREAM OF VEGETABLE SOUP
wITH CROUTONS
kkock
Roast CROWN OF TURKEY WITH
HonNEey-BakeD Haw,
SAVOURY STUFFING AND
CRANBERRY SAUCE

ACCOMPANIED BY SEASONAL
VEGETABLES & POTATOES
skekek
APPLE AND CINNAMON TART
SERVED WITH SAUCE ANGLAISE
skekek

FrEsHLY BREWED TEA OR COFFEE

€34.00

Menuw Two

Duo or GaLria AND HONEYDEW
MELON wiTH SEASONAL FrUITS
& RaspBERRY CoulLis
skkek
CRreaM OF CELERY,
CarroT & APPLE SouPp
ke
Bakep Breast oF CHICKEN
STUFFED WITH SMOKED SALMON
& PRAWN MOUSSE SERVED WITH
RoasteD RED PEPPER CREAM SAUCE

ACCOMPANIED BY SEASONAL
VEGETABLES & POTATOES
stk
LemonN & LimMe CHEESECAKE WITH FrRUIT
CoOMPOTE AND VANILLA SAUCE
stk

FresHLY BREWED TEA OR COFFEE

€36.00
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Menw Shree

CHickeN & MUSHROOM WITH A WHITE
WINE AND TARRAGON INFUSED SAUCE
SERVED IN A PUFF PASTRY VOL AU VENT
sksksk

CRreaM OF LEEK AND SWEET PoTaTo Soup
kkk
RoasTt PrRIME SirRLOIN OF BEEF
WITH A MUSHROOM AND
TomaTro CHASSEUR SAUCE

ACCOMPANIED BY SEASONAL
VEGETABLES & POTATOES
sksksk

WiLp BERrRY PARFAIT
kkk

FresHLY BREWED TEA OR COFFEE

€39.00

Menw Four

SMOKED SALMON & SEAFOOD
SEASONAL LEAVES
skkk

CreaM oF Broccorr & Brie Sour
skskesk
RoasTt STUFFED LEG OF [rRisH LAMB
SERVED WITH ROSEMARY
AND GARLIC Jus

ACCOMPANIED BY SEASONAL
VEGETABLES & POTATOES
skkk

CuHocoraTeE & BaiLeys Mousse ToRTE
skskesk

FresHLY BREWED TEA OR COFFEE
€42.00 (SUBJECT TO SEASONALITY)
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Menw Fve

OAK SMOKED SALMON SERVED
WITH FINGERS OF SODA BREAD
LeEMON AND CAPERS
skskesk
CarRrOT & ORANGE SouPp
WITH A HINT OF GINGER

keksk

HonNEey roasTED HALF DUckLING

SERVED WITH SAUCE GRAND MARNIER

ACCOMPANIED BY SEASONAL
VEGETABLE & POTATOES
skkk

MEeDLEY OF NEWPORT DESSERTS
stk
FresuLy BREWED TEA OR COFFEE
WITH LITTLE AFTERS

€47.00

Menw St

Housk sty LE CAESAR SALAD WITH SMOKED
CHickeN & PARMEsSAN CHEESE DRESSING
kg
CreaM OF Roast TomaTo Sour
WITH A HINT OF CORIANDER
OR
LicaT CHICKEN AND VEGETABLE BROTH
kkk
Hers aAND CRUMB CRUSTED RAack oF LaMB

wITH DucHEss PoTato aAND MINT SAUCE
SUBJECT TO SEASONALITY

ACCOMPANIED BY SEASONAL

VEGETABLES & POTATOES

skeksk
CHOCOLATE AND GRAND MARNIER
Mousske TortE, FREsH BERRIES

& HoMEMADE [CECREAM

skkosk
FreEsHLY BREWED TEA OR COFFEE
WITH LITTLE AFTERS

€49.50
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SuccuULeNT ATLANTIC PRAWNS MARIE ROSE
kkck
CreaM OF ParsNniP & FENNEL Soupr
wITH Brack PEppER CREAM

keksk

CHAMPAGNE SORBET
skskesk
CHATEAUBRIAND RoasT FILLET OF
BEEF WITH A BLACK PEPPER,
BUTTON MUSHROOM AND BRANDY SAUCE

ACCOMPANIED BY SEASONAL
VEGETABLES & POTATOES
kkck
NEWPORT STYLE PROFITEROLES FILLED

WITH CREAM AND SMOTHERED

IN RICH HOT CHOCOLATE SAUCE
sksksk

FreEsHLY BREWED TEA OR COFFEE
WITH LITTLE AFTERS

€55.00

Glocce (0/(‘ Mire Gourse
Fresl Tish oﬁﬂbﬂ&

GRILLED FILLET OF SALMON WITH A
Waite WiINE & FENNEL CREAM SAUCE
€5.00 extra
skkk
PAUPPIETTES OF SOLE COATED WITH

A BUTTON MuUsHrRoOM BEURRE Branc
€6.00 extra

kkk
BakeD FILLET OF SALMON STUFFED
wWITH A CODLING PANADE AND SERVED

WITH A WHITE WINE CREAM SAUCE
€6.00 extra
skkk
OvVEN BakeD FILLET OF SEABASS WITH A

JULIENNE OF VEGETABLES AND CREAM SAUCE
€6.00 extra
kkk
RoasT FILLET OF MONKFISH SERVED
wITH A PERNOD CREAM SAUCE

€8.00 extra

CHOICE OF VEGETARIAN OPTIONS AVAILABLE ON ENQUIRY
WHEN CHOOSING A SECOND MAIN COURSE OPTION THE EXTRA CHARGE APPLIES PER PERSON TO ALL GUESTS



Mernw One

FresHLY BREWED COFFEE OR TEA
WiITH A SELECTION OF
FresuLy CuT SANDWICHES

€5.55 per person

Menw Slree

FresHLY BREWED COFFEE OR TEA
WITH A SELECTION OF
FresaLy CuT SANDWICHES,
Spicep CHICKEN GOUJONS AND
COCKTAIL SAUSAGES

€8.85 per person

Menw Jwo

FresHLy BREWED COFFEE OR TEA
WITH A SELECTION OF
FresuLy CuT SANDWICHES
AND COCKTAIL SAUSAGES

€6.90 per person

Menw Four

FresHLY BREWED COFFEE OR TEA
WITH A SELECTION OF FILLED WRAPS
SMOKED SALMON ON Sopa BREAD
wITH CREAM CHEESE AND CHIVE
Spicep CHICKEN GOUJONS
Mini SpriNG RoLLs

€13.50 per person



HOTEL NEWPORT ‘.

Drcrfos Receptiorn

DRressep Pimms €4.45 p.p
SHERRY €4.65 p.p
SuMMER PuNncH €5.50 p.p
CHAMPAGNE AND STRAWBERRIES €9.50 p.p
MutLLep WINE €5.50 p.p
Kir €6.50 p.p
Kir RovyaL €8.50 p.p
Bucks Fizz €6.50 p.p
Hot WHiskey €4.65 p.p
House WiNE €4.55 p.p
CHAMPAGNE rrom €59.00
PER BOTTLE
SPARKLING WINE rroM €30.00

PER BOTTLE
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Tae Cuier Bripe’s Maip Tae Bripe’s MOTHER
ASSIST IN PREPARING — WEDDING PLANS PLACES NEWSPAPER ANNOUNCEMENTS
HELPS SELECT DRESSES AND ASSISTS THE YOUNGER BRIDESMAIDS ASSIST WITH MOST OF THE ARRANGEMENTS
TAKES CHARGE OF THE BRIDE’S WEDDING GARMENTS TACTFULLY INFORMS GUESTS OF THE GIFTS/GIFT LIST
HoLbs THE BOUQUET DURING THE CHURCH CEREMONY LEAVES THE CHURCH WITH THE GROOM’S FATHER
KEEP THE BEST MAN INFORMED OF ANY DIFFICULTIES. (GREET THE GUESTS
b
Tae Best ManN Tae Bripe’s FATHER
COLLECTS AND DELIVERS THE GROOM’S DRESS SUIT. TAKES THE BRIDE TO THE CHURCH
KEEPS WELL INFORMED ON ALL THE ARRANGEMENTS STANDS TO HER LEFT AND GIVES HER AWAY
ACCOMPANY THE GROOM TO THE CHURCH LEAVES THE CHURCH WITH THE GROOM’S MOTHER
TAKES CARE OF THE RINGS AND PRESENTS THEM AT THE CEREMONY (GREETS THE GUESTS FIRST
TAKES CHARGE OF TRAVEL TICKETS AND DOCUMENTS COMMENCES THE SPEECHES AFTER THE CAKE CUTTING AND
MAY ACT AS OFFICIAL WITNESS PROPOSES THE FIRST TOAST TO THE NEWLY WED COUPLE
ASSIST WITH GUEST’'S TRANSPORTATION
PAYS ALL CHURCH FEES Tue UsHERs
ANNOUNCES THE CAKE CUTTING , DISTRIBUTE THE MASS BOOKS
MAKE HIS SPEECH AFTER THE GROOM'S ESCORTS GROOM’S MOTHER TO THE RIGHT PEW
(REPLYING ON BEHALF OF THE BRIDESMAIDS) AND BRIDE’'S MOTHER TO THE LEFT PEW
READS OUT TELEGRAMS AND MESSAGES ESCORTS THE BRIDESMAIDS WHEN LEAVING THE CHURCH.

ASSIST WITH THE DEPARTURES

We(/aé'/gg/ ,%ece/gtlbﬂ at Hotel Newport

ONLY ONE WEDDING A DAY AT HOTEL NEWPORT V.L.P. WELCOME

CHAMPAGNE RECEPTION FOR BRIDAL PARTY ON ARRIVAL PERSONALIZED MENUS

COMPLIMENTARY TEA, COFFEE & BISCUITS FOR YOUR GUESTS AMPLE CAR PARKING

FRESH FLOWER ARRANGEMENTS WITH CANDLE ON TABLES WEDDING CONTRACT

COMPLIMENTARY BRIDAL SUITE INCLUDING SPECIAL ACCOMMODATION RATES ON A SELECTED
BREAKFAST FOR BRIDE AND GROOM NUMBER OF ROOMS FOR YOUR WEDDING PARTY
MIDWEEK DISCOUNT OF 10% ON Foop MENU COMPLIMENTARY CHAIR COVERS OFFERED

(VALID FROM SUNDAY TO THURSDAY EXCLUDING BANK HOLIDAY SUNDAYS)

FOR MIDWEEK WEDDINGS

COMPETENT PERSONNEL WHO ARE HIGHLY (THE ABOVE PACKAGE IS SUBJECT TO ALTERNATION
TRAINED TO TEND YOUR EVERY NEED BY THE HOTEL MANAGEMENT AT ANY TIME)



Thank you for Booking your wedding with us at Hotel Newport.

6. Food & Beverage:
Only Food & Beverage supplied by the Hotel may be consumed on the premises. The Hotel does not

1. Booking Procedure:

A provisional booking of one date can be held for up to 14 days, after which time it is at the hotel’s
discretion to release the date. A non-refundable deposit of €500.00 is required to secure your
booking: Prospective clients must always meet a member of management by appointment prior to
acceptance of the first deposit. Deposits must be made in person to the Hotel, otherwise the Hotel
reserves the right to cancel the booking. Notwithstanding anything said or written or deposit paid,
the booking shall not be deemed to have been accepted by the Hotel unless and until a formal letter
of confirmation is issued to the booking parties. Should you be forced to postpone your booked date,
the original deposit paid to the hotel may be transferred to another date (subject to

availability) within 3 months of the original date on condition that the Hotel is successful in

selling the original date. Only one transfer is permitted.

2. Cancellations:

The Hotel reserves the right to cancel a booking or refund deposits in the following cases:-

In circumstances when a booking is made through a third party or under false pretences. The Hotel
believes the booking might prejudice the reputation of the Hotel. Should guests attending the event
behave in any way considered to be detrimental, offensive or contrary to normal expected standard
of behaviour.

Any falsification will render the contract null and void. In the event of cancelling a confirmed
booking, the following charges will be due. In each case the percentage charge applies to the
estimated total account for the event, including accommodation, based on the numbers originally
booked: Within 8 weeks = 50% 16-8 weeks = 25% Outside 4 months the deposit is forfeited

3. Accommodation:

A maximum of 25 Bedrooms may be reserved at the Wedding Discount rate. At the time of booking
you must let the Hotel know if rooms are to be sold on a free sale basis or if you will be naming the
guests for the rooms. An €80 deposit is required for each bedroom. Any room not named and
secured with a deposit 2 months before the Wedding will automatically be released. Check-in time
is 3pm onwards and check out is by 12 noon. Should the hotel have 2 weddings back to back,
example: Friday and Saturday, it may be possible for management to release extra guest bedrooms

to your wedding party, however this decision is purely at the management’s discretion.

4. Number policy:
Prices quoted are based on minimum numbers of 120 persons.

Our management team will be happy to quote you for numbers less then 120.

5. Finalisation date:

The final numbers are required 48 hours in advance of your reception date, this will be the
minimum numbers charged for. Should your numbers decrease on the day of your wedding the
original confirmed numbers at full menu price will apply. Any increase in your attendance will be

charged accordingly.

Please note that the hotel may not be able to accommodate an increase in numbers.

Should you wish to have a table plan, this must be brought to the hotel 48 hours in advance.

allow corkage. Menus & Prices are subject to change. We do not recommend more than two choices
per course. Full menu details are required at least 6 weeks prior to your Wedding day. Wedding
Parties must be seated no later than 5.00pm. The Hotel will not be liable for any failure or delay

to provide facilities, services, food or beverages as a result of circumstances or matters outside

its control. Hotel facilities may change or alter at proprietor’s discretion.

7. Elegant extras:
Enhance your Wedding Reception with elegant Chair Covers and Bow.
Cost €5.00 per chair & €2.00 per bow.

8. Late Bar Charge:
The cost of providing a late bar on your behalf will be added to the final account

(this cost may vary from year to year)

9. Entertainment:
All entertainment must be approved by the Hotel and must end by 1.30am.
The Hotel reserves the right to close the bar & terminate or reduce the sound level of the music

prior to the stated times — should the situation demand it.

10. Payment:

50% of the total menu bill must be paid one month in advance of the Wedding reception &
all remaining accounts must be paid in full prior to departure from the Hotel by Cash,
Bankers Draft or Credit Card.

11. After the Wedding:
The function bar for the Wedding will close in accordance with the intoxicating liquor licensing
laws. After the bar closes, Hotel residents may avail of a bar service in the residents lounge.

The closing time of the residents lounge will be at the discretion of the management.

12. Storage/Personal Property/Damages:

The organiser/s shall be responsible for any damage to fittings, furnishings, fire equipment, safety

equipment, walls, floors, carpets etc. The Hotel will try wherever possible to assist guests with the
storage of equipment, personal property, wedding cakes etc., but accept no liability for any loss or

damage.

13. Price Variations:

All prices quoted include V.A.T. and are subject to an annual review. Menu prices may vary subject
to seasonal availability and Government charges. All prices quoted are subject to proportionate
yearly increases according to rises in direct costs or operational cost, taxes or unforeseen circum-

stances.



