
 
Wedding Packages 2010 

at Finnstown Country House Hotel       
 

A ll Inclusive Wedding Package available, 

Midweek Wedding Packages from €80.00 per person 

(The Minimum accepted is 75 guests)  

 

Weekend Wedding Packages from €85.00 per person 

(The Minimum Numbers accepted for weekends or Bank Holidays is 130 guests) 

 
Offer Includes 

.   Punch Reception on arrival 

.  Complimentary tea / coffee on arrival for Wedding guests 

. Complimentary Champagne on arrival for the Bride & Groom 

. Codorniu Cava Toast before or after the meal 

. House Wine, poured up-to and including the main course 

. 5 Course Menu (Choice of Starters and Main Courses) 

. Complimentary suite with four poster bed for Bride & Groom 

. Two additional complimentary suites available on the night of your Wedding 

. Special discounted accommodation rates for your Wedding guests 

. Red carpet on arrival 

. Use of cake stand and cake knife 

.  Fresh flowers and t-lights on tables 

. 5 arm candelabras on top table 

. Complimentary personalised menus 

. Complimentary table plan 

. Supplier Discount Card 

. Complimentary Car Parking 

 

.  

 
 



Wedding Days 2010 
at Finnstown Country House Hotel       

A very special welcome awaits you and your guests at Finnstown. The Hotel & Dining room at 

Finnstown are renowned for friendliness and hospitality. You can enjoy the fruits of many years of 

excellence and AA Rosettes for culinary excellence. 

 

W eddings are always special at Finnstown from 60 to 200 guests. 

The Library Suite has been designed with that very special Wedding in mind right down to the grand 

piano. On arrival the red carpet will be especially brought out to greet you and your guests to the 

Library Reception Room. The sound of a brass gong will summon guests to dine and to dance later on. 

The Library Bar will serve drinks before, during and after the meal, as requested. 
 

Civil ceremonies can be accommodated in Finnstown,  

However they are subject to approval by the HSE. 

A charge of €150.00 set up fee applies. 

 

If you would like to talk about weddings, call Edwina King, 

 Reservations Manager, direct on 01-6010708  

or e-mail edwina@finnstown-hotel.ie  

You can also speak with the Manager on Duty. 

Finnstown Country House Hotel – a beautiful place in a great location 

Wedding Accommodation  
Wedding Guests can avail of specially reduced Bed & Breakfast rates.  

We also offer a 2 night Bed & Breakfast and 1 evening meal special package.  
  

A ll of our rates and packages include complimentary use of our leisure centre  

as well as complimentary parking throughout your stay. 
 
 

Cellar Bar 
Prolong the excitement and the sense of the occasion by having drinks & finger food in our Cellar Bar 

the night before or after your Wedding day.  Reservation recommended. Please contact Edwina King 
on 01 6010708. 

 

 
 
 



Brief Menu Explanations 
The menu includes:  

 
Choice of Two Starter Courses  

Homemade Soup 
Choice of Two Main Courses 

Dessert 
Tea / Coffee 

  Prices include V.A.T.  

If you don’t see what you want on our menu please feel free to talk to the team about your menu 
requirements 

 F innstown will provide children’s menus at €30.00 per child.  

 
Starters 

Chicken & Duck Liver Paté 

Brandy and Port Flavoured, Red Onion Marmalade, Ciabatta Toast 

Trio of Smoked Fish Trout, Mackerel & Salmon 

Dressed Rocket, Curried Crème Fraiche 

Fan of Galia Melon 

Kiwi and Citrus Fruit 

Smoked Chicken Salad 

Crispy Pancetta, Baby Cos, Shaved Parmesan, Caesar Dressing 

Baked Goats Cheese & Grilled Pepper Tart 

Pesto Dressing 

Roulade of Irish Smoked Salmon 

Seafood Mousseline, Roasted Red Pepper Julienne 

Ragout of Marinated Wicklow Venison 

Juniper Berry Red Wine Jus in a Puff Pastry Bouchee 

Spicy Cajun Chicken  

Tossed Salad Leaves and Minted Yoghurt Dressing 

Asparagus, Buffalo Mozzarella & Vine Tomato Salad 

Lemon Olive Oil Dressing 

 
Soups 

Wild Mushroom & Tarragon  

Spiced Plum Tomato & Roast Red Pepper  

Butternut Squash & Ginger  

Irish Vegetable & Chive  

Cream of Carrot & Coriander  

Potato & Leek  

Minestrone Soup Topped with Parmesan Crouton 

 



Main Course 
Prime Roast Sirloin of Hereford Beef 

Yorkshire Pudding, Red Wine & Basil Jus, Creamed Horseradish 

Roast Leg Of Marinated Wicklow Lamb 

Herb Stuffing, Red Wine & Rosemary Jus, Honey Mint Sauce 

Slow Roasted Loin Of Pork 

Crispy Pork Belly, Buttered Savoy Cabbage with Lardons Of Bacon, Carmelised Apple Thyme Sauce 

Butter Roasted Turkey And Ham 

Onion and Chestnut Stuffing, Pan Roasted Gravy, Cranberry Sauce 

Baked Supreme Of Chicken  

Filled With Chorizo, Goats Cheese & Sundried Tomatoes, wrapped in Parma Ham,  

White Wine Tarragon Cream Sauce 

Roast Breast Of Guinea Fowl 

Forestiere Sauce 

Braised Lamb Shank 

Served on Champ Potato with a Madeira Wine Shallot Jus 

Freshly Steamed Fillet of Salmon  

Mini Ratatouille, Béarnaise Sauce 

Steamed Duo of Sea Trout & Lemon Sole 

Dublin Bay Prawn & Cognac Sauce 

Desserts 

Passion Fruit Teardrop  

Fruit of the Forest Berry Compote 

Petit Choux Buns 

Warm Duo of White & Dark Belgian Chocolate Sauce 

Classic Italian Style Tiramisu 

Finnstown Sticky Toffee Pudding 

Warm Caramel Sauce & Fresh Cream 

Classic Bread & Butter Pudding 

Warm Crème Anglaise 

Meringue Nest 

Seasonal Fruits & Berries, Chantilly Cream & Strawberry Compote 

 Tia Maria & Coffee Cheesecake 

  Red Berry Coulis 

Baked Short Crust Pastry Apple Pie 

Warm Custard Sauce & Fresh Cream 

                                                                                     Lemon Tart  

Raspberry Compote 

Assiette Of Dessert 

Seasonal Fruit Tartlet, Chocolate Mousse & Petit Choux Buns 

Tea or Coffee 
Evening Reception 

€12.50 per person  

Tea or Coffee, Sandwiches, Cocktail Sausages and Chicken Wings  

€8.00 per person - Tea or Coffee and Sandwiches 



 

Library Wine List 
Red 

661. Astica Merlot /Malbec, Argentina 

  Medium bodied, dry, well balanced and fruity red. €22.30 

659. Keenan’s Bridge Cabernet Shiraz 

  South Australia medium bodied, displays ripe luscious red berry fruit. €27.00 

675 Painters Cove Cabernet Shiraz, Australia 

  Deep colour, smooth with a rich fruity aroma. €27.50 

636. Santa Rita Reserva Merlot 

  A rich, plumy smooth wine with a lovely fruity finish. €29.60 

618. Cotes Du Rhone, Parallele 45, Paul Jaboulet Aine 

  Dry, fresh, fruity with slightly herbal flavours €27.50 

640 Wakefield Estate, Cabernet Sauvignon 

  With aromas of blackcurrants, this wine is full and well-balanced €29.50 

663. Navarro Correas Private Collection 

  Beautifully smooth and well known Argentina wine €26.00 

White 

608. Selection Prestige Blanc, France 

  Fresh, medium dry white wine. €22.30 

634. Lamberti Santepietre Pinot Grigio 

  Famed Italian white wine with a soft elegant bouquet with subtle floral hints.  

  The taste is dry with complex flavours recalling honey, wild flowers and toasted almonds. €24.50 

658. Keenan’s Bridge Unoaked Chardonnay 

  South Australian this wine is a pure expression of Chardonnay in the Riverland. €27.00 

673. Chateau Beyran White 

  Crisp, with a soft and gentle roundness-lovely, fruity finish. €27.50 

635 Santa Rita Reserva Chardonnay 

  Richly flavoured, oak-aged wine with tropical fruit flavours. €29.60 

609. Macon Lugny, “LES GENIEVRES”, Louis Latour 

  Crisp, fresh flavour, excellent with fish or poultry. €32.00 

648. Navarro Correas, Sauvignon Blanc 

  Argentina white with lovely fruit flavours. €26.00 

Sparkling & Champagne 

645. Sparkling Codorniu €39.50 

647. Laurent-Perrier Champagne Brut NV 

  Pale gold in colour with fine bubbles. Delicate and fresh, with good complexity  

  and notes of citrus and fruit. €60.00 

 

 

Prices valid until December 2010 

 
 
 



General Terms & Conditions 
Terms and Conditions set out below apply to all weddings held at Finnstown Country House hotel. Weddings are 

accepted only when the terms and conditions have been agreed and signed by the bride and groom. 

Deposits and Cancellations 

1. A non refundable deposit of €2000.00 is required to confirm your booking. Along with the deposit, a 

letter of confirmation with the signed terms and conditions received from you will guarantee your 

booking. 

2. The numbers given on booking are the minimum number you will be billed for.  

3. No bookings, being made by a third party will be accepted. The hotel reserves the right to cancel the 

event without notice should it become known that a third party has made the booking, or that the 

person booking the event has presented themselves in a fraudulent manner. 

4. Final details regarding menu, drinks and any special arrangements are required by the hotel four 

weeks prior to the wedding date. The Restaurant Manager, Jack Counihan, (portslade@finnstown-

hotel.ie) requires final guests numbers and table plan five days prior to the Wedding date. Final 

payment can be made by cash or bank draft , payable to Portslade Ltd 

5. Should you require to change your date a minimum notice period of 8 months prior to your wedding 

date is required. In the event the hotel be unable to resell this date a charge of €1000.00 will be 

added to your new wedding date. 

6. The hotel reserves the right to cancel the event in the following cases; 

• 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 standards of behaviour. 

 

7. In the unfortunate event of a cancellation by the client the Hotel will do everything to resell the 

date. However if this is unsuccessful all monies paid are non refundable. 

8. All prices are in euros and inclusive of VAT. 

 

9. All prices and menu items are correct at time of going to print and are subject to annual review. All 

weddings booked will be charged at the prices for the year in which it is held. 

 

10. Menus must be selected 2 months prior to the event with final numbers given 5 working days 

before the event.  

11. Package prices are based on minimum number of adults. Children are priced separately. 

12. Food and beverage consumed on the premises must be purchased from the hotel with the 

exception of the wedding cake. The hotel does not offer corkage. 

13. The full cost of obtaining a bar extension on your behalf will be payable in advance, this is subject to 

application and approval and must be applied for 2 months prior to your event. 

14. A room hire charge will be incurred should your numbers not meet the minimum requirement 

unless the hotel has given prior approval. 

15. For every hour that the wedding is delayed past the agreed arrival/dinning times the hotel will 

charge €2.00 per guest to cover additional labour costs. 



 

16. Accommodation can be reserved at the initial booking stage but will require a credit card to 

guarantee. Rooms not guaranteed by credit card will be automatically released 14 days prior to the 

event. The hotel is not required to give notice of this. 

17. Children under the age of 15 must at all times be accompanied by a parent/guardian. The hotel 

cannot be responsible for any injury or accident befalling a child. All children must leave public bar 

areas by 9pm. Children who are residents of the hotel and attending a function, must remain in the 

function room under the supervision of their parents. The hotel will require identification from any 

person who appears to be under the age of 21. 

18. Any damage caused to the premises or grounds by the bridal party or their guests will be billed to 

the main account. 

19. The hotel will not take any responsibility for gifts, cards, cakes, flowers or bouquets etc left in the 

hotel. Please ensure you collect all your belongings before departure. 

20. The hotel reserves the right to refuse/object to entertainment booked for your wedding if; 

a. It is felt it might breach health, safety or fire regulations. 

b. It is felt it might cause offense to other guests of the hotel. 

21. The hotel reserves the right to provide an alternative function room more suitable for the event 

should the number of guests increase or decrease to those originally specified. 

 


