
 
 

Wedding Menus 2009 
 
 
 
 
 
 
 
 
 
 

 
Starters 

 
Salmon three ways 
Dressed arugula leaves with watercress dressing 
 
Warm tart of marinated goat’s cheese & overnight plum tomatoes  
With pesto dressing 
 
Salad of sugar cured duck breast  
With pickled ginger salad, chilli & coriander dressing 
 
Galette of plum tomato and goat’s cheese 
With rocket pesto  
 
Chicken liver & foie gras parfait  
With red onion marmalade 
 
Smoked salmon  
With arugula leaves and a lemon & dill dressing 
 
Buffalo mozzarella with plum tomatoes 
Light pesto & balsamic dressing (v) 

 
 
 
 
 
 
 
 

Pricing 
 

The menu price is determined by the main course selection. 

Starter, soup, dessert, tea or coffee is included in the main course 

price. 

For a choice of starter or dessert ~ add €5 per person to the more 

expensive option. 

For a choice of main course ~ add €10 per person to the more 

expensive option. 



Sorbets 
 

€6.95 supplement per person 
Champagne sorbet 

Lemon & thyme sorbet 

Coconut sorbet 

Blackcurrant sorbet 

Passion fruit sorbet 

Soups 
 

Forest mushroom soup with tarragon cream 
 
Cream of celeriac soup scented with truffle oil 
 
Roast red pepper & plum tomato soup with pesto oil 
 
Curried parsnip soup with coriander cream & light curry oil 
 
Cream of pumpkin soup with a cumin cream & toasted sunflower seeds 
 
Cream of white onion soup with port 
 
Leek & potato soup with a chive cream 
 

All Soups are gluten free 

 
Main Courses 

 
Roast breast of corn fed chicken    €57.99 per person 
With flat parsley & thyme jus 
 
Baked fillet of salmon       €57.99 per person 
With lemon & tomato butter sauce 
 
Roast fillet of cod        €62.99 per person 
With chunky tomato & shallot dressing    
 
Traditional roast sirloin of beef      €65.99 per person 
With shallot cream 
 
Seared fillet of seabass       €71.50 per person 
With a chunky sauce vierge 
 
Roast rack of lamb       €73.50 per person 
With an herb crust, tarragon jus 
 
Seared fillet of Irish beef      €74.50 per person 
With shallot cream 

 
All Served with Garden Fresh Vegetables. 

All our meats are of Irish origin. 



 
 

Vegetarian Options 
 

Risotto of garden peas 
Goat’s cheese & fresh mint  
 
Chilli & tomato couscous 
Chargrilled vegetables & pesto dressing  
 
Penne pasta with spicy tomato & shallot sauce  
Scented with chilli 

 
 
 

Desserts 
 

Warm apple crumble & vanilla ice cream 
 
Gateau Opera with layers of ganache & coffee butter cream  
 
Duo of callebaut white & dark chocolate mousse  
                                           
Hazelnut delice with butterscotch sauce & crushed hazelnuts 
 
Creamy baileys cheesecake with seasonal berries 
 
Lemon tart with blackcurrant sorbet 
 
Dunboyne selection of ice cream 
 
Irish cheese board       €5.00pp supplement 

 
Petit fours         €7.50pp supplement  

 
Complimentary Freshly Brewed Tea & Coffee 

 
 

All dietary requirements can be catered for; please inform your wedding 
coordinator in advance. 

 
 

ALL OF OUR PRODUCE IS OF IRISH ORIGIN & TRACKED FROM FARM TO PLATE. 
OUR MEAT SUPPLIER HICKS ONLY SUPPLY THE BEST QUALITY IRISH BEEF. 

 
 
 
 
 
 
 
 
 
 
 
 



 
 

 

Reception Drinks List 2009 
 
 
 
Drink       Price per glass 
 
Kir Royal        €16.00 
 
House Champagne       €15.00 
 
Pimms         €  7.50 
 
Fruit Punch        €11.00 
 
Cocktails from       €11.00 
 
Mulled Wine                          €  7.50 
 
 
Sparking Wine      Price per bottle 
 
Fantinel Prosecco, Italy      €36.00  
 
Marques de Monistrol Cava Reserva    €36.00 
 
 
Please allow maximum 5 glasses per bottle for Sparkling Wine 

 

 

 

 

 



  
 

Dunboyne Castle Private Cellar Selection 

 
We would like to introduce you to the fine flavors of France and various other wine 
regions of the world. Each wine has been tasted many times before being selected 
for our private cellar. We hope each one surprises and delights and helps you find 
your own particular favorite! 
 

White Wines 
 France  
                                           

1.     Oléa Chardonnay 2006       €27.00 
The golden touch of peachy Chardonnay is very evident in this 
delightfully crisp wine. 

 
Australia 

 
5.     Rosemount. Chardonnay/Verdelho/Sauvignon Blanc 2006 €27.00 

Fresh juicy taste of melons, crisp gooseberries all wrapped in a round 
zesty complexity.  
 
Spain 
 

6.    Marqués de Riscal Sauvignon Blanc 2006      €29.00 
Breezy, bright and cheerful!  A lively dry style full of green fruit flavors.  
 
Chile 
 

8.    Tolten Chardonnay 2006       €27.00 
A classic Chardonnay with a lovely bright straw color showing  
golden hues. Aromas of peach and tropical fruit, full bodied palate 
followed by an aftertaste of butterscotch, vanilla and tropical fruit. 

 
South Africa 
 

202. Porcupine Ridge, Sauvignon Blanc 2007     €31.00                                     
Fresh, clean aromas of gooseberries and cut grass. It moves on 
to a crisp, vibrant palate with excellent balance and length. 

 
 
 

  
 

 



Red Wines 
 
France 
 

10.    Oléa Cabernet Sauvignon 2006            €27.00 
A deep broody style that draws from the warm earth its intriguing  
expressive spicy touches. 
 

11.    Oléa Merlot 2006        €27.00 
Seduction in a glass! Smooth and satisfying with lots of ripe 
red berry appeal. 
 

79.   Bichot, Fleurie, Beaujolais Cru 2006     €36.00 
Medium full colour, rich and fresh on the nose. Lovely fruit, cherry 
blackcurrant, and slightly spicy. 
 
Spain 
 

15.    Artazuri Garnacha 2005 Artadi      €27.00 
This wine exhibits a dense ruby/purple colour as well as copious 
quantities of sweet black cherry and raspberry fruit. 
 
Australia 
 

17.   Rosemount. Shiraz/Mataro/Grenache 2006    €27.00 
Bright ruby purple with a soft warm slightly spicy fruity aroma of ripe 
plums & young blackcurrants.  
 
Chile 
 

20.   Tolten Cabernet Sauvignon 2005     €27.00 
Spicy smoky, garrigue aromas with blackberry and cassis underneath.  
Ripe round rich fruit that enters with a softer edge and sweeter fruit  
before the dry smoky steamy oak finish.  
 
South Africa 
 

12.   Porcupine Ridge, Shiraz 2006      €29.00 
A rich warm ruby colour. Dominated by spicy tones and supported 
by dark fruit flavours. Generous in the palate it extends to a lengthy 
finish.  
 
 

 
 
 
 
 
 
 
 
 
 
 
 



 

Dunboyne Castle Classic Wine Selection 
 

White Wines 
 

France  
    
Loire Valley 
 

27.    Joseph Mellot Sancerre, Loire 2006      €46.00 
 A dry, crisp and fruity wine with a distinctive bouquet. 
 
Burgundy 
 

38.    Latour Macon-Lugny  2006      €32.00 
 Youthful color, ripe fruit, fresh and elegant. 
 

40.    Chablis, Domaine Seguinot-Bordet 2005                     €46.00 
 A crisp chardonnay with balanced components. Bright acidity. 
 
Italy 
 

48.   Renideo Pinot Grigio 2007        €41.00 
Dance along with this fresh tingling white that glides around the 
palate in an easy to sip style. 

 
Australia 

 
62.   Will Taylor Sauvignon Blanc 2005      €42.00 

Good palate weight with a long citrus finish. Quite fruity with  
lovely gooseberry, asparagus & green apple characters.  
 
USA 
 

63.    Blackstone Chardonnay        €30.00 
 Monterey County, California 2003   
 A big tasty mouthful of exotic fruits whipped together with creamy, 
 oak influence. 
 
Chile 
 

69.    Echeverria un-wooded Chardonnay 2007    €27.00 
 Capturing the best of Chile with its tantalizing lime zest and long 
 lingering fruity flavors. 
  
 
 
 
 
 
 

 

 
 



Red Wines 
                                                       
France 
 
Beaujolais 

78.   Louis Jadot Beaujolais Villages 2006     €31.00 
A style with panache and lots of juicy fruity flavours. 

 
Rhone Valley 
 

88.   Chateauneuf-du-Pape,        €61.00 
Domaine de Senechaux 2005                             
Intense spicy aromas, rich black fruits on the palate, full bodied. 
 
Bordeaux 
 

96.   Château Peymouton, St. Emilion Grand Cru 2004   €34.00 
Medium bodied, soft tannins, perfect to have it with game. 
 
Italy 
 

108.  Primitivo del Salento IGT       €35.00 
 Antica Masseria Bricco ’05  
 Big earthy with spice, berries, all wrapped up in a covering ripe. 
 
Spain 
 

114. Idrias Abiego 2004       €34.00 
Red cherry colour with violet tones. Long, elegant, flavourful.  
.   
 
Australia 
 
 

126.  Madfish Pinot Noir 2005       €49.00 
Deep crimson in color, nose is subtly perfumed with black cherry 
fragrances. 
 
California 
 

136.  Blackstone Merlot, Monterey County 2004    €28.00                          
 A robust, broody lush style with plenty of delicious spicy fruit. 
 
Chile 
 

143.  Echeverria Cabernet Sauvignon Reserva 2005   €31.00                      
Roast peppers, caraway seed and red fruits!  Discover these scents  
and flavours in this intense concentrated style. 

 
 
 
 
 
 



Champagnes 
                                                          
 
“I drink it when I’m happy and when I’m sad. 
Sometimes I drink it when I’m alone. 
When I have company, I consider it obligatory. 
I trifle with it if I’m not hungry and drink it when I am. 
Otherwise I never touch it – unless I’m thirsty.” 
Madame Lily Bollinger, Quotation from the Daily Mail, 17th October 1961. 
 
 
Proprietary 
 

152. Private Cellar Champagne                 €68.00 
1520.½ bottle              €40.00 

Specially selected for Dunboyne Castle this tantalizing dry style is                         
like walking on air. Bright, breezy and bubbly like a perfect summer’s day. 

 
153.  Louis Roederer Brut Premier      €85.00 

Huge care and attention is used to produce this Grande  
Marque Champagne. Dunboyne Castle is proud of its association  
with this rich, fine elegant style. 

 
Rose Champagne  
 

150.  Laurent Perrier         €132.00                                    
Delightful style with squashed red berry fruit flavours and a  
tingling fresh finish. 
 
 
Premium sparkling wines 
 

161.  Cava Cup de Cairons        €37.00 
Spicy, grassy aromas that lead to an appealing green fruit palate of  
good weight and structure, and good finish. 
 

160.  Fantinel Prosecco, Italy       €37.00 
Delightful both in appearance and taste. A modern, crisp 
appetizing style. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
Selection of Canapés 2009 

 
Cold Canapés 

 

Chicken Liver parfait & toasted brioche    €3.00 per piece 

Smoked salmon on brown soda bread     €3.00 per piece 

Prosciutto wrapped fig skewers     €3.00 per piece  

Tartlet of overnight tomato & goat’s cheese    €3.00 per piece 

Sugared cured duck, pickled ginger     €3.00 per piece 

Home cured gravalax on brown soda bread    €3.00 per piece 

Asparagus en croûte, lemon hollandaise sauce   €3.00 per piece 

 

Hot Canapés  
 

Chicken satay        €3.00 per piece  

Cheese straws        €3.00 per piece 

Lemongrass & chili tiger prawns    €5.00 per piece 

Dim sums, mini spring rolls (2 pieces per person)  €3.50 per person 

Wild mushroom bouchées      €3.00 per piece 

Pesto marinated chicken       €3.00 per piece 

Teriyaki salmon skewers       €3.50 per piece 

Scallop wrapped in Parma ham      €5.00 per piece 

Monkfish wrapped in Parma ham     €5.00 per piece 

Tomato & basil pizza       €3.50 per piece  

 

 

ALL OF OUR PRODUCE IS OF IRISH ORIGIN & TRACKED FROM FARM TO PLATE. 
OUR MEAT SUPPLIER HICKS ONLY SUPPLY THE BEST QUALITY IRISH BEEF. 

 



 
 

 
Selection of Finger Food 2009 

 
 

Marinated chicken kebab      €4.00 per person 

(1 per portion) 

Cocktail sausages       €4.00 per person 

(5 per portion) 

Hot & spicy chicken wings     €5.00 per person 

(3 per portion) 

Selection of dim sum & spring rolls    €5.50 per person 

(3 per portion) 

Filo wrapped prawns      €5.50 per person 

(2 per portion) 

Selection of sandwiches      €7.00 per person 

(4 per portion) 

 

Suggested Options  
 
 

Selection of sandwiches & cocktail sausages   €10.00 per person 
 
Selection of sandwiches with hot & spicy chicken wings €11.00 per person 
 
Selection of sandwiches, hot & spicy chicken wings 
& cocktail sausages       €14.00 per person 

 
 
 
 
 
 

ALL OF OUR PRODUCE IS OF IRISH ORIGIN & TRACKED FROM FARM TO PLATE. 
OUR MEAT SUPPLIER HICKS ONLY SUPPLY THE BEST QUALITY IRISH BEEF. 

 
 



 
 

Provided below are suppliers which have been recommended to us.  
We do advise that you meet the suppliers and see that they can provide the service 

that you require. 
Bands Contact Name 

 
Contact 
number 

Email/Website 

Good Fellas Ronan Kennedy 
Steve Cranley   

087 9177941 
086 8537070 

www.goodfellas-band.com 
info@goodfellas-band.com 

The Untouchables Ronnie  086 8037698  
Shogun Philip Murphy 087 3172241  
5th Avenue Eamonn Dolan  01 8416373  
The Cubes Eugene McCarthy 01 459 3054 

087 2491268 
thecubes@eircom.net 
 

After Dark Kieran Duffy 087 2655855  
Prickly Pears Peter Cashell  087 2249190  
The Rat Pack Jason O’Callaghan   jasoncallaghan@ireland.com 

 
The Soulbrothers Steve 086 3852385 info@thesoulbrothers.com 

 
Boogie Nights 
V.I.P 
Love Shack 
Abba Live 

Anne Marie  01 8252224 
087 2641883 

 

Long John Jump 
Band 

John Sheridan 01 8316425  

The Jazz Freaks Donal Donnelly 01 6245027 
 

 

Johnnie Be Goode  01 4961042  
The Best Men Jonathan Casey 0861061282  
Tropical Storm Eamos 087 2368516  
    
Entertainment 
Organisers 

Contact Name  Contact 
Number 

Email/Website 

George Hunter   087 2525252  
Michael Magill 
Entertainment 

Michael Connolly  087 1362459 
 

 

    
DJ’s Contact Name Contact 

Number 
 
Email/Website 

Digital DJ’s  Darragh Jones 01 4580800 
086 8300273 

 

Martin Sherwin   087 2585900  
John Summers   086 2616137  
NRG Mobile Discos  Ciaran Brannelly  087 2616137  
Wedding DJ’s John & Ronan 086 8130783 

087 8101502 
 

    
    



Church Music  Contact Name  Contact 
Number 

Email/Web 

Michael Connolly 
Music  

Michael Connolly  087 1362459  

Ann Tuite  Harpist & Singer 087 2350484 
01 6105649 

 

The Astra String 
Quartett 

Margaret Burns 01 2691396  

Musicians  Contact Name  Contact 
Number 

Email/Web 

Traditional 
Musicians  

Margaret Rohan  01 8252145 
087 6684623 

 

Wallop the Pot  John  087 6791199  
    
Irish Dancers Contact Name Contact 

Number 
Email/Web 
 

Celtic Dance Fusion  Fergal Fay  086 3854222 info@celticdancefusion.com 
 

Celtic Rhythm  Mark  087 6778204 celticrhythmdancers@eircom.net 
    
Videographers Contact Name Contact 

Number 
Email/Web 

Video Me Cyrill Fox  01 4598393 videome@eircom.com 
KCVideo Kieran Caulfield 01 8461053 KCVideo02@o2.ie 
    
Photographers Contact Name Contact 

Number 
Email/Web 

Emer Sherlock 
Photpgraphy 

Emer Sherlock  01 8015886 
087 6190300 

 

Castleknock 
Photography  

Peter Spears 087 2512788  

Larry McMahon 
Photography 

Larry McMahon  01 8511900  

Icon Photography Barry Regan  01 4930094  
David Rogers 
Photography  

David Rogers 087 2492327 www.davidrogersphotography.com 
davidrogersphotography@gmail.co
m 

Nicola Webster 
Photography  

Nicola Webster  087 8404528  

Frank Gavin 
Photography  

Joe Gavin 01 8304955 
01 8306571 

 

Denis O’Sullivan   01 4513354 
087 21088562 

 

    
 
Stationary  

 
Contact Name  

 
Contact 
Number 

 
Email/Web 

Love Letters Karen McElhinney  01 8396566 www.loveletters.ie 
info@loveletters.ie 

    
 
 

   



Florists Contact Name Contact 
number  

Email/Web 
 

Dunboyne Flowers Dolores/Brian 01 825 2443  
    
Formal Wear Contact Name Contact 

Number 
Email/Web 

Cuffs Formal Wear Paddy Hickey  01 8352838 www.cuffs.ie 
Questions@cuffs.ie  

    
Chair Covers Contact Name Contact 

Number 
Email/Web 

Dunboyne Castle 
Hotel Events Office 

Sinead or Melanie 01-6816521 
01-6816563 

events@dunboynecastlehotel.com 

    
Car Hire Contact Name Contact 

Number 
Email/Web 

Cupid Cars  046 9071806 
086 8140059 

 

Corporate Cars Jimmy Maguire 01 8255464 
087 6964276 

 

Exclusive Wedding 
Cars 

PJ 01 847 4159 
087 1344934 

 

    
Chocolate 
Fountains 

Contact Name Contact 
Number 

Email/Web 

Chocoholics Clare Stewart  0404 44521 
087 2458610 

www.chocoholics.ie 

Fountains of 
Chocolate  

Fiona  041 9837937 
087 7692405 

 

    
Hairdressers Contact Name  Contact 

Number 
Email/Web 

Hair Elegance  01 8253000  
Carolyn Clinton   086 8531521  
Audrey Byrne   086 3282906  
Lorraine Browne   087 2438814  
    
Make Up Artist Contact Name Contact 

Number 
Email/Web 

Jane Gribbin   087 2492896 
01 8474677 

 

    
Wedding Cakes  Contact Name  Contact 

Number 
Email/Web 

Heavenly Cakes Louise Clarke  086 6031952  
Cakes & Co  01 2836544  
Creative Cakes  Michael Coady  087 7638300  

 

 


