THOMAS PRIOR HALL

"TOUR DIG DAT™ OUR STLCIAL FRICE
€)0.00 [T FEISON HIDWILIE 09,00 T FHTSON WILILIDS

(Based on Minimum Numbers of 100 Adults)

% Designated wedding co-ordinator

% Red carpet arrival with a glass of Champagne on atrival for Bride & Groom

» Tea/coffee, biscuits and a glass of Prosecco on artival for all guests

» Complimentary accommodation in our Bridal Suite with Champagne breakfast
% A four course dinner menu (see below for further details)

% Glass of house wine for all guests with dinner

¢ Evening Food of sandwiches, cocktail sausages and tea/coffee for all guests

»  Our Resident DJ to play from 9pm

% Elegant floral displays with mitrors and candles

% Complimentary bar extension

» Personalised menus and table plans

» Complimentary room hire of Thomas Prior Hall

» No service charge

% Special accommodation rates for your guests

» Complimentary anniversary dinner & accommodation in Bewleys Hotel, Ballsbridge

JELCUIL OFFEIS 1 CONJUMCTIon WiT 100k BlG DAY FACIAGE

We are delighted to offer the following upgrades to
“Your Big Day” Wedding Package

SATIN PACKAGE LACE TACKAGE

For arrival choose from a glass of; Glass of Prosecco on arrival
house wine OR fruit punch OR mulled wine Upgtrade to %2 bottle of wine per person for the meal
Upgrade to Y2 bottle of wine per person for the meal Classic white chair cover
Classic white chair cover with a bow/sash of your choice
with a bow/sash of your choice €14.50 per person
€12.50 per person

SILK TACKAGE

Glass of Champagne on arrival
Upgrade to "2 bottle of wine per person for the meal
Classic white chair cover
with a bow/sash of your choice
€18.50 per person
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"TOUR DIG DAT" IENU OFTIONS

Please choose 1 startet, 1 soup, 1 main course and 1 dessert

Warmed exotic mushroom & chicken in a puff pastry case, tarragon cream sauce and fresh salad leaves
Country style terrine served on a bed of rocket leaves with baby tomato compote
Spicy chicken Caesar salad served with crispy croutons and Grana Padano cheese
Fantail of melon salad served with seasonal fruits and mango coulis
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Vegetable soup
Forest mushroom soup
Tomato & basil soup
Pumpkin & butternut squash soup
Roasted parsnip & Bramley apple soup
Carrot & coriander soup
Minestrone soup
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Grilled fillet of salmon with asparagus tips and saffron hollandaise
Free range breast of chicken on a bed of colcannon mash drizzled with Gubeen bacon sauce
Traditional roast turkey & ham with homemade sage & onion stuffing, roast jus and cranberry sauce
Roast loin of pork, herb stuffing and a rich Bramley apple sauce with crispy parsnip shavings
Medium roast rib eye of Irish beef, colcannon potato served with a choice of sauce
(roast jus, garlic butter, wild mushroom, béarnaise)
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Lemon tart with white chocolate sauce and iced summer fruits
Strawberry cheesecake with seasonal berry coulis
Sticky toffee pudding with créme anglaise
Meringue nest with fresh fruit and Chantilly cream
Warm apple & berry crumble with vanilla ice cream
Baileys Irish cream cheesecake with butterscotch sauce
White chocolate & raspberry mousse with summer berry compote
Pear & almond tart with fruit compote
Double chocolate mousse with orange sorbet
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Freshly brewed tea and coffee

WINTER WEDDING OFFLR

For weddings booked for Sunday — Thursday in January, February & November
“Your Big Day” Package is €55.00 per person

For weddings booked for Friday & Saturday in Januaty, February & November
“Your Big Day” Package is €59.00 per person

Also included in our Winter Wedding Offer is
complimentary homemade cupcakes
&

two complimentary executive bedrooms for parents
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LOVEDS. ...

THE WEDDING FACKAGE

‘One Wedding a Day’ promise for a more attentive and personalised service

Red Carpet on arrival with a glass of refreshing Champagne for the Bride & Groom
Complimentary tea & coffee reception on arrival for your guests

Choice of cake stand and knife

Floral arrangements, candles and mirrors for all tables

Personalised table plan and menus

Complimentary accommodation for the Bride & Groom in our Bridal Suite to include Champagne
on ice and a full Irish breakfast delivered to your room the following morning
Discounted accommodation rates for your guests*

Luxurious surroundings and gardens for perfect pictures of your special day

A dedicated wedding specialist throughout your planning

Complimentary menu tasting for Bride & Groom*
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LA CARTE IMENU

Warmed exotic mushroom & chicken in pastry, with a tarragon cream sauce and fresh salad leaves
(K) Rillette of Irish smoked salmon with a mustard & dill mayonnaise and radicchio fricassee

Spicy chicken Caesar salad with crispy croutons and Grana Padano cheese

Fantail of honeydew melon with seasonal fruits and mango coulis

Trio of melon salad with prosciutto and bread sticks

Baked goats cheese with sundried tomatoes in a crispy filo pastry, garden leaves and redcurrant sauce
(K) Homemade chicken liver pate served with warm bread and a Cumberland sauce

Country style terrine served on a bed of rocket leaves with baby tomato

Shrimp cocktail with homemade Maire-Rose served on a crisp bed of lettuce

Salad of smoked chicken and feta cheese with pine nuts
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Soup

(K) Homemade vegetable

Forest mushroom

(K) Tomato & basil

Pumpkin & butternut squash

(K) Roasted parsnip & Bramley apple
Carrot & coriander

Seafood chowder
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Fish

Grilled fillet of salmon with asparagus tips and saffron hollandaise

Medallions of monkfish with roast red pepper mash drizzled with pesto cream

Panfried fillet of herb crusted cod with buttered green beans and a white wine jus

Seared fillets of sea bass with coriander broth, stir fried noodles and toasted sesame seeds

Beef

(K) Medium roast tib eye of Irish beef with colcannon potato

(K) Medium roast sitloin of Irish beef with champ potato

(K) Medium roast fillet of Irish beef with gratin potato

served with with a choice of sauce; roast jus, garlic butter, wild mushroom, béarnaise

Other Main Course options

Traditional roast turkey & ham with sage & onion stuffing, roast jus, cranberry sauce

Roast venison with a wild herb mash and a redcurrant sauce

(K) Roast loin of Irish pork with herb stuffing, Bramley apple sauce

(K) Roast leg of lamb with boulangere potatoes and fresh mint jelly

Free range breast of chicken on a bed of colcannon mash drizzled with Gubeen bacon sauce
Slow cooked shank of Wicklow lamb with mustard mash and its own jus

Roast half Silverhill duck with braised red cabbage and an orange & Calvodas sauce

€9.25
€10.25
€8.30
€7.80
€12.35
€9.95
€9.65
€9.20
€9.85
€9.55

€0.85

€8.85

€28.00
€33.80
€32.20
€33.80

€29.70
€32.20
€36.00

€28.25
€33.20
€26.40
€33.80
€28.25
€33.80
€36.00
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Dessert €9.25
Lemon tart with white chocolate sauce and iced summer fruits

(K) Strawberry cheesecake with seasonal berty coulis

(K) Sticky toffee pudding with créme anglaise

(K) Meringue nest with fresh fruit and Chantilly cream

(K) Warm apple & berry crumble with vanilla ice cream

(K) Bailey’s Irish cream cheesecake with butterscotch sauce

White chocolate & raspberry mousse with summer berry compote

Pear & almond tart with fruit compote

Double chocolate mousse with orange sorbet

Chefs Selection Medley of Desserts €11.25

Tea and coffee inclusive on a four course meal

Kitchen is a new range of food options for diners concerned about the provenance
of their food, the sustainability of ingredients and the welfare of animals.
Dishes with a (K) indicate that they meet the required criteria.

ON [t LA CARTE IENUS

Choice on starter €2.00 per person
Sorbet course €5.25 per person
Choice on main course €3.00 per person
Cheese course €9.75 per person

FEARL TACKAGE RUDY TACKAGE

Fruit punch or mulled Wine Glass of Prosecco on artival for guests
on atrival for guests House wine during the meal
Recommended wine of the month (2 bottle pet person)

during the meal (%2 bottle per person) Prosecco for toast/speeches

Prosecco for toast/speeches Classic white chair cover with
Classic white chair cover with bow or sash otrganza bow and ovetlays
Tea and coffee, cocktail sausages and sandwiches Tea and coffee, cocktail sausages,

for your evening reception sandwiches and chicken wings

for your evening reception
€32.25 per person
€35.50 per person

DIAITOND FACKAGE

Champagne on atrival for guests
Premium wine during the meal
(2 bottle pet person)
Champagne for toast/speeches
Cream chair covers, brown sash with cream table cloths and napkins
Selection of canapés (3 items) for your evening reception

€49.65 per person
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ARRIVE WITH ELEGANCE. ..

Homemade scones served with jam & cream
Cupcakes

Sandwich platters (feeds 6)
Selection of canapés (3)
Champagne reception
Prosecco/Cava reception
Traditional mulled wine
Fruit punch

Pimms

Kir royale

Bucks fizz

Wine reception

CVENIG DITLY....

Selection of sandwiches, cocktail sausages, tea and coffee

€8.25 per person

€2.95 per person
€2.80 per person
€27.50 per platter
€10.50 per person
from €72.95 per bottle
€28.95 per bottle
€6.25 per person
€5.05 per person
€5.95 per person
€13.25 per person
€12.75 per person
€23.95 per bottle

Selection of sandwiches, cocktails sausages, chicken wings, tea and coffee

€9.75 per person

Selection of sandwiches, cocktail sausages, garlic mushrooms, chicken skewers,

€11.25 per person

tea and coffee

Selection of traditional fish & chips, bacon butties, chicken goujons, tea and coffee

€13.45 per person

[TIDIIGHT FLASTA....

Any of the above Evening Treats can be ordered for residents bar when the hunger sets in....

OFTIONAL CATRIN....

We wonld be delighted to assist you with the organisation of the following:

Civil ceremonies in Thomas Prior Hall
Rehearsal/family dinner before the wedding
Chocolate fountain

Chair covers

Champagne fountain

Ice sculptures

Upgraded floral arrangements

Piper on arrival

Harpist

String quartet

And many more.......please ask for further details.

“....LVERYTHING YOU MAGIIED IT WOULD BE



SIDIBITA

Vintage :

Grape:

Region:

Tasters notes:
Recommended dishes:

Price:

GRATD VA 0L TORREY

Vintage:
Grape:
Region:
Tasters notes:

Recommended dishes:
Price:

VAR DELLE VENEZIE

Vintage:

Grape:

Region:

Tasters notes:
Recommended dishes:
Price:

DELLETOMNTAIME

Vintage:

Grape:

Region:

Tasters Notes:
Recommended Dishes:
Price:

THOMAS PRIOR HALL
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- [IOUSE WHITE WIIES -

2007
Sauvignon Blanc
Chile
Floral nose, refreshing flavours, dry finish
An excellent aperitif wine, also ideal with seafood, white
meats and salads

€23.95

2006
Chardonnay
Penedes (Spain)

This wine has wonderful body and fruit. Crisp and dry but full

of taste
Fish, seafood, Paellas and also with chicken or turkey
€26.95

2008

Pinto Grigio

Italy

Dry, soft and light with a crisp finish

Outstanding with fish, Chicken and creamy cheese
€26.95

2007

Sauvignon Blanc

France

Fresh, crisp, dry wine with light apple fruit.

Superb with white meats, saltwater fish and crustaceans.

€26.50



SIDIBITA

Vintage:
Grape :
Region:
Tasters Notes:

Recommended dishes:
Price:

COTES DU RHOME

Vintage:
Grape:

Region:
Taster’s Notes:

Recommended Dishes:

Size /Price:

SANTA CRISTIA

Vintage:

Grape:

Region:

Tastet’s notes:
Recommended dishes:
Price:

DELLEFONTAIME

Vintage:
Grape:
Region:
Tasters Notes:

Recommended Dishes:

Price:

THOMAS PRIOR HALL
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- [IOUSE RED WIIES -

2008
Cabernet Sauvignon
Central Valley (Chile)

Strong ruby red colour, fresh and full bodied to the taste with a pleasant

tannin streak
Enjoy with red meat, steak or cheese
€23.95

2006

50%Syrah,40% Grenache and 10% Mouverde

Cotes Du Rhone (France)

Ripe, fruity and forward, a proper Cotes Du Rhonel!
Rich, dark fruit with wonderful hints of spice.

Will go really well with grilled steaks, breast of chicken,
Roast rack of lamb or lamb shank

€31.25

2008

90% Sangiovese 10% Merlot

Italy

Well balanced wine with blackcurrant fruit flavours.
Great wine to go with roast or grilled meats, or cheese.
€26.95

2007

Merlot

France

Juicy, ripe red fruits with a touch of spice. Good
concentration of taste.

A treat to be enjoyed with red meat and steaks
€28.50
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TERITS ATD CONDITIONS

Room Hire:

o Room Hire is included in 4 course dinner rates. However should numbers drop below 80 people the hotel reserves the right
to charge €1000.00.

Deposits:

o Provisional bookings can be held for up to 10 days. After this the date will automatically be released.

o] A non-refundable and non-transferable deposit of €1000.00 is required to guarantee your booking. This payment indicates
acceptance and understanding of the terms and conditions.

o * Upon receipt of the deposit a menu tasting for the Bride and Groom can then be organised. This consists of one startet, one
soup, two main course, one dessert and tea/coffee

o A further deposit of €2000.00 will be required six months before the Wedding Reception. All deposits are non-refundable and
non transferable.

O The account must be settled in full a minimum of 2 working days before the Wedding Reception by Cash or Bankers Draft
only. Credit cards may not be used for final payment.

Cancellations:

o Cancellations must be made in writing. Cancellation charges in addition to the forfeit of all deposits will be charged in full if
the Wedding is cancelled within 12 weeks of the Wedding Reception date. Cancellation charges will apply to all items
booked.

o The Hotel reserves the right to cancel any booking made through a third party or under false pretences. Prospective clients
must meet with a member of Senior Management prior to acceptance of the first deposit. The Bride and Groom must pay
deposits in person to the Hotel; otherwise the Hotel reserves the right to cancel the booking.

Beverage Service:
o An extended bar service can be provided in certain circumstances. Arrangement of same requires a minimum of 2 months
notice.
0o Corkage is charged at €12.00 per bottle of Wine, €15.00 per bottle of Sparkling Wine and €21.00 per bottle of Champagne

Entertainment:
o The Hotel will not accept responsibility for any entertainment that has not been reserved directly through the Hotel.
However, it is essential that all entertainment arrangements have the approval of Hotel Management, prior to the Wedding
Reception.
O  Entertainers must provide their own equipment and accept responsibility for same.

Numbers:
o] A Reduction of 10% of the original numbers booked (at the date of booking the wedding reception) is permitted without
incurring a fee. Reductions in excess of the above will be charged as per the contracted price per person.
o Final numbers and table plans must be supplied to the Hotel 2 working days in advance of the Wedding Reception. The
numbers quoted will be the minimum numbers charged to your account.
o] Additional meals will be served if space and staff are available, but without guarantee or obligation by the hotel to provide
such extra meals. Any such meals will be charged at the quoted price.

General Details:

0 The Hotel will not be liable for any failure or delay in providing facilities, services, food or beverages as a result of events or
matters outside of its control.

o The Bride and Groom are responsible for any damage to fittings, furnishings, fire equipment, carpet or any other items
supplied by the Hotel during the Wedding Reception.

0 Car parking is available at €1.50 per hour and a maximum of €10.00 per day.

Costing/Pricing Details:
0  Ifyou wish to offer your guests a choice on your menu, a supplementary charge will apply
0 Prices valid for weddings booked for 2012 and 2013 before 31% December 2012. Prices will be subject to change for
weddings booked after this date.
If any outstanding balances occur, they must be settled on departure.
Food for a minimum of 75% of your guests must be purchased for your Evening Reception.
The chosen menu must consist of five courses.
Should the Bride and Groom wish to serve the Wedding Cake as dessert a supplementary charge of €4.95 will apply.
All prices and all-inclusive packages are priced on a per person basis. In the event of damage or breakages to the items in the
packages, the Bride and Groom bear the cost involved in full.

Oooo0oo
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Wedding Details:

o

“The Wedding Package” and our “All Inclusive Packages” are based on numbers of 100 people or more. The Hotel reserves
the right to charge a supplement for weddings with numbers less than this.

o The Hotel accepts no responsibility for Wedding Cakes, bouquets — all items must be taken with the Wedding Party on
departure.

0  The wedding cake, favours and any other items cannot be left in the hotel until the day before the Wedding Reception and we
do not accept responsibility for such items. All boxes must be labelled with the relevant details i.e. Bride and Grooms name,
Reception date, quantity etc.

O  Should the Bride and Groom decide to bring decorative items e.g. chair covers etc that they have hired out or purchased
themselves, it is their responsibility to ensute that they are delivered to the Hotel the day before and that they are collected the
day after the Wedding Reception. The Hotel will not be held responsible for loss or damage to these items.

Accommodation:

0  * Discounted accommodation rates for your guests are based on 10 rooms at €109 B&B. Bedrooms booked after this will be
at the published rate at time of booking. Should a lower rate be available, this will be offered to guests. Rooming lists must be
forwatrded 4 weeks before the Wedding Reception. any rooms not allocated will automatically be released 4 weeks prior to the
Wedding Reception

0 We will do our utmost to reserve specific rooms for your guests, but we cannot guarantee them to be assigned.

0 All accommodation bookings are to be guaranteed with a deposit ot credit card details. Any rooms without same will released.

Standard terms and conditions apply.

Should any clause in this contract be seen to be inoperative or unlawful for any reason,
it shall not render the remainder of the agreement invalid

Bride / Groom*

Manager:

Wedding Date:

Today’s Date:
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DAIDS

A Few Good Men
Harlequin
Goodfellas

Long John Jump Band
Superfly

BeatClub

The LOLS

The Marvels
Springbreak

Rock of Ages

Celtic Wedding Entertainment

(Covering all aspects of wedding entertainment)

DI'S
Digital DJ's

TUSICIAY

Highly Strung (String Quartet)
Deirdre Seaver (Harpist)
Joseph O’Reilly

CRKES

Creative Cakes
Amazing Cakes
Cakes & Co

DECOR

Hanley Events
Cris de Mar Flowers

FHOTOGRATAERS/VIDEOGRAFHERY
Paul Kelly (Photo)

Couple Photography (Rosalyn)
Mark Magahran (Photo)

Tim Ralph (Photo)

Will O’Reilly (Photo)

Michael Crean (Photo)

Leo (Power Video Productions)
Eugene (East Coast Video)

WEDDING WARDROBE

Barnardos Bridal Dresses
Aston Formal Wear
Boylan & Balfe (Make Up) (Ken)

CNTERTAMIENT

Celtic Rhythm (Irish Dancers)
Con the Comedy Magician
Kids Party Club

CONTACT MAME
Daragh Jones

CONTACT NAIE
Hannah
Deirdre
Joseph

CONTACT NAIE
Michael
Avril

Joannie/Rosanna

CONTACT NATE
John/Liz
Marian

CONTACT DETAILS

087 4128766

01 2218122

087 2501079/01-4938408
086 2314962

086 3600893

087 9434999

01 4560982

087 2525161

CONTACT DETAILS
01 2801246

01 6796100

087 2381212

CONTACT DETAILS
Mark 087 6778204
Con 06 1085569
Glen 086 3887363

BALLSBRIDGE

CONTACT NAIE CONTACT DETAILS

Lisa 086 8653200 www.afewgoodmenband.com

Shane 087 2139911 www.hatlequinband.ie

Steve 086 8537070 www.goodfellasband.ie

John 087 2391443 www.longjohnjumpband.com

Rory 086 1673799 www.superflycovers.com

Brendan 086 1922187 www.beatclub.ie

Liam 087 2499800 www.thelolsireland.com

Red 087 7643005 www.themarvels.ie

Andrew 085 7209901 www.springbreak80s.com

Mike 086 2678585
www.myspace.com/rockofagesdublin

Declan 01 6618410

www.celticweddingentertainment.com

CONTACT DETAILS
01-6291555 www.digitaldjs.ic

CONTACT DETAILS
086 1020255
086 8380881
087 6940286

CONTACT DETAILS
087 7638300

01 2824507

01 2836544

CONTACT DETRILS
01 2693238 www.events.ie
086 2838544

www.pkstudio3.com
www.couple.ie
www.markmagahran.com

www.barnardos.ie
www.astonformal.com

This sheet is for information purposes only, we recommend that you research and make enquires about all services




