


We are delighted that you are considering Shamrock Lodge Hotel as your venue for your
upcoming wedding celebrations. 

Our emphasis is on quality; the quality of food and of service. Whether helping
 to arrange your civil ceremony or hosting your reception, we can handle everything with 

an experienced and friendly approach.
We are extremely flexible so should you have any ideas of your own that 

you would like to create, please let us know and we will work with you 
to create your dream day.

There is much more to Shamrock Lodge than it's elegant and picturesque surroundings.
Looking forward to welcoming you to show you exactly what we mean.

Best Wishes,
Paddy McCaul

Congratulations



- 5 course dinner menu
(Choose from 2 starters*, 1 soup, 2 main courses*, 

assiette of desserts and tea/coffee)
*excluding dishes with supplements, 

supplement price applies to all guests

 - 1 glass and 2 top-ups of house wine per
person during meal

- Champagne and red carpet welcome for
bridal party

- Champagne on arrival for all wedding
guests

- Homemade scones with fresh cream & jam
and a selection of delicious canapés on

arrival for all wedding guests

- Shamrock Lodge sweet cart stocked with
an assortment of childhood favourites

- Choose from our evening food buffet

- Complimentary accommodation on the
night of the wedding for the happy couple

- 2 complimentary bedrooms

- Special accommodation rates for wedding
guests on a max of 17 rooms on wedding

night
- Wedding menu tasting (supplement for extra

guests)

- Complimentary 1st year anniversary dinner
for the happy couple

Princess Grace Package

€65 per person

(Minimum of 100 guests)

2024 Package Rates
Other years available on request



- Pre Wedding consultation with our
dedicated wedding coordinator

- Complimentary hire of the Ballroom
- Integrated PA system - choose to add

your own background music or
slideshow

- Tailored mood lighting in the
banqueting suite to suit colour scheme

- Choose from a range of stylish
centrepieces

- Personalised souvenir menu cards and
table plan

-Secure Wishing Well for all your cards
- Cake stand and silver cake knife

- Stunning chair covers with
coordinated sash

-Private bar in the ballroom
-Late bar extension

- Full use of our landscaped gardens
and private grounds

- Ample free car parking on site

- Gin reception with assorted gins, 
tonics and fruits:

€10.00 per person
-Bottles of beer:€6 per person

-Cocktails:€10 per person
- Hot canapés:€6 per person

- Cheese Board:€5 per person
- Traditional piper to escort couple into

the hotel: €100
- Chiavari Chairs : €4.00 per chair

(Subject to availability)

Complimentary Extras 

Optional Extras



To Start
MEDITERRANEAN EGG MARIE ROSE

Egg served on a bed of mixed leaf salad, napped
with a Marie Rose sauce, garnished with French

coleslaw, tomato and cucumber

CHICKEN AND MUSHROOM BOUCHE
Panache of chicken and mushroom cooked in a

white wine and cream sauce, served in a puff pastry
case

FOUR SEASONS SALAD
Mesclun lettuce tossed with garlic croutons and
slivers of smoked bacon, drizzled with a Caesar

dressing

BLACK PUDDING AND CHORIZO
Warm black pudding, chorizo and mushroom with

ribbon salad and honey mustard dressing

DUO OF MELON
Honeydew melon and watermelon accompanied

with seasonal fruits and a berry coulis

GOATS CHEESE
Boille goats cheese salad with sun dried tomato,
croutons, fraises lettuce and chives salad, oriental

vinaigrette

STUFFED MUSHROOMS
Wild mushrooms stuffed with cream cheese, coated

with breadcrumbs, deep fried to a golden brown
and served on a bed of mixed salad leaves

SMOKED DUCK BREAST (supp. €5.00pp)
A salad of smoked duck breast, ratatouille and spicy
chutney garnished with salad leaves and raspberry

coulis

CHICKEN & SPINACH ROULADE (supp. €5.00pp)
Fillet of chicken and baby leaf spinach rolled and

gently poached, sliced and served with a cream and
dill sauce

SMOKED SALMON BRUSCHETTA (supp. €5.00pp)
Oak smoked salmon on a toasted garlic bread,

served on a bed of mixed salad leaves with a
tomato and red onion salsa

Wedding Menu Options
Soups

The soup course is served with a selection of
flavoured homemade breads. Additional selection

of breads (including gluten free)
 are also available upon request.

- ROASTED VEGETABLE AND CROUTON
- LEEK AND POTATO

- CARROT AND CORIANDER
- TOMATO AND BASIL

- CREAM OF BUTTON MUSHROOM &
WATERCRESS

- CHICKEN AND POTATO
- FRENCH ONION

Sorbets
CHAMPAGNE

LEMON AND FRESH MINT
WATERMELON

MANGO AND PASSIONFRUIT

(Supplement charge of €5.50 per guest to 
add a sorbet course)

A selection of
Vegetarian Options

are available and include the following:

ROASTED VEGETABLE TARTLET
with goats cheese

WILD MUSHROOM RISOTTO
topped with rocket and parmesan salad

MEDITERRANEAN STYLE VEGETABLE
PARCELS

with basil and tomato sauce



Main Courses
TURKEY AND HAM

Traditional roast turkey and honey baked
ham served with a country style stuffing

SIRLOIN OF BEEF
Prime beef masked with French mustard

and cracked peppercorns, oven roasted and
served with a red wine, mushroom and

tomato sauce

ROAST LEG OF LAMB
Roast leg of lamb with a savoury stuffing

and served with rich roast gravy

CHICKEN ENCROUTE
Fillet of chicken stuffed with wild

mushroom, wrapped in puff pastry and
served with Diane cream sauce

FILLET OF SALMON
Fillet of salmon gently poached and served
on a bed of ragout vegetables with a white

wine and dill sauce

PAUPIETTES OF LEMON SOLE
Paupiettes of lemon sole served with a

ribbon vegetable, saffron and cream sauce

FILLET OF BEEF (supp. €15.00pp)
Prime fillet of Irish beef served with a

Madeira sauce

FILLET OF SEABASS (supp. €7.00pp)
Fillet of seabass served with a Chablis cream

sauce

All main courses served with a
selection of fresh vegetables and

potatoes.

Trio of Desserts
CHOCOLATE PROFITEROLES

MERINGUE NESTS
FRUIT OF THE FOREST GATEAU

FRESH FRUIT TART
SHERRY TRIFLE

APPLE PIE
BAILEYS & CHOCOLATE CHIP CHEESECAKE

STRAWBERRY & CHAMPAGNE CHEESECAKE
LEMON & LIME CHEESECAKE

TOBLERONE CHEESECAKE
IRISH MIST SOUFFLÉ IN CHOCOLATE CUP

Evening Food Buffet

Tea and coffee with a choice of 3 individual
 items from the following selection:

Gourmet Finger Sandwiches
Crispy Chicken Goujons

Cocktail Sausages
Garlic Mushrooms

BBQ Chicken Wings
Mini Vegetable Spring Rolls

Baked Sausage Rolls

All diets are catered for.

Wedding Menu Options



- Shamrock Lodge Hotel is a fully approved venue for 
Civil & Partnership ceremonies

- Each couple must apply for their own license in advance which we can help
 you with

- Utilise our John McCormack Suite or beautiful gardens to create the 
perfect backdrop for your ceremony

- Your Ceremony will be beautifully decorated with red carpet, candles, 
lanterns, uplighters and mood lighting, from €250

We offer a reduced wedding rate for up to 17
bedrooms for the night of your wedding reception.
 Should you feel you require more than this amount,

please let us know at time of booking in order 
to check availability.

Double, Twin and Family rooms available 
as well as our unique two-bedroom suites which can

sleep up to 5 adults.

Civil Ceremonies & Partnerships

Accommodation for
Wedding Guests



- Shamrock Lodge Hotel requires a non-refundable deposit of €1000 and a signed contract in
order to confirm your wedding date as a confirmed booking

- The allocation of 20 bedrooms will be held for up to 4 weeks prior to your wedding date
- Any rooms that remain unnamed after this date will automatically be released by the hotel

- The reduced wedding rates applies to the night of the wedding only
- Should guests wish to stay longer, rate will depend on availability

- Check-in is from 3pm on the day and we advise that guests check-in at reception prior to the
meal

- All cancellations must be received in writing to the General Manager of the hotel
- Should you wish to postpone your wedding, the deposit can be transferred to a date booked 

within 12 months of the original date
- The management reserves the right to refund deposit in circumstances where a booking is

made
 through a third party or under false pretences

- The hotel may cancel the event in circumstances where any guests attending the event
behave in 

any way considered to be detrimental, offensive or contrary to normal expected behaviour
- Princess Grace wedding package prices are based on a minimum number of 100 guests

-We do not include service charge which is at the discretion of the couple
-Menu prices & packages are fully inclusive of the current VAT rates. Any increases

 in levy’s or VAT may result in a change of rate and will be confirmed prior to your wedding date
- Prices will be held as per brochure for 2024, however they could be subject to an increase for

2025/2026
-The full balance must be settled the day after the wedding by bank draft or cash unless prior

arrangements have been agreed with management
-Final arrangements regarding menu, drinks, wine etc must be given 1 month prior to the

wedding
- Final numbers for the meal must be confirmed 72 hours prior to the wedding. These are the

 minimum numbers that we will charged
-All entertainment must be approved by the management of the hotel

-All entertainers must provide their own equipment and accept responsibility for same
- Only food & beverage supplied by the hotel may be consumed on the premises

- Shamrock Lodge Hotel reserves the right to accommodate other events in other rooms 
not reserved by the couple

WE ACCEPT THE TERMS AND CONDITIONS AS OUTLINED ABOVE:
Signature…………………………………………………………………………............................................…...............................
Signature……………………………………………………………………………...........................................................................
Signature……………………………………………………………………………...........................................................................

For and on behalf of Shamrock Lodge Hotel

Date of Event………………………...……………Price Agreed……..…….............................……………..................
Additional Costs:..................................................................................................................................................
Deposit Paid..................................................Date Signed………………..…...……...........................................

Wedding Terms and Conditions



How do I start the booking process for my wedding?
After meeting with you both, we will hold your chosen date for 2 weeks and we then require a
deposit and signing of a contract. You can then pay off as much or as little as you wish before

the wedding. The reminder of the balance is due the day after the wedding.

Do you host more than one wedding per day?
We only host one wedding per day so all attention is on you and your guests.

When can we discuss plans for our big day, menus, décor?
You can contact us at any time if you have questions but it would be great to meet 6-8 weeks

before your wedding if we haven't already done so.

Can we bring in outside suppliers for décor, centrepieces, flowers etc?
There is no issue with this at all, we will just need details of all these suppliers.

How many bedrooms are in the hotel and how many will be held for my wedding?
We have 40 bedrooms in the hotel as well as 11 two-bedroom suites adjacent to the hotel

which can sleep up to 5 adults. We hold up to 17 bedrooms at a reduced rate on the night of
your wedding bookable by calling the hotel directly.

Is the wedding venue accessible for guests with disabilities?
Our civil ceremony room, private drinks reception area, ballroom and bathrooms are all on

the ground floor making our hotel extremely accessible.

Which rooms are licensed for ceremonies?
Our stunning John McCormack suite and also our manicured garden. Please note there must

be dry weather for the previous week before we can set up an outside ceremony.

Is the ceremony to take place in the same room as the reception?
We section off one area of our John Broderick Ballroom, the John McCormack Suite, to host

our civil ceremonies. Once the ceremony finishes, guests make their way to our beautiful
newly refurbished lobby. Later in the evening, the banquet will be served in the John

Broderick Suite and will look completely different from the ceremony.

What time is the meal served?
Depending on the size of your wedding, we like to sit everyone by 5.30pm and start serving

by 6pm. We liaise with you both throughout the day to be sure everything is running
smoothly.

Will there be vegan/vegetarian/gluten-free food options?
Our chefs cater for all dietary requirements, we would just need advanced notice to cater for

any special diets.

Can we use our own playlist or slideshow?
Yes, you can of course.

Is there enough parking for my guests and is it free?
There are over 300 car parking spaces at the hotel and parking is free.

Wedding FAQs
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“..All I can say is there is a sprinkle of magic poured over the
Shamrock Lodge when they host a wedding that can never be

captured on any website or review..” 
Lynn and David

Contact Details
Mary Glynn, Sales and Marketing Manager | Alan McCaul, General Manager
Tel: +353 (0)90 649 2601

Email: info@shamrocklodgehotel.ie
Web: www.shamrocklodgehotel.ie

Find us on Facebook        Find us on Instagram        Follow us on Twitter       


