


We a·e de�qgnÁed ÁnaÁ ä�Æ a·e c��»qde·q�g Sna�·�c� L�dge H�Áe� a» ä�Æ· Ýe�Æe f�· ä�Æ·
Æ´c��q�g Þeddq�g ce�eb·aÁq��»6 

OÆ· e�´na»q» q» �� quality9 Áne ¶Æa�qÁä �f f��d a�d �f »e·Ýqce6 WneÁne· ne�´q�g
 Á� a··a�ge ä�Æ· cqÝq� ce·e���ä �· n�»Áq�g ä�Æ· ·ece´Áq��7 Þe ca� na�d�e eÝe·äÁnq�g ÞqÁn 

a� experienced and friendly approach.
We a·e eãÁ·e�e�ä f�eãqb�e »� »n�Æ�d ä�Æ naÝe a�ä qdea» �f ä�Æ· �Þ� ÁnaÁ 

ä�Æ Þ�Æ�d �q�e Á� c·eaÁe7 ´�ea»e �eÁ Æ» ���Þ a�d Þe Þq�� Þ�·� ÞqÁn ä�Æ 
Á� c·eaÁe your dream day.

Tne·e q» �Æcn ��·e Á� Sna�·�c� L�dge Ána� qÁ^» e�ega�Á a�d ´qcÁÆ·e»¶Æe »Æ··�Æ�dq�g»6
L���q�g f�·Þa·d Á� Þe�c��q�g ä�Æ Á� »n�Þ ä�Æ eãacÁ�ä ÞnaÁ Þe �ea�6

Best Wishes,
Paddy McCaul

Congratulations



M � c�Æ·»e dq��e· �e�Æ
GCn��»e f·�� 	 »Áa·Áe·»A7 � »�Æ´7 	 �aq� c�Æ·»e»A7 

a»»qeÁÁe �f de»»e·Á» a�d ÁeaCc�ffeeH
Aeãc�Ædq�g dq»ne» ÞqÁn »Æ´´�e�e�Á»7 
»Æ´´�e�e�Á ´·qce a´´�qe» Á� a�� gÆe»Á»

 M � g�a»» a�d 	 Á�´MÆ´» �f n�Æ»e Þq�e ´e· ´e·»��
dÆ·q�g �ea�

M Cna�´ag�e a�d ·ed ca·´eÁ Þe�c��e f�· b·qda�
´a·Áä

M Cna�´ag�e �� a··qÝa� f�· a�� Þeddq�g gÆe»Á»
M H��e�ade »c��e» ÞqÁn f·e»n c·ea� a�d �a� a�d

a »e�ecÁq�� �f de�qcq�Æ» ca�a´é» �� a··qÝa� f�· a��
Þeddq�g gÆe»Á»

M Sna�·�c� L�dge »ÞeeÁ ca·Á »Á�c�ed ÞqÁn a�
a»»�·Á�e�Á �f cnq�dn��d faÝ�Æ·qÁe»

M Cn��»e f·�� �Æ· eÝe�q�g f��d bÆffeÁ
M C��´�q�e�Áa·ä acc����daÁq�� �� Áne �qgnÁ �f

Áne Þeddq�g f�· Áne na´´ä c�Æ´�e
M 	 c��´�q�e�Áa·ä bed·���»

M S´ecqa� acc����daÁq�� ·aÁe» f�· Þeddq�g gÆe»Á»
�� a �aã �f �� ·���» �� Þeddq�g �qgnÁ

M Weddq�g �e�Æ Áa»Áq�g GºÅ³³�e�e�À f�¶ eâÀ¶a
gÅeºÀºH

M C��´�q�e�Áa·ä �»Á äea· a��qÝe·»a·ä dq��e· f�·
Áne na´´ä c�Æ´�e

Princess Grace Package

€70 per person

(Minimum of 100 guests)

2025 Package Rates
Other years available on request



M P·e Weddq�g c��»Æ�ÁaÁq�� ÞqÁn �Æ·
dedqcaÁed Þeddq�g c��·dq�aÁ�·

MP·qÝaÁe T·adqÁq��a� I·q»n Ba· f�· ä�Æ· d·q��»
·ece´Áq��

M C��´�q�e�Áa·ä nq·e �f �Æ· Ba��·���
M I�Áeg·aÁed PA »ä»Áe� M cn��»e Á� add ä�Æ·

�Þ� bac�g·�Æ�d �Æ»qc �· »�qde»n�Þ
M Taq��·ed ���d �qgnÁq�g q� Áne ba�¶ÆeÁq�g

»ÆqÁe Á� »ÆqÁ c���Æ· »cne�e
M Cn��»e f·�� a ·a�ge �f »Áä�q»n

ce�Á·e´qece»
M Pe·»��a�q»ed »�ÆÝe�q· �e�Æ ca·d» a�d

Áab�e ´�a�
MSecÆ·e Wq»nq�g We�� f�· a�� ä�Æ· ca·d»

M Ca�e »Áa�d a�d »q�Ýe· ca�e ��qfe
M SÁÆ��q�g cnaq· c�Ýe·» ÞqÁn c��·dq�aÁed

»a»n
MP·qÝaÁe ba· q� Áne ba��·���

MLaÁe ba· eãÁe�»q��
M FÆ�� Æ»e �f �Æ· �a�d»ca´ed ga·de�» a�d

´·qÝaÁe g·�Æ�d»
M A�´�e f·ee ca· ´a·�q�g �� »qÁe

M Gq� ·ece´Áq�� ÞqÁn a»»�·Áed gq�»7 
Á��qc» a�d f·ÆqÁ»8c�� ´e· ´e·»��
MB�ÁÁ�e» �f bee·8c
 ´e· ´e·»��

MC�c�Áaq�»8c�� ´e· ´e·»��
M H�Á ca�a´é»8c
 ´e· ´e·»��

M Cnee»e B�a·d8c� ´e· ´e·»��
M T·adqÁq��a� ´q´e· Á� e»c�·Á c�Æ´�e q�Á�

Áne n�Áe�8 c���
MCna�´ag�e T�Þe· c��

M CnqaÝa·q Cnaq·» 8 c� ´e· cnaq·
(Subject to availability)

Complimentary Extras 

Optional Extras



T� SÁa·Á
MEDITERRANEAN EGG MARIE ROSE

Egg »e·Ýed �� a bed �f �qãed �eaf »a�ad7 �a´´ed
ÞqÁn a Ma·qe R�»e »aÆce7 ga·�q»ned ÞqÁn F·e�cn

c��e»�aÞ7 Á��aÁ� a�d cÆcÆ�be·

CHICKEN AND MUSHROOM BOUCHE
Pa�acne �f cnqc�e� a�d �Æ»n·��� c���ed q� a

ÞnqÁe Þq�e a�d c·ea� »aÆce7 »e·Ýed q� a ´Æff ´a»Á·ä
ca»e

FOUR SEASONS SALAD
Me»c�Æ� �eÁÁÆce Á�»»ed ÞqÁn ga·�qc c·�ÆÁ��» a�d
»�qÝe·» �f »���ed bac��7 d·qíí�ed ÞqÁn a Cae»a·

d·e»»q�g

BLACK PUDDING AND CHORIZO
Wa·� b�ac� ´Æddq�g7 cn�·qí� a�d �Æ»n·��� ÞqÁn

·qbb�� »a�ad a�d n��eä �Æ»Áa·d d·e»»q�g

DUO OF MELON
H��eädeÞ �e��� a�d ÞaÁe·�e��� acc��´a�qed

ÞqÁn »ea»��a� f·ÆqÁ» a�d a be··ä c�Æ�q»

GOATS CHEESE
B�q��e g�aÁ» cnee»e »a�ad ÞqÁn »Æ� d·qed Á��aÁ�7

c·�ÆÁ��»7 f·aq»e» �eÁÁÆce a�d cnqÝe» »a�ad7 �·qe�Áa�
Ýq�aqg·eÁÁe

STUFFED MUSHROOMS
Wq�d �Æ»n·���» »ÁÆffed ÞqÁn c·ea� cnee»e7 c�aÁed

ÞqÁn b·eadc·Æ�b»7 dee´ f·qed Á� a g��de� b·�Þ�
a�d »e·Ýed �� a bed �f �qãed »a�ad �eaÝe»

SMOKED DUCK BREAST GºÅ³³- Z�-þþ³³H
A »a�ad �f »���ed dÆc� b·ea»Á7 ·aÁaÁ�Æq��e a�d »´qcä
cnÆÁ�eä ga·�q»ned ÞqÁn »a�ad �eaÝe» a�d ·a»´be··ä

c�Æ�q»

CHICKEN & SPINACH ROULADE GºÅ³³- Z�-þþ³³H
Fq��eÁ �f cnqc�e� a�d babä �eaf »´q�acn ·���ed a�d

ge�Á�ä ´�acned7 »�qced a�d »e·Ýed ÞqÁn a c·ea� a�d
dq�� »aÆce

SMOKED SALMON BRUSCHETTA GºÅ³³- Z�-þþ³³H
Oa� »���ed »a���� �� a Á�a»Áed ga·�qc b·ead7
»e·Ýed �� a bed �f �qãed »a�ad �eaÝe» ÞqÁn a

Á��aÁ� a�d ·ed ��q�� »a�»a

S�Æ´»
Tne »�Æ´ c�Æ·»e q» »e·Ýed ÞqÁn a »e�ecÁq�� �f

f�aÝ�Æ·ed n��e�ade b·ead»6 AddqÁq��a� »e�ecÁq�� �f
b·ead» Gq�c�Ædq�g g�ÆÁe� f·eeH

 a·e a�»� aÝaq�ab�e Æ´�� ·e¶Æe»Á6

M ROASTED VEGETABLE AND CROUTON
M LEEK AND POTATO

M CARROT AND CORIANDER
M TOMATO AND BASIL

M CREAM OF BUTTON MUSHROOM &
WATERCRESS

M CHICKEN AND POTATO
M FRENCH ONION

S�·beÁ»
CHAMPAGNE

LEMON AND FRESH MINT
WATERMELON

MANGO AND PASSIONFRUIT

GSÅ³³�e�e�À cna¶ge �f Z�-�þ ³e¶ gÅeºÀ À� 
add a º�¶beÀ c�Å¶ºeH

A »e�ecÁq�� �f
VegeÁa·qa� O´Áq��»

a·e aÝaq�ab�e a�d q�c�Æde Áne f����Þq�g8

ROASTED VEGETABLE TARTLET
ÞqÁn g�aÁ» cnee»e

WILD MUSHROOM RISOTTO
Á�´´ed ÞqÁn ·�c�eÁ a�d ´a·�e»a� »a�ad

MEDITERRANEAN STYLE VEGETABLE PARCELS
ÞqÁn ba»q� a�d Á��aÁ� »aÆce

Wedding Menu Options



Maq� C�Æ·»e»
TURKEY AND HAM

T·adqÁq��a� ·�a»Á ÁÆ·�eä a�d n��eä ba�ed na�
»e·Ýed ÞqÁn a c�Æ�Á·ä »Áä�e »ÁÆffq�g

SIRLOIN OF BEEF
P·q�e beef �a»�ed ÞqÁn F·e�cn �Æ»Áa·d a�d

c·ac�ed ´e´´e·c�·�»7 �Ýe� ·�a»Áed a�d »e·Ýed
ÞqÁn a ·ed Þq�e7 �Æ»n·��� a�d Á��aÁ� »aÆce

ROAST LEG OF LAMB
R�a»Á �eg �f �a�b ÞqÁn a »aÝ�Æ·ä »ÁÆffq�g a�d

»e·Ýed ÞqÁn ·qcn ·�a»Á g·aÝä

CHICKEN ENCROUTE
Fq��eÁ �f cnqc�e� »ÁÆffed ÞqÁn Þq�d �Æ»n·���7
Þ·a´´ed q� ´Æff ´a»Á·ä a�d »e·Ýed ÞqÁn Dqa�e

c·ea� »aÆce

FILLET OF SALMON
Fq��eÁ �f »a���� ge�Á�ä ´�acned a�d »e·Ýed �� a

bed �f ·ag�ÆÁ ÝegeÁab�e» ÞqÁn a ÞnqÁe Þq�e a�d dq��
»aÆce

PAUPIETTES OF LEMON SOLE
PaÆ´qeÁÁe» �f �e��� »��e »e·Ýed ÞqÁn a ·qbb��

ÝegeÁab�e7 »aff·�� a�d c·ea� »aÆce

FILLET OF BEEF Gsupp. €15.00ppH
P·q�e fq��eÁ �f I·q»n beef »e·Ýed ÞqÁn a Madeq·a

»aÆce

FILLET OF SEABASS Gsupp. €7.00ppH
Fq��eÁ �f »eaba»» »e·Ýed ÞqÁn a Cnab�q» c·ea�

»aÆce

A�� �aq� c�Å¶ºeº ºe¶Üed ÝqÀn a
ºe�ecÀq�� �f f¶eºn ÜegeÀab�eº a�d

³�ÀaÀ�eº-

T·q� �f De»»e·Á»
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

EÝe�q�g F��d BÆffeÁ

Tea a�d c�ffee ÞqÁn a cn�qce �f 
 q�dqÝqdÆa�
 qÁe�» f·�� Áne f����Þq�g »e�ecÁq��8

G�Æ·�eÁ Fq�ge· Sa�dÞqcne»
C·q»´ä Cnqc�e� G�Æ���»

C�c�Áaq� SaÆ»age»
Ga·�qc MÆ»n·���»

BBQ Cnqc�e� Wq�g»
Mq�q VegeÁab�e S´·q�g R���»

Ba�ed SaÆ»age R���»

A�� dqeÀº a¶e caÀe¶ed f�¶-

Wedding Menu Options



M Sna�·�c� L�dge H�Áe� q» a fÆ��ä a´´·�Ýed Ýe�Æe f�· 
CqÝq� & Pa·Á�e·»nq´ ce·e���qe»

M Eacn c�Æ´�e �Æ»Á a´´�ä f�· Áneq· �Þ� �qce�»e q� adÝa�ce Þnqcn Þe ca� ne�´ ä�Æ ÞqÁn
M UÁq�q»e �Æ· J�n� McC�·�ac� SÆqÁe �· beaÆÁqfÆ� ga·de�» Á� c·eaÁe Áne ´e·fecÁ

bac�d·�´ f�· ä�Æ· ce·e���ä
M Y�Æ· Ce·e���ä Þq�� be beaÆÁqfÆ��ä dec�·aÁed ÞqÁn ·ed ca·´eÁ7 ca�d�e»7 �a�Áe·�»7

Æ´�qgnÁe·» a�d ���d �qgnÁq�g7 f·�� c	��

We �ffe· a ·edÆced Þeddq�g ·aÁe f�· up to 17 bedrooms
f�· Áne �qgnÁ �f ä�Æ· Þeddq�g ·ece´Áq��6

 Sn�Æ�d ä�Æ fee� ä�Æ ·e¶Æq·e ��·e Ána� Ánq» a��Æ�Á7
´�ea»e �eÁ Æ» ���Þ aÁ Áq�e �f b���q�g q� �·de· 

Á� cnec� aÝaq�abq�qÁä6

Double, Twin and Family rooms aÝaq�ab�e 
a» Þe�� a» �Æ· Æ�q¶Æe two-bedroom suites Þnqcn ca�

»�ee´ Æ´ Á� � adÆ�Á»6

Civil Ceremonies & Partnerships

Accommodation for
Wedding Guests



M Tne Sna�·�c� L�dge H�Áe� ·e¶Æq·e» a ���M·efÆ�dab�e de´�»qÁ �f c���� a�d a »qg�ed c��Á·acÁ q�
�·de· Á� c��fq·� ä�Æ· Þeddq�g daÁe a» a c��fq·�ed b���q�g

M Tne a���caÁq�� �f 	� bed·���» Þq�� be ne�d f�· Æ´ Á� � Þee�» ´·q�· Á� ä�Æ· Þeddq�g daÁe
M A�ä ·���» ÁnaÁ ·e�aq� Æ��a�ed afÁe· Ánq» daÁe Þq�� aÆÁ��aÁqca��ä be ·e�ea»ed bä Áne n�Áe�

M Tne ·edÆced Þeddq�g ·aÁe» a´´�qe» Á� Áne �qgnÁ �f Áne Þeddq�g ���ä
M Sn�Æ�d gÆe»Á» Þq»n Á� »Áaä ���ge·7 ·aÁe Þq�� de´e�d �� aÝaq�abq�qÁä

M Cnec�Mq� q» f·�� 
´� �� Áne daä a�d Þe adÝq»e ÁnaÁ gÆe»Á» cnec�Mq� aÁ ·ece´Áq�� ´·q�· Á� Áne �ea�
M A�� ca�ce��aÁq��» �Æ»Á be ·eceqÝed q� Þ·qÁq�g Á� Áne Ge�e·a� Ma�age· �f Áne n�Áe�

M Sn�Æ�d ä�Æ Þq»n Á� ´�»Á´��e ä�Æ· Þeddq�g7 Áne de´�»qÁ ca� be Á·a�»fe··ed Á� a daÁe b���ed 
ÞqÁnq� �	 ���Án» �f Áne �·qgq�a� daÁe

M Tne �a�age�e�Á ·e»e·Ýe» Áne ·qgnÁ Á� ·efÆ�d de´�»qÁ q� cq·cÆ�»Áa�ce» Þne·e a b���q�g q» �ade
 Án·�Ægn a Ánq·d ´a·Áä �· Æ�de· fa�»e ´·eÁe�ce»

M Tne n�Áe� �aä ca�ce� Áne eÝe�Á q� cq·cÆ�»Áa�ce» Þne·e a�ä gÆe»Á» aÁÁe�dq�g Áne eÝe�Á benaÝe q� 
a�ä Þaä c��»qde·ed Á� be deÁ·q�e�Áa�7 �ffe�»qÝe �· c��Á·a·ä Á� ��·�a� eã´ecÁed benaÝq�Æ·
M P·q�ce»» G·ace Þeddq�g ´ac�age ´·qce» a·e ba»ed �� a �q�q�Æ� �Æ�be· �f ��� gÆe»Á»

MWe d� ��Á q�c�Æde »e·Ýqce cna·ge Þnqcn q» aÁ Áne dq»c·eÁq�� �f Áne c�Æ´�e
MMe�Æ ´·qce» & ´ac�age» a·e fÆ��ä q�c�Æ»qÝe �f Áne cÆ··e�Á VAT ·aÁe» Ga» �f Ja�Æa·ä 	�	�H6 A�ä q�c·ea»e»

 q� �eÝäX» �· VAT �aä ·e»Æ�Á q� a cna�ge �f ·aÁe a�d Þq�� be c��fq·�ed ´·q�· Á� ä�Æ· Þeddq�g daÁe
M P·qce» Þq�� be ne�d a» ´e· b·�cnÆ·e f�· 	�	� n�ÞeÝe· Áneä c�Æ�d be »Æb�ecÁ Á� a� q�c·ea»e f�· 	�	


MTne fÆ�� ba�a�ce �Æ»Á be »eÁÁ�ed Áne daä afÁe· Áne Þeddq�g bä ba�� d·afÁ �· ca»n Æ��e»» ´·q�·
a··a�ge�e�Á» naÝe bee� ag·eed ÞqÁn �a�age�e�Á

MFq�a� a··a�ge�e�Á» ·ega·dq�g �e�Æ7 d·q��»7 Þq�e eÁc �Æ»Á be gqÝe� � ���Án ´·q�· Á� Áne Þeddq�g
M Fq�a� �Æ�be·» f�· Áne �ea� �Æ»Á be c��fq·�ed �	 n�Æ·» ´·q�· Á� Áne Þeddq�g6 Tne»e a·e Áne

 �q�q�Æ� �Æ�be·» ÁnaÁ Þe Þq�� cna·ged
MA�� e�Áe·Áaq��e�Á �Æ»Á be a´´·�Ýed bä Áne �a�age�e�Á �f Áne n�Áe�

MA�� e�Áe·Áaq�e·» �Æ»Á ´·�Ýqde Áneq· �Þ� e¶Æq´�e�Á a�d acce´Á ·e»´��»qbq�qÁä f�· »a�e
M O��ä f��d & beÝe·age »Æ´´�qed bä Áne n�Áe� �aä be c��»Æ�ed �� Áne ´·e�q»e»

M Sna�·�c� L�dge H�Áe� ·e»e·Ýe» Áne ·qgnÁ Á� acc����daÁe �Áne· eÝe�Á» q� �Áne· ·���» 
��Á ·e»e·Ýed bä Áne c�Æ´�e

WE ACCEPT THE TERMS AND CONDITIONS AS OUTLINED ABOVE8
Sqg�aÁÆ·e::::::::::::::::::::::::::::66666666666666666666666666666666666666666666:66
Sqg�aÁÆ·e:::::::::::::::::::::::::::::6666666666666666666666666666666666666666666666
Sqg�aÁÆ·e:::::::::::::::::::::::::::::6666666666666666666666666666666666666666666666

F�· a�d �� bena�f �f Sna�·�c� L�dge H�Áe�

DaÁe �f EÝe�Á:::::::::666:::::P·qce Ag·eed::66::66666666666666666666666666666:::::66
AddqÁq��a� C�»Á»8666666666666666666666666666666666666666666666666666666666666666666666666666666666666666666666666666666
6666666666666666666666666666666666666666666666666666666666666666666666666666666666666666666666666666666666666666666666666666666
De´�»qÁ Paqd66666666666666666666666666666666666666666666666666DaÁe Sqg�ed::::::66:666::6666666666666666

Wedding Terms and Conditions



H�Þ d� I »Áa·Á Áne b���q�g ´·�ce»» f�· �ä Þeddq�g=
AfÁe· �eeÁq�g ÞqÁn ä�Æ b�Án7 Þe Þq�� n��d ä�Æ· cn�»e� daÁe f�· 	 Þee�» a�d Þe Áne� ·e¶Æq·e a de´�»qÁ a�d

»qg�q�g �f a c��Á·acÁ6 Y�Æ ca� Áne� ´aä �ff a» �Æcn �· a» �qÁÁ�e a» ä�Æ Þq»n bef�·e Áne Þeddq�g6 Tne ·e�q�de·
�f Áne ba�a�ce q» dÆe Áne daä afÁe· Áne Þeddq�g6
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f·�� Áne ce·e���ä6

WnaÁ Áq�e q» Áne �ea� »e·Ýed=
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dqeÁ»6

Ca� Þe Æ»e �Æ· �Þ� ´�aä�q»Á �· »�qde»n�Þ=
Ye»7 ä�Æ ca� �f c�Æ·»e6

I» Áne·e e��Ægn ´a·�q�g f�· �ä gÆe»Á» a�d q» qÁ f·ee=
Tne·e a·e �Ýe· 
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Wedding FAQs



. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Notes



. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Notes



“..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
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