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Dear Sir & Madam
We are delighted to have the opportunity to provide you with details for your special day.

The Salthill Hotel is synonymous with the highest quality of excellent cuisine, professional
service and attention to detail making it an ideal choice for your wedding reception.

Our knowledge of the formalities and special individual touches will make all the
difference on the day.

From large formal reception to small and intimate affairs, we have the suite for you. Our
choice of beautifully appointed suites, lend an atmosphere of warmth and elegance to your
special occasion.

Our self-contained banqueting suites The Rockbarton Suite & Aran suite are situated on
the ground floor with its own private bar/lounge facilities. The Suites are tastefully
decorated in soft colours, creating a welcoming and warm atmosphere.

We look forward to the opportunity of welcoming you and your guests to the Salthill

Hotel and will be delighted to put our years of experience and expertise at your disposal.

Thank you

Pauline Griffin

General Manager
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Our Complements to you

Complimentary Tea/Coffee & Biscuits on arrival

Complimentary Red Carpet & Punch Reception on arrival for your Bridal Party
Complimentary Piano Player/ Jazz in our foyer for your guests arrival
Complimentary Table Floral & Candle Arrangements

Complimentary Cake stand & Cake Knife

Complimentary Personalized Menus, Table Plan & if required, Place Names
Complimentary Nights Accommodation in our Luxurious Bridal Suite with
Bride & Grooms parents complimentary also

Promenade Suite over looking Galway Bay for you family photos
Discounted Accommodation Rates for your wedding guests

Complimentary Bar Exemption

Corkage fees will be tailored to your personal needs

€ € € € € € € € € ¢ ¢ <

We also are located next to Millennium Park which is the ideal

location for you wedding photos

We shall also ask you both back on your 01 year Anniversary for

Dinner in our Ocean View Restaurant

“We only do one Wedding a day to personally provide to you both all our attention to make your

,I/

day the most memorable day of both your lives
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Menu Selector

The following is our menu Selector, which enables you to choose a Menu to suit your

individual tastes and budget.
The choice of main course determines the final menu cost.
Both Children and Vegetarians Menus are available.

Should you or any of your guests have any special dietary requirements, please let us know
and we will be delighted to assist you.

Final Menu Choices are required no later than 2 weeks in advance of the reception.
Prices shown are inclusive of VAT and we do not apply a service charge
All prices shown are valid until October 2009
The Menus in this brochure are a selection of the most popular menu choices.
When choosing your menu please select one dish from each course.
If a choice of main course is required there is
€4.00 euro supplement per person.
This supplement is charged in addition to the more expensive price of the 2 main courses.

The prices quoted next to the Main Course options are inclusive of Starter/Soup, Main
Course/ Dessert, Tea/Coffee

Should you choose a Fish Course, Sorbet Course or Selection of Cheeses an additional

supplement will apply as stated on the following pages.

Starters ( Choice of Two €2.00 Supplement)
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Starters

Light Pastry Vol —au-Vent filled with Mushrooms & Tenders Pieces of Chicken in a creamy
white sauce

Midouri Glazed Chilled Fan of Melon aside Seasonal Fruit & Exotic Coulis
Smooth Quennelle of Pate with Plum Jam, Crisp leaves & Melba Toast
Casselette of Irish Seafood on Sweet Pickled Cucumber, Marie Rose
Oven Roast Tomato & Moazarella on a puff pastry Galette, Basil Pesto
House style Chicken Caesar Salad with herb croutons & crisp bacon
A Seafood Ragout of Marine Delicacies served hot in a bouchee

Creamed Leek & Thyme infused mushroom Tartlette with roasted Cashenut & Cranberry
relish, capped with goat’s cheese

Optional Extras €4.00

Large Sweet Pink Prawns on Crisp Leaves drizzled with Cocktail sauce

Traditional Oak Smoked Salmon Baby Capers, Red Onion, Lemon, Horseradish Cream,
Homemade Wheaton Bread

SOUPs
Cream of Fresh Market Vegetable Soup
Carrot Coriander & Coconut Cream Soup
Parsnip, Potato & Apple Cream Soup
Hearty Field Mushroom & Madeira Soup
West Coast Seafood Chowder

Chicken, Beef or Tomato Consommé Available
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Fish Courses
Steamed Petit Pave of Salmon. Pea Puree and Citrus Balsamic
€9.50
Roast Monkfish on Ribbons of Pasta, Tomato & Red Pepper Salsa
€12.50
Paupiette of Lemon Sole on Buttered Cabbage & Smoked Salmon, Saffron &
Dill Cream sauce
€11.50
OPTIONAL
Sorbets €4.50 (Supplement)
Lemon Citrus
Champagne
)
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Main Course

Succulent Butterflied Chicken Supreme & Soft Bread stuffing on sugar baked ham with pepper

cream sauce

€39.95

Pan Roasted French Style Rack of Lamb on a Carrot &Potato Gateau, Redcurrant Jus
€55.00

Roast Sirloin of Local “Glasan Farm Beef, Yorkshire Pudding & Bordelaise Sauce
€45.95
Traditional Stuffed Turkey Breast on Honey Baked Ham, light Gravy & Cranberry Sauce

€41.95

Oven Baked Lion of Pork, Golden Raisin stuffing, prune & honey Jus, Apple Compote
€39.95

Slow Roasted Leg of Connemara Lamb, Peach & Savoury Stuffing, Rosemary Jus
€45.95
Prime Roast Irish Beef (Glasan Farm) Yorkshire pudding & Rich Gravy
€39.95
Cracked Black Pepper Roasted Fillet of Beef; Cooked Medium Served on Rosti Potato, Shallot Jus
€55.95
Poached or Grilled Darne of Atlantic Salmon on a Lobster Cream Sauce

€39.95

Steamed Pave of Monkfish on a Chiffonade of Vegetables, Creamy Citrus Beurre Blanc
€54.95

Pan fried Fillet of Sea Bass on Mervue mash with Dill Butter Sauce

/N €52.95
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Desserts
Our Famous Carrousel of Petit Desserts
Old Style Sherry Trifle with Pouring Cream
Seasonal Fresh Fruit Salad in a Swiss Chocolate Cup
Traditional Warm Sweet Apple Pie & Custard
Chantilly Filled Profiteroles Topped with Chocolate Sauce
Light & Rich Tiramisu with Raspberries
Classical Black Forest Gateau Bavarian Cream
Toffee Crunch Ice Cream on Fruit Compote in a Twille Basket & Grilled Pear
Strawberry Ripple Cheesecake Clotted Cream
Wild Forest Berry “Pavlova” Roulade
All Desserts include Tea/Coffee & Dinner Mints
Selection of Irish Cheese will be priced on request
)
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Evening Buffet

An Evening Buffet Reception can be arranged to complement your wedding

reception

Buffet Selection €8.95 pp

Assorted Finger Sandwiches
Cocktail Sausages
Mini Spring Rolls

Freshly Brewed Tea /Coffee

Additional Choices include (€1.50 pp Extra)

Goujons of Crispy Chicken

Vegetable Samosa
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Terms & Conditions

A non refundable deposit of €500.00 is required to secure all bookings

Provisional bookings can be held for a maximum of 10 days at which time it is at the hotel
discretion to release this date.

Deposit of €1000.00 is require3 months before the wedding.
The hotel reserves the right to cancel a booking in the following cases:
The Hotel believes the booking might prejudice the reputation of the hotel

Should guests attending the reception behave in any way considered to be detrimental, offensive or
contrary to normal expected standards of behaviour.

The hotel reserves the right to refund the deposit in the circumstances where a booking is made
through a third party or under false pretences.

Accounts must be settled on departure.
All prices are in Euro and are inclusive of VAT.
Menu Choices must be made at least 2 weeks prior to the Reception.

Final Numbers must be given 48 hours before the event and these will be the numbers you will be
charged for on the day, except when the numbers increase, in which case the larger number will
be charged.

The Hotel accepts no responsibility for entertainment not booked through the hotel.
The Hotel reserves the right to choose how many weddings it caters for on the day.

As a food hygiene precaution the Health Authority advice that only food prepared on the premises
may be consumed in the hotel.

Beverage items are subject to a corkage charge and approved by Management prior to the event.

The hotel takes no liability for any loss or damage to property owned by the client.
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Arrival Drinks & Canopies Reception

Champagne & Fresh Chocolate Strawberries €11.00 Per Platter of 10

Portions

Champagne & canopies Receptions €17.00 Per Platter of 10

Portions

Canopies Reception on Arrivals (Choice of Five below)

Pate & Chesses on Crackers
Mini Bouchees
Savoury Tartlets

Tomato Bruscetta

Drinks Reception

Alcoholic Fruit Punch €4.75 pp
Mulled Wine (Hot) €4.75 pp
Non Alcoholic Fruit Punch €3.95 pp

Large Jug Orange Juice €6.25 pp
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List of Bands
» Restless 087 8266307
» Alchmey 086 2485772
» live Buddies 087 2222905
» Carmel Dempsey 086 8137104
» Face Value 091 529950
» DelaVu 087 2593822
» Discovery 087 2507296
> Fraggle Rock 086 8154976
» Weightless Astronauts 087 2266237
» Horizon 091 757772
> New Avengers 090 6492548
» Paul Burns ( One Man Band) 087 2896928
» Guinness Jazz 091 591448
» West Coast Big Band 087 6680579
» Corrib String Quartet 091 528638
DJ's
> Johnny Burke 086 8896202
» Kevin Belton 087 2836655
» Ger Cooke 087 8149046
> Gerry Geraghty 087 2270454
» James Lennon 086 2627817
» Ken Connolly 091 876008
> PJ Greaney 0879713011
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