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 The Satin Collection 

€65.00 per person 
 

This collection includes all our “Wedding Gifts” and a five course Wedding 

Banquet 
 

Selection of Finger Sandwiches or Scones served with Arrival Reception 
 

A glass & top up of House Wine per person with your Wedding Banquet 
 

Evening Reception Buffet of Freshly Prepared Sandwiches, Cocktail 

Sausages, Tea/Coffee or 

Roast Loin of Bacon, Sesame Seed Bun, Tossed Salads, Tea/Coffee 

Complimentary Bedrooms on Wedding Night for Parents of the Bride & Groom 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

  

Sample Menu  
Please refer to The Satin Collection Wedding 

Selector Menu for alternatives 
 

Warm Chicken & Vegetable Filo Parcel 
Julienne of Carrots, Mushrooms, Mange Tout & Peppers, Hoi Sin, Tomato Salsa 

 
***  

Cream of Potato & Bacon Soup  
Or  

Champagne Sorbet 
 

***  
Prime Roast Rib of Irish Beef Yorkshire Pudding, Red Wine Jus 

Or 
Poached Fillet of Fresh Salmon, Court Bouillon, Lobster & Shrimp Sauce  

 
***  

Treacy’s Trio Desserts – Cheesecake, Profiteroles & Ice Cream in a Tuille Basket 
 

***  
Freshly Brewed Coffee/Tea 
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The Satin & Organza Collection Menu Selector 

Cold & Warm Starters 

Warm Salad of Smoked Chicken, Crisp Leaves, Croutons, Pine Nut Dressing 
Smoked Duck Spring Roll, Seasonal Leaves, Sweet Chilli Dressing 

Black Pudding & Smoked Bacon Salad, Poached Pears & Apple Vinaigrette Dressing  

Julienne of Spiced Beef Salad, Roasted Bell Peppers, Soy & Sweet Chilli Dressing 
 

Soups 

Cream of Carrot & Ginger Soup 

Fresh Mushroom & Chicken Soup 

Roast Parsnip Soup, Rosette of Curried Cream 
 

Sorbets 

Passion Fruit Sorbet 

Lemon Sorbet 

Rich Orange Sorbet 
 

Main Courses 

Roast Leg of Lamb served with Rosemary & Madeira Jus 

Sautéed Medallions of Pork, Caramelised Apples, Calvados Sauce 

Pan Fried Fillet of Hake or Cod, Lemon, Caper & Herb Veloute 

Baked Fillets of Sea Bass, white wine & prawn sauce (€2 supplement) 
 
 

Desserts 

Individual Tiramisu with Raspberry Coulis 

Banoffee Pie, Chantilly Cream & Butterscotch Sauce 

Warm Sticky Toffee Pudding, Vanilla Ice Cream, Chocolate & Orange Sauce  

Brandy Snap Basket with your choice of Ice Cream, Forrest Berry Sauce 

Home-made Apple Pie, fresh cream 
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