
EVENING RECEPTION
Freshly Cut Sandwiches

Cocktail Sausages

Chicken Goujons & Dips

 Mini Vol-au-Vents 

Tea or Coffee

WITH OUR COMPLIMENTS
Pre Wedding Menu Tasting

Bridal Suite for Your Special Night with it’s 
Exquisite Four Poster Bed

Two complimentary Bedrooms for the night
of your Wedding

First Year Anniversary One Night Bed & Breakfast

 First Year Anniversary Dinner

WEDDING BANQUET 
Sumptuous Five Course Meal

Choose Two Starters

Choose One Soup or Sorbet 

Choose Two Main Courses (One Fish and One Meat)

Seven Oaks Signature Medley of Desserts

Choose either Drink of Choice for your Toast or
A Glass of Wine and a Top Up for the Meal.

ARRIVAL RECEPTION
Red Carpet welcome on Arrival

Prosecco Reception for Bridal Party

Seasonal Punch for all guests

Tea or Coffee & Home-made Mini Scones,
Home-made Cookies and Mini Muffins

on arrival for all guests

ENCHANTING PACKAGE

Enchanting Package
€65.00 
per person



FINISHING TOUCHES
Expert Guidance to help throughout your journey to and including your Special Day

Use of our Private Garden for Your Wedding Photos

Chair Covers and Gold Bows

Centre Piece on Each Table

Choice of Cake Stands and Wedding Cake Knife

Personalised Souvenir Menu as a Keepsake of Your Special Day

Customised Table Plan

Changeable Mood Lighting to Match your Colour Theme

PA System and Microphone for Speeches

Seven Oaks Hotel & Leisure Club, Athy Road, Carlow, Ireland

T: 059 91 31 308  E: info@sevenoakshotel.com 

www.sevenoakshotel.com



MENU

STARTERS
Chilled Melon Slices, Seasonal Berries and Raspberry Coulis

Chicken and Wild Mushroom Vol-au-Vent

Warm Chicken Caesar Salad with Herb Croutons and Parmesan Shavings

Goats Cheese and Caramelised Onion Tartlet

Smoked Salmon Roulade, Cream Cheese and Chives, Lemon & Poppy Seed Dressing

SOUPS
Cream of Vegetable

Leek and Potato

Mushroom and Thyme

Tomato and Basil

SORBETS
Lemon Sorbet with Candied Lemon Zest

Champagne Sorbet with Strawberry Syrup

MAIN COURSE
Roast Leg of Irish Lamb scented with Rosemary, Garlic and Herb Stuffing

Prime Roast Sirloin of Irish Beef, Yorkshire Pudding, Chasseur Sauce

Roast Breast of Turkey and Honey Baked Fresh Ham, Sage Stuffing
and a Cranberry Compote

Medallions of Fillet of Beef with Shallots and Wild Mushroom Sauce 
(Supplement €5.00 per person)

Baked Fillet of Salmon with White Wine, Prawn and Tarragon Sauce

Roast Breast of Chicken, Mozzerella and Sundried Tomato Stuffing, Basil Sauce

Fillet of Lemon Sole, Crab Mousse with Shrimp and Prawn Sauce

Selection of Fresh Market Vegetables and Potatoes are served with all main courses.
All Special Dietary Requirements Catered For

Our Lamb is seasonal “May to October” and all of our Beef is of Irish origin.

VEGAN AND VEGETARIAN OPTIONS
Vegan Vegetable Curry

Vegan Stir Fry

Home-made Falafel Burger topped with Pickle, Vine Tomato, Humus and Gem Lettuce

DESSERTS
Seven Oaks Signature Medley

Hot Apple Frangipane Tart

Vanilla Ice Cream

Baileys Cheesecake

Strawberry Meringue Nest

Freshly Brewed Tea or Coffee



TERMS & CONDITIONS

•	 A provisional booking will only be held for 2 weeks, unless 
confirmed by deposit the date shall be automatically can-
celled.

•	 A non-refundable deposit of €1,000.00 is required to secure 
your booking.  This deposit may be paid by cash, bankers 
draft, credit or debit card and this payment will be credited to 
your final account.

•	 A signed contract is required for all wedding bookings with 
both parties signatures.

•	 A cancellation must be made in writing by both parties.
•	 Cancellation charges in addition to the forfeit of the original 

deposit will be charged in full if the wedding is cancelled 
within 12 weeks of the date booked.

•	 Cancellation charges will apply to all items booked.
•	 15 Guest Rooms will be held for your wedding at the dis-

counted wedding rate.
•	 All accounts must be paid in full, three working days in ad-

vance of the function.
•	 Should you be forced to postpone your date booked the origi-

nal deposit paid to the hotel may be transferred to another 
date within 6 months of the original booking.

•	 Full menu details are required four weeks prior to your wed-
ding day.

•	 Final numbers are required 48 hours prior to your reception 
and they will be the minimum number charged for. 
Should your numbers decrease on the day of your function 
the original confirmed numbers given stands.

•	 No beverages of any kind will be permitted to be brought 
onto the premises by the patron or any of the patron’s guests

•	 With the exception of the wedding cake only food and bever-
ages supplied by the hotel may be consumed on the premises.

•	 Corkage can only be negotiated and agreed in writing in 
advance with the consent of Hotel management

•	 We supply wines of good quality at reasonable prices
•	 All prices quoted are subject to annual review and are subject 

to fluctuation and any alteration in price will be confirmed 
to you before your reception.

•	 The hotel reserves the right to cancel or refund deposits in 
circumstances when a booking is made through a third party 
or under false pretences 
 
 
 
 
 
 

•	 All Wedding bookings must be made in person by the Bride 
& Groom. The Bride and Groom must both be over 21 years 
of age.  The Hotel Management will ask for a form of ID to 
ensure this.

•	 Prospective clients must always meet with a member of 
management by appointment prior to acceptance of the first 
deposit.

•	 Deposits must be paid in person to the hotel, otherwise the 
hotel reserves the right to cancel the booking.

•	 The hotel reserves the right to cancel any function without 
obligation.

•	 The hotel accepts no responsibility for the loss or damage of 
any items of equipment, furnishings or other property 
brought onto the premises by the customer or persons autho-
rised by the customer.

•	 The hotel cannot accept responsibility for entertainment or 
ancillary services not booked by us.

•	 All entertainers must provide their own equipment and PA 
system. The latest time up to which entertainment is permit-
ted is 2.00am.

•	 The hotel will not be liable for any failure or delay in provid-
ing facilities, services, food or beverages as a result of events 
or matters outside of it’s control, for example, trade disputes, 
flood or storm damage.

•	 The organiser shall be responsible for any damage to fittings, 
furnishings, fire equipment, safety equipment, walls, floors 
or carpets caused during the function.

•	 Residents are permitted to drink in our residents bar, however 
this facility is strictly for residents only and remains open at 
the discretion of the Night Porter/Manager on duty.

•	 All prices are inclusive of V.A.T. and gratuity is at the discre-
tion of the customer.

•	 The hotel may cancel the event in the following circumstanc-
es:  If any guest attending the function behaves in anyway 
considered to be detrimental, offensive or contrary to normal 
expected standards of behaviour.

Signed (Hotel): 					   

Date:

Signed (Bride or Groom): 	

Date:

Wedding Date:

TERMS & CONDITIONS


