
ARRIVALS RECEPTION
(all prices are per person)

Signature Bride & Groom Cocktails €6.95

Irish Coffee €7.00

Prosecco €5.00

Champagne €9.50

House Wine €6.00

ARRIVALS FOOD
(Choose 2 below for €7.00 per person or €4.00 per item)

Chicken Skewers

Finger Sandwiches

Mini Vol au Vents 

Smoked Salmon on Brown Bread

Pate on Toast 

Vegetable Spring Rolls

ADD A TOUCH OF  
SPARKLE TO YOUR DAY



MID-WEEK WEDDINGS
For those who wish to have a Mid-Week Wedding Reception  

(Monday, Wednesday & Thursday) 10% Discount applies

CIVIL CEREMONIES, BLESSING  
& CIVIL PARTNERSHIPS

We offer a choice of elegant private suites to create the perfect setting for your Civil Ceremony or Religious  
Blessing. The ceremony is a very important part of your special day and our suites, tastefully decorated with chair 

covers, floral arrangements, especially designed candelabra and red carpet create an intimate feeling for your  
ceremony. Our experienced Management team will assist you with the careful planning of all aspects of your  

wedding, from the ceremony through to the celebrations afterwards.

ACCOMMODATION
At the end of your wonderful day our spacious and comfortable bedrooms will cater for all your guests needs.  

Our Bridal Suite with its four poster bed, will add to the romance of your special day.  
Our 89 en-suite bedrooms are well appointed and designed to a very high standard of comfort. 

We offer Reduced Accommodation Rates for Wedding Guests.

ADD A TOUCH OF  
SPARKLE TO YOUR DAY

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

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

www.sevenoakshotel.com



DIVINE PACKAGE

€39.00 
per person

FOUR COURSE MENU
Choose 1 Soup (Please see selector)

Choose 2 Main Courses (1 Fish & 1 Meat)

Choose 2 Desserts (All Dessert except Medley)

ARRIVAL RECEPTION
Red Carpet welcome on Arrival

Champagne Reception for Bridal Party

Tea or Coffee & Home-made Mini Scones, Home-made Cookies  
and Mini Muffins on arrival for all guests

WEDDING BANQUET  
& EVENING RECEPTION

Drink of Choice or Half Bottle of Wine per person for your toast

All Special Dietary Requirements catered for

Evening Reception to include

Freshly Cut Sandwiches, Cocktail Sausages and Tea or Coffee

Pre Wedding Menu tasting, 1st year Anniversary Dinner with Bed and Breakfast

Complimentary Bridal Suite for your special night with its exquisite four-poster bed

Two Complimentary Bedrooms for the night of your Wedding



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

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

www.sevenoakshotel.com

FINISHING TOUCHES
Candelabras, Floral Arrangements and Crisp White Linen

Chair Covers & Gold Chair Bows

Extensive Choice of Cake Stands and Wedding Cake Knife

Personalised souvenir menus and customised table plan

Expert Guidance to help throughout your Journey to, and including your special day

Complimentary Car Parking

Wedding Garden for your Wedding Photographs

Changeable Mood Lighting to match your colour theme

PA system and microphone for speeches

Champagne Breakfast for Bride & Groom on the morning after wedding

(For a Minimum of 100 guests)



€49.00 
per person

FIVE COURSE MENU
Choose one starter

Choose one Soup or Sorbet

Choose 2 Main Courses (1 Fish & 1 Meat)

Choose 2 Desserts or Seven Oaks Signature Medley

WEDDING BANQUET  
& EVENING RECEPTION

Drink of Choice or Half Bottle of Wine per person for your toast

All Special Dietary Requirements catered for

Evening Reception to include

Freshly Cut Sandwiches, Cocktail Sausages, Chicken Goujons & Dips,

Mini Vol au vents and Tea or Coffee 

Pre Wedding Menu tasting, 1st year Anniversary Dinner with Bed and Breakfast

Complimentary Bridal Suite for your special night with its exquisite four-poster bed

Two Complimentary Bedrooms for the night of your Wedding

ARRIVAL RECEPTION
Red Carpet welcome on Arrival

Champagne 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



FINISHING TOUCHES
Candelabras, Floral Arrangements and Crisp White Linen

Chair Covers & Gold Chair Bows

Extensive Choice of Cake Stands and Wedding Cake Knife

Personalised souvenir menus and customised table plan

Expert Guidance to help throughout your Journey to, and including your special day

Complimentary Car Parking

Wedding Garden for your Wedding Photographs

Changeable Mood Lighting to match your colour theme

PA system and microphone for speeches

Champagne Breakfast for Bride & Groom on the morning after wedding

Bacon Rolls or Tayto Sandwiches for 70 guests in Residents bar

Selfie Mirror or Photo Booth supplied by D&J Entertainment

Selfie Mirror or Photobooth  
Supplement prices €2.50 per 100 Guests, €1.50 per 150 Guests and free with 200 Guests

(For a Minimum of 100 guests)

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

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

www.sevenoakshotel.com



Starters

Chilled Melon Slices, Seasonal Berries & Malibu Cream €5.00

Chilled Cantelope Melon, Mickey Finns Apple Syrup, Strawberry Salsa €5.25

Chicken & Wild Mushroom Vol au Vent, Truffle Balsamic Reduction €5.25

Confit Duck Spring Roll, Pickled Ginger, Sweet Chilli Sauce €7.00

Vine Tomato & Buffalo Mozzarella Bruschetta, Rocket Pesto €8.00

Warm Chorizo Salad with Roasted Sweet Potato,

Basil infused Olive Oil €8.00

Warm Chicken Caesar Salad with Herb Croutons & Parmesan Shavings €8.00

Thai Style Fishcake, Baby Leaf Salad, Sweet Chilli Mayonnaise €8.00

Chicken & Caramelised Onion Tartlet €8.00

Classic Shrimp Cocktail, Iceberg Lettuce, Whiskey Marie Rose Sauce €9.00

Chicken Liver Pate, Baby Leaf Salad, Oxford Sauce €9.00

Smoked Salmon Roulade, Cream Cheese & Chives,

Lemon & Poppy Seed Dressing €10.00

STARTERS
(DP) (EP) Chilled Melon Slices, Seasonal Berries & Malibu Cream €5.00

(DP) (EP) Chilled Cantelope Melon, Mickey Finns Apple Syrup, Strawberry Salsa €5.25

(DP) (EP) Chicken & Wild Mushroom Vol au Vent, Truffle Balsamic Reduction €6.00

(DP) (EP) Confit Duck Spring Roll, Pickled Ginger, Sweet Chilli Sauce €7.00

(DP) (EP) Vine Tomato & Buffalo Mozzarella Bruschetta, Rocket Pesto €8.00

(DP) (EP) Warm Chorizo Salad with Roasted Sweet Potato, 
Basil infused Olive Oil €8.00

(DP) (EP) Warm Chicken Caesar Salad with Herb Croutons & Parmesan Shavings €8.00

(DP) (EP) Thai Style Fishcake, Baby Leaf Salad, Sweet Chilli Mayonnaise €8.00

(DP) (EP) Chicken & Caramelised Onion Tartlet €8.00

(EP) Classic Shrimp Cocktail, Iceberg Lettuce, Whiskey Marie Rose Sauce €9.00 *

(EP) Chicken Liver Pate, Baby Leaf Salad, Oxford Sauce €9.00 *

(EP) Smoked Salmon Roulade, Cream Cheese &  
Chives, Lemon & Poppy Seed Dressing €10.00 **

* (€1.00 supplement per person applies to DP)

** (€2.00 supplement per person applies to DP)

(EP) - Enchanting Package

(DP) - Divine Package

A LA CARTE SELECTOR



Starters

Chilled Melon Slices, Seasonal Berries & Malibu Cream €5.00

Chilled Cantelope Melon, Mickey Finns Apple Syrup, Strawberry Salsa €5.25

Chicken & Wild Mushroom Vol au Vent, Truffle Balsamic Reduction €5.25

Confit Duck Spring Roll, Pickled Ginger, Sweet Chilli Sauce €7.00

Vine Tomato & Buffalo Mozzarella Bruschetta, Rocket Pesto €8.00

Warm Chorizo Salad with Roasted Sweet Potato,

Basil infused Olive Oil €8.00

Warm Chicken Caesar Salad with Herb Croutons & Parmesan Shavings €8.00

Thai Style Fishcake, Baby Leaf Salad, Sweet Chilli Mayonnaise €8.00

Chicken & Caramelised Onion Tartlet €8.00

Classic Shrimp Cocktail, Iceberg Lettuce, Whiskey Marie Rose Sauce €9.00

Chicken Liver Pate, Baby Leaf Salad, Oxford Sauce €9.00

Smoked Salmon Roulade, Cream Cheese & Chives,

Lemon & Poppy Seed Dressing €10.00

SOUPS
(DP) (EP) Cream of Vegetable €5.50

(DP) (EP) Leek & Potato €5.50

(DP) (EP) Mushroom & Thyme €5.50

(DP) (EP) Tomato & Basil €5.50

(DP) (EP) Cream of Chicken & Leek €5.50

(DP) (EP) Carrot & Coriander €5.50

(EP) Chicken & Tarragon €6.00

(EP) Traditional French Onion, Gruyere Crouton €6.00

(EP) Classic Minestrone €6.00

(EP)  Broccoli & Blue Cheese €6.00

(EP) Vine Tomato & Smoked Bacon €6.00

(EP) Pea & Ham €6.00

Soups

Cream of Vegetable €5.50

Leek & Potato €5.50

Mushroom & Thyme €5.50

Tomato & Basil €5.50

Cream of Chicken & Leek €5.50

Carrot & Coriander €5.50

Chicken & Tarragon €6.00

Traditional French Onion, Gruyere Crouton €6.00

Classic Minestrone €6.00

Broccoli & Blue Cheese €6.00

Vine Tomato & Smoked Bacon €6.00

Pea & Ham €6.00

SORBETS
(DP) (EP) Lemon Sorbet, Candied Lemon Zest €4.00

(DP) (EP) Raspberry Sorbet, Homemade Raspberry Lemonade €4.00

(DP) (EP) Green Apple Sorbet with Irish Cider €4.00

(DP) (EP) Champagne Sorbet, Strawberry Syrup €4.50

(EP) - Enchanting Package

(DP) - Divine Package

A LA CARTE SELECTOR



Starters

Chilled Melon Slices, Seasonal Berries & Malibu Cream €5.00

Chilled Cantelope Melon, Mickey Finns Apple Syrup, Strawberry Salsa €5.25

Chicken & Wild Mushroom Vol au Vent, Truffle Balsamic Reduction €5.25

Confit Duck Spring Roll, Pickled Ginger, Sweet Chilli Sauce €7.00

Vine Tomato & Buffalo Mozzarella Bruschetta, Rocket Pesto €8.00

Warm Chorizo Salad with Roasted Sweet Potato,

Basil infused Olive Oil €8.00

Warm Chicken Caesar Salad with Herb Croutons & Parmesan Shavings €8.00

Thai Style Fishcake, Baby Leaf Salad, Sweet Chilli Mayonnaise €8.00

Chicken & Caramelised Onion Tartlet €8.00

Classic Shrimp Cocktail, Iceberg Lettuce, Whiskey Marie Rose Sauce €9.00

Chicken Liver Pate, Baby Leaf Salad, Oxford Sauce €9.00

Smoked Salmon Roulade, Cream Cheese & Chives,

Lemon & Poppy Seed Dressing €10.00

MAIN COURSE
(DP) (EP) Roast Leg of Irish Lamb scented` 

with Rosemary, Garlic and Herb Stuffing €19.00 

(DP) (EP) Prime Roast Sirloin of Irish Beef, 
Yorkshire Pudding, Red Wine Jus €20.00

(DP) (EP) Roast Breast of Turkey & Honey Baked Fresh Ham, 
Sage Stuffing, Cranberry Compote €18.00

(DP) (EP) Roast Loin of Pork, 
Apricot and Thyme Stuffing, Cider Sauce €17.00

(DP) (EP) Medallions of Fillet of Beef 
with Shallots & Wild Mushroom Sauce €23.00 ***

(DP) (EP) Baked Fillet of Salmon,  
White Wine and Dill Cream Sauce €18.00

(DP) (EP) Grilled Supreme of Chicken with Potato and Sausage Meat Stuffing, 
White Wine, Mushroom Cream Sauce €17.00 

(DP) (EP) Baked Cod 
in a Natural Yoghurt and Cajun Spices, Sauce Vierge €18.00 

(DP) (EP) Roast Breast of Chicken,  
Mozzarella, Sundried Tomato Stuffing with Basil Sauce €18.00

Pan Fried Breast of Chicken,  
(DP) (EP) Spaghetti Strands, Carbonara Cream Sauce €18.00

(DP) (EP) Fillet of Lemon Sole,  
Crab Mousse, Clam and Mussel Bouillabaisse €23.00 ***

 
Our Lamb is seasonal (May to October) 

All Beef and Lamb are cooked Medium Well

Selection of Fresh Market Vegetables and Potatoes are served with All Main Courses

*** (€4.00 supplement per person applies to DP)

(EP) - Enchanting Package

(DP) - Divine Package

A LA CARTE SELECTOR



Starters

Chilled Melon Slices, Seasonal Berries & Malibu Cream €5.00

Chilled Cantelope Melon, Mickey Finns Apple Syrup, Strawberry Salsa €5.25

Chicken & Wild Mushroom Vol au Vent, Truffle Balsamic Reduction €5.25

Confit Duck Spring Roll, Pickled Ginger, Sweet Chilli Sauce €7.00

Vine Tomato & Buffalo Mozzarella Bruschetta, Rocket Pesto €8.00

Warm Chorizo Salad with Roasted Sweet Potato,

Basil infused Olive Oil €8.00

Warm Chicken Caesar Salad with Herb Croutons & Parmesan Shavings €8.00

Thai Style Fishcake, Baby Leaf Salad, Sweet Chilli Mayonnaise €8.00

Chicken & Caramelised Onion Tartlet €8.00

Classic Shrimp Cocktail, Iceberg Lettuce, Whiskey Marie Rose Sauce €9.00

Chicken Liver Pate, Baby Leaf Salad, Oxford Sauce €9.00

Smoked Salmon Roulade, Cream Cheese & Chives,

Lemon & Poppy Seed Dressing €10.00

VEGETARIAN
OPTIONS

(DP) (EP) Thai Green Vegetable Curry €17.00

(DP) (EP) Sweet Potato & Butternut Squash Tagine (suitable for Vegan) €17.00

(DP) (EP) Brown Bread & Roasted Pepper Nut Roast €17.00

(DP) (EP) Seven Oaks Vegetable Lasagne €17.00

Selection of Fresh Market Vegetables and Potatoes are served with All Main Course

(EP) - Enchanting Package

(DP) - Divine Package

EXTENSIVE YOUNG ADULTS MENU  
AVAILABLE FROM €12.50 PER CHILD

A LA CARTE SELECTOR



A LA CARTE SELECTOR

Starters

Chilled Melon Slices, Seasonal Berries & Malibu Cream €5.00

Chilled Cantelope Melon, Mickey Finns Apple Syrup, Strawberry Salsa €5.25

Chicken & Wild Mushroom Vol au Vent, Truffle Balsamic Reduction €5.25

Confit Duck Spring Roll, Pickled Ginger, Sweet Chilli Sauce €7.00

Vine Tomato & Buffalo Mozzarella Bruschetta, Rocket Pesto €8.00

Warm Chorizo Salad with Roasted Sweet Potato,

Basil infused Olive Oil €8.00

Warm Chicken Caesar Salad with Herb Croutons & Parmesan Shavings €8.00

Thai Style Fishcake, Baby Leaf Salad, Sweet Chilli Mayonnaise €8.00

Chicken & Caramelised Onion Tartlet €8.00

Classic Shrimp Cocktail, Iceberg Lettuce, Whiskey Marie Rose Sauce €9.00

Chicken Liver Pate, Baby Leaf Salad, Oxford Sauce €9.00

Smoked Salmon Roulade, Cream Cheese & Chives,

Lemon & Poppy Seed Dressing €10.00

DESSERTS
(DP) (EP) Cream Filled Chocolate Dipped Choux Buns €6.00 *

 (DP) (EP) Strawberry Cheesecake €6.00 *

(DP) (EP) Baked Alaska €6.00

(DP) (EP) Warm Gooey Chocolate Brownie €6.00 *

(DP) (EP) Black Forest Cherry Cake €6.00

(DP) (EP) Baileys Cheesecake €6.00 *

(DP) (EP) Fresh Fruit Meringue €6.00

(DP) (EP) Eton Mess €6.00

(DP) (EP) Zingy Lemon Cheesecake €6.00 *

(DP) (EP) Traditional Apple Pie €6.00 *

 (DP) (EP) Neapolitan Ice Cream Cake €6.00

(DP) (EP) Raspberry and White Chocolate Cheesecake €6.00 *

(DP) (EP) Strawberry and Hazelnut Meringue Roulade €6.00

(DP) (EP) Orange and Chocolate Panna Cotta €6.00 *

Seven Oaks Signature Medley €8.00 
Apple Frangipane Tart 
Baileys Cheesecake 

Cream filled Chocolate Dipped Choux Bun 
Vanilla Bean Ice Cream

All Desserts are served with Whipped Cream or add a Scoop of Vanilla Bean Ice Cream for €0.50c per person

*Can be chosen for Medley of Desserts

Medley of Desserts is four mini versions of the selected dishes from dessert menu (one to be Vanilla Bean Ice Cream)

You can choose your own Medley of Desserts from the Dessert Selection above, €3.00 Supplement applies on the Divine Package

(We are Proud to say that all our Desserts are Homemade)

(EP) - Enchanting Package

(DP) - Divine Package



A LA CARTE SELECTOR

Starters

Chilled Melon Slices, Seasonal Berries & Malibu Cream €5.00

Chilled Cantelope Melon, Mickey Finns Apple Syrup, Strawberry Salsa €5.25

Chicken & Wild Mushroom Vol au Vent, Truffle Balsamic Reduction €5.25

Confit Duck Spring Roll, Pickled Ginger, Sweet Chilli Sauce €7.00

Vine Tomato & Buffalo Mozzarella Bruschetta, Rocket Pesto €8.00

Warm Chorizo Salad with Roasted Sweet Potato,

Basil infused Olive Oil €8.00

Warm Chicken Caesar Salad with Herb Croutons & Parmesan Shavings €8.00

Thai Style Fishcake, Baby Leaf Salad, Sweet Chilli Mayonnaise €8.00

Chicken & Caramelised Onion Tartlet €8.00

Classic Shrimp Cocktail, Iceberg Lettuce, Whiskey Marie Rose Sauce €9.00

Chicken Liver Pate, Baby Leaf Salad, Oxford Sauce €9.00

Smoked Salmon Roulade, Cream Cheese & Chives,

Lemon & Poppy Seed Dressing €10.00

REGULAR EVENING MENU
Selection of Sandwiches €3.50

Cocktail Sausages €3.00

Chicken Goujons with a Selection of Dips €3.00

Mini Vol au Vents €2.50

Mini Quiche €3.00

Mini Spring Rolls €3.00

Samosas €3.00

Tayto Sandwiches €3.50

Mini Eclairs €3.00

THEMED EVENING MENU
Hot Dogs & Chips €5.00

Burger & Chips €7.00

Fish & Chips €7.00

Chicken Goujons & Chips €7.00

Sausage & Chips €7.00

For a Themed Evening Menu 
(Swap evening food on Divine Package for €3.00 supp)

(Swap evening food on Enchanting Package for any Themed Evening Menu)

(Please note you cannot do half/half on Themed Menu or Evening menu food)

Tea & Coffee included with Evening Menu Selection

Themed Evening Menu

Hot Dogs €5.00

Burger & Chips €7.00

Fish & Chip Cones €7.00

Chicken Goujons & Chip Cones €7.00

Sausage & Chip Cones €7.00

Hot Beef or Turkey Baguette €8.00



•	 A provisional booking will only be held for 2 weeks, unless confirmed by deposit the date shall be automatically cancelled.
•	 A non-refundable deposit of €1,000.00 is required to secure your booking. This deposit may be paid by cash, bankers 

draft or personal cheque and 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 discounted wedding rate.
•	 All accounts must be paid in full, three working days in advance of the function.
•	 Should you be forced to postpone your date booked the original 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 wedding 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 beverage of any kind will be permitted to be brought on to the premises by the patron or any of the patron’s guests 

invites without special permission granted by the hotel. The hotel reserved the right to make a charge for the service of 
such beverages.

•	 With the exception of the Wedding Cake, only food and beverage supplied by the hotel may be consumed on the premises.
•	 A bar extension can be provided, arrangements for same require two months prior notice.
•	 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
•	 Where a choice on the menu is ordered the charge shall be compiled of the supplement charge plus the premium dish
•	 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 authorised 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 permitted 

is 2.00am.
•	 The hotel will not be liable for any failure or delay in providing facilities, services, food or beverages as a result of events
•	 or matters outside of its control or 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 

to the discretion of the Night Porter/Manager on Duty.
•	 All prices are inclusive of V.A.T. and gratuity is at the discretion of the customer.
•	 The Hotel may cancel the event in the following circumstance:
•	 Should any guest attending the function behave in any way considered being detrimental, offensive or contrary to normal 

expected standards of behaviour.

Signed (Hotel): 							       Date:

Signed (Bride or Groom):				     		  Date:

Wedding Date:

TERMS & CONDITIONS


