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HOTELS & RESORTS

Cgongml‘u&u‘ims on your engagement /

Coast Rosstare Strand is fonoured to be considered for your s/vecz'af a’ay.

Yo make your wedding journey a z‘ruéz/ wonderful experience from start to
ﬁm’sﬁ . our leam of prqﬁessz’ona& will guz’a’e you, giving you lhe ﬂengﬁ'l‘ of
our passion & expertise in ﬁasz‘z’ng wy‘orgelz‘aﬂfe evenls, each unique &

magicaﬁ

Focated in the sunny Fouth-Sast, Goast Rosstare Slrand takes ﬁ(f

aa’vanz‘age of the natural ﬂeauiy of the Surmuna’z’ng seaside to creale the
perfect ﬂac%a’mp for your all’ important a’ay.

We have 30 superior bedrooms & 2 stunning suites. “Wedding ceremonies
& receptions can te feld in both our beautiful FPlue Room & our gorgeous
Spallroom. depending on the size of your party.

Sor ﬁrl%er information on 500,€ing your wea’a’z’ng, p(ease contact us:
ggge/oﬁme - 053 913 2010

& -mail - ﬂanquez‘z’ngmanager@coas%oz‘e&‘andresom‘s. com .

AN our weda’ing loacéages are inclusive of VAT




cOoaSst

HOTELS RESORT

N @Vea’a’z’ny @acﬁage&

With our compfz’menl‘s.-

- Use of one of our beauliful Function Rooms for your Civil Geremony or PBlessing.
- Personalised Wedding Nlenus & Seating Plan.
- Gherry Plossom and/ or Candelabra centrepieces for talles.
- Chivari “Wedding Chairs or White Ghair Govers with sashes in
Jvory, Gold or Purple.
- Sairy lght backdrop with warm white £ED lights.
- Use of our cake table and Vera Wang cake knife for your Wedding Gake.
- A member of our Management Feam witl be delighted to act as NMaster of Geremonies.
- PA System & Wireless Nicrophone for use during your speeches.
- Complimentary HAccommodation_for the Wedding Gouple in one of our FLuwury reoms on
the first night of your wedding with a Full Jrish Breakfasl the following morning.
- Ampte free parking for all quests.

- Menu lasling for C)/Veda’mg C@oupfe ﬁzl‘ least O weeks prior lo wec/a’z'ng/




“our package includes:

Use of one of our ﬂeaul‘y‘&f Sunction Rooms for your
Givil C@erem(my or B ge&sz’ng

4 Gourse Neal with a choice of 2 starters, 2 main

courses, 2 desserls and lea/ coffee & afler dinner mints

Use qf one (yf our SFunction Rooms far your
gfece/m‘im

C@ompfz’mem‘ary use of one of our Sfugcury Rooms for

your %a’a’z’ng _Z\@ﬁl‘
€59.95 per person




Htarters:

Soup of the Day
Vegetatte /" Feek & Potato

served with croutons and fiomemade soda bread

Sresh & Smoked Falmon Roulade

with mango sabsa

C@cy’un CGhicken Salad

served wilh bacon, seasonal leaves, crispy croutons & parmesan

Tric of Melon & Wexford Srawberries

dressed with a fruit coulis & mint teaves

Ghicken & Nushroom Vol -au-Vent

served with button mushireoms in a l‘arragm cream sauce

%gez‘aﬂfe c%)m'ng LRotls
with a side satad & sweet chilli dip




J\/(ain C@Ourses: <
Roast C%Seef

wilh yorkshire pudding, roast polatoes, stuffing & thyme gravy
Chiicken Breast wrapped in Parma Ftam

SPrie & spring onion stuffing. with a sundried tomate sauce

Fillet of Stake

wilh seasonal vegelables & a leek and lemon sauce

Fillet of Salmen
topped with crushed lortilla chips & a spring onion

and cheddar clieese sauce

Greek Satad

lomatoes, cucumbers, cnion., feta cheese., olives

& medilerranean dressing

Vegetabte Fasagne
with satad & chips and a side of colestaw
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Desserts:
Vanitla & Passion Fruit Cheesecake with Chantitly Cream

Warm &Qppfe & Ginnamon Grumble Jartlel
with Tanitla Yee Gream

J\/[erz'ngue Nest with Werford Strawterries
& CWﬁippea' ECream and SFresh Nint

g)mﬁz‘emges filled with g-)asiry CGream
dipped in a rich ‘Ghocolate Ganache

Peach Nelba

or

Dessert PBuffet
fadditional €2.50 per /versm/

see Se/vaml‘e sheel for opl‘ims




“our package includes:

Glass of Prosecco upon arrival for the Pridal gjam‘ﬂu

Use 0f our one of our ﬁeauhﬁf Sunction Rooms fovr your
%ivif @eremo»nﬂz/ or c%) (essz’ng

Prosecco/ PBeer & Ganapés Receplion

4 Gourse Neal ﬁo«m our %ngﬁsﬁer Menu with a choice 0}” 3 starters,
3 main courses, 3 desserts and tea/ coffee & afler dinner mints

Use of one cf our Sunction Rooms for your g{ecepl‘im

Clivice of 3 ilems from our %nger Yood Nenu for your evening quests

gomp&’mem‘arﬂu use of one of our Sfugcwy Rooms
for your C)/Vea’a’z'ng J\figﬁz‘




Hlarters:

c%u/v of the _@ay
%gelaﬂfe /" Seek & Potato / %z’cy Somate

served with crutons and fiomemade soda bread

Feafood Fatad
Fresh Allantic seafood with pesto dressing & lemon garnish

PReetroot & SFeta Cheese Satad
on a bed of satad leaves with a hioney & mustard dressing

Chliicken Geasar Satad
%pped with parmesan Sﬁavz'ngs

Bacon & PBrie Bruschetla

served with a crisp satad & a cranberry dressing

Ghicken & %yel‘aﬂfe c%?ring YLRoltls
with a side satad & a sweet chitl dip




J\/[az’n @Ourse&
Roast c%je_cf

with yarés%ire lvuc/dz'ng, roast potatoes,
stuffing & thyme gravy
Oven LPBaked %preme of Ghicken

wm/vpea’ in bacon, with a mediterranean Sl‘lﬁng,

cﬁam/v ma&% in a creamy mu(s%mom sauce

Cga/'un %icea’ Fillet of Fabmon

served wilh a lemon & Cbutter sauce,

l‘cvpped with roasted cﬁerry vine tomatoes

Baked Femon Fole

stuffed with a seafood mousse with a saffron & caper sauce

C@reamy Denne SPuasta

with mushrooms & goats cheese in a basil cream

CGoast %gel‘a%e C@umy

with steamed rice & naan bread,

served with a crispy /00/0aa’0m
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Yesserts:

Warm JQ,UID& é Cinnamon Grumble Jartlet
with Vanitla Yece CGream

C@mquefm filled with Caramel @z’pfamai Cream
DPavlova with Frest Berries and C}Vﬁz’ppea’ Eream

%oneycomﬂ Cheesecake wilh CGhocolate Sauce
and TVanitta Yee CGream

Srest Fruit Tartlet with C@reamy Custard ﬁf&'ﬂg
and a duo of CGoulis

or

Dessert @zﬁt
Jadditional €2.50 per persm/

see Se/namle sheel f(m Opiims
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%ummz’ngﬂz’m’

YUour package includes:

Glass of Prosecco upon arrival for the PBridal g)amy

Use of one of our ﬂeaul‘yﬂf Sunction Rooms Sfor your
%ivz’g C@erem(my or Q%)fessing

Prosecco/ Beer é <gcma/oés’ g{ecepﬁ(m

O Gourse Neal ' from our %ummz‘ngﬂim’ Menu with a choice of
3 Sarters, a Forbet Gourse, 3 Main Gourses, 3 Pesserts
and tea/ coffee & afler dinner mints

Fully stocked Fweet Garl for your Receplion
Use of one of our Function Rooms for your Reception
Choice of 4 ilems from our Finger Food Menu_for your evening quests
PBar extension till 2am

C@Om/v&'mem‘ar;/ use of one of our Sfuacurg Rooms Sfor your @Vea’a’ing J\figﬁl‘

2 Doubte Bedrooms for the Parents of lhie C}%ddz’ng <QOuIm”e




%ummz’ngﬂz’m’ J\/(enu

Hlarters:

c%u/v of the @ay
%gel‘aﬂge / %icy Yomale /" Due of C@au@%wer é Broccols

served with croutons & homemade soda bread

C@rispg Duck Satad

with orange segments & roasted cashew nuls

Warm PBlack Q@uddz‘ng and SPoaclied (%gg

in a hollandaise sauce & served with a satad garnish

Nustroom & Smotked Chicken Faté

served on hiomemade loast & with a salad garnish

FImoked Falmon Giabatla
with a_fresh ditl dressing & a satad garnish




%ummz’ngﬂz’m’ Nenu
NMain Gourses:
Braised Famb Sank

on a bed of roast vegel‘aﬂfes & cﬁam/o mash with a rosemary gravy

Yraditional %réey & Sam

with roast potatoes, roast vegez‘a%es, stuffing & a cmnﬂerry gravy

Yrio of Fish : Nonk., Salmon & gfger Prawns

panfried in garlic buller, lopped with diced parma fhiam & parmesan

‘Gonfit of Duck
with O-spice red cabbage, duchess potatoes & a red wine jus
C@reamy Roast Peelroot & Putternul c%uasﬁ

Risotto
topped with parmesan & a balsamic glaze and garlic bread

‘Goast Vegetable Ouiche
. wilh a choice of mash & vegez‘a%es or chips & satad 4
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%ummz’ngﬂz’m’ J%enu

YPesserts:

Sresh Fruit Tartlet with a Cgreamy CGustard ﬁ%’ng
& a Due of Fruit Goulis

Ghocolale & Hazelaut Ferrere” Nousse in a NGk Ghocolate
Shell with a Pastry Crust & Chanlitly CGream

Warm &Qpp(e é Cinnamon Grumble in a Siveet gjasl‘ry Cuase
with Vanitla Yce Gream

Vanitta Greme Brulee with NMalibtu SFruit Salsa
& Goconut Fable Piscuils

%meﬂz/comﬂ Ghieesecakbe on Q%’uz’z‘ery RBiscuit Pase with a
CGhocolale gcmacﬁe é Tanitta Yce Gream

or

Dessert @lﬁl‘
fadditional €2.50 per lversm/

see Seloaml‘e sheet for 0/19l‘z'0n3
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@e&serl‘ Buffet Nenu

DPlease clioose 3 - O Desserts:

- Meringue Follipops
- Vanitla Greme PBratee
- Ghocolate Ghip Gookies
- Tiramisu
- Red Velvet Gake Pops
Chocolute Brownie Trifles
- Macarons
- Profiteroles filled with Pastry Gream
- Garrot Gupcake with “Garamel Gream Cheese Frosting

- Ghocolale _@z’ppz’ng Strawberries

/
0,0: R

&9, his dessert Kuﬁt carries an additional cﬂarge of €2.50 per person ‘(kl (
T’J{ on Goldfinch, Kingfisher & Flumminglird Packages ,~®\.,




%a’a’my B uffet

%our package includes:

Use of one of our 5eaul‘9€¢f Sunction Rooms for your
Givil <geremméz/ or P fessz’ng

2 CGourse Neal with your choice of 3 hot dishes
& 3 accompaniments,

Sfoltowed gy 3 options from the Dessert PBuffet menu

Use of one cj” our Sunction Rooms ﬁr your g{ecepl‘im

%Omp&'mem‘a@/ use of one of our %ugcur;/ PBedrooms for
your C)/Veddz’ng J\figﬁl‘
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| @Vea’a’mg B uffet J%enu |

DPlease choose 3 hot dish qpl‘zms:

N Ftot Distes come with Rice
and a Selection of Breads will also be served

Ghlicken Gacciatore

Ghicken breast sautéed with mushrooms, onions & peppers

in red wine & marinara sauce

Q%)egf Bourquignon

1°LS, (A A railsed in rea wine uwi carroils, musnrooms,
Irish beef braised in red wi it [ /

lardons, gartic, onions & a bouquel garni

Famb gc‘z;gme
rish tamb stow-cooked with rich spices. lomaloes,

sullanas, apricols & toasted flaked almonds

Coast %ygez‘a%e C@urruy
Nired vegelaﬂfes, Indian spices

& served with crispy popadoms
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| @Vea’a’my B uffet J%enu |

Please chioose 3 accompaniments:

Potate Satad - made with &%y new polaloes,

spring onions and a &‘gﬁl garfic mayonnaise

Suna Satad - Suna mayonnaise with red & yef&vw

bell peppers, red onion & sweetcorn,
on a bed of satad leaves with a balsamic g&zze

Roasted AVegel‘aﬁfe Penne Pasta - reasted mived vegel‘aﬂfes,
black olives and rocket with a sweel chitti a’ressmg

Jtatian Falad - beef tomatoes, mozzarelta & fresh basil leaves
Baked Folatoes - served with garlic & herl buller

NMived Satad - Fresh satad leaves, tomatoes,
cucumber, bell peppers & red onion
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| %a’a’mg Q@Wl‘ Nenu |

DPlease choose 3 Pesserts:

- Meringue Follipops
- Vanilta Greme Pralée
- Ghocolale Ghip Gookies
- Tiramisu

- Red Velvel Gake Pops

- Ghocolate Brownie Trifles
- Macarons

- Profiteroles filled with Pastry Gream
|- Carrot Cupcake wilh Caramel Cream Cheese Frosting |
- Ghocotate Dipping Srawberries




Clioose SFrom:

- Ghicken Goujons

- Gocklail Sausages
- Vegetable Samosas
- Veg Spring Rolls
- Ghiicken Skewers

- Ghicken “Wings

- Wedges

- Chips




Prosecce & Cgcma/ve’ gfece/vﬁm

‘Champagne Jower /55 ggasses/
C@ﬁam/vagne Fower /91 g&z&se&/

C@m%age /lner 3l bottle of wine/ lomsecco/
(60r5age /lner 3¢l bottle of cﬁam/vagne/
Prosecco for Joasts //ner g&zs&/

1/ 2 PBottte 0}“}%}26

Sruit Punch / Nulled Wine

Sis n Fers Gocklails /lver drink/

Wine %Sl‘ing f(}r 2 lvealnfe/

Tea)” C@Ojfee & Mini Seones

Sandwichies

Gookie PBar
_ PBacon / c%lusage Q%)uz‘z‘y
%yl‘o Sandwiclies

C?/Veda’z'ng Snhiancements

€8.00
€385.00
€637.00
€72.00
€715.00
€7.00
€8.00
€5.00
€7.00
€20.00
€3.00
€425
€3.00
€3.00







