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To the Happy Couple, 

 

Many congratulations on your engagement!  We are delighted that 

you are considering The Bunratty Castle Hotel for your forthcoming 

Wedding Reception.  This is a very exciting time for you both and we 

hope that you enjoy the coming months whilst planning for your big 

day! 

I am pleased to enclose a selection of our hotel brochures, and some 

further information regarding the options available to you here at the 

Bunratty Castle Hotel.  As one of the leading wedding venues in 

Munster you can be assured that the Bunratty Castle Hotel will meet 

all of your expectations and more. 

We understand that when it comes to wedding celebrations creating 

the perfect event is essential.  It is your wedding your way at the 

Bunratty Castle Hotel and we would love to work with you to create a 

customised individual package based on your specific requirements. 

I would be delighted to have the opportunity to show you both 

around the hotel personally to see our wonderful facilities and discuss 

your dream wedding so please let me know when would suit you to 

visit. 

If you have any further questions, or wish to arrange an appointment, 

please do not hesitate to contact me directly on 061 478700 or email 

weddings@bunrattycastlehotel.com 

I look forward to hearing from you. 

 

Kind Regards, 

 

 

__________________ 

The Wedding team  
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With you every  

Step of the way …… 

 
Your dedicated wedding planner will be with 

you every step of the way ensuring every 

detail of your special day is taken care of to 

perfection.  They will get to know you on a 

personal level, anticipate your needs and help 

with important decisions.  In addition we have 

designed 3 all-inclusive Wedding Packages to 

make it easy to plan and arrange your Special 

Day. Each Package offers an exclusive 

selection of choices. 

 

Choose the Package that suits your budget 

and plans.  Each includes your Wedding 

Reception Meal as well as a unique selection 

of extras! 

 

 

 

 

 

 

 



 

 

Something New 
ALL INCLUSIVE PACKAGE OF €75 PER GUEST 

To include the following 
 

Arrival Drinks Reception 
(Based on 2 glasses of house Prosecco per guest) 

Strawberries drizzled in Belgian Chocolate &  
Selection of Hot & Cold Canapés, Selection of Sandwiches  

Freshly Brewed Tea & Coffee with Homemade Scones on arrival 
Five Course Dinner Menu * 

Choice of Two starters, one soup or One Sorbet, choice of 2 main 
courses and Two Desserts. 

Half Bottle of House Wine per guest 
Evening Reception Food 

(Choice of 3 served with Tea & Coffee) 

Full Bar Extension 
*Set Dinner Menu – Supplements apply for all additional choices on all courses 

 

 
Red Carpet Welcome on Arrival 

Chair Covers 
Dedicated Wedding Team 

Personalised Menus and Table Plan 
 Candle Centrepieces with Mirror Bases and Votive Lighting 

Specialised Lighting in The Castle Suite 
Wedding Cake Stand & Knife 

Microphone for Speeches 
Fairylight Backdrop 

Room Rental 
 

Complimentary menu tasting for two guests 
Complimentary Newlywed Suite for the Happy Couple for night of wedding 

Complimentary Executive Suite for Parents of Newlyweds 
Preferred accommodation rates for wedding guests 

 
Based on minimum number of 120 in The Castle Suite 

 

 

 



 

 

Something Borrowed 
ALL INCLUSIVE PACKAGE OF €64 PER GUEST 

To include the following 
 

Arrival Drinks Reception 
(Based on 2 glasses of Summer Punch per guest) 

Freshly Brewed Tea & Coffee with Homemade Scones on arrival 
Selection of Sandwiches  

Five Course Dinner Menu * 
Choose one starter, one soup, choice of 2 main courses and one 

dessert. 
Half Bottle of House Wine per guest 

Evening Reception Food 
(Selection of Sandwiches & Cocktail Sausages) 

Full Bar Extension 
*Set Dinner Menu – Supplements apply for all additional choices on all courses 

 

 
 

Red Carpet Welcome on arrival 
Chair Covers 

Dedicated Wedding Team 
Personalised Menus and table plan 

Candle Centrepieces with Mirror Bases and Votive Lighting 
Specialised Lighting in The Castle Suite 

Wedding Cake Stand & Knife 
Microphone for Speeches 

Fairylight Backdrop 
Room Rental 

 
 
 

Complimentary menu tasting for two guests 
Complimentary Newlywed Suite for the Happy Couple for night of wedding 

Complimentary Executive Suite for Parents of Newlyweds 
Preferred accommodation rates for wedding guests 

 
Based on minimum number of 120 in The Castle Suite 

 



 

 

Buffet Options  
SAMPLE MENU BELOW PACKAGE OF €65 PER GUEST 

To include the following 
 

Arrival Drinks Reception 
(Based on 2 glasses of Summer Punch per guest) 

Freshly Brewed Tea & Coffee with Homemade Scones on arrival 
Main Meal in Castle Suite: 
Starters (Served to Tables ) 
Gourmet Meat & Cheese Platters served with Breads, Crackers and 
dip boards 
Main Course (From the Buffet ) 
Pig on the Spit, served with Floury Baps, Warm Apple Sauce, Cider Jus, 
Herby Stuffing & Fruity Slaw 
Rotisserie Style Chickens 
Salmon Fillets with Baby Ratatouille 
Plum Tomato, Buffalo Mozzarella & Basil Tart, served with Rocket 
Salad & Pesto Drizzle 
Sides: 
Baked Potato 
Potato Gratin 
Baked Sweet Potato Wedges 
Roasted Mediterranean Vegetables 
Selection of Green Salads 
Selection of Pasta Salads 
Selection of Dips & Sauces 
Dessert Buffet: 
Selection of 3 Desserts, served from the Buffet 

 
Half Bottle of House Wine per guest 
Evening Reception Food 
(Pizza Slices, Chicken Tender & Chips Snack Boxes and Fish Goujon & Chip 
Snack Boxes) 

Full Bar Extension 
*Set Dinner Menu – Supplements apply for all additional choices on all 
courses 
 

 
 

 

 

 



 

 

Something Blue  

Winter Package  
We are delighted to offer this all inclusive package in October, November, 

December, January & February excluding December 26th – January 3rd
 

ALL INCLUSIVE PACKAGE OF €55 PER GUEST 
To include the following 

 
 

Arrival Drinks Reception 
(Based on 2 glasses of Winter Mulled Punch per guest) 

Freshly Brewed Tea & Coffee with Homemade Scones on Arrival 
½ bottle of Wine Per Guest  
Five Course Dinner Menu * 

Evening Reception Food 
(Selection of Sandwiches & Cocktail Sausages) 

Full Bar Extension 
*Set Dinner Menu – Supplements apply for all additional choices on all courses 

 

 
 

Red Carpet Welcome on Arrival 
Chair Covers 

Dedicated Wedding Planner 
Personalised Menus and Table Plan 

Candle Centrepieces with Mirror Bases and Votive Lighting 
Specialised Lighting in The Castle Suite 

Wedding Cake Stand & Knife 
Microphone for Speeches 

Fairylight Backdrop 
Room Rental 

 
Complimentary menu tasting for two guests 

Complimentary Newlywed Suite for the Happy Couple for night of wedding 
Preferred accommodation rates for wedding guests 

 
Based on minimum number of 120 in The Castle Suite 

 

 

 

 



 

 

Something Blue Winter Package 

Menu 
Create your own menu by choosing one starter, one soup, two main 

courses and one dessert from the following options. 

Chicken & Mushroom Feuillet 
White Wine Cream Sauce 

Or 
Italian Style Bruschetta 

Focaccia Bread topped with Plum Tomato, Red Onion,  
Mozzarella Cheese & Red Pepper Coulis 

* * * 
Cream of Leek & Potato Soup, 

Garlic Croutons 
Or 

Cream of Fresh Garden Vegetable Soup 
* * * 

Sirloin Steak served with Mushrooms, Onions  
&Cracked Black Pepper Cream Sauce 

Or 
Roast Turkey & Baked Ham 

Herb Stuffing, Roast Potatoes, Cranberry Jus 
Or 

Roast Stuffed Fillet of Chicken 
Sausage & Thyme Farce, Pommery Mustard Cream Sauce 

Or 
Herb Crusted Fillet of Salmon 

Baby Ratatouille & Herb Oil Dressing 
 

All our Beef is cooked medium to well done 
All the above served with a selection of Fresh Garden Vegetables & Potatoes 

 
* * * 

Baked Apple &Wild Berry Crumble served warm with Vanilla Cream 
Or 

Warm Apple tart, Crème Anglaise, Vanilla Ice cream 
Or 

Baileys Irish Cream Cheesecake with Chocolate Sauce 
 

* * * 
Tea & Coffee 

 

 

 



 

 

 
 
Specially Designed 
Wedding Menus …….. 

 

Our Head Chef Lee Sheehan has designed our 
Wedding Menu Selector packed full of culinary 

delights.   
 

Using only the finest locally sourced seasonal 
ingredients; each dish is prepared with 

authenticity, passion and pride.   
 
Your Wedding Planner will take you through 
the options to help you choose the perfect 
menu for your big day.  We also offer a 
personal menu tasting prior to your Special 
Day. 

 
 
 
 
 
 
 

 

 
 

 



 

 

Appetisers 
Duo of Galia & Watermelon  
Wild Berry Compote & Tropical Sorbet 
 
Italian Style Bruschetta  
Focaccia Bread topped with Plum Tomato, Red Onion and Mozzarella 
Cheese & Red Pepper Coulis 
 
Warm Thai Marinated Chicken Breast 
Stir Fried Noodles, Oriental Vegetables & Spicy Red Curry Dressing 
 
Warm Salad of Smoked Chicken, Bacon Pieces and Sun Dried Tomato 
Served with a Honey & Mustard Dressing in a Filo Pastry Basket 
 
Grilled Goats Cheese 
Rocket Salad, Red Onion Marmalade, Balsamic Reduction 
 
*Tempura of Monkfish 
Pea & Crab Risotto 
 
Chicken and Mushroom Feuillet 
White Wine Cream Sauce 
 
Chicken Liver Parfait 
Toasted Brioche, Cumberland Sauce 
 
Salad of Burren Smoked Salmon 
Herb Crème Fraiche, Lemon and Caper Vinaigrette 
 
*Saladette of Ballycotton King Prawn 
Crisp Baby Gem Leaves, Marie Rose Dressing 
 
*Tian of Crab, Burren Smoked Salmon & Fresh Atlantic Salmon 
Crisp Brioche Toast, Citrus Crème Fraiche 
 
*Confit of Duck Leg 
Braised Red Cabbage & Japanese Style Dressing 
 
Duck, Chicken & Black Pudding Roulade 
Roast Baby Apple, Pommery Mustard Dressing 
 
West Coast Fish Cakes  
Rocket Salad, Sweet Chilli Mayo 
 
Duo of Slow Roast Pork Belly 
Clonakilty Pudding, Spiced Apple Jam 
 

* €2 supplement applies to these options for packages 

 

 



 

 

 
Soups 

 
 
Cream of Leek & Potato Soup 
Garlic Croutons 
 
Cream of Fresh Garden Vegetable Soup 
 
Mushroom & Herb Soup 
 
Roast Red Bell Pepper & Tomato Soup 
 Basil Pesto 
 
Spiced Parsnip Soup 
 
French Onion Soup  
Parmesan Crouton 
 

Sorbet 
 
Choose From 
 
Champagne 
Citrus 
Raspberry 
Tropical Orange 
 
 €4.00  
(Sorbet Course is not included in our All Inclusive Menus) 

 

 

 

 

 
 
 



 

 

 
Main Courses – From the Land 
 
 
Roast Sirloin of Irish Beef &Yorkshire Pudding 
Horseradish & Chive Mash, Red Wine Jus 
 
 
*Roast Fillet of Irish Beef 
Fondant Potato, Wild Mushroom Cream Sauce  
 
 
Roast Leg of Burren Lamb 
Cranberry & Apricot Stuffing, Redcurrant & Mint Reduction, Pan Gravy 
 
 

Braised rump of Local Lamb  
Roasted Shallots, Smoked Bacon & Colcannon Mash, 
 Rosemary & Red Wine Jus 
 
 
French Trimmed Supreme of Chicken 
Celeriac Potato Cake, Wild Mushroom & Tarragon Sauce 
 
 
Pan Seared Sirloin Steak 
Sautéed Onions & Button Mushrooms, Cracked Black Pepper Cream Sauce 
 
 
Roast Turkey & Baked Ham 
Herb Stuffing, Roast Potatoes, Cranberry Jus 
 
 
Roast Stuffed Fillet of Chicken 
Sausage & Thyme Farce, Roast Potato, Pommery Mustard Cream Sauce 

 

 

 

 
 
 
 



 

 

 
Main Courses – From the Sea 
 
Herb Crusted Fillet of Salmon 
Baby Ratatouille & Herb Oil Dressing 
 
*Roast Fillet of Monkfish in Parma Ham 
Crab Claws, Champagne Cream Sauce & Saffron Mash 
 
Oven Baked Hake Fillet 
Smoked Salmon & Prawn Crust, Saffron & Dill Cream Sauce 
 
Grilled Fillet of Seatrout  
Chorizo & Red Pepper Ragout & House Flavoured Olive Oil 
 
Baked Fillet of Seabass  
Crushed Baby Potatoes, Wilted Greens, Citrus Beurre Blanc 
 
 

 
Main Courses – From the Earth 
 
Prima Verde Risotto  
Parmesan Shavings & Pesto Oil  
 
Penne Pasta Arrabiatta, Parmesan Shavings 
 
Grilled Goats Cheese & Mediterranean Vegetables Tartlet  
Sundried Tomato Coulis 
 
Thai Red Vegetable Curry  
Fragrant Jasmine Rice 
 
Rustic Nut Loaf  
Baby Leafs & Wild Mushroom Sauce  
 
 
* €4.50 supplement applies to these options for packages 
 

 

 

 



 

 

 
Desserts 

All served with Freshly Brewed Tea & Coffee 
 
Bunratty Symphony of Desserts 
Your choice of 3 of the following; Vanilla Ice Cream served in a Tuille 
basket, Baby Meringue served with Fresh Fruit, Strawberry, Baileys  or 
Lemon Cheesecake, Profiteroles with Butterscotch Sauce or Warm 
Chocolate Sauce, Baileys & Chocolate Truffle Cake, Apple Pie, Mini 
Chocolate Fondants, Apple & Raspberry Crumble Cake 

 
Warm Chocolate Fondant 
Raspberry Compote, Vanilla Ice Cream 
 
Smooth White Chocolate & Vanilla Mousse 
Poached Wild Strawberries, Shortbread Biscuit 
 
Pavlova with Seasonal Fruits & Fruit Coulis 
 
Baileys & Mascarpone Cheesecake 
Light Chocolate Drizzle 
 
Baked Apple & Wild Berry Crumble 
served Warm with Vanilla Ice Cream 
 
Rich Belgian Chocolate Truffle & Raspberry Mousse Torte 
Framboise Liqueur Syrup 
 
Classic Lemon Tart Forest Berry Jelly 
Raspberry Sorbet Quenelle 
 
Ice Lemon Meringue Parfait 
Raspberry Syrup 
 
Warm Pear & Pistachio Frangipane Tart  
Vanilla Scented Cream 
 

 
Warm Apple Tart, Crème Anglaise, Vanilla Ice-Cream 
 
*Selection of Irish Cheese & Biscuits 
 
   *€3.00 supplement applies to this selection 
 
 

 
 
 
     

 



 

 

Something Added 
Price on application 

Wedding Arrivals 
Smoked Salmon on Brown Bread     
Selection of Warm & Cold Crostinis  
Select 4 options –  
Italian Style Bruschetta 
Black Pudding & Red Onion Marmalade 
Goats Cheese & Mango Chutney 
Mini Yorkshire Puddings with Roast Beef & Horseradish Dressing 
Mini Vegetarian Spring Rolls 
Mini Soups 
Smoked Salmon & Crème Fraiche  
Smoked Chicken & Sundried Tomato 
Chicken Liver Pate 

 
Strawberries dipped in Chocolate     
Homemade Biscuits       
Selection of Macaroons       
Mini Scones with Fresh Cream and Berry Compote    
(Gluten Free Options Available) 
 

Evening Reception  
 Cocktail Sausages       
Selection of Mini Spring Rolls       
Chicken Skewers , Satay Sauce       
Chicken Goujons        
Black and White Pudding       
Mini Burgers with French Fries       

                                                         Deep Fried Fish & Chips        
Selection of Crostini’s       
Selection of Pizza Slices        
 

Those Special Extras  
 
Sweet Cart - filled with a Selection of Retro Sweets  
 
Gin, Fizz & Cocktail Bar – Fully stocked Bar available for Arrivals Reception or 
Evening Reception in our Castle Suite  
 
Mixed Bottle Beer Bucket - A Selection of Bottle Beers served Ice Cold on 
Arrivals  
 

 

 

 



 

 

 

Civil & Spiritual Ceremonies: 

 

In order to hold a Civil Wedding, the wedding couple must first apply 
for approval to the Health Services Executive Civil Registration Office.  

Couple must apply directly as the hotel cannot apply on their behalf. 

For further details about Civil Ceremonies please contact: 

The Civil Registration Office, St Camillus Hospital, Shelbourne Road, 
Limerick on 061 483760 

If looking to host a Spiritual Ceremony you check out options available 
on www.spiritualceremonies.ie  

There is no Room Hire cost to hosting your Civil Ceremony here if you 
are also hosting your Wedding Reception here at the hotel 

 

 

 

 

 

     

 
 
 
 

http://www.spiritualceremonies.ie/


 

 

 
 
 
Accommodation 
 
A Couple booking the Castle Suite for their wedding day will be allocated 20 
bedrooms including our complimentary Newlywed Suite.  These rooms are 
offered at agreed rates 
 
Jan – April  & Oct – Dec €70pps 
2 Nights B & B + 1 Dinner €169pps 
 
May – Sept - €80pps 
2 Nights B & B + 1 Dinner €189pps 
 
The above rates quoted are per person sharing a double room and inclusive of 
full Irish breakfast. 
We advise strongly that bedrooms outside of this block are booked early to 
avoid disappointment. 
 
Single Room Supplement - €35.00 
Executive Room Upgrade - €65.00  
 
Children sharing with adults, over the age of 12years are charged €30.00 per 
child. 
Children under the age of 12 years are free maximum of two children per room. 
 
 Three & Four night packages are available year round 
 

                                                           
Please note that you may find cheaper rates on some websites.  This is not 
the Bunratty Castle Hotel website but you are free to make the booking 
through the site in question.  However, availability may be limited & room 
type restricted. Usually there will only be a few rooms on sale and these 
offerings are outside of our control 

 

 

 


