
 

 
 

WITH OUR COMPLIMENTS 
 

 

Designated Wedding Coordinator 
Our Wedding Coordinator will personally guide you through the planning of your Wedding Reception 

 
Bridal Suite 

Spend your wedding night in our deluxe bridal suite & enjoy a Champagne Breakfast the  
following morning with our compliments 

 
A Special Keepsake 

On arrival the Bride & Groom are presented with champagne in personalised crystal glasses  
 

Tailor Made Menu 
Our wedding package includes a detailed a la carte menu so that you can create a menu to suit  

your personal preference or particular budget. Buffet menus are also available on request. 
 

Floral displays 
Tables are decorated with an elegant floral display with the hotels compliments  

 
Banquet Suites made to measure 

At the Red Cow Moran Hotel our banquet suites can be adapted to suit weddings of all sizes.  
Winter Garden Restaurant also provides a unique alternative for intimate receptions 

 
No service charge 

Moran Hotels do not charge for service  
 

Special Accommodation Rates 
We will provide special accommodation rates for any of your guests wishing to stay overnight 

 
Red Carpet welcome 

 
Complimentary Room Hire 

 
Pre-Reception 

Complimentary tea/coffee & biscuits for your guests when they arrive 
 

Fixed Room Layout 
At your request, we can arrange for the dance floor to remain clear of tables so that  

your guests are not disrupted after dinner while the room is prepared for the evening entertainment  
 

Personalised Menus, Table Plan & Place names 
We will print your menus and personalize them with a message of your choice 

 
Paper Anniversary 

Celebrate your first anniversary with an overnight stay in a Moran Hotel; Cork, Dublin or London 



 
 
 

Please choose 2 options per course for your Wedding menu: 
 

Starter: 
 

Chicken & Mushroom  
In a Creamy Sauce, and Puff Pastry Case 

Fantail of Honeydew Melon 
With Mandarins, Strawberry & Mango Coulis 

Vegetable Soup 
Tomato & Basil Soup 

 
Maincourse: 

 
Prime Roast Rib Eye of Irish Beef 

Served with Champ Mash and a Red Wine Jus 
Roast Turkey with Herb & Onion Stuffing and Limerick Ham 

Served with Roast Potatoes and a Cranberry Jus 
Roast Breast of Chicken 

Served with Savoury Bread and Pine Nut Stuffing Topped with Bacon & Roast Gravy 
Baked Fillet of Salmon 

Served with Courgettes on a bed of dill Mash with a Lemon Beurre Blanc 
 

Dessert: 
 

Cream Pavlova 
Served with Duo of Coulis and a Selection of Fresh Fruit 

Irish Baileys Cheese Cake 
Served with a Butterscotch Sauce 

Strawberry Terrine 
Served with Vanilla Ice Cream 

Double Swiss Chocolate Mousse 
Served with an Anglaise Sauce & Scented Vanilla Cream 

 
Tea/Coffee: 

 
Freshly Brewed Tea/Coffee & After Dinner Mints 

 
 
 



 
Drinks Reception 

Tea & Coffee Reception                     €4.00per person 
Sherry Reception                                €4.65per person 
Fruit Punch                                        €5.30per person 
Mulled Wine                                      €5.30per person 
Sangria                                               €5.30per person 
Open Toast                                        Variable Cost 
Wine (See Banqueting Wine List)     Variable Cost 
 

Champagne & Sparkling Reception 
Champagne Reception                                                         
(One glass per Person)                                                                                                   €13.00 per person 
Bucks Fizz (Sparkling Wine & Freshly Squeezed Orange Juice per glass)                  €14.95 per person 
Sparkling Wine & freshly squeezed Orange Juice                                                        €9.25 per person                  
Champagne per Bottle                                                                                                   From €80.00  
Sparkling Wine per Bottle                                                                                             From €35.00                        

 

Canapés on Arrival 
Pretzels and Olives                           €1.50per person 
Selection of Canapés                           €4.75per person 
 

Corkage Charges 
Corkage – Bottle of Wine    €10.00per bottle 
Corkage – Bottle of Champagne        €16.00per bottle 
 

EVENING RECEPTION 
 
Deep Fried Garlic Mushrooms                              Goujons of Lemon Sole                     
Spicy Cocktail Sausages                                             Hot Chicken Wings                                           
Selection of Finger Sandwiches                                  Crispy Prawn Tails wrapped in Filo Pastry              
Mushroom Bouchees (vol-au-vents)                      Barbecue Chicken Drumsticks       
Savory Quiches                                                         Curried Lamb Mimosas 
Deep Fried Mini Spring Rolls                                  Mini Sausage Rolls                                              
Assorted Canapé                  
                                                                 

All the above Trays are €50.00 per tray 
 

Optional Extras 
 Champagne Fountain  
 Ice Sculptures & Dry Ice  
 Personalized Fruit Displays  
 Elaborate & additional floral arrangements  

Additional courses can be introduced such as Cheese and Port and handmade Cuban Cigars.  All optional extras would be priced individually 
to your requirements. 
 

We do not include a service charge.  Gratuities at your own discretion. 
We believe it our customer’s right to reward service on its own merit. Prices subject to an annual increase. 


