Congratulations to you both.

Mamny Thanks for your recent enquiry about hosting your Wedding Reception at The Danby Lodge
Hotel. On behalf of the Danby Lodge Hotel I would like to congratulate you both on this very exciting
time in your life eI forthcoming wedding. The Danby Lodge Hotel is an exquisite hotel finished to an
exceptionally high standard.

From the moment you walk through our door at the Danby Lodge Hotel you will experience a warm
welcome, gracious hospitality and personal service. Our reputation for good food and friendly service
as well as high standards and attention to detail will ensure you a memorable day.

We will be delighted to meet with you and go though all your plans and expectations of the day. We
guarantee we will maRe every effort to accommodate you in every respect.

We look forward to welcoming you to The Danby Lodge Hotel soon.

Kind Regards,

Aoife I Angie



Church Music

Derek Cunningham
Stephen Murphy
Michelle Sinnott
Orlagh Fallon
Stasia Redmond

Amazing Grace Pipers
Celtic Chords Traditional

Michael Roche
John Hyland

Hair L Beauty

Wedding Information Sheet

087-2825074
0539247629
053-9128498
087-2958926
053-9143721
053-9131751
086-3399813
086-3351871
087-9665170

Aishlings Beauty & Hair Salon 053-9171679

Wedding Dress
Al About Eve
Mairead Bridal Parlor

Wedding Cars
All Events
Stockwell Vintage

Classic Wedding Car Hire

T & J’s Limousine

Photographer

Paula Malone Carty
Maurice Cloake
Ger Carthy

Ray Flynn

Paddy Donovan
Joeleen Codd

Wedding Cakes
Aileen Ironside
Mary Kelly

051- 870733
053-9383541

086 - 6060645
087-2431029
051-565624
087-6301360

087 — 6363960
053-9159771
054-33305
053-9141234
087-9834159
0877505736

053-9133448
053-9240617

Wedding Dressing I Decorations

Cover Story

085 - 2784658

Evening Entertainment

Applecore
Re-Quest

The Tee Jays
Second Degree
After Dark

Some Like It Hot
Java

American Heart
Brass & Co
Tequila

Kay Twins

Harry & Reform
Marble City Sounds
Back to Back
Route 66

The Grove

Dj
Dave Goddard
Marky C

Trax

DJ Pat Doyle
Lee Hynes

Video Photographers
Noel O’Neill

Paul Leonard
Peter Waters

Nick Hayes

Frank Clancy

Wedding Gifts/Lists
Mairead Stafford
Barkers

Men’s Wear
Corcoran’s

087-2337352
053 9247629
087-9852193
053-9133748
087-2655855
086-8237582
087-2543225
087-6377339
086-2394738
087-2985150
0868395203
053 9429269
056 7765321
086 8139956
086 8033077
086 8435215

087-9204469
086-1027788
053-9146896
087-9171916
086 8878966

053-9147125
087-2511563
051-388403
051-422073
053-9145604

053-9159930
053-9123159

053 - 9122687
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Our 2010-2011 Personalized Classic Wedding Package

When you choose to have your wedding reception at The Danby Lodge Hotel, you can rest
assured that your special day will be unique as we have a strict policy of hosting only one

wedding each day

Our Wedding Package offers you the following with our compliments

Pre Wedding Consultations with your our Wedding Event Manager
Red Carpet on Arrival

Champagne Greeting on Arrival for the Bridal Party

Freshly Brewed Tea, Coffee <l Homemade Biscuits on arrival for Guests
Complimentary Bathrobes for the Bride I Groom

Fresh Floral Tables T Top Table arrangements

Complimentary Ivory Chair Covers & Gold Sashes

Complimentary CorRage

Use of Cake Stand < Knife

Personalised Menu Cards

Microphone L PA System

Complimentary Overnight Accommodation for the Bride ¢ Groom in Our Bridal Suite on the

night of your wedding
Complimentary Dinner for the Bride I Groom on the occasion of their First Anniversary

A Free Consultation for your Hair I Make Up at Aishling’s Beauty T Hair Salon plus a

Voucher worth €15.00 off your Make Up Trial on your Wedding Day

Ample Car Parking Facilities



Starters

A Duo of Galia & Honeydew Melon Wild Berry Compote

Tossed Caesar Salad Cos Lettuce, Bacon Lardons, Herb Croutons L Parmesan Shavings
Italian Style Bruchetta with Beef Tomato, Mozzarella Cheese I Red Onion Marmalade
Cajun Chicken on Crisp Garden Leaves with Sundried Tomato Roasted Red Pepper
Honey L Mustard Dressing

Symphony of Chicken < Mushrooms Served in a Warm Vol au Vont Case

Baked Salmon with Cherry Tomato in a savory Tartlet Caper el Balsamic Syrup

Comfit of Duck Leg with Caramelized Red Cabbage Orange < Ginger Jus
Thai Style Fish Cake infused with Lemon Grass T Sweet Chilli Jam
Soups

Cream of Fresh Garden Vegetable Soup

LeeR & Potato with Chive Cream

Tomato & Basil Soup

Mushroom < Herb

Danby Lodge Seafood Chowder

Carrot & Ginger or Apple or Orange

Broccoli el Toasted Almond Soup

French Onions &I Toasted Croutons

Sorbets

Lime

Passion Fruit

Champagne

Orange

Mango

Lemon

€3.95
€5.00
€5.50

€5.50
€5.50
€6.00

€7.00
€6.50

€2.80
€2.80
€2.80
€2.80
€4.25
€2.80
€3.00
€3.00

€2.00
€2.00
€2.00
€2.00
€2.00
€2.00



Main Course Dishes

Roast Sirloin of Prime Irish Beef Sautéd Shallot I Red Wine Jus Horseradish Cream €14.95
Pan Seared Fillet Steak Served With Wild Mushroom eI Brandy Cream €23.50
Traditional Roast Turkey Wexford Honey Glazed Ham Sage T Onion Bread Stuffing €12.95

Marinated Supreme of Chicken Stuffed with Potato I Mushroom Duxele Wrapped in Bacon €12.50
Darne of Salmon and a Lemon el Paprika Crust Finished with White Wine L Dill Cream ~ €14.95
Roast fillet of Seabass Dressed with Sautéd Mediterranean Vegetables eI Champagne Cream €16.95

Oven Baked Fillet of Cod on a Bed of Chive Mash Roasted Red Pepper L Tomato Sauce €15.95

All Meats products served in the Danby Lodge Hotel are of Irish Origin and fully comply with Feile Bia

Potatoes

** Creamed Potatoes €1.00
New Boiled €1.00
** Roast Potatoes €1.10
Champ €1.10
Vegetables

Buttered Baton Carrots €1.00
Cauliflower Mornay Sauce €1.40
Broccoli Toasted Almonds €1.40
Garden Peas 75¢c
** Honey Roasted Vegetables €1.95
Sugar Snaps €1.20
Turnips €1.20
Parsnips €1.20

** Recommended selection



Dessert Menu

Sticky toffee Pudding Butterscotch Sauce €4.95
Selection of Dairy Ices in a crisp Wafer Basket €4.95
Deep Filled Brambly Apple Pie Chantilly Cream €4.95
Cream Filled Profiteroles cT Chocolate Sauce €4.50
Classic Lemon Tart Wild Berry Compote €4.75
Double Chocolate Fudge Gateaux, €4.95
Cream Filled Meringue Nest L Wexford Strawberries Seasonal Price
Danby Lodge Dessert Plate €4.95
Vegetarian Dishes

Tortellini Pasta Filled with Sauté Spin age and Ricotta Cheese €12.95
Slow Roasted Peppers Filled with Saffron Rice <L Madras Cream €12.95
Smoked Salmon & Cherry Tomato Tartlets Served with Red Onion Marmalade €12.95
Parcel of Mediterranean Vegetables eI Buffalo Mozzarella Tomato < Basil Couli €12.95

Special Requirements

We welcome children; half portions are available at half price. We would be delighted to cater for any
special dietary requirements. High Chairs are available on request. A bar extension can be booked 60
days prior to the function for an additional cost of €480 (subject to change in accordance with
licensing laws]. Have our spectacular Walkway dressed on your special day for an additional cost of
€250 and lighted Back Drop available on request priced at €200.



Evening Buffet Menu

Menu 1
Freshly Brewed Tea or Coffee with a selection of freshly cut sandwiches, CocKtail Sausages

€5.95
Menu 2
Freshly Brewed Tea or Coffee with a selection of freshly cut sandwiches, Cocktail Sausages, Chicken
Strips, Onion Rings L Wedges
€7.75
Menu 3
Freshly Brewed Tea or Coffee with a selection of freshly cut sandwiches, Cocktail Sausages, Chicken
Strips, Onion Rings, Potato Wedges, Mini Vegetable Spring Rolls I Samosis

€9.00

Wedding Drinks Reception

Tea, Coffee <L Homemade Biscuits is provided with compliments of the Hotel, If you like to offer an

additional Arrival Drink please choose from our selection below.

Sherry Reception €4.00 per person
Chilled Fruit Punch Reception €4.95 per person
Warm Mulled Wine €4.95 per person
House Wine from €19.00 per bottle
Champagne from €35.00 per bottle
Champagne &I Strawberries Market Price

Drink of Choice based on consumption

Full Wine Menu Available



Wedding Terms and Conditions

2
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Date of Wedding Reception:

A Provisional Booking of one date can be held for up to 14 days, after which time it is at the hotels
discretion to release the date.

A copy of this agreement must be signed and returned with a non-refundable deposit of €750.00 to
secure all bookings.

A room hire charge of €250 will be incurred if numbers in attendance are below 80 people when dining
in the Banqueting Suite

Exact final numbers must be given to the Danby hotel at least 72 hours before the event. The amount
payable by the client will be calculated on the final number, or the number actually attending on the
day, whichever is greater.

Special Accommodation rate of €60.00 per person in the main hotel &I Garden rooms to include a Full
Irish Breakfast. We reserve the right to run the special offers through all distributions channels that
may be at a lower rate.

Any Rooms allocated to the Bride I Groom for their guests must be confirmed by a deposit or credit
card. Rooms booked by the Bride I Groom, but not occupied on the night will be charged to the Bride
& Grooms account. Our cancellation policy for bedrooms is 48 hours prior to arrival. Check_in time is
Jfrom 2.30 pm

Table plans are to be submitted 72 hours in advance of the event indicating room layout. The hotel also
request alphabetical list indicating table numbers for each guest. The production of this [list is the
responsibility of the client

Patrons are not permitted under environmental health regulations, to supply their own food.

For a choice for courses there is a supplement of €1.50 added to Starter < Dessert and a supplement of
€2.50 added to Main Course.

All prices are inclusive of V. A.T.
A Service charge does not apply.

Al remaining balances must be paid in full prior to departure from the hotel by cash, bankers draft or
credit card

After the bar closes, hotel residents may avail of a limited bar service in the residents lounge. The
closing time of the residents bar lounge is 4am.

Menu details must be confirmed 4 weeks prior to your wedding reception.

The Bride and Groom will be responsible for any damages incurred to the Function Rpom during their
wedding reception.

In the event of your wedding being cancelled we require written confirmation signed by the Bride e
Groom.

Client Name:

Date Booked:
Client Signature:

Hotel Signature:




Get Married in 2011 for €20.11 per

person
At

Danby Lodge Hotel

Menu

Cream of Fresh Garden Vegetables Soup & Chive Ceram

000000

Oven Baked Chicken Breast,

Herb & Onion Stuffing Wrapped in Slaney Bacon with Brandy & Mushroom
Sauce
All the above are served with Honey Roasted Veg, Mash Potatoes & Roasted Potatoes

000000

Chocolate Profiteroles with a Vanilla & Whipped Cream
Filling

000000

Freshly Brewed Tea ovr Coffee

Please note this offer excludes the following:
All Bank Holidays & Christmas Week from December 26" to January 5"
You must have a minimum of 8o guests dining for this offer to apply.
Only Available on Weddings Booked After 17" March 2010



Sample Menu

A Duo of Galia &L Honeydew Melon, served with Wild Berry Compote

OR.
Leek & Potato Soup with Chive Cream
00000

Traditional Roast Turkey
Wexford Honey Glazed Ham Sage I Onion Bread Stuffing

OR
Darne of Salmon and Lemon I Paprika Crust
Finished with White Wine &I Dill Cream

Fresh Honey Roasted Vegetables, Creamed Potatoes e Roast Potatoes

00000

Cream Filled Profiteroles I Chocolate Sauce

Freshly Brewed Tea or Coffee

This Wedding offer is inclusive of 2 glasses of wine per person

€28.95 per person



Amazing Promotional Wedding Offer,
Only Available for zo1r

This Wedding Offer Is Inclusive Of 2 Glasses Of Wine Per Person,
Complimentary Fvening Buffett, Our Amazing Walkway & Back
Drop. With all the many extras that make your Day so Special at
Danby Loage Hotel

Menu

Cajun Chicken on Crisp Garden Leaves
Sundried 7omato, Roasted Red Pepper, Honey & Mustard Dressing

636 I 6 I I I H I H e H K F

Roast Sirloin of Prime 7rish Beef
Sauteed Shallor & Red Wine Jus, Horseradis/i Cream

or

Darne of Salmon in a Lemon & Paprika Crust
Finished with White Wine & Dill Cream

FE I I I HEFE I I HEHE I I FEHE I I HE I H HHEH

Danby Lodge Dessert Plate

KKK HHKH K HHKHHHHHHH KA KK
Freshly Brewed Tea or Coffee
Al This for an Amazing
€33.95p€1 person

This Offer Only Applies fo Weddings Booked for 2011.
This Package is based on Minimum Numbers of 80 Guests
And is Available all year Round.
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