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Starter / Main Course / Dessert / Tea & Coffee
% Bottle of House Wine Per Person
A Menu Tasting for 2 persons is included.
White Linen Napkins / Tablecloths
White Chair Covers
Candelabras on Top Table
Tea Lights on Guest’s Tables
Bud Vases on Guest’s Tables
Complimentary Champagne on Arrival for The Bridal Party

Dedicated Wedding Co-Ordinator until handover to your Dedicated Butler for
the Duration of your Special Day

Red Carpet at Main Entrance

* ¥k

Wedding Package from €120.00

Please contact Grace or Aideen: catering@freemason.ie
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Honey Roast Parsnip & Apple Soup
Wild Mushroom & Truffle Soup
Watercress & Seasonal Vegetable Soup
Tomato & Basil & Smoked Bacon Soup

Chicken & Vegetable Soup
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Vol au Vent of Wild Mushroom & (Chicken Optional)

Smoked Chicken Caesar Salad, Served with Homemade Croutons

With Parmesan Shavings
Spiced Mini Crabcakes with Tomato & Lime Salsa, Chilli Aioli
Chicken Liver Pate, Pear & Apple Chutney & Herb Crostini

Tione of Smoked Salmon, Creme Fraiche, Cucumber and Sakura

With a Lemon & Herb Dressing

Thai Salad, Mango Salsa, Roasted Peanuts &

Coriander Lime Dressing (Chicken or Prawns Optional)

Mozzarella, Caramelised Red Onion, Tomato & Basil Bruschetta

Balsamic Glaze
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Roast Duck Breast

Braised Red Cabbage,

Fondant Potato with a Port Wine Jus

Pan Fried Sea Beam
Lemon and Olive Oil,

Grilled Asparagus with a Beurre Blanc

Lamb Rump
Honey Roasted Parsnip and Carrot purée,

Chargrilled Pomme Fondant and a Rosemary Jus

Roasted Breast of Chicken
Smoked Pancetta, Wild Mushroom and Marsala Sauce,

Served with a Mash Potato and Buttered Asparagus

Fillet of Beef
Truffle Mash Fondant Potato

Asparagus with a Red Wine Jus

Striploin of Beef
Oven Roasted Fillet of Salmon

Mediterranean Vegetables, Beurre Blanc
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Stuffed Baked Aubergines, Couscous, Cauliflower
Flaked Almonds, and Pomergate

Filo Parcel with Mediterranean Vegetables and Tomato Sauce

Spicy Butternut Squash Filo Parcel, Red Onion Marmalade Feta Cheese
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Glazed Lemon Tart with Lemon & Vanilla Mascarpone
Panna Cotta with Passion Fruit Coulis
Double Cream Chocolate Brownie, With Honeycomb & Caramel Sauce
White Chocolate & Raspberry Mousse
Sticky Toffee Pudding, With Butterscotch Sauce

Apple & Rhubarb Crumble, Creme Anglaise & Vanilla Ice Cream
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Cocktail Sausages/ Chicken Wings / BBQ Sauce or Buffalo Sauce
Croquettes
Selection of Samosas / Onion
Spring Rolls / Vegetable / Meat Options

Potato Wedges
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Email: catering@freemason.ie




