
Wedding Menu
€95.00 per person 

Reception
Prosecco & Amuse Bouche

Ham Hock Croquette, 
pickled red onion, lemon aioli

 
Beetroot Cured Salmon Gravalax

 dill, horseradish crème fraiche, house brown bread

Slow Cooked Beef & Rosemary  
sourdough, salsa verde

Broccoli, Pea & Mint Falafel
beetroot hummus

To Begin
 Sharing Platter

 Selection of Cured Meats, Pickles, Toonsbridge Mozzarella

Sesame Seared Yellow Fin Tuna 
(served rare) wasabi & avocado mousse, asian salad, nam jim dressing 

Pork Meatballs
tomato, chorizo & butterbean sauce, shaved pecorino

Goats Cheese Bon Bons
rainbow beetroot & apple slaw, burnt apple puree

Salt & Pepper Calamari, 
homemade sweet chilli sauce 

served with a selection of freshly baked breads, pesto, olive oil, balsamic syrup

Main Event

Hereford Beef Fillet of Beef
lyonnaise potatoes, sauteed green beans, cherry tomatoes,

 porcini mushroom sauce

Pan-roasted Halibut
rolled cavelo nero & york cabbage, tomato caper & parsley brown

butter, buttery baby potatoes

Roasted Chicken Supreme
asparagus, baby carrots, baby gem, peas, lyonnaise potatoes, carrot

puree & jus 

 Option for Vegan or Vegetarian
choose one

Butternut Squash & Sweet Potato Fritters (v)
beetroot hummus, tzatziki, dressed leaves

Spinach, Greenbean & Butterbean Curry (Vegan)
saffron basmati rice, flatbread, dressed leaves

To Finish
Crunchie Chocolate Mousse

chocolate mousse, crunchie, raspberry & vanilla ice-cream

Baked Alaska
biscuit base, lemon curd, blackberries, vanilla ice-cream & italian

meringues
&

Freshly Brewed Tea &  Filter Coffee

€95 per person + 10% service charge, 
price includes all the above and room hire..

This is a sample menu only. T&C's apply.



Whether a Piña colada reminds you of your
first romantic beach holiday together, or an
ice-cold beer from your first date down the
local pub, your guests are going to love the
personal touches that you add to your big
day.

Once your wedding ceremony has come to
an end and guests arrive at 360, celebrating
can begin. The drinks' reception is usually
kick-started with glasses of Prosecco or
Champagne. However, if you wish to put a
spin on what you serve and how you serve it
when it comes to the drinks at your
wedding, we’ll be happy to discuss some
creative choices for your day; from seasonal
tipples to cool cocktails, mocktails and
beyond.

Our uniquely selected drinks' menu pairs
perfectly with our eclectic menu. 
Cask Wines from WineLab offer organic,
sustainable and delicious collection
amongst our vast bottled wine selection. 

Draught beers, craft beers and non-alcoholic
beers endeavour to offer you a worldly
choice while preserving a local craft twist to
our menu. Including our own beer, 'Park
House' Pale Ale. 

Blackwater Distillery holds a special spot on
our menu as our pouring drinks partner and
local distillery. Blackwater's range of Gins
adds a touch of class to any cocktail with a
distinct flavour. 

Seasonal wedding drinks are always a hit!
From a fruity summer Pimms to a winter
mulled wine there are so many options that
will give you and your guests a day (and a
drink) to remember.

Drinks Selection


