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Wedding Package to Include

Complimentary Champagne for Bride and Groom on arrival

Red Carpet 

Candlelit Table Settings

Personalised Menu and Table Plan
Mirror Discs and Tea Lights
Cake Stand and Knife

Linen Napkins

Tidal Times for Photographs
Use of Hotel and Gardens for Photographs
Complimentary Bridal Suite for Bride and Groom
Complimentary Bottle of Champagne in Bridal Suite 
Reduced Accommodation Rates for Wedding Guests

Celebrate your First Wedding Anniversary with Complimentary Overnight Accommodation for Bride & Groom at Sneem Hotel

Menu A
Tian of Kenmare Bay Seafood with Citrus & Chive Dressing
~  ~

Cream of Potato & Leek Soup
~  ~
Traditional Roast Turkey & Honey Glazed Ham, 

Onion & Sage Stuffing, served with Whiskey Cream
Selection of Fresh Market Vegetables & Potatoes

~  ~

Sneem Apple Pie with Crème Anglaise

~ ~

Tea & Coffee

€40.00

Menu B

Fan of Melon with Raspberry Sorbet

~  ~

Cream of Garden Vegetable Soup with Herb Croutons

~ ~

Honey & Mustard Roasted Loin of Pork, 
Plum & Onion Stuffing, Cider & Tarragon Cream

Selection of Fresh Market Vegetables & Potatoes

~  ~

Baileys Cheesecake with Berry Compote

~  ~

Tea & Coffee

€36.00

Menu C

Cheese Basket of Marinated Chicken, 
Oriental Style Vegetables with Soy Dressing

~ ~

Cream of Mushroom Soup

~ ~

Roast Sirloin of Irish Beef, Colcannon Potato with Marsala Sauce

Selection of Fresh Market Vegetables & Potatoes

~ ~

Fresh Pavlova topped with Seasonal Fruit 

~ ~ 

Tea & Coffee

€ 44.00
Menu D

Pastry Casket of Chicken & Mushroom in Garlic & White Wine Sauce

~ ~ 

Fennel & Orange Soup

~ ~

 Crab & Parmesan Crusted Cod with Shrimp & Chive Cream

Selection of Fresh Market Vegetables & Potatoes

~ ~ 

Profiteroles with Chocolate Sauce

€ 46.00

Menu E

Local Oak Smoked Salmon with Horseradish Potato Salad 
and Lemon Crème Fraiche

~ ~

Cream of Mushroom Soup

~ ~

Roast Sirloin of Irish Beef 
with Champ Potato and a Red Wine Jus

Grilled Supreme of Salmon with Champagne & Chive Sauce
Selection of Fresh Market Vegetables & Potatoes

~ ~

White & Dark Chocolate Terrine with a Strawberry Compote

€50.00

Menu F

Chicken Liver Parfait with Mixed Leaf Salad

~ ~ 

Cream of Tomato & Basil Soup

~ ~ 
Roast Leg of Sneem Lamb 
with Onion & Thyme Stuffing & Rosemary Sauce

Almond & Lemon crusted Sea Trout with Citrus Beurre Blanc
Selection of Fresh Market Vegetables & Potatoes

~ ~
Seasonal Fruit Tartlet with Crème Anglaise

€ 50.00

Menu G

Salad of Smoked Chicken, Pine Nut & Bacon 
with Orange Mustard Dressing

~ ~

Cream of Carrot & Coriander Soup

~ ~


Roast Sirloin of Irish Beef
on a bed of Champ Potato with Brandy Pepper Cream Sauce
Baked Paprika topped Monkfish 
with Creamed Leeks & Saffron Cream Sauce

Selection of Fresh Market Vegetables & Potato

~ ~

Raspberry & Chocolate Tart

~ ~

Tea & Coffee

€ 55.00

Menu H

Tian of Crabmeat infused with Spring Onion and Coconut Milk 
with a Citrus Dressing

~ ~

Cream of Sweet Potato & orange Soup
~ ~ 

Raspberry Sorbet

~ ~

Fillet of Irish Beef with Mustard & Sage Mash

served with Oyster Mushroom Madeira Sauce

Paupiettes of Sole filled with Prawn Mousse

with Lemon  Cream Sauce

Selection of Fresh Market Vegetables & Potatoes

~ ~

Sneem Hotel Dessert Plate

€68.00

Evening Buffet

Tea, Coffee & Sandwiches    
€6.50pp
Tea, Coffee, Sandwiches & Cocktail Sausages 
€7.00pp
Tea, Coffee

Sandwiches, Cocktail Sausages & Chicken Goujons
€8.00pp
Tea & Coffee served with Sandwiches, Chicken Goujons, Cocktail Sausages, Mini Spring Rolls & Breaded Mushrooms
€ 11.00pp
Alternative Menu Suggestions 

Selection of Warm & Cold Canapés
Smoked Salmon & Caper

Avocado & Tomato Tortilla

Parma Ham & Melon

Barbecue Chicken Skewers

Salami & Olive

Cream Cheese & Chive

King Prawns & Chilli Dip
Please make a Selection of four Canapé Appetisers at €7.50 pp
Starters
Caesar Salad

Trio of Melon with Berry Compote & Raspberry Sorbet

Plum Tomato & Buffalo Mozzarella Stack drizzled with Pesto dressing

Salmon & Scallop Terrine, Marinated Vegetable & Cucumber

(Supplement €4.00)
Baked Filo of Goats Cheese & Red Onion with Raisin & Rum Chutney

Smoked Chicken, Orange Segment & Asparagus Salad

(Supplement €4.00)
Soups
Chicken & Port Consommé
Cream of Courgette & Apple

Cream of Turnip & Scallion

Cream of Ginger & Carrot

Sorbet

Lemon Sorbet

Raspberry

Blood Orange Sorbet

Apple & Calvados Sorbet

Mango Sorbet

Blackcurrant Sorbet

Main Course

Baked Guinea Fowl with Wild Mushroom

Honey Roasted Half Aylesbury Duck with Orange & Calvados Sauce

Supp. €4.00

Fillet of Beef Wellington with Madeira Sauce (menu market price)

Grilled Turbot with Citrus Beurre Blanc

Vegetarian Options

Pan seared Vegetable & Nut Cake with Roast Pepper & Sundried Tomato Salsa
Wraps of Red Onion marmalade, Pepper & Mozzarella Cheese

Spinach & Ricotta Tortellini with garlic Cream

Roasted Vegetables with fresh Tagliatelle in a Tomato & Basil Sauce

Desserts

Chocolate & Malibu Mousse

Banoffi Pie

Baileys Crème Brulée

Glazed lemon Tart

Sneem Dessert Plate   (Supp €3.00pp)
Cheese Board as extra course

Selection of Irish Cheeses, Biscuits & Crackers

€ 40.00 per table of up to 10 Guests
Children’s Menu

Soup of the Day

Fan of Melon with Fruit Sauce
Egg Mayonnaise
Half Portion of Main Course

Chicken Nuggets

Fish Fingers

Sausage

Bun Burger & Beans

Pasta with Tomato Sauce

All served with Salad & Fries or Potatoes & Vegetables

Jelly & Ice Cream

Fresh Fruit Salad

Apple Pie & Ice Cream

Selection of Ice Cream
€12.50 per child 

Banqueting Wines

White

Chile

Manta, Sauvignon Blanc, 2007




€18.95

Medium-dry with fresh citrus-fruit flavours.

Great with spicy food, fish & poultry
Australia

Tyrrells’ Old Winery, Chardonnay, 2005/6


€18.95
Medium-dry with a rich buttery texture & tropical

Fruit taste. Very good chardonnay with great balance.
Italy

Pinot Grigio, 2007, Botter




€18.95
Dry with high acidity & green apple nut flavour.

Very popular with spicy food.

Red

Chile

Manta, Cabernet Sauvignon, 2007

Full-bodied with good balance, lots of fresh red

€18.95
Berry flavours. Good with meat or cheese.

Australia

Tyrrells’ Old Whinery, Shiraz, 2003/04/05


€18.95
Full & rich with an earthy fruity flavour.

This wine was aged in oak
South Africa

Hutton Ridge, Merlot, 2003/05

Lovely soft wine with ripe fruit flavours &


€18.95
Rich tones. A very drinkable wine – smooth & soft.

Welcome Drinks Reception

Tea/Coffee and Biscuits 




€2.50 per person  

Drinks 







on request 

Wine 







on request 

Cocktails







on request 

Corkage on Wine or Champagne 


€10.00 per bottle 

House Wines from €20.00 to €25.00 

Terms & Conditions

Wedding date: ________________________

Name of Groom:
____________________

Name of Bride:
____________________
Once a provisional booking has been made, the hotel will hold the booking for 4 weeks only, and this date will be automatically released unless confirmed with a deposit.

At the time of the booking a non-refundable deposit of € 1500.= is required to secure your booking.

At the time of the booking we require approximate numbers, mass/service times and full names, addresses and day/evening phone numbers of the Bride and Groom.

All prices include VAT. The prices in the wedding brochure are subject to market fluctuation and annual increase. There is no Service Charge.

Approximate numbers must be given to the hotel one month in advance, and final numbers of your guests has to be specified 48 hours before the meal. This numbers will be the minimum number charged on the day. Additional guests will be charged accordingly.

The full menu must be finalised at least 4 weeks in advance.

In order to create the perfect ambience for you and your guests, our Function Room requires a minimum of 120 People and a maximum of 300 people to hold a wedding. 

The bar will close at12.30 am unless you have an exemption booked. Therefore the bar will close at 2.30am. 
The bar exemption costs €300
No food may be brought into the Hotel for consumption on the premises.

In the event of a cancellation / postponement, every effort will be made to re-let the facilities to prevent us charging cancellation fees. The following conditions apply in this instance.

· Notification of cancellations must be in writing.

· Cancellation within 4 months of wedding date will require 20% payment of estimated wedding bill

· Cancellation within 2 months of wedding date will require 50% payment of estimated wedding bill
· Cancellation within 1 month of wedding date will require full payment of estimated wedding bill

· With reference to payment of your reception the following conditions will be strictly adhered to.

· Deposit of € 1500.= on acceptance of booking

· 75% of estimated wedding bill to be paid 2 days prior to wedding reception

· the remaining balance of the final bill has to be paid before departure from the hotel

All other payment arrangements are to be made with the General Manager. 

The Sneem Hotel reserves the right to refund deposits in circumstances where a booking is made by a third party or under false pretences.

Reservations for accommodation by your guests have to be made with credit card details to secure the booking. Rooms blocked for the wedding that have not been sold 4 weeks before the wedding will be released at that point.

We hereby agree to all the terms, conditions and cancellation policies of this contract.

Date: ________________________


Signature Groom:
_______________________________________ 
Signature Bride:
_______________________________________




Helpful List for Weddings
Kingdom Newspaper

Should you wish your wedding to be featured in the Kingdom Newspaper, 
please contact Eve Kelliher on 064 31392 or eve.kelliher@thekingdom.ie

Bands.

Johnny C & The Southern Playboys

John O’Callaghan

026 46969

Incognito (variety)



John Nolan


064/33060 / 087 252 0199

Crescendo (variety & jazz)


Derry Curran


066 7125787

Misty (variety)



Noel Keane


0667127605/ 087 2582974


The Deerhunters (variety)


Paddy Walsh


087 2518952 / 069 64093

O’Callaghan Band



Michael O’Callaghan

0876732835/0667180724

Art Supple (variety) 



Art Supple


024 91677

Two Mikes (country & Irish Music)

Michael Coffee

087 2917251







Michael O’Meara

087 6704558

Pete Rivers Band (variety)


Pete Rivers


022 24464/087 2919522

Nostalgia (variety)



Martin Williams

0669763059 / 0872419866

Brass & Co.




Eddie Drea


051 381120 / 086 2394738

Katsquire (variety)



Paul Bale


0667130944 / 0874163873

Sean O’Dowd & Hanora 


Sean 



063 85053 / 086 8143444

Johnny C & Southern Playboys





026-46969

The Groove Orchestra



Karl Rooney


087-2474376

Lightning Strikes



Eamon



049 9522123

Idol Bones (Jazz)



Mike



061 397175
Harlequin




Paul Howard


087 2833555



Ronnie Costely (Sinatra/Dean Martin Music)



www.ronniecostely.net

Traditional Music:

Flesk Group



            Catherine O’Shea

066 9764422

Irish Weavers



            Dan Kennedy


021 4873447

Anthony O’Connor


            Firethorn


087 6899345

Tim O’Shea



            Tim



064 22787 / 087 2814550

Pianists:

Cormac Dineen (Harpist, Violinist)





087 7942134

Jim Kiely








086 3662765
Evelyn O’Donoghue







064 32560

Violinist:

Tom Deam








087-0531521

Harpist:

Marina Cassidy







087 7530069
Dolores Croke Daly







064 31529

Trant Sisters  (Play flute & Harp) 





064 34013

Classical Music:

Jerry Creedon








026 46924 / 087 2432827

D.J.’s:

Pattie Casey 








087 6766337

Tony Mulcahy








087-2318921

Niall O’Callaghan (Botty)






064 35519 / 087 9497736

Kevin O’Sullivan







064 31086 / 087 4177170

Piper:

Padraig O’Driscoll 







026 41342 / 029 70030

Gerald O’Callaghan







022 43286 / 086 3424720

Florist: 

Fiona O’Shea – The Window Box





087-7712865

Kenmare Flowers







064-41525

Blooms Florist


Veronica



064-33518

White Heather


Joan Bassett



064-32160
Blackwater Floral Accessories





022-26243/087-6877776
Wedding Cakes:

Josie Murphy








064-45164

Siobhan Looney







087-2844527

Caroline’s Cakes







064-35100

Heather’s Cakes







064-40956

The Café








064-31842
Jane Urquhart







066 9475479

Ice Sculptures
Ice Works








0044 1892 722522
Chocolate Fountain:

All About U Weddings Tralee (info@allaboutuweddings.com)

066-7125726

Tara Courtney-







087 9154440
Chocolate Cascade


Sinead Patterson


086-2561982

Skeillig Chocolate







066 9479119

Photographers:

Louise Forde








085 7369324

www.louiseforde.com
Emily Doran








087 2878180

Martin O’Grady







066 9767181 / 087 7454405

Micheal O’Sullivan







087 6290556
Harry Masterson







064-42551 / 086 8533830

Keith Woodard







064-42829 / 086 8514342

Rena MacMonagle







064 44491

Brian Terry








021 4316884

Niall McGann







087 9573438

James Pembroke







087 2244397
Breda Daly








087 9201550

Video Productions

Derek O’Leary – Happily Ever After Productions



086 6660996

Maurice O’Carroll







066 7119980
www.velvetstudios.com

Padraig Herlihy







066 7141710
Dan Devane








066 7127100

Brian McSweeney – www.videomemories.ie



026 45352 / 087 6841339
Menswear / Dress Suits

Brian James




Brian O’Shea


064 31134
Hairdressers:

Olive O Connor







087 7551796

Michelle Hussey







064-45047

Collette’s








064-42211

Morgans 








064-41363

Nora ann’s








064-42499

Beauty Salon:

Clear Complexions


Geraldine Cronin


087-9837719

The Secret Garden







064-42691

Tir Na nOg Beauty Room






064-31211

Visage




Jackie




064-32813

Ciara Fitzgerald                               (will come to hotel)


087-9934463
Cars:

Irish Vintage Wedding Cars






087 6592324

Paul McMahon – Limousine & Vintage Cars



086 2641304

Christians








064-45116 / 087 2449026

Kilgarvan Motor Museum 

Joan Mitchell



064 85346

Corcorans Limousines







064 36666
Kerry Limo – Service VIP Style
www.kerrylimo.com


085-2803333 / 085-2804444

Take me to the Church

www.takemetothechurch.com
087-6592324/086-8346912

Fossa Wedding Cars 


Tom Palmer  



087 6340404

Taxi / Airport collection

Sneem Taxi Service & Tours

www.kerryexperiencetours.ie

064-6689679 / 086-2554098

Helicopters
Gaelic Helicopters


Gerard Creedon


022 22040

Horse Drawn Carriage

Mike & Julie Sweetman






064-31927 / 087 2025165

Xenia and Mike Hand






064-41043

Balloons:

Lets Celebrate








087 9527273

A Time to party







087 9186654

Irish Dancers:

Mary O’Brien








086 8519737

Norrie Sheehan







064 45298 / 087 2202463

Church Music:

Mike Sexton 








064 32348 / 087 2994491

Maura Reen








064 32988(w) / 30967 (h)

Ulla Lattimer (Organ player)






064 31014 (Killarney Cathedral)
The Three “O’s” (Male Singing Group) O’Leary Brothers


083 3091971
Magician:

Liam Sheehan








087 2662942

Gerald Kearney







086 8479352

Pirate Pete (Children’s Magician)





086 8720384

Michael McCarthy (Children’s Magician)




087 9881037

Babysitters

Please contact reception for a list of local babysitters

Wedding Nanny


Caroline Morrissey 


087 2929237

Elvis Impersonator:

Mike ( www.mike-elvism.net)





086 3800101

Chair Covers:

All About U Weddings Tralee (info@allaboutuweddings.com)

066-7125726

(also does favours, hire of candelabras, table centrepieces etc)

Louise Brassil (www.chaircoutureireland.com)



086 8384323

Stationery:

The Mulberry Tree (Catherine McSweeney)




021 4274844

(also does favours, hire of candelabras, table centrepieces etc)

Receptions (Centrepieces, placecard holders, favours etc)


052 87111
Roman House (www.romanhouse.ie)




021 4274597 / 086 8345434




Local Priest

Fr Murphy








064 45141

Helpful Ideas for Choosing your Flowers

Flowers all year round

Calla Lily

Carnation

Freesia

Gardenia

Hydrangea

Lily

Orchid

Ranuculus

Rose

Stephanotis

Spring Flowers






Summer Flowers

Cherry Blossom






Astilbe

Daffodil







Cosmos

Dog Wood







Dahlia

Forsythia







Daisy

Hellebore







Delphinium

Hyacin








Garden Rose

Lilac








Gladiolus

Lily-of-the-valley






Holluhock

Muscari







Lady’s Mantle

Peony








Larkspur

Quince








Marigold

Sweet pea







Scabiosa

Tulip








Snapdragon

Viburnum







Violet










Zinnia

Autumn Flowers






Winter Flowers

Autumn Leaves






Amaryllis

Crysanthemum






Anemone

Dahlia








Evergreen

Seasonal Berries






Poinsettia

Sunflower 







Forced Bulbs







`


Poinsettia
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