Hotel & Holiday Cottages

A
PERFECT DAY
AT
SEAN OGS

HOTEL
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Hotel & Holiday Cottages

On behalf of the Management and Staff of Sean Ogs and Holiday Cottages,
we would like to take this opportunity to congratulate you on your
forthcoming wedding.

One of the most important decisions you have to make, is choosing a venue
for your wedding. Let us here at Sean Ogs provide you with that
spectacular venue. You will be provided with excellence of service and a
quality product through consistent and an effective professional team.

Our dedicated wedding team will spend time with you offering their vast
experience, discussing all your hopes and aspirations for your wedding
day.

With only 1 wedding per day, you will receive our undivided attention. You
are guaranteed first class service with our newly refurbished function room
- The Upton Suite - where we can accommodate up to 200 guests for your
celebration meal.

This combined with the new Sean Og’s Hotel and Holiday Cottages we can
offer you and your guests a choice of accommodation.

Life’s little pleasures are so often overlooked, so let us be the ones to
make your little pleasures memorable and enjoyable.

We look forward to welcoming you and your guests to Sean Ogs Hotel and
Holiday Cottages.

Warmest Regards,

Graham Bell
General Manager
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On Arrival
A red carpet welcome on arrival
Champagne for the Bridal Couple

For the Table

Souvenir Menu Cards
Fresh flowers and full linen on all tables
Avail Of
Our cake stand and cake knife
Microphone and PA System for speeches
Toast Master
Free car parking facilities

Menu prices inclusive of VAT
No service charge included

Complimentary accommodation for the Bride and Groom

Special accommodation rates for your guests

Anniversary Reminder

Dinner for two in Waves Seafood Restaurant to celebrate your
1% Wedding Anniversary



Wedding Mesun Selecton
Starters

Seafood Cocktalil € 6.40

Cajun Spiced Chicken Salad €6.20
Seasonal chef’s salad, topped with spiced chicken &
drizzled with a tomato pesto dressing

* Farmhouse Egg Mayonnaise €4.95

* Fantail of Honeydew Melon €4.95

Complimented with Fresh Fruit Coulis

Chicken & Mushroom Vol Au Vent €6.20
Vol au Vent filled with Chicken & Mushrooms
Bound in a Light Cream Sauce

Irish Oak Smoked Salmon Cornet €9.00

Served on a Bed of Dressed Salad Leaves

Duck Liver Pate €6.20

Served with Cumberland Sauce & Toast

Goats Cheese Crostini € 6.50

* Denotes Vegetarian

Soufs

Cream of Vegetable € 3.50
Cream of Chicken & Sweetcorn €4.20
Cream of Carrot & Ginger €3.50
Cream of Leek & Potato € 3.50
Cream of Mushroom € 3.50
Colcannon Soup with Bacon Cream €3.40
Fresh Kilmore Seafood Chowder €5.95

Sorbets

Mango & Passionfruit €3.20
Champagne €3.20
Apple €3.20
Strawberry €3.20
Lemon €3.20

Pear € 3.20



Mais Comrae

Traditional Turkey & Baked Ham
Served with a Fresh Herb Stuffing & Cranberry Scented Jus

Roast Leg of Wexford Lamb

Served on a Mint Mash with a Red Wine Jus

Roast Sirloin of Beef
Served with a Chasseur Sauce

Supreme of Chicken
With a Fresh Herb Stuffing Wrapped in Bacon

Roast Loin of Pork
With a Fresh Herb Stuffing & Served with a Cidar Cream Sauce

Baked Fillet of Irish Salmon

Served with a Delicate Hollandaise Sauce

Chicken Chorizo

Seared fillet of Chicken filled with a potato and spicy chorizo sausage
Stuffing drizzled with a spicy cream sauce

Baked Fillet of Seafresh Cod

With a Pesto Crumb Topping Drizzled with a Beurre Blanc Sauce

Surf N” Turf

Baked duo of Slaneyside darne of salmon and a medallion of beef,
Drizzled with a combination of chef’s sauces

Peppered Roast Fillet of Beef

Served on a Parsnip Mash with Wild Mushroom & Cognac Sauce

Rainbow Trout
Baked whole rainbow trout, filled with savoury stuffing, glazed with
A herb butter

Vegetalles Potatoes

Batton Carrots €1.10 Creamed
Cauliflour Mornay €1.45 Roast
Mange Tout €1.85 Croquette
Broccoli Hollandaise ~ € 1.85 Champ
Brussel Sprouts €1.40 New Boiled

Swede Puree €1.40 Dauphinoise

€11.95

Seasonal Price

€14.20

€11.90

€13.25

€14.10

€12.40

€13.70

€19.95

€24.95

€14.20

€ 1.00
€ 1.00
€1.05
€1.10
Seasonal
€1.50



Vegetanian Main Conrae

Crispy Vegetable Rolls

Served with Sweet and Sour Sauce

Chinese Style Vegetable Stirfry in Black Bean Sauce

Spicy Vegetable Pancake
Stirfry of Vegetables in a Spicy Tomato Sauce and Wrapped
in a Tortilla Pancake

Pasta Primivera

Medley of fresh market vegetables with penne pasta bound with a cream
Sauce, topped with parmesan cheese

Dessents

Profiteroles
Choux Shells filled with Cream and Served with a
Hazelnut Chocolate Sauce

Blackforest Gateaux

Fresh Fruit Pavalova
Served With a Red Berry Coulis

Double Chocolate Fudge Cake
Blackberry and Apple Crumble

Stewed Apple and Blackberries topped with Crumble and
accompanied with Homemade Custard

Selection of Ice Creams in a Wafer Basket

Medley of Fresh Fruit in a Brandy Snap Basket

Served on a trio of Fruit Coulis

Bailey’s Cheesecake

Assiette De Patissiere
Chef’s Choice

Selection of Irish Cheeses & Crackers (per table)
Tea/Coffee
Irish Coffee

Handmade Irish Chocolates

€11.00

€11.00
€12.00

€10.50

€4.90

€5.20
€5.20

€4.95
€5.60

€4.95
€5.20

€4.95
€5.90

€ 35.00
€1.50
€4.05

€1.70



Wedding Drimks Reception

Sherry Reception

Kir Reception

Kir Royale

Chilled Fruit Wine

Warm Mulled Wine

Non Alcoholic Fruit Punch
Champagne Reception
Tea/Coffee Reception

Bar Exemption (minimum 2 months notice)

Corkes

No Charge

Tea/Coffee & Mixed Sandwiches

Tea/Coffee, Sandwiches & Sausages

Tea/Coffee & Sandwiches with Spicy Potato
Wedges, Cajun Chicken Drumsticks & Dips

€3.90

€4.95

€7.95

€4.15

€4.15

€3.95

€7.50

€1.50

€ 250.00

€4.95

€6.50

€10.90



False Alibi

Request
The Teejays

The Moynihans
Runaway Boys
Heartbeat
Freeway

Brass & Co
American Heart
The Groove
After Dark

Top Shelf

Two of a Kind

Music

Karl Mc Kenna

Stephen Murphy
Jimmy Philips

Dave Moynihan
Joe

Tommy Davitt
Paul Kavanagh
Eddie Dray
Michael Benson
Ger Griffin

Kieran Duffy
Derek Cunningham

Dennis
Tina

085 1101250
086 2453654

054 47629
087 9947 601

053 58069
087 9852 193

087 619 6270

01 288 9945

054 66766

087 629 4299

051 381120

086 8321063

087 2511 818

045 867 253

087 2825 074

059 9724439
087 6258478



DJ.%

Web Entertainments Liam Byrne 087 2569 104
Dara Roberts Dara 087 290 3388
John Furlong John 087 2863 179
Cloud 9 T.J. 054 35390
Trax Tony 053 46896
087 2714264
Seamus Long Seamus 054 77368
086 8311 574

@s Comedy Act

Madcaps Seamus Long 054 77368
086 8311 574

=3
2

=N

Up & Away Balloons Catherine 051 35482
087 675 2104

Al Balloons 0402 33683
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Ger Hoare 77 South Main Street, Wexford 053 41192
Leo Doyle Collog,Hollyfort Rd, Gorey, 053-9480867
Ger Carthy 2 Market Sq, Enniscorthy 054 33305
Ibar Cathy 23 Slaney Street, Enniscorthy 054 33159
Gahan Templeshannon Quay, 054 351264

Photographics Enniscorthy

Ryan Photo Killinskey Duff, Arklow 0402 39026

Denis Cadogen Campile, Wexford 051 388352

Peter Waters Campile, Wexford 051 388 403

Noel O’Neill 16 Rose Park, Wexford 053 41231
086 842 0778

Paul Leonard Tara Hill, Gorey 055 21732
087 2511 563

%%@ % (4 Sowvices
Paul Whelan Leinster Limo’s 086-8579261
Pat Busher Wexford 053 23196

Mary Deehan Enniscorthy 054 38118



Balinahoun House
Oulart

Kirwans Farmhouse
Ballinahask
Kilmuckridge

Grove House
Ballywater

Cosher House

Mr & Mrs Buttle

Paddy & Kate Rath

Phil Lynch

Margaret Furlong

All Bord Failte Approved

053 36577

053 30123

053 27202

053 30184



Conditions of booking

A letter of confirmation, a signed ‘Conditions of booking’, and a non-refundable deposit of
€ 700.00 is required to secure your Wedding Date. It is Hotel and Company Policy that accounts are
settled on the day of depart.

Payment for the Wedding Reception is payable by cash or bank draft.

A provisional booking secures a selected date for a period of four weeks. First refusal is guaranteed
to the organiser within this period. Refer to condition 1 above to confirm the booking.

All prices are quoted at the current rates and may be subject to change. Published prices may also
change subject to availability and seasonality of some menu items e.g.. Patrons expressly grant the
right to the Hotel to increase prices herein quoted or to make reasonable substitutions on the menu
and agree to pay such increased and to accept such substitutions. The price shall be confirmed to
you, two months before your wedding date.

Menus must be confirmed four weeks prior to your wedding date.

No beverages of any kind will be permitted to be brought into the Hotel by the Patrons or any of the
patron’s guests or invitees from outside without special permission of the Hotel which reserves the
right to make a charge for the service of such beverages.

We will gladly offer your guests accommodation at a special Wedding Rate. A cash or credit card
deposit of €50.00 per room must be paid to guarantee these rooms at least 3 months prior to the
Reception. Should deposits not be received, the accommodation will automatically be released. It is
the responsibility of the Bride & Groom to allocate names to rooms. Rooms booked by the Bridal
party but not occupied on the night will automatically be charged to the Bride & Groom’s account.

Evening Reception: Due to health regulations, Patrons are not permitted to supply their own food for
the evening Reception- so please refer to our Evening Buffet Menu for ideas.

The Hotel cannot accept responsibility for entertainment or ancillary services. All entertainers must
provide their own equipment and PA systems.

A seating plan is required for your wedding guests.
The Hotel reserves the right to cancel any function without obligation.

In the unlikely event of cancellation, notification must be sent in writing to the Hotel. In this instance
unfortunately your deposit will be forfeited.

Performance of this agreement is contingent upon ability of the Hotel Management to complete the
same, and is subject to labour troubles, disputes or strikes, accidents, government requisites,
restrictions upon travel, transportation, foods, beverages, supplies or availability of accommodation
and other causes, whether enumerated herein or not, beyond control of management preventing or
interfering with performance.

Any damage caused to property within the Banqueting area will be the responsibility of the booking
party.

| have read & understand all of the above conditions.

Signature: Date:

Hotel Signature: Date of Wedding:




Name of Bride & Groom:

Date of Wedding:

Wedding Guest Rooms

Contact Address:
Contact Phone No: Day Evening
On Bride
Arrival Depart No. of Double/ No. of & Groom
Date Nights Twin Single Family Children Ages Account
1 | Bride &
Groom
2
3
4
5
6
7
8
9
10
11

Deposit: A credit card number or deposit of € 50.00 per room is required to confirm a
booking.

Rates: The rooms are offered to your guests at a special discount rate. This rate only
applies to the night of the wedding.

Single Rooms: There is a single supplement charge on any single rooms
booked.

Children: We do have a range of family rooms available on request. Children are
charged individually.

Please Note: Any rooms not allocated by the Bride & Groom 1 week before
reception date will automatically be released by reservations.

Rooms booked by the Bridal Party, but not occupied on the night will
automatically be charged to the Bride & Groom account.

Our cancellation policy for bedrooms is 48 hours on the day of arrival.

Check-in time is 2pm onwards.




	Our Wedding Package Offers You The Following
	Toast Master

	 
	Wedding Menu Selector
	Starters
	Complimented with Fresh Fruit Coulis
	Chicken & Mushroom Vol Au Vent    € 6.20
	Irish Oak Smoked Salmon Cornet    € 9.00
	Duck Liver Pate       € 6.20
	 Goats Cheese Crostini      € 6.50
	Soups    
	Cream of Chicken & Sweetcorn      € 4.20
	Sorbets
	Mango & Passionfruit       € 3.20
	Champagne          € 3.20
	Apple          € 3.20
	Strawberry          € 3.20
	Lemon         € 3.20
	Pear          € 3.20
	Main Course
	Traditional Turkey & Baked Ham     € 11.95

	Served with a Fresh Herb Stuffing & Cranberry Scented Jus
	Roast Leg of Wexford Lamb     Seasonal Price

	Served on a Mint Mash with a Red Wine Jus
	Served with a Chasseur Sauce
	Supreme of Chicken       € 11.90

	With a Fresh Herb Stuffing Wrapped in Bacon
	Roast Loin of Pork        € 13.25
	Baked Fillet of Irish Salmon      € 14.10
	Chicken Chorizo        € 12.40
	Baked Fillet of Seafresh Cod              € 13.70
	With a Pesto Crumb Topping Drizzled with a Beurre Blanc Sauce
	Surf N’ Turf         € 19.95
	Baked duo of Slaneyside darne of salmon and a medallion of beef, 
	Peppered Roast Fillet of Beef      € 24.95

	Served on a Parsnip Mash with Wild Mushroom & Cognac Sauce
	Rainbow Trout        € 14.20
	Vegetables      Potatoes
	Served with Sweet and Sour Sauce

	Chinese Style Vegetable Stirfry in Black Bean Sauce  € 11.00
	Blackforest Gateaux       € 5.20

	Fresh Fruit Pavalova       € 5.20

	Served With a Red Berry Coulis
	Double Chocolate Fudge Cake      € 4.95
	Blackberry and Apple Crumble      € 5.60
	Tea/Coffee         € 1.50
	Handmade Irish Chocolates      € 1.70
	Sherry Reception      € 3.90
	       Music
	False Alibi   Karl Mc Kenna   085 1101250
	Request   Stephen Murphy  054 47629
	 D.J.’s



	Web Entertainments  Liam Byrne   087 2569 104
	Dara Roberts   Dara    087 290 3388
	  Comedy Act
	Balloons for your day

	Up & Away Balloons  Catherine   051 35482
	   
	Photographers

	Ger Hoare  77 South Main Street, Wexford  053 41192
	Ibar Cathy  23 Slaney Street, Enniscorthy  054 33159
	 
	Gahan   Templeshannon Quay,    054 351264
	Photographics  Enniscorthy 
	Ryan Photo   Killinskey Duff, Arklow   0402 39026
	  Videographers

	Denis Cadogen   Campile, Wexford  051 388352
	Noel O’Neill   16 Rose Park, Wexford 053 41231
	Paul Leonard    Tara Hill, Gorey  055 21732
	  Car Services

	Paul Whelan   Leinster Limo’s   086-8579261
	Pat Busher   Wexford    053 23196
	 
	  
	 B & B Establishments

	Ballinahask
	Cosher House Margaret Furlong                         053 30184
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