
	  F IND US
Location – The Killeshin Hotel is located on the Dublin Road and is easily accessible from the M7, 

taking junction 16 signposted for Carlow/Portlaoise and follow the signs for Portlaoise town, 

The Killeshin Hotel is located on the right hand side.

GPS COORDINATES -  LAT: 52.035879® LON: 7.302467®

	  CONTACT US
Weddings team

T: 0578631217 

E: weddings@thekilleshin.com

 

Reservations team

T: 0578631203 

E: reservations@thekilleshin.com 

W: www.thekilleshin.com

 

Main line: 0578631200

OUR WEDDING OFFERS

The Killeshin Hotel



YOUR SPECIAL DAY STARTS HERE

	  INTRODUCTION
The Killeshin is a landmark hotel ideally located in the midlands, serving the community for over 40 years...

Our contemporary hotel offers genuine hospitality & excellent customer service in intimate surroundings. Together with our 

highly experienced team, we will ensure that your wedding day is the most memorable day of your lives, creating precious 

memories together.

You will receive the following as part of your wedding at the Killeshin:

•	 Our Wedding coordinator will work with you throughout the planning of your wedding day 

•	 A one wedding per day promise so you have our undivided attention & focus

•	 Lantern dressed red carpet with Champagne & Strawberries for the Bridal Party

•	 Tea, coffee & homemade cookies on arrival for all your guests

•	 Use of the beautifully newly refurbished Walnut Banqueting Suite

•	 Tables decorated with fresh floral arrangements and tall candelabras 

•	 Use of your choice of cake stand & Newbridge Silver cake knife

•	 Choice of chair covers with sashes to compliment your colour palette  

•	 Overnight stay in our Wedding Suite & breakfast for the newly married couple

•	 Two complimentary rooms for the night of your wedding

•	 Extra Special bedroom rates for your guest’s 

•	 Fairy-lit raised top table with Cloche service 

•	 Secure car parking for all your guests

•	 Late bar with nibbles

•	 Personalised special gift from the hotel with chocolates and champagne as a thank you for letting us host your special day

WEDDING PACKAGES

		   SÓ AMAZING -  €39.50
•	 Starter, choice of main course & dessert with tea & coffee

•	 A glass of house wine per person with a top up during main course

•	 Evening refreshments of tea & coffee with a selection of sandwiches & 2 hot items

	  SÓ PERFECT -  €42.50
•	 Mulled wine or summer punch reception

•	 Starter, soup/sorbet, choice of main course & dessert with tea & coffee

•	 Half bottle of house wine per person

•	 Evening refreshments of tea & coffee with a selection of sandwiches & 2 hot items

•	 Overnight stay on your first anniversary with evening meal

	  SÓ IN LOVE -  €49.50
•	 Prosecco, bottled beer and canapés on arrival

•	 Choice of starter, soup/sorbet, choice of main course & dessert served with tea & coffee

•	 A half bottle of your choice of wine per person & a prosecco toast for the speeches

•	 Evening refreshments of tea & coffee with a selection of sandwiches & 3 hot items

•	 6 months’ gym membership for both of you

•	 Dinner bed and breakfast for the couple on their first anniversary

In addition to everything we offer with our compliments, choose one of these exceptional packages. 

Alternatively we would be delighted to create a bespoke package especially for you...



MENUS

		   STARTERS
Chicken & Wild Mushroom Vol-au-Vent - white wine tarragon cream in a puff pastry case.

Galia Melon Rosette - mixed berry compote, raspberry coulis.

Classic Caesar Salad - baby gem, caesar dressing, quail egg, crisp serrano ham, shaved parmesan, garlic bread.

Panko Crumbed Brie Cheese - petit salad, fresh caramelised cranberries, confit orange zest.

Mini Blinis Oak Smoked Salmon - tomato & caper salsa, lemon & chives cream cheese, baby red chard.

Goat Cheese & Chorizo Salad - warm baby potato & chorizo, baby leaves, light chorizo dressing, crumbled goats cheese.

Duck Spring Roll - dressed baby leaves, mango & sweet chilli sauce.

Feta Cheese Tart - baked tart filled with spinach, sun-dried tomato, feta cheese, baby leaves.

North Atlantic Prawn Cocktail - iceberg lettuce, roast red peppers, marie rose whiskey sauce, avocado, lemon wedges, tabasco.

Cider Infused Pork Belly - baby apple, apple blossom leaves, cider dressing, caramelised pearl onion.

		   SOUPS & SORBETS
Homemade Vegetable Soup - served with chive cream, garlic croutons.

Italian Tomato & Red Roast Pepper - basil pesto, grated parmesan.

Leek & Potato Soup - bacon crisps, whipped cream.

Mushroom Soup - served with tarragon cream.

Sweet Potato & Coconut Milk Soup - roasted red chilli & coriander.

White Root Creamy Vegetable Soup - served with parsnip crisps.

Mediterranean Soup - served with basil extra virgin olive oil.

Carrot & Coriander Soup - julienne carrots, whipped cream.

Tropical Fruit Sorbet  /  Blackcurrant Sorbet  /  Green Apple Sorbet

Raspberry Sorbet  /  Lemon Sorbet  /  Champagne Sorbet

		   MAIN COURSES
Roast Striploin of Irish Beef - homemade yorkshire pudding, roast herbs potato, shallots & red wine gravy.

Traditional Turkey & Ham - herb & onion stuffing, caramelised fresh cranberries, chipolata, parsnip crisps, roast gravy.

Pan Fried Supreme of Chicken - stuffed with wild mushroom & jack cheese, gratin potato, green peppercorn velouté.

Lemon Thyme Infused Pork Fillet - caramelised baby apple, parsnip & apricot puree, cider jus.

Pistachio Crusted Fillet of Connemara Salmon - served with duchess potato, sea salt asparagus, lemon beurre blanc sauce.

Baked Fillet of Atlantic Hake - served on sun-dried tomato mash, caper & tomato salsa.

Seared Barbarie Duck Breast (medium served) - gratin potato, spinach, blackberry jus.

Grilled Fillet of Sea Bass - baby rocket & sun-dried tomato salad, goats cheese white wine cream, chorizo crisps.

Parma Ham Wrapped Monk Fish - served on crushed peas, saffron & shellfish bisque.

Roast Rack of Wicklow Lamb*** - sun-dried tomato & garlic crust, ratatouille, rosemary red wine jus.

Grilled 8oz Fillet Steak*** - garlic flat cap mushroom, vine cherry tomato, fondant potato, brandy peppercorn sauce.

		   VEGETARIAN DISHES
Wild Mushroom Risotto - shaved parmesan cheese, baby rocket, pesto.

Asparagus & Sun-Dried Tomato Risotto - shaved parmesan cheese, baby rocket, pesto.

Oriental Stir-fry Noodles - stir-fry vegetables, sweet chilli cream, fresh coriander.

Spinach & Ricotta Tortellini - served with wild mushroom or rich tomato sauce.

Feta Cheese Tart - baked tart filled with spinach, sun-dried tomato, feta cheese, baby leaves.

		   DESSERTS (FOR ALL PACKAGES)
Vanilla cream filled profiteroles				    Passion fruit panna-cotta

Mixed berry & apple crumble 				    Viennese caramel nut tart

Meringues filled with cointreau cream & strawberries	 New York cheesecake

Chocolate, maple & pecan pie				    Baked raspberry & white chocolate cheesecake

Middle summer fruit pie, almond, mixed berry compote 	 Pear crumble tart

Strawberry meringue roulade 				    Pear & chocolate frangipane tart

Chocolate fudge cake 					     Strawberry tart with balsamic vinegar

Ascot fruit tart 						      Assiette of Desserts (talk to us about the options you can choose from)

}

-  Só Amazing

-  Só Perfect

-  Só in Love

-  Vegetarian 



		   ALTERNATIVE WEDDING OPTIONS
•	 Are you thinking of something a little more casual? How about a buffet style meal, avail of all the additional extras 

	 with prices from €32 per person

•	 Are you looking for something more private and intimate? What about celebrating with family and friends in our 

	 Cedarooms restaurant and drinks after in the Cedarbar upper? Ask our wedding team for a bespoke package

•	 Do you want to make a day of it at the hotel? Ask about our dedicated ceremony suite

•	 Getting married abroad or having a personal ceremony? We can provide a finger food offering for your guests 

•	 Pimp up your evening food! Ask us about our Supermacs ™ pop up. Everybody loves garlic cheese chips

		   TERMS & CONDITIONS
We would be delighted to accept a provisional booking for your wedding day based on availability of the hotel. This can be held for 
up to 14 days and at this stage, a non-refundable deposit of €1000 will be required to confirm your booking.

In the unfortunate event that you need to postpone your wedding, we can move your wedding to a new date on 1 occasion. Depending on 
the time of year and the popularity of your new date, there may be an increase in the cost of the facilities we endeavour to provide you with. 

We reserve the right to cancel a wedding booking should it affect the reputation of the hotel. If the booking of the wedding is made under false 
information – this will result in the event becoming null and void. If the wedding is to be cancelled for any one of these reasons, a deposit will be 
forfeited.

In the unfortunate event that you need to cancel the booking, the deposit is non-refundable; however we will endeavour to resell the date in 
order to recoup some of the deposit for you. 

Minimum charges for your wedding event will be stated in your contract. Final numbers and table plan must be submitted 7 days in advance 
of your booking with the final chargeable number being submitted 48 hours in advance .

3 rooms will be provided on a complimentary basis with each wedding booking, a further 15 bedrooms will be offered at a reduced rate. 
If unnamed or unused, these rooms will be automatically released 6 weeks in advance for resale to the general public.

External services are booked at your own risk. I.e. candy carts, dance floors, photo booths etc. If a service does not show up on the day, we will 
do our best to assist you in sourcing alternatives but cannot accept responsibility on behalf of these suppliers. Suppliers must provide proof of 
public liability insurance. 

90% of the estimated balance of your wedding must be paid 6 weeks in advance and the balance on departure, credit card details must also be 
supplied when booking as a form of security.

In the event of an increase of VAT or excise of services that is beyond the hotels control, this may be subject to a minimal increase 
– VAT is calculated at 13.5% for food and accommodation, 23% for beverages.

The hotel and proprietors will not be liable of failure to perform its obligations if such failure is as a result of acts of God (fire, flood, storm, 
electrical failure or other such natural disasters) beyond its control. If the hotel must assert force majeure, we will do everything possible to 
re-accommodate the booking in another capacity.


