
Silver Package

A Little Extra
• Complimentary Bridal Suite for the Couple on their Wedding Night

• Complimentary Bar Extension
• Complimentary Sweet Cart

• Preferred Bedroom Rates for Wedding Guests

Arrival Reception 

• Red Carpet Welcome
• Complimentary Prosecco Toast for the Bridal Party

• Welcome Plate for Bride & Groom
• Tea & Coffee with Homemade Cookies for all Guests with a  
Refreshing Summer Punch or Warming Winter Mulled Wine  

on arrival for all guests
• Upgrade Choice of Two Drinks for €4.50 per person

Your Meal
Exquisite 5 Course Meal

1 Starter, 1 Soup, Choice of 2 Main Courses, 1 Dessert, Tea/Coffee & 
Glass and top-up of Wine per Person

Evening Reception
Evening Bites (choice of 2 items)   |   Late Night Bar

Your Wine
Glass and top-up of wine per person 

Wine will be served with the starter and topped up before Main Course
(Non-Alcoholic option is available for your guests)

Sample Menu
To Start 

Confit Duck Spring Roll, Pad Thai Dressing & Yuzu Sauce.

 Continue With 

Potato & Leek Soup. 

 The Main Event 

Roast Free Range Chicken Supreme with a Wild Mushroom & Hickory 
Bacon Stuffing & Perigord Port Jus.  

or  

Pan-Fried Goatsbridge Trout on a bed of Samphire  
with a Lemon & Dill Infusion. 

Served with Market Fresh Seasonal  
Vegetables & Seasonal Potatoes.

(Vegetable Selection depending on the Seasons) 

 The Sweetest Thing 

Warm Chocolate Brownie, Warm Chocolate  
Sauce & Praline Ice Cream. 

Freshly Brewed Tea & Coffee  

After Dinner Chocolate  

 Should you wish to opt for Roast Sirloin of Beef instead of Chicken,  
a supplement of €7.50 will apply. 

Our Head Chef has devised our wedding menus. We use an array of local 
produce from Ireland’s celebrated South East region. Our ‘homegrown’ love-of 

food philosophy means that we take time to source quality, fresh ingredients from 
local producers throughout Kilkenny and the South East. 

Terms & Conditions Apply

FRIDAY & SATURDAY   2023  2024

January, February & November   €70  €70

March, April, May & October   €75 €75

June, July, August, September & December  €80  €80

Please note we are holding our prices for 2024

MID WEEK DATES

10% off the above rates Monday - Thursday exc. Bank Holidays and Christmas Week

All rates quoted are per person and are inclusive of the current VAT Rate; however, 
please note these may change depending on Government Budgetary policies.

A minimum of 100 guests applies during off-peak months and 120 during peak 
months



Gold  Package

A Little Extra
• Complimentary Bridal Suite for the Couple on their Wedding Night

• Complimentary Bar Extension
• Complimentary Sweet Cart

• Preferred Bedroom Rates for Wedding Guests

Arrival Reception 

• Complimentary Prosecco Toast for the Bridal Party 
• Welcome Plate for Bride & Groom  

• Tea & Coffee with Homemade Cookies for all Guests with a  
Refreshing Summer Punch or Warming Winter Mulled Wine,  

Fruit Juice on arrival for all guests 
• Upgrade Choice of two drinks for €4.50 per person 

Your Meal
Exquisite 5 Course Meal

1 Starter, Soup or Sorbet, Choice of 2 Main Courses, I Dessert  
Tea/Coffee with After Dinner Chocolate  

Two Glasses of Wine per person  

Evening Reception
Evening Bites (choice of 3 items)   |   Late Night Bar

Your Wine
Two Glasses of wine per person 

Wine will be served with the starter and before Main Course 
(Non-Alcoholic option is available for your guests)

Sample Menu
To Start 

Classic Caesar Salad, Baby Gem, Smoked Bacon Lardons, Parmesan 
Shavings, Garlic Croutons with Caesar Dressing. 

 Continue With 
Cream of Market Fresh Vegetable.  

or 
Tropical Sorbet. 

 The Main Event 
Traditional Roast Crown of Irish Turkey with Home Cooked Honey 

Glazed Wexford Ham with Stuffing and Roast Jus. 
or 

Oven-baked Fillet of Salmon, Prawn & Spinach Stuffed  
Smoked Salmon with Herb Béarnaise & Mediterranean Mash. 

Served with Market Fresh Seasonal  
Vegetables & Seasonal Potatoes  

(Vegetable Selection depending on the Seasons) 

The Sweetest Thing 
Baileys Cheesecake with Chocolate Sauce & Fresh Cream. 

Freshly Brewed Tea & Coffee  

After Dinner Chocolate  

Our Head Chef has devised our wedding menus. We use an array of local 
produce from Ireland’s celebrated South East region. Our ‘homegrown’ love-of 

food philosophy means that we take time to source quality, fresh ingredients from 
local producers throughout Kilkenny and the South East. 

Terms & Conditions Apply

FRIDAY & SATURDAY   2023  2024

January, February & November   €80  €80

March, April, May & October   €85  €85

June, July, August, September & December  €90 €90

Please note we are holding our prices for 2024

MID WEEK DATES

10% off the above rates Monday - Thursday exc. Bank Holidays and Christmas Week

All rates quoted are per person and are inclusive of the current VAT Rate; however, 
please note these may change depending on Government Budgetary policies.

A minimum of 100 guests applies during off-peak months and 120 during peak 
months



Platinum  Package

A Little Extra
• Complimentary Bridal Suite for the Couple on their Wedding Night

• Complimentary Bar Extension
• Complimentary Sweet Cart

• Preferred Bedroom Rates for Wedding Guests

Arrival Reception 

• Complimentary Prosecco Toast for the Bridal Party 
• Welcome Plate for Bride & Groom  

• Tea & Coffee with Homemade Cookies for all Guests  
• A Glass of Prosecco for 50% of guests 

• Choice of Two Handmade Canapes 
• Choice of one additional drink for 50% of guests from the following 
Bottle Beers, Gin & Tonic, Pimms reception with a Refreshing Summer 

Punch or Fruit Juice on arrival for all guests  

Your Meal
Exquisite 6 Course Meal

Choice of 2 Starter, Soup or Sorbet, Choice of 2 Main Courses  
Avalon Signature Assiette , Tea/Coffee with After Dinner Chocolate  

Evening Reception
Evening Bites (choice of 3 items)   |   Late Night Bar

Your Wine
Half a Bottle of Wine per person served throughout the meal  

(Non-Alcoholic option is available for your guests)

Sample Menu
To Start 

Free-Range Chicken & Wild Mushroom in a Puff Pastry  
case with a Chablis & Chive Sauce. 

 Continue With 
Cream of Mushroom & Roast Garlic Soup.

The Main Event 
Roast Sirloin of Irish Beef with a Rosemary & Red Wine Jus.

or 
Pan-fried Harissa Spiced Cod Served on a Bed of Roast Garlic Mash. 

Served with Market Fresh Seasonal  
Vegetables & Seasonal Potatoes  

(Vegetable Selection depending on the Seasons) 

The Sweetest Thing 
The Avalon House Assiette of Signature Desserts. 

 Freshly Brewed Tea & Coffee  

After Dinner Chocolate 

Our Head Chef has devised our wedding menus. We use an array of local 
produce from Ireland’s celebrated South East region. Our ‘homegrown’ love-of 

food philosophy means that we take time to source quality, fresh ingredients from 
local producers throughout Kilkenny and the South East. 

Terms & Conditions Apply

FRIDAY & SATURDAY   2023  2024

January, February & November   €90 €90

March, April, May & October   €93  €93

June, July, August, September & December  €98 €98

Please note we are holding our prices for 2024

MID WEEK DATES

10% off the above rates Monday - Thursday exc. Bank Holidays and Christmas Week

All rates quoted are per person and are inclusive of the current VAT Rate; however, 
please note these may change depending on Government Budgetary policies.

A minimum of 100 guests applies during off-peak months and 120 during peak 
months



Included in all our Packages 
Dedicated wedding team to assist in all your planning. 

Bed and Breakfast for the bride and groom on your wedding night.  

Preferred rates for your wedding guests.  

Complimentary wedding tasting before your wedding day. 

Tea, coffee, and homemade cookies for all guests in all packages. 

Red Carpet & bubbly welcome for the wedding party. 

Personalised souvenir menu as a keepsake of your special day . 

Ornate gold frame for your wedding seating plan. 

Mood lit ceiling in a range of colours to choose from. 

Choose from silver candelabras and tall slim lily vases with lilies on a mirror  
base with tea lights for your table centrepieces. 

Complimentary room hire. 

Roving microphone for speeches. 

Late bar until 1.30 am included in all our packages. 

Dedicated wedding professional to handle all aspects of your special day from initial inquiry 
through to execution. 

Private use of Little Jim’s Bar until 6 pm. This multifunctional space is ideal for all weather 
conditions, with a retractable roof bringing the outdoor, indoor. 

The outdoor courtyard is decorated in warm festoon lighting, adding to this elegant space. In 
addition, the gorgeous floral-inspired design creates a light, elegant alfresco atmosphere. 

Terms & Conditions Apply



Starters

Choice of Vegetable or Duck Spring Roll Pad Thai Dressing  
& Yuzu Sauce. 

Chicken & Wild Mushroom Fricassee, Sourdough Toast, 
Rocket, Tarragon Oil. 

Clonakilty Black Pudding with Glazed Apple &  
Walnuts Served on a Summer Salad.  

Warm Goat’s Cheese Tartlet with Red Prepper Dressing,  
& Baby Leaf Salad. 

Free-Range Chicken & Wild Mushroom in Puff  
Pastry Case with a Chablis & Chive Sauce.  
(Also available with Seafood Add €1.50 Extra) 

Avalon House Salad Mixed Leaves, Cherry Tomatoes,  
Avocado, Asparagus Tips, Fresh Parmesan Shavings,  
Balsamic & Organic Honey Dressing. (Add €5.00) 

Roulade of Irish Oak Smoked Salmon with Crabmeat  
& Cream Cheese on a Seasonal Salad. 

Classic Caesar Salad, Baby Gem, Smoked Bacon Lardons, 
Parmesan Shavings, Garlic Crouton, Caesar dressing.  

(Add Chicken for €2.00, Prawns for €3.00) 

Chicken Liver Parfait, Smoked Beetroot Relish, Baby Leaf.  

Buffalo Mozzarella Stuffed Arancini,  
Pimento Red Pepper Relish.  

Vegan Caesar Salad with Crisp Romaine Lettuce, Roasted 
Chickpeas, Creamy Avocado Caesar Dressing. 

 

Soups 

Cream of Market Fresh Vegetable. 

Cream of Tomato & Basil.  

Cream of Mushroom & Roast Garlic. 

Chicken and Sweetcorn.  

Spiced Butternut Squash & Sage. 

Potato & Leek. 

Carrott and Parsnip. 

Traditional Seafood Chowder with Puff Pastry Croute.  
(€3.00 extra) 

 

Sorbet 
Champagne.

Tropical Fruit. 

Green Apple. 

Glenown Gin & Elderflower. 

Sicilian Lemon.

Additional Menu Choices 



Additional Menu Choices 
The Main Event  

Roast Free Range Chicken Supreme with a Wild Mushroom & 
Hickory Bacon Stuffing & Perigord Port Jus. 

Traditional Roast Crown of Irish Turkey with Home Cooked 
Honey Glazed Wexford Ham with Stuffing and Roast Jus. 

Roast Sirloin of Irish Beef with a Rosemary & Red Wine Jus. 

Grilled 8oz Sirloin Steak, Brandy, Green Peppercorn Sauce, 
Baked Portobello Mushroom, Crispy Fried Onions.  

(Additional €6.50) 

Fillet of Beef Wellington, White Onion Puree, Wild Mushroom. 
& Madeira Jus. (Additional €7.50) 

Pan-fried Duck Breast, Confit Duck Croquette, Honey Roast 
Seasonal Vegetables, Red Currant Jelly.  

Pork Steak Wrapped in Bacon Filled with Red Onion & Plumb 
Stuffing carved on a Grain Mustard Potato with a Cranberry 

and Port Jus. 

Roast Free-Range Chicken Supreme, Chorizo Mozzarella & 
Sundried Tomato Stuffed, Smoked Bacon & Tarragon Cream. 

(Additional €1.50) 

Pan-fried Harissa Spiced Cod, Citrus & Caper Aioli.  

Oven-baked Fillet of Salmon, Prawn & Spinach Stuffed  
Smoked Salmon with Herb Béarnaise & Mediterranean Mash. 

(Additional €2.50) 

Pan-Fried Goatsbridge Trout on a bed of Samphire  
with a Lemon & Dill Infusion.

Forest Mushroom Stuffed Cannelloni, Truffle Glaze. (V) 

Butternut Squash Risotto with Leek & Spinach. (V) 

Moroccan Style Falafel with Coriander  
Flatbread, Harissa & Hummus. (V) 

Gnocchi with Wild Mushroom Cream, Mixed Nut & Herb 
Crumb, Rocket & Red Onion. (V)

 Potato Garnish  
(Choice of One) 

New Boiled Potatoes with Herb Butter.

Creamy Mashed Potatoes. 

Traditional Irish Champ Mash. 

Roasted Garlic Mashed Potato. 

Truffle Mashed Potatoes. 

Traditional Irish Colcannon Mash.  

Mediterranean Style Mashed Potatoes.  

The Sweetest Thing 
Warm Deep Apple Pie, Fresh Cream, or Cream Anglaise. 

Warm Chocolate Brownie, Warm Chocolate  
Sauce & Praline Ice Cream. 

Crumble with Seasonal Filling, Vanilla  
Bean Ice Cream & Crème Anglaise. 

Lemon Meringue Pie with Strawberry Sorbet & Spiced Granola. 

Baileys Cheesecake with Chocolate Sauce & Fresh Cream. 

Raspberry Eton Mess, Mini Meringues, Raspberry  
Ripple Ice Cream & Raspberry Coulis.  

Avalon House Signature Assiette of Desserts.  

Belgian Chocolate Torte with Vanilla Mascarpone  
and Mixed Berry Compote.  

Chocolate & Coconut Tart with Tropical Coulis  
and Strawberry Compote. (V) 

Profiteroles with Baileys Chocolate Sauce. 

Passion Fruit & Mango Cheesecake with  
Tropical Coulis & Fresh Cream. 



Cold Items

Caesar Salad Chicory Leaf 
Parmesan & Anchovy Dressing. 

 Smoked Irish Salmon served on Homemade 
Brown Bread & Horseradish Sauce. 

 Mini Goats Cheese Tartlet  
with Red Onion Marmalade. 

Ham Hock, Creamy Cheese, Dijon  
Mustard on a Salted Cracker. 

 
Coronation Chicken. 

Seared Rump Steak & Potato Salad.

Selection of Freshly cut Finger Sandwiches.

Mini Wraps. 

Chicken Goujons.  

Cocktail Sausage. 

Vegetarian Cocktail Sausages. 

Vegetarian Sausage or Spring Roll. 

Garlic Mushrooms. 

Pulled Pork & Beef Slider. (supplement €3.00pp) 

Fish and Chips Cone. (supplement €3.00pp) 

Cheese Station. (Supplement €7.00 pp) 

Hot Items

Goujons of Cod Fillet 
Tempura Batter & Tartare Sauce. 

 Duck Spring Roll with Hoisin Sauce. 

Black Pudding, Beetroot & Blue Cheese. 

Wedding Canapes

Evening Bites 



Terms & Conditions
• Avalon House Hotel, hereafter referred to as “the hotel”, hosts 

only one wedding per day. However, the Hotel reserves the right 
to host more than (1) event, other than a wedding, on any day. As 
such, exclusive use of the entire function & banquet areas(s) not 
included as part of the wedding package is never guaranteed, but 
Avalon House will endeavour to ensure your day is a success.  

• All references to the package refer to the wedding package 
provided by Avalon House Hotel and include Ceremony packages 
where applicable.  

• A Provisional Booking with no obligation to confirm the same 
of your preferred date will be held for 14 days, subject to 
availability. It will then be automatically released. 

• All weddings must be booked a minimum of 6 months or more 
before the event. 

• A non-refundable deposit of €2,000 is required to secure and 
confirm the booking date. 

• Payment of the deposit by Banker’s Draft or Cash indicates an 
acceptance and understanding of these Terms and Conditions. 

• To avail of our wedding package on a Friday/Saturday, a minimum 
number of 120 adults is required. In addition, a minimum charge 
of 120 guests will apply regardless of actual attendees under that 
number. 

• The final number of attending guests charged is required seven 
days before your function. These will be deemed as minimum 
numbers for the day. No decrease will be entertained. Any 
increase in numbers will be charged accordingly. 

• Package prices quoted are for 2022/23 and include value-added 
tax (VAT) (however, prices are subject to any changes in annual 
increase, i.e., government VAT). 

• The menu choice is to be made three months before the function. 
This chosen menu must consist of at least five courses. 

• The Hotel will not be liable for any failure or delay in providing 
facilities, service, food, or beverages due to force majeure events 
and matters outside its control. 

• The Hotel does not accept responsibility for any item(s), including 
but not limited to wedding gifts, cards, cash and/or any other 
thing which may be handed into reception. We strongly advise 
that an appointed member of your wedding party look after this 

and this person’s name be made known to the Events team before 
your wedding day. Safes are provided in the Bridal Suite, and 
reception and items are deposited at owners’ risk. 

• No food or beverage items may be brought into the Hotel or 
consumed on-site (apart from the wedding cake), and all HACCP 
regulations apply to external suppliers. 

• Payment details: 50% of the total bill must be paid six months 
before the wedding date. 75% of bill 3 months before the date. 
100% of the account must be paid 12 days prior. Failure to do so 
may result in the cancellation of the event. 

• The package includes a wedding tasting for two people; if you 
wish to have more people joining you for this, there will be a 
relevant cost. Don’t hesitate to contact our wedding team to 
arrange this. (Please note: your wedding menu must be submitted 
three months before the wedding therefore, if you require a 
tasting, this should be before this and must be booked two weeks 
in advance. Tasting Menus are limited at the time of booking). 

• No wedding booked through a third party will be honoured by 
the Hotel, and we reserve the right to cancel the event without 
notice, should it be known that a third party has made the 
Booking or that the person(s) booking the occasion has presented 
themselves in a false and/or fraudulent manner. 

• We can offer your wedding guests a special overnight 
accommodation rate based on availability. All individual 
bookings are to be guaranteed by a credit card number. 

• The Hotel reserves the right to bill any charges at a later date that 
are outstanding at the time of final payment. 

• Any further requirements for bedrooms will be subject to 
availability and cannot be guaranteed. We recommend frequent 
contact with the reservations department to book bedrooms with 
a credit card to secure. 

• The Hotel’s contract for guest accommodation is between the 
Hotel and the booker. Therefore, any bedrooms not confirmed 
one month before the wedding date will automatically be 
released for resale by the Hotel. However, the Hotel reserves the 
right to resell guest bedrooms subject to the above.  
 
 



• It is the Hotel’s policy to close our bars punctually according to 
current licensing laws, including any extension to serving hours 
provided. Furthermore, the Hotel reserves the right to close any/
all bars and eject any guest(s) from the premises that they deem to 
be displaying behaviour that is inappropriate, aggressive, and/or 
a danger to the health, safety or welfare of any other person(s) on 
the premises including staff and/or any other guest of the Hotel in 
accordance with the intoxicating Liquor Acts. 

• Amplified music and entertainment must cease by 1.30 am sharp.  

• The Hotel may cancel an event if it might prejudice the reputation 
of the Hotel, and in such an event, the Hotel will refund all 
advance payments made but will have no further liability. 

• The Resident’s Bar is strictly only available to resident guests of 
the Hotel and remains open at the discretion of management, 
who reserve the right to close the bar at any time should it be 
deemed appropriate in the circumstances. Please Note: The 
Resident’s Bar closes at 3.30 am at the latest. No alcohol will be 
served after this time. 

• The couple must supply to the Hotel one month before the event 
date a copy of Public Indemnity Insurance for any third-party 
suppliers, i.e., Band, Irish Dancers, chair/table suppliers, etc. 
Failure to provide a satisfactory public indemnity insurance 
certificate will result in the supplier unable to perform/ provide 
goods/services on the premises. 

• Avalon House Hotel may cancel the event under the following 
circumstances. 

• The Hotel has a reasonable belief that the Booking might 
prejudice the reputation of the Hotel and/or the health, safety 
and/or welfare of staff and/or guests. 

• Guests attending the event behave in any way considered 
aggressive, offensive or contrary to usual expected standards of 
behaviour and/or commit criminal acts. 

• A third party has made the Booking, or the person booking the 
event has fraudulently presented themselves. Therefore, full 
and final payment is not made within the agreed timeframe 
within these terms & conditions.  

PAYMENT:  

• €2,000 – Initial Deposit to secure the date 

• 50% - 6 months prior to wedding date

• 75% - 3 months prior to wedding date

• Full and final payment is due 12 working days before the 
wedding date. 

CANCELLATION: 

• In the unlikely event of a cancellation by the wedding couple, the 
notification must be sent to the Hotel in writing. Unfortunately, 
any payments made will be immediately forfeited. 

Terms & Conditions


