Weddings Menu & Packages
at The Address Cork



THE

ADDRESS

coLLEaTIVE

Think Green | Act

The Address Cork are committed to an ideal where we can deliver on comfort, luxury and making
memories in a way that is more sustainable for our planet.

To support some of the finest food producers in the world and reduce our carbon footprint, our team
of chefs have designed a 50-mile menu using the finest, freshest, seasonal ingredients, sourced within
50 miles of the Hotel and prepared with authenticity and style.

We believe that every person has the right to not experience hunger. We have partnered with one of

Corks longest standing and well-loved charitable organisations “Penny Dinners”. We pledge that for

every meal served at a Wedding in The Address Cork we will provide a nutritious meal to those who
most need it. If you wish, we can place a small card at your place settings as a wedding favour for your guests.



With our compliments...

+ Personalised menus for the table

- Elegant cake table, stand & knife

+ Elegant Chiavari chairs

+ Atmospheric tea lights

+ Dedicated wedding specialist

+ One wedding a day exclusive promise

+ Discounted accommaodation rates for your guests

+ Pre-wedding menu tasting for bride & groom

+ Candelabras, globes and mirror centrepieces

+ Personalised printed table plan

+ 1 nights’ accommaodation for the bride & groom
including VIP treatment

For when your guests arrive...

+ Sparkling Wine Drinks Reception on arrival
« Freshly brewed Tea / Coffee & Homemade Cookies
+ Red carpet on arrival, should you so desire

- Stunning grounds with panoramic city views for those

memorable photographs

- Complimentary use of the embassy suite & bar for

your drinks reception

€69

per person®

Your package includes:

Wining and dining...

Choose 3-courses™
from our signature A La Carte menu and offer your guests:

- 2 Starters

+ 2 Main courses

+ 1 Dessert

- Served with Freshly Brewed Tea and Coffee

- A half bottle of our carefully selected wines per person

Later that evening...
A delicious selection of:
+ Gourmet sandwiches
+ Gourmet wraps

+ Homemade chicken goujons
+ Honey & mustard cocktail sausages

“minimum number of 80 adults ™ Supplements may apply to some dishes



€73.00
per person®
Your package includes:

With our compliments... Wining and dining...

+ Personalised menus for the table Choose 4-courses™

+ Elegant cake table, stand & knife from our signature A La Carte menu and offer your guests:
+ Elegant Chiavari chairs . 2 Starters

+ Atmospheric tea lights - 2 Main courses

- Dedicated wedding specialist - 2 Dessert

- Served with Freshly Brewed Tea and Coffee
« A half bottle of our carefully selected wines per person

+ A glass of Prosecco for your guests to toast

+ One wedding a day exclusive promise

- Discounted accommodation rates for your guests
+ Pre-wedding menu tasting for bride & groom

+ Candelabras, globes and mirror centrepieces

- Personalised printed table plan Later that evening...

- 1 nights’ accommodation for the bride & groom A delicious selection of:
including VIP treatment - Gourmet sandwiches
- Complimentary overnight stay with Breakfast and Dinner in * Gourmet wraps

« Signature chicken wings
+ Homemade potato wedges
+ Mini ham & cheese boucheés

McGettigans Cookhouse on your 1st Wedding Anniversary

For when your guests arrive...

« Prosecco for your guests on arrival

* Freshly brewed Tea [ Coffee & Homemade Cookies

- Champagne Reception for the Bride & Groom

+ Red carpet on arrival, should you so desire

- Stunning grounds with panoramic city views for those memorable
photographs

- Complimentary use of the embassy suite & bar for your drinks reception

“minimum number of 80 adults ™ Supplements may apply to some dishes



€90.00

per person®

Your package includes:

With our compliments...

+ Personalised menus for the table

- Elegant cake table, stand & knife

+ Atmospheric tea lights

+ Elegant Chiavari chairs

+ Dedicated wedding specialist

+ One wedding a day exclusive promise

- Discounted accommodation rates for your guests

+ Pre-wedding menu tasting for bride & groom

- Candelabras, globes and mirror centrepieces

+ Personalised printed table plan

+ 1 nights’ accommodation for the bride & groom
including VIP treatment

+ Complimentary overnight stay with Breakfast and Dinner in
McGettigans Cookhouse on your 1st Wedding Anniversary

+ Complimentary Room Hire for your Civil Ceremony

For when your guests arrive...

« Prosecco for your guests on arrival

« Freshly brewed Tea [ Coffee & Homemade Cookies

- Champagne Reception for the Bride & Groom

- Chefs choice of canapes (Sweet or Savoury)

- Carefully selected Wine reception for your guests

* Red carpet on arrival, should you so desire

- Stunning grounds with panoramic city views for those memorable
photographs

- Complimentary use of the embassy suite & bar for your drinks
reception

Wining and dining...

Choose 4-courses™
from our signature A La Carte menu and offer your guests:

+ 3 Starters

+ 1 Soup or seafood chowder course

-1 Sorbet course

+ 3 Main courses

+ 3 Desserts

- Served with freshly brewed tea and coffee

- A half bottle of our carefully selected wines per person
+ A glass of Prosecco for your guests to toast

+ No supplements on your menu choices

Later that evening...
A delicious selection of:

+ Gourmet sandwiches

- Gourmet wraps

+ Honey & mustard cocktail sausages
+ Homemade chicken goujons

+ Mini fishcakes

+ Mini ham & cheese boucheés

+ Signature barbecue ribs

“minimum number of 80 adults ™ Supplements may apply to some dishes



Create your own personalised wedding menu
from our carefully curated menu below.

Appetisers
Chicken & Mushroom Fricasse,
Puff Pastry case, Sakura Cress & Balsamic reduction

Warm Smoked Chicken & Bacon Lardons,
with Locally Grown Leaves, Cherry Tomato & House Dressing

Homemade Chicken Liver Pate,
Apricot & Chilli Chutney, Melba Toast & Locally Grown Leaves

Free Range Duck Confit,
Red Onion Marmalade, Orange & Grand Marnier
Sauce dressed with Pickled Wild Mushrooms

0Oak Smoked Salmon,
Cream Cheese & Crab Roulade
served with Locally Grown Leaves & a Lemon Mayonnaise

Homemade Garlic Mushroom,
Deep fried in Breadcrumbs with a Garlic Aoili

Soup
Sweet Potato & Ginger Soup,
with Lime Créme Fraiche & Fresh Coriander served with a selection of Breads

Cream of Garden Market Vegetable Soup,
with a selection of Breads

The Address Award Winning Seafood Chowder

Package Supplements:

Ala

Carte Rose Lane  Rose Hill

€10.95

€11.50

€10.50

€11.50 €5.00

€9.50

€6.50

€6.50

€6.50

€10.50 €2.00 €2.00

Lovers Walk

€2.00



Package Supplements:

Ala

RoselLane RoseHill Lovers Walk
Carte

Main course
Roast Crown of Turkey & Honey Baked Ham,  €18.95
traditional Potato & Thyme Stuffing topped with a Red Wine Jus

Crispy Fillet of Hake,  €19.95 €7.50 €7.50
on a bed of Scallion Mash Potato with a Creamy White Wine Velouté

Roast Sirloin of Beef,  €19.95 €8.00 €8.00
Yorkshire Pudding served with a Pink Peppercorn Sauce & Beef Dripping Roast Potatoes

Baked Fillet of Cod, topped  €21.95
with a Sundried Tomato & Feta Cheese Crust, with a Cream White Wine Sauce

Supreme of Chicken,  €18.95
on a bed of Dauphinoise Potato, with a Whiskey Mushroom Sauce

Roast Leg of West Cork Lamb,  €19.95 €7.50 €7.50
Champ Potato slow roasted Tomato & a Mint Jus

Crispy Half Farmyard Duckling,  €25.95 €8.50 €8.50 €8.50
Apricot & Thyme Stuffing with a Grand Marnier Sauce

Baked Fillets of Atlantic Plaice, €21.95 £€6.50 €6.50
filled with a Crabmeat Stuffing with a Toasted Herb Crust and topped with a Citrus Beurre Blanc

(All of the above served with potatoes & vegetables)

Dessert
Warm Apple Pie, Creme Anglaise & Vanilla Flavoured Cream  €7.50
Sticky Toffee Pudding Butterscotch Sauce & Vanilla ice Cream  €7.50
Baileys Cheesecake topped with a Raspberry Coulis and Chantilly Cream ~ €7.50
The Address Medley of Desserts, Brownie, chocolate Profiterole, cheesecake & Vanilla Ice Cream ~ €7.50

Freshly Brewed Tea / Coffee
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