
W E D D I N G S
AT  T H E  F O U R  S TA R

 L I M E R I C K  S T R A N D  H O T E L



‘ W I T H  A  STELLAR 
REPUTATION  F O R 
B O T H  ATTENTIVE 

SERVICE  &  AWARD 
WINNING FOOD’

W E L C O M E
Renowned for its beautiful riverside location, the four star Limerick Strand Hotel 

is an unforgettable wedding location. Having gained a stellar reputation for 

both its attentive service and award winning food, it has all the ingredients and more

to ensure your day is one to remember. The Limerick Strand Hotel is one of the few 

wedding venues with breathtaking views of the majestic river Shannon and 

city skyline where you can capture your day in quite a spectacular way.



W E D D I N G S 
D E S I G N E D  B Y 
T H E  E X P E R T S

From the minute you choose the Limerick Strand Hotel for your Wedding Day  

we are at your service. Our Wedding team have carefully prepared an exclusive selection 

of Wedding Packages to suit all sizes, tastes and budgets and our  

award winning chefs have designed a Wedding Banquet Menu 

selection that is sure to wow you and your guests. 

And the beauty of it all is in it’s simplicity… simply choose the package 

that suits you best, choose the menu items that will delight your guests, choose 

from our magnificent wedding spaces and enjoy all our complimentary 

extras and the expertise of our Wedding Team!



‘ALL OUR PACKAGES 
INCLUDE THESE 

AMAZING 
COMPLIMENTARY 

EXTRAS”

O U R  P R O P O S A L  T O  YO U
All of our Wedding Packages include the following with our compliments: 

* Banqueting suites are subject to minimum and maximum numbers 
** Only valid for Shannon Suite Weddings 

A RED CARPET CHAMPAGNE WELCOME 
FOR THE WEDDING COUPLE

ARRIVAL RECEPTION OF TEA, 
COFFEE AND HOMEMADE COOKIES 

FOR ALL GUESTS

PRE WEDDING CONSULTATION 
WITH OUR DEDICATED 

WEDDING CO - ORDINATOR

TASTING & CONSULTATION 
OF WEDDING MENU WITH 

OUR AWARD WINNING CHEF

COMPLIMENTARY HIRE OF 
THE SHANNON SUITE OR CIT Y 
VIEWFOR YOUR RECEPTION*  

COMPLIMENTARY PA SYSTEM AND 
MICROPHONES FOR SPEECHES  

USE OF THE HOTEL CAKE STAND 

CLOCHE & WHITE GLOVE SNAKE SERVICE

WEDDING SPEECH SWEEPSTAKE 
KITS FOR EVERY TABLE  

GIFT OF A PERSONALISED ENGR AVED  
NEWBRIDGE SILVER CAKE KNIFE 

OVERNIGHT ACCOMMODATION 
FOR THE WEDDING COUPLE IN A 
STUNNING JUNIOR SUITE WITH 

BUBBLY AND CHOCOL ATE DIPPED 
STR AWBERRIES ON ARRIVAL

CHAMPAGNE BREAKFAST  
SERVED TO THE BRIDAL SUITE  

THE NEX T MORNING   

T WO COMPLIMENTARY KING  
SUPERIOR BEDROOMS ON  

THE WEDDING NIGHT**

20 BEDROOMS AT PREFERENTIAL 
ACCOMMODATION R ATES 

FOR YOUR GUESTS
(subject to availability) 

RESERVED AREA IN THE 
TERR ACE BAR FOR DAY AFTER 

PART Y WITH PREFERENTIAL 
FINGER FOOD R ATES   

6 MONTHS MEMBERSHIP TO  
ENERGIZE HEALTH CLUB FOR  

THE WEDDING COUPLE** 

CANDLELIT DINNER FOR  
T WO IN THE RIVER RESTAUR ANT  

ON FIRST ANNIVERSARY



‘ALL OUR WEDDINGS 
FEATURE OUR ROOM 

DECOR PACKAGE 
WITH ELEGANCE 

AND LUXURY ’

C O M P L E T E  R O O M  D E C O R
OUR SOPHISTICATED COMPLETE ROOM DÉCOR

 IS INCLUDED IN ALL PACKAGES

A BEAUTIFUL CHOICE OF TABLE CENTREPIECES TO CHOOSE FROM 
EACH WITH A L ARGE ROUND MIRROR BASE & TEA LIGHTS

TALL S ILVER CANDEL ABR A WITH FLOR AL ARR ANGEMENT 
BE AUTIFUL CHERRY BLOSSOM TREES

L ARGE JEWELLED CANDEL ABR A
JEWELLED BIRDCAGE WITH 6 TE ALIGHTS

USE OF OUR EXCLUSIVE ICE BAR FOR YOUR ARRIVAL S DRINKS RECEPTION

 YOUR CHOICE OF OUR NEW ELEGANT CHIVAIRI CHAIRS
OR CRISP WHITE CL ASSIC CHAIR COVERS WITH GOLD/BL ACK /IVORY BOWS

TOP TABLE MAGICAL DETAIL INCLUDING TALL FAIRY LIGHT BACKDROP, 
CL ASSIC CAKE TABLE SKIRT, FAIRY LIGHT DR APING 

AND SILVER JEWELLED CANDEL ABR AS.

MAKE AN ENTR ANCE WITH OUR FAIRY LIGHT BALLROOM 
DOOR ARCH AND COORDINATING L ANTERNS

IMPRESSIVE CEILING MOOD LIGHTING IN YOUR CHOICE OF 
COLOUR TO MATCH YOUR WEDDING THEME

TALL HURRICANE L ANTERNS ALONG THE ENTR ANCE STAIRCASE

TABLE PL AN DISPL AYED ON AN ORNATE SILVER MIRROR

CRISP WHITE TABLE LINEN, FULL TABLE SKIRT, NAPKINS ON EACH TABLE

FR AMED TABLE NUMBERS & PERSONALISED MENUS 
WITH A PHOTOGR APH OF THE HAPPY COUPLE



LOVE
€70.00 PER PERSON  

Includes all of our Complimentary  
Enhancements and our Sophisticated 
Complete Room Décor along with…

Arrival Reception of seasonal punch or mulled wine 
with tea/coffee and homemade cookies

Five Course wedding banquet to include a choice of 
  one starter, one soup, a choice of two main courses, one 
dessert and  tea or coffee - see menu selector for details

Glass and a top up of house wine per person 

Evening Reception to include a selection of  
freshly cut finger sandwiches and tea/coffee 

Late Bar 

L AUGHTER
€76.00 PER PERSON  

Includes all of our Complimentary  
Enhancements and our Sophisticated 
Complete Room Décor along with…

Arrival Reception of Prosecco Bar, tea/coffee, homemade 
cookies and a selection of finger sandwiches

Five Course wedding banquet to include a choice of 
one starter, one soup, a choice of two main courses, one 
dessert and tea or coffee - see menu selector for details

½ bottle of house wine per person 

Evening Reception to include tea/coffee, selection of freshly 
cut finger sandwiches, cocktail sausages, potato wedges 

 Late Bar 

 Late Night Residents Bar with Tayto Sandwiches

H A P P I LY  E V E R  A F T E R
€85.00 PER PERSON  

Includes all of our Complimentary Enhancements and our 
Sophisticated Complete Room Décor along with…

Complimentary parents rooms and energize health club membership applies to Shannon Suite Weddings only based on 120 guests  
Minimum numbers apply for packages (Shannon Suite 120 guests or 160 guests on selected dates including NYE, peak summer dates etc / City View Suite 60 guests). 

Package prices are correct at time of publication. Management reserves the right to adjust prices.
 

Arrival Reception of Prosecco Bar or his and her cocktails, tea/coffee and homemade cookies, a selection 
of chefs bespoke canapés (choice of 3 savoury & chocolate dipped strawberries)

Flower Wall and use of our Vintage Sweet Cart (supply own sweets)

Complimentary prosecco pop toast drink 

Five Course wedding banquet to include a choice of two starters, one soup, a choice of two main courses, 
one dessert and tea or coffee -  see menu selector for details

½ Bottle of House Wine per person 

Evening Reception to include tea and coffee, selection of freshly cut finger sandwiches,  
cocktail sausages, chicken goujons with a selection of dips and potato wedges

Late Bar

Late Night Residents Bar with Tayto Sandwiches  

‘CHOOSE LOVE 
LAUGHTER  OR 
HAPPILY EVER 

AFTER… OUR THREE
 SELECT PACK AGES’



CIT Y VIEW SUITE
FOR WEDDINGS OF 60-110 GUESTS 

 

A chic & cosmopolitan space, our swish rooftop City View Suite is located on our 6th 

floor. Boasting floor-to-ceiling glass walls it is flooded with natural daylight, dramatic and 

breath-taking this space is guaranteed to give the WOW factor.

The City View Suite is complete with private bar and private outdoor 

balcony 6 floors above the river it provides stunning vistas of the 

river Shannon and surrounding historical city sites. 

 Intimate weddings of 60 to 110 guests can be catered for in this amazing space 
from where later, you and your guests dine looking out over the lights of Limerick.



SHANNON SUITE
FOR WEDDINGS OF 120-400 GUESTS

Boasting natural daylight, high ceilings, two private bars, moveable stage and 

dancefloor, our Shannon Suite has become home to many prestigious events in the city. 

Dressed to impress with mood lighting in an array of colours to match your theme  

 

The magnificent Shannon Suite is the largest of our events spaces in the hotel. 

Accommodating 120 to 400 wedding guests., it opens onto our unique 

Secret Garden an urban chic garden which adds to the space of the Shannon Suite. 

Bringing the outdoors indoors, this fully heated, private covered area is a 

magical setting for drinks, photos - a party space with a wow factor.  



‘ S E R V I N G  T H E 
FINEST QUALITY 

I N T E R N AT I O N A L ,
IRISH  A N D  

LOCAL  C U I S I N E ’

Our talented and award winning chefs pride themselves in serving 

the finest Irish and International cuisine, with an emphasis  

on fresh, seasonal produce. All of the food is traceable  

and where possible locally sourced.
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CHRISTMAS DAY
 LUNCH MENU 2016

“Our menu reflects a passion for high quality locally grown produce. We partner with local farms &dairies 
where ever possible to source the finest fresh ingredients which allows us to take pride in our unique menu”
Soups, sauces &dressings are made fresh from our own recipes, most of which have no added Gluten.  
We use only the finest, freshest Irish meats.

Bon Appétit! 
 
Tom Flavin   
Executive Chef  

Achill Island - Sea Salt Blas na hEireann, The Irish Food Awards Winner 2014
Flesk Meats -  Irish Beef
CS Fishmongers, Doonbeg - Seafood 
Emer O’Flaherty - Organic Ballysalad
Silver Darlings - Herring - Blas na hEireann, The Irish Food Awards Winner 2015
Blue Bell Falls - Goats Cheese - Blas na hEireann, The Irish Food Awards Winner 2015
Skeaganore Duck, West Cork - Duck - Blas na hEireann, The Irish Food Awards Winner 2015
Burren Smokehouse - Smoked Salmon - Great Taste Awards 2 Gold Stars 2014 
Pat Mulcahy, Mitchelstown- Wild Boar
Sean Ring, Kilkenny- Free Range Chicken
Mike Ryan, Limerick- Blueberries 

All of our Beef, Wild Bore and Chicken is 100%  Irish.   
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ARRIVAL RECEPTION CANAPÉS

Happily Ever Package includes any 3 from the above

Individual pricing available on request

NIBBLES

Individual pricing available on request

The above options may be served Afternoon 
Tea Style to tables from elegant 3 tiered stands

*Included in our Love Inclusive Package    
**Included in our Laughter Inclusive Package     

***Included in our Happily Ever After Inclusive Package     

To change/upgrade your arrival drinks reception please  
contact our wedding coordinator, supplements apply.  

Prosecco Bar*** & **

including mixed fresh fruit & cordials

Gin Bar 
gin, tonics, fresh fruit all served in balloon glasses

Whiskey Bar
 your choice of Whiskey on the rocks or in a cocktail

Cocktail Bar***

 a choice of 2 his and hers cocktails

Kir Royal

Moet & Chandon Champagne 

Non Alcoholic Seasonal Fruit Punch 

Non Alcoholic Shirley Temple Cocktail

Fresh Orange Juice

Iced Tea & Coffees

Seasonal Punch Alcoholic* 
summer fruit or winter berry

American Style Martini

Fruit Daiquiri

Hot Port

Hot Whiskey

Mulled Wine*

Local Craft Bottled Beer

Pull Your Own Pint! 
Guests can pull their own pint an excellent & fun photo opp! 

Individual pricing available on request

The Burren Smokehouse 
Smoked Salmon 

on homemade soda bread

Skeaganore 
Duck Confit

cumquat marmalade

Gabriels Aran Island 
Goat Cheese Mousse

seaweed & herb crust

Medallions  
of Parma Ham

with saffron and melon

Grilled Vegetable 
Tartlets

topped with pesto

Fillet of Venison
berry compote

Mini Tournafulla 
Black Pudding & 

Crispy Bacon Muffin

Prawn Tandoori
mint jelly

Hoisin Duck  
Spring Rolls

Salmon Fritters
green pea puree

Mini Irish Beef  
Tornados

garlic confit

Chocolate Dipped 
Strawberries

served from stunning silver 
display dome with iced swan 

(SUBJECT TO SEASONAL 
AVAILABILITY AND  PRICE )  

Selection of 
Finger Sandwiches                          

Smoked Salmon
on homemade soda bread

Homemade 
Mini Scones

with Strand Pantry 
Jam and Cream

Mini Soup and
Sandwich Selection

Strand Pantry 
Range Hazelnut 

and Chocolate Chip 
Cookies

‘ARRIVAL DRINK 
RECEPTIONS
TO SUIT ALL

OF YOUR GUESTS’



‘CHOOSING YOUR 
WEDDING MENU 

 IS AN IMPORTANT  
TASK SO TALK TO  

OUR EXPERT TEAM’

Bride

STARTERS
Smoked Haddock & Leek Tartlet

seasonal leaves, toasted pumpkin
seeds, rosemary syrup 

Chicken & Burren Mushroom Veloute
crisp feuilletée

Panache of Seasonal Salad Leaves
marinated mediterranean vegetables, 

parmesan shavings, balsamic vinaigrette

Warm Confit Duck Leg
ballyagran salad leaves, red onion 

marmalade & apple chips

Toonsbridge Dairy Irish 
Mozzarella & Tomato Tower

seasonal leaves basil pesto & balsamic syrup

Warm Grilled Irish Chicken Caesar Salad
crisp cos leaves, caesar dressing, smoked lardons, 

shaved parmesan, garlic crouton

Homemade Chicken Liver Parfait
cumberland sauce, sourdough crouton 

Bluebell Falls Goat’s Cheese  
& Grilled Vegetables

vine tomato fondue with seasonal leaves 

Smoked Chicken & Cantaloupe Melon Tian*
 herb salad & mango caviar 

Local Seafood Platter*
the burren smokehouse smoked salmon, silver darlings 
herring, marinated trout, irish scampi, sauce gribiche

*€2 supplement applies 

SOUPS
Pumpkin Soup

with sunflower seeds

Roasted Root Vegetable Cream Soup
rosemary ciabatta crouton

Potato & Leek Soup
with crispy bacon

Confit of Tomato & Basil Soup
ricotta cookie

Rustic Mushroom Soup
white truffle foam

Creamed Parsnip Soup
abington smoked salmon & horseradish cream

Traditional French Onion Soup
gruyere cheese croutons

Carrot & Coriander Cream Soup

Seafood Minestrone 
Garlic Croutons 

Roasted Parsnip & Smoked Ballyporeen Bacon Soup
croom honey, horseradish foam  

Rigney’s Farm Ham Hock & Barley Broth 
Black pudding sourdough croutons 

 

SORBETS
Lemon

Champagne
Passion fruit
Raspberry

Yoghurt Sorbet 
with apple sour  

Should you wish to offer your guests a choice of soup or sorbet on your menu a €2 supplement applies. 
A Sorbet course also available as an additional course following soup a €3.75 supplement applies 



‘WE OFFER  A 
COMPLIMENTARY

 VEGETARIAN OPTION 
WITH ALL OUR  

WEDDING MENUS’

MAIN COURSES
Roast Stuffed Leg of Lamb 

onion stuffing, dauphinoise potato, mint jus 

Crown of Turkey & Honey Baked Limerick Ham 
roast potato, herb & onion stuffing, cranberry compote 

Seared Breast of Irish Chicken 
asparagus, glazed carrot, spring onion mash, wild mushroom cream sauce 

Panfried Pork Fillet Medallions 
celeriac puree, glazed apples, cider sauce  

Panfried Supreme of Chicken 
champ potato, chunky vegetables pan gravy  

Seaweed Crusted Cod Fillet 
white wine sauce

Fillet of Atlantic Salmon 
saffron potato crust, sautéed spinach, garlic confit, white wine sauce  

Baked Fillet of Seabass 
white wine sauce

Roast Irish Beef Sirloin 
colcannon mash, root vegetable gratin, jus roti

Pan Seared Fillet of Irish Beef  
gourmet Irish mushroom, fondant potato, pan gravy 

€10 supplement applies to this choice

Seared Breast of Barbarie Duck & Confit Leg 
braised red cabbage, morello cherry reduction

€7 supplement applies to this choice

Herb Crusted Rack of Irish Lamb 
truffle potato, carrot gateau, thyme jus

€10 supplement applies to this choice

Marinated Monk Fillets
curry spices, roasted red pepper

€10 supplement applies to this choice

All main courses are served with a choice of seasonal vegetables and potatoes



‘REMEMBER WE WILL 
BOOK A MENU 

TASTING & 
CONSULTATION

WITH OUR CHEF’

DESSERT  
Eve’s Pudding  

Baked Apple Pudding
bourbon vanilla sauce & ice cream 

Pear & Almond Dartois 
anglaise sauce, honeycomb 

ice cream  

Traditional Tiramisu 
biscotti biscuit

Glazed Raspberry 
Bavarois

lemon curd & fresh berries 

Lemon Tart
torched italian meringue, 

seasonal berries 

Chocolate Marquise 
praline mousse, 

butterscotch sauce

White, Milk & Dark 
Chocolate Symphony 

mocca sauce 

White Chocolate & 
Crème Fraiche Tart 

rhubarb compote

Apple & Berry Crumble 
vanilla ice cream 

Baileys & Milk
 Chocolate Mousse 

hazelnut toffee sauce

TO FINISH
Freshly Brewed Coffee or Selection of Teas

L ATER ON
Please refer to your chosen package for details of your evening buffet. Or upgrade from the list below

Freshly Cut Sandwiches* 
with tea or coffee

Freshly Cut Sandwiches & Cocktail Sausages** 
with tea or coffee

Chefs Hot Canapé Selection***
 with freshly cut sandwiches & tea or coffee with tea or coffee

Hot Canapé Selection
mini pizza, cocktail sausages, chicken goujons

 Mini Burger

Tempura King Prawns

Bacon Butties

Mini Fish & Chips

Irish Cheese Board (10 portions)
with an assortment of biscuits, dried fruit & celery sticks

Pig on a spit (serves 120-150 people)
with a selection of sauces and condiments and 

a choice of baps, crusty rolls or wrap

Limerick Strand Hotel Homemade Dessert Trio  
Choose any two of the following as well as either an icecream or sorbet* 

Chefs Sharing Dessert Platter
Choose any five of the above as well as either an icecream or sorbet* 

Served on Elegant Pastry Stands to the centre of the Table 

€3.00 supplement per person
*Ice cream and Sorbet selection includes Vanilla, Honeycomb, Rum & Raisin 

or Caramel Ice Cream and Raspberry, Passion Fruit or Lemon Sorbet 

Chocolate Marquise 

Chocolate Symphony 

Chocolate Orange 
Delice 

Apple & Raspberry 
Crumble 

Traditional Tiramisu

Lemon Meringue Pie

Vanilla Custard 
Hazelnut Praline 

White Chocolate &  
Fresh Fruit Tartlet

Rhubarb  
Custard Pot 

Vanilla Ice Cream

Strawberry Pavlova

Chocolate  
Profiterole  

Individual pricing available on request

*Included in our Love Inclusive Package    **Included in our Laughter Inclusive Package     ***Included in our Happily Ever After Inclusive Package     



C I V I L  C E R E M O N I E S
SPEND THE WHOLE DAY WITH US!

The Limerick Strand Hotel is the most stylish venue for civil ceremonies within Limerick. 

We have catered for numerous civil ceremonies since opening, including multi cultural 

ceremonies. Your ceremony will take place in one of our stunning suite’s,  

the O’Brien Suite for 50 - 80 guests, the City View Suite for 80 - 130 guests, the  

Shannon Suite for 130 - 300 guests or the the Library for up to 35 guests.

The City View & O’Brien Suites are both located on our 6th floor, our stunning 

dedicated events level, featuring floor to ceiling windows with panoramic romantic 

views of the city and surrounding countryside. The City View Suite is complete with 

Private Balcony overlooking the sweeping Shannon ideal for wedding photography. 

Our civil ceremony rooms include the following complimentary touches…

CR I SP  W H I T E  CH A IR  COV ER S A N D CH A IR  T IE S  O R CH I VA IR I  CH A IR S 

FA IRY  L I GH T BACK DRO P

U P L I GH T ER S  FO R M O O D SE T T IN G

H U R R I C A N E L A N T ER N S A N D C A N DEL A B R A S

R E D C A R PE T A N D EL EG A N T S I LV ER CER EM O N Y TA B L E

(room hire rates on request)

‘THE MOST 
STYLISH  VENUE 

FOR CIVIL 
CEREMONIES 
IN LIMERICK’



‘YOU WILL ENJOY
COMPLIMENTARY 

BED AND BREAKFAST 
IN THE LUXURIOUS

BRIDAL SUITE ’ The hotel will allocate 20 of our beautifully appointed superior 

bedrooms for your wedding guests at a special rate. You will enjoy 

complimentary overnight Bed & Breakfast in the bridal Suite, along 

with two complimentary King Superior Bedrooms 

on the night of your wedding*

*Applicable for Shannon Suite Wedding only.Rates and rooms subject to availability. 

Any unsold rooms will be released 30 days prior to your wedding . Allocation of rooms 

is at the sole discretion of the bride and  groom unless otherwise stated. We strongly 

advise that bedrooms are booked early to avoid disappointment Children under 

the age of 10 sharing with adults stay on a complimentary basis.



D AY  A F T E R 
C E L E B R AT I O N S

Your wedding day is one of the most special days of your life, however the day after 

allows you to relax and celebrate with your nearest and dearest before you jet off on 

honeymoon. Our Riverside Terrace Bar has proven most popular for couples celebrating 

the following day. The Limerick Strand Hotel offers a range of packages for the 

Day After Party including finger food platters / relaxed buffet lunch options / BBQ’s 

on the outdoor Terrace. Music can be organised upon request. 

Please contact our wedding coordinators for more details.  

‘ R E L A X  THE NEXT 
DAY W I T H  YO U R 

NEAREST & DEAREST 
AT  T H E  LIMERICK 
STRAND HOTEL”



love, 
laughter and 
happi ly ever 

af ter

Call us on 061 421800 
or email events@strandlimerick.ie 

Limerick Strand Hotel, Ennis Road, Limerick  
www.strandlimerick.ie  

Trinity City Hotel, Pearse Street, Dublin 2, Ireland 

Phone: +353 1 648 1000 

Fax: +353 1 648 1010 

Email: info@trinitycityhotel.com

Sat Nav code: 53°20’42.9”N 6°15’15.3”W 

For more information visit our website 
www.trinitycityhotel.com

GALWAY LIMERICKGALWAY


