Deluxe Wedding
Off-Peak/Peak:
2021 - €47 / €51
2022 - €51 / €55
2023 - €53 / €57

Our Deluxe Wedding includes the following:
Arrival drinks reception, 5 course dinner menu, 2 pours of wine, evening buffet food and wedding decor (fairy lit backdrop, white
linen chair covers, ivory bow, choice of table centerpiece, full white table linens). A choice of extras are also included. Our Bridal
Suite and 2 additional Deluxe Double or Twin Bedded rooms are also included with full Irish breakfast.

Intimate
Wedding
Celebrations
From €43 per adult*
Based on a max. of 50 guests
attending on selected
dates only*

Our Deluxe Intimate Wedding includes the following:
Arrival drinks reception, 5 course dinner menu served in Hobson's Restaurant or The Ardmore Suite, 2 pours of wine,
evening buffet food and wedding decor (fairy lit backdrop, white linen chair covers, ivory bow, choice of table centerpiece, full
white table linens). Our Bridal Suite is also included with our compliments for your wedding night.

Getting Ready for your Big Day
Make us your home from home on this very special day
in a Suite or event space fit for your needs.
Enjoy our Breakfast Bites or Light Lunch menus while
the excitement builds.
Deliver your wedding attire and luggage beforehand
and just relax!
We have a choice of options to help you and your
bridesmaids / groomsmen prepare for the day.
Your Events team is on hand to help and offer advice
on ceremony decor and local recommended suppliers.

Arrival Drinks Reception
The Ardmore Lounge is privately yours for your arrival
reception.
This space includes full bar facilities for guests to
purchase their own drinks
Space available for live music or background music may
be arranged via our PA system.
See our Drinks page for a listing of options included in
our Deluxe Wedding. Enhancements and upgrades are
also listed.

Wedding Wine
Wine is included (1 glass and 1 top up) of our house
wines.

Your Wedding Ceremony
Say 'I Do' at The Tower Hotel. We are licensed to hold civil
wedding ceremonies at the hotel.
Intimate and larger numbers welcome
Ceremony set up includes the all-important red carpet
aisle, silver lanterns, fairy lit backdrop, Celebrant's table
white linen covered chairs and ivory bow. A fee of €250
applies for your ceremony space.
We recommend live music and / or a singer for your
wedding ceremony. We can help with recommendations
for live music for your ceremony.
Flexible start times tailored to your own wedding plans.

The Wedding Banquet
The Ardmore Suite is dressed with fairy lit backdrop, white
linen chair covers and ivory bow, choice of table
centerpiece and white linens.
A sumptuous 5 course dinner menu awaits you. See our
Food page for full menu options.
Dietary needs are catered for separately
Children's menu available @ €16.50 per child (choose from
the Kids Menu or a half portion of the Wedding Menu.
We recommend calling for dinner at 5.30 pm
For service flow, we recommend having your speeches
following dinner.
Dance floor and entertainment is set up after dinner

Thank you so much for all you did for us. Our day was just amazing and perfect from start to finish! You took care of us so well and we really
appreciate it. Ashley & Kenny

New Hotel Exterior

Pier 37 Bar & Grill

New Hotel Lobby

Hobson's Restaurant

You will not come across one staff member without a smile and a willingness to help. Months of work went into organising and preparing our wedding day.
I had a vision of what I wanted and the team made it come to life. Special mention to Aine & Deirdre who did so much to help us. Everything was just fab.
Nicole & Jason

Pier 37 Bar & Grill - Mall view
Hobson's Restaurant overlooking the Marina

Welcome Bubbly for Bridal Party

Pier 37 Bar & Grill

City centre location on the Quayside
We had our wedding in The Tower in August 2019. The service, the welcome and professional services that were provided were fantastic. The staff really went
out of their way to make our day so special. A big thank you to Aine and Deirdre for organising everything and a special thanks to the Chefs, the food was
amazing! Justine & Gerto

Arrival Drinks Reception Menu
Complimentary Bubbly served to the Bridal
Party on arrival
Complimentary Freshly Brewed Tea and
Filtered Coffee included for all guests
Please choose 2 additional drinks options from
the following list (drinks catered 50/50 split
based on your final numbers):
Glass of Prosecco
Mojito Cocktail
Confetti alcoholic and non-alcoholic punch
Warm winter mulled wine

Reception Food:
Home baked mini scones and biscuits are
included with our service of tea/coffee
See our upgrades/enhancements for more
options

Canape Menu
Cold options: Chicken Liver Pate en Croute, Smoked
Salmon Pate on Home Baked Brown Bread, Feta
Cheese and Sun Blush Tomato Tart, Honey Goat's
Cheese and Roast Vegetable Tart

Drinks Menu Upgrades/Enhancements
Mini Heineken Keg - serves 70 glasses and
includes branded half pint glasses - €180
Blackwater Gin Fruit Cocktail - €5.50 per person
Glass of House Wine - €4 per person
Watermelon Vodka Punch - €5.50 per person
Aperol Spritzer - €6.50 per person
Craft Beers are available on a request basis.

Arrival Reception Food Upgrades / Enhancements
Canapes offering a choice of 3 items from our menu - €5.50
per person
Add 1 more canape choice to your menu - €1.50 per person
Freshly made sandwiches - €5.00 per person
Mashtini - traditional and sweet potato mash with choice of
toppings served in a martini glasses - €6.50 per person

Canape Menu
Hot options: Mini Duck Spring Roll, Mini Vegetable Spring Roll,
King Prawn in Filo Pastry, Vegetable Samosa, Selection of Mini
Skewers, Beef Sliders
Sweet options: Chocolate Dipped Strawberries, Homemade
Chocolate Truffles, Selection of Petit Fours

Our wedding day was such an amazing experience. We were blown away from the first meeting where we met with friendliness and
professionalism. Our every need was catered for and even the small touches that were done for us were so special. Staff were amazing and the
food was fab. All our guests were very ahppy and we wish we could do it all agian! Liz & Joe

Wedding Menu Options
Choose 1 Starter, 1 Soup or 1 Sorbet, 1 Meat and 1 Fish Main Course , Chef's Dessert plate (choose 3 items), Tea/Coffee

Starters Selections:

Soup Selections:

Chicken & Mushroom Vol au Vent,
Tender Chicken and Button Mushrooms, White Wine Cream Sauce,
Puff Pastry Case and Herb Oil

Cream of Root Vegetable Soup

Chicken or Classic Caesar Salad,
Romaine Lettuce, Herb Croutons, Parmesan Cheese, Anchovy
Dressing and Pesto Croute

Mushroom and Thyme Soup

Asian Duck Spring Roll,
Garden Leaves and Oriental Dressing
Smoked Salmon Roulade (€1 supplement),
Dressed Salad, Lemon, Caper and Tomato Salsa
Honey Goat's Cheese and Roast Vegetable Tartlet,
Dressed Rocket and Balsamic Drizzle

Leek and Potato Soup

Tomato and Roast Bell Pepper Soup
Cauliflower and Broccoli Soup
Carrot and Coriander Soup
Our soups are served with warm baked rolls and homemade
brown bread.

Warm Spiced Chicken Salad,
Spring Onion, Roast Red Pepper, Crisp Croutons with Honey and
Mustard Dressing

Sorbet Selections:

Seasonal Melon Plate,
Water, Honeydew & Galia Melon, Mixed Berry & Vanilla Compote

Tropical Sorbet

Lemon Sorbet

We would like to sincerely thank you all for all your help in planning our wedding day. You were always available to us with any query, nothing
was too big or too small. We appreciated the updates after our meetings. The day ran like clockwork, big thanks to Denis! We had a memorable
day and our guests were very impressed with the hotel and the staff. We couldn't recommend you highly enough! Grainne & Anthony

Main Courses - Meat

Main Courses - Fish

21 Day Aged Roast Sirloin of Irish Beef,
Champ Mash, Yorkshire Pudding, Roast Shallot and Red Wine Jus

Baked Herb Crusted Fillet of Hake,
Pesto and Roast Cherry Tomatoes

Roast Crown of Turkey and Baked Ham
Herb and Onion Stuffing, Rich Roast Gravy

Grilled Fillets of Sea Bass,
Crisp Julienne of Leeks

Roast Loin of Pork
with Cider Jus and Apple Puree

Pan Seared Fillet of Salmon,
Seasonal Steamed Vegetables

Slow Roast Leg of Wicklow Lamb,
Mint Scented Jus
(seasonal, supplement applies)

Sauce options to accompany your fish main course:
White Wine & Chive Cream
Saffron and Star Anise Cream
Prawn & Brandy Bisque
Lemon and Lime Beurre Blanc

Supreme of Chicken,
Herb and Black Pudding Stuffing, Forest Mushroom and Brandy
Cream Sauce

Vegetarian Options:
Wild Mushroom Risotto,
Fresh Rocket, Pesto and Parmesan Shavings
Spinach and Ricotta Tortellini,
White Wine and Chive Cream Sauce, Herb Oil and Rocket Salad

Extra Choices
Add a choice of Starter - €2.50 supplement per person
Add a choice of Main Course - €5.50 per person
We are pleased to support local food suppliers including Dawn
Meats, Meylers Fish and Dunphys of Annestown.
Our menus contain allergens. For a full listing, please contact the
Events Manager.

My God it was a fabulous day I enjoyed every second of it!
Many thanks for everything you did for us, and your team. You made the happiest day of our lives a dream
with your professionalism and kindness. Annmarie & Jonathan

Dessert Options:

Evening Buffet Menu

Please choose 3 items from the following:
Cheesecake (Lemon, Strawberry, Mixed Berry, Baileys),
Profiterole, Raspberry Torte, Strawberry Tartlet, Chocolate &
Walnut Brownie, Fresh Fruit Meringue Nest, Chocolate Cup
filled with Mousse (Muldoon's Whiskey Mousse, Mixed Berry
Mousse, Passion Fruit Mousse), Mini Apple Crumble, Mini Lemon
Tart, Ice Cream in a Wafer Basket

Children's Menu
Children can dine from our Kids Menu of the Day or choose a half
portion of the Wedding Menu
Starters:
Fruit Platter with Fruit Coulis
Wedding Menu Soup or Starter

Your evening buffet food is prepared for 50% of the overall
numbers expected.
Golden Fried Chicken Goujons, Cocktail Sausages,
50/50 split of Waterford Blaa with Bacon and a Selection of
Sandwiches.
Accompanied by a selection of dips and freshly brewed tea and
filtered coffee.
Your Wedding Cake is served at this time also.
Evening buffet food is served during the break in your
entertainment plans.

Extra Choices

Main Course:
Half portion of the Wedding Menu
Beef Burger in a Bun
Sausages or Chicken Nuggets
Penne Pasta with Tomato Sauce
Fillet of Chicken & Gravy
Dessert:
Ice Cream Selection or Wedding Menu Dessert

Please choose from the following options to expand your buffet:
Fish Goujons & Chips - €3.50 per person
Beef Sliders - €2.50 per person
Potato Wedges - €1.50 per person
Late Night Bar Food - Sandwiches & Taytos - €5 per person
Menu Tasting:
We are pleased to offer with our compliments a menu tasting for
the couple, which is served in Hobson's Restaurant.
This is generally arranged 6-8 weeks prior to your wedding date.

Need menu advice? We're happy to help you

Bridal Suite

Deluxe Room

Deluxe King Room

Bridal Suite Living Area

Enjoy with our compliments an overnight stay in our Bridal Suite plus 2 additional Deluxe double or twin bedded rooms.
An additional 10 rooms are offered at a discounted rate.
For more information: Joan (Reservations Manager): T. 051 862 300 (dial option 1) / E. reservations@thw.ie

Top table with rear uplighting
Ceremony layout

Civil Ceremony with LED heart
(Deise Weddings)

Ardmore Suite

Wedding Cake Table

Ardmore Suite table decor

Stylish City Weddings on the Quayside
T. (051) 862300 (dial option 2) / E. events@thw.ie

Ardmore Suite table decor

