INTIMATE WEDDINGS

2027-2028

Pricing is based on a maximum of 8o adult guests attending

OUR PACKAGES

i

Off Peak Months

2027: From €70 per adult
2028: From €73 per adult

Peak Months (June-September inclusive)

2027: From €73 per adult
2028: From €76 per adult

Off Peak Months

2027: From €80 per adult
2028: From €83 per adult

Peak Months (June-September inclusive)

2027: From €83 per adult
2028: From €86 per adult

Our Wedding Team will advise you of pricing for your preferred Wedding date.

www.towerhotelwaterford.com | events@thw.ie | o51 862 300 |




TAILOR YOUR WEDDING
PACKAGE WITH EXTRAS

We are pleased to suggest the following upgrade options
to tailor and enhance your chosen package:

FOOD UPGRADES
Add a choice of Starter - €4.00 supplement per guest
Add a choice of Sorbet - €4.00 supplement per guest
Add a Sorbet course - €6.50 supplement per guest
Add a choice of Main Course - €6.50 supplement per guest
Add Canapes - choice of 3 from our menu - €6.50 per guest

CANAPE SAMPLE MENU

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

Hot:

King Prawn in Filo Pastry
Mini Vegetable Spring Roll
Selection of Mini Chicken Skewers
Mini Beef Sliders

DRINKS UPGRADES

Add an additional Cocktail upgrade to arrival reception @ €12.00 per guest:
Mojito Cocktail or Gin Bramble

OPTIONAL DRINKS EXTRAS
Mini Heineken Keg - €280 - 70 half pints served from the mini keg
Bottled Beers - Bar prices per bottle (from €6.30)
Gin Bar - €12.00 per person
(choice of Gin options, flavoured tonics and garnishes - min. gopax applies)
Add Prosecco upgrade to arrival reception €8.50 per guest
Add 1 more glass of wine with dinner-€6.00 per guest
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Everything You Need for Your Perfect Day

YOUR PACKAGE INCLUDES:

CEREMONY & RECEPTION
Get married with us in our stylish new Terrace Suite (up to 8o guests)
or our newly refurbished Dunmore Room (up to 50 guests).
An optional private entrance is available to our Terrace Suite.
Wedding decor as outlined below
Glass of bubbly and fresh-cut strawberries for the bridal party
Celebration Cocktail for your guests

FOOD & DRINK
Freshly brewed tea and filtered coffee
Homemade warm cookies
Home-baked mini scones with jam and cream

4 Course Dinner Menu with choice of :

Starter or Soup, choice of 2 Main Courses,
Dessert Plate Trio + Tea/Coffee
Wine - 1 glass and 1 top up of wine for all your guests
Evening Buffet Food for 50% of guest numbers attending the wedding banquet

Complimentary Wedding Menu Tasting

WEDDING DETAILS
Table centrepieces
Personalised wedding menus
Table plan display
Wedding cake display
Decorative cake stand and cake knife
Placement of wedding favours and gifts

YOUR WEDDING STAY
Bridal Suite for your wedding night
Two complimentary Deluxe King Rooms
12 Deluxe Rooms at a discounted wedding rate which includes full Irish breakfast.
Complimentary first wedding anniversary dinner in Hobson's Restaurant
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Everything You Need for Your Perfect Day

YOUR PACKAGE INCLUDES:

CEREMONY & RECEPTION
Get married with us in our stylish new Terrace Suite (up to 8o guests)
or our newly refurbished Dunmore Room (up to 50 guests).
An optional private entrance is available to our Terrace Suite.
Wedding decor as outlined below
Glass of bubbly and fresh-cut strawberries for the bridal party
Celebration Cocktail for your guests

FOOD & DRINK
Freshly brewed tea and filtered coffee
Homemade warm cookies
Home-baked mini scones with jam and cream
5 Course Dinner Menu choice of:
1 Starter, 1 Soup, choice of 2 Main Courses,
Dessert Plate Trio + Tea/Coffee
Wine -1 glass and 2 top ups of wine for all your guests
Evening Buffet Food for 50% of guest numbers attending the wedding banquet
Complimentary Wedding Menu Tasting

WEDDING DETAILS
Table centrepieces & Personalised wedding menus
Table plan display & Wedding cake display
Decorative cake stand and cake knife
Placement of wedding favours and gifts
Roving microphone for speeches
High-quality sound system for your dinner playlist

YOUR WEDDING STAY
Bridal Suite for your wedding night
Two complimentary Deluxe King Rooms, including full Irish breakfast
12 Deluxe Rooms at a discounted wedding rate, including full Irish breakfast
Complimentary first wedding anniversary dinner in Hobson's Restaurant



WEDDING MENUS

STARTERS

TOWER HOTEL VOL AU VENT
Roast Breast of Chicken and Herb Fried Button Mushrooms,
served with a Tarragon and Pernod Cream Sauce in a Crispy Puff Pastry Case

CHICKEN OR CLASSIC CAESAR SALAD
Romaine Lettuce, Herb Croutons, Parmesan, Anchovy Dressing

TOWER BREADED POTATO CAKRE
with Smoked Bacon and Spring Onion topped with Homemade Guacamole

SMOKED SALMON ROULADE
Dressed Salad, Lemon, Caper and Tomato Salsa

HONEY GOAT'S CHEESE AND ROAST VEGETABLE TARTLET
Dressed Rocket and Balsamic Drizzle

WARM SPICED CHICKEN SALAD
Spring Onion, Roast Red Pepper, Crisp Croutons, with Honey and Mustard Dressing

SOUPS

Root Vegetable
Leek and Potato
Mushroom and Thyme
Tomato and Roast Bell Pepper
Carrot and Coriander
Our soups are served with warm baked rolls,
homemade brown bread, herbs and croutons



MAIN COURSE

All our main courses are served with fresh market vegetables and potatoes rom Dunphys of
Annestown

ROAST FEATHER BLADE OF IRISH BEEF
Champ Mash, Yorkshire Pudding, Roast Herb and Red Wine Gravy,
or Wild Mushroom, Tarragon and Brandy Sauce,
or Dijon Mustard and Whiskey Sauce

ROAST CROWN OF TURKEY AND HONEY GLAZED HAM,
served with a Homemade Herb Stuffing and Cranberry Gravy

SUPREME OF CHICKEN,

Please choose a Stuffing option from the list below:
Herb and Black Pudding Stuffing,
Mushroom and Garlic Stuffing,
or Traditional Breadcrumb and Herb Stuffing

Sauce options:
Tarragon, Brandy and Tomato Sauce,
Butter Poached Mushrooms, Cracked Black Pepper and Whiskey Sauce,
or Smoked Bacon, Baby Onion and Rosemary Sauce

OVEN BAKED FILLET OF HAKE
with a Lemon and Dill & Pistachio Crust

BUTTER AND LEMON POACHED FILLET OF SEA BASS
PAN FRIED FILLET OF MEDITERRANEAN HERB MARINATED SALMON

Fish sauce options:
Roasted Fennel, Pernod and Chive Cream,
Smoked Salmon and Prawn Cream,
White Wine and Dill Cream Sauce,

or Lemon Beurre Blanc



DESSERT

Chef's Dessert Plate

Choose 3 items
Cheesecake (Lemon, Strawberry, Baileys, Mixed Berry),
Profiterole, Strawberry Tartlet, Homemade Chocolate
Brownie, Apple Crumble, Mini Lemon Tart,

Warm Sticky Toffee Pudding, Chocolate Cup with a choice of
Mousse options (Chocolate, Passionfruit or Mixed Berry)
Meringue Nest with Fresh Fruit and Cream,
and Ice Cream (choice of flavours available)

KIDS MENU - €22 PER CHILD

Children under 12yrs can order from our Kids Menu
or a half portion of the Wedding Menu.
This Kids Menu pricing includes 3 courses.

VEGETARIAN MAIN COURSES

WILD MUSHROOM RISOTTO
Fresh Rocket, Pesto and Parmesan Shavings

SPINACH AND RICOTTA TORTELLINI
Provencal Vegetables, tomato, Garlic & Basil Sauce, Herb Oil
and Rocket Salad

ROAST STUFFED WHOLE PEPPER
with a Spicy Couscous and Vegetable filling served with Leaf Salad, or a selection of
Vegetables and Potatoes

You are welcome to choose one of the above options to be offered to Vegetarian guests or our

Head Chef will select on the wedding day for you.

We are pleased to offer a Vegan Menu with Starter, Main Course and Dessert options.
Guests can order from this menu on the day.



FAQS

Q._Can we get tailor our Wedding Package to our budget?
A. Yes, we certainly can help you tailor a package to meet your needs.
Your wedding, your way!

Q. Do you cater for Day 2 parties at The Tower Hotel?
A. Yes and we have a choice of options available including our beautiful
new Terrace Suite. We are happy to tailor an offering to meet your needs.

Q. Can we get married at The Tower Hotel?
A. Yes, we are licensed for civil ceremonies and we also offer space
to you for getting ready onsite with us if you would like this option.

Q. How much is the wedding deposit payable for our wedding day?
A. Our wedding booking deposit is €1,000 to secure your date. We issue a full written
confirmation of all arrangements for your wedding day on payment of your deposit.

Q. For accommodation, is there a reduced rate for guests who want to stay over?
A. We offer 12 deluxe king or twin rooms at a reduced wedding rate. We also include our
Bridal Suite for the night of your wedding and 2 additional king rooms with our
compliments including full Irish breakfast.

Q. How long can you hold a provisional date for us?
A. We can hold a provisional date for 2 weeks.

Q. How far in advance should we book our wedding?
A. We recommend allowing at least 9 months to plan your wedding,
to allow for bridal gown ordering, arranging your entertainment and of course,
to help you budget for your big day!

www.towerhotelwaterford.com | events@thw.ie | 051862 300 |
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