Twin ] rees chdings 2017 ~2018

We would like to take this oPPor’cunit3 to congratulate you on your engagement and thank you for

considering Twin | rees [Hotel as a Possib]e venue for your special day.

From the earlg stages of Planning to the big clay, our Management are able to offer you invaluable
advice in the smooth running of the whole occasion, a”owing you and your guests to relax and

enjog a tru]g memorable experience.
The e]egant Twin | rees Banqueting Suite offers the ultimate setting for true romance.

]t caters for intimate weddings of 100 guests up to Iarger occasions with 380 guests, and our
current Wedding (Collections offer you the Hexibilitg to create a bespoke wedcling that will be as

unique as you are.

We look forward to meeting with you to present our beautiful grounds and Facilities, and to

AiSCUSS 5our WiSl’!CS and dreams FOFgOUF SPCCia] éaﬂ

Kachael Mog]ett Smith
Weclcling Manager

Our chding Co“ections include these Complimentarg Services

e Yourpersonal Wedding Specialist to help you create your unique day

*  Royal Red carpet entrance

o (Champagne reception for the Pridal Party

e White Wine Punch or Mulled wine, with T ea/C offee & homemade cookies

o Astylish table plan display welcoming your guests

o [ully Decorated Panqueting suite with themed lighting and fairy-tale backdrop
*  Suitable back-round music played throughout your meal

o [legant crystal centre pieces, candelabra &,/Or tall glass vase with fresh flowers
»  |vory chair covers with personalised sash colour

o Personalised, souvenir menus for each table

o (se of ourantique silver cake stand and knife

e | ate barextension in the function room

o [uxury overnight stay in the Master Suite for Bride & (Groom with (Champagne breakfast
» [ woadditional complimentary guest rooms

o [referred accommodation rates for wedding guests

e Wedding menu tasting for the Pride & (Groom 1 month prior to your wedding

o I year anniversary meal for the Bride & (Groom



Twin Trees Wedding Collections

Flatinum | eaf Co"cction

All of our comPIimentarg services (Page 2) Plus the Fo”owing:

o Tea/Coffee, Frosecco & Strawberries reception, homemade gourmet canapes,
sandwiches, and selection of pastries

o 5-Course Wedding Menu Option

o (hoice of 2 Starters | 1 Soup | 1 Sorbet | 3 Main Courses plus a vegetarian option |
2 Desserts or | win | rees Dessert Medley | T eaand Coffee

o [ree pour of wine during the wedéing banquet

o [rosecco T oastforall guests

o [ oveis Sweet Candy Cart

o [ veningbuffet to include T ea & Coffee, Mini Burgers, [Tish & Chips served in cones,
Chicken Bites

o | ate night Snack: Pacon & Sausage Putties

e 3 Months FKEE Leisure Club Mcmbership Forﬂour Wec!cling Fartﬂ (4 guests max.)
e [ xtra four additional rooms for your guests —~ 8 Complimentarg rooms B&B

Gold | eaf Co"cction

Al of our complimentar9 services (Page 2) Plus:

o T ea/Coffee, Frosecco & Strawberries reception, homemade gourmet canapés Plus
finger sandwiches & selection of pastries

o (hoice of 2 Starters | 1 Soup | 2 Main Courses plus a vegetarian option |
2 Desserts or | win | rees Dessert Medley | Teaand Coffee

o [ree pour of wine during the wedding banquet

o [ oveis Sweet Candy Cart

o [veningbuffettoinclude T ea & Coffee, Gourmet Sandwiches, Chicken Bites & [ries

e [xtra 2 additional rooms for your guests ~ 6 (Complimentary Guest rooms Beb

e 3 Months FREL [_eisure Club Membership for you & your partner

*Wedding (Collections are Pricecl per person and minimum numbers apply



Twin Trees Wedding Co“cctions

Si]vcr | eaf Co“ection

All of our comPIimentarg services (Page 2.) P]us:

Bronze Lca{: Co"cction

Al of our complimcntarg services (Pagc 2) P]us:

Tea/Coffee, Minerals, White Wine (Cocktail or Mulled wine reception P]us cookies and
(Choice of 2 Starters | 1 Soup | 2 Main (ourses Plus a vegetarian option, |

2 Desserts or T win | rees Dessert Medley | T eaand Coffee

One Glass of [House wine plus 1 top up for your guests during the wedding banquet
[Love is Sweet Candy Cart

" vening buffet to include T ea & Coffee, Gourmet Sandwiches, Chicken Bites & [Tries
5 Months PRI [_eisure Club Membership for you & your partner

Tea/Coffee, Minerals, White Wine (Cocktail or Mulled wine reception Plus cookies and
(hoice of 1 Starteror | Soup | 2 Main (ourses Plus a vegetarian option, |

Twin Trees Dessert Medley | Teaand Coffee

One Glass of House Wine served during the wedding banquet

" vening buffet to include T ea & Coffee, Gourmet Sandwiches, Chicken Bites & [Tries

*Weclcling Co”ections are Priced per person and minimum numbers applg.

Wl’xilst our Wedding Co”ections above are all-inclusive and include an array of

comP]imentary services, we believe that each and every Wec]ding is unique.

T herefore, when we begin thisjoumey together, we listen to you and can tailor a

Wedding Fackage to suit your individual needs and wishes.

Together we l’lClP to ensure that this is one of the happiest dags o{:gour lives, with

memories that last a lifetime.

Rachael Moglett Smith,

Weclcling Managcr



Twin T rees ch}ding Menu

Starter Choices
Crispy Chicken & Wild Mushroom Fillow
In a classic garlic & white wine cream with baby leaves.
Chilled Darne of Clare Jsland Salmon with Atlantic Shrimp
With spiced Marie Rose wine cream and baby leaves

Fanncd Honc3 Dcw Mclon

Witl’l watermelon forest bcrr9 comPote & strawberr9 red currants
Julicnnc of Smoked Chicken Salad
Served with Sundried tomatoes, rocket & mesclun salad & balsamic vinaigrette

CrisPH Caesar Salad

Served with garlic croutons, chopped bacon, shaved parmesan & sharp Caesar dressing
Warm Glazed T artlet of Ardsallagh GGoats Cheese
With red onion marmalade mesclun leaves aged balsamic
Platinum |_eaf Collection Additional Choice

Qak Smoked Salmon & Shn'ml:) Salad
With Red, capers, | emon Wedge & dill creme fraiche

Soup Choices
Seasonal Mixed Vegetable | Cream of Wild Mushroom
Roasted T omato & Red Pepper | Creamof FParsnip & [ear
Cauliflower & Blue Cheese | Sweet White Onion
Garden | eck & Potatoes | Celeriac & White T ruffle Oil

Sorbet Choices for Platinum Lca{: Co“ection
Lcmon, Ci’lampagnc or Mixed 5crr3



Twin Tre
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Twin | rees chding Menu

Main Course Choices
Slow-Roasted Sirloin of Mayo Beef
Served with Yorkshire pudding, whipped horseradish cream and pot-roasted gravy
Roast Supreme of Organic Chicken
Served with a wild mushroom & potato stuffing and a smoked asparagus cream
T raditional Roast Preast of T urkey with [oney-Glazed [Ham

With a fresh thyme & rosemary stuging, coated with a shallot & tlﬂyme reduction served with

cranberry sauce

Baked Fillet of Organic 5a|mon

Served with a dill & saffron cream reduction
Roast Darne of |rish Cod

With black olive & sundried tomato crust & chunkg tomato & shallot clressing

Platinum |_eaf Collection Additional Main C ourse Choices
Roast | egof Mayo | amb
Served with a fresh herb stuffing, rosemary & red currant jus
Fan-Fried Fillet of Mayo Beef (cooked medium)
Served with cognac & green pepper reduction
Oven-Roasted Rack of |_amb
Served with a pistachio & rosemary crust & shallot Jus
Seared Fillet of Sea Bass
With a baby Atlantic shrimp and thyme cream

Mc]oc]g of At‘antic Salmon & Cod

Served with a cockle, mussel and shrimp veloute
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Twin | rees chding Menu

Dessert Choices
Warm ]:orcst Bcrrg & Bramblg APPlc Crumb]c
With Bailegs sauce Anglaisc

Bailcgs Cream & White Chocolate Cheesecake
With a Muesli Biscuit Base Anglaise

Warm Dccp—f:illccl APPIc Tart
Served with a Vanilla Creme Anglaise

Homc-Maclc Fav]ova

With a lime mascarpone cream and seasonal fruit berries

Traditional Glazed | emon T art

Witlﬂ vanillaice cream & lemon curd sauce

Coo]cd Jumbo Fro{:itcrolcs Filled with Vaniua Cream

Served with a dark chocolate sauce & whippec{ Chanti”y cream

Home-Made Twin Trees Dessert Flate

(Choice of 3 of the above as mini desserts

kkkkkk

Frcsl‘nlg Brewed T ea and Coffee

All of our Meat & Foultr_g is of [rish Origin, & is sourced from the highest quality, certified |rish suPPliers,

All ourfish is sourced from local Fishmongers and is of |rish origin where Possible,



Civil Ceremonies and Fartncrships

Twin T rees [Hotelis a S Approved Civil Ceremong venue.

Civil Ceremong Fackage includes: Kegistrar Dctails
o [rivate clﬁanging rooms for you and your Bridal Farty
on the morning of your ceremony Maura Mahoney
o Dressedaltar and ceremonial seats for the happy couple  Civil Registration Office
o Red Carpet Alisle St. Mary Hcadquarters

° Chair covers and sashes Castlebar, Mago

° Canc“es and candelabras Tel 094 902%249

Civil Ceremonies and Fartnersl'!iPs canbe held in» stunning suites: the Mago Suite, Lougl’z
(Conn Suite and, for a supplcmcnt of €750, the Prosna Dining Suite which overlooks Prosna
Kiver.

Mayo Lough (Conn Prosna
Suite Suite Suite

We can create a uniquc chcling Fackage for every occasion, from intimate ceremonies to ]arge,

lavish events.

Wedding Guest Accommodation 2017,/18

Ju]y & August Kest of the Year
€150 pPePd perroom per night €ir1opebP perroom per night
€170 Bebd Perlcamilg room per night €170 Beb PerFamilg room per night

Flease note that T&Cs aPPIH and other accommodation Packages may be available depencling

on group size and length of stay.
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Booking T erms & Conditions

Eventz Date of Event:

i.|n order to confirm your wec[c{ing booking, we requfre a c{ePosit of €1000 and €500 three months Prior to
the wcdding date. We regret the dePosit is non-refundable in the event of a cancellation, however it can be
transferred to an alternative date within three months, subject to availabilitg. A Provisional booking secures
a date for a Period of two weeks onlg‘ T he date may be released bg the hotel, without further obligation, if
not confirmed with a deposit within this Perioc{. A further amount may be requestecl Prior to wec’c’ing date.
The wec{c{ing coordinator will advise you.

2. An appointment with our Wedding (Co-ordinator should be made 3 months prior to the event to confirm
details and final Prices.

5. No food or beverages, with the exception of a Wedding Cake, may be brought onto the premises without
first seeking Permission from management. Corkage charges can be arranged for wine & Champagne
although these are for consumption during the meal alone.

4. Final numbers are required 48 hours Prior to 3our1cunction, and these will be the numbers chargecl for on
the day if greater than the number of guests who do attend. T hese numbers should not exceed maximum
capacitg numbers advised bg the hotel.

5. Prices cluoted are fixed for 201 7 and include VAT .

6. Menu choices must be confirmed 4 weeks Prior to your event. Ancrgy information must be Proviclccl to the
hotel for any Fooc{, cakes, wcc{c{ing cake or any consumable Proclucts.

7. 15 rooms are available to your wedding guests at a sPecia| ovcmigl’nt Accommodation Rate (subject to
availabilitg). Rooms are NOT automatica”9 booked when a Wec{ding DcPosit has been Paicl. Rooms have
to be booked with our reservations departmcnt directlg. All individual bookings are to be guaranteed bg a
&cposit of €80 perroom. Allunnamed rooms will be released within one month of wedding date if no chosit
has been received. T he Bride and (Groom will be liable for any rooms guaranteec{ 133 them in the event of a
No—Sl’xow. Checl@in time for wedcling guests is no later than §Pm & check-outis 12 noon, the Fo”owing clag.
8. Table Flaﬂs will be acccPted no later than 2 dags n advance, and must be Presented tgpecl.

9. Faymcnt may be made bg Casl’l or Ban‘( Dra]ct, Crec{it TransFer or Credft Carcl Prior to deParturc.

10. AH speeclﬁes to be held at the end of the wedding mcal, unless Previously arrangecl.

13. T he management reserves the riglﬁt to refuse admission or services to any person attencling the function.
i4. All guests attencling the weclcling receptfon must be seated !33 5.50pm or otherwise Plannecl with the
wedding coordinator.

i15. ] he [Hotel does not accept resPonszilitg for the property of the clients or of its guests. (loak stands
are Provic{ed for the convenience of clients and guests. Any gooc{s left unattended on [Totel Premises are
&cpositec] at the owners’ risk and without any liabilitg on the part of the [Hotel. T he hotel will not take
responsibilitg ?orghcts, cards, cake etc. leftin the hotel. Flease ensure you collect all oxcgour bclongir\gs before
&cparture.

| have read & understand all of the above conditions.

Signed on behalf of the Pride & (Groom Date:

Signed on behalf of Twin T rees [Hotel Date:

T hank you for clﬁoosing Twin T rees [Jotel as host for such a milestone event in your lives



Twin. Trees Hotel &

& LEISURE CLUE | 2ALLINA

T hank you for consic{ering
Twin T rees [Hotel and | eisure C]ub

as host for such a special occasion.
[f you would like to arrange a visit, contact
The Wedding Manager,
Rachael Moylett Smith

Twin T rees [Hotel and | _eisure Club
Downhill Road, Ba”ina, Co. Mago

Telephone: +35% (0) 96 210%3
Faxi+35% (0) 96 21338
I mail: markcting@twintreeshotcl.ie

Web: www.twintreeshotel.ie



