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<Dunraven Arms Hotel < 
 For Your Special Day  

 
 
 
 

We welcome you to Adare and The Dunraven Arms Hotel one of Ireland’s 
most exclusive wedding reception venues, where a professional warm welcome 
awaits you, and a memory carved out on the stone of prestige and excellence. 
 
Set in the sleepy picturesque village of Adare, this 200 year old hotel, with its 
myriad of flower filled gardens, contains all the charm of the olde worlde as 
well as the luxury of modern day. The melangerie of the old and the new, makes 
the Dunraven Arms Hotel a rather unique memory indeed. 
 
Our aim is to “give you the highest standard of comfort and service combined 
with the elegance and unique charm of an Irish country house” 
 
The Dunraven Arms Hotel, established in 1792, is the essence of tranquillity.  
Surrounded by mellow thatched cottages, it offers the ambience of a country 
house, along with a first class service and a friendly efficient staff  
The Dunraven Arms is “Paradise Found”. 
 
Your wedding day is one of the most exciting days in your life.  Our experienced 
team will endeavour to meet your every requirement and to ensure that this 
special occasion will truly be a memorable one, with our personalised service 
and attention to detail. 
 

‘Our warmest welcome awaits you.’ 
* 
 
 
 
 



 

< Our Wedding Package < 
 
 
Our ornately decorated private dining suite offers an elegant setting for you and 
your guests; with both views onto Adare's Historic Thatched Cottages and views 
of our award winning gardens.  
During the summer we have the added attraction of offering to you our 
magnificent gardens where your guests can enjoy a pre dinner drinks reception. 
 
Combined with this the bridal party may avail of the spectacular backdrop 
which our garden scape offers for wedding photographs. 
 
The dining suite is fully air-conditioned, with private bathrooms, private bar 
facilities and all the features of a unique private dining setting. 
 
 
Our fully inclusive package:- 
 

Red carpet welcome 
Complimentary hire of ballroom 

The Menu of your choice 
Floral table arrangements 

Cake stand and knife 
Complimentary accommodation on the night of your wedding in our 

exclusive Bridal Suite with Champagne Breakfast the following morning 
personally served in your suite. 

Microphone system and podium for speeches 
Inclusive: VAT and Service Charge pricing 

 
The price of your wedding package depends on the choice of menu selected. 
 
We are always happy to supply quotations for your individual requirements. 
 
 



 

< How to Book < 
 
 
Upon deciding to book your wedding reception with us, please place a 
provisional hold on the date; a security deposit will then be required within 7 
days from the holding date. This deposit guarantees your requested wedding 
date and this is a non-refundable deposit. 
  
 
 

< Numbers < 
 
Arrangements on all final details need to be discussed 2 months prior to your 
reception.  
 
A final number count is required 48 hours in advance to your reception and 
these numbers are the minimum numbers charged. 
 
Upon booking your church, please note we ask that you and your guests be 
seated by 5.30p.m. at the latest for your Wedding Breakfast. 
 
During the months of May, June, July and October our minimum number for a 
wedding reception is 125 guests on Fridays and Saturdays.  In August and September 
our minimum numbers on Fridays and Saturdays are 150 guests. 
 
Accounts are rendered for payment in full on the day of the Wedding Reception. 
 
 
 
 
 
 
 



 

< Wedding Guest Accommodation < 
 
 
Here at the Dunraven Arms Hotel we offer accommodation at special rates for 
your guests.  Rates include full Irish breakfast in our award winning Maigue 
Restaurant. 
 
To avoid disappointment we would ask that you reserve any accommodation for 
your family and guests in advance. 
We do not hold any allocation of rooms , therefore from the day you pay your 
Wedding Deposit , should you require a number of rooms these must be booked 
and paid for at this stage .  
 Please contact the Reservations Department directly to reserve your rooms. 
 
We suggest the wedding couple avoid confirming individual reservations, allowing 
wedding guests to contact the hotel directly to arrange their rooms.  All room 
reservations must be made well in advance and full prepayment is required. 
 

No Rooms will be available for changing  
or check-in before 3.30p.m. 

 
Special Wedding Rates On The Night Of Your Wedding : 
 
§ May to October    €77.50 Bed and Full Irish  

   Breakfast 
 per person sharing,  

inclusive of service charge. 
 
Single Supplement - €75.00 

 
§ Rest of Year    €65.00 Bed and Full Irish  

Breakfast per person sharing, inclusive 
of service charge. 

 
      Single Supplement  - €35.00 

 
If you require rooms the nights before or after the wedding date, please 
contact Reservations directly, as the above rates only apply to the night of the 
wedding reception. They will be only too delighted to assist you with your 
booking. 
 
PLEASE BE ADVISED THAT ABOVE RATES ARE SUBJECT TO 
CHANGE. 



 

 < Menu 1 < 
 
 
 

Baked Parcel of Chicken and Wild Mushroom  
In Filo Pastry with a Bordelaise sauce. 

 
<< 

 
 

Roasted Vegetable Soup 
Consommé Julienne 

 
 

<< 

 
 

Roast Prime Rib of Beef 
‘Carved to Your Liking’ 

Served with a Light Jus Roti 
 

Lightly Braised Escalope of Fresh Salmon  
On a bed of Leeks and a Beurre Blanc Sauce 

 
Presentation of Fresh Vegetables and Potatoes 

 
 

<< 

 
 

A Blackcurrant and Cassis Mousse with Glazed Berries and a Vanilla 
Cream 

 
 

<< 

 
Tea/Coffee 

After Dinner Mints 
        << 
 

 
Price: €41.00 - November - April 
 €46.00 - May – October 
 



< Menu 2 < 
 
 
 

Roulade of Oak Smoked Salmon  
With Fresh Seafood and a light Dill Crème Fraiche 

 
 

<< 

 
 

Cream of Leek and Potato Soup 
Beef Consommé Brunoise 

 
 

<< 

 
 

Grilled Breast of Farmhouse Chicken 
With a Wild Mushroom & Sundried Tomato Farce, on a Spring Onion Mash 

Madeira Jus 
 

Baked Fillet of Cod on a Mussel and Tomato Chowder 
 

Presentation of Fresh Vegetables and Potatoes 
 
 

<< 

 
 

Chocolate & Rum Truffle Mousse with 
Vanilla Ice Cream and a Raspberry Sauce 

 
 

<< 

 
 

Tea/Coffee 
After Dinner Mints 

 
 

<< 

Price: €40.00 - November - April 
 €46.00 - May – October 
 



 < Menu  3 < 
 

Tian of fresh Seafood with Galia Melon 
  And a Light Dill dressing. 

 
 

<< 

 
 

Cream of Broccoli & Almond Soup 
Smoked Chicken Consommé  

 
 

<< 

 
 

Prime Roast Leg of Lamb  
Carved to your liking with a Honey and Rosemary jus 

 
Baked Fillet of Sea trout on a seafood chowder with Tomato and Dill 

 
Presentation of Fresh Vegetables and Potatoes 

 
 

<< 

 
 

The Dunraven Passion fruit and Mango Mousse with a Vanilla cream ~ 
Orange and Passion fruit coulis 

 
 

<< 

 
 

Tea/Coffee 
After Dinner Mints 

 
<< 

 
 
Price: €44.00 - November - April 

€48.00 - May – October 



 

< Menu  4 < 
 
 
 

 Terrine of Chicken and Wild Mushroom wrapped in Parma Ham with  
Sun-dried Tomatoes and a Balsamic dressing. 

 
 

<< 

 
 

Cream of Carrot and Coriander Soup 
Lemon and Lime Sorbet 

 
 

<< 

 
 

Roast Prime Rib of Beef 
‘Carved to Your Liking’ 
With a Light Jus Roti 

 
Baked Fillet of fresh Hake on a bed of  

Roasted Red Peppers and Plum Tomatoes with a Beetroot salsa. 
 

Presentation of Vegetables and Potatoes 
 
 

<< 

 
A Glazed Lemon Tart with a Raspberry Sorbet and a Fruit Coulis.  

 
 

<< 

 
 

Tea/Coffee 
After Dinner Mints 

 
 

<< 

Price: €48.00 - November - April  
€50.00 - May - October  



 

< Menu 5 < 
 
 
 

 Tian of Fresh Crabmeat  
With Celery, Apple and Coriander with a Tomato, Caper and Dill Salsa 

 
 

<< 
 

Cream of Roasted Red Pepper and Plum Tomato Soup 
 
 

<< 

 
Green Apple and Passion fruit Sorbet 

 
 

<< 

  
Prime Beef Fillet 

‘Oven Roasted and Carved to Your Liking’ with Baby Onions and Lardons 
of Bacon 

With a Red Wine and Horseradish Sauce 
 

Presentation of Fresh Vegetables and Potatoes 
 
 

<< 

 
The Dunraven Tiramisu with a Coffee Bean Sauce 

 
 

<< 

 
Tea/Coffee 

Chocolate & Rum Truffles 
 

<< 

 
 
Price: €70.00  
 
 



< Menu A < 
 
 
 

 Plum Tomato and Buffalo Mozarella Salad  
with a Basil and Pinenut Pesto 

 
 

<< 
 

Cream of Wild Mushroom and Tarragon Soup 
Pink Grapefruit and Mint Sorbet 

 
 

<< 

Roast Prime Rib of Beef 
‘Carved to Your Liking’ 
with a Light Jus Roti 

 
Panfried Fillet of Turbot on a bed of Glazed Fennel  

with a Black Olive, Caper and Coriander Salsa 
 

Presentation of Fresh Vegetables and Potatoes 
 
 

<< 

 
A Plum Compote with a Hazelnut Meringue  

and Amaretto Icecream 
 
 

<< 

 
Tea/Coffee 

Chocolate & Rum Truffles 
 

<< 

 
 
Price: €65.00  The above menu is restricted to certain numbers and the fresh fish is 

subject to availability. 
 
 
 
 



< Menu B < 
 
 
 

 Irish Oak Smoked Salmon with Asparagus Tips and Mascarpone Cheese, 
Caper Dill, red Onion and Olive Oil Salsa 

 
 

<< 
 

Cream of Carrot and Parsnip with Thyme Soup 
Smoked Chicken and Madiera Consomme 

 
 

<< 

Roast Prime Rib of Beef 
‘Carved to Your Liking’ 
with a Light Jus Roti 

 
Baked Fillet of Monkfish wrapped in Parma Ham  with a Lime and 

Coriander beurre blanc 
 

Presentation of Fresh Vegetables and Potatoes 
 
 

<< 

 
Fresh Fruit Soup with a Mango Sorbet 

 
 

<< 

 
Tea/Coffee 

Chocolate & Rum Truffles 
 

<< 

 
 
Price: €70.00  The above menu is restricted to certain numbers and the fresh fish is 

subject to availability. 
 
 
 
 
 



<Pre Dinner Reception < 
 
A variety of options are available to you and your guests at the Reception upon 
arrival at the hotel. 
 
§ Hot or Cold Dunraven Punch    €6.50 per person 
(depending on the time of Year) 
 
§ Kir Reception (crème de cassis)   €7.50 per person 
 
§ Kir Royale Reception (crème de cassis)  €9.50 per person 
 
§ Champagne Cocktail or Bucks Fizz   €9.50 per person 
 
§ Pimms Reception     €6.50 per person 
 
§ Complimentary Drinks Reception Charged on consumption basis 
 
 
   
 
 
A Tea or Coffee Reception is also provided complimentary with the above only. 
 
 
 
 
 



 

<Post Dinner Reception < 
 
 

To facilitate your evening guests and provide a welcome break during 
proceedings, we offer you the opportunity to cater for the guests:- 
 
• A selection of freshly made sandwiches served with tea or coffee 

€6.50 per person 
 

Or 
 

• A selection of freshly made sandwiches served with cocktail sausages and 
Tea or Coffee 

 €7.50 per person 
 
                         Or 

• A Selection of Spinach, Ricotta and Pinenut Tartlettes, Bacon Spring Onion 
and Gruyere Tartlettes, Black Olive and Sundried Tomato Focaccia bread 
along with the selection of Sandwiches , Cocktail Sausages and Tea or Coffee 

 
€9.50 per person 

 
 
 
The above is served between 10.30 p.m. and 11.00 p.m. and offers the Bride and 
Groom the opportunity to change before making their evening departure. 
 
We request that the wedding cake is collected the day following the Wedding 
Reception. 
 

PLEASE BE ADVISED THAT ALL THE PRICES ENCLOSED IN THIS  
WEDDING PACKAGE ARE SUBJECT TO AN ANNUAL PRICE CHANGE 

 
 
 

 <Pre-rehearsal Dinner < 
The evening prior to your wedding reception, we can organise a pre-rehearsal 
dinner for your families in either our award-winning Maigue Restaurant. 
Alternatively, for a more informal setting we recommend our Inn Between 
Restaurant located across from the hotel in one of the famous Adare thatched 
cottages. 



 

< Wine Reception < 
 
 

At the Dunraven Arms we have one of the finest wine cellars in the country, and 
we are delighted and proud to make this available to you. A fully 
comprehensive wine list is available to you on request. 
 
In view of the many decisions you must make, we have made one or two for you 
in wine selection and can offer the following. 
PLEASE NOTE  NO CORKAGE ALLOWED . 
 
 
Toast For Bride and Groom: 
 
§ G H. Mumm      €60.00 per bottle 
 
§ Moët et Chandon,  Brut Imperial, N.V.   €85.00 per bottle 
 
§ Our House Pink Sparkling Wine   €35.50 per bottle 
 
§ Campo Viejo Reserva Cava    €35.00 per bottle 
 
 

<Wine List < 
RED 

 
 

 
• Los Tilos, Cabernet – Merlot,  

Central Valley Chile     2002  €24.00 
 
• Chateau  Richemont                    2002  €24.00 

Bordeaux , France 
 

• Wolf Blass Cabernet Sauvignon/Shiraz Red Label 
Nuriootpa, South Austarlia    2001  €24.00 

 
 
WHITE 
• Chablis, Louis Latour, 

Beaune, Cote D’Or France    2005  €36.50 
 



§ Bin 222 Chardonnay, Wyndham Estates 
Hunter Valley, New South Wales, Australia  2004   €24.00 

 
§ Faustino V, Bodegas Faustino Martinez 

Rioja, Spain      2004  €24.00 
 

• Chardonnay, Louis Latour    2005  €24.00 
Beaune Cote D’Or France 
 

 
Due to availability, vintages are subject to change 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Dunraven Arms Hotel 
 

Terms & Conditions of Booking 
 
 
 

• A non refundable Deposit of €5000.00 is required to secure all bookings 
 
• Provisional bookings can be held for a maximum of 7 days, at which time if the date 

is not confirmed we will release the date. 
 
• In the unfortunate event of a cancellation by the client, the Hotel will do everything in 

its power to resell the date. 
 
• The Hotel will not be liable for any failure or delay to provide facilities, services food 

or beverages as a result of events or matters outside its control. 
 
• All prices are in Euro and are inclusive of VAT, may be subject to proportionate 

increases according to rises in food, labour costs, taxes or unforseen circumstances. 
 
• Menu choices must be made at least 1 month prior to your wedding date. 
 
• Final numbers and the table plan must be given 48 hours before the event. This is the 

number you will be charged for on the day except if the numbers increases, in which 
case the larger number will be charged for. 

 
• No food items may be brought into the hotel for consumption on the premises. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Useful Numbers 
Music 

The News – Gary Ryan   061 – 451825 or 061 – 399136 
Little Creatures  -  John    061 -  342175 or 086 – 249 7457 
Brass and Co. – Eddie   051 – 381120 
Long John Jump – John Sheridan  01 – 8316425 or 087 - 2391443 
The Kaye Twins – Paul Kaye   01 – 6231200 or 086 - 8395203 
The Deerhunters – Paddy Walsh  087-2518952 
Never Heard of Em – Sean   052 – 41638 or 087 – 2225138 
The O’Riordans – Phillip   065 – 6821774 
Nightfall –  Sean    061 -  383030 
Capriccio String Quartet   087 – 6527002 
Dolmen String Quartet   087 – 2312149  or 065 - 6842355 
Keep in Touch – Mike   069 – 64846 
Shaun O Dowd & Hanora   063 – 85053 or 086 – 8143444 
Handipak – Paddy    062 – 53287 or 086 – 8199720 
Harpist – Dierdre Stephenson   061 – 474388 or 086 - 3859729 
Harpist – Michelle Ryan   086 – 6061042 
Fatal Attraction/Southern Playboys/  
Dave Lawlor Band – Maureen  065 – 6838192 

Video 
Jim Liston     069 - 77144 

DJ 
Ger Sweeney     087 – 4106526 
  

Pipers 
Christy Bromwell    061 – 396705 

Wedding Cakes 
Pamela Shier     061 – 393568 

Bridalwear 
Aibheil  Boutique Adare – Ann  061 – 396026 
     Men’s Attire Hire 
Park Avenue Shop    061-395226 

Photographers 
Rose  Baker       069 – 77772 or 087 - 6739499 
Niall Egliston      061 – 413886 
Michael Martin    061 – 418205 
Cormac Byrne     061 – 229805  

Clergy 
Fr. Noonan P.P. Adare Catholic Church 061 – 396172 
Rev. Rachel Lewis Church of Ireland 061 – 396227 
 AS AT July 2006  



The Finishing Touches  
 
 

To complement our ballroom and to ensure that your day is the very special day you 
have always wished for, we are happy to recommend Chair Couture Ireland.  
 
Louise at Chair Couture will help you choose the perfect chair covers and organza 
bows, décor and fabulous favours. 
 
Services include: 
 
●  White chair covers, made to fit perfectly. 
●  Organza sashes in ivory, gold, white and silver. 
●  The price to include chair cover, hand tied sashes, delivery, set up and collection is    
    €5.00 per chair. 
●  Stationery including invitations, order of service, table plan, personalised menus and  
   table names. 
●  All floral requirements. 
 
 
Table decorations include: 
 
Tall lily vase with lily on a round mirror centrepiece with three votive holders  
including tealights €25.00 
 
Footed glass bowl on a round mirror centrepiece with candle, roses, votive holders  
including tealights €20.00 
 
Tall five arm silver candelabra on round mirror centre piece with votive holders 
including tealights €35.00 
 
 
Should you have any special requirements, Louise would be delighted to source it for 
you.  
 
 
Please contact Louise@chaircoutureireland.com or 086 8384323. 
 
 
 
‘Our warmest welcome awaits you.’
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