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TO LOUTH’S
NEWEST & MOST STYLISH HOTEL

This will be the start of the rest of your lives together and we will ensure you begin your journey in style.
If you're thinking of getting married in Dundalk, you and up to 300 of your closest family and friends can
enjoy the private pre-reception area and newly refurbished ballroom. From the location and facilities,
to the service and food offering, the new Fairways Hotel, Dundalk is the ideal place for the wedding day
you've always dreamed of.

Our courtyard is the perfect backdrop for intimate and romantic wedding photographs.
Our hotel is also close to Blackrock beach for that perfect photoshoot.

HOSTING THE HAPPIEST DAY OF YOUR LIFE
Every single wedding day we host is designed to reflect each couple’s unique tastes and personalities,
while still maintaining the same impeccable standard of service. With 113 bedrooms, a stunning Bridal
Suite, and beautiful decor, this is truly the perfect place to say "l do". What's more, our guaranteed one

wedding a day policy means you'll be the centre of our attention, as well as everyone else'’s.
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JUST FOR YOU

If you're looking to reduce the stress, logistics, and movement involved in your big day, we can do
it all, all under one roof. We are fully licensed to host Civil, Spiritual and Humanist Ceremonies.

Whether you are looking for an intimate celebration or a grand affair, we have the people,
the experience and the flexibility to look after everything. While we have extensive wedding
packages available to inspire you, we can also tailor a day to suit your unique needs and budget.
Complete with special little extras like a champagne reception in our courtyard.
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INCLUSIVES
With all our packages:
Complimentary menu tasting for the wedding couple
Bed & champagne breakfast for the Newly Wed's in our Luxurious Suite
2 complimentary executive rooms for the wedding night
Discounted accommodation rates for a number of your guests
Red carpet welcome on arrival
Prosecco reception for the wedding party
Candelabra centre pieces for every table
Chair covers with sash
Sparkling fairy light backdrop
Personalised menu cards and a digital table plan
Personal onsite Wedding Executive to cater for your every need

Cake stand & knife

Based on a minimum 120 adults’ guests for each of our wedding day inclusive packages.

GUEST TREATS
For 150+ adult guests, also choose two of the below:
Fully Stocked Candy Cart
Pre-Wedding afternoon Tea Party for 6 persons
Stunning flower ball centre pieces for every 2nd table

An Anniversary Stay or Anniversary Dinner
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OPTION ONE €66PP

ARRIVAL
Tea & Coffee | Sparkling Fairways Drinks Reception
Freshly Baked Cookies for all your guests

——

5 - COURSE MENU
Choice of one starter
Soup

Choice of two main courses from section A

Served with bowls of potatoes and vegetables
One Dessert
Tea & Coffee

Glass of house wine per person

———

EVENING
Selection of Sandwiches
Cocktail Sausages, Chicken Goujons & Dips

Tea & Coffee
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OPTION TWO €72PP

ARRIVAL
Tea & Coffee | Prosecco Reception | Selection of Finger Sandwiches
Freshly Baked Scones & Cookies for all your guests

——

5-COURSE MENU

Choice of one starter
Soup or Sorbet

Choice of two main courses from section A or B

Served with Bowls of Potatoes and vegetables
Choice of two desserts
Tea & Coffee

Half bottle of our House Wine per person

EVENING
Selection of Sandwiches
2 Hot Finger Food Options with Potato Wedges
Tea & Coffee




OPTION THREE €76PP

ARRIVAL

e ———

6-COURSE MENU

———

EVENING
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Weddings are no longer a one-day event, and nor should they be, so why not extend
your quality time with family and friends?

PRE-WEDDING PARTIES
Choose an informal buffet in our intimate private dining room or The Brasserie
restaurant where you can share the wedding anticipation and special moments
with family and friends before your wedding.

POST-WEDDING PARTIES
At the Fairways Hotel, we provide several wedding after party options. We can offer a choice of
menus whether it is an Informal Buffet, Finger Food or a Post Wedding BBQ in our Courtyard.

e

POST WEDDING BBQ

€25pPpP

Beef burger with Ballymaloe relish, Dubliner
cheddar, floury bap

Ginger, lemon, and chilli marinated
butterflied chicken fillet

Tiger prawn, pepper and courgette skewers
with chilli, ginger, and coriander

Served with a selection of three salads, baked
potatoes and sour cream

Add mini desserts at +€5.50pp
** minimum numbers of 20+ people apply

** Sample menu subject to seasonal adjustments
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STARTERS
Slow Cooked Pork Belly
In maple syrup, Hugh Maguires smoked black pudding and roasted plum

Saffron and Zucchini Arancini
Chili jam and pickled fennel shavings

Crab Arancini

Chili jam and pickled fennel shavings

Smoked Chicken Fillet

Fresh rocket salad, mango and chili salsa

Vol au Vent
Chicken and button wild mushroom with white wine,

garlic and tarragon cream

Pressed Ham and Pork Hock Terrine
Apple chutney and savoy cabbage pickle

Roasted Beetroot and Avocado Tartlet
With smoked almonds pea shoot and crispy beetroot salad

Salad Pompei
Caesar style salad with slow roasted tomatoes,

black olives and feta cheese

Duck Confit

Red onion preserve, puy lentil and beetroot vinaigrette

Clogherhead Smoked Salmon*

celeriac, lemon and horseradish slaw, chive sour cream

Seared Scallops*
creamy barley and squash risotto, smoked black pudding,
langoustine bisque

*€5 Supplement for the above two starter options

SOUPS
Roasted Seasonal Vegetable Soup
with thyme scented rape seed oil

Leek and Potato
Roasted Parsnip with Subtle Spices

Roasted Plum Tomato and Basil

Vine Tomato and Toasted Fennel Seed

Portobello Mushroom and Celeriac, Bacon Bits

Butternut Squash and Pumpkin Seed

Butter Bean Soup with Pancetta
White Onion and Cider Soup, Porter Cheese

——

SORBETS

Lemon Sorbet with Prosecco
Passion Fruit

Lemon Sorbet

—
MAINS
SECTION A
Fairways Famous Feather Blade Beef Bourguignon

Smoked bacon lardons, button mushrooms a, baby onion and red wine

Pan Seared Chicken Supreme

pancetta, white wine and parmesan cream

12-Hour Lamb Shoulder

Slow roasted garlic and shallot, white wine roasting jus

Slow Roasted Beef Top Rib

Yorkshire puddings red wine and shallot roasting gravy

Maple Glazed Pork Belly
creamy squash puree

Honey and Soy Roasted Salmon

Asian greens pineapple and coriander salsa

Sea Trout and Samphire

With chardonnay and chives

SECTION A Cont’d
Steamed Salmon and Cod

Clam and courgette with saffron butter
Roasted Salmon Supreme
Roasted vine tomatoes, braised fennel and basil butter
——
SECTION B

Boneless Duck Confit

Burnt orange and pickled ginger

Rosemary and Garlic Roasted Lamb Rump
Fine beans, Tomato and basil jus

Lemon Scented Fillets of Seabass
Buttered mussel, tomato and white wine ragout

Baked Hake Caponata Sicilliana
Slow cooked Mediterranean vegetable ragout
——
VEGETARIAN OPTIONS

Red Lentil, Baby Spinach
And sweet potato dahl

Nepalese Style Cauliflower Curry with Peas

Fragrant rice and poppadum

Wild Mushroom and Tarragon Fricassee
Puff pastry

Spiced Potato and Parsnip Gratin

Ragout of roasted reds

Aubergine, Green lentil and Plum Tomato Lasagna

Rocket and celeriac salad

DESSERTS
New York Recipe Baked Cheesecake
Fruit gel and chantilly cream
Choose from:
Raspberry and White Chocolates
Blueberry and Lemon

Caramel Hazelnut

Strawberry Cheesecake

Traditional chilled cheese cake, with honey and lime drizzle

Salted Caramel Cube
Honey comb crunch

Triple Chocolate Brownie

With chocolate frosting and chocolate ice cream.

Lemon Cheese Cake
Traditional chilled cheese cake, with honey and lime drizzle

Classic Pear and Almond Tart

With rum and raisin ice cream

Passion Fruit and Mango Tart

Blackberry Gel and vanilla cream

Trio of Dessert
Salted caramel brownie, strawberry cheesecake and Macaron

——

POST DESSERT
Cheese, Crackers and Chutney
A selection of local cheeses with Apple chutney preserved red onion

and assorted artisan crackers

Macarons and Truffles
Fine selection of macarons, milk and dark chocolate truffles



CANAPES

Smoked Salmon on Brown Soda Bread, Lime Cream
Cheese and Pickled Red Onion

Crispy Potato Wrapped Shrimps, Pesto
Mini Fish Cakes Scented with Lime and Lemon Grass

Fresh Cod Fillet Finger in Artisan Beer Batter, Parsley
Sour Cream

Prawn Cocktail Tartlet, Orange Marie Rose Dressing
Monkfish Medallions, Roast Red Pepper Cream
Wild Mushroom Tartlet
Goats Cheese and Roast Vegetable Tartlet
Classic Tomato and Irish Buffalo Mozzarella Bruschetta
Cauliflower & Curry Burger in a Mini Bun
Pickled Button Mushroom in Chargrilled Courgette
Braised Dowling Orchard Pork Belly with Baked Apple
Smoked Chicken Fillet with Roast Garlic Cream
Chicken Liver Parfait, Blackcurrant Gel
Smoked Duck Breast Shavings with Balsamic Fig
Mini Mushroom & Chicken Pie, Rocket Cress

Shaved Air Dried Lamb, Compressed Water Melon

ARRIVAL RECEPTION
Hot Chocolate or Milkshakes
Cookies or popcorn

————

STARTER
Kids Soup of the Day
Or
Garlic Bread

MAIN COURSE
Penne Pasta

with tomato sauce

Burger

served with chips

Pizza Margherita

served with chips

Sausages

served with chips

Chicken Goujons

served with chips
——
DESSERT
Ice-cream

Choose two scoops from chocolate, vanilla or strawberry.

Top your ice-cream with sauce, sprinkles & mini marshmallows

Fresh Fruit Salad



SOMETHING SWEET
Candy Cart
Fully stocked €200

Fairways Macarons
Selection of flavours to choose from
Minimum Order for 20 guests
from €3.90 Per Person

——

SPRITZ’S
Rosé Spritz
Rosé, Lime, Soda & Prosecco
€4.50 per person

Pimp Your Prosecco
The traditional spritz, Prosecco
with any flavour of your choice. Our
favourite is watermelon but you choose!
€5.50 per person

Whiskey Fizz
Jameson, Lime
Rantchino & Soda
€5 Per Person

Fairways Signature Cocktail Selection
Or design your very own wedding day
cocktail
From €10.50 per person

WINTER WARMERS
Hot Powers
Served with Fresh cut Orange & Cloves, and
a cinnamon stick.... for those chilly evenings

Not a fan of the whiskey??
Make it a tropical arrival with a hot
Havana Rum instead or keep it
traditional with hot port.
€4.50 each —based on consumption

Hot Buttered Havana Rum
A delightfully sweet & spiced savoury rum
drink to warm the bones. Stir it with a
cinnamon stick to add that extra flavour.
€5.00 each — Minimum Numbers 50

Fairways Mulled Apple Cider
Our own tasteful concoction of
mulled sider with an orange twist.
€3.50 each — Minimum Numbers 50

Mulled Wine Twist
The traditional Mulled Wine arrival
with a little Havana Rum twist to add
that extra warmth.
€4.00 each — Minimum Numbers 50

KEEP-IT-COOL JARS
Sour Candy
Sloe Gin, Cointreau, Apple Juice, Orange
Juice, Lemon Juice & Sugar.
€110aJar[ 1 Jar = 25 Servings

Cinnamon & Apple Spice
Bourbon Whiskey, Fresh Apple Peals,
Apple Juice, Sugar & Cinnamon...
€125aJar| 1 Jar = 25 Servings

Cloudy Raspberry Lemonade
Raspberry, Cloudy Lemon, Lemonade.
Just add gin, whiskey or vodka for your

own personal twist.
€125aJar| 1 Jar = 25 Servings

Sour Gin Lemonade
Beefeater Gin, Lemon Rantchino,
Sugar, Lemonade
€100 a Jar [ 1 Jar = 25 Servings

Design your own Gin Bar
From Bombay to Beefeater Pink,
choose YOURS
Blend with Elderflower, Blackberries,
Raspberries or Blueberries
Minimum 60 People
From €8.00 Per Person
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Each of our hotel rooms and Bridal Suite offer contemporary interiors meticulously decorated
in rich fabrics and modern furnishings.

At the end of your special day, you will be delighted to return to your incredible suite. Enjoy more
comfort than you can imagine including a separate lounge area, a king-sized bed, flat-screen smart
TV and a complimentary champagne breakfast, delivered to your suite.
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Keeping the little ones engaged and entertained is always important during a family wedding.
That's why at the Fairways Hotel, fun is always taken very seriously. To do just that, we can offer
you a private room to watch movies or play some good old fashioned board games.

Babysitting service available upon request.
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BOOKING & FUNCTION DETAILS
The Hotel will not consider the booking definite until a signed copy of this document is received and an initial non-refundable booking fee of
€1,000 has been received from the couple. A further €1,000 is payable within twelve weeks of your initial booking to bring the total booking fee to
€2,000. Final numbers must be submitted to the hotel 72 hours prior to your reception and these will be the minimum numbers charged for. Should
your numbers decrease in the 72 hours' period, no refund/discount is applicable. Increases in your numbers attending will be charged accordingly.

HOTEL POLICIES
The Hotel will not accept responsibility for any entertainment booked for a wedding. It is essential that all entertainment arrangements have
the approval of the hotel management, prior to the date of your reception. All entertainers must provide their own equipment and accept full
responsibility for same. All prices quoted are in Euro and may vary depending on an increase in food or labour costs, VAT rate changes, Taxes or any
unforeseen circumstances.

COLLECTION OF ITEMS
All items must be collected within 24 hours after the Wedding Reception. The hotel does not take responsibility for items lost, misplaced or
damaged after this time. The hotel will not accept responsibility for gifts or cards left by or for the couple. A safety deposit box is provided in the
Wedding Suite at the couples’ discretion.

CANCELLATION
In the event of any cancellation by the couple, the following cancellation charges will be incurred and the initial deposit will be forfeited;
Cancellation effected between: 6 months and 3 months — 50% of your chosen package price
Cancellation effected between: 3 months to Wedding date — 100% of your chosen package price

Cancellation charges shall be calculated upon the basis of package choice at time of booking. All cancellations and /or amendments must be in
writing by both parties. Please note that the conditions above will be implemented less the deposits already received.
The hotel reserves the right to cancel any event that it deems will adversely affect the reputation, standing in the community or the safety of staff
and other guests of the hotel prior to or during an event.

POSTPONEMENT
In the event of the wedding reception being postponed:
Should you be forced to postpone your wedding the original deposit paid may be transferred to a date booked within 12 months of the original
date pending availability. A second payment of €1,000 will also be required to secure the new date. A Second postponement will result in a full
forfeit of the deposits paid. We do require written confirmation for any postponed or cancelled event.

PAYMENT DETAILS

Stage1 Stage 2 Stage 3
A non-fundable booking fee of €1,000 is A further €1,000 instalment is due 12 weeks The final balance must be paid no later than 5
required to secure your date alongside after initial booking fee. days before the Wedding Day.

signing your contract.

Personal Cheques will not be accepted. Bank drafts, cash and credit card payments only. A credit card must be given for guarantee and amounts
outstanding on the wedding day automatically will be charged.
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www.fairwayshotel.ie \ weddings@fairwayshotel.ie +353 42 934 3910
Fairways Hotel, Dublin Road, Haggardstown, Dundalk, County Louth

Find us on social #FairwaysMyWay



