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OUR GIFT 

TO YOU

OUR GIFT 

TO YOU

Complimentary room hire*

Prosecco for our newly weds

Red carpet on arrival

White linen tablecloths and

napkins 

Storage facility on the eve of

your wedding

Cake table and knife

200 complimentary car parking

spaces for your guests

Dedicated manager to oversee

your wedding on the day

*Complimentary room hire for Lanyon Suite

only, minimum numbers apply.



WEDDING PACKAGEWEDDING PACKAGE

INCLUDED:INCLUDED:

Tea / Coffee and biscuits for your guests on arrival

Jugs of Cordial on the tables

Choice of starter, main, dessert, tea and coffee

Room Hire for the Lanyon Suite

Black & White Checkerboard Dancefloor 

Chairs, Tables and White Table Linens

£50.00pp

Minimum numbers apply



Please select one from

the options below: 

SOUPSSOUPS

Cream of Chicken, Rocket, & Shallot
Potato and Leek
Vegetable Broth
Roast Sweet Potato and Red Onion

COLD STARTERSCOLD STARTERS

Dill marinated Glenarm salmom, red chard salad, and creme
fraiche blini
Vine roasted tomato, and asparagus salad
Chicken and duck liver parfait, with apple and sweet pepper
marmalade on toasted brioche

HOT STARTERSHOT STARTERS

Duck Leg Confit, butterbean hummus and wilter greens
Brioche crumber Goat’s Cheese, baby vegetables, in a beetroot
oil dressing
Poached free range hen eggs, with soda bread croutons,
aspargaus, and crispy pancetta ham
Foraged wild mushrooms, toasted brioche, chive, and truffle
oil vinaigrette
Maldron seared salmon, with a cauliflower puree and pea shoots

STARTERSSTARTERS



Please select one from

the options below: 

BEEFBEEF

5 Hour Braised Daube of Irish Beef, seasoned with thyme,
accompaniued with buttery champ potato, and mild Guiness
roasting gravy.
Roast sirloin of beef, Yorkshire pudding, and roast gravy.

PORKPORK

Roasted loin of pork, spiced bramley apple sauce, and roast
gravy
Honey and mustard baked gammon, bread sauce, and roast gravy.

POULTRYPOULTRY

Free Range Irish Chicken pan fried with fondant potato and
whiskey jus.
County Down Roast Turkey and honey baked ham, with all the
trimmings, roast gravy and cranberry jelly.

SEAFOODSEAFOOD

Crispy skinned Glenarm salmon, with a cannelloni bean and
chorizo cassoulet
Seared sea bass fillet, asparagus, hollandaise, whipped
polenta and vine tomatoes.

VEGETARIANVEGETARIAN

Roast Vine tomato, bail and mozzarella tart, sweet aubergine
pickle
Shallot wellington, glazed carrots, plum tomato and pesto
dressing

MAINSMAINS



COLD DESSERTSCOLD DESSERTS

Dressed lemon tart
Lemon Posset with cinnamon roasted sable
Vanilla Creme Brulee with shortbread
Cheesecake of the Chef’s Choice
Pavlova with fresh fruit and sweet cream
Homemade sticky toffee pudding, with vanilla ice-cream and
toffee sauce
Chef’s Mini trio of desserts

HOT DESSERTSHOT DESSERTS

Individual bramley apple tartlet
Homemade sticky toffee pudding, with vanilla ice-cream and
toffee sauce

Please select one from

the options below: 

DESSERTSDESSERTS



MAINSMAINS

Chicken goujons, served with
skinny fries and beans

 
Pork Sausages, served with skinny

fries and beans
 

Fish goujons, served with skinny
fries and beans

 
Margherita Pizza, served with

skinny fries

Beef Burger, served with skinny
fries

DESSERTSDESSERTS

Ice Cream

£9.95 per child (under 12)

Please select one from

the options below: 

KIDSKIDS
Please select one from

the options below: 



EXTRASEXTRAS

EVENING BUFFETEVENING BUFFET

Please select four hot

items from the options

below (sandwiches

included): 

Freshly baked pork sausage
rolls
Selection of pork cocktail
sausages
Breaded fillet of chicken
goujon
Buffalo Style Chicken Wings
Deel filled Vol-au-vents (V
option)
Selection of mini pizza bites
(V)
Mini Vegetable Spirng Rolls
(V)
Spicy Potato Wedges or garlic
bread
Selection of homemade
traybakes

£10.00 per person

DRINKS RECEPTIONDRINKS RECEPTION

Treat Your Guests with a
drink on arrival:

Prosecco Reception: 
£9.00 per person

Beer / Wine Reception:
£6.00 per person

Table Wine: 
£22.00 per bottle



The Forbes Boardroom offers an elegant and

distinguished setting for intimate wedding

celebrations. Designed to provide a refined and

private atmosphere, it is ideally suited to couples

seeking a more personal and sophisticated

experience.

The space accommodates wedding receptions for 20 to

50 guests, allowing for a beautifully curated dining

experience in an exclusive environment. In addition,

the Forbes Boardroom is well-suited for wedding

ceremonies, with capacity for up to 70 guests,

ensuring a seamless transition between service and

celebration.

With its understated luxury and versatile layout,

the Forbes Boardroom provides the perfect backdrop

for a memorable and intimate wedding occasion.

FORBES BOARDROOMFORBES BOARDROOM



The Lanyon Suite, located within the same

distinguished venue, offers a more expansive setting

for larger wedding celebrations while maintaining an

atmosphere of elegance and sophistication.

This versatile space can accommodate up to 150

guests for a wedding reception, providing ample room

for dining and entertainment. For wedding

ceremonies, the Lanyon Suite can host up to 200

guests, making it an excellent choice for couples

wishing to share their special day with a wider

circle of family and friends.

Combining generous capacity with refined

surroundings, the Lanyon Suite ensures a seamless

and memorable experience for both ceremony and

celebration. 

LANYON SUITELANYON SUITE



The Gaol Circle and Wing, set at the heart of the

historic Gaol, is the venue’s most iconic and

captivating space—offering an exceptional setting

for elegant wedding celebrations. Framed by the

original cell structure, it presents a dramatic and

characterful backdrop steeped in heritage.

As the largest space within the venue, it

accommodates up to 200 guests for a reception and

100 for a ceremony, making it perfectly suited to

grand occasions.

A room hire charge applies, with a minimum of 100

guests. Rates are available upon application (POA).

Defined by its striking architecture and atmospheric

charm, the Gaol Circle and Wing promises a truly

unforgettable wedding experience.

GAOL CIRCLEGAOL CIRCLE
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