
                                                                                                    
 
Let our wedding coordinator assist you in creating the perfect wedding affair that no one will 
ever forget. Our professional team can cater to all your desires. We work hand in hand with you 
on all aspects of your day. 
 
Kilronan Castle Hotel offers the following: 
 
 

� Red Carpet Welcome 
 

� Champagne on arrival to the Castle  for the Bride and Groom 
 

� Complimantary Tea and Coffee on arrival 
 

� Luxurious surroundings with  magnificent walled gardens for your photographs 
 

� A Fabulous Complimentary Banqueting Suite for your Reception 
 

� Microphones for your Speeches 
 

� Choice of Cake Stands and Knife 
 

� Personalised souvenir menu cards for you and your guests as a keepsake of your special 
day 

 

� Our commitment to one wedding party per day 
 

� Our Magnificent Bridal Suite complimentary  with Full Traditional Irish Breakfast for 
the Bride and Groom 

 

� A dedicated Banqueting Manager Ensuring Perfection Throughout your Day 
 

� Menu tasting for the bride and groom prior to the big day 
 

� Complimentary Make Up Trial for the Bride to be 

 
� A discount of 10% for a midweek wedding excluding Bank Holidays    

    



 
 
    
    
    
    
    
    
    

    
    

A BRIEF OVERVIEW OF THE HISTORY OF KILRONANA BRIEF OVERVIEW OF THE HISTORY OF KILRONANA BRIEF OVERVIEW OF THE HISTORY OF KILRONANA BRIEF OVERVIEW OF THE HISTORY OF KILRONAN    
    
Kilronan comes from the Gaelic ‘Cill Ronain’, which means Ronan’s Abbey, the ruins of which are 
close by, as well as St Ronan’s Holy well & the hollow stone he used for the baptisim of his 
followers. The original Castle was built in the early 1800’s and belonged to Colonel King Tenison. 
It was extended by the 12th Earl ok Kingston in 1876 with a five storey over basement, baronial 
tower and battlements. During the Edwardian period, the earl & Countess of Kingston enjoyed 
the estate until political & social change saw the closure and sale of Kilronan & other country 
estates both in Ireland & abroad.  
 
The Tenision family originated in Oxfordshire in the era of Edward 1st but fought with the Irish 
Brigade in France and on behalf of The Pretender, Bonnie Prince Charlie. Their colourful history 
continued through involvement in the Peninsula Wars in Spain & Portugal. They were 
represented at The Battle of Waterloo where Napoleon was finally defeated and served as 
members of The Irish Guards in the Boer War. One was a close friend of the poet John Milton. 
 
Most generations tended to squander their inheritances but then again they or their sons would 
marry an heiress and their fortunes would bloom again. When Lord Brookborough was Governor 
General of Ireland it was reckoned that Kilronan Demense was the best shoot in Ireland. In one 
four day shoot it is said that they shot almost three thousand pheasants. Nearby Lough Allen is 
the first lake on the Shannon system and one which the Norsemen used to access the rich heritage 
of Ireland. 
 
This is the region from which the artists, poets and musicians emerged, including Kavanagh, 
Yeats, McGahern, O’Carolan and Percy French. Roscommon was famous for music in ancient 
times and Irelands greatest harpist, Turlough O’Carolan, is buried nearby. He was welcomd into 
the castles of Irish Chieftains like the O’Rourkes of Breifne and his music will live on in special 
events planned for Kilronan. Kilronan will be offering the hospitality and traditional welcome 
that has made its sister estate, Lough Rynn so popular. 
 
 
 
 
 



 
 
 
 
 
 
 

ARRIVAL DRINKSARRIVAL DRINKSARRIVAL DRINKSARRIVAL DRINKS    

    
    
    
    

WINE RECEPTIONWINE RECEPTIONWINE RECEPTIONWINE RECEPTION    
    

House Wine €6.50 per person 
Mulled Wine €6.50 per person 

 
 
 
 

 
WEDDING DRINKSWEDDING DRINKSWEDDING DRINKSWEDDING DRINKS    

    

Pimms €8.50 per person 
Kirr €9.50 per person 

Kirr Royal €11.50 per person 
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
 
    
    
    
    
    
    
    
    
    
    
    



 
 

    
    
    
    
    

    
    
    

CANAPE LISTCANAPE LISTCANAPE LISTCANAPE LIST    
 
 

WARMWARMWARMWARM    
 

Chicken & Hot Basil Satay Dipped in Peanut & Tamarind Sauce 
 

Red Onion and Feta Cheese Bruschetta 
 

Thermidor of Boston Shrimp Mini Vol-au-Vents 
 

Beef Taco with Ballymaloe Chutney 
 
 

COLDCOLDCOLDCOLD    
 

Smoked Salmon with Crème Fraiche on Home Made Guinness Bread 
 

Curried Chicken Mayo on Oven Toasted Baguette with Fresh Coriander 
 

Mediterranean Ratatouille Tartlet with Tomato Relish 
 

King Prawns Wrapped in Cucumber with Marie Rose Dip 
 

Apple Chutney & Goat’s Cheese Tartlet 
 

Quail’s Egg, Sundried Tomato & Caviar in a Parmesan Basket 
 
 

Canapés are four pieces per person at €8.00 
    
    
    
    
    
    
    



 
 
    
    
    

WEDDING MENUS WEDDING MENUS WEDDING MENUS WEDDING MENUS 2010201020102010    
 
 

STARTERSTARTERSTARTERSTARTER    
 

 
 Tian of Crabmeat, Shrimp, Yogurt & Fresh Coriander with Guacamole Coulis €14.€14.€14.€14.77775555 

 
Classic Caesar Salad, Crispy Bacon, Garlic Croutons & Parmesan Shavings €€€€13.2513.2513.2513.25    

 
Smoked Salmon with Seasonal Lettuce Leaves, Caperberries & Horseradish Puree €€€€14.2514.2514.2514.25 

 
Smoked Duck Breast with Waldorf Salad and Raspberry Vinaigrette €13.€13.€13.€13.66660000 

 
Peppered Goat’s Cheese on a Bed of  Wild Rucola with Fresh Red Pesto €12.€12.€12.€12.66660000 

 
Parfait of Chicken Livers and Green Peppercorns with Red Onion Marmalade €14.€14.€14.€14.77775555    

 
Duo of Cantaloupe & Galia Melon with Forest Berry Compote €11.€11.€11.€11.55550000    

    
Chicken & Wild Mushroom in Puff Pastry with a Creamy Chardonnay Sauce €1€1€1€13333....66660000    

    
Organic Plum Tomato & Buffalo Mozzarella ‘Caprese’ with Balsamic Dressing €€€€11.11.11.11.55550000    

    
Grappa Marinated Avocado Tossed with Grapefruit Segments & Sakura Sprouts €12.€12.€12.€12.66660000    

 
 
 

SOUPSOUPSOUPSOUP    
 

Carrot & Coriander €9.€9.€9.€9.55550000 
 

Tomato & Basil €9.€9.€9.€9.55550000 
 

Roasted Butternut Squash with Hazelnut Oil €9.€9.€9.€9.55550000 
 

Double Beef Consommé with Vegetable Julienne €9.€9.€9.€9.55550000    
 

Cream of Leek & Potato €9.€9.€9.€9.55550000    



 
 

    
Cream of Vegetable €9.€9.€9.€9.55550000    

 
 
 
 
    

    
    

SORBET COURSESORBET COURSESORBET COURSESORBET COURSE    
 

 
Mango Granite with Sweet White Wine €7.€7.€7.€7.50505050 

 
Pink Champagne Sorbet with  Strawberry €7.€7.€7.€7.50505050    

 
Apple and Calvados Sorbet €7.€7.€7.€7.50505050    

 
Blackberry and Pepper Sorbet €7.€7.€7.€7.50505050    

    
Coconut and Malibu Sorbet €7.€7.€7.€7.50505050    

    
Orange and Thyme sorbet    €7.€7.€7.€7.50505050    

    
Passion Fruit & Galliano    €7.€7.€7.€7.50505050    

 
    
    

    
    

    
    
    
    
    
    
    
    
    
    
    
    
    
    
    



 
 

    
    

 
MEAT MAIN COURSESMEAT MAIN COURSESMEAT MAIN COURSESMEAT MAIN COURSES    

 
Fillet of Beef with Fondant Potato, Mushroom Duxelle, Green Asparagus & Morel Sauce €39.€39.€39.€39.95959595    

 
Breast of Barbary Duck nestled on Braised Red Cabbage with Baby Carrots  

and Cointreau Flavoured Jus €36.2536.2536.2536.25    
    

Rack of Lamb with Lemon and Herb Crust, Creamed Potatoes,  
Roasted Parsnips & Thyme Jus €35.€35.€35.€35.77775555 

 
Roasted  Striploin of Beef, Selection of Vegetables, Roasted Potatoes, Red Wine Jus  €€€€35.2535.2535.2535.25 

 
Pan Fried Breast of Chicken filled with Goat’s Cheese & Apricot accompanied by Lemon and 

Black Pepper Crushed  New Potatoes and Sherry Infused Jus €35.2535.2535.2535.25 
 
 

 
FISH MAIN COURSESFISH MAIN COURSESFISH MAIN COURSESFISH MAIN COURSES    

    
Thyme Roasted Monkfish on Champ Potatoes with Beurre Blanc €35.€35.€35.€35.77775555 

 
Cajun Spiced Fillet of Turbot on Roasted Sweet Potato and Citric Salsa €35.35.35.35.66660000    

    
Crispy Sea Bass Fillet on Fennel Mash with Spinach Parcel and Tomato Fondue €€€€35.2535.2535.2535.25 

 
Seared Cod Fillet sprinkled with a Herb Crust on Crushed Baby Potatoes  

with Scampi Veloute  €€€€35.2535.2535.2535.25    
 

Spicy Couscous Crusted Salmon Fillet on a Rustic Ratatouille and Basil Cream Sauce €33.33.33.33.66660000 
 
    

VEGETARIAN  COURSEVEGETARIAN  COURSEVEGETARIAN  COURSEVEGETARIAN  COURSE    
 

Wild Mushroom Risotto with Parmesan Crisp €29.29.29.29.55550000 
 

Baked Aubergine Moussaka Gratinated with Feta Cheese €29.29.29.29.55550000 
 

Baked Beef Tomato filled with Spinach and Ricotta Cheese on Herb Risotto €29.29.29.29.55550000 
    



 
 

    
    
    

    
    
    
    

DESSERTDESSERTDESSERTDESSERT    
 

Orange Crème Brûlée with Herb Tuille and Citrus Ice Cream €11.€11.€11.€11.77775555 
 

Chocolate Marquise with Fresh Berry Compote €11.€11.€11.€11.77775555 
 

Frangipane Peach Tartlets with Raspberry Sauce €11.€11.€11.€11.77775555 
 

Baked Cheese Cake with Toffee Ice Cream €11.€11.€11.€11.77775555 
 

Granny Smith Apple Crumble with Rum and Raisin Ice Cream €11.€11.€11.€11.77775555 
 

Sweet Symphony of Desserts €13.€13.€13.€13.66660000 
Madagascar Vanilla Ice Cream and Your Choice of Three from the Following Selection 

Profiterol 
Cheescake 

Dark Chocolate Mousse 
White Chocolate Mousse 

Fruit Tart 
Tiramisu 

  
Selection of Cheeses with Grapes & Crackers €€€€13.13.13.13.66660000    

 
 

Served with Tea or Freshly Brewed Coffee 
 
 

 
 
 

€5 SUPPLEMENT FOR CHOICE IN STARTER 
€5 SUPPLEMENT FOR CHOICE IN MAIN COURSE 

€5 SUPPEMENT FOR CHOICE IN DESSERT 
ALL PRICES ARE FOR 2009 INCLUSIVE. 

Beverage Prices are subject to change  
 



 
 

 
 
 
 

EVENING BUFFET MENUEVENING BUFFET MENUEVENING BUFFET MENUEVENING BUFFET MENU    
    
    
    

Breaded Camembert Cheese with Cranberry Dip €3.10 
 
 

Selection of Chef’s Luxurious Sandwiches €3.10 
 
 

Selection of Mini Wraps €3.25 
 
 

 Honey and Sesame Seed Glazed Cocktail Sausages €3.10 
 
 

Breaded Savoury Fresh Button Mushrooms with Garlic Dip €3.10 
 
 

Selection of Homemade Quiches €3.75 
 
 

Spicy Vegetable Spring Rolls €3.25 
 

 
Selection of Petit Fours €4.50 

 
 

Tea & Coffee €2.50 per person 
 
 
 
 

*Please note a minimum of 3 choices must be taken 
Excluding Tea & Coffee* 
********************* 


