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THE WEDDING OF YOUR
DREAMS AT
RAHEEN HOUSE HOTEL

Raheen House is an elegant boutique hotel and
wedding venue in Clonmel, County Tipperary, Ireland.
Nestled at the foothills of the Comeragh Mountains, we
are one of the premier wedding venues in the county of

Tipperary.

Come celebrate your big day with us! Whether you want
exclusive use of our beautiful hotel and mature grounds
(*subject to minimum numbers), or a more intimate
celebration, you can be certain that your special day
will be truly unforgettable.




WEDDING CEREMONIES AT
RAHEEN HOUSE HOTEL

Raheen House Hotel is fully-licensed to hold civil ceremonies on the
hotel and grounds seven days a week. We were one of the first
hotels in County Tipperary to offer Civil Ceremony Weddings to our
wedding couples, and we are proud to offer wedding couples an
alternative to the traditional Church wedding that is equally
special.

You will have a choice of various beautiful settings for your
ceremony, depending on your package type (and weather on the
day!). You may say your vows in our elegant Drawing Room, or
under the beamed ceilings of Cobden’s Function Room, or if you
prefer something outdoors™- you can choose from our walled
garden with a stunning backdrop, amongst the trees in our
wooded area or on Cobden’s lawn.

Wherever you choose, your ceremony at Raheen House will be
unforgettable.

We do not offer a ceremony-only option at Raheen House Hotel.
You and your guests will be required to have at minimum a
wedding meal at Raheen House. Please contact us so that we can
tailor something to your specific wedding size and needs.

Note:
For outdoor ceremonies we provide the setting and will set up the
ceremony table and chairs.
We charge €200 inc. VAT for outdoor ceremonies






INTIMATE WEDDINGS
AT
RAHEEN HOUSE HOTEL

Evoking all of the elegance and timeless romance of Jane
Austen’s Pride and Prejudice, Darcy’s Drawing Room is the
perfect space in which to celebrate your smaller, more
infimate wedding. We can seat up to thirty-six people for your
wedding reception dinner in this beautiful room.

Please request a call with our wedding coordinator, so that
we can tailor a package to your specific needs, wants and
guest numbers.
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* Silver Wedding Package - p. 10-12
e Gold Wedding Package- p. 14-17
e Platinum Wedding Package- p. 19-23




WEDDING PACKAGES

THE SILVER WEDDING PACKAGE
60-120 GUESTS

Our Silver Wedding Package includes:

» Our dedicated team to help with the planning of your special day.

A pre-wedding menu tasting for the happy couple

o Hire of Cobden'’s function room

e Your choice of complimentary Bridal Suite with made-to-order breakfast the morning after your big day

e The opportunity to have your spiritual, humanist, secular or civil ceremony in a choice of beautiful indoor and outdoor locations on
our premises. We are fully licensed by the HSE for civil ceremonies seven days a week. *Outdoor ceremonies require additional set-
up and are an add-on

e The exclusive use of the hotel and grounds on your special day *subject to minimum numbers, see note below

e A bar extension *subject to minimum numbers- see note below.

o All rooms block-booked for you and your guests for the day of the wedding. We can accommodate up to thirty-four guests in our
fifteen bedrooms. *see note below.

e Bespoke menus and table-plans printed for your big day with a choice of table plan boards for presentation purposes.

o Plenty of free parking for you and your wedding guests.

After Your Wedding Ceremony/ On Arrival
o A red-carpet welcome for the wedding party
e Prosecco on arrival for the wedding party
The use of our beautiful house and mature gardens for wedding photographs

o Your guests may use the Buffalo Bar, Buffalo Lounge & Courtyard to relax and mingle
Welcome refreshments of freshly-brewed tea/cotfee, orange juice & biscuits for wedding guests
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WEDDING PACKAGES-
THE SILVER WEDDING PACKAGE CONTD.

Wedding Reception Meal
Our wedding menu is locally-sourced and renowned for its quality. With the silver package we offer:
o A delicious four-course meal with a choice of two starfers (one soup and one other starter) two main courses, a dessert and finishing with freshly-brewed
tea/coffee.
o Carefully selected house wine- the silver package includes one glass and top-up per guest. Our house wines are regularly reviewed and have been
carefully selected by our in-house wine expert.
e Food and beverages served by our friendly and professional waiting staff.
o All of your guests' dietary requirements looked after by our experienced team
e A Children's Menu is available for guests aged twelve and under.
¢ The use of our audio system for speeches
e The use of our cake table, stand and knife
e All tables decorated with candelabras, crisp white linen tablecloths & napkins
e Enfrance song chosen by you played as you join your guests at the reception meall

Evening Drinks & Food
e Freshly-brewed tea/coffee
¢ Your wedding cake sliced by our chefs
e Freshly-made sandwiches
» A choice of cocktail sausages or chicken goujons

NOTE: CONDITIONS FOR EXCLUSIVE USE OF OUR HOUSE AND GARDENS:
1. Exclusive use of our Houses and Grounds is based on a minimum of eighty guests.
2. The minimum guest numbers required for the bar extension are the same as those set out at 1. Should minimum numbers not be
reached, we will have to levy a charge of €500.
3. All fifteen bedrooms (bedrooms in the house, coach house and lodge) must be booked by you. m



THE SILVER WEDDING PACKAGE MENU OPTIONS

Starters- Select One Soup and One Other Starter
Soups
Fresh Leek & Potato Soup OR Fresh Cream of Vegetable Soup OR Homemade Mushroom Soup OR Seafood Chowder
Other Starters
Warm Chicken & Mushroom Vol-au-Vent
Duo of Melon served with a Raspberry Coulis
Smoked Haddock Fishcake served with Riata Sauce
Breaded Button Mushrooms with Crisp Salad & a Carlic and Thyme Dip
Smoked Chicken Salad with Truffle Oil, Asparagus
& Seasonal Salad

Main Course Choices- Select Two
Roast Stuffed Local Turkey & Baked Ham with Cranberry Sauce
Roast Sirloin of Beef, Yorkshire Pudding & Burgundy & Mushroom Sauce
Fillet of Pork with Apple Stuffing & a Bulmer's Sauce
Oven Baked Breast of Chicken in Smoked Bacon with a Savory Stuffing
Herb-Crumbed Fillet of Hake with a White Wine & Chive Sauce

Desseris- Select One
Strawberry Pavlova
Lemon Cheesecake
Warm Pear & Almond Tart with Ice Cream
Sticky Toffee Pudding with Butterscotch
Chocolate, Hazelnut & Praline Tart

Freshly-Brewed Tea/Coffee
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WEDDING PACKAGES-
THE GOLD WEDDING PACKAGE

60-120 GUESTS
Our Gold Wedding Package includes:

o Our dedicated team to help with the planning of your special day

o A pre-wedding menu tasting for the happy couple

¢ Hire of Cobden’s function room

* Your choice of complimentary Bridal Suite with made-to-order breakfast the morning after your big day

e The opportunity to have your spiritual, humanist, secular or civil ceremony in a choice of beautiful indoor and outdoor locations on
our premises. We are fully licensed by the HSE for civil ceremonies seven days a week. *Outdoor ceremonies require additional set-
up and are an add-on

¢ The exclusive use of the hotel and grounds on your special day *subject to minimum numbers, see note below

e A bar extension *subject to minimum numbers- see note below.

e All rooms block-booked for you and your guests for the day of the wedding. We can accommodate up to thirty-four guests in our
ffifteen bedrooms. *see note below.

e Bespoke menus and table-plans printed for your big day with a choice of table plan boards for presentation purposes

e Plenty of free parking for you and your wedding guests.

After Your Wedding Ceremony/ On Arrival
¢ Ared-carpet welcome
» Prosecco on arrival for the wedding party & wedding guests

Additional welcome refreshments of freshly-brewed tea/coffee, orange juice & biscuits for wedding guests

Chef's canapé selection for the wedding guests

The use of our beautiful house and mature gardens for wedding photographs

Your guests may use the Buffalo Bar, Buffalo Lounge & Courtyard to relax and mingle.

14



WEDDING PACKAGES-
THE GOLD WEDDING PACKAGE CONTD.

Wedding Reception Meal
Our wedding menu is locally-sourced and renowned for its quality. With the Gold package we offer:
¢ A delicious five-course meal with a choice of two starters, soup or sorbet, choice of two main courses, and a choice of two
desserts finishing with freshly-brewed tea/coffee.

¢ Carefully selected house wine- the Gold Package includes a half-bottle per guest. Our house wines are regularly reviewed and

have been carefully selected by our in-house wine expert.
e Food and beverages served by our friendly and professional waiting staff.
e All of your guests’ dietary requirements looked after by our experienced team
e A Children’s Menu for guests aged twelve and under.
¢ Special meal rates for your vendors/ suppliers
e The use of our audio system for speeches
e The use of our cake table, stand and knife
e All tables decorated with candelabras, crisp white linen tablecloths & napkins
e Chair covers and a choice of sash colour.
e Entrance song chosen by you played as you join your guests at the reception meal

Evening Drinks & Food
e Your wedding cake sliced by our chefs and served with
o Freshly-brewed tea/coffee
e Chips, Cocktail Sausages & Chicken Goujons
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WEDDING PACKAGES-
THE GOLD WEDDING PACKAGE CONTD.

OUR CHEF’S CANAPE SELECTION ON ARRIVAL

Cream Cheese Canapés on Crouton with:
e Cucumber & Cucumber Relish
¢ Sundried Tomato & Basil
e Smoked Salmon & Dill
e Sliced Smoked Chicken

NOTE: CONDITIONS FOR EXCLUSIVE USE OF OUR HOUSE AND GARDENS:
1. Exclusive use of our Houses and Grounds is based on a minimum of eighty guests.
2. The minimum guest numbers required for the bar extension are the same as those set out at . Should minimum numbers not be
reached, we will have to levy a charge of €500.

3. All fifteen bedrooms (bedrooms in the house, coach house and lodge) must be booked by you. 16



THE GOLD WEDDING PACKAGE MENU OPTIONS

Starters- Select Two
Oak Smoked Salmon & Dill Tartlet with Caper Salad
Slow-Roast Tomato & Basil Bruschetta, White Yeast Bread & Goat's Cheese Quenelle
Warm Smoked-Chicken & Pesto Salad served with Filo Pastry & Toasted Pine Nuts
Fresh Cod & Smoked Haddock Fish Cake with Riata Sauce
Warm Smoked Chicken & Mushroom Vol-au-Vent

Soup or Sorbet- Select One Soup OR One Sorbet from the List Below
Soups
Seafood Chowder / Fresh Leek & Potato Soup/ Fresh Cream of Vegetable Soup / Homemade Mushroom Soup
Sorbets
Mango / Tropical Fruit / Champagne

Main Course- Select Two
Slow Cooked Featherblade of Irish Beef, Onion Purée, Onion Rings & Pepper Sauce
Roast Rump of Tipperary Lamb with Colcannon Potato & a Red Wine Jus
Grilled Duo of Sea Bass & Herb-Crusted Salmon with a Prawn & Saffron Cream Sauce
Roast Stuffed Turkey & Baked Ham
Herb Crust Fillet of Cod with a White Wine & Chive Sauce
Oven Baked Breast of Chicken Wrapped in Smoked Bacon Savoury Stuffing & a Pepper Sauce

Dessert- Select Two
Warm Apple Crumble Tartlet with Créme Anglaise
Passion Fruit Trifle with Raspberry & Cinnamon Custard
Warm Pear & Almond Tart
Strawberry Pavlova
Sticky Toffee Pudding with Butterscotch
A Dessert Platter 17

Freshly-Brewed Tea & Coffee






WEDDING PACKAGES
THE PLATINUM PACKAGE

60-120 GUESTS

Our Platinum Wedding Package includes:

Our dedicated team to help with the planning of your special day

A pre-wedding menu tasting for the happy couple

Hire of Cobden’s function room

Your choice of complimentary Bridal Suite with made-to-order breakfast the morning after your big day

Complimentary room the night before (subject to availability) or a complimentary second bedroom the night of the wedding with
made-to-order breakfast for two (Lodge not included)

The opportunity to have your spiritual, humanist, secular or civil ceremony in a choice of beautiful indoor and outdoor locations on
our premises. We are fully licensed by the HSE for civil ceremonies seven days a week. *Outdoor ceremonies require additional set-
up and are an add-on

The exclusive use of the hotel and grounds on your special day *subject to minimum numbers, see note below

A bar extension *subject to minimum numbers- see note below.

All rooms block-booked for you and your guests for the day of the wedding. We can accommodate up to thirty-four guests in our
fourteen bedrooms. *see note below.

Our dedicated team to help with the planning of your special day

Bespoke menus and table-plans printed for your big day with a choice of table plan boards for presentation purposes.

Plenty of free parking for you and your wedding guests.
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WEDDING PACKAGES
THE PLATINUM PACKAGE CONTD.

After Your Wedding Ceremony/ On Arrival
A red-carpet welcome

e Prosecco on arrival for the wedding party & wedding guests

o Carefully selected cheese & Crackers on arrival for guests

» Additional welcome refreshments of freshly-brewed tea/coffee, orange juice & biscuits for wedding guests

» A special drink or drinks offering for your drink’s reception (select your favourite from a number of options including Pimms, mulled
wine etc.)

o Chef's canapé selection for the wedding guests

e The use of our beautiful house and mature gardens for wedding photographs

e Your guests may use the Buffalo Bar, Buffalo Lounge & Courtyard to relax and mingle

Wedding Reception Meal
Our wedding menu is locally-sourced and renowned for its quality. With the Platinum package we offer:
» A delicious six-course meal with a choice of three starters, soup, sorbet, choice of two main courses, a dessert platter/ a choice of
two desserts and finishing with freshly-brewed tea/coffee.
Carefully selected house wine- the Platinum Package includes free-flowing wine for the entire meal. Our house wines are regularly

reviewed and have been carefully selected by our in-house wine expert.

Food and beverages served by our friendly and professional waiting staff.

All of your guests’ dietary requirements looked after by our experienced team
A Children’s Menu is available for guests aged twelve and under.
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WEDDING PACKAGES
THE PLATINUM PACKAGE CONTD.

e Special meal rates for your vendors/ suppliers

e The use of our audio system for speeches

e The use of our cake table, stand and knife

e All tables decorated with candelabras, crisp white linen tablecloths & napkins

e Chair covers and a choice of sash colour.

e Entrance song chosen by you played as you join your guests at the reception meal

Evening Drinks & Food
e Your wedding cake sliced by our chefs and served with
o Freshly-brewed tea/coffee
» Homemade chicken or cod goujons with chips
» Slow cooked shoulder of pork coated in BBQ seasoning served in a Waterford Blaa

OUR CHEF’'S CANAPE SELECTION ON ARRIVAL

Cream Cheese Canapés on Crouton with:
e Cucumber & Cucumber Relish
e Sundried Tomato & Basil
* Smoked Salmon & Dill
¢ Sliced Smoked Chicken

NOTE: CONDITIONS FOR EXCLUSIVE USE OF OUR HOUSE AND GARDENS:
1. Exclusive use of our Houses and Grounds is based on a minimum of eighty guests.
2. The minimum guest numbers required for the bar extension are the same as those set out at I. Should minimum numbers not be
reached, we will have to levy a charge of €500.
3. All fifteen bedrooms (bedrooms in the house, coach house and lodge) must be booked by you.
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THE PLATINUM WEDDING PACKAGE
MENU OPTIONS

Starters-Select Three
Slow-Roast Tomato & Basil Bruschetta with White Yeast Bread & Goats Cheese Quenelle
Caesar Salad with Deep-Fried Parma Ham, Boilie Cheese & Tapenade
Pillow of Smoked Salmon filled with Horseradish & Apple on a Bed of Tossed Lettuce Leaves
Rosemary & Goats Cheese Cake with Beetroot Relish & Walnut Crumble
Brie & Red Onion Tartlet
Classic Individual Shepherd's Pie

Soup Course- Select a Soup from the List Below
French Onion Soup
Curried Parsnip & Apple Soup

Seafood Chowder

Fresh Leek & Potato Soup

Fresh Cream of Carrot & Parsnip Soup

Roast Bell Pepper

Chorizo and Tomato Soup

Sorbet Course- Select a Sorbet from the List Below
Champagne
Raspberry
Tropical Fruit
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THE PLATINUM WEDDING PACKAGE
MENU OPTIONS CONTD.

Main Courses- Select Two
Grilled Hereford Sirloin Steak with Flat Mushroom & Peppercorn Sauce
Slow Cooked Featherblade of Beef with Onion Purée, Homemade Onion Rings & Peppercorn Sauce
Grilled Fillet of Chicken, Parsnip Purée, Parsnip Crisp in a Mushroom & Prosecco Cream Sauce
Roast Rump of Tipperary Lamb with Colcannon Potato & a Red wine jus
Fillets of Fresh Monktfish Wrapped in Parma Ham and a Lemon Beurre Blanc
Herb-Crumbed Fillet of Cod with Prawns in a Saffron & White Wine Cream Sauce

Desseris- Select a Dessert Platter with three mini desserts OR Two full Desserts from the list below
Raheen House Dessert Platter (Choose Three Mini Desserts from the list below)
OR
Strawberry Pavlova
Warm Chocolate Brownie with Vanilla Ice Cream & Hazelnut Sauce
lced Bailey's & Chocolate Terrine with Hazelnut Sauce

Sticky-Totfee Pudding with Butterscotch

Warm Pear & Almond Tart with lce Cream

Bailey's & Chocolate Chip Cheesecake
Lemon Cheesecake

Freshly Brewed Tea/Coffee
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