""THE CLARE INN

HOTEL & SUITES



THE IDEAL WEDDING VENUE

May we take this opportunity to congratulate you on your engagement and also on
your forthcoming marriage. We hope that you will see the Clare Inn Hotel and Suites
as the Ideal Wedding Venue for your Special Day.

Our dedicated wedding co-ordinator will be delighted to meet with you to discuss
your requirements and show you our facilities firsthand. Our professional wedding
team will ensure that you and all your guests will have a truly wonderful and
unforgettable day.

Thank you for considering the Clare Inn Hotel and Suites as a possible venue for
your special day.

PATRICK KILBANE
General Manager

Tel: email: web:



WITH OUR COMPLIMENTS

Exclusive Red Carpet Welcome
Champagne Reception on Arrival for the Bridal Party

Summer Punch/Mulled Wine, Sherry, Tea, Coffee and a selection of dips for
all your guests

Complimentary Banqueting Suite for your reception

Personalised Menus for you to treasure as a momentum of your special day
Flower Arrangements and Candles for each table

Colour Co-ordinated Flowers for the Top Table

Complimentary Chair Covers

Cream or White Linen on all tables

Discounted Accommodation Rates for all your guests

Complimentary Overnight Stay in our Bridal Suite with Breakfast the morning
after

Ample Free Parking for all your guests

Use of Roaming Microphone and PA System

Cake Stand and Cake Knife

Pre Wedding Menu Tasting for the Bride and Groom
Pre Wedding Consultation

Complimentary Overnight Stay in the Clare Inn Hotel for the parents of the
Bride & Groom on the night of the wedding

Complimentary Wine Corkage
Personalised Engraved Crystal Vase

Personalised Bride and Groom Bathrobes

Tel: email: web:
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Nestled in 1,500 acres of wooded countryside on the Dromoland 18 hole
championship golf course and overlooking the panoramic Shannon estuary,
The Clare Inn Hotel & Suites combines all the attractions of one of Ireland’s
leading resorts with a central location and lively atmosphere and is the ideal
location for your wedding.

The hotel facilities include:

83 en-suite bedrooms
32 family suites comprising of two ensuite bedrooms and hospitality area

Aqua & fitness club to include an indoor heated swimming pool, gymnasium,
sauna, jacuzzi and steamroom

18 hole pitch & putt course
Crazy golf course
Two hard surface tennis courts

Tel: email: web:



ARRIVE WITH ELEGANCE

WINE RECEPTION
2 Glasses of Red/White House Wine
Vegetable Sticks
Dips

ELEGANT RECEPTION
Pims on Arrival — 2 Glasses per person
Vegetable Sticks
Dips

SPARKLING RECEPTION
2 Glasses of Sparkling Wine with Canapés
Vegetable Sticks
Dips

CLASSIC RECEPTION
2 Glasses of Bucks Fizz or Kir Royale
Hot and Cold Canapés
Vegetable Sticks
Dips

Wine Reception - €6.00 per person
Elegant Reception - €7.00 per person
Sparkling Reception - €11.50 per person
Classic Reception - €18.00 per person

Selection of Canapés...............ccoevnes €5.95 per person

Tel:

email:

web:



STARTERS

Baked Portobello Mushrooms
peppers, red onion relish, goats cheese & basil

Golden Thai Fish Cake
sesame dressed salad and sweet chilli salsa

Chilled Duo of Honeydew and Galia Melon
with Fruit Sorbet and Mango Coulis

Chef’s Special West Coast Symphony of Seafood
with Seasonal Salad and Marie Rose Dressing

Sautéed Chicken and Mushroom bound with a
White Wine and Tarragon Cream
Sauce in a Warm Bouchee Case of Puff Pastry

Lisdoonvarna Oak Smoked Irish Salmon
Bouquet of Salad, accompanied by Capers, Dill and Lemon

Baked Goats Cheese en Croute
Basil Pesto, Seasonal Salad

Clare Inn Classic Caesar Salad
Fresh Parmesan Shaving, Bacon Lardons and Garlic Croutons

Golden Wedges of Brie Cheese
Summer Salad and a Sweet Berry Compote

West Clare Seafood Cassoulet
White Wine and Fresh Fish & Shellfish from our coastline

Chargrilled Chicken, Bacon Lardons and Mushrooms
in a Crisp Cheddar Bowl with Fresh Mozzarella

Mediterranean Style Gorgonzola and Chorizo Crostini
Pear & Apple Fruit Relish

Tel: email:

€8.50

€9.00

€7.50

€9.95

€7.95

€9.50

€8.50

€6.50

€7.95

€10.50

€8.50

€7.50

web:



HOMEMADE SOUPS

Fresh Leek & Potato Soup

Roast Tomato, Aubergine & Basil Soup
Fresh Chicken & Sweetcorn Soup
Fresh Homemade Vegetable Soup
Cream of Broccoli & Cashel Blue Soup
Cream of Celery, Apple & Walnut Soup
Carrot & Coriander Soup

Atlantic Seafood Chowder

Cream of Mushroom laced with Pernod

Tel: email:

web:

€6.25

€6.50

€6.25

€5.95

€6.50

€6.50

€6.25

€7.50

€6.50



MAIN COURSES

BEEF

Prime Roast Sirloin of Irish Beef
with a Red Wine and Shallot Jus

Roast Prime Irish Aberdeen Angus Beef
Mushroom and Thyme jus

Chargrilled Irish Fillet Steak
served with Crisp Potato, Peppercorn and Forest Mushroom essence

Fillet of Irish Aberdeen Angus Beef ‘Wellington’
Fondant Potato and Madeira sauce

Fillet of Beef ‘en croute’ with foie gras
Forest Mushrooms & glazed French beans

Chargrilled Duo of Irish fillet & sirloin
Chasseur sauce and Roasted Root Vegetables

LAMB

Roast Leg of Burren Lamb
Filled with a Herb and Onion Stuffing,
glazed with a Rosemary and Port Jus

Pan Fried Pancetta Wrapped Noisettes of Lamb
Provencale Vegetables, Dauphinoisse Potato

Slow Braised Irish Lamb Shank
Basil Whipped Potato, Thyme Onion Gravy

Wholegrain Mustard Coated Rack of Burren
Lamb with a Rosemary and Redcurrant Jus

Tel: email: web:

€20.95

€25.95

€27.50

€29.00

€34.00

€27.50

€21.50

€26.95

€24.95

€29.95



POULTRY

Traditional Roast Stuffed Turkey and Ham
Red Wine Jus, accompanied by Cranberry Sauce

Tender Breast of Pesto Crusted Chicken with Mushrooms
Tarragon and White Wine Cream Sauce

Seared Supreme of Corn Fed Chicken
stuffed with a chorizo & olive mousseline, morel and rosemary jus

Duck Confit
vanilla & celeriac whipped potato, grand marnier and
red onion relish gravy, celeriac crisps

FROM THE SEA

Herb Crusted Fillet of Atlantic Salmon
with a Lemon and Chive Butter Sauce

Pan fried fillet of Turbot
Marjoram & Lavender Beurre Blanc , Confit Cherry Tomato

Duo of Irish Atlantic Halibut & Salmon ‘en croute’
Creamed Baby Spinach (Carved in the room)

Grilled Fillets of Lemon Sole
Fennel Tart Tatin, Dill Fish Essence

Baked Fillet of Cod Bonne Femme
Chive Cream Sauce

Baked Fillet of Salmon with a Prawn and Lemon Mousseline
in crisp Golden Puff Pastry, Prawn Bisque Sauce

Roasted Medallion of Irish Atlantic Monkfish
wrapped in Parma Ham with a Sun Dried Tomato and Herb
Butter Sauce

Tel: email:

web:

€18.95

€18.50

€25.95

€295

€20.95

€27.95

€26.95

€24.50

€21.50

€21.95

€27.95



VEGETARIAN MAIN COURSE OPTIONS

Sautéed Penne Pasta and Roasted Vegetables
In a Tomato and Cheese Fondue

Aubergine Stuffed with Mediterranean Vegetables & Pine Nuts
topped with Goats Cheese

Risotto of Wild Mushrooms and Tarragon
finished with Parmesan Shavings

All Main Courses are served with a choice of Two Potatoes & Two Market Garden
Fresh Vegetables

POTATOES
Creamed Potatoes

Baked Potatoes
Croquette Potatoes
Boiled Potatoes Roast

Potatoes

VEGETABLES
Melange of Vegetables

Baton Carrots

Buttered French Beans

Garden Peas Cauliflower Mornay
Carrot and Parsnip Puree

Broccoli Hollandaise

A supplement charge of €3.00 will apply when requesting a choice from the above
main course menu items

Tel: email: web:



DESSERTS

Fresh Fruit Salad
Soaked in a Sweet Malibu Syrup Topped
with a Rosette of Whipped Cream

Baked Alaska

filled with Vanilla Ice Cream and Diced Fruit topped with an Italian

Meringue, all glazed under the salamander

Traditional Hot Apple and Cinnamon Crumble
Créme Anglaise

Cream Filled Profiteroles
with Chocolate Sauce

Chef’'s Ballyhannon Trilogy of Desserts

Duo of Chocolate Mousse Delice
with Chantilly Cream

Raspberry and White Chocolate Creme Brulée

Blackforest Slice
with Amareno Cherries and Fresh Cream

Traditional Sherry Trifle

Warm Chocolate Fondant
with raspberries & Vanilla Bean Ice Cream

Own Wedding Cake instead of Dessert

Freshly Brewed Tea / Coffee

Tel: email:

web:

€5.95

€6.95

€7.50

€6.50

€7.50

€7.25

€6.95

€6.95

€6.95

€7.50

€5.50

€1.95



Option A - €6.95
Assorted Sandwiches
Cocktail Sausages
Tea / Coffee

Option B - €8.95
Assorted Sandwiches
Cocktail Sausages
Chicken Goujons
Tea / Coffee

Option C - €9.95
Assorted Sandwiches
Cocktail Sausages
Chicken Goujons
Spring Rolls

Tea / Coffee

Option D - €11.50
Baguettes

Assorted Sandwiches
Cocktail Sausages
Chicken Goujons
Spring Rolls

Tea / Coffee

Tel:

EVENING BUFFET OPTIONS

email:

Option E - €15.50
Assorted Sandwiches
Cocktail Sausages
Chicken Goujons
Spring Rolls

Spare Ribs

Quiche

Tea / Coffee

Option F - €16.50
Assorted Sandwiches
Cocktail Sausages
Chicken Goujons
Spring Rolls

Spare Ribs

Quiche

Mini Pizza Baguettes
Tea / Coffee

Option G - €17.00
Assorted Sandwiches
Cocktail Sausages
Chicken Goujons
Spring Rolls

Spare Ribs

Quiche

Mini Pizza Baguettes
Deep Fried Mushrooms
Tea / Coffee

web:



ALL INCLUSIVE PACKAGE FROM €44.00

Five Course Banquet Dinner for all your guests
Wine for all guests/Complimentary Wine Corkage
Complimentary Evening Requirements

Exclusive Red Carpet Welcome

Champagne Reception on Arrival for the Bridal Party

Summer Punch/Mulled Wine, Sherry, Tea, Coffee and a selection of dips for
all your guests

Complimentary Banqueting Suite for your reception

Personalised Menus for you to treasure as a momentum of your special day
Flower Arrangements and Candles for each table

Colour Co-Ordinated Flowers for the Top Table

Complimentary Gold and Cream Chair Covers

Cream or White Linen on all tables

Discounted Accommodation Rates for all your guests

Complimentary Overnight Stay in our Bridal Suite with Breakfast the morning
after

Bar Extension

Ample Free Parking for all your guests

Use of Roaming Microphone and PA System

Cake Stand and Cake Knife

Pre Wedding Menu Tasting for the Bride and Groom
Pre Wedding Consultation

Complimentary stay in an executive room for parents of the bride and groom
on the night of the wedding

Personalised Engraved Crystal Vase

Personalised Bride and Groom Bathrobes

Tel: email: web:



ALL INCLUSIVE PACKAGE MENU CHOICES

STARTERS (CHOICE OF 1)

Chilled Duo of Honeydew and Galia Melon with Fruit Sorbet and Mango Coulis

Sautéed Chicken and Mushroom bound in a White Wine and Tarragon Cream Sauce
in a Warm Bouchee Case of Puff Pastry

Clare Inn Classic Caesar Salad with Fresh Parmesan Shavings, Bacon Lardons and
Garlic Croutons

Golden Wedges of Brie Cheese, Summer Salad and a Sweet Berry Compote

Mediterranean Style Gorgonzola and Chorizo Crostini with a Pear and Apple Fruit
Relish

SOUP (CHOICE OF 1)

Fresh Leek and Potato Soup

Roast Tomato, Aubergine and Basil Soup
Fresh Chicken and Sweetcorn Soup
Fresh Homemade Vegetable Soup
Carrot and Coriander Soup

Atlantic Seafood Chowder

Cream of Mushroom Soup laced with Pernod

Tel: email: web:



MAIN COURSES (CHOICE OF 2)

Roast Leg of Burren Lamb filled with a Herb & Onion Stuffing,
glazed with a Rosemary and Port Jus

Traditional Roast Stuffed Turkey and Ham
served with Red Wine Jus, accompanied by Cranberry Sauce

Tender Breast of Pesto Crusted Chicken with Mushrooms,
Tarragon and White Wine Cream Sauce

Prime Roast Sirloin of Irish Beef with a Red Wine and Shallot Jus

Herb Crusted Fillet of Atlantic Salmon
with a Lemon and Chive Butter Sauce

Baked Fillet of Cod Bonne Femme

DESSERTS (CHOICE OF 1)

Baked Alaska filled with Vanilla Ice Cream and Diced Fruit topped
with an Italian Meringue, all glazed under the salamander

Cream Filled Profiteroles with Chocolate Sauce
Traditional Hot Apple and Cinnamon Crumble with Creme Anglaise
Warm Rhubarb and Strawberry Crumble, Vanilla Bean Ice Cream

Chef’s Ballyhannon Trilogy of Desserts

Tel: email: web:



WEDDING PLANNER

e Book reception with Clare Inn Hotel & Suites

o Pay wedding deposit & block book bedrooms — on confirmation of your booking
we automatically block book 15 rooms for wedding guests which we will hold up
to one month prior to your wedding date

e Choose Bridesmaid, Flower Girls, Best-Man & Ushers

e Book church

e Compile guest list

1 YEAR

e Book photographer / video / clergy

e Book band/ music for reception/church
e Book honeymoon (check passports)

e Order wedding stationary

e Book bridal wear and dress hire

e Book wedding car

6 MONTHS

e Decide on menu

e Order wedding cake

e Buy wedding rings

e Book florist

¢ 3 months notice to relevant statutory bodies

e Book beauty treatment

e Decide on presents for attendants

e (o to hairdresser with head dress

e Book final hair appointment

e Check all wedding clothes are near completion

3 MONTHS

e Post wedding invitations
¢ Finalise menu with hotel management

Tel: email: web:



10.
11.

12.

13.
14.

15.
16.

TERMS & CONDITIONS

Provisional bookings shall be held for two weeks and will be automatically released
unless confirmed with a deposit.

At the time of booking a non-refundable deposit of €600 is required. We also require
Approximate Numbers and Mass/Service Time, Full Names, Addresses, Day and
Evening Phone Numbers of the Bride and Groom at the time of booking.

A number of guest rooms may be reserved, subject to availability, at a special overnight
rate. A deposit of €60 per room is required to guarantee each room. Rooms will be
released four weeks before arrival date if no deposit has been received.

The full menu must be finalised at least six weeks in advance.

In the event of postponement the original deposit paid may be transferred to a date
within six months of the original date. This transfer of deposit only applies to the
originally booked facilities and numbers.

In the event of cancellation every effort will be made to re-let the facilities to prevent us
charging cancellation fees. The following conditions apply in this instance:

Notification of cancellations must be in writing

All deposits except the booking deposit will be forfeited in full unless the facilities are re-
sold

Cancellations made within eight weeks of the date booked will be charged in full
Cancellation charges include all items which have been confirmed.

Approximate numbers must be given to the hotel one month in advance and final
numbers 48 hours before the meal. This number will be the minimum number charged
on the day. Additional meals served will be charged accordingly.

The Hotel will not accept responsibility for any entertainment not booked by a member
of personnel and such arrangements must have the approval of a member of the Hotel
Management one month prior to the date of the function. All entertainment must provide
their own equipment and accept full responsibility for same.

Payment of account must be settled on the day by bankers draft or cash.

The Hotel will not accept receipt of cards or presents from the Bridal Party. The Hotel
shall not be liable for any presents or cards mislaid by any wedding party or their guest.

A bar extension is available at an extra cost of €300.

Menu prices are subject to change. The prices quoted in this brochure are for 2011.

Tel: email: web:
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