Sample: All Inclusive Packages

At Park Plaza Belfast we aim to assist you when planning your wedding and offer a
diverse range of tailored packages unique to your wedding day, please see below the
current wedding packages that we have available:

Package 1:

Arrival Drink for all guests:
(Tea/coffee/biscuits)

Three Course Dinner:
(Starter: Soup | Main Course: Turkey & Ham| Dessert: Meringue | To Finish: Tea/coffee)

This package is available in the following formats:
Silver Service Option
Fork Buffet Option

Price’s announced upon enquiry

Package 2:
Arrival Drink for all guests:

(Tea/coffee/biscuits)

Three Course Dinner:
(Starter: Soup | Main Course: Turkey & Ham| Dessert: Meringue | To Finish: Tea/coffee)

Evening Finger Buffet:

(Selection of sandwiches, Cocktail Sausages, Sausage Rolls, Chicken Goujons & tea/coffee)

This package is available in the following formats:
Silver Service Option
Fork Buffet Option

Price’s announced upon enquiry

PLEASE NOTE:
Minimum numbers of 20 guests are required for packages 1 & 2

An additional mandatory charge will apply for extra portions of evening food for all
extra evening guests.

Should you wish to change any of the menu options included in the above packages
please see page overleaf for the options & sur charges that are available.




Menu Options

Please see below a list of alternative menu options from those included in packages 1 &
2 along with any additional sur charges that may apply:

SOUP OPTIONS: (all soup starters will be served with a selection of breads & butter)

® Traditional vegetable broth, flavoured with chicken stock. (included)
® Tomato & basil soup. (included)
® Potato & leek soup. (included)

MAIN COURSE OPTIONS: / sauces for main courses can be inter-changed)

Pan roasted Irish salmon
napped with a chardonnay grape & dill cream reduction.  (additional charge applies)

Roast loin of pork
stuffed with an apple & herb farce
& napped with a calvados cream. (additional charge applies)

Supreme of chicken
wrapped in maple bacon slowly roasted & napped with a
shallot & herb cream. (additional charge applies)

Roast sirloin of beef
with a bordelaise sauce (additional charge applies)

Leg of lamb cooked au pont
coated with a herb & mustard crust

finished with a mint jus (additional charge applies)
VEGETARIAN OPTIONS:

Vegetarian tortellini in a spicy tomato sauce (included)
Vegetarian quiche served with tossed salad (included)
DESSERT OPTIONS:

Mixed berry cheesecake

served on a compote of berries (included)

Apple pie served with fresh cream (included)



Crystal Package:

Arrival Drink for all guests:
(Tea/coffee/biscuits)

Luxury 6 course Dinner:
(Please pick ONE of each of the following choices only)

This package is only available as a Silver Service Package

Price announced upon enquiry

STARTER 1:
Choice of Minestrone Soup
OR
French Onion Soup with parmesan croutons

STARTER 2:
Duck parfait with a wild berry & port coulis
OR
Pancetta and smoked chicken Cesar salad

TO FOLLOW:
Champagne sorbet
OR
Honey drizzled gala melon balls

MAIN COURSE:
Oven Baked Turbot in a star anise reduction with lobster bisque
OR
Roast shank of Irish lamb served with a rosemary and juniper berry jus

(all served with baby vegetables and chef’s choice of potatoes)

DESSERT:
Apple and Pecan tart with vanilla infused ice cream
OR
Fresh fruit salad in a mint liquor finished with a natural yogurt
OR
Chocolate and coffee mouse finished with crushed amaretto biscuits

TO FINISH: Tea/Coffee

PLEASE NOTE: Numbers of 20 - 100 guests only are required for the crystal package.




Children’s Menu

A choice of:

sausages, mash or chips
or
burger, mash or chips

or

cheeseburger, mash or chips
or

chicken fingers, mash or chips
or

fish goujons, mash or chips
served with a choice of either peas or baked beans
-00o-
Followed by
Ice cream
-o0o-

Price announced upon enquiry

Children aged 0-3 eat free
Children aged 3-12 eating from the Children’s menu pay the stated price of the menu

Children aged 3-12 eating from the adult menu will receive 50% discount for a child’s

portion



