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his stunning and contemporary suite
is the ideal setting for wedding parties

of up to 220. Beautifully lit in natural
daylight as well as in the evening, the suite
benefits from a private lounge reception
area, the ideal setting for vour arrival drinks
and the evenings entertainment.
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sa powerful thing to

say o a girl, afier she
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vour wedding day in
stvle at the Ermerald
Roadhouse. ..

Convenicently nested in the

lealy subrbs of Finaghy,
Belbast, we offer a range ol
attractive function Bilities
and delectable cmsine to
suit your stvle and party
requirements. Our even
suites are modern Mexible
spaces that cater for simvall
intimate allairs 1o larpe
wedding banquets for up
pon 00 gests.
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O wedding cor
coordinator will help von
realise your wedding vision
by providing guidance on
event scheduling aned
tailorng your
FECUIREME NS 1O your
desiem and budger,. We
provide a complene
wedding reception seniace
1o include evervthing from
customising your colour
theme, to linens,
backdrops and
entertainmen
163 LTSI YO
celebration is
an effortless

and happy one,

There is n.;:ffrmt; fm.ﬁ‘ 50 sweet in li ﬁ“ As love’s young dream’.

FACILITIES

® The Grand Ballroom
up to 400 guests

W The Bridge Theatre
up to 250 guesls

B The Theatre Bar up
to 80 guests

B Cleary’s Family
Friendly Restaurant

® Clancy’s Cove
B McNamara's
B O'Donaghue’s bar

B fogarty’s Live
Lounge

® Mulligan’s Sports
Bar

B The C {1L1ﬂ~m rcl

B Wi F Internet
ACCoess



£99

Availalble Monday to Thursday

Roxn fire

Champagne on arvival for Bride
aned Grooen

< Covrse meal for 100 grests

Red carpet an arrival

Master of Ceremonies
Tinble plans to assist with seating guests

Cikee: stanels aned keufe for cutting the cake

A wirse list to comyplernent your wedding rreal

Linen Napikins

— BTARTER

Vegetable Soup

served with a fesh crosty mll
ALALN

Roast Breast of Chicken
with Ham and Stufling

Roast and Creamed Potatoes

(Classic

Selection of Seasonal Vegetable
-DESSERT -
Fresh Fruit Pavlova

= TEA AND COVFFER
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£22.50 @

Foom hire

Charmpagne onarvivad for Bride
el oo

4 Cotrse real
Red carpet o arvival
Master of Cerernnies
Tabie plans to assist with seating guests

Cerke stameds e knife for cutting the cake

Awine lid to compernent your wedding meal

dC

We come to love not by ff;-r:ﬁhff the pc?}ﬁ?;:zf
person, but by learning to see an ;}-npfrﬁaff

Liren Napkins
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Vegetable Broth
sepved with a Fresh ['F.L‘-Tj.-"lh‘:ll

Fan of Melon
serve] with o Kaspberry Coulls
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Pan Fried Fillet of Chicken
with a Crearny Mushroorm and White Wine Sauce

Herb crusted roast loin of pork

Served with selection of seasonal
Vegetables and Potatoes

— NESSERT
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Fresh Fruit Pavlova
Vanilla Cheesecale

—TEA ARD COFFEE —
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£3250 @

Tea, Coffee or Orange Juice receplion on
arrival for wedding guests

Champagne recepiion for Bride and Groom

Red carpiet on arrival

Fonr conerse meal
Crlerss af speerkding wine with the toast

e glass of fouse wine to
acromxiry the wedding meal

Master of Cerermnies

Wedding table Ir;effu: fo crssist with
seating of the guests

Cake staruds aned knife for cottivg the cake
Liren Napkins

S TARTEL
Potato and Leek Soup
Prawn Cocktail

on Homemade Wheaten

Classic Caesar Salad

=MAIMN

Fillet of Salmon and Aparagus
with a Herb Cream

Roast Irish Ham
served with o Honey and Wholegrain
Mustard and Cream Sausoe

Suprerme of Chicken
with o Crearmy Smoked Bacon and Musshroom Saoce

All served with selection ol seasonal
Vegetables and Potatoes
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Profiteroles
with Wiarm Chovolate Sauce

Vanilla Pannacotta
with Fresh Pinscapple

Citrus Cheesecake

FIEA ANTY COFFIIKE -

Ma r‘r"f::"h:}c? fli EVEY

made @ V des h’:-} V.




R lire
Choiee of house red or white wine, fresh orange
_.r.';.ru tector coffee on arival for wedding guests

Champagne :‘:}IFI'JHII{T.'J]'.IW
o ~ reception for Bride and Groom,

Four Course nwa.f
= 7 ."'tl'r:g.l’fhu"- f;ﬂ.lr.lu.s‘t wine to
(S | accompany wedding meal
== Glass of sparkling wine for uf:c.l’dmg toast

Y Custornised place cards and wedding menus

Wedlding Table Plans fo assist
with seating of the guest

=) Mister :J,F Ceremories

) Cuake stands and knife for presentation

[ mm’: ur:mgafﬂwmﬂr .
_ XY Linen Napkins = T
-~ Flower arrangement for the top table B One should believe in n-uu’r"r':{;: e

i caudelaiias Jor i tap falks as in the immor faﬂﬁf ﬂ/fﬂt soul '!7"
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Smoked salmon | "-'ﬁ
-,. wilth Fresh Herband Cresm Cheese Roulade b ! % ‘=

Pea and Ham soup
Parfait of Chicken liver

with Homemade Oatcakes and  Pear Chutney

Confit of Duck leg
with a Fed Onion Marmmlsde

Roast Sidoin of Beel
served l.'.|1J: !l-uc'm.' Dhe Panis

! Jl!u.'l ol Purl».

stuffed with Chestrut Mushrooms wrapped in Parma
II ) wit |: I[_nl'\. uwlos O e arm Sauce h'l.-wr:h Hr‘uh]\-l

‘-uprt’lm* of Chicken
with Smoked Pancetta and Buttenunt Squash Munee

%n Fried Seabass
witlta warm Potato and Chortzo Salad

Chocolate Torte
served with Chantilly Cream

Vanilla Crime Bridée
with Dalioery Bisclti

Assielte of cheesecs |1-J_=-

Irish e heewhnd.rd
with Oalcakes




Terms & Conditions

A j;cwd' marviage (s that in which each

appoints the other gumzﬂrk: " .c?f his solitude.

8 - Raives

Toutkry's Dime

Date of wedding recepton confimung

361+ Deposit
01-180

050 100F







al

Telephone: 028 90301154

Website: www.theemeraldroadhouse.com
email: info@theemeraldroadhoise.com




