
Kippure Estate Wedding Packages 2007/2008 
 
Our two packages are based on your choice of menu and a minimum guest 
number of 60 people.  Both packages include complimentary and unique wedding 
night accommodation for the Bride and Groom in one of our onsite holiday 
homes, red carpet welcome, use of our function room (reception room), reception 
service (mulled wine or fruit punch, tea/coffee, selection of canapés), use of cake 
stand with silver cutting knife, printed souvenir menus with our compliments and 
fresh flowers on the tables.  
 
There is a dedicated area at the estate where a marquee can be erected for your 
wedding reception. Our charge for the use of this area is €2,000 per wedding.  
This cost is excluding electricity, insurance, toilet facilities etc. and is in addition 
to your own marquee hire costs.  Please note: we are not in a position to hire 
marquees on behalf of clients, however, we are very happy to provide you with a 
listing of Irish marquee hire companies.   
 
Prices valid from 1st of April 2007 until 31st of December 2008.  All prices are 
inclusive of VAT.   
 

Wedding Package including Wedding Menu Selection I: 
€69  

per person 
 

Wedding Package including Wedding Menu Selection II: 
€79  

per person 
 
Bar  
 
Our bar is fully licensed.  The opening hours are as follows:   
 
• Friday to Saturday until 12.30 am (music must finish with the bar). 
• Sunday to Thursday until 11.30 pm (music must finish with the bar). 
 
For residents only we may be able to extend the bar opening hours, however, this 
would be at the discretion of the manager. For an additional 1 hour a bar 
extension is available at a cost of €180.00. Note that we open the bar only ON 
REQUEST for pre-booked groups and that the bar usually is not open to the 
general public.  Please arrange the bar opening hours when confirming your 
booking.    
 
Our wine list starts from €16 per bottle, corkage is €10 per bottle.   
 
Accommodation:  On confirming your wedding reception at Kippure Estate we 
will reserve one of our holiday homes for you for one night.  We recommend you 
confirm further accommodation on behalf of your guests at this point.   
 
How to Book: To confirm a booking we require a completed booking form and 
the appropriate booking deposit of 25% of the total quoted cost at the same time.  
Bookings must be confirmed at least 60 days prior to your wedding date.  
Provisional bookings can only be held for a maximum of 7 working days.  Booking 
deposits are non-refundable and non-transferable!  Full payment of the balance is 
due 1 week prior to the wedding reception.  For further information or 
booking enquiries please call Cecylia or Kimo at Kippure Estate (phone 
01 4582889).   



 

Wedding Menu Selection I 
 

Caesar Salad 
Caesar salad tossed with croutons, strips of chicken and bacon 

 
Homemade Vegetable Soup 

Traditional vegetable soup served with homemade brown bread 
 

 
Roast Sirloin of Beef 

Roast sirloin of beef served with chasseur sauce  
 

Fillet of Salmon 
Freshly steamed Irish salmon topped with a lemon and dill sauce  

 
All main courses are served with a selection of fresh vegetable  

and potatoes 
 

 
Selection of Desserts 

Chef’s choice of three desserts 

 
 

 
 
Wedding Menu Selection II 
 

Salmon and Prawn Salad  
Smoked salmon and Boston prawn salad served with homemade brown 

bread 
 

Terrine of Chicken 
Terrine of Chicken liver served with a Cumberland Sauce 

 

 
Fillet of Beef 

Fillet of beef served with a wild mushroom sauce  
 

Fillet of Salmon 
Fillet of salmon wrapped in filo pastry served with a lemon and dill sauce 

 
All main courses are served with a selection of fresh vegetable  

and potatoes 
 

 
Desserts 

Bailey’s cheesecake  
Fresh fruit Pavlova 

 

 
 
Please select one starter, one main course and one dessert.   
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