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 1° of April 2007 until 31°" of December 2008. All prices are
inclusive of VAT.

WEDDING PACKAGE INCLUDING WEDDING MENU SELECTION [:

€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:

e Friday to Saturday until 12.30 am (music must finish with the bar).
e 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).
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WEDDING MENU SELECTION |

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 Il

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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