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YOU'VE PICKED A DATE...
NOW PICK THE PERFECT VENUE

Congratulations on your engagement. Join us to celebrate the beginning
of your future together at the Radisson Blu Hotel & Spa, Galway.

Enjoy an intimate Engagement Party, with your choice of finger

food and drinks, overlooking Lough Atalia and Galway Bay.

Celebrate the first steps to your special day in the exclusive surrounds of

our Burren Panoramic Suite or Veranda Lounge. These beautiful rooms are
perfect for any engagement party, offering a private and elegant atmosphere.

BURREN PANORAMIC SUITE INIS MOR BALLROOM

Max number 50 persons. 120 persons per section.
VERANDA LOUNGE MARINAS PRIVATE DINING
Max number 250 persons. Max number 80 persons.

COMHGHAIRDEAS AGUS BIODH SAOL
SONA, SASTA AGAIBH LE CHEILE!

An tlonad is Fearr






SAY 1 DO...

With a wealth of experience and a reputation for elegance and style, we invite

you to share your special day with us at the Radisson Blu Hotel & Spa, Galway.
This magnificent and luxurious hotel is situated in the heart of this vibrant city of
Galway, and offers breathtaking panoramic views of Lough Atalia and Galway Bay.

Your celebration may include an informal brunch, an intimate family affair or a more
formal sit down dinner. Whichever you choose, our wedding planner will help
create a fantastic menu for you and your guests which will make a lasting impression.

Our Inis Mor Ballroom is the ultimate venue for your wedding day celebration.

Its versatility allows the ballroom to be enjoyed in its entirety or it can be adjusted
to suit your numbers. Our wedding planner and hotel team provide expert
knowledge and assistance, looking after all of the hotel wedding details

and working closely with you to ensure the perfect day.

CIVIL WEDDING CEREMONIES

We are delighted to host civil ceremonies subject
to approval from the relevant authorities.

MIDWEEK WEDDINGS

All weddings booked from Sunday to Thursday are entitled
to a 15% discount from your chosen wedding menu.

Abair go nGlacaim...



WITH OUR COMPLIMENTS
FOR YOUR SPECIAL DAY

e Complimentary engagement portrait by a professional wedding photographer
e Pre-wedding consultation with our wedding planner and executive chef
e Wedding menu tasting for bride and groom prior to your special day

e Six months membership to spirit one fitness & leisure for the
bride and groom, leading up to your wedding

* We offer every bride and her bridesmaids a back, neck and shoulder
massage along with access to the Thermal Suite prior to your wedding

¢ Welcome greeting from our resident bag piper

e Bridal party greeted with red carpet and champagne

e Sparkling wine reception for all your guests along with tea & coffee

e Our resident pianist will perform throughout your welcome reception

e Elegant candleabra centre piece

e |vory chair covers with sash

e Private room for family photographs

e Personalised menu cards and seating plan

e Special accommodation rates offered to wedding guests

e All residents of the wedding party will receive a 15% discount for spirit one spa during their stay
e Complimentary make-up trial at the Chanel counter in Brown Thomas, Galway

e Complimentary luxurious suite for bride and groom with a champagne breakfast

e On your first wedding anniversary enjoy a complimentary candlelit dinner for two with a bottle of champagne

e Complimentary car parking for hotel residents

Le Dea-Mhéin






CULINARY DELIGHTS...

Our chefs at the Radisson Blu Hotel & Spa, Galway only use the finest quality
produce to create mouth watering dishes that will inspire even the most discerning
palates. We know from experience that attention to detail is of the utmost
importance, especially on your wedding day. That’s why we aim to create
something exceptional, that you and your guests will enjoy and savour.

Choose your menu from our wedding packages or create your own menu

from the a la carte selection. If you have something special in mind for
your menu our chef would be delighted to prepare this for you.

Bia Blasta



CANAPES ON ARRIVAL

Crostini with Smoked Duck Breast, and Sweet Tomato Relish
Wedged Brie De Meaux served with Caramelised Walnuts
Vegetable Samosas with Mango Chutney

Chicken Yakatori Skewer with Sweet Soya Sauce

Tempura Prawns with Garlic Dip

Prawn Spring Rolls with Sweet and Sour Sauce

Black and Green Marinated Olives

STARTERS

Parfait of Chicken, Parma Ham and Sun dried Tomatoes with a Crisp Salad, Balsamic Vinaigrette
Traditional Caesar Salad with Chicken Strips, Garlic Croutons and Parmesan Shavings
Marinated Goats Cheese with Parma Ham and Balsamic Reduction

Seafood Platter with Icelandic Prawn Salad, Cleggan Crab Claw,
Smoked Salmon, Lobster & Whiskey Terrine

Oriental Salad with Thai Spring Rolls with a Sweet Chilli Dressing

Vol Au Vent with Creamy Chicken & Mushroom Ragout

Carpaccio of Smoked Duck with Mango Salad and Cumberland Dressing

Terrine of King Crab and Dublin Bay Prawns with Mesclun Salad, Saffron & Dill Dressing

Mixed Leaf Salad with Warm Black Pudding, Bacon Lardons, Croutons and Orange-Onion Confit
Poached Pear with Feta Cheese and Roast Cashew Nuts with Dressed Rocket Leaves

Vine Ripe Tomatoes and Buffalo Mozzarella with mixed Leaf Salad, Marinated Feta Cheese,
Toasted Pine Seeds, Parmesan Shavings and Basil Pesto

Traditional Irish Oak Smoked Salmon with Red Onion, Lemon and Caper Garnish

Bia Blasta

€2.00
€2.00
€2.50
€3.00
€3.00
€2.70

€2.00

€9.00
€9.00
€12.00

€12.50
€9.00
€9.50
€9.50
€13.50
€8.50
€9.00

€8.00
€12.50




SOUP

Cream of Country Style Vegetable Soup
Potato & Leek Soup

Carrot & Coriander Soup

Tomato Soup Scented with Basil

Cappuccino of Mushroom Soup with Garlic Croutons

SORBET

Kir Royale Sorbet
Lemon Sorbet
Passion Fruit Sorbet

Champagne Sorbet

MAIN COURSE MEAT

Herb Crusted Rack of Lamb with a ragout of Roasted Leg of Lamb served
with Field Mushrooms, Roasted Potatoes, Swede and Ratatouille Nicoise

Medallions of Irish Beef Fillet with a Red Wine Jus Served
with Mashed Potatoes and Seasonal Vegetables

Roast Breast of Free Range Irish Chicken with Creamed Savoy Cabbage
Creamy Cognac Sauce Served with Fondant Potato and Seasonal Vegetables

Apricot Stuffed Pork Loin with Bramley Apple and Balsamic Jus,
Gratin Potatoes and Garden Greens

Prime Roast Sirloin of Irish Beef with Rosti Potato,
Served with Seasonal Vegetables and Yorkshire Pudding

Bia Blasta

€4.75
€4.75
€4.75
€4.75

€4.75

€4.00
€4.00
€4.00
€4.00

€30.00

€31.00

€24.50

€23.00

€28.00



MAIN COURSE FISH

Baked Fillet of Salmon with a White Wine Sauce, Broccoli,
Champ Potato and Carrot & Swede Puree

Gratinated Cod Fillet with Prawn & Chive Sauce,
Mash Potato and Seasonal Vegetables

Fillet of Monkfish with a Saffron Beurre Blanc,
Chargrilled Vegetables & Champ Potato

Poached Lemon Sole with Caramel - Lobster Sauce,
Saffron Mash and Fresh Garden Greens

Grilled Fillet of Seabass with Mediterranean Vegetables
stuffed Courgette and a Beurre Blanc Sauce

MAIN COURSE VEGETARIAN

Homemade Butternut Squash and Lentil Pie
Served with Seasonal Vegetables

Goats Cheese and Cherry Tomato Quiche
Wild Mushrooms Risotto Cake with Rocket Leaves and Truffle Dressing

(All main courses are served with Fresh Market Vegetables and Potatoes)

Bia Blasta

€22.00

€23.00

€27.00

€24.00

€28.00

€20.00
€22.00
€19.00




DESSERTS

Dome of Chocolate Mousse with Bourbon Vanilla Sauce

Gateaux of Marinated Strawberries and Buttermilk Mousse

Homemade Baileys Cheesecake with a Caramel Sauce Served with Pistachio and Mango Coulis
Dark Chocolate and Hazelnut Brownie with Vanilla Ice Cream and a Rich Mocha Sauce

Classical Tiramisu served with Scented Cream

Swabian Style Apple Cake with Rum Soaked Raisin Ice Cream and Toffee Sauce

Warm Chocolate Fondant with Glazed Cherries and Vanilla Ice Cream

Meringue Nest with Fresh Cream, Fresh Fruit Salad, Strawberry Ice Cream and Cherry Sauce
Almond Tart with Chocolate Ice Cream and Hazelnut Sauce

Radisson Blu Dessert Assiette
Rich Chocolate Mousse, Vanilla lce-Cream, Strawberry Gateaux,
Fresh Fruit Salad and Raspberry Coulis

DESSERT BUFFET

Gateaux of Marinated Strawberries and Cream Mousse
Almond Tart

Double Chocolate Mousse with Marinated Cherries
Créme Caramel

Mango and Raspberry Panna Cotta

Chocolate and Hazelnut Brownies

Mille Feuille with Swiss Cream and Caramel Sauce

Classical Tiramisu

€9.95 per person

Bia Blasta

€7.00
€7.50
€7.50
€7.00
€7.00
€7.50
€8.00
€7.50
€7.00

€8.00



CHEESE

Selection of Farmhouse Cheese and Water Biscuits
€40.00 per platter (per table of ten people)

TEA OR COFFEE & PETIT FOURS

Included in menu price

SUPPLEMENT FOR CHOICES

Starter €4.00 per additional choice, per person
Main Course €6.00 per additional choice, per person
Dessert €4.00 per additional choice, per person

EVENING FOOD BUFFET

Freshly Brewed Tea, Coffee & Assorted Cut Sandwiches €7.00 per person
Chicken Goujons with BBQ Sauce €2.50 per person
Cocktail Sausages €2.50 per person
Chinese Spring Rolls with Soy Sauce €2.50 per person
Thai Style Fish Cake with Sweet Chilli Sauce €2.70 per person
Vegetable Samosa with Mango Chutney €2.50 per person
Breaded Prawns with Garlic Dip €2.70 per person

EVENING BUFFET PACKAGE OPTIONS

Tea, coffee, sandwiches and 2 hot options from the menu above €10.50 per person

Tea, coffee, sandwiches and 3 hot options from the menu above €12.00 per person

Bia Blasta




CELEBRATION WINE & DRINKS

Our wedding package includes complimentary sparkling wine along with
tea and coffee on arrival. If you wish to choose additional drinks for your

reception or for your after dinner toast, please select from the following:

WEDDING DRINKS
Kir Royale

Bellini

Sherry

Wine - House Selection Red or White
Mumm Champagne

Moet et Chandon NV

Veuve Clicquot Champagne

House Selection Sparkling Wine
Pink, Yellow Glen Sparkling Wine
Drink of Choice

DINNER WINES

Extensive wine selection available from €19.00 per bottle.

CORKAGE

There is a corkage charge of €10.00 per bottle of wine and per
bottle of champagne. Limit of a half bottle per person applies.

Terms and Conditions apply.

Ceilliuradh Fiona agus Deochanna

€7.00 per person

€7.00 per person

€4.50 per person

€4.50 per person

€75.00 per bottle

€105.00 per bottle

€115.00 per bottle

€6.00 per glass

€6.00 per glass

€6.00 per person approximately









DINE IN STYLE WITH A CHOICE OF VENUES

BURREN PANORAMIC

The Burren, our panoramic suite is located on the 4th floor with stunning
views over Lough Atalia and Galway Bay. It is a spectacular venue for an
intimate wedding of up to 25 guests with a real wow factor. It boasts its
own private bar and is the utmost in luxury for your special day.

RESTAURANT MARINAS PRIVATE DINING

Restaurant Marinas offers a private dining area, catering for up to 80 guests,
perfect for small weddings. Our chefs aim to create something exceptional for
your special day, that your guests will enjoy and savour. Restaurant Marinas is
open daily, offering a tempting selection of mouth watering cuisine made with
locally sourced produce, that will inspire the most discerning palate.

INIS MOR BALLROOM

The hotel’s main event suite, the Inis Mér Ballroom offers excellent flexibility.

[t can be enjoyed in its entirety for larger weddings or alternatively the room can
be divided to cater for more intimate celebrations. With round banquet tables,
elegant candleabras and ivory chair covers, the ballroom is a stunning venue.

VERANDA LOUNGE

The Veranda Lounge is unique in its elegance with stunning chandeliers and
modern décor and is the perfect venue for pre dinner drinks reception with the
resident pianist. The initial dramatic impact in the Veranda Lounge is created by
the magnificent chandeliers with the lights within gently changing colour over the
course of the afternoon or evening. Opening onto the terrace makes this the
perfect venue for a post wedding BBQ with family and friends.

Ag ithe in Ostan Galanta



LUXURY ACCOMMODATION

In addition to your complimentary bridal suite for the night of your
wedding, we will allocate a number of rooms at a special rate for
your guests. All guests staying with us can enjoy complimentary
access to spirit one leisure and also a 15% discount in spirit one spa.

We are delighted to offer a range of room types; the hotel has 282 guest
rooms including standard rooms, family rooms, junior suites, Level 5
executive suites and one and two bedroom duplex serviced apartments.

OUR GUEST ROOMS

Guest bedrooms combine contemporary style and comfort. The 6ft 6 bed is the primary
focus of each room, enhanced by an extra large headboard that incorporates a bedside
light and reader’s lamp. The bed quality and comfort is brought to another level with
pocket sprung mattresses, luxurious Egyptian bed linen, plus oversized, 70% goose
down, hypo-allergenic duvets and pillows. The generous size of the rooms are
complemented with extras in the room including wall mounted 32” LCD TVs,

movies on demand, a mini bar, steam iron and portable hair dryer while blackout
curtains ensure the ultimate in relaxation. 24 hour room service is available.

Restaurant Marinas serves its famous Radisson Blu Super Buffet Breakfast from 7am daily.

SPIRIT ONE FITNESS & LEISURE

All hotel guests can enjoy complimentary use of spirit one fitness & leisure
with swimming pool, childrens pool, jacuzzi, sauna, steam room, gymnasium
& outdoor hot tub which has wonderful views of Lough Atalia.

Loistin den Scoth






SPIRIT ONE SPA

Let your mind relax as you enjoy Elemis and Ole Henriksen

spa treatments that promise to elevate you to an entirely new level
of relaxation and indulgence. As a guest at spirit one spa you will
enjoy thermal and spa facilities found only in the worlds best spas.

Our full day and part day spa treatments will ensure that your time with us leaves you
totally relaxed and rejuvenated. This multi-award winning spa features the impressive
east wing relaxation area, thermal suite and fifteen luxurious treatment rooms.

THERMAL SUITE

Our Thermal Suite includes Sabia Med, Hammam, Rock Sauna,
Laconium, Aromo Grotto, Tropical Rain and Cold Fog Showers.

LET THE JOURNEY BEGIN WITH SPIRIT ONE SPA

Visit www.spiritonespa.com to shop online. Browse through the selection of
spa retail products from the comfort of your own home. Gift cards from
spirit one spa make the ideal gift for any occasion.

WWW.Spiritonespa.com

BEST FRIENDS SPA BREAKS

Have some fun with your friends with a pre-wedding weekend. Get away
from it all, stay in the hotel and relax in spirit one spa. With a choice of
pamper break packages available, you will find something special to suit
your needs and leave you refreshed, invigorated and ready for your big day.

Lig do Scith sa spirit one spa
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TERMS AND CONDITIONS

* On confirmation of your wedding booking, a deposit of
€1,500 must accompany your signed contract

e Six months prior to your wedding date a further €2,000 deposit is required
* 85% of the total cost should be settled two weeks prior to the wedding date

e Special accommodation rates offered to wedding guests are subject
to availability. Please discuss with wedding planner at time of booking

e All rooms must be secured with credit card or cash deposit
e All prices contracted will remain unless government tax rates change

e A late licence is available. Should you require a late licence we will
be happy to apply for one on your behalf at an additional charge

* The reception menu & wines must be agreed two weeks prior to your wedding date
e Final numbers must be submitted 72 hours prior to your wedding date
e Minimum numbers are 150 persons

e (Cancellation charges are outlined in your wedding contract

CONTACT US

Tel: +353 91 538300
Fax: +353 91 538380
Email: sales.galway@radissonblu.com

Web: www.radissonhotelgalway.com
Web: www.spiritonespa.com
Web: www.livelounge.ie

Téarmali agus Coinniollacha



Radisson Blu Hotel & Spa
Lough Atalia Road
Galway

Ireland

Tel: +353 91 538300
Fax: +353 91 538380
Email: sales.galway@radissonblu.com

Web: www.radissonhotelgalway.com
Web: www.spiritonespa.com
Web: www.livelounge.ie




