The West Cork Hotel Wedding Experience
Stylish & Unique
Congratulations on your recent engagement and thank you for considering the West Cork
Hotel as a venue for your special day.
The West Cork Hotel has been a part of the very fabric of Skibbereen life for over 100 years.

This historical hotel overlooking the Ilen River, offers a tranquil riverside location along
with the laid-back charm in one of West Cork’s most colourful market towns.
Established in 1902, The West Cork Hotel remains Skibbereen’s and indeed West Cork’s
most iconic hotel. This coupled with the strong reputation of professionalism and friendliness
of our team, we are confident choosing us as hosts for your friends and family is certainly the
right choice.
Our Head Chef will personally oversee your wedding banquet, and we are committed to
only using the finest of ingredients, sourced locally in Cork with our offerings reflecting and
celebrating wonderful Irish cuisine.
Our Ilen Suite can cater for up to 300 guests for the wedding meal, whilst our more intimate
event rooms can also cater for smaller wedding parties. Our unique Daly’s Store House
offers the perfect location for West Cork Civil Ceremonies.

We would be delighted to arrange a personal viewing of the hotel with a full consultation,
so please contact our wedding co-ordinator on 028 21277 or email us at
weddings@westcorkhotel.com

For us it would be a privilege to look after your family and friends on your special day, and
we very much look forward to hearing from you
Kind regards,
Barry Looney
West Cork Hotel
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Our Platinum Wedding Package
€79per person

With Our Compliments
❖ Overnight accommodation for the Bride & Groom in our Bridal Suite on the night of the
wedding
❖ Luxury chair covers & sash on all chairs
❖ Fairy light backdrop
❖ Personalised menu & table plan
❖ Amenity baskets in both Ladies & Gents
❖ Complimentary Bar Extension
❖ Antique Silver Cake Stand for displaying your wedding cake
❖ Prosecco red carpet arrival for the Bridal party
❖ PA system for your speeches
❖ Floral Table centrepieces to match your theme
❖ Duck race on the Ilen river (weather dependant)

Arrival Reception
❖ Premium Prosecco reception upon arrival for all guests kir, bellini, bucks’ fizz
❖ Our Head Chef’s Selection of gourmet canapés and savoury cones
❖ Tea & Coffee in our vintage china, accompanied by mini fruit scones topped with Jam
and clotted cream, Chocolate chip cookies for all guests.

Your Meal
❖ A delicious 5 course meal, chosen from our extensive menu that has been composed
with the best of west cork produce.

Your Wine
❖ A half bottle of red or white wine with dinner for all guests from our house selection

Evening Buffet
❖ A selection of three savoury evening food options to choose from, accompanied by Tea /
Coffee and Mini Donuts
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Menu for our Platinum Package
Starters
(Choose two from below)
West Cork Fish Cakes
With lime and coriander and mixed baby leaves
Rosscarbery Black & White
pudding with apple in puff pastry
Tian of Crab Meat and Prawns
With citrus zest, avocado mousse, and garden leaves
Scallop with a Pancetta crisp
and seafood reduction and crispy sea vegetables
Cured Salmon
with ginger and cucumber spaghetti and cream cheese
Shrimp Salad with Tiger Prawns
Avocado and Berry Capers
Mozzarella / Burrata Salad
With caramelized figs, balsamic reduction, roasted pine nuts and rocket leaves
Crispy Duck Salad
with Blueberries, raspberries, and caramelized walnuts
Thai Beef salad
With spring onions, radish, green Papaya, and lemon Grass

Middle Course
(Choose one from below)

Homemade Soup of Choice
Lemon Sorbet
Strawberry Sorbet
Calamansi Sorbet
Rhubarb Sorbet
Bisque with a Tiger Prawn
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Main Course
(Choose three from below)
Grilled Salmon
With a Creamy Dill Mustard Sauce
Oven Baked Cod
With a Clam and “Roaring Bay “Mussels reduction
Monkfish with Beurre Blanc
Samphire and a Sprinkle of Seaweed Dust
Pan fried Seabass
With Jerusalem Artichokes Puree, Sundried Tomatoes, Capers and Lemon Butter
Slow Roasted Irish Beef
With Homemade pearl onion and bacon jus, sautéed onion, and parsnip crisp
Roast Lamb Shank
With Red Onion Gravy and Crisp onion Strings
Slow Cooked Joues De Boeuf
with gravy and roasted vine tomatoes
Fillet Steak
(€15per person Supplement)
With a homemade Jus, Cooked Medium

All set on a bed of creamed potatoes, accompanied by parsnip puree
and green beans wrapped in ham
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DESSERTS
(please choose one of the following)

West Cork Hotel Assiette Plate
A delicate selection of mini sweet bites set decadently
and accompanied by an ice cream ball
Chocolate dream
Homemade Brownies with cream and vanilla Ice Cream
Classic Crème Brulee
served with mixed berries and accompanied by Chantilly cream
Traditional Apple Strudel
with vanilla bean ice cream & whipped cream
Summer Pavlova
with piped chantilly cream and drizzled with mixed berries
Chocolate Profiteroles
filled with cream and coated in chocolate sauce

West Cork Hotel Trio
(choose 3 from below)

Vanilla Ice cream, Mini Meringue with Fruit Toppings, Chocolate Brownie
Homemade Orange cheesecake, Mini Crème Brulee, Cream filled profiteroles coated in chocolate,
Lemon Posset

Filter Coffee or Freshly Brewed Tea
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Our Gold Wedding Package
€69 per person

With Our Compliments

❖ Overnight accommodation for the Bride & Groom in our Bridal Suite on the night of the
wedding
❖ Luxury chair covers & sash on all chairs
❖ Fairy light backdrop
❖ Personalised menu & table plan
❖ Amenity baskets in both Ladies & Gents
❖ Complimentary Bar Extension
❖ Antique Silver Cake Stand for displaying your wedding cake
❖ Prosecco red carpet arrival for the Bridal party
❖ PA system for your speeches
❖ Floral Table centrepieces to match your theme
❖ Duck race on the Ilen river (weather permitting)

Arrival Reception
❖ Prosecco reception upon arrival for all guests
❖ Our Head Chef’s Selection of gourmet canapés
❖ Tea, Coffee and Homemade Mini Fruit Scones topped with Jam and clotted Cream

Your Meal
❖ A delicious 5 course meal, chosen from our extensive menu that has been composed
with the best of west cork produce.
❖

Your Wine
❖ A half bottle of red or white wine with dinner for all guests

Evening Buffet
❖ 3 Savoury options to choose from
❖ Tea / Coffee to accompany your wedding cake
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Menu for our Gold Package
Starters
(Choose two from the below)

West Cork Fish cakes
With lime, Coriander, and mixed baby leaves
Rosscarberry Black & White pudding with apple puff pastry
With Leek Sauce & Mixed leaves
Cured Salmon
with Ginger and cucumber spaghetti and cream cheese
Shrimp Salad with Tiger Prawns
Avocado & Berry capers
Lemon & sweet chilli chicken salad
With focaccia bread and mixed baby leaves
Mixed salad with Goats cheese
Candy beetroot, caramelized red onion and sourdough bread crisp
Duo of Melon
With cured ham, strawberries, and mint

Middle Course
(Choose one from the below)

Soup of Choice
Lemon Sorbet
Strawberry Sorbet
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Main Course
(Choose two from the below)
Grilled Salmon
With a creamy dill mustard sauce
Oven Baked Cod
With a clam and Roaring Bay Mussels reduction
Tender Slow Roasted Irish Beef
With Homemade jus, set on creamy Mash
Braised Lamb shank
With a sumptuous red onion gravy and crispy onion strings
Slow Cooked Joues de Boeuf
With gravy and roasted vine tomatoes
Oven Roast Pork medallions
With Apple Gravy & Brandy-Soaked prunes
Chicken Supreme
Served with a rich creamy Irish cider mustard sauce
Traditional Turkey & Ham
With a rustic Herb stuffing, coated in a rich jus and accompanied by cranberry sauce

All set on a bed of creamed potatoes, accompanied by parsnip puree
and green beans wrapped in ham
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DESSERTS
(please choose one of the following)

West Cork Hotel Assiette Plate
A delicate selection of mini sweet bites set decadently
and accompanied by an ice cream ball

Chocolate dream
Homemade Brownies with cream and vanilla Ice Cream

Traditional Apple Strudel
with vanilla bean ice cream & whipped cream

Summer Pavlova
with piped chantilly cream and drizzled with mixed berries

West Cork Hotel Trio
(choose 3 from below)

Vanilla Ice cream, Mini Meringue with Fruit Toppings, Chocolate Brownie
Homemade Orange cheesecake, Mini Crème Brulee, Cream filled profiteroles coated in chocolate,
Lemon Posset

Filter Coffee or Freshly Brewed Tea
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Side Dishes
Potatoes
(Choose one option)
Traditional Roast Potatoes
Garlic Potatoes Au Gratin
Roast baby potatoes with salted butter & mint
Vegetables
(Served to the table with all Main courses)
Honey Glazed roast root vegetables
(Please choose a second from below)
Beans & Greens (baby spinach, sugar snaps, green beans, Broccoli) with cranberries and
almond flakes
Cauliflower coated generously with a rich white cheese sauce
Steamed Brussel sprouts with buttered almond flakes, bacon & cranberry
Stir-fried Romanesco, baby fennel, black and curly kale with garlic and white onion

Vegetarian Dishes
(choose one as a silent option)
Beetroot Gnocchi
With goat’s cheese, baby spinach and baby vegetables
Vegetable Curry
With green papaya, mango, and scented basmati rice
Grilled Haloumi & Deep-fried Tofu
With a Trio of Quinoa
Red Onion Tartlet
With candy beetroot, mixed baby leaves and melted goat’s cheese
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Canapes
Selection of Cones
Smoked salmon tartare and pink peppercorns,
Avocado mousse with olive oil pearls,
Ricotta and truffle oil mousse,
Sweet chilli chicken with lemon zest and coriander.
Selection of Canapes
Gubbeen smokehouse chorizo on white bread,
Union Hall Smoked salmon on soda bread,
Ardsallagh truffled goat’s cheese with honey grapes on white bread,
Woodcock Hot smoke mackerel mousse on pumpernickel bread,
Boxty blini’s with toonsbridge scamorza.

Evening Buffet Option’s
(choose one selection)
Homemade Pizza served in pizza boxes, Bread sticks with a selection of Dips
& sweet chilli Chicken Wraps

Hot Dogs station with condiments, Bruschetta with Melted Durrus cheese
& Sweet Chilli chicken wraps

Chicken Wings with a selection of sauces, Bacon Butties
& Sweet chilli chicken wraps
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ENHANCE YOUR WEDDING PACKAGE
TO INCLUDE THE FOLLOWING

Drinks reception
Selection of 3 Bottled beers served in an Ice filled wheelbarrow
Selection of 3 Craft beers served in an Ice filled wheelbarrow
Kilner of Mojito Cocktail to serve 30 pax
Kilner of Negroni Cocktail to serve 30 pax
Gin Station, with a selection of 3 Gin’s, Tonic and fruit dressed glasses
Sweets & Treats station, a fully decorated sweet table with a large array of goodies
Chocolate fountain, and a selection of sweets treats to dip
Chocolate Dipped strawberries

During the Meal
Prosecco Toast for your guests
Drink of choice for all your guests
Add additional choices to your menu
Third choice at starters
Second choice on middle course
Third choice on main course
Second choice on desserts
West Cork chocolate treat served with Tea / Coffee

€2.00per person
€1.50per person
€5.00per person
€2.00per person

For the evening
A glass of House wine on arrival for your evening guests
Bottled beer on arrival for your evening guests
A Glass of prosecco on arrival for your evening guests

All the above can be priced for you special day on request
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CIVIL MARRIAGES at the West Cork Hotel
The West Cork Hotel is pleased to announce that we are fully licenced to hold Civil
Wedding Ceremonies. The Hotel’s civil licence means that you can both marry at the hotel
and celebrate your Wedding reception in unique surroundings.
If you wish to get married by civil ceremony in our Hotel, you should first contact the
registrar of civil marriages regarding availability of dates and intended arrangements.
CIVIL CEREMONY PACKAGE
The Civil Ceremony package at the West Cork Hotel includes:
Order of Service
Chair Covers with Bow
The all-important Red carpet!
Candles and Floral Centrepiece
Music system with Background Music
*Please note there is a set up cost for Civil Ceremonies, please contact
our Wedding Co-ordinator directly regarding this.

CIVIL REGISTRATION SERVICE & CIVIL REGISTRAR OF MARRIAGES
Adelaide Court, Adelaide Street, Cork
Opening Hours
Monday - Wednesday 9.00am to 4.30pm
Thursday 9.00a.m to 7.30pm
Friday 9.00am - 3.30pm
Contact: 021 4275126
Fax: 021 4270280
Email crs@hse.ie
Please note that there is no longer a requirement to live in the district you wish to get
married.
❖ Minimum numbers of 120pax
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