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CORICK HOUSE
HOTEL




….a fairytale setting in a world of its own!....

….surprise yourself at what you can find ….

Wedding Package 2010
View our elegant Orchid Suite Opened June 2009 with Seating up to 400 Guests
· Our Orchid Suite, exclusive use for the complete day seating 130-400 guests

(Minimum numbers must be 130 for Orchid Suite (Mon-Fri), (150 guests for Saturdays)
· Garden Suite, exclusive use for complete day seating 60-130 Guests.

(Thursday Weddings must have a minimum of 110 guests) (Mon-Wed – unlimited numbers)
· Courtyard Suite seating 50 Guests & Fern Suite seating 16 Guests. Each suite has exclusive use for the day.
· Our Conservatory is available for your Tea/Coffee Reception on Arrival 
· The Management at Corick House has adopted a policy of hosting only One Wedding per day.
·  Red Carpet and Champagne (Or drink of choice) for bride & groom on Arrival
· Complimentary Tea/Coffee  for Guests on Arrival ( 110 adult guests)
· Complimentary Orange Juice and Water on Tables during your meal

· Choice of Gold, Silver or Swan Cake Stand and Silver Cake Knife

· Personalized Printed Table Plan and Personalized Menus Cards on all tables

· An excellent Wine List to complement your Chosen Menu

· Senior Manager to Act as Toastmaster (If Required) PA System for Speeches

· Victorian Walled Garden and Picturesque Grounds provide a wonderful setting for your Professional Photography to record your Wedding Day

· Our tables are dressed ivory under cloth ,white linen table clothes & white linen napkins
· An experienced Banqueting Team for your Wedding Day

· Fully air conditioned banqueting suites  
· Tall Vases, Round Mirrors, Tea-Light Holders and Tea-Lights available for hire @ £5.00 per table.- Round French Vases, Mirrors  & Floating Candles @ £6.00 per table. 
· Tall Silver 5 hole Candelabra’s @ £10.00 per table 
Call us on 028 855 48216 to discuss your full requirements

E-mail: reservations@corickcountryhouse.com  Website: www.corickcountryhouse.com

On Your Arrival - Welcome
To greet your guests on arrival -  
At Corick House Hotel we like to create a welcoming atmosphere from the moment you and your guests arrive at our hotel.

To complement your celebrations can we suggest that you offer your guests refreshments from the list below: 

	Tea/Coffee



 £1.50

Tea/Coffee & Shortbread  
 £1.95
Mini Scones, Jam & Cream
 £1.50

Finger Sandwiches

 £2.50

Canapé Selection
                     £4.50

(Choice of 3
)

Fresh Fruit Platter

£3.50
	Per glass or otherwise stated: 

Buck Fizz


  £3.75
Mulled Wine

  £2.95
House Wine (per glass)  £3.00
Hot Port


  £2.50

Hot Whiskey

  £2.50

Pimms & Lemonade
  £3.20
Sherry


  £2.50

Irish whiskey

  £2.50

Fruit Punch

  £2.50


	
	Jug of Pure Orange
  £4.50

Jugs of Diluted Orange    £2.00


We have an excellent wine list available to complement your chosen menu.

Shloer (per bottle)
 







 £6.95

Red Wine







From

£13.95

White Wine







From

£13.95

Sparkling Wine






From

£13.95

Should you wish to bring your own wine a corkage charge would be added. 
We can only accept 70cl bottles

Corkage Wine






£8.00 per 70cl bottle

Champagne/Sparkling Wine



£10.00 per 70cl bottle
Sparkling Wine





£10.00 per 70cl bottle
Call us on 028 855 48216 to discuss your full requirements

E-mail: reservations@corickcountryhouse.com  Website: www.corickcountryhouse.com

Please note that when you book your forthcoming wedding reception you are required to pay the price per head for that particular year, For example: If you book your Wedding Reception now for the year 2011 you  are  required to pay 2011 prices

If you would like a choice of main course for your meal you are required to pay for the more expensive of the two menus for all covers,

plus an additional surcharge of £2.00 p.p.
A pre-order of the choice must be given along with final numbers. 
Please Note for your table plan all tables must be made up of twelve for the Orchid Suite and ten for the Garden Suite, otherwise there is a charge of £40.00 per extra tables needed,  

Whilst every effort is made to provide you with a firm price at the time of booking we reserve the right to change this price subject to changes in the market conditions.

Bedroom accommodation - prices are subject to increases from 1st January 2011.  If bedrooms are reserved by the Bride and Groom then a £50 deposit per room must be paid at the time to confirm these reservations.  Names for the accommodation must be submitted by the Bride/Groom at least 12 weeks prior to arrival.
We cannot hold any bedrooms without a deposit 
Please note that NO Confetti or Party Poppers are allowed on the Premises or the Grounds of Corick House Hotel
Payment  A pre-payment of  75% of the estimated total will be required Four Weeks in advance of your wedding celebration.  Any Extras incurred on the day must be paid prior to departure from the hotel. Please note these pre-payments are non-refundable.  If paying by personal Cheque, this must be done, two weeks prior to your wedding date, If paying by bankers draft or cash this can be done so on the day of the function. Please note that if you are paying by credit card there is a charge of 3% on the total bill, if it is a debit card there will be no fee.
Call us on 028 855 48216 to discuss your full requirements

E-mail: reservations@corickcountryhouse.com  Website: www.corickcountryhouse.com


Suggested Menu  A




Suggested Menu  B

Home-made Soup of your choice


Fan of Sweet Melon Served with

~ ~ ~
Fresh Fruit & Strawberry Coulis

Traditional Roast stuffed Turkey & Honey 
~ ~ ~

Baked Ham with Herb Stuffing served with
Home-made Soup of your choice

Port and Cranberry Sauce
        


~ ~ ~

~ ~ ~






Traditional Roast Turkey & Honey Baked 

Chef’s Choice of Potatoes & Fresh


Ham with Herb Stuffing, served with 
Vegetables in Season 



Port and Cranberry Sauce

~ ~ ~
           





 ~ ~ ~

Choice of Two Home made Desserts

Chef’s Choice of Potatoes & Fresh
~ ~ ~






Vegetables in Season

Freshly Brewed Tea Or Coffee


~ ~ ~

£21.50






Choice of Two Home made Desserts







~ ~ ~






           Freshly Brewed Tea Or Coffee









£25.60
Suggested Menu C




Suggested Menu D

Home-made Soup of your choice
Caesar Salad, Cos Leaves, Garlic Croutons,

~ ~ ~  
Bacon Lardons in a Creamy Garlic Dressing
Roast Sirloin of Aberdeen Angus Beef
~ ~ ~

Served with Yorkshire Pudding


Home-made Soup of your choice

& Rich Chasseur Sauce 



~ ~ ~
~ ~ ~






Roast Sirloin of Aberdeen Angus Beef
Chef’s Choice of Potatoes & Fresh


served with Yorkshire Pudding &

Vegetables in Season



Rich Red Wine Jus
~ ~ ~






~ ~ ~

Choice of Two Home made Desserts

Chef’s Choice of Potatoes & Fresh

~ ~ ~






Vegetables in Season

Freshly Brewed Tea or Coffee


~ ~ ~



 




Choice of Two Home made Desserts

£25.30   June 2010





~ ~ ~








Freshly Brewed Tea or Coffee








£29.95   June 2010

Call us on 028 855 48216 to discuss your full requirements

E-mail: reservations@corickcountryhouse.com  Website: www.corickcountryhouse.com 





                          

 Suggested Menu  E




Suggested  Menu  F

Home-made Soup of your choice


Home-made Soup of your choice
~ ~ ~






~ ~ ~
Prime Roast Leg of Local Lamb


Fresh Atlantic Salmon with
Served with minted peaches


Crisp Leeks & Prawn & Tomato Sauce
~ ~ ~






~ ~ ~
Chef’s Choice of Potatoes & Fresh 

Chef’s Choice of Potatoes & Fresh
Vegetables in Season



Vegetables in Season
~ ~ ~






~ ~ ~
Choice of Two Home made Desserts

Choice of Two Home made Desserts
~ ~ ~






~ ~ ~

Freshly Brewed Tea or Coffee


Freshly Brewed Tea or Coffee


Priced on Request



 
£23.90
Suggested Menu  G




Suggested Menu H

Home-made Soup of your choice


Savoury Vol-Au-Vents, Ham & Cheese 
~ ~ ~






~ ~ ~

Fillet of Chicken filled with Savoury 

Home-made Soup of your choice
Stuffing & Chasseur Sauce
~ ~ ~
~ ~ ~
Supreme of Chicken with smoked cheese 
Chef’s Choice of Potatoes & Fresh


wrapped in Bacon, Served With a Creamy
Vegetables in Season 



Mushroom & white wine sauce
~ ~ ~






~ ~ ~
Choice of Two Home made Desserts

Chefs Choice of Potatoes & Fresh
~ ~ ~






Vegetables in Season
Freshly Brewed Tea or Coffee


~ ~ ~

£19.90






Choice of Two Home Made Deserts







           
 ~ ~ ~







Freshly Brewed Tea or Coffee
£25.90
Menu I
Homemade Soup of your Choice

~ ~ ~

Roast Silverside of Clogher Valley Beef served with Yorkshire Pudding

Chefs Choice of Potatoes & Fresh
Vegetables in Season

~ ~ ~

Choice of Two Home Made Desert

~ ~ ~

Freshly Brewed Tea or Coffee
Priced on Request
Call us on 028 855 48216 to discuss your full requirements

E-mail: reservations@corickcountryhouse.com  Website: www.corickcountryhouse.com 


Create your own Menu

Menu Selector
Cold Starters
Egg Mayonnaise on a bouquet of Seasonal Leaves with Basil and 
Piquant Marie Rose Dressing 







£4.25
Caesar Salad, Cos Leaves, Garlic Croutons, Bacon Lardons in a
Creamy Garlic Dressing








£4.95
Smoked Chicken & Penne Pasta Salad, with Sweet Pepper Relish


£4.95
Fan of Galia Melon, Ginger Scented, Seasonal Fruits, Strawberry Coulis

£4.20
Atlantic Smoked Salmon & Baby Prawn, Lemon & Chive Dressing 


£6.50
Country Style Pâté en-croute, Crisp Leaves, Redcurrant & Port Sauce

£4.50
Melody of Seasonal Fruits, Passion Fruit Sorbet, Blackberry Coulis


£4.95
Baby Prawn & Pineapple Salad, Crisp Leaves, Marie Rose Sauce


£6.20
Warm Starters

Paupiettes of Lemon Sole with Seafood Mouselline Steamed with 
Fennel & Leeks









£5.95
Oven Baked Tartlet
Bacon & Cheese Filling





£5.95




Prawn & Salmon Filling





£6.25
Savoury Baked Vol-au-Vent, Sweet Corn, Ham & Mushroom in a 
White Wine Veloute









£4.95
Cajun Spiced Chicken Goujons, with Julienne of Vegetables, Tomato 
& Chilli Sauce









£4.95
Soups

Cream of Leek & Potato








£3.35
Cream of Carrot & Coriander







£3.35
Country Style Vegetable Soup







£3.35
Minestrone with parmesan cheese







£3.85
Roasted Pepper & Tomato Provencal






£3.85
Cream of Broccoli & Stilton 







£3.85
Chicken Veloute with Asparagus Tips






£3.85
Atlantic Seafood Chowder with Dill & Fennell





£3.85
Call us on 028 855 48216 to discuss your full requirements

E-mail: reservations@corickcountryhouse.com  Website: www.corickcountryhouse.com 

Create your own Menu

Menu Selector
Sorbets

Select from the following:








£2.60

Mango
Champagne

Passion Fruit

Strawberry
Main Courses

Oven Roasted Turkey with Honey Baked Gammon, Savoury Stuffing, 

Cranberry & Port Dew








£13.90
Roast Sirloin of Aberdeen Angus Beef, Bordelaise Sauce, Yorkshire Pudding
£17.75
Baked Atlantic Salmon, Crisp Leeks, Prawn & Tomato Sauce



£16.35
Supreme of Chicken with Smoked Cheese & Bacon, Mushroom & 

White Wine Sauce









£13.50
Grilled Breast of Chicken, Savory Stuffing & Chasseur Sauce



£12.35
Oven Roasted Silverside of Beef, Rustic Jus Yorkshire Pudding

Price on Request
Herb Crusted Leg of Lamb, Roast Garlic & Rosemary Jus


Priced on Request
Loin of Pork, Ginger & Thyme Scented, Apple & Sage Stuffing 



£12.50
Baked Fillet of Beef en Croute, mushroom duxelle, béarnaise sauce


£20.50
Roast Breast Duckling, Citrus Stuffing, Apple & Plum Chutney



£16.50
Vegetarians Options 

Choice of One: 





Penne Pasta with Roasted Vegetables, Tossed with Coriander & Pine 
Kernels, Topped with Minted Yoghurt 







Baked Goats Cheese Sesemede Crust, Roasted Peppers, Tomato Relish


Oriental Spring Rolls, Crisp Noodles, Sweet Chilli & Oyster Sauce



Wild Mushroom & Sun-dried Tomato Risotto, Coconut Infusion,
Basil & Walnut Oil










Seasonal Vegetables encased in Pastry Bake, served with a Mushroom veloute 











Call us on 028 855 48216 to discuss your full requirements

E-mail: reservations@corickcountryhouse.com  Website: www.corickcountryhouse.com 

Create your own Menu

Menu Selector
Children’s Menu

Soup or Melon, ½ Main Course, Ice Cream





£10.95

Soup or Melon, Chicken Nuggets & Chips, Ice Cream




£10.95

Soup or Melon, Sausages & Chips, Ice Cream





£10.95

Vegetables
Please Choose 2 of the following which is included in price of meal:

Baton Carrots Glazed with Honey

Cauliflower au Gratin

Savoy Cabbage with Onions & Ham

Minted Garden Peas

Glazed Brussel Sprouts with Bacon & Onions (Seasonal)
Broccoli with Toasted Almonds






£0.50p extra
Peppered Sugar Snap Peas







£0.50p extra

Assiette of Vegetables (Broccoli, Baby Corn, Carrots, Cauliflower)

£1.00 extra
Additional Portions of Vegetables






£1.50 extra
Potatoes
Please Choose 2 of the following which is included in price of meal:

Creamed Parsley

Roasted

Creamy Champ

Lyonnaise









£0.50p extra
Dauphinoise









£0.50p extra

Baby Boiled 









£0.50p extra
Call us on 028 855 48216 to discuss your full requirements

E-mail: reservations@corickcountryhouse.com  Website: www.corickcountryhouse.com 


Create your own Menu

Menu Selector
Desserts

Please Choose two of the following: 
Choice of three desserts £1.20 extra per person
Creamed Filled Profiteroles, Covered in Rich Chocolate Sauce, Laced with Cognac
£4.35
Baked Apple Tarte with Cinnamon & Cloves, Crème Anglaise, & Fresh Cream
£4.25
Cheesecake to Your Choice, Over a Mosaic of Fruit Coulis



£4.35
Mint Aero, Crunchie, Baileys, Strawberry, Malteaser
Glazed Lemon & Lime Tarte, with a Sweet Roast Pear Cream



£4.25
Strawberry & Chocolate Mint Mousse, Toasted Almonds & Vanilla Cream

£4.25
Seasonal Fruit Pavlova, chocolate Topping, Red Berry Coulis



£4.25
Apple & Pear Crumble with Cinnamon & Spice with a Custard Sauce 


£4.25
Banana & Toffee Pie, Chocolate & Almond Cream, Baileys Anglaise 


£4.50
Melody of Desserts, Choose 3 of the Following

Meringue Nest, Creamed Slice, Profiteroles, Baileys or Strawberry Cheesecake, 
Lemon Tart, Crème Glace 








£1.00 extra
Selection of Local Cheeses, with Celery, Grapes & Crisp Biscuits


£4.50
Freshly Brewed Tea and Coffee included in price
Please note that a minimum of three courses is required for your wedding banquet menu
Call us on 028 855 48216 to discuss your full requirements

E-mail: reservations@corickcountryhouse.com  Website: www.corickcountryhouse.com 

Evening Reception Menu 
Fork Buffet 
Choose any two of the following:







£11.95
Curried Beef/Chicken, Savoury Rice, Tossed Salad and Coleslaw 
Beef Lasagna & Tossed Salad, Freshly Baked Crusty Roll





Beef Stroganoff & Savoury Rice, Tossed Salad and Coleslaw

Chicken A ‘La’ King, Savoury Rice, Tossed Salad and Coleslaw

Sweet & sour Pork,  Savoury Rice, Tossed Salad and Coleslaw


Irish Stew, Freshly Baked Crusty Roll









Freshly brewed Tea & Coffee







£1.50












Cold Buffet










Choose any two of the following:





  Priced on Request 
Roast Dressed Turkey




Cider Baked Ham





Dressed Salmon



Prime Roast Sirloin Beef




Glazed Leg of Pork





Selection of freshly made Salads. 


Choice of Home made Desserts 






£3.50 - £4.50
Finger Buffet


Assorted Sandwiches, Tea
or Coffee 






£5.20
Assorted Sandwiches, Sausage Rolls, Cocktail Sausages, Tea or Coffee  

£6.25
Assorted Sandwiches, Sausage Rolls, Cocktail Sausages, Vol au vents, 
Tea or Coffee 









£6.95
Assorted Sandwiches, Cocktail Sausages, Fresh Breaded Chicken Bites 
Tea or Coffee 









£7.25
Fish Goujons & Chips in Cones







£6.95

Bacon Bap & Tea or Coffee








£5.50
Additional Items £1.50 extra per person
Bacon Rolls, Chicken Bites, Spicy wedges Garlic Bread, Mini Quiches,
Spring Rolls, BBQ Chicken Wings, Mini Vegetable Samosas

Call us on 028 855 48216 to discuss your full requirements

E-mail: reservations@corickcountryhouse.com  Website: www.corickcountryhouse.com 

Civil Wedding Ceremonies

Or

Religious Wedding Ceremonies

At

Corick Country House Hotel
Indulge yourself and invest in the red carpet experience within
 the luxury ambiance of this 17th Century Country House.

Our Garden Suite seats 100- 350 guests Fee £300.00
Our Courtyard suite seats 80 guests £200.00

Library seats up to 25 guests £100.00
Our Conservatory will be available for your guests to enjoy Complimentary Tea/Coffee after the service has concluded.
Call us on 028 855 48216 to discuss your full requirements

E-mail: reservations@corickcountryhouse.com  Website: www.corickcountryhouse.com 
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