


We are delighted that you are considering 
Castle Dargan Estate as your chosen wedding venue.

Our award-winning Wedding Venue is well established 
as one of the top wedding venues in the West of Ireland.

Here at Castle Dargan Estate, we pride ourselves 
on service excellence with an attentive and 

experienced wedding team. 
We are here to create your perfect 

wedding based on your requirements.

Welcome
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Many Congratulations on Your Engagement



‘Steeped in romantic history, the beautiful Castle Dargan 
Estate will capture your heart…’

Set in the heart of Yeat’s Country, with 170 acres of  
parkland and ancient woodland against Sligo’s rolling hills. 

Castle Dargan Estate is an infusion of history and beauty 
with spectacular views of freshwater brooks, old stone walls 

and ancient castle ruins.

When entering the gates, the sweeping tree-lined  
driveway leads you to the 18th Century Castle Dargan House 

and Hotel. Your guests will be enchanted by  
timeless elegance and romance.  

Your guests are welcomed into the Coach House Lounge with 
its stunning vaulted ceiling. Here family and friends will mingle, 

enjoying your drinks reception in the warmth of the open log 
f ire with the grand piano twinkling in the background.

Alternatively, enjoy the summer sun outside on the lawn with 
the rolling estate as the most picturesque backdrop. 

The old-world merges seamlessly with the new and it 
is the new that provides the piéce de résistance – the floor to 

ceiling glass walls of The Ormsby Ballroom with its  
uninterrupted panoramic views of the breath-taking estate. 

There is no backdrop more beautiful for your wedding day.

Stunning  Surroundings
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“O, but I saw a solemn light; 

Said the rambling, 

shambling travelling man; 

Castle Dargan’s ruin all lit’ Lovely 

ladies dancing in it” 

 W. B. Yeats



The wonderfully restored Edwardian Castle Dargan 
House provides the most romantic backdrop for your 

Civil Ceremony on the lawn. This beautiful setting 
awaits you and your guests with Castle Dargan 

House, the vast lawn and the grounds of the Estate 
rolling into the horizon.

OUTDOOR CEREMONY ON THE LAWN

Say ‘I Do’ in the old-world charm of the 18th Century 
Coach House Lounge with its vaulted ceiling, 
open log f ire and grand piano to accompany 

you along the aisle, as you take your f inal 
steps towards married life.

CEREMONY IN THE COACH HOUSE

Civil  Ceremonies
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Here at Castle Dargan Estate, 
we want to create your dream Wedding. 

Packages can be tailored and customised to make 
your special day truly unique. 

Castle Dargan Estate will capture your 
heart no matter what the season. 

If it’s a Summer Wedding, it’s blossoming flowers 
around and a glass of bubbly in hand. Or Winter 

Weddings, it’s crisp blue skies and getting 
warm with mulled wine or a hot toddy in the 

comfort of the open log f ire.
 

Our Head Chef and experienced team will  
work to create mouth-watering dishes using the 

f inest and freshest local produce for you to enjoy as 
you overlook the scenic Castle Dargan Golf Course.

PACKAGES
Our Wedding
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Wedding Packages

Something Extra Special
Gin Bar
Treat your guests to a gin, just the way they like it. With a 
choice of Gins (Gordan’s Gin, Gordan’s Pink Gin, Cork Dry 
Gin) and a choice of Tonics & Garnishes €7.00 per person. 
Supplement charge for Premium Gins.

Cocktail Bar
Choose any Two Signature Cocktails. Guaranteed to add 
an air of sophistication to your Reception. From €7.50 per 
person. 

Bottled Beers
Featuring a refreshing Selection of Beers (€5.00 per  
person) or craft beer (€6.50 per person). 

A Rich Fruit Punch
Alcoholic/non-alcoholic options available. 

Mulled Wine
Warm your guests up with a warm glass of our special 
Mulled Wine. €4.50 per person.

Irish Whiskey
What better way to welcome your friends and family to 
the celebration of your special day with a Hot Toddy Irish 
Whiskey Served with Lemon & Cloves from €5.50 per 
person. 

Posh Prosecco 
 
Pimp your Prosecco with Seasonal Fruits, Puree’s & Juice 
€80.00.

Hot Chocolate Bar
Warm up with a Milky Hot Chocolate Bar – Hot Chocolate 
served with Cream, Marshmallows & Chocolate Flakes 
€3.00 per person.

Prosecco Toast
What better way to Toast your Speeches with a Glass of 
Bubby for all your Guests €3.50 per person.

Tayto Crisp Sandwiches
Late Night Tayto Crisp Sandwiches served in Residents Bar 
€2.00 per person.

Beer Tap
Price available on request with a Selection of Beers to 
choose from.

Candy Cart
Treat your guests to something sweet with a cart full of 
delicious sweets and treats to choose from. Price available 
on request.

Cheese Board
Welcome guests on arrival to a selection of Cheese,  
Crackers & Chutney €7.00 per person. 

Post Box

Include a Post Box for €50.
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 • Red Carpet & Prosecco Reception on Arrival for the 
Wedding Party 

 • Pre-Dinner Drinks Reception in The Stunning Coach 
House Lounge with Prosecco and Strawberries, Tea, 
Coffee, Fruit Juices, Homemade Short Bread & Scones 

Five Course Meal to Include

 • One Starter, One Soup, Choice of Main Course, One 
Dessert, Freshly Brewed Tea & Coffee

 • Half a Bottle of Specially Selected House Wine per 
Person with the Meal 

Evening Supper
 • Tea, Coffee, Selection of Freshly Prepared Sandwiches 
& 1 Hot Option

 • Complimentary Bar Extension 

Also Included 
 • Elegant Chiavari Chairs & Fairy Light Backdrop 

 • Complimentary Wedding Suite on the night of your 
wedding 
10 rooms at the discount rate of €89.00 per person 
sharing 

 • Anniversary Meal for Two to Celebrate Your 1st 
Wedding Anniversary 
 

Based on minimum numbers of 120 adults

Starters
Chicken and Mushroom 
Vol-au-Vent with a Pernod Cream 
Sauce

Greek Salad with Feta Cheese, 
Black Olives & Garlic Croutons

Castle Dargan Salad - Grilled 
Chicken, Cos Lettuce, Bacon 
Lardons, Garlic Croutons, Shaved 
Parmesan & Creamy Caesar 
Dressing 

Goats Cheese Parcel - Baby 
Leaves, Cherry Tomato, 
Ballymaloe Relish, Toasted Pine 
Nuts & Fresh Basil Pesto

Soups
Homemade Vegetable with  
Garlic Croutons

Potato & Leek with Herb Crème 
Fraiche

Carrot & Coriander served with 
Fresh Coriander

Mains
*Roast Sirloin of Irish Beef served  
with Yorkshire Pudding & Thyme 
Scented Red Wine Jus

Roast Turkey & Ham with Sage & 
Onion Stuffing accompanied 
by Cranberry Jus

Fillet of Irish Organic Salmon 
with a Dill Cream Sauce

Wild Mushroom Risotto finished 
with Parmesan Shavings

Baked Spinach and Ricotta  
Cannelloni served with a side salad

Melange of Vegetable & Roast Potato 

Desserts
Apple Tartlet with Crème 
Anglaise & Vanilla Ice Cream

Fresh Cream filled Chocolate 
Profiteroles served with 
Chocolate Sauce

Selection of Ice Cream in a 
Wafer Basket with a Mixed Berry 
Compote

Assiette of Desserts

Supplement Charges: Choice of 
Starter - €2.00 per person, Choice 
of Dessert - €2.00 per person, Add 
Sorbet Course - €2.00 per person.
* €5 per person applies.

The Walled Garden Package

THE WALLED GARDEN PACKAGE MENU

 • Red Carpet & Prosecco Reception on Arrival for the 
Wedding Party 

 • Pre-Dinner Drinks Reception in The Stunning Coach 
House Lounge with Prosecco and Strawberries, 
Tea, Coffee, Fruit Juices, Selection of Bottled Beers, 
Homemade Short Bread, Scones & Chef’s Selection of 
Canapes or Finger Sandwiches 

Five Course Meal to Include

 • Choice of Starter, One Soup, Choice of Main Course, 
One Dessert, Freshly Brewed Tea & Coffee 

 • Half a Bottle of Specially Selected House Wine per 
Person with the Meal 

 • Prosecco Toast During Speeches

Evening Supper 
 
 • Tea, Coffee, Selection of Freshly Prepared Sandwiches 
& 2 Hot Options  

 • Complimentary Bar Extension with Tayto Sandwiches 
served in Residents Bar 

Also Included

Elegant Chiavari Chairs, Fairy Light Backdrop & LOVE 
Letters

 • Complimentary Wedding Suite plus 2 Complimentary 
Double Rooms on the night of your wedding.  
10 rooms at the discounted rate of €89.00 per person 
sharing 

 • Anniversary Meal for Two to Celebrate Your 1st  
Wedding Anniversary 
 

Based on minimum numbers of 120 adults

Starters
Castle Dargan Salad - Grilled 
Chicken, Cos Lettuce, Bacon 
Lardons, Garlic Croutons, Shaved 
Parmesan & Creamy Caesar 
Dressing 

Buffalo Mozzarella & Plum  
Tomatoes on Organic Leaves, 
drizzled with Balsamic Glaze

Smoked Salmon Roulade and 
Cream Cheese Prawns served 
with Salad Leaves

Sliced Smoked Duck Breast 
presented on Waldorf Salad 
drizzled with Orange Emulsion

Soups
Cream of Broccoli served with 
Chive Cream

Potato & Leek with Herb Crème 
Fraiche

Cream of Tomato & Basil with 
Garlic Croutons

Mains
Roast Sirloin of Irish Beef served 
with Yorkshire Pudding & Thyme 
Scented Red Wine Jus

Oven Baked Chicken Supreme 
with a Rich Mushroom & Garlic 
Cream Sauce

Oven Roasted Leg of Irish Lamb 
complemented by Mint Jus

Fillet of Fresh Sea Trout with a 
Saffron Cream Sauce

Baked Stuffed Cannelloni with 
Cheese, Spinach & Roast Garlic

Melange of Vegetable & 
Roast Potatoes 

Desserts

Seasonal Cheesecake served 
with Crème Chantilly

Classic Zesty Lemon Tart with 
Freshly Whipped Cream

Chocolatey Meringue Nest 
served with Cream Anglaise 
& Berries Compote 

Assiette of Desserts

Supplement Charges: Choice of 
Dessert - €2.00 per person, Add 
Sorbet Course - €2.00 per person.

The Coach House Package

THE COACH HOUSE PACKAGE MENU
ADDITIONAL MENU CHOICES

 • Red Carpet & Prosecco Reception on Arrival for the  
Wedding Party

 • Pre-Dinner Drinks Reception in The Stunning Coach 
House Lounge with Prosecco and Strawberries, Tea,  
Coffee, Fruit Juices, Selection of Bottled Beers,  
Homemade Short Bread, Scones & Chefs Selection of  
Canapes or Finger Sandwiches

Six Course Meal to Include 

 • Choice of Starter, One Soup, One Sorbet, Choice of Main 
Course, One Dessert, Freshly Brewed Tea & Coffee. 

 • Half a Bottle of Specially Selected House Wine per  
Person with the Meal 

 • Prosecco Toast during Speeches
 
Evening Supper
 • Tea, Coffee, Selection of Freshly Prepared Sandwiches 
& 3 Hot Options

 • Complimentary Bar Extension with Tayto Sandwiches 
served in Residents Bar 
 

Also Included

 • Elegant Chiavari Chairs, Fairy Light Backdrop & LOVE 
Letters 

 • Complimentary Wedding Suite plus 2 Complimentary 
Double Rooms on the night of your wedding. 10 rooms at 
the discount rate of €89.00 per person sharing

 • Anniversary Meal for Two to Celebrate Your 1st Wedding 
Anniversary with an overnight stay, subject to availability 

 • Plus 1 Additional from the following:  
Cocktail Bar - Gin Bar - Whiskey Bar - Candy Cart 

Based on minimum numbers of 120 adults

Starters
Roasted Duck Breast Slice with 
Parsnip Puree and Caramelised Onion    

Grilled Goats Cheese with Roast 
Beetroot, Salad Leaves with a 
pesto Dressing

Oak smoked Salmon Parcel with 
Marinated Shrimp & lemon, 
Asparagus shave

 

Pulled Duck Leg Meat with 
Baby Gem & Orange reduction 

Salmon Duo (Salmon Mousse 
& Smoked Salmon)

Soups
Cream of Wild Mushroom served 
with Rosemary Cream

Roasted Bell Pepper & Tomato with 
Basil Pesto

Cream Of Butternut Squash 
served with Herb Croutons

Cream of Asparagus served with 
Crème Fraiche 

Sorbets
Lemon

Mixed Berry 

Champagne 

Passion Fruit

Raspberry

Mains
*Grilled 8oz Fillet of Irish Beef 
served with Dauphinoise Potatoes
& Green Peppercorn Sauce

Oven Roasted Rack of Irish Lamb 
complemented by Garlic &  
Rosemary Jus

Seared Medallions of Monkfish with 
Dauphinoise Potatoes &  
Hollandaise Sauce

Pan Seared Barbary Duck Breast 
on Cumin Pickled Cabbage 
and Orange Emulsion Jus

 

Sautéed Fillet of Sea Bass on a Red 
Onion Chutney with Balsamic Glaze

Baked Stuffed Cannelloni with 
Cheese, Spinach & Roast Garlic

Oven Roasted Zucchini filled 
with Cous Cous presented on a 
Tomato Ragout

A Melange of Vegetable 
& Roast Potatoes

Desserts
Freshly Baked Rhubarb Crumble 
Sponge served with Crème Anglaise 
 & Vanilla Ice Cream

Chocolate Mousse served in a 
Chocolate Cup with Berries Compote, 
Fresh Berries 

Classic Tiramisu with an Amaretto 
Scented Cream

Homemade Caramelised Crème 
Brulee with Sweet Shortbread & 
Vanilla Scented Cream

Assiette of Desserts
Supplement Charges: Choice of 
Starter - €2.00 per person, Choice 
of Dessert - €2.00 per person.
* €5 per person applies on consumption.

The Castle Package
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THE CASTLE PACKAGE MENU
ADDITIONAL MENU CHOICES

WEDDING PACKAGE - €70 PER PERSON WEDDING PACKAGE - €80 PER PERSON WEDDING PACKAGE - €90 PER PERSON
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 • Red Carpet & Prosecco Reception on Arrival for the 
Wedding Party 

 • Pre-Dinner Drinks Reception in The Stunning Coach 
House Lounge with Prosecco and Strawberries, Tea, 
Coffee, Fruit Juices, Homemade Short Bread & Scones 

Five Course Meal to Include

 • One Starter, One Soup, Choice of Main Course, One 
Dessert, Freshly Brewed Tea & Coffee

 • Half a Bottle of Specially Selected House Wine per 
Person with the Meal 

Evening Supper
 • Tea, Coffee, Selection of Freshly Prepared Sandwiches 
& 1 Hot Option

 • Complimentary Bar Extension 

Also Included 
 • Elegant Chiavari Chairs & Fairy Light Backdrop 

 • Complimentary Wedding Suite on the night of your 
wedding 
10 rooms at the discount rate of €89.00 per person 
sharing 

 • Anniversary Meal for Two to Celebrate Your 1st 
Wedding Anniversary 
 

Based on minimum numbers of 120 adults

Starters
Chicken and Mushroom 
Vol-au-Vent with a Pernod Cream 
Sauce

Greek Salad with Feta Cheese, 
Black Olives & Garlic Croutons

Castle Dargan Salad - Grilled 
Chicken, Cos Lettuce, Bacon 
Lardons, Garlic Croutons, Shaved 
Parmesan & Creamy Caesar 
Dressing 

Goats Cheese Parcel - Baby 
Leaves, Cherry Tomato, 
Ballymaloe Relish, Toasted Pine 
Nuts & Fresh Basil Pesto

Soups
Homemade Vegetable with  
Garlic Croutons

Potato & Leek with Herb Crème 
Fraiche

Carrot & Coriander served with 
Fresh Coriander

Mains
*Roast Sirloin of Irish Beef served  
with Yorkshire Pudding & Thyme 
Scented Red Wine Jus

Roast Turkey & Ham with Sage & 
Onion Stuffing accompanied 
by Cranberry Jus

Fillet of Irish Organic Salmon 
with a Dill Cream Sauce

Wild Mushroom Risotto finished 
with Parmesan Shavings

Baked Spinach and Ricotta  
Cannelloni served with a side salad

Melange of Vegetable & Roast Potato 

Desserts
Apple Tartlet with Crème 
Anglaise & Vanilla Ice Cream

Fresh Cream filled Chocolate 
Profiteroles served with 
Chocolate Sauce

Selection of Ice Cream in a 
Wafer Basket with a Mixed Berry 
Compote

Assiette of Desserts

Supplement Charges: Choice of 
Starter - €2.00 per person, Choice 
of Dessert - €2.00 per person, Add 
Sorbet Course - €2.00 per person.
* €5 per person applies.

The Walled Garden Package

THE WALLED GARDEN PACKAGE MENU

 • Red Carpet & Prosecco Reception on Arrival for the 
Wedding Party 

 • Pre-Dinner Drinks Reception in The Stunning Coach 
House Lounge with Prosecco and Strawberries, 
Tea, Coffee, Fruit Juices, Selection of Bottled Beers, 
Homemade Short Bread, Scones & Chef’s Selection of 
Canapes or Finger Sandwiches 

Five Course Meal to Include

 • Choice of Starter, One Soup, Choice of Main Course, 
One Dessert, Freshly Brewed Tea & Coffee 

 • Half a Bottle of Specially Selected House Wine per 
Person with the Meal 

 • Prosecco Toast During Speeches

Evening Supper 
 
 • Tea, Coffee, Selection of Freshly Prepared Sandwiches 
& 2 Hot Options  

 • Complimentary Bar Extension with Tayto Sandwiches 
served in Residents Bar 

Also Included

Elegant Chiavari Chairs, Fairy Light Backdrop & LOVE 
Letters

 • Complimentary Wedding Suite plus 2 Complimentary 
Double Rooms on the night of your wedding.  
10 rooms at the discounted rate of €89.00 per person 
sharing 

 • Anniversary Meal for Two to Celebrate Your 1st  
Wedding Anniversary 
 

Based on minimum numbers of 120 adults

Starters
Castle Dargan Salad - Grilled 
Chicken, Cos Lettuce, Bacon 
Lardons, Garlic Croutons, Shaved 
Parmesan & Creamy Caesar 
Dressing 

Buffalo Mozzarella & Plum  
Tomatoes on Organic Leaves, 
drizzled with Balsamic Glaze

Smoked Salmon Roulade and 
Cream Cheese Prawns served 
with Salad Leaves

Sliced Smoked Duck Breast 
presented on Waldorf Salad 
drizzled with Orange Emulsion

Soups
Cream of Broccoli served with 
Chive Cream

Potato & Leek with Herb Crème 
Fraiche

Cream of Tomato & Basil with 
Garlic Croutons

Mains
Roast Sirloin of Irish Beef served 
with Yorkshire Pudding & Thyme 
Scented Red Wine Jus

Oven Baked Chicken Supreme 
with a Rich Mushroom & Garlic 
Cream Sauce

Oven Roasted Leg of Irish Lamb 
complemented by Mint Jus

Fillet of Fresh Sea Trout with a 
Saffron Cream Sauce

Baked Stuffed Cannelloni with 
Cheese, Spinach & Roast Garlic

Melange of Vegetable & 
Roast Potatoes 

Desserts

Seasonal Cheesecake served 
with Crème Chantilly

Classic Zesty Lemon Tart with 
Freshly Whipped Cream

Chocolatey Meringue Nest 
served with Cream Anglaise 
& Berries Compote 

Assiette of Desserts

Supplement Charges: Choice of 
Dessert - €2.00 per person, Add 
Sorbet Course - €2.00 per person.

The Coach House Package

THE COACH HOUSE PACKAGE MENU
ADDITIONAL MENU CHOICES

 • Red Carpet & Prosecco Reception on Arrival for the  
Wedding Party

 • Pre-Dinner Drinks Reception in The Stunning Coach 
House Lounge with Prosecco and Strawberries, Tea,  
Coffee, Fruit Juices, Selection of Bottled Beers,  
Homemade Short Bread, Scones & Chefs Selection of  
Canapes or Finger Sandwiches

Six Course Meal to Include 

 • Choice of Starter, One Soup, One Sorbet, Choice of Main 
Course, One Dessert, Freshly Brewed Tea & Coffee. 

 • Half a Bottle of Specially Selected House Wine per  
Person with the Meal 

 • Prosecco Toast during Speeches
 
Evening Supper
 • Tea, Coffee, Selection of Freshly Prepared Sandwiches 
& 3 Hot Options

 • Complimentary Bar Extension with Tayto Sandwiches 
served in Residents Bar 
 

Also Included

 • Elegant Chiavari Chairs, Fairy Light Backdrop & LOVE 
Letters 

 • Complimentary Wedding Suite plus 2 Complimentary 
Double Rooms on the night of your wedding. 10 rooms at 
the discount rate of €89.00 per person sharing

 • Anniversary Meal for Two to Celebrate Your 1st Wedding 
Anniversary with an overnight stay, subject to availability 

 • Plus 1 Additional from the following:  
Cocktail Bar - Gin Bar - Whiskey Bar - Candy Cart 

Based on minimum numbers of 120 adults

Starters
Roasted Duck Breast Slice with 
Parsnip Puree and Caramelised Onion    

Grilled Goats Cheese with Roast 
Beetroot, Salad Leaves with a 
pesto Dressing

Oak smoked Salmon Parcel with 
Marinated Shrimp & lemon, 
Asparagus shave

 

Pulled Duck Leg Meat with 
Baby Gem & Orange reduction 

Salmon Duo (Salmon Mousse 
& Smoked Salmon)

Soups
Cream of Wild Mushroom served 
with Rosemary Cream

Roasted Bell Pepper & Tomato with 
Basil Pesto

Cream Of Butternut Squash 
served with Herb Croutons

Cream of Asparagus served with 
Crème Fraiche 

Sorbets
Lemon

Mixed Berry 

Champagne 

Passion Fruit

Raspberry

Mains
*Grilled 8oz Fillet of Irish Beef 
served with Dauphinoise Potatoes
& Green Peppercorn Sauce

Oven Roasted Rack of Irish Lamb 
complemented by Garlic &  
Rosemary Jus

Seared Medallions of Monkfish with 
Dauphinoise Potatoes &  
Hollandaise Sauce

Pan Seared Barbary Duck Breast 
on Cumin Pickled Cabbage 
and Orange Emulsion Jus

 

Sautéed Fillet of Sea Bass on a Red 
Onion Chutney with Balsamic Glaze

Baked Stuffed Cannelloni with 
Cheese, Spinach & Roast Garlic

Oven Roasted Zucchini filled 
with Cous Cous presented on a 
Tomato Ragout

A Melange of Vegetable 
& Roast Potatoes

Desserts
Freshly Baked Rhubarb Crumble 
Sponge served with Crème Anglaise 
 & Vanilla Ice Cream

Chocolate Mousse served in a 
Chocolate Cup with Berries Compote, 
Fresh Berries 

Classic Tiramisu with an Amaretto 
Scented Cream

Homemade Caramelised Crème 
Brulee with Sweet Shortbread & 
Vanilla Scented Cream

Assiette of Desserts
Supplement Charges: Choice of 
Starter - €2.00 per person, Choice 
of Dessert - €2.00 per person.
* €5 per person applies on consumption.

The Castle Package
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THE CASTLE PACKAGE MENU
ADDITIONAL MENU CHOICES

WEDDING PACKAGE - €70 PER PERSON WEDDING PACKAGE - €80 PER PERSON WEDDING PACKAGE - €90 PER PERSON
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 • Red Carpet & Prosecco Reception on Arrival for the 
Wedding Party 

 • Pre-Dinner Drinks Reception in The Stunning Coach 
House Lounge with Prosecco and Strawberries, Tea, 
Coffee, Fruit Juices, Homemade Short Bread & Scones 

Five Course Meal to Include

 • One Starter, One Soup, Choice of Main Course, One 
Dessert, Freshly Brewed Tea & Coffee

 • Half a Bottle of Specially Selected House Wine per 
Person with the Meal 

Evening Supper
 • Tea, Coffee, Selection of Freshly Prepared Sandwiches 
& 1 Hot Option

 • Complimentary Bar Extension 

Also Included 
 • Elegant Chiavari Chairs & Fairy Light Backdrop 

 • Complimentary Wedding Suite on the night of your 
wedding 
10 rooms at the discount rate of €89.00 per person 
sharing 

 • Anniversary Meal for Two to Celebrate Your 1st 
Wedding Anniversary 
 

Based on minimum numbers of 120 adults

Starters
Chicken and Mushroom 
Vol-au-Vent with a Pernod Cream 
Sauce

Greek Salad with Feta Cheese, 
Black Olives & Garlic Croutons

Castle Dargan Salad - Grilled 
Chicken, Cos Lettuce, Bacon 
Lardons, Garlic Croutons, Shaved 
Parmesan & Creamy Caesar 
Dressing 

Goats Cheese Parcel - Baby 
Leaves, Cherry Tomato, 
Ballymaloe Relish, Toasted Pine 
Nuts & Fresh Basil Pesto

Soups
Homemade Vegetable with  
Garlic Croutons

Potato & Leek with Herb Crème 
Fraiche

Carrot & Coriander served with 
Fresh Coriander

Mains
*Roast Sirloin of Irish Beef served  
with Yorkshire Pudding & Thyme 
Scented Red Wine Jus

Roast Turkey & Ham with Sage & 
Onion Stuffing accompanied 
by Cranberry Jus

Fillet of Irish Organic Salmon 
with a Dill Cream Sauce

Wild Mushroom Risotto finished 
with Parmesan Shavings

Baked Spinach and Ricotta  
Cannelloni served with a side salad

Melange of Vegetable & Roast Potato 

Desserts
Apple Tartlet with Crème 
Anglaise & Vanilla Ice Cream

Fresh Cream filled Chocolate 
Profiteroles served with 
Chocolate Sauce

Selection of Ice Cream in a 
Wafer Basket with a Mixed Berry 
Compote

Assiette of Desserts

Supplement Charges: Choice of 
Starter - €2.00 per person, Choice 
of Dessert - €2.00 per person, Add 
Sorbet Course - €2.00 per person.
* €5 per person applies.

The Walled Garden Package

THE WALLED GARDEN PACKAGE MENU

 • Red Carpet & Prosecco Reception on Arrival for the 
Wedding Party 

 • Pre-Dinner Drinks Reception in The Stunning Coach 
House Lounge with Prosecco and Strawberries, 
Tea, Coffee, Fruit Juices, Selection of Bottled Beers, 
Homemade Short Bread, Scones & Chef’s Selection of 
Canapes or Finger Sandwiches 

Five Course Meal to Include

 • Choice of Starter, One Soup, Choice of Main Course, 
One Dessert, Freshly Brewed Tea & Coffee 

 • Half a Bottle of Specially Selected House Wine per 
Person with the Meal 

 • Prosecco Toast During Speeches

Evening Supper 
 
 • Tea, Coffee, Selection of Freshly Prepared Sandwiches 
& 2 Hot Options  

 • Complimentary Bar Extension with Tayto Sandwiches 
served in Residents Bar 

Also Included

Elegant Chiavari Chairs, Fairy Light Backdrop & LOVE 
Letters

 • Complimentary Wedding Suite plus 2 Complimentary 
Double Rooms on the night of your wedding.  
10 rooms at the discounted rate of €89.00 per person 
sharing 

 • Anniversary Meal for Two to Celebrate Your 1st  
Wedding Anniversary 
 

Based on minimum numbers of 120 adults

Starters
Castle Dargan Salad - Grilled 
Chicken, Cos Lettuce, Bacon 
Lardons, Garlic Croutons, Shaved 
Parmesan & Creamy Caesar 
Dressing 

Buffalo Mozzarella & Plum  
Tomatoes on Organic Leaves, 
drizzled with Balsamic Glaze

Smoked Salmon Roulade and 
Cream Cheese Prawns served 
with Salad Leaves

Sliced Smoked Duck Breast 
presented on Waldorf Salad 
drizzled with Orange Emulsion

Soups
Cream of Broccoli served with 
Chive Cream

Potato & Leek with Herb Crème 
Fraiche

Cream of Tomato & Basil with 
Garlic Croutons

Mains
Roast Sirloin of Irish Beef served 
with Yorkshire Pudding & Thyme 
Scented Red Wine Jus

Oven Baked Chicken Supreme 
with a Rich Mushroom & Garlic 
Cream Sauce

Oven Roasted Leg of Irish Lamb 
complemented by Mint Jus

Fillet of Fresh Sea Trout with a 
Saffron Cream Sauce

Baked Stuffed Cannelloni with 
Cheese, Spinach & Roast Garlic

Melange of Vegetable & 
Roast Potatoes 

Desserts

Seasonal Cheesecake served 
with Crème Chantilly

Classic Zesty Lemon Tart with 
Freshly Whipped Cream

Chocolatey Meringue Nest 
served with Cream Anglaise 
& Berries Compote 

Assiette of Desserts

Supplement Charges: Choice of 
Dessert - €2.00 per person, Add 
Sorbet Course - €2.00 per person.

The Coach House Package

THE COACH HOUSE PACKAGE MENU
ADDITIONAL MENU CHOICES

 • Red Carpet & Prosecco Reception on Arrival for the  
Wedding Party

 • Pre-Dinner Drinks Reception in The Stunning Coach 
House Lounge with Prosecco and Strawberries, Tea,  
Coffee, Fruit Juices, Selection of Bottled Beers,  
Homemade Short Bread, Scones & Chefs Selection of  
Canapes or Finger Sandwiches

Six Course Meal to Include 

 • Choice of Starter, One Soup, One Sorbet, Choice of Main 
Course, One Dessert, Freshly Brewed Tea & Coffee. 

 • Half a Bottle of Specially Selected House Wine per  
Person with the Meal 

 • Prosecco Toast during Speeches
 
Evening Supper
 • Tea, Coffee, Selection of Freshly Prepared Sandwiches 
& 3 Hot Options

 • Complimentary Bar Extension with Tayto Sandwiches 
served in Residents Bar 
 

Also Included

 • Elegant Chiavari Chairs, Fairy Light Backdrop & LOVE 
Letters 

 • Complimentary Wedding Suite plus 2 Complimentary 
Double Rooms on the night of your wedding. 10 rooms at 
the discount rate of €89.00 per person sharing

 • Anniversary Meal for Two to Celebrate Your 1st Wedding 
Anniversary with an overnight stay, subject to availability 

 • Plus 1 Additional from the following:  
Cocktail Bar - Gin Bar - Whiskey Bar - Candy Cart 

Based on minimum numbers of 120 adults

Starters
Roasted Duck Breast Slice with 
Parsnip Puree and Caramelised Onion    

Grilled Goats Cheese with Roast 
Beetroot, Salad Leaves with a 
pesto Dressing

Oak smoked Salmon Parcel with 
Marinated Shrimp & lemon, 
Asparagus shave

 

Pulled Duck Leg Meat with 
Baby Gem & Orange reduction 

Salmon Duo (Salmon Mousse 
& Smoked Salmon)

Soups
Cream of Wild Mushroom served 
with Rosemary Cream

Roasted Bell Pepper & Tomato with 
Basil Pesto

Cream Of Butternut Squash 
served with Herb Croutons

Cream of Asparagus served with 
Crème Fraiche 

Sorbets
Lemon

Mixed Berry 

Champagne 

Passion Fruit

Raspberry

Mains
*Grilled 8oz Fillet of Irish Beef 
served with Dauphinoise Potatoes
& Green Peppercorn Sauce

Oven Roasted Rack of Irish Lamb 
complemented by Garlic &  
Rosemary Jus

Seared Medallions of Monkfish with 
Dauphinoise Potatoes &  
Hollandaise Sauce

Pan Seared Barbary Duck Breast 
on Cumin Pickled Cabbage 
and Orange Emulsion Jus

 

Sautéed Fillet of Sea Bass on a Red 
Onion Chutney with Balsamic Glaze

Baked Stuffed Cannelloni with 
Cheese, Spinach & Roast Garlic

Oven Roasted Zucchini filled 
with Cous Cous presented on a 
Tomato Ragout

A Melange of Vegetable 
& Roast Potatoes

Desserts
Freshly Baked Rhubarb Crumble 
Sponge served with Crème Anglaise 
 & Vanilla Ice Cream

Chocolate Mousse served in a 
Chocolate Cup with Berries Compote, 
Fresh Berries 

Classic Tiramisu with an Amaretto 
Scented Cream

Homemade Caramelised Crème 
Brulee with Sweet Shortbread & 
Vanilla Scented Cream

Assiette of Desserts
Supplement Charges: Choice of 
Starter - €2.00 per person, Choice 
of Dessert - €2.00 per person.
* €5 per person applies on consumption.

The Castle Package
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THE CASTLE PACKAGE MENU
ADDITIONAL MENU CHOICES

WEDDING PACKAGE - €70 PER PERSON WEDDING PACKAGE - €80 PER PERSON WEDDING PACKAGE - €90 PER PERSON





 ◆ Dedicated Wedding Co-Ordinator With You Through The Planning & 
On Your Special Day  

 ◆  Exclusively One Wedding A Day Ensuring Commitment & Attentive 
Service To You  

 ◆  The Wedding Team Will Greet You And Your Guests With A Warm 
Red-Carpet Welcome On Arrival  

 ◆  Exclusive Use Of The Charming 18th Century Coach House Lounge 
With Its Beautiful Vaulted Ceiling For Your Drinks Reception  

 ◆  Personalised Menu & Table Plan As A Keepsake Of The Special Day  

 ◆  Beautifully Designed Fresh Floral Arrangements & Candelabras As A 
Centrepiece On All Tables  

 ◆  Cake Stand, Knife & Beautifully Decorated Cake Table  

 ◆  Microphones For Speeches & Background Music During Your Wedding 
Dinner  

 ◆  Castle Dargan House’s Beautifully Appointed Wedding Suite On Your 
Wedding Night With Champagne And Strawberries  

 ◆  Complimentary Food & Wine Tasting Evening To Assist You As You De-
sign Your Wedding Menu  

 ◆  Anniversary Meal For Two To Celebrate Your 1st Wedding Anniversary 
 

 ◆  170 Acres Of Parkland And Ancient Woodland Set Against Sligo’s 
Rolling Hills With Spectacular Views Of Fresh Water Brooks, Old Stone 
Walls And Ancient Castle Ruins. All Making The Most Picturesque Back-
drop For Your Wedding Day

b
TO YOU

Our Gift



Start & Continue 
THE CELEBRATIONS HERE AT CASTLE DARGAN 

◆ Rehearsal Dinner Menus - Starting From €26.00 Per Person

◆ Fork Buffet - €23.00 Per Person Includes Two Main Course Options 
With Dessert, Tea & Coffee

◆ BBQ Menu - €21.00 Per Person - Homemade Beef Burgers, Jumbo 
Pork Sausages, Spare Ribs Rubbed In Brown Sauce, Sugar, Pepper & 
Cider Chicken Skewers, Vegetarian Burgers, Selection Of Three 
Salads, Selection Of Breads
Other options available

FINGER FOOD OPTIONS – 

◆ Choose 4 Options for €14.00 Per Person To Include Tea & Coffee

◆ Choose 6 Options for €18.00 Per Person To Include Tea & Coffee

b
WEDDING MENUS

Pre & Post 



Terms and Conditions

BOOKING PROCEDURE

In order to secure and confirm your booking, we will require a 
booking deposit of €1500 and then a further €2000 3 months 
prior to the wedding day.
 
The booking deposit is non-refundable, however under  
hotel discretion may be transferred to an alternative 
date if required. Balance remaining must be paid prior to  
departure from the Hotel. Payment may not be made using  
Personal Cheques nor Credit Cards. The Hotel must meet with 
the Bride & Groom at the booking stage prior to confirming 
the date.

ACCOMMODATION

The Hotel will provide complimentary accommodation for the 
Bride & Groom. 10 bedrooms are reserved at the Wedding Rate 
(inclusive of Bed & Breakfast). 
Your guests will be required to contact reservations with 
credit card details or a deposit to secure booking. When  
doing so, they should quote your name and wedding date.  
If credit card details are not provided at the time of booking, 
the room is released 72 hours after booking, please ensure 
guests are made aware of this in advance. 
Any bedrooms not taken from allocation will automatically  
be released by the 10 weeks prior to the wedding date. 
All other rooms required outside the 10 allocated rooms will 
be booked on a f irst come, f irst-served basis and will be  
subject to availability. On occasions, Castle Dargan 
will run accommodation promotions which may be  
cheaper than the reduced wedding rate. Your guests are 
welcome to avail of the lower rates, subject to availability.  
These rates are not guaranteed, the wedding rate is a  
guaranteed reduced rate and will be lower than the actual sell-
ing rate. Check-in time is from 3 pm & check out is by 12 noon. 
Please also note that should you require rooms the night be-
fore or the night following your Wedding Day, these will only 
be reserved on request.

ROOM CANCELLATION POLICY

Individual Bookings: Cancellations less than 48 hours  
prior to arrival will be forfeited with a full charge. The Bride & 
Grooms room is complimentary on your wedding night only.

WEDDING CANCELLATION POLICY

In the event of a cancellation, notif ication must be sent to the 
Hotel in writing. Unfortunately, your deposit will be forfeited 
unless we can resell the date for a function of a similar value. 
Our cancellation policy is:
• Between 5 months and 3 months prior - 30% of 
contracted cost
• Between 3 months and 2 months prior – 50% of 
contracted cost
• Between 2 months and 1 month prior – 75% of 
contracted cost
• Between 1 month and arrival date – 100% of pre booked  
services

MINIMUM NUMBER POLICY

Our Wedding Packages are based on a minimum number of 
120 adults. Other packages are available for smaller numbers. 
We request that you confirm your f inal invited numbers  
3 months before your Wedding Date. 
Final numbers are to be advised to the hotel at the  
latest, 48 hours prior to the wedding day. Any increase in 
numbers will be charged accordingly on the wedding day, any 
cancellations after this time are charged in full.

PRICE VARIATIONS

In the event of circumstances beyond the Hotel’s control (e.g., 
increases in the standard rates of VAT), the Hotel reserves the 
right to vary the prices quoted to an extent which reflects such 
circumstances. 



SERVICES/PROCEDURES

The Hotel reserves the right to change any of its  
Banqueting services, procedures and processes without prior 
notif ication. 

STORAGE / PERSONAL PROPERTY/ CONSIGNING

The Hotel will try wherever possible to assist guests with 
the storage of cards, gifts, equipment, valuables, personal  
property, wedding cakes, etc., but accept no liability for any 
damage or loss. 
The Hotel will not accept responsibility for any goods  
consigned to the hotel or any of its staff in connection with 
any event nor will it be responsible for any freight, carriage, or 
delivery charges.
The Client shall be liable for loss or damage caused to the  
Hotel’s property by the client. Decorative material or other  
objects may not be placed on the walls without the written  
consent of the Hotel.

ENTERTAINMENT

The Hotel will not accept any responsibility for any  
entertainment that has not been booked directly with the  
hotel. However, all entertainment arrangements must have 
the approval of the Hotel management prior to the date 
of the function. All entertainment must provide their own  
equipment and accept full responsibility for the same. 

FOOD & BEVERAGE

No food and beverages may be brought onto the Hotel  
premises (apart from wedding cake) as HACCP
Regulations apply and the Hotel reserves the right to make a 
charge for the service of same (exception of special occasion 
cakes). Please be advised that corkage is not permitted.
Wedding Menus are based on a 5/6 course meal, including  
tea/coffee. A reduction in courses will not reduce the  
advertised price. 

NOISE LEVEL

The Hotel management, at their discretion, may reduce 
the sound levels from bands or discos without having 
to consult with the Bride & Groom. It is assumed that no  
exceptional noise factor will be created by an event but if in 
doubt, organisers must notify the Hotel management of the 
type of event proposed 

LICENSING AND STATUTORY REGULATIONS

The Hotel must comply with all relevant statutes and  
therefore requires its customers not to act in such a way as 
would put the Hotel in breach of any statute. 
In particular, customers are reminded to maintain free access 
to f ire exits at all times and not to interfere with or obstruct any 
f ire equipment or notices during the course of the event. 

ADDITIONAL EVENTS

The Hotel reserves the right to host any additional events in 
suites not reserved by the client. 
Such additional events include, but are not limited to,  
Banquets, Conferences, and Dinner Parties. 

QUALITY OF SERVICE

In order for us to provide you with our high standard of service, 
the pre-arranged timings must be adhered to. Time of arrival, 
reception and sit-down time must all be agreed in advance. To 
ensure the quality of service, it is also strongly recommended 
that toasts only commence after the service of dessert


