
 

 

 
 

 

Royalty, Rock, and Romance at Slane Castle 

 
Tie the Knot amongst memories of rock n’roll legends and royalty. 

Be the King of your own castle with the exclusive hire of the venue 

 included in our packages. 

 

 

 

Wedding Package up to 100 Guests 
 Our weekend wedding package is €5,500 which offers exclusive hire of the castle and 

includes: Wedding on Friday or Saturday | use of The Dining Room, The Drawing Room, 

King George IV Ballroom, the Gandon Room, Browne’s Bar | civil ceremony | Residents bar  

Complimentary bedroom for the wedding couple | Red carpet on arrival  

Candles throughout Main Hall, King George IV Ballroom | Candelabras on dining tables 

with mirror bases | Cake table and knife | Gift from the castle to the wedding couple  

 

 

Wedding Package up to 200 Guests  
Our weekend wedding package for numbers over 100 guests is €10,500 

This offers all of the above with dinner in our Royal Marquee set up in The Castle Courtyard 

 

 

Midweek Package 
Celebrate any day of the week with our midweek options. 

The exclusive hire for a midweek wedding is €3,500, Sunday to Thursday 

 

 

An Intimate Love Affair 
For smaller parties, we are happy to tailor a bespoke wedding package  

for groups of 15 – 60 guests. Please ask our Wedding Team for further information. 

 

 
Accommodation 

Eight Bedrooms €180.00 per room per night, including breakfast 

(based on two guests sharing) 

The King’s Room is complimentary for the wedding couple  

  



 

 

 

 

The Castles Catering  
€110 per person  

Includes your arrival reception, a four course meal with one choice of main course, 

 and a half bottle of wine per person 

*Pre Choose one starter, two mains and one dessert for your wedding meal* 

 

To Have and To Hold 
Selection of Canapes  

Glass of prosecco or bottle beer on arrival 
 

*** 
 

The Warm Up 
Crumbled Goats Cheese Salad 

Tossed mixed leaves, toasted hazelnuts, 

Cherry tomatoes & clementine dressing 

 

Castle Caesar Salad 

Ciabatta croutons, toasted pine nuts & shaved parmesan with smoked chicken breast 

 

Chicken Liver Pâté 

Organic green leaves on sourdough toast 

 

Boyne Valley Farmhouse Goats Cheese Puff 

with fig and caramelised onion 

 

Caramelised Leek and Pea Soup  

with sourdough croutons 

 

The Headliner 
Prime Sirloin of Irish Angus Beef 

Roasted with Herbes de Provence & served with 

traditional roast gravy & Yorkshire pudding 

 

Chargrilled Fillet of Irish Angus Beef 

Sautéed onions & wild mushroom 

Brandy cream peppercorn Sauce 

(Supplement €8) 

 

Confit of Chicken Supreme 

Creamy gratin potato, Slane Whiskey Peppercorn Sauce 

 

Oven Baked Salmon 

Creamy gratin potato & pesto cream sauce 



 

 

 

Fillet of Sea Bass 

Lime, shallot & Champagne cream 

 

Rack of Lamb 

Wholegrain mustard mash & honey ginger gravy 

 

Mushroom Wellington  

with spinach & blue cheese sauce (v) 

Mushroom Wellington with vegan creamed spinach (V) 

 

 

The Finale 
Local Apple Crumble  

with crème anglaise 

 

Selection of sorbets (GF, V) and ice creams 

 

Traditional Plum Pudding  

with Slane Irish Whiskey ice-cream 

 

Meringue, Lemon Curd,  

Fresh berries, fresh cream 

 

Chocolate & Hazelnut Tart 

Hazelnut praline ice cream 

 

French-Style Glazed Lemon Tart 

Crystallised lemon & chocolate-dipped strawberry 
 

*** 
 

Freshly Brewed Tea and Coffee 

 

The Encore 

Optional cheese course | €15 per guest 

Selection of 3 cheeses sourced from Sheridan’s Cheesemongers. 

Style + Variety of cheeses will reflect guest preferences. 

Served with local honey, Hilda’s Homemade Chutneys, and rye crackers 

 

 

The Afters 
Vegetable samosas 

 Buttermilk chicken goujons 

Cocktail sausages 

French Fries 


