
 
Dungarvan, Co. Waterford, T: +353 58 42899     
E: sales@parkhoteldungarvan.com 

www.FlynnHotels.com

WINTER WEDDING PACKAGE  
FROM €45.00 pps

 
PACKAGE INCLUDES:
»» Tea, Coffee & Homemade Scones & Preserves 

»» Canopes

»» Mulled Wine Reception 

»» Red Carpet & Champagne Arrival for the  
	 Bridal Party

»» Elegant room decorations including white chair 		
	 covers, linen napkins, fresh floral centrepieces  
	 & top table arrangement provided by our in-house 	
	 florist & Newbridge Silverware candelabras for  
	 all tables 

»»  Personalized Souvenir Menus for all tables 

»» Personalized Table Plan display with seasonal 		
	 flowers outside of the Banqueting Suite 

All Inclusive Winter Wedding Package. Available on selected dates throughout winter months. 

»» Overnight accommodation in our Bridal Suite 		
	 on the night of your wedding with champagne 		
	 breakfast the morning after 

»» 2 complimentary deluxe bedrooms for both sets  
	 of parents on the wedding night  
	 (minimum numbers apply) 

»» Preferential accommodation rates for 15 of your 	
	 guest bedrooms (minimum numbers apply) 

»» Late Night Bar Extension 

»» Our gift to you: Anniversary Stay for 1 Nights 		
	 Bed & Breakfast with dinner to be availed of  
	 within 3 months of your 1st year anniversary 		
	 subject to availability.
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Winter Wedding Menu
STARTERS
»» Baked Clonakilty Black Pudding & Roasted Apple 	

	 topped with Crunchy Bacon Bits 

»» Shredded Chicken & Julienne Vegetable Spring 		
	 Rolls, on Dressed Baby Leaves with a Sweet Chilli 	
	 Sauce

FRESH CREAM OF  
FENNELL & PARSNIP SOUP 
Accompanied by Homemade Baked Breads

	          OR

SORBET COURSE

MAIN COURSES
»» Roast Stuffed Leg of Comeragh Lamb, Garlic & 		

	 Fresh Herb Stuffing with a Port Wine Reduction 

»» Oven Baked Fillet of Hake on a Bed of Ratatouille 	
	 with an Oriental Dressing 

»» Pan Seared Breast of Corn Fed Chicken with		
	 Button Mushroom & Whiskey Sauce, Garnished 	
	 With Toasted Almonds

»» Tortellini of Spinach and Ricotta Cheese with  
   Sun-Dried Tomatoes and Asparagus Tips

*Accompanied by a Bouquet of Fresh Market 
Vegetables & Potatoes

THE PARK HOTEL  
DESSERT PLATE
»» Strawberry Pavlova

»» Lemon Tart

»» Chocolate Brownie 

FRESHLY FILTERED  
TEA & COFFEE 

HOUSE WINE
»» ½ Bottle for each guest 


