


Planning your next occasion?
The hotel boosts a range of exquisite suites capable of catering to all your private dining needs,  

no matter the occasion!

Private Suites
The Willow Room:  Step into the exquisite ambiance of this elegant space,  

designed to provide you with an unforgettable intimate celebration experience.  
Please note that during the summer months, the Willow Room is not available for private hire.

The Sakura Suite - Prepare to be amazed by its breathtaking high ceilings and exquisite draped curtains that 
elegantly adorn this magnificent suite. Immerse yourself in the suite’s sophistication, whether you choose  

to utilise the entire space or create intimate sections tailored to your needs.

The Clara Suite - Immerse yourself in the timeless elegance of our meticulously crafted Clara Suite,  
the perfect setting for an unforgettable private gathering.

The Limewood Suite - A haven of sophistication and opulence. This extraordinary suite provides a luxurious yet 
informal setting, perfect for a myriad of events; From enchanting engagement parties to seamless mixer functions. 

Get ready to be captivated by its charm and versatility!

The Seasons Suite - Adorned with elegant drapes and exquisite mirrors, this suite boasts a stunningly opulent decor 
that adds a touch of grandeur to every occasion. Hosting your event in this magnificent space is sure to create an 

unforgettable experience. And for an extra dose of celebration, why not consider combining it  
with the Limewood Suite for a pre-reception extravaganza?
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The Finer Details
Our award-winning dedicated events team are more than happy to assist you in creating a bespoke event to fit 

your preferences in terms of budget, dietary & special requirements.

Room Hire: We offer complimentary room hire for occasions with a food spend of €500 or more. Please note that 
this does not include spend on beverages. Dining spend less than €500 will incur a €100 room hire fee.

Private Bar: Private bar spend less than €300 will incur a €100 room hire fee.  
Please note that not all our private spaces have the option of a bar.

The Mingling & Dancing: You’re more than welcome to provide your own live entertainment.  
Alternatively, we can provide atmospheric background music, but if you would prefer to provide your own  

Spotify playlist, you can! Please note that not all our private spaces have the option of a dancefloor.

The Seating Arrangements: Round banqueting tables will hold between 6 – 10 guests comfortably  
and rectangular tables will hold between 10 – 14 guests comfortably.  

Should you wish to have a specific room setup please liaise with a member of our team.

The Bits & Bobs: Additional items of décor may be added to your private space (T&Cs apply).  
We can provide the use of a cake stand and knife should your occasion require it, subject to availability.

The Provisional Hold: If you have found the date you love and decided we are the perfect host for your occasion,  
we can provisionally hold a date to allow you time to think things through.  
A provisional hold is free of charge and lasts for two weeks (T&Cs apply). 

The Official Booking: To officially secure your chosen date we require a €250 deposit.  
The deposit will be deducted from your final bill which is payable prior to departure from the hotel on the day of 

your event. Please note that your final balance must be settled as one group payment. 

If you have some questions or would like to check availability of a date/suite,  
please contact a member of our events team:

E: info@4seasonshotel.ie    T: +353 (0)47 81 888    W: www.4seasonshotel.ie 
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Sample Menus 
We are thrilled to present you with four tantalizing sample menus below,  

showcasing our most popular gourmet meal options.

Menu A
Starter
Cream of  
Vegetable Soup (2 & 12)

Crusty bread roll 

Main
Pan-Fried Supreme  
of Chicken (2, 8 & 11)

Herb mash with rich 
chasseur sauce

Dessert
Warm Apple Tart (1, 2, 8 & 11)

Fresh cream &  
crème anglaise

Freshly Brewed 
Tea & Coffee
Available for  
€29.95 per guest

Menu C
Starter
Crispy Garlic 
Mushrooms (1, 2, 8 & 11)

Garlic aioli & salad leaves

Main
Traditional Oven 
Roasted Turkey & 
Baked Gammon (1, 2, 8 & 11)

Herb stuffing & pan gravy

Roast Sirloin  
of Beef (1, 2, 8 & 11)

Yorkshire pudding  
& herb gravy

Dessert
Warm Apple Tart (1, 2, 8 & 11)

Fresh cream &  
crème anglaise

Strawberry 
Cheesecake (1, 2, 8, 10 & 11)

Fresh cream

Freshly Brewed  
Tea & Coffee
Available for  
€38.95 per guest

Menu B
Starter
Four Season’s  
Caesar Salad (1, 2, 3, 8 & 11)

Lettuce, bacon lardons  
& crispy croutons

Main
Traditional Oven 
Roasted Turkey & 
Baked Gammon (1, 2, 8 & 11)

Herb stuffing & pan gravy

Baked Fillet  
of Salmon (2, 5, 11 & 12)

Buttered leeks & drizzled 
with white wine sauce

Dessert
Pavlova (1 & 2)

Topped with fresh fruit  
& coulis

Freshly Brewed 
Tea & Coffee
Available for  
€32.95 per guest

Menu D
Starter
Cream of  
Vegetable Soup (2 & 12)

Crusty bread roll 

Vol Au Vent (1, 2, 8 & 11)

Chicken & mushroom in a 
creamy white wine sauce

Main
Traditional Oven 
Roasted Turkey & 
Baked Gammon (1, 2, 8 & 11)

Herb stuffing & pan gravy

Roast Sirloin  
of Beef (1, 2, 8 & 11)

Yorkshire pudding  
& herb gravy

Dessert
Warm Apple Tart (1, 2, 8 & 11)

Fresh cream &  
crème anglaise

Strawberry  
Cheesecake (1, 2, 8, 10 & 11)

Fresh cream

Freshly Brewed 
Tea & Coffee
Available for  
€40.95 per guest

Menu selector:
Starters
Soup of your choice 

Four Season’s Caesar Salad (1, 2, 3, 8 & 11)

Lettuce, bacon lardons & crispy croutons

Warm Cajun Chicken Salad (1, 2, 8, 9 & 11)

Drizzled with garlic dressing

Vol Au Vent (1, 2, 8 & 11)

Chicken & mushroom in a creamy white wine sauce 

Dressed Duo of Water and Galia Melon
Drizzled with passion fruit coulis

Crispy Garlic Mushrooms (1, 2, 8 & 11)

Garlic aioli & salad leaves

Mains
Pan-Fried Supreme of Chicken (2, 8 & 11)

Herb mash with rich chasseur sauce

Traditional Oven Roasted Turkey  
& Baked Gammon (1, 2, 8 & 11)

Herb stuffing & pan gravy

Baked Fillet of Salmon (2, 5, 11 & 12)

Buttered leeks & drizzled with white wine sauce

Yellow Malaysian Vegetable Curry (2, 3, 8, 11 & 12)

Pan-fried vegetables in a curry sauce,  
served with basmati rice & naan bread

Oriental Inspired Noodle Bowl (8 & 11)

Seasonal mixed vegetables

Roast Sirloin of Beef (€4.00 Supplement) (1, 2, 8 & 11)

Yorkshire pudding & herb gravy 

10oz Sirloin steak (€9.00 Supplement) (2 & 8)

Grilled tomato & creamy peppercorn sauce

All of the above served with roast & creamed potato  
plus seasonal medley of vegetables (8)

Dessert 
Cheesecake of your choice – Strawberry, 
Lemon or Baileys (1, 2, 8, 10 & 11) 

Fresh cream

Warm Apple Tart (1, 2, 8 & 11)

Fresh cream & crème anglaise

Warm Chocolate Brownie (1, 2, 6, 8, 10 & 11)

Vanilla ice-cream

Meringue Nest (1 & 2) 

Topped with fresh fruit & coulis

Warm Vegan Caramel & Apple Tart (10 & 11)

Vanilla ice cream

If you would like to add more options  
then simply add 

€2.00 for every additional starter & dessert

€3.00 for every additional main

Supplements apply to the total number of guests.

For 100 guest or more, please contact us  
for a more personalised quote.

The 14 allergies to be aware of:

1.	 Eggs 8.	 Soya
2.	 Milk 9.	 Sulphur Dioxide
3.	 Shellfish 10.	Nuts
4.	 Molluscs 11.	 Cereals Containing Gluten
5.	 Fish 12.	 Celery
6.	 Peanuts 13.	 Mustard
7.	 Sesame 14.	 Lupin
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Buffet
Choose Two Main Dishes
Chicken A La King (1, 2, 5, 8 & 11)

Yellow Malaysian Chicken Curry (2, 3, 8, 11 & 12)  
Vegetarian option available 

Crispy Chicken in Sweet and Sour Sauce (1, 2 & 11)  
Vegetarian option available

Crumbed Goujons of Chicken (1, 2, 8 & 11)

Traditional Beef Lasagne (1, 2, 8, 11 & 12) 

Chilli Con Carne (8 & 12)  
Vegetarian option available

Italian Meat Balls in a  
Rich Tomato & Herb Sauce (2 & 8) 

Beef Stroganoff (€2.00 Supplement) (2 & 8)

Crumbed Goujons of Fish (1, 2, 5, 8 & 11)

Fingers of Hot Salmon (€2.00 Supplement) (1, 2, 5 & 11)

*Add plates of cold meat or fish for only €5.00 per guest

Choose Two Side Dishes 
Boiled Rice or Pasta 
Chips or Baked Potato

Choose Three Salads 
Choice of: Pesto or Cajun Pasta Salad (2 & 10)

Choice of: Curried or Plain Potato Salad (1, 2 & 8)

Spiced Couscous (8, 9 & 10)

Broccoli Salad with Grated Carrot,  
Cranberries, Sunflower Seeds  
with Honey & Mustard Dressing (1, 7 & 13)

Mixed Leaves with Tomato & Onion

Red Cajun Slaw (1, 2 & 8)

Kale Salad with Grapes,  
Grated Carrot & Cranberries (1, 7 & 13)

Freshly Brewed Tea & Coffee

Buffet Menu Available from €22.95
A minimum of 30 guests is required for booking this menu.
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Inclusive Party Packages
Party Essentials

€750
Celebration cake  

2 options of finger food for 50 people
DJ for 2 hours

Party Perfection
€1,350

Bubbly reception for guests
Celebration cake

5 options of finger food for 50 people
DJ for 2 hours 

Grazing Platters 
For 30 people

Cheese board €150
An assortment of cheeses allowing for a mixture of textures and flavours,  
accompanied by crunchy breadsticks & crackers dressed with fresh fruit

Sweet board €100
The taste of sweetness cannot be left out and that’s why we offer our sweet platter with mini meringues, 

cupcakes, cookies, marshmallows & popcorn

Inclusive Party Packages
Party Essentials

€750
Celebration cake  

2 options of finger food for 50 people
DJ for 2 hours

Party Perfection
€1,350

Bubbly reception for guests
Celebration cake

5 options of finger food for 50 people
DJ for 2 hours 

Grazing Platters 
For 30 people

Cheese board €150
An assortment of cheeses allowing for a mixture of textures and flavours,  
accompanied by crunchy breadsticks & crackers dressed with fresh fruit

Sweet board €100
The taste of sweetness cannot be left out and that’s why we offer our sweet platter with mini meringues, 

cupcakes, cookies, marshmallows & popcorn

Finger Food
Simplicity meets dining. If you would like to host a more casual dinner option in  
our award-winning banqueting facilities, we have lots of options available.  
Our flexible finger food menu selector can be used for conferences, events, and parties.

T&Cs Apply

Something Sweet
Mini Scones* with Jam & Cream (1 ,2, 8 & 11)	 €3.50
Mini Tray Bakes (1, 2, 8, 10 & 11)	 €3.50
Croissants or Danish Pastries (1, 2, 8, 10 & 11)	 €3.50
*Gluten free options also available 

Something Vegetarian 
Garlic Bread Baguette Smothered with Garlic Butter (1, 2, 8 & 11)	 €3.25
Spicy Potato Wedges Sweet Chilli Dip (1, 2, 8 & 11)	 €3.25
Vegetable Spring Rolls (1, 2, 8 & 11)	 €4.25
Vegetable Crostini Topped with Salsa & Melted Cheese (1, 2, 8 & 11)	 €4.25

Something Classic 
Cocktail Sausages (1, 2, 8 & 11)	 €3.75
Crumbed Goujons of Chicken or Fish (1, 2, 5, 8 & 11)	 €4.25
BBQ Sticky Ribs (2, 7, 8, 9 & 11)	 €4.25
Balti Chicken Skewers (7, 8, 9, 11, 12 & 13)	 €4.25
Assorted Sandwiches	 €6.50
Bacon Butties (1, 2, 8 & 11)	 €7.50
Breakfast Roll (1, 2, 8 & 11)	 €7.50
Sliders (1, 2, 8 & 11)	 €7.50

*Add Tea & Coffee to your buffet €3.50 per guest
*Choose 3 or more options per guest & receive a €1.00 discount per guest 
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Four Seasons Hotel & Leisure Club
Coolshannagh, Monaghan, Ireland, H18 Y220

Tel: +353 (0)47 81 888
Email: info@4seasonshotel.ie 

www.4seasonshotel.ie

Have you visited our sister hotel?
Four Seasons Hotel, Spa & Leisure Club

Carlingford, Co. Louth, Ireland, A91 W685
Tel: +353 (0)42 937 3530

Email: info@fshc.ie
www.4seasonshotelcarlingford.ie


