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Create experiences for your event

with exceptional service,
menus and ballrooms to dazzle!
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Our all-embracing banqueting facilities allow’s us to cater for up to 350 guests making us a
supreme venue for all events. Four Seasons Hotel Monaghan has a well-established
reputation with a deep history of hosting gala events, award ceremonies and dinner dances.

Our award winning events and banqueting team will be on hand to surpass all of your
require-ments.

With the Seasons Suite comes the Limewood Experience is the new pre-drinks room for your
function, it's private and allows your guests to mingle before going into their banquet room.
Enjoy the luxury of the craft gin bar or make your way to our art deco champagne bar a
special combination of class and elegance Your guests will then be escorted out through our
ambient walkway into the elegant Seasons suite where your event will receive the highest
level of service. Your guests can enjoy our newly refurbished bed rooms offering warmth
and comfort to rest tired feet after a night of dancing in our breathtaking banquet suite.

For your information:

@ Hosts up to 350 Guests

@ Private Ballroom and Pre-reception Bar

@ Red Carpet Welcome for all your guests

@ Private drinks reception area in our Limewood suite or Willow Suite

@ Dinner Menus from €19.00 per person

@ Sparkling Wine on arrival or mini flutes of Guinness with welcoming treats can be arranged on arrival
for a supplement

@ Table Décor, which can be themed for colour

@ Personalised table Menus

@ Free use of PA system and projector screen for ‘slideshow features:!

@ Dedicated Event Organiser

® An Award Winning Events Team

@ Free onsite car parking

@ Competitive overnight room rates
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For those who just love food!
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Four Course
from €19.00pp
Minimum No: 30

MENU IDEA
Starter
Salad of Cos Lettuce , Bacon Lardons,

Caesar Dressing and crispy croltons

Followed By

Pan Fried Supreme of Chicken, herb mash, white wine

and mushroom sauce.

Potatoes and Vegetables of the Day

Tempting Dessert
Strawberry, Lemon or Baileys

Cheesecake

If you would like to add more choice then simply add

€1 for every additional starter
€2 for every additional main course

€1 for every additional dessert
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Starters
Soup Choose from, Carrot and Coriander, Potato and Leek,

Vegetable, Tomato and Basil.
Warm salad of a spicy cajun chicken and a garlic dressing

Dressed Duo of water and galia melon medley, drizzled with

passion fruit coulis.

Chicken and mushroom in a creamy white wine sauce, served in a

puff pastry bouchee.

Mains
Baked fillet of salmon on a bed of buttered leeks & drizzled with

tarragon scented hollandaise.

Traditional oven roasted turkey & baked gammon with herb stuffing

and rustic jus.

Roast Sirloin of beef, finished with Yorkshire pudding and delicious

pan gravy.

100z Sirloin Steak accompanied by, herb roasted potatoes, grilled

tomato and Creamy Peppercorn Sauce €5 Supp.

Desserts

Traditional Apple Tart with creme anglaise
Pavalova topped with fresh fruit and coulis

Warm dark chocolate brownie with ice cream.

FOR 100 GUESTS OR MORE, PLEASE CONTACT US FOR A
PERSONALISED QUOTE
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If you would like to host a less formal dinner
option in our award winning banqueting facilities
we have lots of options available.

Our flexible Finger Buffet menu selector can be
used for conferences, events, weddings, and

parties
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Fork Buffet €13.50

Minimum No:30
Followed By Tea or Coffee

Please Choose Two of the Following Hot Dishes

Chicken A La King

Traditional Beef Lasagna
Thai Green Curry
Chilli Con Carne

Beef Strogonoff €1 Supp

Italian Meat Balls in Rich Tomato and Herb Sauce.
Indian Chicken/ Beef/ Vegetable Korma (Mild)

Sweet and Sour Pork/ Chicken Balls with Sweet and Sour Sauce.

Goujons of Whiting with Lemon Tartar Sauce.
Goujons of Chicken with Choice Of Dips.

Choose Two Sides
Boiled Rice or Pasta
Chips or Baked Potato

Choose Three Salads
Mixed Dressed Leaves Tomato And Red Onion Salad
Coleslaw Potato Salad
Mediterranean Cous-Cous Salad Beetroot

Pasta Salad Sweetcorn/Pineapple/Peppers

Room Hire is FREE of CHARGE
to parties with a spend of €400+
With a spend of less than €400 on food,
will incur €100 room hire fee

Finger

Finger Food Menu
Private Room
Minimum NO:30
Tea and Coffee €2.50pp

Plus any of the following

Assorted Biscuits
Cocktail Sausages
Croissants

Balti Chicken Skewers
Traybakes or Scones
Goujons of Chicken
Garlic Bread

Tomato & Cheese Bruschetta
Sausage Rolls
Vegetable Spring Rolls
B.B.Q. Ribs

Spicy Potato Wedges
Assorted Sandwiches

Goujons of Fish

Served with a selection of Dips

.50c
€3.00
€1.50
€3.50
€2.00
€3.00
€2.50
€3.00
€3.00
€3.50
€3.50
€3.00
€4.00
€3.50

Choose any 3 or more per person & receive €1 off per person

£
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On Arrival Welcome Drinks

Prices per person
The perfect addition to a drinks reception, canapés Sparkling Wine Reception €5.00

enable guests to mingle and network freely, creating an Special Selection Wine list from €5.00
Champagne Reception €15.00

Signature Cocktail Reception €6.00
Kir Royale Reception €6.00

informal and relaxed atmosphere at your event.

On Arrival Canapés Bottle Beer Reception Price on Request

Sweet Canapes S e Winter 3 Ay
Four Seasons Winter Reception Prices per person

Homemade fresh mini scones with clotted cream and jams Tray bake Mulled Wine Reception €5.50

selection Hot Port or Whiskey Reception €4.50

Selection of macaroons Hot Coco Bar & Marshmallows Reception €3.50

Tip: Ideal with mini scones, clotted cream and jams €2.50
Cold Canapés
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Smoked salmon roulade with cream cheese & chive blini Four Seasons Summer Sensation Reception Prices per person
Bruschetta brushed with pesto and topped with vine tomatoes & basil Cajun  Pimms Reception €5.50
spiced chicken tartlet Summer Fruit Punch Reception €5.50
Crostini with smoked trout mousse with lemon & dill Sangria Summer Reception €6.00
Buck Fizz Reception €6.00
Hot Canapés Tip: Ideal with chocolate strawberries €1.00

Mini goat's cheese & red onion tartlet

Indian curried samosas with cucumber raita Wine List
Baby B.L.T. cherry tomato, bacon crisp, lettuce & mustard grain mayonnaise  pod Wine Selection By Glass/By Btl :
Savoury mini quiche Syrah (Shiraz) St. Jean Rouge, France €6.25/€24.00 :
Mini vegetable spring roll with sweet chili dip Cabernet Sauvignon, Las Condas, Chile €6.25/€24.00 ;
Cocktail sausages in honey & mustard Merlot, Las Condas, Chile €6.25/€24.00

Choose From
Rosé By Glass/By Btl
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Selectfon of assorted sandwiches €4 pp ) Cabernet Rose, Las Condes, Chile €6.25/€24.00
Selection of 3 hot & cold & Sweet Canapés €5 pp
Selection of 4 hot & cold & Sweet Canapés €6 pp White Wine Selection By Glass/By Btl

Sauvignon Blanc, Las Condas, Chile €6.25/€24.00
Chardonnay, Las Condas, Chile €6.25/€24.00
Pinot Grigio, Renideo, Veneto, ltaly €6.50/€25.00




The Four Seasons Hotel Monaghan is the perfect choice for any
event you wish to celebrate.

Having a long standing tradition of hosting many events from
some of the happiest moments in life.

Our experienced and friendly team will be delighted to help
plan your event.

If you have a budget in mind or would like to discuss alternative
dining options we would be more than happy to accommodate
your needs. We can cater for each event to your own special
requirements to make the event as unique as you are.

To book an event consultation please contact us.
For further information please contact our sales and events team on
+353 47 81 888 or sales@4seasonshotelie

Four Seasons Hotel Monaghan, Coolshannagh, Monaghan. Ireland
Tel: (+353) 47 81888 Email: info@4seasonshotel.ie
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Contacts

. (+353) 47 81888 . info@4seasonshotel.ie ‘ http://www.4seasonshotel.ie . FourSeasonsMonaghan . 4seasonshotel
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