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The Lady Gregory Hotel, Gort. A location of unrivalled
beauty for your Wedding Day. Built on the foothills of the
world famous Burren and 5 minutes from the beautiful and
historic Coole Park giving you great photo opportunities.

As a family owned hotel, we have captured the hearts of
over 700 couples. Olivia & Alan O’Grady are hands on for
every wedding along with their Assistant Manager Fiona
O’Shea. Giving the personal touch & attention to detail
ensuring your day is unique to you. Along with their team
you are guaranteed a friendly and personal service.

We tailor our packages with no hidden extras and we look
forward to meeting with you and helping you with all your
requirements for your day.

We would like to invite you and your partner in for a show
around and let us show you how the Lady Gregory Hotel
is one of the top Wedding Venues in the West of Ireland.

Look forward to meeting you.

Kind regards,

Alan & Olivia O’Grady Fiona O’Shea
Proprietors / Managers Assistant Manager
Lady Gregory Hotel Lady Gregory Hotel
(091) 632333 Ext 2 (091) 632333 Ext 2

olivia@ladygregoryhotel.ie fiona@ladygregoryhotel.ie




Traditional Red Carpet & Prosecco Arrival for the Bride and Groom

#® Prosecco for the Bridal Party

®

Arrivals Reception - Tea / Coffee

Homemade Summer Fruit Punch or Homemade Mulled Wine
Hot & Cold Canapes

Chocolate Chip Cookies

Personalised Table Centrepieces
Personalised Menus, Table Plan
2 Bedrooms on the Wedding Night

Discounted Accommodation Rates for your Wedding Guests

® H B B #

Wedding Night in our Luxurious Bridal Suite to include Champagne
Breakfast on the Morning Following the Wedding

— Wedding Menu Tasting for the Bride & Groom —

Elegant White Chair Covers & * Couples get 3month membership
Sash of choice in the Swan Leisure Club

Back Drop Use of cake stand & Knife
Ist anniversary Dinner % Evening Buffet

Civil Ceremony Room Personalised LED Lighting

Car Parking for Wedding Guests

— PLEASE ASK FOR FURTHER UPGRADES —
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Choose two of the following starters

Chicken & Warm Clonakility

Crispy Fish Cake Mushroom Black Pudding

With a Sweet Chilli Drizzle With mixed leaves

Vol au Vent & Balsamic dressing

=Y

Homemade Soup of Choice

%‘.@

Traditional Roast Turkey & Ham
With a Herb Stuffing

— Or —

Fillet of Hake

With crushed baby potatoes, pancetta, chive sauce
— O —

R oast Breast of Chicken
With a smoked Bacon & potato stuffing

Accompanied with a selection of Chet’s Fresh Market Vegetables

m

Lady Gregory Dessert Medley

Freshly Brewed Bewley’s Tea or Coftee
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~WITH OUR COMPLIMENTS ~

Gold Fackage

Traditional Red Carpet &
Prosecco Arrival for the Bride and Groom
Prosecco for the Bridal Party

Arrivals Reception - Tea / Coffee

Homemade Summer Fruit Punch or Homemade Mulled Wine
Hot & Cold Canapes

Chocolate Chip Cookies

Homemade Mini Scones with Cream & Jam

Personalised Table Centrepieces

Personalised Menus, Table Plan

4 Bedrooms on the Wedding Night

Discounted Accommodation Rates for your Wedding Guests

Wedding Night in our Luxurious Bridal Suite to include Champagne
Breakfast on the Morning Following the Wedding

— Wedding Menu Tasting for the Bride & Groom —

Elegant White Chair Covers & % Couples get 3month membership
Sash of choice in the Swan Leisure Club

Back Drop #*  Use of cake stand & Knife
1st anniversary Dinner % Evening Buffet

Civil Ceremony Room #*  Personalised LED Lighting
Car Parking for Wedding Guests

— PLEASE ASK FOR FURTHER UPGRADES —
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Gold Sampule Giten

Choose two of the following starters

Crispy
Fish Cake
With a Sweet
Chilli Drizzle

Chicken &

Mushroom
Vol au Vent

House Style
Caesar Salad

Duck Filo Parcel
With Hoisin Sauce

T o

Homemade Soup of Choice

oo

Tender Roast Sirloin of Beef
J— Or J—
Sea Bass / Hake / Salmon
J— Or J—
Roast Supreme of Chicken
With choice of stuffing:
Smoked Bacon & Potato

Herb Stuffing
Smoked Mozzarella & Sun Dried Tomato

Accompanied with a selection of Chef’s Fresh Market Vegetables

(All of our Main Courses” accompaniments & sauces are personalised to your taste)

CHR®

Choose two of the following desserts

Lady Gregory
Dessert
Medley

Chocolate Profiteroles

Mousse Cake with Chocolate Sauce

Warm Apple
Crumble

with Vanilla Ice Cream

Freshly brewed Bewley’s Tea or Coftee
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~WITH OUR COMPLIMENTS ~

Traditional Red Carpet & Prosecco Arrival for the Bride and Groom

Prosecco for the Bridal Party
Prosecco for all wedding guests

Choice of live music for your arrivals reception

® ® H B ®

Arrivals Reception - Tea / Coffee

Homemade Summer Fruit Punch or Homemade Mulled Wine
Hot & Cold Canapes

Chocolate Chip Cookies

Homemade Mini Scones with Cream & Jam

Selection of Finger Sandwiches

Personalised Table Centrepieces

Personalised Menus, Table Plan

2 Glasses of House Red /White Wine for your guests during the meal
6 Bedrooms on the Wedding Night

Discounted Accommodation Rates for your Wedding Guests

® H B B H R

Wedding Night in our Luxurious Bridal Suite to include Champagne
Breakfast on the Morning Following the Wedding

— Wedding Menu Tasting for the Bride & Groom & two persons —

Elegant White Chair Covers & ¥ Couples get 3month membership

Sash of choice in the Swan Leisure Club

Back Drop * Use of cake stand & Knife

Ist anniversary Dinner % Evening Buffet
Civil Ceremony Room *  Personalised LED Lighting

Car Parking for Wedding Guests

— PLEASE ASK FOR FURTHER UPGRADES —
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Sample Viens €

Choose two of the following starters

Crispy . Duck Filo Warm
. Chicken & .
Fish Cake House Style Parcel Chicken &

Mushroom .
With a Sweet Caesar Salad With Hoisin Chorizo
‘ Vol au Vent
Chilli Drizzle Sauce Salad

Homemade Soup of Choice — or — Choice of Sorbet

__:g.@_

Choose three of the following mains

Tender Roast Sirloin of Beef

Sea Bass / Hake / Salmon

Lamb Rump

Roast Supreme of Chicken
With choice of stuffing:
Smoked Bacon & Potato
Herb Stuffing

Smoked Mozzarella & Sun Dried Tomato

Accompanied with a selection of Chef’ Fresh Market Vegetables

(All of our Main courses accompaniments & sauces are personalised to your taste)

—E—
Choose two of the following desserts

Lady Warm Apple | | Homemade

Gregory Chocolate || Profiteroles Crumble | |Sticky Toffee

with ; .
Dessert Mousse Cake . with Pudding
Chocolate Sauce | | Vanilla Ice Cream with
Medley

& a Crumble Top| |Butterscotch Sauce

Freshly brewed Bewley’s Tea or Coffee
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~WITH OUR COMPLIMENTS ~

Diamond %m/éwzd(ly@

Traditional Red Carpet & Prosecco Arrival for the Bride and Groom
Prosecco for the Bridal Party

Prosecco for all wedding guests

Choice of live music for your arrivals reception

Arrivals Reception - Tea / Coftee

Homemade Summer Fruit Punch or Homemade Mulled Wine
Hot & Cold Canapes

Chocolate Chip Cookies

Homemade Mini Scones with Cream & Jam

Selection of Finger Sandwiches

Personalised Table Centrepieces

Personalised Menus, Table Plan

Sweet Cart for your arrivals reception

2 Glasses of House Red /White Wine for your guests during the meal
6 Bedrooms on the Wedding Night

Discounted Accommodation Rates for your Wedding Guests

Wedding Night in our Luxurious Bridal Suite to include Champagne
Breakfast on the Morning Following the Wedding

— Wedding Menu Tasting for the Bride & Groom & two persons —

Elegant White Chair Covers & *  Couples get 3month membership
Sash of choice in the Swan Leisure Club

Back Drop Use of cake stand & Knife
1st anniversary Dinner *  Evening Buffet

Civil Ceremony Room Personalised LED Lighting
Car Parking for Wedding Guests

— PLEASE ASK FOR FURTHER UPGRADES —




Choose two of the following starters

Gort, Co. Galway

Crispy
Fish Cake

With a Sweet
Chilli Drizzle

Chicken &
Mushroom

Vol au Vent

House Style
Caesar Salad

Duck Filo

Parcel
With Hoisin
Sauce

Warm
Chicken &
Chorizo

Salad

TS5

Homemade Soup of Choice — or — Choice of Sorbet

Choose three of the following mains

TS5

Filet of Beef

Sea Bass / Hake / Salmon

Lamb Rump

Roast Supreme of Chicken
With choice of stuffing:
Smoked Bacon & Potato

Herb Stuffing

Smoked Mozzarella & Sun Dried Tomato

Accompanied with a selection of Chef’s Fresh Market Vegetables

(All of our Main Courses” accompaniments & sauces are personalised to your taste)

Choose two of the following desserts

TS5

Lady
Gregory
Dessert
Medley

Chocolate
Mousse Cake

Profiteroles
with
Chocolate Sauce

Warm Apple
Crumble
with
Vanilla Ice Cream
& a Crumble Top

Homemade
Sticky Toffee

Pudding
with
Butterscotch Sauce

Freshly brewed Bewley’s Tea or Coftee






