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Opulent... Timeless... Elegant...

Celebrating over half a century as a family owned and run business,
we offer the ultimate stress-free journey to your perfect wedding day.
‘Our experienced wedding team will help guide you through every step from start to finish.

We guarantee that our luxurious wedding suites are exclusive to you and your wedding guests,
allowing our team to lavish you with our undivided attention.
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Say “I Do”
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Time to Mingle
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As the evening sets in, the strikingly stylish and beautifully rich decor in the
Seasons Suite brings grandeur to the romance of your dream wedding.

The Seasons Suite is idyllic for your wedding celebration and hosts two bars
oﬂ:ering flawless bar service accompanied by our long-standing Head Chef and

his team's bespoke wedding menus packed full of culinary delighfs. and fine wines.

Using only the finest locally sourced seasonal ingredients, whether it's for
scrumptious grazing p|c11'|'ers- or decadent five-course menus,
each dish is prepclred- with creafivity, authenticity and pride.
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A Good Night's Sleep

When the celebrations are complete and your happy day is coming to a close,
step into style and comfort in our Superior Suite.

With a range of fifty-eight other newly designed bedrooms, including doubles,
twins, double singles, accessible rooms & family suites.

Your guests will experience a touch of luxury with our traditional Irish breakfast the morning
after your wedding and will also have full use of our qward-wihning Leisure Club facilities
during their stay to allow them to relax and unwind before they depart the hotel.







*  Private pre-reception area for you and your exclusive quest list
Red carpet & Prosecco reception for your wedding party
Flute of bubbly & Guinness reception for your wedding guests
Freshly brewed tea & coffee presented in vintage chic fine bone China cups,
served alongside homemade scones with fresh cream and jam
Select your personalised pre-reception enhancement
Choice of ornate table plan display

Fairylight backdrop & draping, fleral moon-gate; choice of cake stand and knife
Crisp white table linen, napkins & Chiavari chairs :
Choice of centrepieces: Sparkling candelabras, CherryBlossoms Trees & Floral Perspex stands
Personalised menu in our deluxe presentation covers
«  Complimentary menu and wine tasting for the both of you
+  Anexquisite five course gourmet dinner;
One starter | One soup | Two mains | Two desserts | Freshly brewed tea or coffee
Half a bottle of wine for each guest

+ Freshly brewed +e<_ﬁ or coffee served with either;
Assortment of sandwiches & cocktail sausages
oF:

Cones of crumbed goujons of chicken & chips
Complimentary bar extension unfil 2am

Complimentary night stay in our luxurious Superior Suite on the night of your wedding;
with breakfast in' bed the following morning

+ Two complimentary bedrooms, each accommodating two guests sharing

* An allocation of guest rooms at @ discounted rate available for wedding guests,
to include breakfast & use of our Leisure Club facilities

Your celebrations are extended to the day affer your wedding with hot finger food platters in a private
suite with 30 of your closest friends and family

2095: €77 per guest | 2026: €80 per guest

This offer is'available in April, May, June, July, August, September and selected dates in December.
Avail 'of 10% midweel discount Sunday - Thursday, excludes prime Christmas & New: Year dates.

If your desired date is within 10-months from your initial viewing avail of 10% discount - T&Cs apply.
Minimum numbers: Midweek 120 | Weekend 140






» Private pre-reception area for you and your exclusive guest list

* Red carpet & Prosecco reception for your wedding party

»  Flute of bubbly & Guinness reception for your wedding guests

+ Freshly brewed tea & coffee presented in vintage chic fine bone China cups,
served alongside homemade scones with fresh cream and jam

» Choice of omate table plan display

+  Fairylight backdrop & draping, floral moon-gate, choice of cake stand and knife
+  Crisp white table linen, napkins & Chiavari chairs
+  Choice of centrepieces: Sparkling candelabras, Cherry Blossoms Trees & Floral Perspex stands
» Personalised menu in our deluxe presentation covers
: Comphmt’anfc:ry menu and wine tasting for the both of you
» Anexquisite five course gourmet dinner;
One starter | One soup | Two mains | Assiette of dessert | Freshly brewed tea or coffee
+ Halfa bottle of wine for each guest

»  Freshly brewed tea or coffee served with either;
Assortment of sandwiches & cocktail sausages
or
Cories of crumbed goujons of chicken &:chips

+  Complimentary bar extension until 2am

« Complimentary night staly in-our luxurious Superior Suite on the night of your wedding,
with breakfast in bed the following morning

+ Two complimentary bedreoms, each accommedating two guests sharing

+ Anallecation of guest rooms at aidiscounted rate available for wedding guests,
toinclude breakfast & use of our Leisure Club facilities

2095: €72 per guest | 2026: €75 per guest
This offer is available in' March, Octeber, November and selected dates in December.
Avail of 10% midweek discount Sunday - Thursday.

If your desired date is within 10-months from your initial viewing avail of 10% discount - T&Cs apply.
Minimum numbers: Midweek 100 | Weekend 120






Snow in Love...

sze to Mingle

Private pre-reception area for you and your exclusive guest list

Red carpet & Prosecco reception for your wedding party

Flute of bubbly, hot whiskey & Guinness reception for your wedding guests

Freshly brewed teaq, coffee & hot chocolate with marshmallows presented in vintage chic fine bone
China cups, served alongside homemade shortbread

Choice of ornate table plan display

The Feast

Fairylight backdrop & droping_, floral moon-gate, choice of cake stand and knife

Crisp white table linen, napkins & Chiavari chairs

Choice of centrepieces: Sparkling candelabras, Cherry Blossoms Trees & Floral Perspex stands
Personalised menu in our deluxe presentation covers

Complimentary menu and wine tasting for the both of you

An exquisite four course gourmet dinner;

Choice of one starter or one soup | Two mains | One dessert | Freshly brewed tea or coffee
Please note that a €4 supplement fee applies to the Roast Sirloin of Beef

Half a bottle of wine for each guest

The After Party

Freshly brewed tea or coffee served with either;
Assortment of sandwiches & cocktail sausages
or

Cones of crumbed goujons of chicken & chips
Complimentary bar extension until 2am

Sweet Dreams

Complimentary night stay in our luxurious Superior Suite on the night of your wedding,
with breakfast in bed the following morning

Two complimentary bedrooms, each accommodating two guests sharing

An allocation of guest rooms at a discounted rate available for wedding guests,

to include breakfast & use of our Leisure Club facilities '

20925: €62 per guest | 2026: €65 per guest
This offer is available in January & February.
Avail of 10% midweek discount Sunday - Thursday.

If your desired date is within 10-months from your initial viewing avail of 10% discount - T&Cs apply.

Minimum numbers: Midweek 80 | Weekend 100
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The Love Notes...

“Just a wee review 1o sing your praises about our
wedding on Thursday. It couldn’t have went any better
and every singfe one of our guests complimenred on
how well the service was and how well everything went
so smoothl We can't thank you enough for all the
planning and help you have given us from we booked
our date. Would recommend the Four Seasons to
everyonel So gutted it's all over but it was the best day
of our lives! Thanks everyone xx”

Mr & Mrs McGrail

"We 0+wcys knew we would want to gef married |0c0||y
and once engaged we booked our wedding with the
Four Seasons Hotel Monaghan. We are so happy
with our choice, it was the best duy & the girls in the
hotel really helped plan what we wanted and more
impor‘tom‘ly delivered it, one example being a pur’ricular
table plan we wanted and i was so perfect! Food was
beautiful, we still have guests ‘re"ing us how nice it was.
Thanks again to Nicola, Laura, Barbara and team”

Mrs Erin McAleer

“From the first time we visited the Four Seasons
Monaghan. All of the hotel staff were so friendly and
we|ccming_ It deﬁnifely influenced our decision o have
our wedding herel Our wedding day went so smoothly
with nota single ‘rhing out of plcce, everyl‘hing Was
exactly as | had asked for it to be. Everyone knew
us by name which made it feel so personal. | can't
thank Laura and Nicola encugh for their patience,
attentiveness, advice and kindness ’rhroughouf the
planning of our wedding and Barbara for looking after
us so well on the day_ From the battom of our hearts
thank you for making our day so speciall”

Mr & Mrs Gallagher

“To all of the staff within the four seasons especially
Nicola, Laura, Orla and Barbara. You have all been
so helpful over the past 18 months in the lead up to our
specicf doy_ The day itself was all we ever imagined_ The
service was second fo none, the food was outstanding
and everything was just perfect. The four seasons will
c||wnys hold a specicf ploce in our hearts.”

Mrs Larissa Totten



To add a bubbly foast an additional €6 per guest applies

Vol au vent filled with chicken & mushroom in a creamy white wine sauce %2351

Warm salad of Cajun chicken with garlic dressing 225
Salad of cos lettuce, bacon lardens, crispy croutons parmesan shavings with Caesar dressing % * #&7
Melon fruit platter drizzled with fruit coulis
Brie & caramelised red onion tartlet with dressed leaves and balsamic vinegar &2 #1051
Goat's cheese arancini with rocket salad & tomate sauce 0% 1911 12&15)
Thai inspired fish cake alongside crispy green leaves & sweet chilli dip 02551
Smoked salmon & prawn salad with a chilli & créme friache sauce (€2 Supplement) (2% &)

To add a second choice of starter an additional £3 per guest applies

Traditional cream of vegetable soup 5™
Cream of potato & leek soup @
Carrot & coriander soup % 10™&12)
Oven roasted tomato & basil soup @&
Cream of mushroom soup &85

To add a second choice of soup an addifional £2 per guest c:ppfies

Cleanse your guest's palate before the main course with an aption of homemade sorbet
Mixed berry iop_ped with fresh mint
Zesty lemon & blood orange garnished with fresh mint

Remove your starter or soup course and include a sorbef af no additional charge;
To add a sorbet course an additional £5 per gisest applies



Sresl

Traditional oven roasted turkey & baked gammon with hierb stuffing & rustic jus 02887
Roast sirloin of beef carved on a bed of mustard grain mash, finished with Yorkshire pudding & bordelaise jus 2183
Grilled fillet of seabass on a bed of sun-dried tormato: mash, with lemon butter sauce 2125
Baked fillet of salmon on o bed of buttered leeks, drizzled with tarragon-scented white wine sauce %5151
Pan-fried supreme of chicken stuffed with feta cheese & spinach, wrapped in Parma ham
on a bed of chive mash, with a dill sauce @42
Honey roasted duckling resting on champ potato, with orange cardamom sauce (€7 Supplement) @5
Succulent 100z sirloin steak accompanied by herb roasted potato, grilled fomato & peppercom sauce (€10 Supplement) #5

To add a third choice of main an additional €5 per guest applies
Add two bowls of creamy garlic potatoes for orly £20 per table &7

O’nenfu| rlspu‘ed noodle bow] @57 Vegdn ophcn avm."abfe

.& basr!_s_auee, with garlic bread “ 2061 Vegan option available
Wild mushroom & thyme risotto with Parmesan shaving & truffle oil 25"
Warm goat's cheese & red onion tart with a balsamic vinegar reduction ! %250

Yegan yellow Malaysian curry with sauté V'egeiﬁbtes in a fragrant Malaysian inspired curry sauce
“with busma_ﬁ rice M1&2).
Vegan mixed nut roast on a bed of sautéed mixed vegetables %2



Chilled Desserts

Meringue nest topped with seasonal fruits & surrounded with fruit coulis 2
Cheesecake Chaoose from strawberry, lemon, Mint Aero or Baileys, served with fresh cream (21051
Banoffee tartlet with fresh cream @251
Lemon meringue tartlet with fresh cream 25"

Raspberry & white chocolate roulade with fresh cream ® 24
Vegan chocolate & coconut pie with vanilla ice cream 019517
Warm Desserts
Traditional apple tartlet with créme anglaise & fresh cream 0.2 8751
Bramley apple & berry crumble served with vanilla ice cream %8 2&m
Chocolate brownie with chocolate sauce & vanilla ice cream 268 10&M
Vegan caramel & apple tart with vanilla ice cream 5%

Assiette of Four Season’s desserts Choose 3 (one warm & two chilled) from:
Warm chocolate brownie; warm apple tart, meringue nest, cheesecake, profiferole (€2 Supplement)
Swop your choice of 2 desserts for the assiefte'at no additional charge

Soup

Melon fruit platter drizzled with fruit coulis

kBt
Breaded chicken goujons with home-cut chipst > 12&5)
Pork sausages with home-cut chips @™
A half portion of the main meal

,@&‘@'@‘@'ﬁ&g.

Trio of ice cream topped with fruit coulis &

Fruit flavoured jelly & ice cream
Dessert of main meal

Baby bowls are complimentary | Children are classified as aged 12 years & under | €30 per guest

The 14 Allergies 1o be aware of:
1. Eggs 2. Milk 3. Shellhsh 4. Molluscs 5. Fish 6 Peanuts 7 Sesame 8. Soya 9. Sulphur Dioxide
10. Nuts: 1. Cereals Containing Gluten 12. Celery 13 Mustard 14. Lupin



Pimms €8 per guest
Summer fruit punch €8 per guest
Buck's fizz €9 per guest

Cuppa soup & breadstick %1% €4 per guest

Hot cocoa bar with mini marshmallows €4 per guest
Hat port or whiskey €7 per guest
Mulled wine €8 per guest

Crunchy Tayto crisp sandwiches 251 €4 per guest
Mini burgers layered with

assorted toppings 0 27651812 €7 per guest
Petsoralised chocolate plates @ €10 per table

5 pizzas with assorted toppings (%8 # 1212 €80
Doughnut wall 12&1€200

Take a shot, take a seat €6 per guest
Boitled beer reception €6 per bottle
Signature cocktails from €10 per guest
Pimp our Prosecco €200
Open toast drink Charged as consumed

Platters are based on 30 guests sharing

€60 per platter
A selection of sandwiches on both white & brown bread,

stuffed with an array of iraditional fillings

| €100 per platter
The taste of sweetness cannot be left out and that's why
we offer our sweet platter with mini meringues, cupcakes,
cookies, marshmallows & popcorn

€150 per platter
An assortment of cheese allowing for a mixture of textures
and flaveurs, -cccompunied by chu’rne\;s, crunchy bread
sticks & crackers and dressed with fresh fruit

Choice of 3 canapés for €7 per guest
or 4 canapés for €8 per guest

Smicked salmon rouldide with cream cheesse & chive blini 02550
Bruschetta brushed with pesto and topped with
tomato salsa B0

Cajun spiced chicken tartlet " 251

Savoury mini quiche #%

Minivegetable spring rolls with sweet chilli dip #725™
Cocktall sausages coated in honey & mustard 71513
Marinated spicy chicken skewers 22155

Indian curried samosas (%67 810 &M

Mini burgers Ecyeréd with assorfed toppings

(€3 Supplement) (:27651812)

Homernade fresh mini scones with cream and jam #2257
Assortment of fray bakes: Carrot cake, rocky road,

caramel square, chocolate or lernon muffin &2 8100









The Finer Details

The Provisional Hold

If you have found the date you love and decided we are H’]_e weddin'g venue for you, we can hold a dofe_ ona
pr__ovision.ai basis to allow you time to think fhings H’\ro.ugh. A provisioncﬂ hold is free of ch'crg'e and lasts for two weeks,
however if you need more time just ask the team!

The Official Booking

To officially secure your wedding date, we require a €1,500 deposit. At this stage, you must also sign your wedding T&Cs.

The Mingling

You're more than welcome to provide your own live entertainment to preoccupy your guests while fhey await your
arrival to the hotel. Some funky ideas: Pho‘ro—boofh, live musicia ns, magicians, caricaturist etc.

We have little bits & bobs placed around the hotel that you can avail of throughout your wedding day, but feel free
to add your owrn decor EWifhin reason) to make it more pers_ohul_

Guests are usuu"y eager in passing on their gi{-rs Fcir!y immedicl‘re|y, so we recommend hiring a secure pos‘r—b‘ox for the
dcly to store your ccrds_ Be sure to nominate a trusted loved one to look after your goodies (or to be the room-runner).

We can provide a’rmosphen’c ploy—|isfs to be used as background music, but if you would prefer to provide your own
AUX compclﬁ|:)|e device with your own music, you canl The same can be done for your grcand entrance info your
bcnqueﬁng suite.

The Seating Arrangements
The table p!nn is preseni-‘ed in the pre-reception area ds it's one of the first ’rh@ngs ‘a guest wants to investigate.
The hotel is more than hoppy to pro\ride a table picm disp|c|y to co‘rresponcl. with your chosen colour theme to fit

our opulent dark wood frame, measuring 19" x 27" Just send the feam a PDF version of your wedding invitation or
ceremony booklet and we will do our best to match it.

If you would like to provide your own display, string & pegs, you can use our hollow cream vintage chic frame
measuring 23" x 36, or you can provide your own display and we can set it up for you.
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The first draft of your table plcm is due two weeks prior to the date of your wedding and you have up until 1 week
prior fo the day of your wedding to amend it as much as necessary.

Round tables will hold between 6 - 10 guests comf-orfobly and recfcngu|c|r tables will hold between
10 - 14 guests comfortably.

You can choose to have your top table elevated or direc%ly on the floor when on a traditional s‘rm'tghi redongu|ar
table, holding a maximum of 18 guests.

Oryou could choose fo have an altemnative winged or horseshoe top table, holding a maximum of 16 guests.

We will provide you with a suite layout to assist in planning your seating arrangements, along with a Word document
for draﬁing your table pftm. To ensure a smooth process, we kind[y ask that any draft p!ons created in a different
format be transferred to the provided document before submission.

Dietary Reguirements
We understand the importance of catering to all dietary needs, and we offer a few ways to accommodate your
guests sec:m|ess_iy:

Chef's Choice: Let our Head Chef take the reins! They will craft a dish on the day using the freshest ingredients
a_vci[ob!e, ensuring a delicious and 1h0ughi—|:u| meal.

Pre-Selected Options: Choose from the carefully curated dietary options listed within this brochure fora
straightforward solution.

Guest Consultation: If you have a purﬁcu[arly vocal guest with specific requirements, feel free to consult them on their
preference. Should their request be unfeasible within the timeframe, our Head Chef will modify their dish accordingly
fo ensure a satisfying alternative.

Whichever option you choose, rest assured that all dietclry needs will be met with care and attention to detail.

The Bits & Bobs

Each couple is permiﬁed to provide their own wedding items & suppfiers to he!p make your dream doy more
perscnc||_ Genemﬁy, the 0n|y Thing that is not permiﬁed is phorcheuﬂcais, fireworks & 'free|y p|c1cec|' alcohol.

If there's anyfhing you're unsure about or perhaps is a little obscure, pleﬂse feel free to ask a member of the wedding
team for clarity.
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The Few Words

We will provide a sophis‘ricoied PA system for those specici few words to be shared. You can choose to have your
-speeci‘ies at the beginning orend of your feast. We also have a built-in projector and screen that your speokers can
also avail of (don'i WOITY, i-hey need permission from the wedding couple first). They must test their device with the
equipment prior to ‘rhewedding day. We allow a maximum of 30 minutes allocation for all speecf‘ies to be comple’red
to allow more time for d_cincing!

The Cake Display

Qur vintage inspired apple-crate stand measures 13.5" x 21" on which the cake sits on directly.

Our traditional cake table can be used with either a white or a rose gold sequin table cloth:
Silver round stand measures 14° | Swan & Tiered stands measure at 6, 9" & 12°

The Photo Opps’
We have plen‘riful mature and beautiful gardens on the property or quirl-:y dareas ‘rhroughoui the hotel for you to steal
a moment with your'wedding party to snap a memorable pfnoio_

Or you can head to any of Monaghan's stunning scenic attractions; Rossmare Forest Park, Emy Lough, Laragh Tin
Church, Lotgh Muckno, Ulster Canal Greenway, Glaslough, to name but a few.

The Good Sleepers
Each wed&ing bool(in'g will receive an allocation of bedrooms at our most favourable rate. To ensure all your guests are

accommodated for we include a combination of all our room types; Double Guest Rooms, Twin Guest Rooms, Double
Single Guest Rooms & Family Suites. For more information on your allocation, please refer to your wedding T&Cs.

Celebration Rollover

Keep the festivities going by adding a Da_y 2 celebration to your wedding! Choose from a selection of menus in our
Private Dining Brochure to create @ memorable Fc"ow—up celebration. h('you re considering this option, please let our
team know as soon as poss_ibie to secure availobiiiiy of suites, dining spaces, and any specicd arrangements.
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Four Seasons Hotel & Leisure Club
Coolshannagh, Monaghan, lreland, H18 Y220
Tel: +353 (0)47 81 888
Email: weddings@4seasonshotel.ie
www.4seasonshotel.ie
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Have you visited our sister hotel?

Faur Seasans Hotel, Spa & Letiure Clib
Carlinaford, Co. Louth; Ireland. AP1 W85
Tel: 4353 (0)42 937 3530
Emait: info@fshe.ie
www.4seasonshatelcarlingford.le



