
 

 

 
Two Mile Inn Hotel                 

Ennis Rd 

Limerick 

Tel: 061 326255 

Fax: 061 453783 

E Mail: info@twomileinnhotel.com 

 

 

May we take this opportunity to congratulate you on your decision to 

become Husband and Wife and wish you many years of happiness 

together. 

 

We invite you to come and celebrate your Special Day with us at the Two 

Mile Inn Hotel with its beautiful setting overlooking the Clare Hills and 

surrounded by its own picturesque gardens. 

 

Your Wedding Day is one of the most important days of your life and 

naturally you will want everything to be just perfect, so place yourselves 

in our hands where our team of skilled professional staff will offer you a 

friendly and attentive service to ensure a happy and memorable day for 

you and your families. 

We can cater for Weddings from 20-250 and we provide a wonderful 

package for all Brides and Grooms 

 

The warmest welcome awaits you. 

 

 

 

Yours sincerely 

 

_______________ 

Annette Gardiner 

Events Manager 

 

 

 

 

 

 

 

 

 

 



 

 

HOTEL FACILITIES 

 

 

123 Beautifully appointed Bedrooms en-suite and 52 deluxe Apartments 

with living areas all with satellite TV radio, direct dial telephone, 

hairdryer and tea & coffee making facilities. 

 

Ample Car-Parking 

 

 

The newly refurbished CRATLOE Suite, which caters for the larger 

Weddings Receptions. 

The Garden Room which can cater for up to 80 people. 

 

 

 

Included in Price of the Meal: 

 

Excellent Cuisine 

Red Carpet Welcome 

Champagne for the Bride & Groom on arrival 

Complimentary Tea and Coffee on arrival for Wedding Guests 

Menu of your choice (options below) 

Complimentary Hire of the Banquet 

Complimentary white chair covers 

Complimentary white table linen, napkins, centerpieces and personalized 

menus  

Bed and Full Breakfast for the Bride & Groom  

Cake stand / Pillars and Knife 

Special discounted Accommodation Rates for your Wedding Guests 

Microphone / P.A. System. 

 

 

 

 

WEDDING MEAL 

 



 

This is regarded as the most important consideration and with this in 

mind our Head Chef has created a range of suggested Banqueting Menus 

especially for you. However these are purely suggestion and we will 

happily discuss any specific requirements you may have in mind. 

 

We offer a wide range of drinks to suit all budgets, but if you prefer to 

put your own selection together do ask for our extensive list of Wines, 

Champagnes, Spirits and Liqueurs. We are of course, on hand to assist 

and advise you as requested. 

 

 

ADDITIONAL ARRANGEMENTS 

 

Hot/Cold Punch Reception, Champagne Reception, Red/White Wine 

Reception. 

 

Children’s Menus are available or they can choose to have half portions 

at half price. 

 

A Bar Extension can be booked at an extra cost-30 days notice is 

required. 

 

We will be pleased to offer advice on the following: Entertainment, 

Photography, Flowers, Video and Bridal Car. 

 

Seating Plan: Once you have advised us of your final numbers we will be 

able to advise of the layout that would look best in the Room. 

 

 

BOOKING CONDITIONS 

 

At the time of booking, we require approximate numbers and Mass times 

plus a deposit of €300 (non-refundable). 

 

Provisional bookings must be confirmed within 1 week, the hotel reserves 

the right to cancel all non confirmed bookings should other parties be 

looking for the particular date. 

 

Two Mile Inn Hotel is committed to the prices however we reserve the 

right to make minor alterations to the arrangements without prior notice.  

 

Where costs increase due to unforeseen circumstances alteration in price 

quoted shall be notified in writing three months prior to reception. 

 

 



 

 

 

The Final Menu must be finalized at least six weeks before the Wedding. 

 

Final Numbers must be confirmed one week before the Wedding. 

 

Accounts must be settled in full 24 hours before the Wedding Day. 

 

Two Mile Inn Hotel highly recommends a pre-payment system whereby 

advance deposits are taken on a regular basis until the day of the 

wedding when the final payment is due. This alleviates some of the pain 

on what is otherwise an expensive day. 

 

Guest Accommodation: No Bedrooms will be held automatically; all must 

be booked and secured by a Deposit. 

 

No Alcoholic Beverages or Food is permitted to be brought onto the 

premises. 

 

Hotel reserves the right to cancel any reception without obligation. 

 

 

 



 

  

SSeett  MMeennuu  BB  €€3355..0000  

  

Fan of Honeydew Melon 

With fruit coulis 

_______ 

Cream of Leek and Potato soup 

_______ 

Roast Sirloin of Beef  

with Yorkshire puddings & horseradish sauce  

OR 

Poached Escalope of Salmon 

set on a white wine sauce  

_______ 

A Selection of Seasonal Potatoes & Vegetables 

_______ 

Chef’s Medley  

_______ 

  

Tea/Coffee and After Dinner Mints 

SSeett  MMeennuu  AA  €€3300..0000    

Chicken & Mushroom Vol au Vents 

Flavored with Tarragon 

_______ 

Cream of Vegetable Soup 

Served with Croutons 

_______ 

Stuffed Turkey and Limerick Ham 

with Cranberry sauce 

_______ 

 Selection of Seasonal Potatoes & Vegetables 

_______ 

Chef’s Medley 

_______ 

Tea/Coffee and After Dinner Mints 

 



 

  

SSeett  MMeennuu  DD  €€4455..0000  

Crown of Gallia Melon 

Filled with Fresh fruit  

OR 

Smoked Salmon & Prawn Roulade 

With a lime and dill dressing 

______ 

Cream of Broccoli Soup 

OR 

 Lemon Sorbet 

_____ 

Prime Roast Sirloin of Beef  

with Yorkshire puddings & horseradish sauce 

 OR 

Poached Salmon En Croute  

set on a white wine sauce  

____________ 

A Selection of Seasonal Potatoes & Vegetables 

_________ 

Chef’s Medley 

______ 

 Tea/Coffee and After Dinner Mints 

SSeett  MMeennuu  CC  €€4400..0000  

Sea Food Cocktail  

Topped with Marie rose sauce 

 OR 

Spicy Chicken Caesar Salad  

With crispy croutons & Parmesan, garlic dressing 

_______ 

Cream of Tomato & Basil   Soup 

Served with Croutons 

_______ 

Roast Sirloin of Beef  

with Yorkshire puddings & horseradish sauce 

OR 

Duo of Salmon & Sole 

With a saffron cream sauce 

_______  

Selection of Seasonal Potatoes & Vegetables 

_______ 

Chef’s Medley 

_______ 

Tea/Coffee and After Dinner Mints 

 



 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

AA  LLAA  CCAARRTTEE  CCHHOOIICCEESS  

SSttaarrtteerrss  

Egg Mayonnaise Salad 

€6.75 

Chicken and Mushroom Vol au vent 

€7.75 

Atlantic Sea food Cocktail 

€8.95 

Fan of Seasonal Melon 

€8.95 

Chicken Liver Terrine 

€ 9.95 

Spicy Chicken Caesar Salad 

€ 9.95 

SSoouuppss  

Cream of Vegetable 

€ 5.95 

Cream of Chicken & Mushroom 

€5.95 

Cream of tomato & Basil 

€ 5.95 

Minestrone 

€ 6.75 

Seafood Chowder 

€ 6.75 

SSoorrbbeett 

Orange and Lemon 

€ 5.50 

Champagne 

€ 6.50 

 

 

 

 



 

 

MMaaiinn  CCoouurrsseess  

Roast Stuffed Turkey 

€ 15.50 

 Roast Stuffed Leg of Lamb 

€ 17.50 

Roast Sirloin of Beef  

With Yorkshire puddings    

€ 18.00 

Deep-fried Chicken Breast  

With brandy & peppercorn sauce 

€ 15.50 

Entrecote Steak Cooked with Onions 

Served with mushroom and whiskey sauce 

 € 23.95 

Poached Fillet of Salmon 

With tarragon cream 

€ 18.00 

Pan Fried Sea Trout  

Set on a herb sauce  

€ 16.50 

VVeeggeettaabblleess  

Panache of seasonal Vegetables  

or 

Carrots and Green Beans  

Included in above price 

Cauliflower Cheese  

Add € 3.95 

French Beans, mange tout 

 & Sugar Snaps 

Add € 3.95 

Broccoli with Flaked Almonds 

Add €3.95 

PPoottaattooeess  

Creamed or Roasted 

Included in Main price  

Croquette 

Add €3.50 



 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

  

DDeesssseerrttss  

  

Bread & Butter Pudding 

Tulip Basket Filled With ice Cream 

Home Made Apple Pie, Hot or cold with ice Cream 

Sherry & Almond Trifle 

Profiteroles with hot Chocolate sauce  

Black Forest Gateau 

Fresh Fruit salad  

€ 6.95 

Baileys Cream Roulade  

Duo of Desserts hot or Cold 

€ 7.95 

Assiette  

(A Plate of Mixed Desserts) 

€ 8.95   

 

 

 

FFrreesshhllyy  BBrreewweedd  TTeeaa  oorr  CCooffffeeee  

With After Dinner Mints 

 
 
 

(All Prices Are inclusive of VAT @ 13.5% and are guaranteed until end of 2009) 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Buffet Menu 

 

Set Menu “A” at €6 per person 

Sandwiches 

Cocktail Sausages 

Chicken Fingers 

Potato Wedges 

______________________________________________________ 

Set Menu “B” at €8.50 per person 

Sandwiches 

Chicken Fingers 

Potato Wedges 

Mini Spring Rolls 

Bacon Potato Skins 

Bruschetta 

______________________________________________________ 

Sandwiches*      €2.50 

Deep fried Crispy Mushrooms*   €1.95 

Sausages Rolls     €1.95 

Cocktail Sausages     €1.95 

Chicken Fingers     €1.95 

Potato Wedges     €1.95 

*Meat or Vegetarian 

 

 

All are prices are charged per person 

Tea/Coffee Included 



 

Entertainment 

BANDS    CONTACT   TELEPHONE 

Sean O’Dowd   Frank Daly   061 330611 

Beautiful Sound   Frank Daly   061 330611 

Fantasy    Frank Daly   061 330611 

Blink     Frank Daly   061 330611 

Restless    Frank Daly   061 330611 

Dave Lawlor Band   Maureen Casey  065 6838192 

Reunion    Maureen Casey  065 6838192 

The News    Gary Ryan   061 451825 

Music City    Martin Grace  067 33202 

         087 6841551 

Tapestry    John Daly            061 452170 

Network    Mike O’ Callaghan  061 451940 

Odd Couple    Charlie Cheevers  061 413720 

Handicap    Paddy O’Sullivan  062 53287(H) 

         062 53246(W) 

Nite Owls    Jim    087 6309987 

061 451016 

Mad Hatters    Jim Nestor   087 2882396 

Little Creatures   Liam Shanahan  087 2497457 

Brass & Co    Eddie Dray   051 381120 

Ebony     Hugh McGrath  067 33452 

Minus Two    John Carmody  065 6828553 

         087 9074883 

The Riverside Swing 

Band     Ger Cusack   061 416561 

         087 1228641 

DISC JOCKEYS 

James Sexton   James    061 364073 

         086 8047613 

Johnny Oosten   Johnny   094 9023343 

 

JAZZ BANDS 

Brian Meehan       061 419914 

Cork City Jazz Band  Marco    021 961827 

Dukes of Jazz   Tony Neehan           021 504869 

 

PIANIST 

Molly Pederast       061 327501 

Nigel Bridge        065 6828421 

Brian Meehan       061 419914 

QUARTERS 

Dolmen String Quartet  Malcolm Greene  061 300559 

Hugh Connolly       065 6842353 



 

 

PIPER 

Niall Carey        061 390328 

 

HARPISTS 

Patty Gibbons       061 362681 

Madelaine Meehan       061 451015 

 

 

 

 

 

List of Recommended Suppliers 

It is our dearest wish that your special day is everything that you have 

dreamed for. 

With this in mind we would like to recommend the following suppliers of 

whom we fell are exceptional in their specialized field. 

  

Service     Supplier   Telephone 

Hair Stylist    Ravens Hair & Beauty Salon 061360565 

Beautician    Ravens Hair & Beauty Salon 061360565 

Florist    Ring of Roses Florists  051396872 

Florist    Mulqueen’s Florist          0656828499 

Florist    Audrey Neylon   061485538 

Men’s Dress Hire   Black Tie    061410325 

Wedding Shop   Perfect Day    061314291 

Stationary    According to Plan   06141801 

Stationary    Amanda Designs   095411740 

Photographer   Ronan Downes   061348947 

Photographer   John O’Brien   061412833 

S.E.S. Digital   Declan Gleeson          0504238869 

Videographer   Fenwick Video Production       0868289611 

Brooks Videographer  Pascal Brooks          0656482766 

Vintage Cars & Limousine Midwest Cars          0872531310 

Carriages    Step in Time Carriages         0862340837 

Favors    La Chocolate          0656868599 

Wedding Cakes   Cakes of Desire          0877707626 

   

  


