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RADISSON BLU HOTEL & SPA LIMERICK



Whether you dream of a lavish gala or an intimate ceremony, your dreams can come
true in the upscale setting of the magnificent Radisson Blu Hotel & Spa, Limerick.
The landscaped gardens are the perfect backdrop for those special photos

with its extensive lawns, cherry blossom trees and garden benches.

Our hotel is the perfect location for weddings in Limerick or Clare.
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Our Ryan Suite Ballroom provides a spacious yet intimate setting overlooking

the landscaped gardens and terrace. Our outdoor terrace area is ideal for a sunny
afternoon drinks reception. We offer an array of wedding packages designed

to reflect each couple’s individual tastes and personalities. At the Radisson Blu
Hotel & Spa, Limerick, you can have the wedding you've always dreamed about.



Why not reduce stress and travel and arrange to have your entire wedding day under one
roof. The Radisson Blu Hotel & Spa, Limerick are fully licensed to hold civil ceremonies and
whether you require an intimate space or a larger venue for your ceremony, we can create
a package to suit your needs. Afterwards celebrate with a champagne reception on the
terrace overlooking the gardens or host your guests in one of our reception areas.
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TARA & STEPHEN

Marie, thank you so much for everything!! We couldn't of asked for

a better day! We were blown away and our guests had so many compliments

for the hotel on how everything was run with such professionalism!! Every one

of the staff were a pleasure! Such an amazing hotel! Kind Wishes, Tara & Stephen.

RUTH & MIKE

Marie & all the wonderful staff at Radisson Blu Hotel & Spa. We cannot

put into words how special you made us feel in the lead up to and on our

Wedding Day. Your attention to detalil, friendliness and help was second to none.

From the moment we enquired about hosting our wedding reception here, we were
astounded by the professionalism and enthusiasm of everyone we met. Our guests were
raving about the lovely hotel, amazing meal and top-class service. The Wedding at Cana
was used to describe the plentiful pouring of wine. We will have such fond memories

of our Wedding Day and the wonderful time we had here. We will highly

recommend to any of our friends getting married in the future to choose

The Radisson as their wedding venue. Love, Mr & Mrs Quirke.

SiLE & KEVIN

Marie, we cannot thank you enough for everything you did for us on our special
day, every one had a ball, they are still raving about the fabulous meal! You went
above and beyond! We will definitely be recommending the Radisson Blu Limerick
to all of our engaged friends! Thanks again Sile and Kevin Lenihan.
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Introducing our exciting new packages. Our one wedding per day policy ensures
you have our undivided attention the whole day. Choose the package that suits your
guests and budget and remember all our packages include our great all inclusive extras

Your own personal Wedding Coordinator and a dedicated Wedding Team to cater ¢
for you and your guests every need available in person, on facetime or skype as required

Menu selection & tasting for the couple in advance of your wedding

.

Resident Décor Consultant to help design your Wedding Suite with a choice of beautiful centrepieces

Complimentary hotel room hire for your civil, humanist ceremonies & blessings

.

A special red carpet welcome from the Radisson Blu wedding team

Use of the hotels landscaped gardens for memorable photographs

Sparkling fairy light backdrop at the top table, personalised moodlighting & Chiavari chairs

Personalised table plan & wedding menus

Bottled still and sparkling water for each table

Microphone/PA system for your speeches & background music

.

Bar Exemption

Use of our extensive leisure facilites in Rain Spa & Wellness

Ample complimentary car parking for your guests ¢

SAPPHIRE BLU - €59 PER PERSON

Tea & Coffee,

Freshly Baked Scones
and Cookies for all
your guests | glass of wine and

a top up per person

with Tea & Coffee

5 Course Banquet of
Fruit Juices Starter, Soup, 2 Main
Courses and Dessert

Evening Reception Wedding Suite with
of Sandwiches, Bed & Champagne

Wraps, Cocktail Breakfast
Sausages with

20 guestrooms
Tea & Coffee

at a reduced rate

Dinner for 2 in
Porters Restaurant
on Ist Anniversary

COBALT BLU - €65 PER PERSON

Tea & Coffee, Fruit 5 Course Banquet
Juices and Prosecco of 2 Starters, Soup,
2 Main Courses
and Dessert with
Tea & Coffee

Bottled Beers

or Cocktails
Choice of 2 Canapés
2 glasses of

Musician wine per person

Harp or Piano

Evening Reception Wedding Suite with
of Mini Fish & Chip Bed & Champagne
Cones, Mini Breakfast

Burgers with 2 complimentary
Tea & Coffee guestrooms on
Late Night wedding night

Snack of Pizza
20 guestrooms

at a reduced rate

Dinner for 2 in
Porters Restaurant
on Ist Anniversary

with a bottle
of wine

Overnight
Bed & Breakfast

ROYAL BLU - €75 PER PERSON

Tea & Coffee, Fruit 5 Course Banquet

Juices, Gin & Tonic, of 2 Starters, Soup,
Prosecco and Cocktails 3 Main Courses and
Dessert with

Choice of 3 Canapés
Tea & Coffee

Musician
Harp or Piano 3 glasses of

Candy or Popcorn wine per person

Cart

Evening Reception Wedding Suite with
of Pizza, Classic Hot Bed & Champagne
Dogs, Wedges with Breakfast

Tea & Coffee 4 complimentary

Late Night guestrooms on
Snack of Pulled wedding night

Pork BBQ Wraps 20 guestrooms

at a reduced rate

Dinner for 2 in
Porters Restaurant
on Ist Anniversary

with a bottle of wine

Overnight Bed &
Breakfast and a
30 min spa treatment
each in Rain Spa
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Please refer to your
package for details on
choices under each
course. Please note that
items marked with a

& are only available to
choose on the Cobalt
and Royal Packages

add an extra starter for €2.50 per person
add an extra main course for €3.50 per person
add an extra dessert for €2.50 per person

STARTERS

Duo of Galia & Watermelon
citrus salad, chilli & lime dressing

[talian Style Salad
buffalo mozzarella semi blanched tomato,
crispy pancetta mixed leaves basil dressing

Smoked Chicken Caesar Salad
lardons of bacon, garlic croutons and
parmesan shavings

Thai Fish Cakes @

pickle noodle salad, saffron balsamic glaze

Baked Goats Cheese
sauté leeks, mango marmalade
vine tomato fondue simple salad

Seafood & Braised Fennel Chowder @

Caramelised Onion & Cheese Tart
rocket & chive salad

Fricassee of Button Mushroom & Chicken
in a warm crispy puff pastry case

Baked Slivers of Irish Smoked Salmon
Steamed Asparagus, Capers & lemon cream

Tian of Crab Meat & Shrimp @

wild rocket salad, lime & curry oil dressing

Cured Salmon Gravadlax
cucumber salad, mustard & dill dip

Terrine of Chicken & Black Pudding

served warm, stew of puy lentils, confit garlic

HOMEMADE SOUPS

Honey Roast Parsnip & Cumin
Cream of Leek & Potato Soup
Cream of Garden Vegetable
Vine Tomato & Basil Soup

Roast Pumpkin & Bacon Soup

SORBET COURSE

Lemon
Champagne
Passion Fruit

Green Apple

Cassis Sorbet

MAIN COURSE

Prime Roast Sirloin of Beef
yorkshire pudding , roast potato, red wine jus

Seared Breast of Chicken

stuffed with mozzarella , basil and chorizo foam

Pan fried Pork Medallions
with black pudding & wrapped in bacon crab
apple & juniper jus

Roast Turkey & Baked Ham

herb stuffing, roast potatoes, cranberry jus

Seared Atlantic Salmon
on a mussel and clam chowder

Baked Fillet of Sea Bass

pea and mint foam

Steamed Hake

sauté greens, caper & lemon butter

Lemon & Coriander Crusted Cod

braised leek, carrot & ginger beurre blanc

Trio of Seafood
salmon, cod & sea bass champagne & chive reduction

Wild Mushroom Risotto

with chervil & grated parmesan
Baked Goats Cheese & Broccoli Tart
Thai Red Vegetable Curry

Spiced Vegetable Spring Roll,

tossed noodle salad, sweet soya dressing

Seared Fillet of Irish Beef @@
wild mushroom and thyme stew

Braised Rump of Lamb @
with baby onion, diced turnip & lemon pepper

Roast Rack of Lamb
grain mustard crust, clove garlic jus

Duo of Duck ®®
confit of duck leg, sliver of roast breast sauté
spinach, beetroot jus

SIDES

Vegetables

(choose one)

Oven Roasted Winter Vegetable Selection
Mélange of Seasonal Vegetables

Potatoes

(choose one)

New Baby Boiled Potatoes
Creamy Mash Potato
Roast Potato

Gratin Dauphinoise

Add an extra choice - €1.50 p.p.

DESSERTS
Inclusive of Tea & Coffee

Warm Chocolate Fondant
belgian chocolate ganache,
vanilla bean anglaise

Smooth White Chocolate
& Vanilla Cheesecake

Pavliova
with seasonal fruits & fruit coulis

Baked Apple &
Blackberry Strudel

chantilly cream

Baileys & Mascarpone

Cheesecake
light chocolate drizzle

Baked Apple & Berry Crumble

served warm with vanilla cream

Classic Lemon Tart
salad of strawberries

Radisson Dessert Plate

Radisson Irish Cheese Platter
(per table of ten people)
accompanied by biscuits & grapes
Additional cost of €30.00 per table




Celebrations are not just for the big day itself! We offer a selection of options for
those special gatherings. Choose Afternoon Tea, Dinner... or even a spa day out.
We have menus to suit all budgets for both pre and post wedding celebrations,
indoors and outdoors. Ask your co-ordinator for details these special events.

PRE WEDDING OPTIONS

Classic Afternoon Tea
Gin Afternoon Tea

€17.50 p.p.
€24.00 p.p.
3 Course Pre Wedding Dinner €25.00 p.p.
Celebratory Drinks PO.R.

POST WEDDING OPTIONS

Post Wedding BBQ
Buffet Options
Little Nibbles

Mix & Match 3 choices

from €18.00 p.p.
from €15.00 p.p.
from €9.00 p.p.



A pleasing balance of style and comfort, our 154 rooms and suites

feature appealing amenities and showcase views of gently rolling mountains
or landscaped parkland. All include free wifi, satellite television and

a personal mini bar or a refrigerator. Our breathtaking Bridal Suite is the
ultimate luxury for the first night of your new life together.




RADISSON BLU HOTEL & SPA
ENNIS ROAD, LIMERICK
T: +353 61 456 200,
WEDDINGS.LIMERICK@RADISSONBLU.COM
RADISSONBLU.COM/HOTEL-LIMERICK



