
Foxford Road, Ballina, Co. Mayo, Ireland.
Telephone: 00353 (0)96 74472.  Facsimile: 00353 (0)96 74473.
Email: events@mountfalcon.com  Web: www.mountfalcon.com

Weddings by Us!
• A 4 course dining experience cooked to order by our 2 AA Rosette awarded Kitchen team headed up by 

Head Chef Philippe Farineau consisting of: 1 Starter, 1 Main Course, 1 Dessert, Tea/Coffee served with Petit 
fours.

• Complimentary use of a Suite on the night of your wedding. 
• Floral displays in public areas will be provided by Mount Falcon. 
• Complimentary welcome reception of freshly brewed Tea or Coffee served with Home Biscuits. 
• Summer Punch or Winter Mulled Wine for your guests on arrival. 
• Chefs choice of Canapes on arrival to Mount Falcon.
• House Sparkling wine for your toast drink. 
• 1/2 bottle per guest of either red or white house wine.  
• Midnight Supper provided by Chef de Cuisine Philippe Farineau.
• Mount Falcon Chair Covers.
• Printed menus on Mount Falcon Stationery for each table. Table plan decorated and Displayed for Guests on 

Mount Falcon Stationery. 
• Residents Bar with Bar Extension License.
• Preferred Room Rate for night of the Wedding. 
• A Chauffeur driven Car for the Bride to the Church on the morning of the wedding. This car will return the 

newly married couple back to Mount Falcon.
• Morning entertainment for the grooms party of Rainbow Trout Fishing on the Mount Falcon Lake. 
• Express Manicure and Pedicure for 6 of the bridal party, in the Spa at Mount Falcon.  
• Professionally Landscaped Gardens and Woodland settings for unforgettable photography.  
• 2 appointments for 1 hour each with our designated Wedding Co-ordinator. 

100 guests for € 10,000

Monday, Tuesday & Wednesday Weddings
Excluding Bank Holidays, Christmas Period & New Years

F A L C O NM O U N T



Mount Falcon Estate,
Foxford Road, Ballina, Co. Mayo, Ireland.

Telephone: 00353 (0)96 74472.  Facsimile: 00353 (0)96 74473.
Email: events@mountfalcon.com  Web: www.mountfalcon.com

Wedding Banquet forWeddings by Us!
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Starters
Corn Fed Chicken.

Coconut & Curried Vol au Vent.

Smoked Chicken Caesar Salad.
Baby Gem Lettuce, Shaving Parmesan, Garlic Croutons, 

Roasted Bacon.

Crispy Irish Duck Leg.
Celeriac & Apple Cider Sauce.

Fish Cake Beignet.
Lemon Grass Beurre Blanc.

Soups
Wild Mushrooms Scented with Thyme.

Seasonal Garden Vegetable, Parsley Oil.

Classic Potato & Leek Soup.

Cauliflower, Cumin & Garlic Crouton.

Sorbet Selection. 
Gin & Pink Grapefruit Sorbet.

Lemon & Thyme Sorbet

The Final Temptation
Lemon Tart.

Lime Meringue, Warm Berry Compote.

Mango Cheesecake.
Roast Marinated Pineapple 

Scented with Fresh Vanilla Pod.

Apple Tart Tatin.
Gingerbread Ice Cream.

Mount Falcon Dessert Plate.
Passion Fruit Delice,

Apple & Cinnamon Mousse Topped with a Crumble,
Bailey’s Cheese Cake.

(Supplement of €4.00 per person)

Main Course
Pan Roast Supreme of Corn Fed Chicken.
Stuffed with Sage-Onion & Apricot, Bulgar Wheat, 

Forestiere Jus. 

Prime Roast Sirloin of Beef.
Sweet Roast Baby Onions, Fondant Potato, Thyme 

Scented Jus.

Roast Guinea Fowl.
Fine Beans, Potato & Cardamon Puree, White Mustard 

Seed Cream Sauce. 

Seared Fillet of Organic Clare Island Salmon.
Buttered Leek & Salsa Verde.

Prime Fillet of Atlantic Cod.
Served on Mediterranean Vegetables, Basil dressing.

Roast Tail of Atlantic Monkfish. 
Garlic Mash, & Tomato Beurre Blanc.

Spicy Aubergine & Tomato Lasagne. 
Asparagus Tips, Baby Vegetable.

Pithivier of Mediterranean Vegetable.
Roast Courgette, Glazed Cherry Tomato.

Butternut Squash Risotto.
Wilted Spinach Leaves, Smoked Gubeen Cheese.
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