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Exquisite location
Exceptional service

Extraordinary weddings

Your day. Our pleasure.

Your day. Our pleasure.

NOTES



Choose from five fabulous 
wedding packages.

Enjoy one wonderful day.

First things first. No matter which of our 
five packages you choose, it will include all 
this as standard:
• red carpet on arrival
• congratulatory champagne for bride and groom
• deluxe crushed velvet table skirting for top table and cake table
• choice of coloured table linens
• terrace storm lamps with ivory candle and natural wooden base, decorative floral 

arrangements or candelabras with candles as centre pieces on guest tables
• smoked ash wood handcrafted chair with rattan back and ivory seat pad
• personalised menu cards and elegant illustrated table plan
• a commemorative guest book for family and friends to record their good wishes
• a range of stylish cake stands with cake knives
• black star cloth to enhance the mood of your evening party
• private room hire for your wedding banquet and evening reception
• late bar and entertainment licence to 1.00am* (midnight on Sunday)
• luxurious wedding suite for the married couple, with late check-out up to 1.00pm
• discounted rates for up to 8 rooms
• use of Sheridan Suite and terrace with fire pit for pre-dinner drinks reception
• use of our extensive grounds, with their formal lawns, stone walls, Tuscan-style 

laneway and herb gardens for photography
• live streaming (at a supplement) of weddings available for those unable to attend
• storage for your place cards, wedding cake, flowers, etc.

and of course

• discreet assistance from our expert Master of Ceremonies 
for the duration of your reception

For 2023 prices, please contact our Wedding Team.

Individual
We believe in the individual. The style and attitude that sets each 
of us apart. Quirky, boutique, eclectic, alternative – whatever you 
want to call it, we get a kick out of making your wedding happen 
your way.

Flexible
The packages that are outlined here are only the start of your 
journey with us. We pride ourselves on our ability to adapt to the 
individual requirements of each couple that comes to us. It’s your 
day. It’s our business to make it perfect.

Relaxed
Our Wedding Team is made up of wedding specialists who are 
on hand throughout the day to ensure that you can find the 
space and confidence to relax completely. This is crucial to the 
success of the biggest day of your life. Believe us, you are in good 
hands. Trust us, we know what it means to you.

Ready
Months of planning aren’t for everybody. Spontaneity can be 
wonderful too. We can organise great weddings very quickly 
indeed. So, if you want to say, ‘I do’ soon, we say, ‘you can’. 
Talk to us. We make it all possible.

Exclusive
Our One Wedding Per Day promise gives you the chance to 
ensure that you are the only wedding at Clandeboye Lodge on 
that day. It’s all in the planning. If you want to be here on your 
own, we can make it happen. We want the best for you.



Truly Yours 

(Sunday-Thursday inclusive* 01 April - 31 October 2022)
We love making the happy couple as happy as they could possibly be. When you 
book your wedding at Clandeboye Lodge on a day that isn’t a Friday or Saturday, 
we guarantee your wedding will be the only wedding taking place that day! 
The Truly Yours package also adds those special little touches throughout the day:

• use of our atmospheric Blackwood Suite, with its arched timber beams, stone walls 
and feature windows, for your civil or religious ceremony or partnership

• for all guests on arrival, Thompson’s Family Titanic tea, freshly ground coffee and 
home-made shortbread, welcome drink of your choice from our signature drinks list, 
accompanied with a selection of 4 canapés

• 4-course choice menu, prepared with fresh, locally sourced ingredients
• ½ bottle of Artisan’s Blend Semillon Sauvignon, Cabernet Merlot or Jack Rabbit 

Zinfandel rosé per guest for dinner
• a glass of Segura Viudas Lavit Brut champagne to toast the married couple
• top table floral display by floralearth
• evening supper of cones with mini fish & chips and chicken goujons & chips, hot 

bacon baps, mini burgers with relishes or (at a supplement) pulled BBQ pork or 
beef sliders

• bridal suite and two complimentary double bedrooms 

Love Winter
(01 November 2021 - 31 March 2022 
and 01 November - 23 December 2022)
What better way to light up a long, dark winter than a heart-warming wedding? 
A bright, crisp day gently mellowing to the warmth of festivities by the fire and a long 
evening of celebrations with friends and family. The Love Winter package guarantees 
yours will be the only wedding here that day plus all these extras:

• use of our atmospheric Blackwood Suite, with its arched timber beams, stone walls 
and feature windows, for your civil or religious ceremony or partnership*

• for all guests on arrival, Thompson’s Family Titanic tea, freshly ground coffee and 
home-made shortbread, welcome drink of your choice from our signature drinks list

• 4-course choice menu, prepared with fresh, locally sourced ingredients
• ½ bottle of Artisan’s Blend Semillon Sauvignon, Cabernet Merlot or Jack Rabbit 

Zinfandel rosé per guest for dinner
• a glass of Segura Viudas Lavit Brut champagne to toast the married couple
• top table floral display by floralearth
• evening supper consisting of deluxe sandwiches & wraps or (at a supplement) cones 

with mini fish & chips and chicken goujons & chips, hot bacon baps, mini burgers 
with relishes or pulled BBQ pork or beef sliders

• bridal suite and two complimentary double bedrooms

* A £500 charge applies on Fridays and Saturdays
 This package is excluded between 27-31 December and 01 January

* Excludes 18 April, 2 May, 12 July, 13 July and 29 August 2022

Blackwood Suite Viceroy Suite Clandeboye Suite

Sunday-Thursday Min 50 guests 
£5,500

Min 75 guests 
£7,125

Min 110 guests 
£9,900

Friday & Saturday – Min 80 guests
£8,400

Min guests 120 
£12,000

Additional guests Adults £85 pp 
U12 £25 pp

Adults £85 pp 
U12 £25 pp

Adults £85 pp 
U12 £25 pp

Blackwood Suite Viceroy Suite Clandeboye Suite

Sunday-Wednesday Min 50 guests 
£6,500

Min 75 guests 
£7,875

Min 110 guests 
£11,000

Thursday – Min 75 guests
£8,250

Min guests 110
£11,550

Additional guests Adults £95 pp 
U12 £25 pp

Adults £95 pp 
U12 £25 pp

Adults £95 pp 
U12 £25 pp



Swept Away
(This specially created package is available for bookings 
within 4 months)
The Swept Away package provides you with everything you need for an elegant and 
effortless occasion, and takes the stress out of planning your wedding day:

• use of our atmospheric Blackwood Suite, with its arched timber beams, stone walls 
and feature windows, for your civil or religious ceremony or partnership

• for all guests on arrival, Thompson’s Family Titanic tea, freshly ground coffee and 
home-made shortbread, welcome drink of your choice from our signature drinks list

• 4-course choice menu, prepared with fresh, locally sourced ingredients
• ½ bottle of Artisan’s Blend Semillon Sauvignon, Cabernet Merlot or Jack Rabbit 

Zinfandel rosé per guest for dinner
• a glass of Segura Viudas Lavit Brut champagne to toast the married couple
• evening supper of cones with mini fish & chips and chicken goujons & chips, hot 

bacon baps, mini burgers with relishes or (at a supplement) pulled BBQ pork or 
beef sliders

• bridal suite and two complimentary double bedrooms

Clearly Special
(02 January - 24 December 2022)
Sometimes alcohol just isn’t a factor, so what does a great wedding look like without 
alcoholic drinks included? This package gives you all the style and elegance you need 
with the alcohol taken out! Our Clearly Special wedding package includes: 

• for all guests on arrival, Thompson’s Family Titanic tea, freshly ground coffee and 
home-made shortbread or non-alcohol cocktail of your choice from our signature 
drinks list 

• 4-course choice menu, prepared with fresh, locally sourced ingredients
• still and sparkling water with cordials during dinner
• a glass of sparkling white grape juice to toast the married couple
• top table floral display by floralearth
• evening supper consisting of Thompson’s Family Titanic tea, freshly ground coffee, 

deluxe sandwiches & wraps or (at a supplement) cones with mini fish & chips and 
chicken goujons & chips, hot bacon baps, mini burgers with relishes or pulled BBQ 
pork or beef sliders

• bridal suite

To calculate the relevant Clearly Special seasonal package price, an allowance of £5.00 pp is 
applied to the relevant dates. A £500 charge applies to ceremonies in Blackwood Suite.

Sheer Bliss
(Fridays & Saturdays, 01 April - 31 October 2022)
Our premium wedding package lets you celebrate your wedding day with family and 
friends in unforgettable comfort, luxury and style. Your wedding is the highlight of the 
weekend, the month, the year. Our Sheer Bliss wedding package features:

• for all guests on arrival, Thompson’s Family Titanic tea, freshly ground coffee and 
home-made shortbread, welcome drink of your choice from our signature drinks list, 
accompanied with a selection of 4 canapés

• 4-course choice menu, prepared with fresh, locally sourced ingredients
• ½ bottle of Artisan’s Blend Semillon Sauvignon, Cabernet Merlot or Jack Rabbit 

Zinfandel rosé per guest for dinner
• a glass of Segura Viudas Lavit Brut champagne to toast the married couple
• top table floral display by floralearth
• evening supper of cones with mini fish & chips and chicken goujons & chips, hot 

bacon baps, mini burgers with relishes or (at a supplement) pulled BBQ pork or 
beef sliders

• bridal suite

A £500 charge applies to ceremonies in Blackwood Suite 

Viceroy Suite Clandeboye Suite

Friday & Saturday Min 85 guests
£9,775

Min 120 guests 
£13,200

Additional guests Adults £95 pp 
U12 £25 pp

Adults £95 pp 
U12 £25 pp

Monday-Sunday Min 50 guests
£4,500

Additional guests Adults £80 pp 
U12 £25 pp



Menu
Our chefs have prepared a selection of locally-sourced, 
balanced and beautifully presented dishes for you to 

choose from. You are also welcome to suggest alternative 
dishes which we can prepare exclusively for you.

CANAPES
• Smoked salmon with crème fraiche and fresh dill on wheaten crostini
• Brie and pancetta with fresh basil pesto on toasted sourdough
• Buttermilk soaked, crispy chicken with mustard mayonnaise
• Balsamic cherry tomato puff pastries (VG)

For selected packages only

STARTERS
• Locally smoked salmon and hot smoked salmon with dill and mustard seed sauce, 

pickled cucumber and horseradish mayo
• Portavogie and tiger prawn salad with cucumber shavings, sweet sherry and tabasco 

mayo
• Chicken liver parfait with smoked chicken breast, pancetta and red onion marmalade
• Goat’s cheese salad with rocket, beetroot and walnuts, lightly dressed with Clandeboye 

honey yoghurt (V)
• Tartlet of cantaloupe, charentais and water melon, lime sorbet and red berries (VG)
• Twice baked Kilcreen cheese soufflé with aubergine yoghurt, asparagus and watermelon 

salad (V)
• Warm plum tomato and fresh basil puff pastry with buffalo mozzarella (V)

SOUPS
• Fresh seasonal vegetable broth, barley and lentils 
• Potato and leek soup, black onion seeds 
• Roasted tomato soup, fresh basil and baby vine tomatoes 
• Brown cap and wild mushroom soup, thyme and parmesan croutons 

 All soups are vegetarian with a vegan option
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Some extra flourishes to give your guests  
that little bit more…
To complement your guests’ arrival
• Jug of iced cloudy or pink lemonade £9.50
• Pimm’s dressed cocktail £7.00
• Bucket with ten premium beers from £40.00
• Selection of cocktails from £8.50
• Bowl of American salted pretzels £5.00
• Round of finger cut deluxe sandwiches £4.50
• Chocolate dipped strawberries £1.50
• Sweet pastries £2.00
• Enhance my Prosecco flavouring Table £65.00 for up to 100 guests 

Extra touches to your wedding breakfast
• Artisan handmade breadsticks £0.50
• Green olives marinated in virgin olive oil and Maldon sea salt £3.00
• Soup course £6.50
• Sorbet course £4.00
• Sharing cheeseboard with homemade chutney & oatcakes 

(based on 8 guests per table) £45.00

Hearty snacks whilst you dance the night away
Portion of bite sized snacks £3.50. Please choose from:
• 2 freshly oven baked chicken goujons
• 3 mini sausage rolls
• 3 cocktail pork sausages
• 2 mixed pizza slices
• 2 onion bhaji
• 2 mozzarella sticks
• 2 vegetable samosas
• 2 vegetable spring rolls

• Small cone of fish and chips, chicken goujons and chips, pork sausage and chips £6.50

• Baby bacon buttie or beef burger £6.50

• Deluxe sandwiches with a choice of classic fillings £4.50

• Pulled BBQ pork or beef slider with homemade slaw £7.00

MAINS
• Lightly smoked North Atlantic salmon fillet with a chive velouté
• Breast of Manor farm chicken with a chestnut mushrooms and Madeira jus
• Locally-farmed roast turkey and ham with fresh sage and onion stuffing 

and it’s own jus
• Twice cooked point cut of beef with onion and stout gravy 
• Roast sirloin of Coyagh farm beef, Yorkshire pud, horseradish compote, red wine 

and caramelised shallots sauce (£5.00 supplement)
• Slow roasted loin of Mourne Valley lamb with a fresh thyme and redcurrant jus 

(£5.00 supplement)

VEGETARIAN MAINS
• Sweet potato and black bean chilli, herb salad, basmati rice (VG)
• Tagine of chickpeas, aubergine, peppers and celery, fresh herb infused 

pearl couscous (VG)
• Handmade spinach and ricotta tortelloni with fresh basil leaves and pesto (V)
• Filo pastry with cauliflower, butter beans and spiced pumpkin cream, 

served with a seasonal salad (V)

All mains are served with seasonal, fresh vegetables, Hamilton’s country potato mash 
or champ, and rosemary roasted potatoes

DESSERTS
• Dark chocolate tart with caramelised popcorn, salted butterscotch sauce 

and Jaffa cake ice cream
• Pavlova with fresh, seasonal fruit, vanilla cream and blackberry puree
• Deconstructed honeycomb and white chocolate cheesecake, crumbled honey oat 

biscuit base
• Armagh apple meringue tart with raspberry purée
• Panna cotta with brandy soaked prunes and hazelnut croquante
• Warm pear and fudge bread and butter pudding, served with vanilla custard
• Hot chocolate and salted caramel pudding, chocolate salted caramel ice cream
 
 Vegan options are available.

(V) Vegetarian
(VG) Vegan


