
Maybe it is the memories the change of pace that brings us there the 
sense of vacation maybe the smell of the place the sights of the gulls, 
the dunes, the grasses but oh it is the feel of it,  the crunch and slide of it 
the feeling of beach sand so different from dirt, soil, loam no, not earthy, 
moist, rich, but oh so granular and gritty even when wet, moveable 
paper spreading under toes sliding beneath the soles smoothing my 
skin clearing my mind unburdening me of the rest drawing me to the 
tactile, the feel of beach sand



Your wedding is one of the most important days of your life, a day when 
absolutely everything matters, right down to the smallest detail. Our dedicated 
Wedding Team are exceptional at all those details – big or small – that are 
absolutely essential in making your celebration come together seamlessly. We 
are also an approved wedding venue if you are planning a civil ceremony. The 
Mulranny Park Hotel is the place where unforgettable celebrations happen.

Apart from the sheer elegance of the hotel itself, nestled within a woodland es-
tate overlooking Clew Bay, it would be difficult for you to find a more spectacular 
backdrop for one of the most important days of your life. The epicentre of your cel-
ebration would be our banqueting hall – the Granuaile Suite, named after Gráinne 
Ni Mháille the famous queen of Connaught. With natural light during daytime 
and magnificent atmosphere, the Granuaile is perfectly designed with incredible 
sea and forest views through its bay windows and caters for up to 320 guests. 
From start to finish, we work hard to ensure that everything is perfect. This is 
our promise to you.

To give you an idea of just how beautiful your day could really be - we have 
enclosed all the information necessary to help fire your imagination before your 
wedding day.

The Mulranny Park Hotel is truly a place of dreams…

…Where e land meets e sea

“Breathtaking Views, Exquisite 
Food and Service Par Excellence! 
Mulranny was the perfect choice 
for our wedding and we had a 
fabulous day.

  – Rory & Tia Carey

Set in a landscape where rock, ocean, hills and fields merge together in every vista, 
your very first glimpse of the Mulranny Park Hotel will inspire your wedding 
plans in ways you may not even have imagined…



The Mulranny Park Hotel is an amazing venue, the manager and staff treated us like we were 
the only wedding ever! All our guests loved everything about it. Nothing was too much trouble 
for the staff. We would highly recommend Mulranny Park Hotel for the special day.
This venue just can’t be beaten!
  – Sinead & John Gibbons

From the moment we walked through the doors of the Mulranny Park Hotel, we both knew it 
was the perfect wedding venue. The stunning picturesque setting was the ideal backdrop for 
our special day. The attention to detail was exceptional; the food service was world class. We 
would unreservedly recommend the Mulranny Park Hotel as the ultimate wedding destination.
  – Maggie & Austin Finn

The Mulranny Park Hotel was out of this world and the attention to detail was amazing.
  – Nicola & Liam Buckley



All of our Wedding Packages include the following:

•	Our Banqueting & Events Manager who will assist with your Wedding day of your dreams.

•	Red Carpet welcome with Champagne and Strawberries for Bridal Party.

•	Welcome Drinks Reception of hot or cold punch (weather dependant) along with 
tea/coffee accompanied by a Pyramid of Handmade Chocolates.

•	 The Granuaile Suite with wonderful natural light, stunning sea & woodland views 
with full bar facilities.

•	One Wedding per day.

•	 Table plans & personalised Wedding menus. 

•	White Chair Covers & Sashes for the room.

•	 In-house Florist with Table Floral Arrangements *upgrades available, charges apply.

•	 Superb 5 course meal.

•	Cake Stand & Pillars.

•	Microphone & PA system.

•	 Bridal Suite on the evening of your Special Day with Champagne Breakfast next morning.

•	 For your Bridal Party we have provisionally booked 10 rooms. If you require any further 
accommodation please contact reservations directly.

•	Dinner Voucher for Bride & Groom to enjoy in our award winning Nephin Restaurant 
on a future date.

•	 50% reduction on Bride & Groom’s parent’s accommodation on night of the wedding.

•	Memento of the occasion, a laminated picture of Bride & Groom signed by your guests.

•	 Exclusive access to significant discounts from all major wedding services and suppliers.

•	 Licensed for civil ceremonies.

*Upgrade of Flower Package

Along with our standard flower package you can upgrade to:

Silver Package:

Decoration of pillars in Granuaile Suite

Decoration of Carrowmore Suite with flowers

Candlelit Reception & Carrowmore Suite

Greenery along top table

€100.00

Gold Package – Includes the Silver package plus:

Bouquets for Mother’s 

Toiletries in ladies and gents toilets

€150.00

Wedding Package



On Arrival

Red or White Wine from.....€14.00 per bottle 

Wine by the Glass..........................€5.00 per person 

Kir Royal.....................................................€6.00 per glass

Champagne from...............................€55.00 per bottle

Sparkling Wine 75cl from........€25.00 per bottle

Orange Juice by the Jug.............€3.00

Beverage Selection

Wedding Meal Wine Selection

White Wine

1.	 Reserve de L’Aube Sauvignon Viognier – France 
(Golden in Colour with Peach & Apricot Flavours. Lively & Refreshing)...................................................... €14.00

2.	Urmeneta Sauvignon Blanc – Chile 
(Pale Coloured with a Powerful Gooseberry, Pineapple & Banana Aromas, 
Medium Dry to Taste with an Excellent Crisp Long Finish).......................................................................................€17.00

3.	 Botter Pinot Grigio – Italy 
(The Bouquet is Unmistakable & Immediate, with an Intense Impression of 
Acacia Flowers. The Palate is Dry & Full Bodied)................................................................................................................ €19.00

4.	EL DESCANSO – Sauvignon Blanc Reserva – Chile 
Light citrus aromas provide a refreshing counterpoint to the ripe tropical fruit, 
Excellent acidity creates a light body and clean finish................................................................................................... €19.00

Red Wine

1.	 Reserve de L’Aube Syrah Merlot – France 
(A Full Rounded Wine with Blackberry Aromas. On the Nose a Wide Range of Spicy, 
Oaked Aromas, Complemented by Notes of Berries. In the mouth, the Structure is very 
Delicate & Soft)................................................................................................................................................................................................ €14.00

2.	Urmeneta Cabernet Sauvignon – Chile 
(Dark Red with a Ripe Fruit Bouquet. Good Fruit Flavours with Slight Spicy Overtones & 
a Pleasant Full Aftertaste).........................................................................................................................................................................€17.00

3.	 Castellani Chianti – Italy 
(Delicious Ripe Juicy Chanti, Very Easy Drinking. The Supple Mouth-feel & 
Focused Cherry Flavours Make our Chanti a Pleasant Traditional Tuscan Wine).................................... €19.00

4.	EL DESCANSO – Cabernet Sauvignon Reserva – Chile 
Our Cabernet Sauvignon presents an array of ripe red and black fruits – blackberry, 
boysenberry, red and black cherry – with spicy accents............................................................................................... €19.00

Sparkling Wine

- Prosecco- Conti d’Arco Brut
Very Lively Fresh Mousse, lots of fresh green apple flavours. Clean & Fresh...................................................€25.00

Champagne

- JM Gremillet
Light Sparkles, Caramelised Granny Smith apple flavour.................................................................................................. €56.00



Dining Selection
On Arrival

Chef’s selection of Canapés per tray €75.00
Selection of freshly made sandwiches per tray €35.00

Choosing your Special Menu

Our menu selector allows you to choose a menu to suit your individual tastes and price range. 
When choosing your menu please select one dish from each course. The choice of main course 
determines the menu cost. 

If a choice of two starters is required there is a €2.00 supplement and a choice of two main courses 
required there is a further €3.50 supplement per person. (This is charged in addition to the more 
expensive price of the two main courses).

Both a children’s menu and vegetarian menu are available and should you or any of your guests
have any special dietary requirements, please let us know & we will be delighted to assist you. 
Please note that the final menu choices are required no later than 1 month in advance of your 
wedding. The menus that follow are a selection of the most popular choices.

Starters

Chicken & Foie Gras Parfait Homemade Spiced Brioche, Pear Chutney

Creamy Chicken & Button Mushroom Vol au Vent

Trio of Clew Bay Crab: Marinated Crab Claw, Crab & Chive Quenelle, Crab Roulade, 
Shallot & Cucumber Dressing

Spiced Organic Chicken Breast, Petit Salad, Plum & Tomato Salsa

Chicken Caesar Salad, Bacon Lardons, Croutons, Parmesan Shavings & Caesar Dressing

Mulranny Park Hotel Seafood Plate, smoked Salmon Marinated Crab Claw, 
Clew Bay Seafood Terrine, Prawn Tartlette, Rocket Pesto & Confit Cherry Tomato

Trio of Melon Sweet Galia, Water Melon, Cantelope and mixed berry compot

Conamara Oak Smoked Salmon, Potato Salad, Red Onion Rings & Caper Dressing

Confit Duck & Roast Vegetable Terrine, Brioche Crouton, Beetroot Dressing

Warm Ardsallagh Goat’s Cheese Salad & Parma Ham, Raspberry Vinegrette

(Starter Choice €2.00 Supplement)

Soup Selection

Potato, Leek & Thyme Soup

Creamy Root Vegetable Soup

Cream of Mushroom & Tarragon Soup

Tomato & Basil Soup

Carrot & Cumin Soup

Sorbet Selection

Strawberry & Raspberry

Coconut

Pear

Lemon & Lime

Champagne

(Additional €3.00 per person)



Main Course Selection

Marinated Medallion of Venison, Root Vegetable, Beetroot Jus................................................................................... €60.00

Grilled Fillet of Irish Beef, White Onion Mousseline, Chateau Potato, 
Madeira & Button Onion Jus..................................................................................................................................................................€55.00

Pan Seared Loin of Nephin Lamb, Mint Potato, Tomato Cassoulet, 
Red Wine & Rosemary Jus..............................................................................................................................................................................€55.00

Sirloin of Irish Beef, Chateau Potato, Burgundy & Pearl Onion Jus............................................................................€43.00

Roast Stuffed Leg of Nephin Lamb, Redcurrant & Rosemary Gravy........................................................................€43.00

Traditional Stuffed Turkey with Home Baked Ham, 
Served with a Light Gravy & Cranberry Sauce.............................................................................................................................€40.00

Roast Breast of Organic Chicken, Wrapped in Bacon, Baby Leeks & 
Wild Mushroom Gnocchi........................................................................................................................................................................... €38.00

Baked Halibut, Pea & Smoked Bacon Risotto & Baby Spinach..................................................................................... €52.00

Pan Fried Sea Bass, Baby Fennell, Roast Red Pepper & Lemongrass Cream...................................................... €52.00

Grilled Supreme of Salmon, Crab & Chive Orzo, Parsley Beurre Blanc...................................................................€41.00

Baked Fillet of Hake, Petit Ratatouille, Rocket Pesto.................................................................................................€40.00

A Selection of market vegetables & potatoes all served family style.
Main Course Choice €3.50 Supplement

Dessert Selection

Baked Pear & Almond Tart with Vanilla Ice Cream

Homemade Meringue Nest Filled with Cream & Fresh Fruits

Baileys Irish Cream Cheesecake with a Coffee Caramel Sauce

Apple & Crumble Tart with Cream & Ice Cream

Cream Filled Profiteroles with Chocolate & Rum Sauce

Chocolate Tart with Honeycomb Ice Cream, Orange Jam

Tasting of Desserts

Selection of Farmhouse Cheese 	 €6.00 extra

Homemade Petit Flours	 €4.50 extra

Freshly Brewed Coffee or Tea Served with Chocolate Mints
Dessert Choice €2.00 Supplement



Sample Menu 1
Trio of Clew Bay Crab: Marinated Crab Claw, Crab & Chive Quenelle, 

Crab Roulade, Shallot & Cucumber Dressing

S
Potato, Leek and Thyme soup

S
Sirloin of Irish Beef, Chateau Potato, Burgundy & Pearl Onion Jus

OR

Grilled Supreme of Salmon, Crab & Chive Orzo, Parsley Beurre Blanc

S
Tasting of Desserts

S
Tea/Coffee & After Dinner Mints

€46.50

Sample Menu 2
Spiced Organic Chicken Breast, Petit Salad, Plum & Tomato Salsa

OR

Mulranny Park Hotel Seafood Plate, smoked Salmon Marinated Crab Claw, 
Clew Bay Seafood Terrine, Prawn Tartlette, Rocket Pesto & 

Confit Cherry Tomato

S
Creamy Root Vegetable Soup

S
Roast Stuffed Leg of Nephin Lamb, Redcurrant & Rosemary Gravy

OR

Baked Fillet of Hake, Petit Ratatouille, Rocket Pesto

S
Baileys Irish Cream Cheesecake with a Coffee Caramel Sauce

OR

Tasting of Desserts

S
Tea/Coffee & After Dinner Mints

€50.50



Deluxe Sample Menu
Trio of Clew Bay Crab: Marinated Crab Claw, Crab & Chive Quenelle, 

Crab Roulade, Shallot & Cucumber Dressing

S
Cream of Mushroom & Tarragon Soup

S
Raspberry & Strawberry Sorbet

S
Grilled Fillet of Irish Beef

(White Onion Mousseline, Chateau Potato, Madeira & Button Onion Jus)

OR

Fillet of Sea Bass
(Baby Fennel, Roast Red Pepper & Lemongrass Cream)

S
Tasting of Desserts

S
Cheese Board per Table

S
Tea/Coffee & After Dinner Mints

Includes a glass plus 2 top up’s per person of Reserve de L’Aube Sauvignon Viagnier 
& Reserve de L’Aube Syrah Merlot

€72.50



Sample Vegetarian Menu
Starters

Goats Cheese and Red Onion Marmalade Spring Roll with Chilli Jam

Blue Cheese and Leek Tartlet, Walnut and Tarragon Vinaigrette with Rocket Salad

Duo of Melon, Mixed Berry Compote, Raspberry & Strawberry Sorbet   

Main Courses

Wild Mushroom and Sundried Tomato Orzo, Smoked Cheese Glaze 

Mediterranean Vegetable Gnocchi, Tomato and Basil Sauce

Vegetable Linguini, Blue Cheese and Herb Cream

Vegetable Lasagne

Vegetable Stir Fry with Noodles

Children’s Menu
Soup of the Evening

Fan of Melon with Berry Compote

Mini Pizza with Three Toppings

	 S 
Chicken Goujons with Chips & Beans

Fish Pieces with Vegetables and Potatoes

Plain Pasta Shapes with Melted Butter or Cheese

Cheese Burger with Chips and Side Salad

	 S
Strawberry Jelly with Vanilla Ice Cream

Banana Split with Chocolate Sauce

Chocolate Nut Brownie with Butterscotch Sauce

Menu €12.50

Evening Buffet Menu
Assortment of Freshly Cut Sandwiches, 
Cocktail Sausages, Freshly Brewed Tea/Coffee......................... €6.50

Spicy Chicken Wings................................................................................................. Supplement of €2.00

Fish & Chip Cones....................................................................................................... €9.00

(Hotel Recommend’s Catering for ¾ of Final Numbers.)



Bands
Bros Walsh Band: Contact Thomas Walsh	 094 9032002 / 0872542418

Conquerors Band: Contact Willie Carty Agency	 090 9741017

Keith McDonald: Contact Willie Carty Agency	 090 9741017

The New Avengers Band: Contact Sean Quinn 	 090 6492548 

Wavelength: Contact Robert Padden	 087 4113252

SaFire Band: Contact Hilda Gilligan	 087 6928080

Tightrope Band: Contact Jimmy Allen	 087 2222890

Concord Band: David Cunningham	 094 9032330 / 086 2311907 

Sound Horse Band: Contact John Thornton	 087 9136721

Mystic Party Band: Contact Joe Halloran	 087 6975302

Piano Player
Bart	 086 8406736 

Kathy Fahy	 087 6610992

Mary Deignan	 086 6033588

Comedian
Frank Ford	 087 6872169

Car Hire
John Corrigan	 086 8432773

Tom McHale Wedding Cars	 086 6007755

Tony Denning	 094 9030714 / 087 4195252

Mini Bus/ Coach Hire
Ginnelly Michael Joe Mulranny	 098 36215 / 087 8850715

McNicholas Dermot Ballycroy	 087 2333316

Rumleys Bernie & Jack Mulranny	 098 36144 / 087 2203721

Kilcoyne Manus T. Achill	 098 45491 / 087 2609332

John Corrigan – Wedding Cars	 086 8432773

Wedding Cakes
Angela Geraghty	 086 4025521

Noel’s Cakes Balla	 094 9365387 / 0872387315

Florists
Black Swallow Castlebar: Contact Ruth Pheelan	 094 9031921 / 087 6970387

Beauticians/ Hair Stylists
Mulranny Health & Beauty (In house Salon)	 Maxine  098 36030

Milano Hair Salon Mulranny (In house Hairdressers)	 Denise  098 36202

(Both beauty salon and hairdressers above are happy work
from hotel bedroom or travel to your home)

Petals Hair & Beauty Westport	 098 25570 

Mobile Hairdresser: Contact Siobhan 	 086 3365096

Wedding Suppliers



Photographers
McLaughlin Studios Westport, Contact Michael	 098 24700 / 087 6896944

Mannion Photographer: Contact Melissa	 086 8038034 / www.melissamannion.com

Carr Photography Galway: Contact Louis Carr	 091 876596

Gary Barrett Photography	 087 2743947 / www.garybarrettphoto.com

Videos
Kerns Video Castlebar: Contact Sean	 094 9022422

Carr Videos Galway: Contact Louis	 091 876596

Caroline Clancy	 087 6571221

Men’s Dress & Wedding Hire
Pat Bree Westport: Contact Pat	 098 28518

Eddie Murphy Menswear Ballyhaunis: Contact Annette	 087 6882794

Oliver’s Menswear & Dress Suit Hire	 096 25600 oliversmenswear@eircom.net

Martin Feeney Formal	 091 566050

Bridal Fashions
Your Perfect Day Castlebar: Contact Deirdre	 094 9250126

Local Bed & Breakfast
Breezemount B & B Mulranny	 098 36145

Lochglen Achill Road, Mulranny	 098 36325

Nevin J. Newfield Tiernaur	 098 36959

Greystone House Achill Sound	 098 45717

Inn 59 Ballycroy 	 0872333316 / 0872034093

Disco D.J.
Dazzle Disco, Dick Bourke	 087 2570138

Henry McGlade, Contact	 094 9024391 / 087 1313511

David Warkman 	 086 1245687

Chocolate Fountains
Cascading Chocolate Fountains: Contact Fiona	 087 4169617 / info@chocolatefountainhire.ie

Travel Consultant
Bronagh Sweeney	 098 50522 / 086 4033970

McDermott’s Travel	 098 29622

Miscellaneous
The Custom Chocolate Company 	 098 43590

Impack – Louise McGinty	 086 8548375

P.A. Hire: Frankie McDonald	 087 2551979



Wedding Guest Booking Form

Bed and Breakfast Rates

Jan – Mar	 1B&B	 €69.00pps

April	 1B&B	 €75.00pps

May & June	 1B&B	 €79.00pps

July & August	 1B&B	 €89.00pps

Sept	 1B&B	 €79.00pps

Oct	 1B&B	 €75.00pps

Nov & Dec	 1B&B	 €69.00pps

Rates excludes all Bank Holidays & Public Holidays & 
Subject to Availability

Please complete this form and return to Reservations 4 
weeks prior to your wedding date. Any un-named rooms 
will be released after this time. No Shows or Cancellations 
of Rooms within 48 hours of arrival date will incur a 
cancellation fee of 1 night’s accommodation 
which will be charged directly to wedding main account.

E-mail: reservations@mulrannyparkhotel.ie 

Telephone: 1850 33 6000 / 098 36000

Name Room Type
Arrival 
Date

Departure 
Date

No. of 
Adults

No. of
Children

1

2

3

4

5

6

7

8

9

10



Terms & Conditions of Wedding Bookings

•	 The Menu’s in this Brochure are a selection of the most popular choices; we will be pleased to 
quote you a menu of your own choice

•	 Provisional Bookings shall be held for 2 weeks only and shall be automatically released unless 
confirmed with a booking deposit

•	Once you have decided on a date, it is important to secure this date with a deposit of €500.00 
which is non refundable

•	 Should a change of date arise, a second deposit is required for the new date. The original deposit 
will be refunded if the first date is rebooked

•	On any Friday & Saturday during the months of May to October, Wedding Package applies to a 
minimum of 150 adult guests & will be charged based on this number. The Granuaille Suite can 
cater to a maximum 300 guests

•	 The hotel reserves the right to refund the deposit in the circumstances where the booking is 
made through a third party or under false pretences

•	All accounts are to be settled on departure by cash or bank draft

•	We require at least one month’s notice regarding your menu choice, drink selection 
& approximate numbers

•	 Final numbers must be confirmed 3 days before the wedding reception and shall be 
the basis for billing.

•	A ten room allocation is extended to the Bride & Groom. A completed allocation form should be 
returned after this time. No shows or cancellations of these rooms within 48 hours of the arrival 
date will incur a cancellation fee of one night’s accommodation. Other room’s available on request

•	All Prices quoted are subject to proportionate yearly increases according to rises in food or labour 
costs, taxes or unforeseen circumstances

•	As a food hygiene precaution, the Health Authorities advise that only food that has been prepared 
on the premises may be consumed in the hotel

•	Hotel Amendments or cancellations: should the hotel for reasons beyond its control, need to 
change the event arrangements, it shall use all reasonable endeavours to offer the client 
alternative comparable arrangements & facilities

•	 The hotel may cancel the event in the following circumstances: 
A) Where it has reason to believe the booking might be prejudice. 
B) The reputation of the hotel or should any guests attending the event behave in anyway 
considered to be detrimental, offensive or contrary to normal expected standards of behaviour

•	A bar exemption of €260.00 will be charged to your final account

•	 The hotel will not be responsible of the quality of wine that is supplied to the hotel. 
All wine should be packaged & labelled correctly to avoid confusion or disappointment

•	 The hotel accepts no responsibility for items not collected the day after the wedding

•	 This hotel reserves the right to refuse admission

Signed on behalf of the hotel Signed Wedding Couple


