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Avonbeg

STARTERS

Choose 1 starter

Chilled Duo of Honeydew and Cantaloupe Melon 
with Seasonal Berries

Hot Bouchée of Button Mushrooms, Spring Onion and Chicken 
in a delicate Tarragon sauce

Chicken Caesar Salad 
with Garlic Croutons and a traditional Caesar Dressing

Homemade soup of choice

MAIN COURSE

Choose 2 mains

Chicken Foresteire 
with a wild mushroom, cognac, apple and diced potato stuffing, wrapped in bacon

Traditional Oven-baked Stuffed Turkey and Honey Glazed Ham

Poached Escalope of Salmon 
with a Hollandaise sauce

DESSERTS

Choose 1 dessert

Apple and Mixed Berry Crumble

Homemade Cheesecake

Profiteroles with Chocolate Sauce

TEA/COFFEE

Rates per person Midweek Weekend
Peak €32 €38

Off peak €29 €32
*More menu options available at a supplement, see Avoca Menu



Vale of Avoca, Arklow, Co. Wicklow
T: 0402 35146   F: 0402 35573   Direct +353 (0402) 35931   E: weddings@woodenbridgehotel.com   www.woodenbridgehotel.com

Avonmore

STARTERS

Choose 1 starter

Chilled Duo of Honeydew and Cantaloupe Melon 
with Seasonal Berries

Hot Bouchée of Button Mushrooms, Spring Onion and Chicken 
in a delicate Tarragon sauce

Chicken Caesar Salad 
with Garlic Croutons and a traditional Caesar Dressing

Sorbet of choice

Homemade soup of choice

MAIN COURSE

Choose 2 mains

Chicken Foresteire 
with a wild mushroom, cognac, apple and diced potato stuffing, wrapped in bacon

Traditional Oven-baked Stuffed Turkey and Honey Glazed Ham

Poached Escalope of Salmon 
with a Hollandaise sauce

Grilled Hake 
with a Mixed Herb Crust and a delicate Champagne Sauce

DESSERTS

Choose 1 dessert

Apple and Mixed Berry Crumble
Fresh Fruit Pavlova

Homemade Cheesecake
Profiteroles with Chocolate Sauce

Baileys Chocolate Mousse
Warm Chocolate Brownie and Strawberry Coulis

TEA/COFFEE

INCLUDES:
Arrival nibbles

½ bottle of wine per person
Evening food

Rates per person Midweek Weekend
Peak €43 €51

Off peak €39 €43
*More menu options available at a supplement, see Avoca Menu
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AvocA
(Continued)

MAIN COURSE

Pan fried fillet of Sea Bass 
on a bed of stir-fried vegetables and a sun dried Tomato Pesto 

Chive Potato puree and drizzled with a Pernod Scented sauce (€5.00 extra)

Roast Leg of Wicklow Lamb 
with a minted pan jus (€2.00 extra)

Oven roasted Lamb Shank 
on a Bed of Champ potato with a mint pan jus (€5.00 extra)

Roast Rack of Wicklow Lamb 
on a chive and sour cream potato with a red wine glaze (€5.00 extra)

Roast Sirloin of Irish Beef 
served with a burgundy reduction (€2.00 extra)

Pan Fried Fillet of Irish Beef 
with confit of shallot, mixed pepper and brandy cream sauce (€7.50 extra)

DESSERTS

Choose 1 dessert

Apple and Mixed Berry Crumble

Fresh Fruit Pavlova

Homemade Cheesecake

Profiteroles with Chocolate Sauce

Baileys Chocolate Mousse

Warm Chocolate Brownie and Strawberry Coulis

Trio of Desserts

TEA/COFFEE

INCLUDES:
Kir Royale for guests on arrival

Choice of arrival nibbles
½ bottle of wine per person

Prosecco toast
Choice of evening food

Rates per person Midweek Weekend
Peak €55 €62

Off peak €48 €55



Vale of Avoca, Arklow, Co. Wicklow
T: 0402 35146   F: 0402 35573   Direct +353 (0402) 35931   E: weddings@woodenbridgehotel.com   www.woodenbridgehotel.com

Winter WArmer

STARTERS

Choose 1 starter

Chilled Duo of Honeydew and Cantaloupe Melon 
with Seasonal Berries

Hot Bouchée of Button Mushrooms, Spring Onion and Chicken 
in a delicate Tarragon sauce

Chicken Caesar Salad 
with Garlic Croutons and a traditional Caesar Dressing

Homemade soup of choice

MAIN COURSE

Choose 2 mains

Chicken Foresteire 
with a wild mushroom, cognac, apple and diced potato stuffing, wrapped in bacon

Traditional Oven-baked Stuffed Turkey and Honey Glazed Ham

Poached Escalope of Salmon 
with a Hollandaise sauce

DESSERTS

Choose 1 dessert

Apple and Mixed Berry Crumble

Homemade Cheesecake

Profiteroles with Chocolate Sauce

TEA/COFFEE

INCLUDES:
Mulled wine on arrival

½ bottle of wine per person

Evening food

Rates per person Midweek Weekend
Off peak €35 €38

*Available October to February
*More menu options available at a supplement, see Avoca Menu
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