
Packages & Menus



DISCOVER OUR PACKAGES

Welcome to Manor House Country Hotel.

From your very first conversation with our team, you’ll be guided
on a seamless journey towards creating your perfect wedding.

We have 3 core wedding packages available, which are priced per
head according to the season and day of the week. 

While we love catering to intimate gatherings, minimum numbers
may apply on peak dates. Our wedding manager is happy to

advise on any specific dates you have in mind.

If you don’t see what you’re looking for within our packages, we
are always happy to create a bespoke offering to best suit your

needs.



The Lead-Up to Your Wedding

⋆ Expert guidance from our award-winning wedding planner 
⋆ Use of our grounds for a romantic engagement photoshoot

⋆ Supplier list & personalised recommendations
⋆ Co-ordination with your chosen suppliers, taking a load off you

and ensuring your day runs seamlessly!

Arrival on your Wedding Day 

⋆ Grand Red Carpet Arrival
⋆ Wedding Party Prosecco reception with personalised name flutes
⋆ Dedicated reception space with tea/ coffee & homemade

shortbread for guests

Classic & Elegant -  

For couples who want timeless touches and a graceful,

traditional celebration.

FOUNTAIN PACKAGE



Dining on your Wedding Day

⋆ Elegant mirror table plan & framed table numbers
⋆ 4 course wedding banquet including starter, choice of main

course, dessert, tea & coffee
⋆ Glass of wine (or Shloer) per person

⋆ Bespoke Cocktails named in your honour
⋆ Fairylight backdrop 

⋆ A dazzling dessert experience for the top table
⋆ Grand Ballroom Room Décor including:

White Leather Banquet Chairs | Elegant Silver Candelabras 
or Crystal Centrepieces | Cake Stand & Knife | 

Personalised Menus 

To Finish Your Celebrations

⋆ Evening buffet sandwich selection, a choice of hot food item, 
tea and coffee

⋆ Use of our Residents Bar until 3.00am
⋆ One night accommodation in our Honeymoon Suite with 

breakfast in bed

FOUNTAIN PACKAGE



 P r i c i n g  S t r u c t u r e

FOUNTAIN PACKAGE

Fri - Sat

£70.50pp

Not Available

Sun - Thurs

£65.50pp

£69.50pp

2026

Jan - Mar | Oct - Nov

Apr - Sept | Dec

2027

Jan - Mar | Oct - Nov

Apr - Sept | Dec

Fri - Sat

£72.50pp

Not Available

Sun - Thurs

£68.00pp

£72.00pp





The Lead-Up to Your Wedding

⋆ Expert guidance from our award-winning wedding planner 
⋆ A pre-wedding traditional welcome Afternoon Tea or 

Sunday Lunch
⋆ Use of our grounds for a romantic engagement photoshoot

⋆ Supplier list & personalised recommendations
⋆ Co-ordination with your chosen suppliers, taking a load off you

and ensuring your day runs seamlessly!

Arrival on your Wedding Day 

⋆ Grand Red Carpet Arrival
⋆ Wedding Party Prosecco reception with personalised name flutes

⋆ Choice of drinks reception area
⋆ Prosecco & bottled beer plus tea/ coffee & homemade

shortbread for guests.

BELLEEK PACKAGE

Sophisticated & Refined -

A luxurious celebration with added flourishes



Dining on your Wedding Day 

⋆ Elegant mirror table plan & framed table numbers
⋆ 5 course wedding banquet including starter, soup, choice of

main course, dessert, tea & coffee
⋆ Glass of wine (or Shloer) per person and top up per person

⋆ Bespoke Cocktails named in your honour
⋆ Fairylight backdrop 

⋆ A dazzling dessert experience for the top table
⋆ Grand Ballroom Room Décor including:

White Leather Banquet Chairs | Elegant Silver Candelabras 
or Crystal Centrepieces | Cake Stand & Knife | 

Personalised Menus 

To Finish Your Celebrations

⋆ Outdoor sparkler photo moment 

⋆ Evening buffet sandwich selection, a choice of two 
hot food items, tea and coffee

⋆ Use of our Residents Bar until 3.00am
⋆ One night accommodation in our Honeymoon Suite with

Breakfast in bed.
⋆ Two additional complimentary guest rooms including breakfast

BELLEEK PACKAGE



BELLEEK PACKAGE

Fri - Sat

£78.50pp

£82.50pp

Sun - Thurs

£73.50pp

£77.50pp

2026

Jan - Mar | Oct - Nov

Apr - Sept | Dec

2027

Jan - Mar | Oct - Nov

Apr - Sept | Dec

Fri - Sat

£81.00pp

£85.00pp

Sun - Thurs

£76.00pp

£80.00pp

 P r i c i n g  S t r u c t u r e





The Lead-Up to Your Wedding

⋆ Expert guidance from our award-winning wedding planner 
⋆ A pre-wedding traditional welcome Afternoon Tea

 or Sunday Lunch
⋆ Use of our grounds for a romantic engagement photoshoot

⋆ Supplier list & personalised recommendations
⋆ Co-ordination with your chosen suppliers, taking a load off you

and ensuring your day runs seamlessly!

Arrival on your Wedding Day 

⋆ Grand Red Carpet Arrival
⋆ Wedding Party Prosecco reception with personalised name flutes

⋆ Choice of drinks reception area 
⋆ Prosecco, bottled beer & a selection of delicious canapés 

Tea, coffee & shortbread 
⋆ Use of our Wedding Post Box

⋆ Prosecco Tower 

ROCKFIELD PACKAGE

Luxury & Opulence -

An elevated, indulgent occasion to delight your guests



Dining on your Wedding Day

⋆ Elegant mirror table plan & framed table numbers
⋆ 6 course wedding banquet including choice of starter, soup,
selection of artisanal breads, sorbet, choice of main course &

dessert along with tea & coffee
⋆ Glass of wine (or Shloer) per person plus a top up per person

⋆ Bespoke Cocktails named in your honour
⋆ A dazzling dessert experience for the top table

⋆ Prosecco toast during speeches
⋆ Fairylight backdrop 

⋆ Grand Ballroom Room Décor including:
White Leather Banquet Chairs | Elegant Silver Candelabras 
or Crystal Centrepieces | Cake Stand & Knife | Personalised

Menus

To Finish Your Celebrations

⋆ Outdoor sparklers 

⋆ Evening buffet ( selection of sandwiches, tea & coffee plus a
choice of 3 hot food items) 

⋆ Use of our Residents Bar until 3.00am
⋆ One night accommodation in our Honeymoon Suite

⋆ Prosecco breakfast in bed the morning after your wedding
⋆ Two additional complimentary guests rooms including breakfast

ROCKFIELD PACKAGE



ROCKFIELD

Fri - Sat

£90.50pp

£94.50pp

Sun - Thurs

£85.50pp

£89.50pp

2026

Jan - Mar | Oct - Nov

Apr - Sept | Dec

2027

Jan - Mar | Oct - Nov

Apr - Sept | Dec

Fri - Sat

£93.00pp

£97.00pp

Sun - Thurs

£88.00pp

£92.00pp

 P r i c i n g  S t r u c t u r e





WEDDING PACKAGES

Wedding Day Enhancements 
Because every love story is unique, we offer a selection of special

touches to personalise your celebration.

Drinks & Reception
Prosecco Tower a sparkling showstopper for your arrival

‘Pimp My Prosecco’ Station – let guests create their own fizz with
fruits & syrups

Personalised Shortbread Biscuits – monogrammed with your
initials

Foodie Indulgences
Oyster Bar – a decadent addition for your drinks reception

Grazing Table – an eye-catching spread for your drinks reception
Manor House Cheese Table – perfect for late-night nibbles

Ceremony & Décor
LED Dancefloor - light up your evening party in style

Cream Aisle Runner add elegance to your ceremony entrance
Wedding Post Box – a charming and secure way for guests to

leave cards

Bridal Party Touches
Personalised Ribbons - bespoke detailing for bridal party glasses

Dedicated ‘get ready’ space on the morning of your wedding with
breakfast & bubbles



MENU OPTIONS

Dr i nk s  Rec ep t i on

Prosecco | Champagne | Bottled Beer | Mulled Wine | Pimm’s
& Lemonade | Summer Fruit Punch | Prosecco Bucks Fizz |

Couples Cocktails | Hot Whiskey

Savoury Beef Tartlet with Horseradish Mayo | Chicken Liver
Parfait & Onion Marmalade Blinis | Salmon & Cream Cheese
Mousse served in a Beetroot Cone | Smoked Chicken, Red

Pepper & Black Bacon Jam Blinis | Smoked Salmon Mousse on
Wheaten Bread | Mini Irish Beef Burgers | Goats Cheese & Red

Onion Tartlet| Mini Ham & Cheese Quiche | 
O’Doherty’s Black Pudding Bon Bon with Irish Black Butter

Canapé s

Selection of Sandwiches | Scones with Jam & Cream

L i gh t  B i t e s



MENU OPTIONS

S t a r t e r s

Lightly Spiced Cajun Chicken Caesar Salad | Creamy Goats
Cheese Tartlet with Sweet Onion Relish | Chilled Assiette of

Melon with Raspberry Sorbet | Shredded Duck Salad, Walnut,
Orange Segments & Plum Sauce | Wild Atlantic Prawn

Cocktail | Homemade Breaded Fish Cakes, Dill & Citrus
Crème Fraiche | Curried Chicken Skewer, Rocket Leaves &

Mango Aioli

Chef’s Tasting Plate 
Smoked Salmon & Cream Cheese on Wheaten Bread, 

Mini Caesar Salad, Chicken Liver Pâté, 
Brioche & Blackberry Gel 

Homemade  Soup

Roasted Tomato with Basil Oil | Creamy Cauliflower &
Smoked Bacon | Farmhouse Vegetable | Butternut Squash, Sage
& Toasted Seeds | Warming Carrot & Coriander | Creamy Leek
& Potato | Smoky Chicken & Chorizo | Mushroom & Chestnut

with a hint of Thyme | Chunky Vegetable Broth 

Served with Freshly Baked Crusty Roll or 
a Selection of Artisan Breads available (+£1.00pp)



MENU OPTIONS

Re f r e s h i ng  So rb e t

Gin & Elderflower Tonic | Poitín & Hazelnut Liqueur | Classic
Champagne | Refreshing Lemon | Mango & Passion Fruit 

£3.50 Supplement Per Person

Ma in  Cou r s e s

⋆ Fermanagh Chicken Breast with a Herb Stuffing, Bacon & Wild
Mushroom Sauce

⋆ O’Doherty’s Stuffed Loin of Pork with Apple Cider Gravy
⋆ Slow Roast Leg of Lamb with a Garlic & Rosemary Jus
⋆ Slow Roast Sirloin of Irish Beef, Yorkshire Pudding 

& Roast Gravy
⋆ Fillet of Irish Beef Steak served with Creamy Peppercorn &

Brandy Sauce (+£9pp)
⋆ Traditional Stuffed Turkey & Honey Glazed Ham, Sage &

Onion Stuffing, Chipolatas & Roast Gravy
⋆ Baked Fillet of Salmon, Sundried Tomato & Coriander Sauce
⋆ Fillet of Seabass, Herb Crust, Saffron & Chive Cream (+£2pp)
⋆ Salt Baked Celeriac with Rosemary Jus, Spinach, Parmesan &

Truffle Oil (v)

All Main Courses served with Seasonal Vegetables
Creamy Mash & Roast Potatoes |Additional Vegetarian & Vegan

Options Available 



MENU OPTIONS

Some th i ng  Swee t

Apple Crumble, Custard & Vanilla Ice Cream | Raspberry &
White Chocolate Roulade with Berry Coulis | Vanilla

Cheesecake, Berry Compote & Chantilly Cream | Profiteroles
served with Warm Chocolate Sauce |Lemon Meringue Tart with
Raspberry Coulis| Chocolate & Orange Tart with Orange Sorbet

|Chocolate Fondant & Vanilla Ice Cream | Manor Assiette of
Desserts (Mini Chocolate Brownie, Mini Vanilla Cheesecake &

Mini Lemon Meringue)

A Toa s t  To  The  Happy  Coup l e

We serve a Chilean Sauvignon Blanc & Merlot. 

Should you wish to bring your own wine or indeed wish to
choose from our extensive Wine List, please speak to our

Wedding Manager who will be happy to advise. 

Even i ng  Bu f f e t

Selection of Sandwiches | Honey Roast Cocktail Sausages |
Southern Fried Chicken Goujons | Sausage Rolls | Cheese &

Ham Puff Pastry | Mini Ham & Cheese Quiche | Crispy Onion
Bhaji | Vegetable Samosas | Vegetable Spring Rolls | 

Mozzarella Sticks | Mini Chicken & Mushroom Vol au Vents |
 Tempura Prawns



FAQ’S

Can we provisionally hold a wedding date? 
Yes, we would be delighted to provisionally hold a date for 2

weeks & if you require slightly longer please speak to the
Wedding Team . 

What deposit do you require & if there any additional

payments needed?
 To secure the date we would require a deposit of £1500.00 (this
can be broken down into instalments if required) after which the

Wedding Contract will be issued. 
We do also require a payment 6 months prior to the Wedding

Date (50% of the estimated cost). With the final balance payable
the week prior to the Wedding. 

Can we change the Wedding Packages & Menus? 
Certainly, the Wedding Packages & Menus are only examples of
what we find is popular & works well. However we would be
delighted to design a Wedding Package or Menu to suit your

particular requirements. 

Do we need to get a pre-order from our guests? 
No we don’t need a pre-order from your guests, we will get your
guests order on the day. This gives you the ability to change the
menu choices closer to the Wedding date. However, we would
recommend asking for any dietary requirements as part of your

invitation. 



What are your minimum numbers? 
Packages do have minimum numbers – see guideline below,
however we would also be delighted to sit down with you to
tailor packages / menus to suit your requirements. Intimate

Wedding Packages are also available. 

 High Season (April - September & December): 
 Thursday = 75 adults**

 Friday = 120 adults
 Saturday = 140 adults

 Low Season (October, November, January - March):
 Thursday = 75 adults**

 Friday & Saturday= 100 adults
 **excluding public holidays plus 

period between Christmas & New Year

How many rooms can we hold off for the night of the

Wedding? 
We guarantee to hold off 15 rooms plus the Bridal Suite, to be

allocated at the Wedding Couples discretion.
Additional rooms are available for your guests to book via the
hotel website. For alternative accommodation the self-catering

cottages on site (www.manormarine.com) are a popular option. 

FAQ’S



FAQ’S

What time can we have music in the Ballroom until? 
The Band / DJ are able to play until 1.30am. 

Is there a Residents Bar? 
We serve in the Ballroom until 1.30am & hotel residents can avail

of the Residents Bar until approx. 3.00am 

What time will our guests be called for dinner? 
From experience we find that beginning to call your guests for

dinner at approx. 4.45pm with Bridal Party being called into the
room approx. 5.15pm works well & allows for a smooth running

evening. 





What next?
Click the links below to continue browsing our venue, request our

packages or book a viewing

Real Wedding Gallery

Manor Weddings Instagram

Testimonials

Wedding Brochure

Book a Showaround

https://manorhousecountryhotelweddings.pixieset.com/
https://www.instagram.com/fermanaghweddings/
https://www.manorhousecountryhotel.com/weddings/wedding-testimonials
https://www.manorhousecountryhotel.com/weddings/wedding-appointments
https://manorhousecountryhotelweddings.pixieset.com/
https://www.instagram.com/fermanaghweddings/
https://www.manorhousecountryhotel.com/weddings/wedding-testimonials?_gl=1*18rrrkk*_gcl_au*MTAyMTA3OTQ4My4xNzUyMDUwMjc3*_ga*MTQ5MDI1OTUwLjE3NTIwNTAyNzc.*_ga_LETJXMPGG8*czE3NTg2MTgzMjQkbzg4JGcxJHQxNzU4NjE4MzI1JGo1OSRsMCRoMTgwMjc3NjQ5
https://manorhousecountryhotel.s3-assets.com/FINAL-Wedding-Brochure-2.pdf
https://www.manorhousecountryhotel.com/weddings/wedding-appointments


www.manorhousecountryhotel.com
weddings@manorhousecountryhotel.com

+44 28 686 22200 


