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a taste of history 
EXCLUSIVE BANQUETING AT MALAHIDE CASTLE

Welcome to Malahide Castle, one of Ireland’s oldest and most historic castles.  As night falls, the Castle prepares to welcome its guests to a private, exclusive banquet.  This 

very special venue may be booked for groups of thirty to seventy guests. The Castle is available only to one client at a time. This ensures complete privacy, superb service and 

the highest level of attention to detail.  Dining at Malahide Castle is as special as the venue itself. An evening commences with a private tour, with its extensive collection of Irish 

portrait paintings, mainly from the National Gallery of Ireland.  Guests may enjoy an aperitif in the 18th century Blue Room whilst admiring the room’s very fine collection of 

silhouettes and miniature furniture.  The original Georgian staircase then leads to the Great Hall where a sumptuous 6 course Banquet awaits.  Our guests dine in the historic 

15th Century setting and are entertained by our String Quartet from the Minstrel’s Gallery.  The evening may conclude with traditional Irish musicians or with the simplicity of 

voice and harp that belongs to the Castle’s resident Irish Singer and Harpist.  As you depart from this historic building and sink back into the reality of the 21st Century, you 

know that you have participated in the magical experience of Malahide Castle and have come to a better understanding of another fragment of Irish history.



D inne    r  Banquet     M enus 

Set menu consists of one starter, one 
soup, one main course, one dessert, 

cheese board, tea/coffee and petit fours
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Starters Soups
Fraîche, Red Onion, Lemon and Baby Capers

French Onion with Cheesy Croutons

Tomato and Basil

Cream of Leek and Potato

 Selection of Bread Rolls

Poached Salmon with Sweet Mustard and Herb Potato Salad,
and Chive Crème Fraîche

Classic Chicken Liver Pate with Onion Marmalade,
Tossed Salad Leaves served with Brioche

Salad with Sun Dried Tomato, Roast Peppers, Black Olives,
Feta Cheese and Rosemary Cream Dressing

Lightly Spiced Seafood Cocktail with Lemon and Tomato Mayonnaise

Caesar Style Salad with Cajun Chicken, Garlic Croutons 
and Roast Pine Kernels

Millefeuille of Puff Pastry with Chicken, Mushroom 
and Smoked Bacon in a Herb Cream Sauce

Warm Salad of Pinenut Crusted Goats Cheese 
with Red Pepper Dressing

 Cream and Vintage Irish Cheddar
Malahide Smokie - Baked Smoked Haddock with Tomato,

Smoked Salmon with Apple, Chive, Horseradish Crème, 
Cream of White Onion and Tarragon

Cream of Carrot and Coriander with Coconut Milk

Mushroom and Madeira

Roast Celeriac with Truffle

Cream of Vegetable

Prawn Bisque with Brandy and Chive Cream



Roasted Pepper Stuffed with Goats Cheese and Fresh Herbs*

* Suitable for Vegetarian

All Main Courses are Appropriately Garnished with Vegetables and Potatoes
Please give Advance Notice of Vegetarians /Special Dietary Requirements

Main Course
Roast Loin of Glazed Pork with Braised Cabbage and a Truffle Cream Sauce

Roast Chicken Stuffed with Potato, Apple and Herbs with Crispy Bacon and Irish Whiskey Sauce

Barbary Duck with Braised Red Cabbage, Orange and Star Anis Jus

Steamed Paupiettes of Lemon Sole Stuffed with Roast Pepper and Basil

Roast Fillet of Hake with Parma Ham, Cassoulet of White Beans, Roast Peppers and Spring Onions

Seared Fillet of Salmon, Garlic and Pea Puree with Vanilla Cream

Baked Fillet of Cod, Tomato and Olive Sauce Verge

Roast Rump of Wicklow Lamb with Rosemary and Garlic JJus

Beef Wellington with Red Wine and Smoked Bacon Jus

Mushroom and Pea Risotto with Rocket and Parmesan*



Duo of Chocolate with Crème Anglaise

Poached Pears with Honey Crème

Lemon Tart with a Raspberry Compote

Classic Tiramisu

Tea or Coffee

Handmade Petit Fours

Desserts
Baileys Crème Brûlée with Langue de Chat Biscuit

Sticky Toffee Pudding with Vanilla Ice Cream

Apple Tart Tartin with Vanilla Ice Cream and Caramel Sauce

Fresh Fruit Poached in White Wine with Vanilla Bean and Mascarpone
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Banquet Terms and Conditions 
b o o k i n g  p r o c e d u r e s

A provisional booking for a Banquet will be held for fourteen days only, at which time 

a written confirmation and the relevant deposit is due. After fourteen days,

should Malahide Castle not receive such confirmation, the booking can be released 

without notice. Malahide Castle is under no obligation to extend the booking unless

c o n f i r m a T i o n  a n d  d e p o s i T s

To confirm a booking, Malahide Castle must receive:

(1) A written confirmation

(2) Payment of a deposit of €1,000.00

The balance of the account must be paid in full by cash,

cheque or credit card prior to departure.

c a n c e L L a T i o n  c h a r g e s

In the event of a cancellation, the deposit is not refundable if the Banquet is cancelled 

less than four weeks prior to the date booked. Cancellation within 72 hours of 

the date will require full payment of the estimated Banquet bill. Please note that 

settlement terms for the payment of cancellation charges is within seven days of the 

presentation of invoice.

m e n u s  a n d  f i n a L  n u m b e r s

One set menu is required for all Banquets. The menu must be selected at least two 

weeks in advance. One week’s advance notice must be given regarding any special

dietary requirements. Wines must also be selected in advance. A minimum of 72 

hours is required to guarantee availability of wine. Minimum numbers are thirty. This

advance. This is the number that will be charged for except in the case of an

increase in numbers, in which case the larger number will be charged.

e n T e r T a i n m e n T

No additional entertainment will be permitted to be brought into the Castle without 

the special permission of the Castle. Dancing is not permitted in the Castle.

Ti m e

The perimeter gates to the park facilities are closed at 12.30am and events must be 

arranged to terminate 30 minutes prior to this.

I/we hereby agree to all of the terms, conditions and cancellation policies of this contract.

Signed:

Date:

Please sign and return to the administrator, malahide Castle.

so confirmed by both Parties. is the minimum number that will be charged. Final numbers must be given 72 hours in 




