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Set in 163 acres of lush parkland with the spectacular 
River Maine flowing through the estate, Galgorm 
Resort & Spa has a truly unique and beautiful setting.  

Our banqueting facilities include the majestic Great Hall, 
the chic and contemporary Four Seasons Suite and our 
exclusive Renaissance Suite.  

Add to this the warm and personal welcome you receive 
from the moment you pull up to the front door and 
you know you have arrived to a place where you will be 
professionally looked after from start to finish.

We have devised a range of packages that bring together 
the very best of what we have to offer at the Resort, 
providing you with a stress free journey to the perfect 
event.

Our dedicated team are passionate about helping you 
create a memorable event that will be spoken about long 
after the night is over.

GUESTROOMS

The Resort has 122 bedrooms including junior suites, 
deluxe, superior and standard rooms. We also have a 
selection of self-catering log cabins and cottages set within 
the grounds which are ideal for groups. We can reserve a 
block of guestrooms and offer a negotiated rate for guests 
attending a Gala Dinner at the Resort.

THE SPA AT GALGORM

The Spa at Galgorm is a true haven of peace and 
tranquillity. Our award-winning Thermal Village facilities 
offer guests the opportunity to indulge in the ancient 
ritual of bathing across a selection of pools and heated 
cabins. The outdoor hot tub and Jacuzzi pool both with 
stunning views of the water are definitely not to be missed. 
With 11 treatment rooms offering a variety of pampering 
experiences from our carefully selected product houses, 
guests can relax and rejuvenate either pre or post event.

The Resort Function Suites
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THE RENAISSANCE SUITE

This latest addition to our offering, which 
recently reopened after an extensive 
£1.5million renovation, offers a truly 
breathtaking setting.

The Suite is finished in a classic style with a 
contemporary edge, featuring bespoke Italian 
leather and ebony chairs that combine to 
create a truly chic finish.

A state of the art lighting system allows you 
to tailor the ambience of the room with the 
colour theme for your occasion.

FOUR SEASONS SUITE

The Suite features its own private entrance; 
a sleek reception area, leading through to the 
exquisite main function room which merges 
classical lines with a contemporary design.  

Outside you will find a private formal garden 
complete with breath taking bespoke water 
feature.  The Four Seasons Suite is perfect for 
more intimate dinners and receptions.

THE GREAT HALL

Separate to the main hotel and with a 
stunning waterfall as a backdrop, the Great 
Hall oozes charm and sophistication. With 
lavish décor, antique Waterford crystal 
chandeliers and luxury furnishings, an 
ambiance of pure indulgence is created. 

The Great Hall offers you a magnificent 
venue with just the right combination of 
grandeur and warmth and is a  perfect setting 
for Gala evenings. 
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Classic Package Menu

Confit duck leg, Asian salad, sweet chilli, sesame dressing

Leek & potato soup, McAtamney’s smoked bacon lardons, crispy leeks

Tomato & roast red pepper soup, salsa rossa, basil oil

Mandarin Sorbet, compressed mandarin

o0o

Northern Irish roast chicken breast, bacon, shallot and parsley stuffing, roast potato, red wine gravy

County Antrim roast turkey & ham, herb stuffing, chipolata sausage, roast potato, cranberry gravy, crispy sage

Pan roast fillet of Glenarm salmon, herb baby potato, garden peas, leeks, white wine cream sauce
Served with Chefs selection of potatoes & vegetables

o0o

Madagascan vanilla cheesecake, strawberry jelly, chocolate pencil

Passionfruit panna cotta, mango jelly, crispy meringue

Raspberry ruffle Eton Mess, toasted coconut

o0o

Tea & Coffee

(Please select one option from each course to create a menu that all guests will enjoy on the night)

Classic

Red Carpet on Arrival

Complimentary Hire of your Function Suite

Table Linen and Napkins

Personalised Menu Cards

Personalised Table Plan

Candelabras & Glass Bowls as Centrepieces on all Tables

4 Course Banquet from a Choice of Menus

Personal Management Attention throughout your Event

Lecturn, Microphone & Screen

Master of Ceremonies Service

Private Bar/Reception/Registration

Personal Events Manager

Cloakroom Facilities

Guaranteed Bedroom Rates for any Guests Attending

Classic Gala Dinner Package

£ 32.00 Per Person

(Minimum 60 Guests)
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Luxury Package Menu

Confit duck leg, Asian salad, sweet chilli, sesame dressing

FiveMileTown goats cheese pannacotta, beetroot salsa, sour dough crostini

Tomato & roast red pepper soup, salsa rossa, basil oil

Mango Sorbet, compressed mango

o0o

Northern Irish roast chicken breast, sun-blushed tomato & basil stuffing, Parma ham, roast potato, Chasseur sauce

County Antrim roast turkey & ham, herb stuffing, chipolata sausage, roast potato, cranberry gravy, crispy sage

Pan roast fillet of Glenarm salmon, herb baby potato, garden peas, leeks, white wine cream sauce
Served with Chefs selection of potatoes & vegetables

o0o

Sticky toffee pudding, salted caramel ice-cream, toffee sauce

Madagascan vanilla cheesecake, strawberry jelly, chocolate pencil

Raspberry ruffle Eton Mess, toasted coconut

o0o

Tea & Coffee

(Please select one option from each course to create a menu that all guests will enjoy on the night)

Luxury

Red Carpet on Arrival

Complimentary Hire of your Function Suite

Table Linen and Napkins

Personalised Menu Cards

Personalised Table Plan

Candelabras & Glass Bowls as Centrepieces on all Tables

Choice of Bucks Fizz, Pimms, Mulled Wine for all Guests on Arrival Or 1 Glass of Wine with Dinner

4 Course Banquet from a Choice of Menus

Personal Management Attention throughout your Event

Lecturn, Microphone & Screen

Master of Ceremonies Service

Private Bar/Reception/Registration

Personal Events Manager

Cloakroom Facilities

Guaranteed Bedroom Rates for any Guests Attending

Luxury  Gala Dinner Package

£ 39.00 Per Person

(Minimum 60 Guests)
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Prestige Package Menu

Confit duck leg, Asian salad, sweet chilli, sesame dressing

FiveMileTown goats cheese pannacotta, beetroot salsa, sour dough crostini

Glenarm smoked salmon, soft boiled egg, crispy capers, dill crème fraiche

Tomato & roast red pepper soup, salsa rossa, basil oil

o0o

Cream of mushroom soup, white truffle & chive dressed mushrooms

Cauliflower soup, spiced cauliflower couscous, curry oil

Champagne Sorbet, compressed grapes

o0o

Prime Irish Beef “Forestiere”, diced potatoes, pearl onions, bacon lardons, mushrooms, port gravy

County Antrim roast turkey & ham, herb stuffing, chipolata sausage, roast potato, cranberry gravy, crispy sage

Pan roast fillet of Glenarm salmon, herb baby potato, garden peas, leeks, white wine cream sauce

Northern Irish roast chicken breast, sun-blushed tomato & basil stuffing, Parma ham, roast potato, Chasseur sauce
Served with Chefs selection of potatoes & vegetables

o0o

Sticky toffee pudding, salted caramel ice-cream, toffee sauce

Potted crème caramel, hazelnut shortbread, candied shards

Passionfruit panna cotta, mango jelly, crispy meringue

Dark chocolate torte, Kirsch Amarena cherry, Chantilly cream

o0o

Tea & Coffee

(Please select one option from each course to create a menu that all guests will enjoy on the night)

Prestige

Red Carpet on Arrival
Complimentary Hire of your Function Suite

Table Linen and Napkins
Personalised Menu Cards
Personalised Table Plan

Choice of Bucks Fizz, Pimms, Mulled Wine or one Glass of  Wine with Dinner
Candelabras & Glass Bowls as Centrepieces on all Tables

5 Course Banquet from a Choice of Menus
Personal Management Attention throughout your Event

Lecturn, Microphone & Screen
Master of Ceremonies Service

Private Bar/Reception/Registration
Personal Events Manager

Cloakroom Facilities
Guaranteed Bedroom Rates for any Guests Attending

Prestige Gala Dinner Package

£45.00 Per Person

(Minimum 60 Guests)
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Red Carpet on Arrival
Complimentary Hire of your Function Suite

Table Linen and Napkins
Personalised Menu Cards
Personalised Table Plan

Candelabras & Glass Bowls as Centrepieces on all Tables
4 Course Banquet from a Choice of Menus

Personal Management Attention throughout your Event
Lecturn, Microphone & Screen
Master of Ceremonies Service

Private Bar/Reception
Personal Events Manager

Cloakroom Facilities
Guaranteed Bedroom Rates for any Guests Attending

Essential Gala Dinner Package

£26.00 Per Person

(Minimum 60 Guests)

Valid on selected dates only

Essential Package Menu

Parisienne of melon, seasonal fruits, red berry coulis

Cream of leek and potato soup with black pepper croutons

Mango sorbet, compressed mango

o0o

Northern Irish roast chicken breast, bacon, shallot and parsley stuffing, roast potato, red wine gravy

County Antrim roast turkey & ham, herb stuffing, chipolata sausage, roast potato, cranberry gravy, crispy sage
Served with Chefs selection of potatoes & vegetables

o0o

Raspberry ruffle Eton Mess

Madagascan vanilla cheesecake, strawberry jelly

o0o

Tea & Coffee

(Please select one option from each course to create a menu that all guests will enjoy on the night)

Essential
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Alternatives & Extras For the Little Ones

Kids Menu

Cheesy garlic bread

Tomato & roast red pepper soup, warm bread roll

Trio of melon skewer, pineapple carpaccio, strawberry gel

o0o

Battered cod fingers & chips

McAtamney’s pork sausages & chips

Penne pasta, rustic Italian tomato sauce, parmesan

Northern Irish chicken breast, egg noodles, sweet soya sauce

Half portions of any chosen main course items

o0o

Seasonal fruit salad

Northern Irish Glastry Farm ice cream tub

Half portion of any chosen dessert items

High Chair Toddler: £10.00 per child
Seated Child: Half main price

Vegetarian Offering
Wild mushroom risotto, parmesan, truffle oil, chives

Linguine pasta, roast red pepper, tomato, spinach, toasted pine nuts

Goat’s cheese & carmelised onion quiche, rocket salad, balsamic reduction

Garden salad, buckwheat, broccoli, beetroot, avacodo, walnut oil

(all of the above can be offered as a starter or main portions)

We also provide alternative menus for any of your guests with special dietary requirements. 
Please speak with your events co-ordinator for further details.

Extras:

The Chocolate Fountain

Our 3 tier chocolate fountain is sure to add that extra special factor to your event.
Belgian milk or dark chocolate served with a selection of fresh fruit, fudge, doughnuts and marshmallows

£ 300.00 for 100 guests 
 (additional £2 per guest thereafter)

The Candy Cart

Our candy buffet is a delicious addition for any event. The key feature of our candy buffet 
is that the whole service is entirely bespoke to you and your event, giving you the option to decorate and co-ordinate 

the cart and its contents to best suit your theme of the theme.

£200.00 for 100 guests



events@galgorm.com


