
PAGE 5

THE SETTING

Galgorm offers a venue like no other. Born of a vision to create  
a stunning and idyllic wedding setting unrivalled in Ireland, we truly 

believe in the magic of a wedding and the bond it represents. 

THE SERVICE

We are proud to have realised this vision over two and a half decades 
with an eye for the unique and a penchant for genuine quality.  

 
From our dedicated Wedding Planners through to your  

Set Up Manager, Head Wedding Chef and their teams, we will ensure  
all your careful planning comes off without a hitch and that you 

experience the day you have always dreamed of. 

THE SUPPORT

From the moment you enquire about hosting one of the most memorable 
events of your life, you can rest assured that every detail of the day will 

be lovingly attended to by our passionate and experienced team.

Our team will craft your perfect day with you, securing suppliers, 
perfecting arrangements and taking out all the stress along the way, 

leaving you time for the important stuff – hello cake tasting!

So sit back, relax and immerse yourself in  
the most magical time of your life.

YOUR WEDDING, 
YOUR STORY.



PAGE 6

CONTENTS

PACKAGES	 PAGE 8

MENUS	 PAGE 16

TAILOR YOUR DAY	 PAGE 22

VENUES	 PAGE 24

CEREMONY SPACES	 PAGE 29

PAGE 6



Angel Photography

PAGE 7PAGE 7



PAGE 8
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1 - 4: Jayne Lindsay Photography.  
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SUPPLIERS

Bentley Flying Spur* to your 
ceremony and then on to Galgorm

Photography of your ceremony & reception,  
by one of our award-winning photographers: 
Jayne Harkness, Kris Dickson, Steven Hanna

Wedding flowers to the value of £500 by  
Leaf Designs or David McConkey

Bespoke 3 tier wedding cake by  
Gemmas Cakes or Sugar Lane Artisan Cakes

Evening entertainment consisting of a live band 
and DJ from Starling Entertainments

FINISHING TOUCHES

Private room hire of the Four Seasons Suite 
for your reception

4ft candelabras as centrepieces

Irish table linen & napkins

Table plan displayed on gilded mirror

Table menu cards

Cake stand & knife

Luxurious overnight stay for the happy couple 

Selection of guest bedrooms at  
a guaranteed wedding rate

FOOD & BEVERAGES

Tea, coffee & homemade 
shortbread 

A welcome cocktail for all guests 

5 course meal from a selection of menus

A glass of Champagne for all guests to toast

Half bottle of house wine per person

Sumptuous late night buffet from 
a selection of menus

PRICING

SUNDAY – THURSDAY 
40 GUESTS - £9,950

FRIDAY & SATURDAY 
80 GUESTS - £15,350

Additional Adults £110 
Additional Children £30

*inclusive of 60 miles

Prices valid until  
December 2024

GALGORM WITH LOVE

We will make alternative arrangements if our suppliers are unavailable on your chosen date. 
Should you wish to source your own suppliers the package price will be amended accordingly.
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1 - 3: Emma Rock Photography.
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SUPPLIERS

Bentley Flying Spur* to your 
ceremony and then on to Galgorm

Photography of your ceremony & reception,  
by one of our award-winning photographers: 
Jayne Harkness, Kris Dickson, Steven Hanna

Wedding flowers to the value of £500 by  
Leaf Designs or David McConkey

Bespoke 3 tier wedding cake by  
Gemmas Cakes or Sugar Lane Artisan Cakes

Evening entertainment consisting of a live band 
and DJ by Starling Entertianments

FINISHING TOUCHES

Private room hire of the Great Hall or 
Renaissance Suite for your reception

4ft candelabras as centrepieces

Irish table linen & napkins

Table plan displayed on gilded mirror

Table menu cards

Cake stand & knife

Luxurious overnight stay for the happy couple 

Selection of guest bedrooms at  
a guaranteed wedding rate

FOOD & BEVERAGES

Tea, coffee &  
homemade shortbread 

A welcome cocktail for all guests 

5 course meal from a selection of menus

A glass of Champagne for all guests to toast

Half bottle of house wine per person

Sumptuous late night buffet from 
a selection of menus

PRICING

SUNDAY – THURSDAY 
70 GUESTS - £13,250

FRIDAY & SATURDAY 
100 GUESTS - £17,550

Additional Adults £110 
Additional Children £30

*inclusive of 60 miles

Prices valid until  
December 2024

GALGORM EVER AFTER

We will make alternative arrangements if our suppliers are unavailable on your chosen date. 
Should you wish to source your own suppliers the package price will be amended accordingly.
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1: Mark Barnes Photography.  2: Steven Hanna Photography.  3: Emma Rock Photography.   
4: Angel Photography.  5: Francis Meaney Photography.  6: Jayne Harkness Photography.
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1 & 2: Jayne Lindsay Photography.  3: Alexandra Barfoot Photography.  
4: Ali & Laura Photography.  5: Francis Meaney Photography.  
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Steven Hanna Photography.
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STARTERS
Choose one option

Marinated Piri Piri Chicken - crunchy salad & lemon mayonnaise

Confit Duck Leg - Asian salad, sweet chilli, sesame dressing

Braised Ham Hock Terrine - pickled vegetables, celeriac remoulade, sourdough croutons

Smoked Chicken Caesar Salad - crispy bacon, butter croutons and aged parmesan

Walter Ewing’s Sliced Smoked Salmon - salmon mousse, soft boiled egg, crispy capers & dill creme fraiche

Whipped Chicken Liver Pate - red onion jam, warm brioche bread

Baked County Tyrone Goat Cheese -  heritage beetroot tart, watercress salad & balsamic

Cashel Blue Salad - poached pear, candied walnuts, radicchio salad, honey mustard dressing

Smoked Mackerel Rilette - pickled beetroot, beetroot puree, sauce gribbiche, herb oil, sourdough

Choose one option from Soup or Sorbet

SOUP

Roast Parsnip - curry oil

Tomato - pepper salsa rossa

Garden Vegetable

Leek & Potato - smoked bacon & crispy onions

SORBET

Prosecco & Raspberry

Gin & Tonic

Lime & Ginger

Wild Blackberry

Apple Schnapps

Mango

Raspberry

Champagne

We have crafted a selection of the best options to ensure your celebrations are memorable and personal
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MAINS
Choice of two, pre-order required

Northern Irish Roast Chicken Breast - bacon and parsley stuffing & red wine gravy

County Antrim Roast Turkey & Ham - herb stuffing, chipolata sausage, cranberry gravy & sage

Atlantic Cod - Dundrum crab, sweet pea, fennel & leek fricassee

Roast Sirloin of Irish Beef - glazed shallots & Yorkshire pudding

Glenarm Salmon - Dundrum bay mussels, samphire & white wine veloute

Grange Farm Duck Breast - braised shallot, fondant potato, red wine gravy

Roast Pork Loin - apricot & sage stuffing, whiskey and mushroom cream

Roast Shoulder of Lamb - Rosemary and mint Gravy, glazed pearl onions and baby carrots

Served with your choice of vegetables and potatoes

DESSERTS

Rhubarb & Custard Tart - vanilla bean ice cream

Strawberry & Vanilla Cheesecake - crisp meringue, lemon syrup

Belgian Chocolate Delice - Amarena cherries, yoghurt and cherry sorbet

Vanilla Panna Cotta - raspberry compote, sable biscuit

Sticky Toffee Pudding - salted caramel ice cream, miso toffee sauce

Eton Mess - strawberry, white chocolate cream, crushed meringue 

Lemon & Elderflower Posset - candied ginger biscuit

Chocolate & Espresso Mousse - chocolate sorbet, amaretti biscuit

Trio of desserts can be offered for a £3 supplement per person

TEA & COFFEE

Irish breakfast tea & freshly brewed coffee served with chocolates
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EVENING BUFFET
Choose one option

Classic Sharing Platter

Galgorm Mini Cheese Burger, honey & mustard chipolata sausage.  
Breaded chicken mini fillet, pork and fennel sausage roll

Heggartys Smoked Cheddar and Macaroni

Individual Servings of macaroni and cheese made with Heggartys award winning smoked cheddar

Nacho Sharing Bowls

Bowls of chilli con carne & corn tortillas, topped with jalapeno and cheese sauce to be shared by the  
table family style. Housemade Guacamole, salsa and soured cream served on the side.

Breaded Chicken Mini Fillet or Local Whole Tail Scampi

Breaded chicken goujons or breaded local scampi, served with chips and lemon mayo

Dirty Fries

French fries with jalapeno, cheddar cheese, coriander and chilli mayo, served to the tables  
family style. Choose one from Pulled pork, Beef brisket or shredded mushroom.

Curry Bowls

Chinese chicken curry, boiled rice

Paella Pan

Add theatre to your evening as guests can watch the chef prepare your  
chosen paella served from the pan buffet-style 

(£4.00 supplement per person)

Hog Roast

Served with brioche baps, cocktail sausages, stuffing, sautéed onions & salad 
(£4.00 supplement per person)

TEA & COFFEE

Irish breakfast tea & freshly brewed coffee  
(£2.50 per person)

Something you had in mind? 
Your Wedding Planner would be happy to discuss options. 
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For your little guests

STARTERS

Cheesy garlic bread

Half portion of chosen soup

Trio of melon skewer, pineapple carpaccio, strawberry gel

MAINS

Chicken goujons & chips

Battered cod fingers & chips

McAtamney’s pork sausages & chips

Penne pasta, rustic Italian tomato sauce, Parmesan

Half portion of any chosen main course item

DESSERTS

Seasonal fruit salad

Morelli’s ice-cream tub

Half portion of any chosen dessert items
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TAILOR YOUR DAY
Add the cherry on top

ARRIVAL RECEPTION

Traditional Afternoon Tea £9.50 per person 
Delicate finger sandwiches,  

freshly baked scones & macaroons

Homemade Canapé Selection £9.50 per portion 
Chefs selection of savoury canapés

Galgorm Gourmet Sandwich Platters £35.00 per platter 
Freshly prepared gourmet sandwiches  

served with nachos & salsa

Popcorn Bar £3.00 per person 
A selection of freshly popped and flavoured corn choose 3 flavours –  

chocolate orange; sweet; salted; milk chocolate; white chocolate;  
white chocolate & raspberry; sticky toffee & marshmallow

Mini Donuts £2.50 per person 
Choose 3 flavours; Plain, Apple, Jam, Salted Caramel,  

Vanilla Custard, Chocolate Hazelnut

DRINKS RECEPTION 

Galgorm Signature Cocktails  
from £11.50 per person

The Prosecco Bar £8.50 per person

House Wine from £29

Prosecco from £38

Champagne from £55

GALGORM GIN BAR 

We have curated the perfect selection of gins,  
garnishes and premium tonics for you to choose from.   
Please see your wedding planner for the full selection.
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TAILOR YOUR DAY
Add the cherry on top

THE FINISHING TOUCHES

House Baked Bread Baskets  
£20 per table 

Perfect for your guests to  
enjoy during speeches

The Candy Buffet  
£300 for 100 guests 

A sweet addition to your  
arrival or evening reception

The Chocolate Fountain  
£300 for 100 guests 

Belgian milk or dark chocolate  
served with fresh fruit, fudge,  

doughnuts & marshmallows

The Cheesewheel Cake  
£450 for 100 guests 

The ultimate wedding cake  
served as an additional course  

with a selection of finest cheese,  
crackers, grapes & chutney

PRE & POST EVENTS

A Resort wedding at Galgorm offers  
the perfect excuse to prolong the joy with  

a variety of on-site facilities for pre and post  
wedding pampering, feasting and entertaining,  
speak to your wedding planner for inspiration!



Chris Heaney Photography.
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An opulent setting

Situated in our beautiful grounds, the Great Hall is the perfect choice if you are looking for an 
opulent setting reminiscent of a bygone era of elegance and grandeur.

Maximum 300 guests. 
 

Sunday - Thursday Minimum: 70 Guests
Friday & Saturday Minimum: 100 Guests 

NB: Minimum numbers for certain dates during the year may vary from  
the above, please check with your Wedding Planner.

THE GREAT HALL

1 & 2: Kris Dickson Photography. 3: Chris Heaney Photography.
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Prepare to be amazed

Inspired by the sophistication of the Art Deco period, this is the  
ultimate setting for a glamorous wedding celebration.

Maximum 152 guests (184 guests with booths) 
 

Sunday - Thursday Minimum: 70 Guests
Friday & Saturday Minimum: 100 Guests 

NB: Minimum numbers for certain dates during the year may vary from  
the above, please check with your Wedding Planner.

THE RENAISSANCE SUITE

1: Emma Kenny Photography.  2: Steven Hanna Photography.   
3: Chris Heaney Photography.  4: Emma Rock Photography.  

1 2

43
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3 4

The ultimate in wedding chic

This dazzling contemporary suite is the perfect setting for a  
sophisticated and glamorous wedding celebration.

Maximum 100 guests. 
 

Sunday - Thursday Minimum: 40 Guests
Friday & Saturday Minimum: 80 Guests 

NB: Minimum numbers for certain dates during the year may vary from  
the above, please check with your Wedding Planner.

THE FOUR SEASONS SUITE

1: Elijah & Susannah Photography.  2 & 3: Chris Heaney Photography.  
4: Steven Neeson Photography.  5: Adam & Grace Photography.
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Kris Dickson 
Photography



PAGE 30

Nestled against the backdrop of ancient rolling woodland and gently flowing waterfalls lies  
the Phantom House. This magical venue offers a truly unique setting for your vows with the soft 

sound of the cascading river in the background

Particularly romantic during the winter months, lit with hundreds of church candles.

Maximum 120 guests. 

Room Hire:

Sunday - Thursday £950 
Friday & Saturday £1200

THE PHANTOM HOUSE

1 2

4

Our unique ceremony rooms can accommodate civil and religious celebrations,  
allowing you the freedom to make your nuptials completely personal to you

3

1: Steven Hanna Photography.  2 & 3: Steven Neeson Photography.  4: Mark Barnes Photography.
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1 2

4

Surrounded by the beauty of the Resort’s grounds, immersed with natural light  
and warmed by a wood burning stove, The Ghost House offers a backdrop  

of unsurpassed romance. Elegant drapes and beautiful stonework  
complete this picturesque ceremony venue.

Maximum 120 guests. 

Room Hire:

Sunday - Thursday £950 
Friday & Saturday £1200

THE GHOST HOUSE

1: Elijah & Susannah Photography.  2: Steven Hanna Photography.  3: Chris Heaney Photography.
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Set in between our picturesque front garden and a forest fortress is 
The Chandelier Garden. Surrounded by greenery, The Chandelier Garden 

provides a fairy tale outdoor ceremony space to accommodate seated and 
standing guests for both intimate and larger numbers.

A pathway can be taken to The Chandelier Garden making for a beautiful 
walk to admire the arching branches of trees carefully decorated with 

delicate chandeliers leading the way. When approaching the garden, the 
stone arch allows for a tunnel vision view through to your awaiting guests.

Hire £1200: Monday to Sunday.

THE CHANDELIER GARDEN

1: Emma Rock Photography.  2: Jayne Harkness Photography. 3: Adam & Grace Photography.
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1: Angel Photography.  2 & 5: Hemera Visuals.   
3 & 4: Kris Dickson Photography.  6: Steven Hanna Photography.
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Steven Hanna  
Photography
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NOTES


