Terms & Conditions

1. A deposit of €1,500.00 is required to confirm the booking. For the all aboard package, a €3,000.00 deposit is
required.

2. In the event of cancellation by the client, deposits are non-refundable. The transfer of a deposit to an alternative
date is at the discretion of the hotel.

3. Accounts must be settled in full by cash or bank draft 14 working days prior to the day of the event.

4. Prices are subject to proportionate increases according to rises in costs of oil, gas, food, labour, taxes & VAT.
5. There is no service charge included. We prefer you to reward good service personally.

6. Booking details must be finalised with the hotel 8 weeks prior to the wedding date.

7. Final guaranteed numbers are required 3 working days prior to the booking. These will be the minimum
numbers charged for. Any additional guests will be served if staff & space are available but without guarantee or
obligation by the hotel to do so.

8. No food or beverages may be brought into the hotel for consumption.

9. Outside contractors & organisers are bound to comply with our policy on fire & safety regulations & to provide
proof of insurance when requested.

10. All menu quotations are based on wedding receptions being served no later than 6 pm.
11. Public holiday bookings are subject to a surcharge of €5.00 per person.

12. Banquets served more than half an hour after the agreed time are subject to a €1.00 per person charge for
every half an hour delay thereafter.

13. All wedding packages are based on a minimum number of guests.

14. The Grand Hotel reserves the right to cancel a booking where these terms & conditions have not been complied
with, where third party or others make a booking under false pretences, or for reasons of health & safety, or any
other reason that the hotel deems proper.

15. All prices quoted are based on current vat rates. Should these rates increase or decrease, this price may be
affected.
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Menu

Canapés
Open Smoked Salmon
With Créme Fraiche & Caviar Crostini. (1.1,3,4,6,7,12)

Candied Tomato Bruschetta
With Goats Cheese. (1.1,3,6,7)

Cucumber Rings
With Hummus, Black Olive & Sundried Tomato. (6,7,12)

Beef Tenderloin Crostini
With Onion Marmalade & Dijon Mustard Dip. (1.1,6,7,10)

Caprese Skewer
With Buffalo Mozzarella, Pesto & Baby Heirloom Tomatoes.
(6,712)

Duck Liver Paté
With Port Red Onion Marmalade & Herb Crostini. (1,1,6,7,12)

Tempura King Prawn
With Peri Peri Dip. (1.1,2.2,3,6,7,9,10,12)

Blue Cheese Tart (1.1,3,6,7,9,12)

Selection of 3 Canapés for €10 per person.

Starters
Heirloom Tomato & Irish Mozzarella Caprece Salad
With Basil Dressing & Baby Salad Leaves. (6,7,12) €13.50

Chicken & Wild Mushroom Filo Parcel
With Roast Red Pepper Puree & Pickled Slaw. (1.1,6,7,9,12) €13.95

Local Smoked Salmon Rosette
With Pickled Lemon Fennel, Beetroot Puree & Star Anise Créme
Fraiche. (11,4,6,7,12) €14.95

Baby Gem Chicken Caesar Salad
With A Focaccia Bread Stick, Parmesan Cheese, Crispy Bacon,
& Caesar Dressing. (1.1,3,7,8,9,10,12) €13.95

Boilie Goats’ Cheese & Burnt Cherry Tomato
With Toasted Focaccia & Apple Puree. (1.1,6,7,12) €12.95

Irish Duck Leg Confit
With Asian Slaw, Red Currant Gel & Honey Soy Dressing. (6,12) €14.50

Butternut Squash & Herb Arancini
With Wilted Bok Choy & Tomato Peri Peri Salsa. (1.1,6,7,9,12) €11.50

Assiette Of Seafood:
Local Smoked Salmon, Fresh Crab Salad, Smoked Haddock
Riette, Mussels & Tiger Prawns. (1.1,2.1,2.2,3,4,6,7,9,12,14) €16.95

Soups — All €9.50
Roast Butternut Squash & Coconut (6, 7, 9, 12)

Creamy Wild Mushroom, Thyme & Roast Garlic (6, 7, 9, 12)
Roast Tomato & Red Pepper (6, 7, 9, 12)

Creamy Potato & Leek (6, 7, 9, 12)

Chunky Vegetable & Herb (6, 7, 9, 12)

Lentil, Potato & Smoked Bacon (6, 7, 9, 12)

Creamy Cauliflower & Cheddar Cheese Volute (6, 7, 9, 12)

Creamy Celeriac & Smoked Bacon (6, 7, 9, 12)

Sorbets — All €6.50
Tangy Lemon & Ginger

Pink Champagne (12)

Blood Orange & Poppy Seed
Coconut & Lime

Mango & Passionfruit

Gin & Tonic (12)



Menu

Main Course
Prime Roast Sirloin of Irish Beef
With Burnt Onion & An Irish Whiskey Cream. (6,7,12) €45.00

Supreme of Irish Chicken
With Crispy Pancetta, Broad Beans & A Chardonnay Sauce.
(6,712) €38.50

Pan Roast Fillet Beef
With Asparagus, Caramelised Shallots & Port Sauce. (6,7,12)
€49.00

Slow-Cooked Breast of Irish Duck
Red Onion Marmalade & Black Cherry Jus (6,7,12) €45.00

Fillet of Seabream
With Salty Samphire & Shrimp Bisque. (11,2.2,4,6,7,9,12,14) €38.00

Fillet of Monkfish
With Rocket & Oatmeal Crumb Tomato & Star Anise Butter
Sauce. (11,4,6,7,9,12) €39.00

Roast Cauliflower Steak
With Grilled Vegetables & Chimichurri Salsa. (6) €25.00

Pan Roast Fillet of Chimichurri Salmon
With Asparagus & Hollandaise Sauce. (3,4,6,7,9,12) €38.00

Dessert

The Grand Assiette

Raspberry French Tart, Salted Caramel Choux Bun, Belgian
Chocolate & Black Cherry Brownie. (1.1,3,6,7,12) €12.50

Lemon & Green Tea Glazed Tart
With A Mint Glaze & Créme Fraiche. (1.1,3,6,7) €10.50

Baked Apple & Blackberry Tartlet
With Vanilla Créme Anglaise & Fresh Irish Cream. (1.1,3,6,7)
€10.50

Biscoff & Butterscotch Cheesecake
With Raspberry Gel & Pumkin Seed Crumb. (1.1,3,6,7) €10.50

Iced Chocolate & Irish Mist Dome
With Fresh Berries & Pistachio Puree. (1.1,3,6,7,12) €11.00

Panna Cotta
With Blackcurrent Compote, Fruit Salsa & A Buttery Shortbread
Crumb. (1.1,3,6,7) €10.50

Rhubarb & Custard Pavlova
With Fresh Vanilla Cream. (1.1,3,6,7) €10.50

Sticky Toffee & Banana Pudding
With Vanilla Ice Cream & Tangy Plum Puree (1.1,3,6,7) €10.50

Evening Food
Gourmet Spice Box (1.1,6,7,9,10,12) €8.50

Chorizo & Herb Cocktail Sausages (1.1,6,7,9,10,12) €6.50
Pulled Apple & Pork Sliders (1.1,6,7,12) €8.50

Home Cooked 12inch Pizza (1.1,6,7,10,12) €6.50

Peri Peri Chicken Goujons (1.1,6,10) €6.50

Apple & Black Pudding Mini Sausage Rolls (1.1,6,12) €6.50
Fish Goujons With TarTar Sauce (1.1,3,4,6,7,9,10,12) €8.50

Mozzarella Sticks (1.1,3,6,7,9,10,12) €6.50

Allergen Legend
1. Cereals containing gluten (1.1 Wheat, 1.2 Rye, 1.3 Barley, 1.4 Oats), 2. Crustaceans (2.1 Crab, 2.2 Prawn), 3. Eggs, 4. Fish, 5. Peanuts,
6. Soybeans, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard, 11. Sesame Seeds, 12. Sulphur Dioxide / Sulphites, 13. Lupin, 14. Molluscs



The Grand Beginning Package

€99 PER PERSON- SELECT DATES (MINIMUM OF 100 GUESTS)

ARRIVAL RECEPTION

- Red carpet arrival

- The Marksman bar & lawns for private use
- Prosecco on arrival (1 per guest)

- Tea/coffee & cookies

WEDDING DINNER

- In house table plan, table numbers & menus

- 4 Course meal (starter, soup/sorbet, choice of main course, dessert & tea/coffee)
- Half bottle of house wine per person

- In-house centerpieces

- Chairs, linens & napkins

- Use of cake table & knife

THE AFTERS
- Dance floor & stage
- Evening food buffet station (2 items)

ACCOMMODATION:
- Penthouse Suite included for the night of the wedding

EXTRA...

- Complimentary subscription to moposa for all your wedding planning needs!
- Complimentary menu tasting for the wedding couple

- Complimentary parking for all guests on the day
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The 1835 Package

€109 PER PERSON (SUNDAY - THURSDAY) / €119 PER PERSON (FRIDAY & SATURDAY)

ARRIVAL RECEPTION

- Red carpet arrival

- Private use of The Marksman bar & lawns

- 1 Welcome drink for each guest (selection of prosecco, bottle beer or soft drinks)
- 3 Canapes per person

- Tea/coffee & scones or cookies

WEDDING DINNER

- In house table plan, table numbers & menus

- 4 Course meal (starter, soup or sorbet, main course, dessert, & tea/coffee)
- Half bottle of house wine per person

- In-house centerpieces

- Chairs, linens & napkins

THE AFTERS
- Dance floor & stage
- Evening food buffet: famous spice box

ACCOMMODATION:

- Penthouse Suite complimentary for the night of the wedding

EXTRA...

- Complimentary subscription to moposa for all your wedding planning needs!
- Complimentary menu tasting for the wedding couple

- Complimentary parking for all guests on the day
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The All-Aboard Package

THIS PACKAGE CONTAINS EVERYTHING YOU NEED FOR YOUR SPECIAL DAY, INCLUDING YOUR VENDORS!
€14,950.00 SUNDAY- THURSDAY. €15,950.00 FRIDAYS & SATURDAYS (BASED ON A MINIMUM OF 80 ADULTS)
ADDITIONAL GUESTS OVER 80 WILL BE CHARGED €125.00 PER PERSON.

THIS PACKAGE INCLUDES:

- Red carpet arrival

- Sparkling wine, tea & coffee, homemade cookies & fresh orange juice on arrival
- Four course meal

- Half bottle of house wine per person

- Sparkling wine toast or an additional glass of house wine

- Evening buffet (two items)

- Draped entrance to The Tara Suite & cake display backdrop

- Menu tasting for the couple

- Personalised menus, floral arrangements for the top table & guest tables
- Penthouse Suite complimentary for the couple on the wedding night

THE SERVICES INCLUDED IN THIS PACKAGE ARE:

- WEDDING CAR: a choice of vintage style cars supplied from AT&T Chauffeurs

- WEDDING CAKE: a two tier cake from Amazing Cakes

- PHOTOGRAPHY: by Frank Gavin Photography

- RESIDENT DJ: Pro DJ’s will provide the DJ for your entertainment

- DECOR: selections of chairs, draping, or ceremony room decor from WOW Weddings

- TABLE PLAN: from table plan designs, personalised keepsake table plan display from Table Plans by Paul
- FLOWERS: Your bridal party flowers will be included by MD Florals & Events

*UPGRADE THIS PACKAGE FOR AN ADDITIONAL €1,500.00 TO INCLUDE A CHOICE OF MAIN COURSE,
CHOICE OF TOAST DRINK & TO ADD TEA/COFFEE TO THE EVENING BUFFET.
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Bespoke Packages

At The Grand Hotel in Malahide, we believe every love story is unique-and your wedding should be too. Nestled
along Dublin’s breathtaking coastline, with panoramic views of the sea & the charming village of Malahide just
steps away, our hotel offers a romantic canvas on which to create your perfect day.

Our bespoke wedding packages are designed with you in mind. Whether you envision an intimate ceremony, a
grand ballroom celebration, or a weekend of unforgettable moments with your loved ones, we craft every detail to
reflect your vision. This is perfect for the couple that want to step away from the traditional timeline of a wedding
day & want to create something different or for the couple that can’t find a package that includes everything they
want & are looking to create their own! With our bespoke offering, we can build your dream wedding.

From a candlelit reception overlooking the seaside, to custom menus curated by our award-winning chefs, every
element is tailored to tell your story. Our dedicated wedding team is here not just to plan your day, but to bring it
to life-seamlessly, & memorably.

Because this isn’t just a day, it’s your day & it should be tailored to reflect you.
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Guest Accommodation Rates

As part of your wedding booking with The Grand Hotel, we will reserve a block of 10 rooms on the night of your
wedding for your family & friends. The rate for this block will be as per the rates below.

Please note that these rooms are on a first come first served basis. If you wish to allocate this block of rooms to
certain family or friends, a rooming list must be supplied to the hotel. Any rooms booked outside of this block will
be at the best available rate. Any rooms not picked up from you block of 10 rooms, will automatically release 6
weeks prior to the wedding date.

Please note that any pre or post wedding nights are subject to availability. We do experience high levels of
bookings so please advise your guests to book early to avoid disappointment.

2025
JAN - MAR APRIL - OCT NOV/DEC’ DECEMBER 27" 28™ 29g™ 30™ & ALL BH DECEMBER 3157
SINGLE €170 SINGLE €190 SINGLE €170 WEEKEND WEDDINGS SINGLE €210
DOUBLE €210 DOUBLE €230 DOUBLE €210 SINGLE €200 DOUBLE €250
DOUBLE €240
2026
JAN - MAR APRIL - OCT NOV/DEC’ DECEMBER 27" 28T 29™ 30™ & ALL BH DECEMBER 3157
SINGLE €175 SINGLE €195 SINGLE €175 WEEKEND WEDDINGS SINGLE €215
DOUBLE €215 DOUBLE €235 DOUBLE €215 SINGLE €205 DOUBLE €255
DOUBLE €245
CHILDREN RATES

CHILDREN RATES
0-4 YEARS - FREE SHARING PARENTS’ ROOM
5-11 YEARS - €20.00 PER CHILD PER NIGHT SHARING PARENTS’ ROOM
12 YEARS & OVER, FULL ADULT SUPPLEMENT OF €40.00 PER PERSON PER NIGHT
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