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Eclective Weddings

e —

Every love story is unique, and we believe every wedding
should be too. At Eclective, we bring together some of
Dublin's most beautiful venues, each with its own style and
charm - so you can find the perfect setting to celebrat r

day, your way.

Whether you're dreaming of a romantic waterside wedding, a
stylish city-centre reception, or an intimate gathering with
your closest family and friends, our collection of spaces can
be tailored to suit celebrations of all shapes and sizes. Along
with stunning settings, you'll find warm hospitality, delicious

d, and a team that genuinely loves helping couples bring

theirvisionto life.

From the ‘I do's" to the last dance, we're here to make sure
your celebration feels effortless, personal, and truly
unforgettable. If you'd like to start planning, drop us a note at
weddings@eclective.ie. Our dedicated events team would be

delightedto help




The Grayson

41 St Stephen's Green, Dublin 2
thegrayson.ie



The Grayson,
Where Timeless Meets Modern

At The Grayson, we believe that every love story is unique and
deservesasetting that reflectsitsindividuality. Nestledin the heart of
Dublin City Centre, our beautiful venue is the canvas upon which your
love story will be painted. We are thrilled to invite you to embark on a

journey of love, elegance, and timeless memories.

The Grayson is more than just a venue; it's a place where dreams
come to life. With an incredible location overlooking Dublin's most
famous city park, the stunning ivy-covered Georgian building at No.
41 St. Stephen’s Green has a rich and illustrious history. Built in
1745, this beautiful building has played host to countless love stories

and celebrations.

Our dedicated event representative is ready to work closely with you

toensure that yourweddingisatrue reflection of yourlove and style.

To schedule a wedding consultation, please contact our team at
weddings@eclective.ie. We can't wait to hear more about your love
story and how we can help to make your wedding at The Grayson a

truly unforgettable experience.



Perfectly positionedfor a city centre wedding with a difference. The
Graysonistruly aunique space forasmall,intimate wedding reception
oralarge cocktail style wedding. Meticulously refurbished to retain its
Georgian grandeur, The Grayson's has been given anew lease of life
andabright pop of colour. The Grayson'steam of experienced of
friendly and dedicated hospitality professionals will work with you to

plan your perfectday.

Spreadacross four floors, The Grayson can accommodate an array of
wedding events;from wedding receptions and parties, to rehearsal
dinners and day two events. Accommodating from 10 guests upto
350 guests. With so many flexible and unique spaces under one roof,
andan unrivaledlocation on St.Stephen's Green, it'snowonderit's

quickly become atop destination for city centre weddings.

LOCAL HOT SPOTS

*Perfectforthose photo ops
StStephen's Green-30 second walk
Merrion Square - 6 mins walk

lveagh Gardens-10 minswalk
Grafton Street-7 mins walk

Trinity College -13 minswalk

Temple Bar-18 minswalk
City Hall-19 mins walk




The Indigo Suite

TheIndigo Suiteis one big pop of colour with bold turquoise
walls, fantastic contemporary Irish art, comfy seats to sink
into, a private bar and windows to gaze out of overlooking
St. Stephen’s Green. The Indigo Suite is the perfect space

to celebrate special occasions and make memories

The Indigo Suite is also available for private hire for
wedding events of up to 70 guests for cocktail style, or 55

guests forasit-down mealacross twointimate spaces.

Amenities

In-house Sound System

Private Bar

Microphone
Late License Available

Picturesque backdrops of Dublin City

Photography by Ode & Arthur




Mrs Croker Dining Room &
Bloom Dining Room

Mrs Croker Dining Room and the Bloom Dining Room at The

que
shapes the room. Both spa

eddings forasit-d

Amenities

Late License Available

Picturesque Backdrops
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The Atrium & Terrace

Bright and warm during the day, romantic and cosy with the stars as your
ceiling at night. Under the dazzling glass roof of the Atrium and our open
| topped Terrace, we can accommodate up to 100 guests for cocktail style

events, perfectforawedding party, aweddingafters, orawedding day two.

For celebrations above 100 guests, the interconnecting Delaney Suite &
Wolfe Tone Bar and/or Bloom Dining Room can also be added to

accommodate upto atotal of 200 guests

O o
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E y : : Amenities

T ' = Heated Rooftop Terrace
On-site Ceremonies

In-house Sound System

o S

Private Bar
Microphone
= Late License Available

Picturesque Backdrops



Capacities
/?_/—/

MINIMUM SPEND REQUIREMENT ON F&B

SEATED COCKTAIL HIRE FEE JANUARY TO OCTOBER

THE INDIGO SUITE 55 pax 70 pax €500 €2,500 Sun-Wed | €3,000 Thu-Sat
MRS CROKER DINING ROOM 22pax 25 pax €300 €1,500 Sun-Wed | €2,500 Thu-Sat
MRS CROKER BAR 12 pax 25 pax +€200 when hiring Front Room  +€500 when hiring Dining Room
BLOOM DINING ROOM 22 pax 25 pax €300 €1,500Sun-Wed | €2,500 Thu-Sat
BLOOM BAR 12 pax 25 pax +€200 when hiring Front Room  +€500 when hiring Dining Room
ATRIUM + TERRACE 45 pax 100 pax €1,000 €4,000 Sun-Wed | €6,000 Thu-Sat
TERRACE 30 pax 30 pax Sold as Atrium & Terrace Sold as Atrium & Terrace

ATRIUM 18pax 70 pax Sold as Atrium & Terrace Sold as Atrium & Terrace
DELANEY SUITE + WOLFTONE BAR 25pax ~ 70pax €500 €1,600 Sun-Wed | €2,000 Thu-Sat

Multiple Space Packages

MINIMUM VENUE OVERALL
INDIGO SUITE, ATRIUM + TERRACE SPEND HIREFEE ~ TOTAL
THURSDAY - SATURDAY €8,500 €1,500 €10,000
SUNDAY - WEDNESDAY €6,000 €1.500 €7,500

INDIGO SUITE, ATRIUM, TERRACE + DELANEY SUITE & WOLFE TONE BAR

THURSDAY - SATURDAY €10,500  €1,750 €12,250
SUNDAY - WEDNESDAY €7,500 €1,750 €9,2500
NB

* Saturday prices are applied to Sundays on a Bank Holiday weekend
** November and December pricing available upon request.

*** Selected dates in December have an increased minimum spend requirement, please let us know your preferred dates & we can offer a bespoke proposal for you. Y

**** Venue Hire Fee’s & Minimum spend requirements apply for private hire from 5pm onwards. For lunch enquiries we can offer a tailored proposal. Phulogﬂhu by Ode & Arthur
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Wedding Packages

SEATED COCKTAIL PARTY

PACKAGE 1] €100 PP PACKAGE1 | €76 PP

Arrival Drinks Reception with (Choice of Beer or Prc

Seated 3 Cou

Half Bottle of Win

rters, 2 mains & 2 desserts)

PACKAGE 2 | €115 PP

Arrival Drinks Reception with (Choice of Beer or P

ers, 3 mains &

3oards

erson including ature Cocktail

OPTIONAL ENHANCEMENTS
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e of Premium Red

dIris eafood Pla
Arrival Drinks Receptic
Signa
Arriva

Summer

Letusk with you to cr

additional menu enhancements that are unique to

Y

you and your wedding p ottled Mineral w




Food Options
/\_/

Let'stalkabout the good stuff-delicious food.
Our chefstastefully pack every mouthful with international and Irish flavours.
Whether you're into elegantbites or mouth-watering meals, we will work with you every step of the way.

SET DINNER
SAMPLE MENU

STARTERS

Irish Smoked Salmon, Pickled Cucumber, Crispy Capers & Soda Bread
Beef Bresaola Carpaccio, Lemon Ricotta & Grana Padano
Miso-Glazed Baked Aubergine, Coconut Chilli Qil, Crispy Onions (v)
Roasted Tomato & Red Pepper Soup, Sea Salt Focaccia (v)

Beef Ragu Ravioli, Spicy Tomato Sauce & Parmigiano Reggiano

Whipped Goat’s Cheese, Black Fig, Pistachio Salad & Sherry Vinegar Dressing (vg)

MAINS

Pan-Seared Sea Bass, Black Rice Risotto, Tomato Vierge Dressing

Slow-Cooked Feather Blade Beef, Butter Mash, French Beans & Shallot Red Wine Jus

100z Ribeye, Caramelised Onion Purée, Hand-Cut Fries & Peppercorn Sauce (8 supplement)
Roast Chicken Supreme, Colcannon Potato, Asparagus & Butter Emulsion

Chargrilled Broccoli, Rosemary Cannellini Beans, Green Chilli Salsa Verde (v)

Pan-Fried Cod on Crab & Citrus Butter Linguine Pasta, Basil Salad

DESSERTS

Fresh Strawberries, Raspberry Sorbet & Prosecco (v)

Chocolate Heart, Raspberry Gel Centre & Vanillalce Cream

Vanillalce Cream Sundae, Pecans, Honeycomb & Dulce de Leche Sauce
Chocolate Brownie, Fresh Raspberries & Whipped Caramel Mascarpone
Dark Chocolate Mousse, Amarena Cherries & White Chocolate Crunch (v)

Lemon & Lavender Tart with Honey Cream

PACKAGE 1| CHOOSE 2 STARTERS, 2 MAIN COURSES & 2 DESSERTS
PACKAGE 2 | CHOOSE 3 STARTERS, 3 MAIN COURSES & 3 DESSERTS
PACKAGE 3 | CHOOSE 4 STARTERS, 4 MAIN COURSES & 4 DESSERTS

* All dietary requirements are catered for with prior nofice.




Food Options
/\/

CANAPE & SUPPER BOWL LATE NIGHT FINGER FOOD
SAMPLE MENU

CANAPES CHOOSE 3 OPTIONS €22 PP

Beef Bresaola Carpaccio, Lemon Ricotta & Grana Padano ADDITIONAL ITEMS €8 PP

nole & Spring Onion

tta & Provolone Croquette, Homemade Spicy Tomato Compote MiniNduja Burger, Caramelised Onion &S

ked Scamorza

Iberico Pork Skewers, Almond & Herb Balsamic Dressing Grilled Ham & Cheese Toasty

Crispy Polenta, Chestnut Mushroom Duxelles Mini Fish & Chip Cones, Gherkins & Citrus Mayo
Vegan Halloumi, Roasted Red Pepper, Herb Salsa V. Vegetable Spring Roll & Sweet Chilli Sauce (vg)
Heirloom Tomato & Basil Bruschetta, Olive Tapenade & Pine Nuts Tayto Cheese & Onion Crisp Sandwich (v)

Irish Smoked Salmon Tartlets, Avocado & Keta Caviar Créme Fralche Fennel & Celeriac Slider, Mushrooms, Spicy Mayo (vg)

Miso-Glazed Prawns, Togarashi Pepper
Lamb & Smoked Scamorza Crumpet, Ras el Hanout Mayo * Please note, late night finger food is only available

Tempura Cauliflower Tossed in Soy & Chilli Sauce as an add on fo a wedding package

SUPPER BOWLS

Feather Blade Beef, Butter Mash & Shallot Red Wine Jus
in-Seared Se
Buttermilk Crispy Chicken, Fries & Sriracha Mayo

Bass, Black Rice Risotto, Tomato Vierge Dressing

Charred Artichokes on Lemon, Cot e & Saffron Quinoa, Gremolata Dre:

Roasted Butternut Squash Risotto & Tarragon Crumb
Margaux Lamb Sausage Orecchiette, Spicy Panko & Fennel Pollen
Sticky Honey Chilli Andarl Farm Pork Belly, Coconut Rice, Pickled Ginger Carrots

Roast Corn-Fed Ch s Butter Emulsion

Tempura Fish & C

Lemon & Ginger Tempura Tofu, Green Beans, Courgette & Broccoli

SWEET CANAPES
Lemon & Lavender Tart, Honey Cream

Mini Macarons

Coffee Savoiardi & Tiramisu Mascarpone

Dark Chocolate Mousse & Pistachio Crumb
Peaches & Cream
White Chocolate & Raspberry Tartlet

Brownie, Mascarpone & Dulce de Leche

* All dietary requirements are catered for with prior nofice.




"Saturday was absolutely phenomenal. It was honestly just perfect
We hadthe bestday.

The team; Olga, lulian, Fred & the bar tenders/general staff, were
outstanding. They were there to help us the day before setting up
and continued to be so attentive throughout our wedding day. lulian
did a fantastic job at dressing the cheese cake. | couldn't believe it
when I sawit, justspectacular!

It came across so clear that all of the team really enjoy what they do.
Please extend our deepest thanks to them for making our day so
special.

The food was amazing, which we both already know about the
Grayson, but our guests were blown away by the standard. The late
night finger food exceeded our expectations! We weren't sure what
to e?xpect |.t wa?justfanta#!.gh]:.l{n_ﬂr}l{.gqu tothekitchenteam.

Thank you all so so much for such awonderful day. We will definitely
continue todineinthe Grayson, and absolutely any future big family
events we hostwill be there. Best of luck with the rest of your events
thisyear.” L

Hannah &Brian | February 2025

F

Photography by Siobhan Byrne



10U oodthingsaboutourwedding atThe Grayson.

0 ley were amazing. Eclective's wedding planning team helped us
flgure out‘[he detailsofourbig day, from menuto decorations and everythingin
between. Even knowing howwell prepared we were, | was still completely blown
away by how great the staff were on the day.

Assoonaswearrived at The Grayson | knewwe didn't have to worry abouta
singlething. The food was delicious, the staff were so nice, and everyone was
served swiftly. We were able to drop off decorations the morning of the wedding
andthe staffatthe Graysonarrangedthemaroundthe roomsforus. Atthe end
ofthe night, everything was neatly packed away for us to take home with us.

Longstoryshort, they handled our 180-person wedding party with grace.
We could nothave been happier with how the day went!”

Megan & Wally



Ceremonies

Although we cannotaccommodate civil ,
ceremonies dueto accessibility requirements
withthe HSE - we can conduct religious, humanisi
and secular ceremoniesin The Grayson. & >

Ceremony Fee €800 g
Thisincludes the use of 56 Chiavari

Za

g
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Angelina’s

55 Percy Place, Dublin 4
angelinas.ie



Photbgraphy by

Waterside Weddings at Angelina’s
A

At Angelina’s, we believe every celebration should feel as unforgettable as the love it
honours. Tucked along the leafy Grand Canal in Dublin 4, our modern yet romantic
space is the perfect setting for weddings and special gatherings. With floor-to-ceiling
windows and a terrace that opens out onto the water, every moment feels effortlessly

stylishandfilled with charm.

Whether you're planning an intimate dinner or alively reception, our spaces flex to suit
yourday-upto 150 seated or 250 standing. For something more personal, our raised
platform holds 45 guests, while the terrace can seat 50 or host 80 standing, all with

sparkling canal views.

Local Hotspots Amenities
The Canal — 2 minute walk Heated Terrace
StStephen’s Green— 14 minute walk On-site Ceremony
Merrion Square Park — 14 minute walk Inhouse Sound System
lveagh Gardens — 18 minute walk Microphone

. Accessible
S (O 11 Picturesque Backdrop

StMary’s Church — 6 minute walk
National Gallery of Ireland — 15 minute walk
Dublin City Hall - 30 minute walk or 13 minute drive

Smock Alley Theatre —35 minute walk or 15 minute drive

We're known for creating celebrations that feel relaxed yet refined, with plenty of
heart. Ourteam loves helping couples bring their vision to life, making sure every detail
feels just right. Ready to start planning? Email us at weddings@eclective.ie, we'd love
tohearyourstoryandhelp make your day truly yours.



Wedding Pricing

MINIMUM NUMBER OF GUESTS

SEATED COCKTAIL
EXCLUSIVE HIRE Sunday - Thursday 80 100
Friday & Saturday 100 120

BOOKING PERIOD January to October

* November & December pricing available upon request

Packages
/_\/

SEATED COCKTAIL PARTY

PACKAGE 1| €135 PP PACKAGE 1] €110 PP
Arrival Drinks Reception (Choice of Beer or Prosecco) Arrival Drinks Reception (Choice of Beer or Prosecco)
Selection of 4 Canapes on arrival Signature Cocktail

Seated 3 Course Dinner (Choi

of 2 starters, 2 mains & 2 dess Selectionof 4 C

Half Bottle of Wine per person Selection of 4 Supper Bo
Tea & Coffee Selection of 4 Mini
PACKAGE 2 | €155 PP PACKAGE 2| €130 PP

Arrival Drinks Re
S spes on arri

Seated 3 Course Dinner (Choi

sption (Choice of Beer, Prosecco or Signature Cocktails) Arrival Drinks Reception (Choice of Beer or Pro

ktail

ection of 4 Ca

ature

3 starters, 3 mains & 3 desserts) & Charcuterie Station

Half Bottle of Wine per person (Choice of premium red/white/rose) tion of 4 Canapes

za Station ction of 4 £

onof4 N

Late Night Pizza Station




Food Options
—

WEDDING MENU
SAMPLE

STARTERS

Prosciutto Flatbread, Garlic Butter, Cais Na Tire

Chicken Liver Parfait, Rum And Raisin Onion Chutney, Sourdough
Cured & Torched Seabream, Smoked Almond, Chilli Ponzu
Buffalo Burrata, peronata, Brown Butter Croutons

Irish Crab, Apple & Pickled

mber Salad, Smoked Cods Roe +€10 supp

Crispy Pork alad, Roast Hispi Cabbage

Pan Fried Gnoc Maitake Mushroom, Pickled Shallot

100z Rib Eye, Watercress And Shallot Salad, Chips, Pepper Sauce +€10 supp

DESSERTS

Angelinas Cheese Plate, Black Irish Butter, Grap

Lemon Posset, Poached Blueberries, Brown Butter Crumble

Dark Chocolate Mousse. ocolate Crumble
Sticky Toffee Date Puddin

Burnt Basque Cheesec

alted Peanuts, Vanillalce Cream

ake, Oven Roast Fruits, Lemon Curd

OPTIONAL ENHANCEMENTS

Additional Main Cour:

on Cocktail Upgrade: €6pp
Ktails: €14pp

Additional Entrée Choice

Signat
Choice e

itional D

Arrival Drinks Re
Summer Spritz C
0 & Beer Toast Drink (
r Hot Toddy: €8pp

Champagne Upgrade: €10pp
ktail Station: €12pp
50): €8pp

€30pp

arrival: €12pp (Choic

al Canapes: €4ea

1s:€16 (Choice of 2
s: €8ea

tUpgrade: €2pp

Additio!

Roamir

& Charcuterie Statio
d Platters: €25pp
s & Dips: €7.50pp

* All diefary requirements are catered for with prior notice
** All menus are subject to seasonal change




B8sen Weddings

Food Options
/\/

CANAPE & SUPPER BOWL
SAMPLE MENU

CANAPES

Rosemary Polenta bites with Pepperonata

Salted Cod Croquettes, Preserved Lemon Mayo

Fillet Steak Lettuce Cup, Taleggio cream

Chopped Mackerel Tart, Furikake

Roasted Garlic Feta Crostini, Calabrian chili oil

Carlingford Oysters, Chilli Crack/Mignonette/Apple Granita +€2 Supp
Angelina's Gilda Pinxto

Bruschetta, charred, rubbed in roasted garlic, heirloom tomato and basi
Chargrilled Octopus & Nduja skewers

Burrata, bottarga, lime

SUPPER BOWLS

Tagliolini, Cacio E Pepe, pecorino crisp

Fresh Garganelli, slow cooked Beef Shin Ragu

Hand Rolled Gnocchi, Wild Garlic Creme Fraiche, fresh garden peas
Roast Cod, Connemara Clams, heirloom tomato, Salsa Verde potatoes
Grilled Cauliflower Steak, ragu, toasted hazelnuts

Cornfed Chicken, wild mushrooms, creamy polenta

Tagliata Ribeye Beef, aged balsamic, rocket, parmesan

MINI DESSERTS

Raspberry & Lemon Polenta Pudding
Chocolate Mousse, Coconut Caramel, Peanut
Tiramisu

Banoffee Tartlet

Chocolate Fudge
Strawberry & Vanilla Cheesecake

Raspberry Meringue

Hazelnut Praline Crunch

* All diefary requirements are catered for with prior nofice.
** All menus are subject fo seasonal change



Ceremonies

Our cozy, heatedterrace providesastunning
waterside setting forintimate wedding ceremonies

ofupto 50 guests-anidyllicspace tosay ! do!

Ceremony Fee €1,000



Isabelle’s

13-14 Anne Street, Dublin 2
isabelles.ie



City Centre Chic at Isabelle’s

| —

At Isabelle’s, we love being part of life’'s happiest moments. Tucked right in the
heart of Dublin on South Anne Street, our bright, modern space is made for

bringing peopletogetherto celebrate love, laughter,and everythingin between.

With room for up to 120 seated guests or 200 standing, Isabelle’s is perfect for

everythingfromintimate wedding dinnersto big, fun-filled parties.

What we're known for? Warm hospitality, great food, and creating an atmosphere
where youandyour guestsfeel completely at ease. Whether it's your wedding day

oranother milestone worth marking, we'llhelp make itfeel unforgettable.

Local Hotspots Amenities
Grafton Street— 1 minute walk Heated Terrace
Anne’s Street Umbrellas — 1 minute walk Central Location
St.Stephen’s Green — 4 minute walk Inhouse Sound System
Trinity College Dublin — 5 minute walk Microphone

The lveagh Gardens — 11 minute walk Accessible

Ha'penny Bridge — 11 minute walk
Merrion Square Park — 12 minute walk

Dublin Castle — 13 minute walk

Ceremony Options:

National Gallery of Ireland — 9 minute walk
Dublin City Hall — 13 minute walk
SmockAlley Theatre — 15 minute walk

[fyou'dlike to start planning, just drop usanote at weddings@eclective.ie

Photo by Sosac Pho




Wedding Pricing

MINIMUM SPEND

EXCLUSIVE HIRE Sunday - Thursday

Friday & Saturday

BOOKING PERIOD January to October

MINIMUM NUMBER OF GUESTS

SEATED COCKTAIL
80 100
100 120

* November & December pricing available upon request

Packages
e

SEATED

PACKAGE 1| €135 PP

Arrival Drinks Reception (Choice of Beer or Prosecco)

Selection of 4 Canapes on arrival

Seated 3 Course Dinner (Choice of 2 starters, 2 mains & 2 desserts)
Half Bottle of Wine per person

Tea & Coffee

PACKAGE 2 | €155 PP

Arrival Drinks Reception (Choice of Beer, Prosecco or Signature Cocktails)
Selection of 4 Canapes on arrival

Seated 3 Course Dinner (Choice of 3 starters, 3 mains & 3 desserts)

Half Bottle of Wine per person (Choice of premium red/white/rose)

Late Night Pizza Station

Tea & Coffee

COCKTAIL PARTY

PACKAGE 1] €110 PP

Arrival Drinks Reception (Choice of Beer or Prosecco)
Signature Cocktail

Selection of 4 Canapes

Selection of 4 Supper Bowls

Selection of 4 Mini Sweet Desserts

PACKAGE 2| €130 PP

Arrival Drinks Reception (Choice of Beer or Prosecco)
Signature Cocktail

Cheese & Charcuterie Station

Selection of 4 Canapes

Selection of 4 Supper Bowls

Selection of 4 Mini Sweet Desserts

Late Night Pizza Station




Food Options
A/

WEDDING MENU
SAMPLE

STARTERS

Goat Cheese Parfait, Brazil Nut Crust, Honeycomb and Focaccia Bread

Beef Fillet Carpaccio, Pickled Palm Heart, Chimichurri and Parmesan

Tapioca Crepe with Cannellini Beans stuffing, Smoked pepper and Aubergine Caviar

Crispy Calamari with Sweet Chili Mayo

MAINS

Slow Cooked Beef Chuck Ragu Pappardelle & Pangrattato

100z Rib-eye, Rocket & Parmesan Salad, Fries & Peppercorn Sauce (4,9,12,13) Supplement +€8
Grilled Salmon, Cauliflower Puree & Trout Roe

New Season Lamb Rump, Saffron Carrots & Sheep’s Yoghurt Foam

Soft Polenta, Purple Sprouting Broccoli, Grilled Courgettes, Cherry Tomatoes & Oat Crust

DESSERTS

Chocolate Financier, Cherry Compote & Black Cherry Ice Cream

Isabelle's Tiramisu

Vanillalce Cream Sundae, Rhubarb Compote, White Chocolate Crumble & Chocolate Popping Candy
Eton Mess, Mixed Berries, Coconut Foam & Passion Fruit Puree

OPTIONAL ENHANCEMENTS

Additional Main Course Choice €8pp Arrival Drinks Reception Cocktail Upgrade: €6pp
Additional Entrée Choice: €6pp Signature Cocktails: €14pp

Additional Dessert Choice: €6pp Arrival Drinks Reception Champagne Upgrade: €10pp
Kids Menu: €30pp Summer Spritz Cocktail Station: €12pp

Canapes onarrival: €12pp (Choice of 3) Prosecco & Beer Toast Drink (50/50): €8pp
Additional Canapes: €4ea Mulled Wine or Hot Toddy: €8pp

Late Night Supper Bowls: €16 (Choice of 2) Toast Digestive Liqueur: €6pp

Additional Supper Bowls: €8ea Bottled Mineral water 750ml: €5.75ea

Roaming Sweet Dessert Upgrade: €2pp
Dessert Station: €14pp (Choice of 3)
Cheese Boards: €12pp

Charcuterie Boards: €12pp

Cheese & Charcuterie Station: €14pp
Iced Irish Seafood Platters: €25pp

* All diefary requirements are catered for with prior nofice.
** All menus are subject to seasonal change.

Pnut‘tg Sosac Photography




Food Options
/\/

CANAPE & SUPPER BOWL
SAMPLE MENU

CANAPES

Padron Pepper, Aubergine Mousse and Sour Dough Crust
Heirloom Tomatoes Bruschetta on Sourdough Bread

Goats Cheese Mousse, Smoked Red Onion and Maple Crostini
Grilled Prawn and Chorizo Skewer with Lemon Créme Fraiche
Sesame Crispy Polenta and Chilli Jam

Crab, Balsamic Apple Puree on Pickled Cucumber

Hot Smoked Salmon Mousse, Pickled Ginger and Potato Blinis
Spiced Beef, Red Onion Jam, Mustard Mayo Crostini

Glazed BBQ Pork Neck Skewer

Prosciutto Basil Pesto, and Toasted House Focaccia

Smoked Pancetta Aranciniand Cheddar Mayo

SUPPER BOWLS
Chickpea Ragoutand Grilled Halloumi Cheese

Soft Polenta, Chunky Tomato Sauce and Feta Cheese

Grilled Veg Skewer, Tahini and Maple Glaze

Pulled BBQ Jack Fruitand Jollof Rice

Beef Ribs Slider, Roasted Peppers, Rocket, and Chorizo Mayo
Braised Irish Lamb and Colcannon Mash

Crispy Calamari and Sweet Chilli Mayo

Grilled Salmon and Smoked Greens

Beef Chuck Ragout, Fries and Parmesan Cheese

Tiger Prawns, Spuds, and Salsa Roja

Selection of Flat Breads

MINI DESSERTS

Sticky Toffee Pudding and Salted Caramel Sauce

Assorted Macaroons (Chocolate, Lemon, Pistachio, Raspberry, Vanillaand Salted Caramel)
Mini Dark Chocolate Mousse and Raspberry Glaze

Mini Passion Fruit Tart

Mini Flourless Brownie and Raspberry Sauce

Vegan Chocolate Mousse and Hazelnut Topping

* All dietary requirements are catered for with prior nofice.

Photo by Sosae Photography

** All menus are subject to seasonal change.




“Words cannot express howamazing the day was and how grateful
we are thatIsabelle's was such a big part of our day. The venue, the
staff, the food - everything went about as perfectly as it could.
People are still talking about the food and the cocktails, so please
extend this message to the executive chef, too! Rachael and Claire
have been absolute joys to work with and helped to make

everything more seamless than it probably should have been.

Thank you again for everything - what a magical and flawless day

thatwe'llneverforget.”

Carlos & Alyssa | June 2025



The Finer Details




Wedding Inclusions
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Dedicated wedding coordinator
Use of easelfortable plans or welcome signs
Personalised printed menus

Access torecommended supplier list - 2 0d |
Ber Appitit:
Alldietary requirements catered for -
Use of cake stand and cake knife ; Faubiky
Use of microphone & PA system

Tealightcandles

Additional Décor available fro

/
;- i
- Photography by Ode & Arthur
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FAQ’'s
/\

CAPACITY

Package Modifications: Although w elcome to add on additione

wever need to be met for the

eminimum s

drequiren

Minimum Numbers: The Gra

antday. Please nc Il guest count

ed minimum, avenue hire or the shortfal

elle's & Angelina's

kage price per

the minimum nt

hec

Pets: Your of your big day du mony and drinks

ityou

VENUE HIRE
Access Times: The G
|

Accessibility: The Gra

on:Venue Hire Fee’s & Minimum spend requirements apply

eratesinclude all day hire

haccess from 10am

elle’s & Angelina’s vi

pliant, please let us know your requirements & we will endeavour

ouilding & as such is not fully wheelc

sted & protectec a

Angelina’s: Fully acc errace

minimum spe weeks prior to the weddin

Deposit & Pagment: A

Service Charge: There i an

hat were

Final Numbers: Final numbe to your

submitted tw

FOOD
Menu Tasting:

he

nu tastin

S E

pesand suppe

Dietary Requirements: erask for prior no

Isabelle’s & Ang

Kids Menu:

nuitems

nsists of a starter

irse kids' meal which main cou

overare cha

Crew Meals:

Cakeage Should you bring in a cheese whee

DRINKS
Bar Tabs: Yo

also welc

karound your preferred val

are mos

) purchase

Corkage: Unfortunately, we
Last Orders:last

30amonaf and

Sunday

ENTERTAINMENT & DECOR

Entertainment: Yo othe team

are mos

entertain ¢ a PA system v

for bringing their o

e if you would like con the day

Décor: You

or glitter of a

most w edonotallowany sorts, including confetti cannons & confetti bal

e along with a smallamount of Chris décor during the eriod

Christmas Décor: The venue will h
Additional Events: We would b

sal dinner ora Day 2, feel free

ratior s your hen & stag party, engagement pe

2d to as

discuss some options available across th

) let us know what you have in mind & jer Eclective Group portfolio




Additional Celebrations

Your wedding is just one part of the story and we're here for all the
chapters. With around 30 venues to choose from, including buzzing bars,
cosy restaurants, and the iconic Stella Cinema, we're here to host every
special moment along the way. From engagement parties and rehearsal
dinnersto Day 2 gatherings and beyond, our spaces can be tailored to suit

yourstyleand guestlist.

Wherever the celebration takes you, our team is here to make it effortless,

personal,and memorable. Contact the team: weddings@eclective.ie

BRIDAL SHOWERS
COCKTAIL MASTERCLASS

2 HOUR CLASS | FROM €35 PP
Arrival Prosecco
2 Cocktails per person

Minimum number of 8 guests

Masterclass packages available at
« Vintage Cocktail Club
« Peruke & Periwig

« The Grayson

DAY 2 BBQ’S
FROM €35 PP

FROM THE BBQ

Nduja Beef Burger, Smoked Scamorza Cheese, Brioche Bun & Salad

Chicken Thighs, Hot Hon

Honey & Mustard Glazed Pork & Apple Sausages

Baked Sweet Potato, Coriander & Jalapeio Cashew Nut Butter (v)

SALAD TABLE

rdough Baguettes, Country Butter

A

Ranch Dressing (vg) (gf)

ado, Red Onion, French Bean & Crisp Lettuce Salad

Grilled Halloumi, Courgett

Golden Raisin Mint Dre:

Creamy New Potato Salad, Dill, Capers & Shallots (vg) (gf)
Kentucky Slaw

Dips & Accompaniments



RESTAURANT
VENUE
WEDDING VENUE OF THE YEAR

Let's Make Magic

— %

) weddings@eclective.ie

eclective.ie

@eclective.group




