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James CAMPBELL
 General Manager

A huge congratulations on your engagement !

A Wedding here at Talbot Hotel Midleton is all about you.
We commit to just one wedding per day and Anna, our dedicated
Wedding Co-ordinator, takes pride in ensuring your wedding day is
everything you imagined... and more.

Visualise your journey - from your first glimpse to your first dance. 
We can organise a personal showaround where you get the chance to
view our beautiful hotel, wedding spaces and bedrooms.

Book your personalised show around with Anna today!



Whether you’re planning a religious, 
civil, or humanist ceremony, 
our versatile spaces, both indoors 
and outdoors, provide the perfect 
setting for your special day.

Our A private room to host your
ceremony.
A choice of red or cream carpet
arrival.
Aisle dressed with lanterns
Italian style Chiavari chairs
Microphone for celebrant.
Fairy light backdrop
Rustic Arch

Ceremonies On-site



Menu and Wine Tasting for You & Your Partner on a night of your choice

1 Night with Champagne Breakfast in our Bridal Suite on your Wedding

Night

2 Complimentary Bedrooms to be allocated by You & Your Partner for

your Wedding Night

10 Bedrooms at a Preferential Wedding rate for your guests

Red Carpet Arrival for You and Your Guests

Prosecco Arrival for the Newlyweds

Ballroom Setup with White Linen, Italian Chivari Chairs, Cherry blossom

trees and Candelabra Centrepieces

Fairy Light Backdrop

Cake Stand and Knife for Your Photographs

Rustic Arch

Personalised Menus

Mirror Table Plan

6 month membership to Talbot Fitness Midleton

3 course Meal and Bottle of Wine on your 1 year anniversary

Included in all our Packages



Our Packages

2026 - €85           2027 - €90

CHERISH

Prosecco Reception 
Two Canapés
Tea, coffee and homemade
biscuits

Choice of One Starter or Soup
Choice of Two Main courses
Choice of One Dessert or 

       Assiette of Desserts
Tea and Coffee
1 Glass and a top up of House
Wine
Sweets n' treats station

Choice of Two Evening Bites
Tayto station in Resident's Bar
Our Rustic Wooden Arch
Anniversary stay in Talbot Hotel
Midleton

TREASURE

Prosecco Reception
Three Canapés
Tea, coffee and Scones

One Glass of Prosecco per
guest
Choice of Two Starters
One Soup
Choice of Two Main courses
Choice of One Dessert or 

       Assiette of desserts
Tea and Coffee
1/2 bottle of wine per guest

Choice of Four Evening Bites
Tayto station in Resident's bar
Our Rustic Wooden Arch
Anniversary stay at one of the
hotels in the Talbot Collection

2026 - €75           2027 - €80



Our ALL INCLUSIVE Package
(based on 100 people)

Pre-Wedding
A dedicated Wedding Specialist to assist throughout Your Wedding Journey
Exclusive One Wedding a Day Promise
Wedding Menu and Wine Tasting for You & Your Partner 
2 Six-Month Gym and Pool Memberships for Talbot Fitness Midleton

Drinks Reception
Red Carpet Arrival for Your Guests
Private Drinks Reception Area in our Garden Suite
Champagne arrival for Bride & Groom
Prosecco Reception & Seasonal Fruit Punch
Two Canapés on arrival
Tea, coffee and Homemade biscuits
Sweet & Treat Station
Kids Room (baby sitting not included)

Evening Reception
The Jameson Suite Dressed with Floral Arrangements & 

       Candelabras, White Linen and Silver Chairs Prosecco Toast
2 “Thank you” Bouquets
4-Course Meal
1 Glass and a top up of House Wine
Our Rustic Wooden Arch
Cake Stand and Knife
Evening buffet and DJ 'till late

Wedding suite for you and your partner 
10 guest rooms on preferred wedding rate 
2 complimentary rooms for guests of your choice 
Sound system (Spotify), create your own playlist !
Anniversary stay at one of the hotels in the Talbot Collection 

Your entire
wedding

for €8000* !
 *2027 Rate: €8500



Our Menus

“For me, food is a language of emotions, and I take great
pride in creating dishes that not only tantalize the taste
buds but also speak to the heart.
In each bite, I aspire to infuse the joy, warmth, and
romance that define a truly memorable wedding
celebration.
It would be an honor to be part of your special day and
curate a menu that elevates the love you share.”

Eric WARD
Head Chef

Canapés

Tomato, Mozzarella and Basil
Bruschetta
Smoked Salmon & Creme Fraiche
served on Brown Bread
Crispy Fried Brie with Chilli Jam
Chicken Satay Skewers
Mini Quiche with Goat Cheese
and Sun-dried Tomatoes

Available in Treasure Package:
Crostini of Chicken Liver Paté,
Red Onion and Jam
Goujons of Haddock in golden
crumb, sweet chilli dressing

Available in Treasure Package:
Mini Chicken Fillet Rolls
Pulled Pork Sliders

Evening Bites

Selection of fresh Sandwiches
Vegetable Samosas
Chicken Goujons
Honey & Mustard Cocktail Sausages
Mini Fish and chips



Starters
Creamy chicken and wild mushroom Vol-au-vent in a White Wine sauce
Caesar salad with crispy bacon, parmesan and herbs croutons 
Clonakilty black pudding salad with caramelized apples, bacon and wholegrain mustard dressing
Goat cheese bonbons with roasted beetroot, caramelized red onions and mixed leaves

Available in Treasure Package :
Ballycotton Smoked Salmon with pickled cucumber, Horseradish cream and fennel salad
Chicken liver and cognac paté with Ballymaloe Relish sauce on tossed sourdough bread 
and mixed leaves

Soups
Root vegetable cream soup     
Leek and potato soup

Mains
All served with creamy mash, roasted vegetables and rosemary potatoes
Roasted Butternut Squash Risotto with parmesan shaving and a basil oil (V)
Roast turkey and ham, herb stuffing and roast gravy
Baked Fillet of Hake with tender stem broccoli and a lemon beurre blanc
Chicken supreme with crispy pancetta and a roast jus
Pan fried fillet of salmon with a lemon and parsley crust, dill and white wine cream sauce
Roast sirloin of Beef with vegetable parcel, brandy and peppercorn sauce
Oven baked Cod with a vegetable parcel, tomato and basil cream sauce

Available in Treasure Package :
Roast leg of Lamb with sage and onion stuffing, vegetable parcel and rosemary jus
Pan fried  fillet of Seabass with roasted vine tomato and salsa Verde

Desserts
Assiette of Desserts (Pear & Almond Frangipane, Warm chocolate Brownie, Seasonal cheesecake)
Warm Lemon Pudding with Gelato
Seasonal cheesecake with white chocolate crumb & sorbet
Stick toffee pudding with butterscotch sauce and vanilla ice cream

Available in Treasure Package :
Creme Brulée with shortbread biscuit
Jameson Chocolate Mouse with salted caramel Gelato

Wild mushroom soup
Tomato and basil soup

https://www.google.com/search?sca_esv=d736397f45e2e42c&rlz=1C1GCEU_enIE910IE910&sxsrf=ADLYWIIsdh-b6TC4vY6xa-ydnz2cI1Ht-g:1725634443284&q=pickled+cucumber&spell=1&sa=X&ved=2ahUKEwjT94Ogya6IAxUDU0EAHSDIHXoQBSgAegQIDhAB


@RonanPalliser 

Jameson 
Suite

Hosts weddings of up to 200 guests
Bright, spacious layout with private
bar
Room for stage, cake table & DJ
booth etc.
Versatile and one of our most
popular spaces



Garden
Suite

Modern décor & natural light
Private bar with bright, airy
ambiance
Ideal for receptions
Direct garden access for photos &
outdoor drinks



Fun & safe space for all ages
TV, Giant Jenga & Air Hockey
Kids entertained while you relax
Babysitting not included (contacts available)

Kids
Room



Enchanting gardens for ceremonies (up to
80 guests) & drinks receptions
All-weather option with indoor spaces
available
Perfect backdrop for photos & outdoor
celebrations

Private
Gardens



Bridal
Suite

Unrivalled luxury & space, king-size
bed, separate living area with
widescreen TV & L-shaped couch
Magnificent bathroom, standalone
bath, double rainfall shower & twin
sinks
Perfect for pre-wedding stays, ideal
for brides & bridesmaids to get
ready together
Natural light & large windows, a
photographer’s dream for stunning
bridal shots



Extend the celebration with a Day 2, in a relaxed and informal setting with a BBQ in
our Bakers Yard outdoor area from €25 per person or Finger food from €17.00 per
person.

Next Day

We are here to make your pre-wedding celebrations truly unforgettable. Whether
you're planning a glamorous hen party, or an epic stag do, our dedicated team is
ready to create an unforgettable experience tailored just for you.
Choose from a variety of exciting activities, including exclusive dining experiences,
exhilarating outdoor adventures, and luxurious spa treatments. Looking for
something a bit different? How about a private yoga or dance class in one of our
spacious event rooms? Or perhaps you'd prefer to shake things up with a cocktail-
making class or whiskey tasting at the renowned Midleton Distillery, just a stone's
throw away.

Unforgettable Hen and Stag Parties

Elevate your pre-wedding celebrations with a memorable rehearsal dinner in one of
our private rooms. Want to add a personal touch? Your bridesmaids have created a
special video of you and your partner? We'll provide the screen free of charge.
3-Course Meal in our Maltings Restaurant from €42.50 per person.

Memorable Rehearsal Dinners

Do it your way !

Proud winners of Munster’s Best Intimate Wedding Venue 2024, we specialise in
creating weddings tailored to you. Whether you’re planning a small, private
celebration or a larger gathering, our team will design a package that reflects your
style and vision. Request our Intimate Wedding Brochure and let us help make your
dream day a reality.

Intimate Weddings



Talbot Hotel Midleton,

More than a 

Wedding Venue !

@Irinaduanephotographie



Old Cork Road, Midleton - P25 AX67

021 463 5112

events@talbothotelmidleton.ie

www.talbothotelmidleton.ie

Book your personalised show
around today!

Anna Busteed, Events Coordinator

tel:+353214635112
mailto:events@midletonpark.com
https://goo.gl/maps/ZEQUjHWXuPaGh4Hw9
http://www.midletonpark.com/
https://goo.gl/maps/ZEQUjHWXuPaGh4Hw9
tel:+353214635112
mailto:events@midletonpark.com
http://www.midletonpark.com/
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