
WEDDINGS AT
FLAGSTAFF

LODGE NEWRY

Our Silver Mid-week Package includes the following:

Red Carpet on arrival with Champagne for the Bridal party•
Strawberries and Sparkling Cava for your guests•
Tea/Coffee with shortbread•
Damask chair covers/ fairy light drop back•
Centre pieces on all the tables and the us of our cake stand and knife•
5 Course Dinner Menu•
Wide choice of menus to suite your particular needs (including•
vegetarian options )
Wine served twice•
Evening wedding Supper (5 items)•
Complimentary overnight accommodation for the Bride & Groom•
Competitive accommodation for guests •
attending the wedding
Extensive complimentary car parking•
Personal attention throughout the day by a •
member of the management team who will 
act as toastmaster if required
Minimum number: 70•

Available Monday - Thursday 
November - February 

T: 028 3026 3871  www.flagstafflodgenewry.com

Your wedding day is undoubtedly one of the
most exciting and important days in your life.
Therefore, great care and attention have
been taken in creating our wedding packages.
Let us take the worry and strain away from you, so that you’re free to
relax and enjoy the celebration whilst we look after the arrangements.
Please call into the Lodge to see the facilities we have available and
to have a talk with one of our banqueting team.

Prices Per Person:

2019 - £49.95
2020 - £50.95
2021 - £51.95



STARTERS
Chilled Melon Fan with forest berries and mango chutney

Classic Caesar Salad 
Crisp Cos lettuce bound together in our own Caesar dressing, 

topped with smoked chicken and crispy bacon 
Chicken and Mushroom Vol-au-vent

SOUPS
Cream of Vegetable 

Cream of Potato and Leek 
Wild Mushroom and Smoked Bacon 

ENTREES

Traditional Turkey and Honey Baked Ham with a sage and onion stuffing 
Prime Roast Sirloin of Beef smothered in a Chasseur sauce (other sauces available) 

Roast Thyme Supreme of Chicken with chilli, onion, 
bacon & roast potatoes served with a wild mushroom sauce 

Oven Roasted Cod Wrapped in smoked bacon with a lemon & dill Velouté & buttered greens
All above served with a selection of seasonal vegetables 

and a choice of creamy mash and roast potatoes 
DESSERTS 

Chef’s Sherry Trifle smothered in sauce L’anglaise & fresh strawberries 
Meringue Stack topped with a vanilla cream, seasonal fruit and wild berry coulis 

Medley of Homemade Sweets 
Deep based Cheesecake range of flavours available, please specify

Evening Supper Wedding Selector
Choice Selection of Freshly Cut Sandwiches

Cajun Chicken Goujons with Garlic Mayo / Sweet Chilli Dip
Bairds Cocktail Sausages

House Spicy Chicken Wings with Garlic Mayo / Sweet Chilli Dip
Mini Sausage Rolls
Home Cut Chips
Selection of Dips

Silver Package
5 Course Meal from our Menu Selector

Starter - Choose one Starter
Soup - Choose one Soup 

Main Course
Choose two main courses / Vegetarian Option

Dessert - Choose one Dessert 


