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o Westenra Arms Hotel is available from Monday — Friday only
e Minimum Deposit required is £1000.00
e Full payment due 6 weeks in advance

e Final numbers to be confirmed 6 weeks in advance
(This will be the minimum number of guests charged for on the night)

e No food or drink may be brought into the premises under any circumstances
e Minimum of two Teachers or Parents must attend the full evening!

o Breakfast will pe served between 4.00am — 4.15am sharp

e Premises must be vacated by 5.00pm sharp
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The Westenra Hotel

The Diamond
Monaghan
Tel. 047 74400
Email info@westenrahotel.com
Web www.westenrahotel.com

design+print SWIFTPRINT 047 71565




Thank you for considering the
Westenra Arms Hotel for your forth
coming Debutante Ball. Our
dedicated staff would be delighted
to offer you our personal service to
guarantee you, your committee &
colleagues a Diamond Night!

You can choose from our all inclusive
package or you can add additional
options. These options are only guidelines
to help you create your perfect never
forgotten Debutante Ball. You are most
welcome to pay us a visit as it will provide
you with an ideal opportunity to fully
appreciate our superb facilities, or we can
come and meet you at your school to
discuss your ideas and suggestions!
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Westenra Caesar Salad

Sundried Tomatoes, Croutons, Aged Parmesan Shavings & Caesar Dressing
Classic Egg & Tomato Salad

Served on a bed of Mixed Leaves coated in a Mayonnaise Dressing
Chilled Fan of Galia Melon

Served with Seasonal Fruit & Fruit Coulis

Cream of Vegetable Soup

Served with Golden Croutons & Petit Pan

Iced Fruit Sorbet

Roast Sirloin of Beef

Served with Roast Gravy & Horseradish Sauce

Pan Fried Supreme of Chicken

Bacon & Basil Mash, Mushroom & Chardonnay Cream Sauce
Traditional Roast Stuffed Turkey & Ham

Served with Cranberry

Stuffed Supreme of Chicken

Spring Onion & Basil Stuffing, White Wine & Bacon Cream Sauce

Strawberry Cheesecake

Served on a Pool of Fruit Coulis
Creamed Filled Profiteroles

Served with warm Belgium Chocolate Sauce
Homemade Apple Pie

Served with Creme Anglaise

Meringue Nest

Served with Fresh Fruit & Fresh Cream

Tea or Coffee
Served with Chocolate Mints



