
VIP Arrival
Red carpet to welcome your guests

Hotel Benefits
Extensive grounds for unique photographic opportunities 

Complementary room hire for the banqueting suite 
State of the art ‘Martin audio PA system’

HDMI projector and screen (For awards ceremony) 
Personal Events Co-ordinator to oversee the event 

Dedicated formal playlist 
Free on-site car parking

SIA Licensed Door Security Staff

Room Decor
Banquet Suite mood lighting (any colour)

Louis banqueting chairs 

Meal
Design your own formal meal from our extensive menus

Table Drinks
Iced water on tables

Table Decor
White linen table cloths and white linen napkins 

Stationery
             Illustrated table plan and menu cards 
                           (Tullyglass theme)

Laptop  
For awards ceremony

Photographer  
Multiple backdrops (Optional)

Top formal DJ  
for your evening’s entertainment

The Formal Package
Soup

Vegetable Broth Soup
Caesar Salad

Leek and Potato Soup
Chilled Fan of Melon

Main Course

Roast Antrim Turkey and Ham served with Herb Stuffing
 accompanied by Chipolata Sausages and Cranberry Compôte

Roast Annalong Shorthorn Silverside Eye of Beef
served with Beef Jus

Oven Baked Stuffed Supreme of Chicken
served with Gravy or Peppercorn Sauce

Vegetarian Options
Vegetable Tartlet 

served with Green Salad and White Truffle Oil

Selection of locally sourced Seasonal Vegetables and Potatoes

Dessert

Tullyglass Assiette of Desserts
Pavlova, Seasonal Cheesecake, Raspberry Ripple Ice-Cream 

and Lemon Tart

All dietary requiremenatered for on request.

Menu

Pricing
£28 Per Person

(Minimum 100 Adult Guests)




