


Handsome, polished and perfectly placed, The Savoy Hotel is in the heart of Limerick
city centre and is the city’s only 5 star Hotel.

The Savoy is built on the site of the old Savoy Theatre, boasting unrivalled hospitality in
the very heart of this special city.
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Congratulations on your engagement and thank you for offering the Savoy Hotel the
opportunity to host your Wedding.

By choosing the Savoy Hotel, you will experience a high level of personalised service,
making your wedding plans effortless.

From the highest quality of locally sourced produce to a lavish evening of celebrations
we aim to exceed all expectations.

For the utmost in luxury, each of our 107 magnificent bedrooms features a king-size
bed covered in Egyptian cotton sheets. From here, you can gaze through your large
windows overlooking the stunning River Shannon. While for added comfort, these
magnificent suites in Limerick City Centre also feature a spacious
living room area.

You also get exclusive access to our superior executive lounge situated on the 7th
floor, where you can avail of complimentary snacks, tea, coffee and minerals.
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S e Savey Suite

The Savoy Suite is located on the first floor of the Savoy Hotel with its elegant finishes,
sweeping staircase and striking chandeliers this is the perfect setting for any occasion.

The Savoy Suite boasts magnificent floor to ceiling windows and can host
up to 150 guests.
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The Locke Suite located on the first floor of the Savoy Hotel, it is perfect for intimate
gatherings and can accommodate up to 35 guests.







o Red carpet arrival & Champagne greeting for the newly-weds
o Table décor
o Decorated cake table & knife
o Personalised menus & table plan
> In house sound system
o Tea, coffee and canapes on arrival

o Choice of two starters
o Sorbet
o Choice of two main courses
o Setdessert
o Tea or coffee
o Glass of wine & top up
o Evening food

o Complimentary Suite for the wedding couple
o Preferential accommodation rate for attending guests
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o Red carpet arrival & Champagne greeting for the newly-weds
o Table décor
o Decorated cake table & knife
o Personalised menus & table plan
> In house sound system
o Canapes & prosecco on arrival

Pedding &Dinnet

o Choice of two starters
o Sorbet or soup
o Choice of two main courses
o Dessert assiette
o Tea or coffee
o Half bottle of wine per guest
o Evening food

(OAccomodation

o Complimentary Suite for the wedding couple
o Preferential accommodation rate for attending guests
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o Red carpet arrival & Champagne greeting for the newly-weds
o Table décor
o Decorated cake table & knife
o ' Personalised menus & table plan
o In house sound system
o Canapes & prosecco on arrival

o Choice two starters
o Soup
o Sorbet
o Choice of two main courses
o Dessert assiette

o Tea or coffee
o Half bottle of wine per guest

> Evening food

o Complimentary Suite for the wedding couple
o Preferential accommodation rate for attending guests



Before & CAfter Your
P edding (Celebration

Why not try one of our various venues, perfect for private dining & intimate
celebrations with family & friends
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Cream cheese & baby capers
Bramley apple compote
With red pepper hummus

Cantaloupe melon & poppy seed yoghurt

Sweet chilli, ginger & dill
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with red pepper hummus, basil pesto and Glenstal butter
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Coconut cream

Chive and truffle créme fraiche
CArpetidena

Povencal style, roasted vine tomato
and veal jus

Jameson Black Barrel cured salmon, baby capers,
dill and shallot salsa

Cumberland sauce and toasted brioche

Baby gem, Reggiano cheese, smoked pancetta,
anchovy dressing and egg

St Tola's goats cheese, butterhead lettuce, roasted
pecans, beetroot, mango and raspberry dressing

Caramelised onion and pear tart with basil and
artichoke aioli and rocket salad



Cutrneed

Leek and smoked bacon mouseline, charred stem broccoli,
morels and mushroom cream sauce

Half roast Silverhill duck, lyonnaise potatoes, red onion jam,
French beans and jus

Tomato risotto, grilled asparagus, sorrel cream and
olive tapenade

Chorizo crushed potatoes, sautéed spinach and lemon
beurre blanc sauce

Celeriac, pressed potato, balsamic onion jam, honey roast
root vegetables and mint jus

White truffle and mushroom pasta, asparagus tips and spin-
ach cream

Chive mash, stem broccoli and veal jus

All mains are served with sides on the table
of Garlic Potatoes & market vegetables
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From The Savoy Patisserie
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Hoisin & Plum Sauce

On pumpkin seed bread

CHAMPAGNE

BOLLINGER

SPECIAL CUVEE




Chanilla rownd Spa
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We provide a luxurious 5-star experience to relax your mind, rejuvenate your body
and reward your soul.

Delivered by a team of highly-trained specialists, our extensive menu boasts a wide
range of facial and body treatments.



ur dedicated Wedding Co-Ordinator is on hand
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CONTACT US

+353 61 448 700
events@savoylimerick.com

The Savoy Hotel, Henry Street,
Limerick City, Ireland, V94 EY2P

www.thesavoycollection.com




