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Catering & Banqueting Information 
 
At the Bush our Objective is to ensure the success of your Dinner Dance or Banqueting 
Function so that the occasion is a truly enjoyable experience.  
 
�  Our Management Ethos is that “Nothing is too much Trouble” 
 
�  One key contact for all communication within the Hotel 
 
�  Transparent and Comprehensive Pricing Structure 
 
�  We ensure that attention to detail is paramount 
 
�  Providing excellence in facilities and accommodation 
 
�  Providing fresh and wholesome food, professionally prepared and presented by 

experienced, discreet, efficient and courteous staff in ambient and luxurious 
surroundings 

 
�  Providing exceptional value for money 
 
 
For further information please do not hesitate to contact 
 
Joe or David Dolan 
 
The Bush Hotel 
Main Street  
Carrick on Shannon 
Co. Leitrim 
Tel:     071 96 71000 
Fax:    071 96 21180 
 
Email: info@bushhotel.com  
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Banqueting Facilities 
 
Our Orchard Ballroom is completely refurbished and extended and is now a 
comfortable, spacious and thoroughly welcoming self -contained banqueting suite 
with independent access, kitchens, bars and toilet facilities. 
 
The Orchard Room Complex   
 
Has the following advantages: 
 

�  Bright and inviting décor 
�  Comfortable and spacious accommodation for all table and seating plans 
�  Large patio area  
�  Full Bar  
�  Extensive menus with simple pricing structure 
�  Fully sprung dance floor 
�  Computerised room temperature control and air change system 
�  In-built PA and background music available 
�  Wheelchair friendly with ramp access  
�  Toilet facilities for disabled (NRB approved standard)  
�  CCTV monitored parking is available for c.180 cars at the rear of the Hotel 
�  Discounted accommodation rate for groups on the night of the function 

 
Our Orchard Ballroom is ideal for capacities of 40 to 400 persons as it is fully divisible by 
acoustic folding doors. 
 
The Courtyard Restaurant  has similar facilities and is ideal for smaller parties of up to 
c. 150 persons and annexed to a reception with full bar and dance facilities.  A number of 
smaller suites are also available for up to 80 persons details of which are available on 
request. 
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Accommodation 
Discounted rates are available to all guests on the night of the function. All bedrooms 
have: 

·  Direct dial phone with Voice mail facilities and also Data Point 
·  Tea and Coffee making facilities   
·  Hairdryers, Ironing Board & Trouser Press 
·  Complimentary Wireless Internet Access 

 
A list of adjacent accommodation  

(Hotels and B&B’s - Bord Failte approved) is available on request 
 
Available to Guests within the Hotel: 
 

Early check in/late check out (subject to availability) 
Residents bar to 2.00 am 
Coffee Shop 
Delicious Bush Hotel Breakfast 

 
 Services  Available to Guests through the Hotel: 

   
Ironing and Laundry Service 
Taxi service 
Complimentary Wireless Internet Access (throughout the Hotel) 
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Our Menus 
 
Detailed below is a wide range of menus to suit all  pockets and tastes in a simple 
and easy to follow format.  All food is freshly pre pared on the premises by a 
skilled team of chefs and professionally served by our experienced, courteous and 
efficient waiting staff.  Vegetarian options are al ways available. In addition, we 
have no difficulty in catering for special dietary needs but please try to give us 
prior notice. 
 
Our prices  
The prices quoted are all inclusive of service charge, VAT and other taxes and are per 
person.  Half portions are available at half price and special children’s menus are also 
available. There are no hidden charges or extras.   
 
How to Choose and Cost your Menu 
 
The price of your four course meal (i.e. soup, main course, dessert and tea/coffee) is 
determined by the choice of main course/s.  Having decided on a particular main 
course/s from the Main Course Selection, the price is indicated and also includes the 
following : 
 

·  Your choice from Soup Selection 
·  Your choice of three from Vegetable Selection  
·  Your choice of two from Potato Selection 
·  Your choice of two from Dessert Selection followed by Tropical Fresh Fruit 

Bowl 
·  Freshly brewed Tea or Coffee with Mints. 
 

Note 
An appetiser in not included in Prices quoted, these are listed in the Appetiser Selection.  
 
Also add � 3.00 per person for choice (max. 2 choices) of Main Courses. 
 
In addition Your Choice of Vegetarian Option will a lso be available. 
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Appetiser Selection                         (Choice of Appetiser   add   � 1) 
 

Home-made Chicken Liver Pate with Cumberland Sauce               � 7.95 
Golden Fried Mushrooms with Garlic Mayonnaise Dip            � 7.95 
Crab Claws in Garlic Butter                                                      � 8.95 
Golden Buttered Corn on the Cob                                            � 6.95 
Seafood Vol au Vents                                                              � 7.95 
Grapefruit and Orange Cocktail                                               � 4.50 
Fresh Salmon Mayonnaise                                                      � 8.95 
Creamy Chicken and Mushroom Vol au Vents                                     � 8.95 
Wild Irish Oak Smoked Salmon & Capers                                            � 8.95 
Avocado and Fresh Prawn Marie Rose                                    � 8.95 
Fresh Seafood Hors d’Ouvres                                                           � 9.95 
Fan of Iced Honeydew Melon with a Fruit Coulis                     � 6.50 
Crown of Ogen Melon with Crème de Menthe         � 8.50 
Egg Mayonnaise with Twin Sauces � 7.95 
Paupiettes of Lemon Sole with a Fresh Dill Sauce � 8.95 
 
Soup Selection    
 
(All our Soups are Fresh and Homemade and served with Fresh Bread Rolls and Butter)  
        
�  Cream of Carrot and Orange 
�  Cream of Fresh Vegetable 
�  Fresh Seafood Chowder 
�  Cream of Leek and Chive 
�  Cream of Fresh Mushroom and Lentil 
�  Country Vegetable Broth 
�  Cream of Hazelnut and Chicken 
�  Cream of Pea & Bacon 
�  Consommé au Jerez 
�  Fresh Italian Minestrone with Parmesan 
�  Tomato and Basil 
�  Cream of Broccoli and Almond                                (continued) 
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�  French Onion au Gratin 
�  Cream Fresh Chicken and Corn 
�  Cream of Leek and Potato  
 
Fresh Fruit Sorbet of your Choice      (� 3.95 extra) 
 (Tangy Fruit flavoured Iced Water) 

 
Main Course Selection 

 
Choose 2 (max) from the following: 
    
Beef Selection 

 
Traditional Roast Sirloin of Irish Beef with Yorkshire Pudding  � 27.95 
  
Traditional Roast Rib of Irish Beef with Horseradish Sauce  � 25.95 
  
Pan-fried Medallions of Beef Fillet with a Cracked Black Peppercorn Cream � 32.95 
  
Fillet of Beef Wellington 
Baked Whole fillet of Beef, with duck liver and mushroom pate, pastry 
wrapped and oven baked 
 

� 33.50 
 

Fillet of Beef Stroganoff � 32.00 
Tender strips of Beef Fillet, pan-fried with onions, mushrooms and peppers, 
finished with fresh cream and brandy and served on savoury rice 
 

 

Grilled Sirloin Steak with Sauce of Your Choice: � 31.95 
 

�  Garlic Butter with Fresh Herbs 
�  Provencale  (Garlic, Onion and Tomato) 
�  Pepper (Crushed Black Pepper with Brandy and  

                Fresh Cream) 
�  Gaelic (Irish Whiskey and Fresh Cream) 
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All our meat and poultry products have been sourced  locally (where possible) from 
quality suppliers under the Feile Bia Programme 

 

 

  
Lamb Selection 

 
Roast Leg & Shoulder of Irish Lamb, Savoury Stuffing  
& Mint Jelly 

� 27.95 

  
Grilled Seasoned Rack of Lamb � 27.95 
  
Traditional Irish Casserole � 22.95 
 
Poultry Selection 

 
Traditional Roast Stuffed Turkey with Honey Glazed Ham 
and Cranberry                                                                               
 

                    � 27.95 
 

Roast Half of Baby Chicken with Savoury Stuffed Bacon Rolls 
& Chasseur Sauce                                                                     

                   � 24.95 

  
Supreme of Chicken Kiev  
(Crumbed Chicken, stuffed with Garlic butter and Golden 
fried, served with Tomato Provencale)                                                                           

                   � 25.95 
 

  
Honey Roast Crispy Half Duckling with Savoury Stuffing and 
Plum & Orange Sauce                                                               
 

                   � 28.95 
 

 
Pork Selection 

 
Roast Leg of Pork with Savoury Stuffing and Apple & Cider Juis                                
 

             � 26.95 
 

Honey Baked Stuffed Loin of Pork with Apple & Apricot   
                       

             � 26.95 
 

Medallions of Pork Fillet with Sweet and Sour Reduction                � 29.50 
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All our meat and poultry products have been sourced  locally 
(where possible) from quality suppliers under the F eile Bia Programme 

 
Fish Selection 

 
Baked Fillet of Fresh Salmon with Crunchy Stir Fry,  Dill 
Mayonnaise             
 

� 28.95 
 

Baked  Fillet of Fresh Sea Trout with Dill Cream  � 26.95 
  
Salmon en Croute 
(stuffed with Spinach and Crab Meat, pastry wrapped and oven 
baked) 
                                                                                                 

� 33.95 
 

Grilled Stuffed Rainbow Trout Almondine � 27.95                                              
  
Baked Selection of Fresh Seafood in a Duchess Shell with 
Parmesan shavings                                                     

� 31.95 
 

 
Vegetarian Selection 
             

�  Vegetarian Lasagne 
�  Vegetarian Crepes 
�  Vegetable Quiche 
�  Vegetarian Curry 
�  Tagliatelle Provencale 
�  Chef’s Vegetarian Dish of the Day 
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Vegetable Selection 
(Subject to seasonal availability) 
 
Choose 2 from the following: 
 
�  Cauliflower Mornay 
�  Glazed Baton Carrots 
�  Chunky Carrots with Fresh Herb Cream 
�  Dressed Brussel Sprouts 
�  Buttered Garden Peas and Bacon Croutons 
�  Broccoli with Toasted Almonds 
�  Mange Tout 
�  Minted Petit Pois 
 

And 
 
Choose 1 from the following 
 
�  Ratatouille  (green & red peppers, mushrooms, garlic and onions) 
�  Red Cabbage (reduced red wine, cloves, apple and cinnamon) 
�  Stir Fry (bean sprouts, baby corns, peppers, onion and sugar snaps) 
�  Honey-glazed Parsnips  
�  Roast Vegetable Selection 
 
 
Potato Selection  
(subject to seasonal availability ) 
 
Choose 2 from the following: 
 
�  Boiled or Creamed and seasoned 
�  Baked Potato 
�  Home-made Croquette (Crumbed and Golden fried) 
�  Roast Potato 
�  Dauphinoise Potato (oven baked with Garlic, Cheese and Cream) 
�  Duchesse (piped and Baked with Tomato Concassé) 
�  Boulangere (Sliced Potato and Onion in Stock) 
�  New Potatoes (with Parsley Butter) 
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All Main Courses are garnished   
with Water Cress, Parsley and Tomato  

 
Dessert Selection 
 
Choose 2 from: 
 

o Profiteroles with Hot Chocolate or Butter Scotch Sauce 
 

o Citrus Cheesecake with a Fruit Coulis 
 

o Warm Bakewell Tart 
 

o Tropical Fresh Fruit Salad 
 

o Fresh Strawberries and Cream 
 

o Meringue Nest with Tropical Fresh Fruit 
 

o Sherry Trifle Chantilly 
 

o Chocolate Soufflé Cup with a Fruit Coulis 
 

o Black Forest Gateaux 
 

�  
Symphony of Desserts (any 4 of the above on a platter)       (add � 3.50) 
 
Tuille Basket with Home-made Ice Cream, Fresh Berries and  
a Fruit of the Forest Sauce              

 
(add � 2.95) 
 

 
Steamed Fruit Pudding with Cream Anglaise                            

 
(add � 2.95) 

 
 

Followed by Freshly Brewed Tea or Coffee with Mints  
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Dinner Dance or Function Refreshments  
 

 
 
On Arrival  
 
Tea/Coffee Complimentary 
Sherry Reception (includes Soft Drinks) � 3.95 
Whiskey & Sherry Reception (includes Soft Drinks) � 4.80 
Hot Whiskey � 3.50 
Punch Bowl � 3.50 
Champagne Reception � 3.95 
Fruit Punch Bowl � 2.25 
  
With Meal 
 

 

Red & White Wine � 19.95 per 
Standard Bottle 

Champagne � 69.95 per 
Standard Bottle 

Sparkling Wine � 33.95 per  
Standard Bottle 

Drink of Choice Priced per 
Consumption 

Corkage � 9.95 per 
Standard Bottle 
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Useful Information on Bands/Music 
 
A One    043-75321 
Chris Cronin  (Chris)    071-9631036 
Congress Ceili Band   0405-53556 
Creole Sound-Jazz   0903-26124 
Dj’s Derek & Mike Mullvihill   086 826 4877 
Eamonn & Michelle   091-592503 
Face Value(John Hayes)   091-529950 
Glennside Ceile Band   043-71129 
Busy Fingers (Mel)   043-24898 
Him & Me (Frank)   043-76028 
Ian Corrigan (Ian)   049-22153 
Ian Pickens (Ian)   049-36352   
Jimmy Hussey Show   043-21482 
Lisa & Tree Tops   071-9144209 
Margaret & The Outsiders   0903-63808 
Mark 2    043-86746 
Mary Deignan (Mary)   071-9620486 
Monica Mc Carrick (Monica)   071-9186310 
Nando & Shandy (Mary)   0506-21700  
Padraic Farrell    043-45485 
Pascall & The Virginians   043-41149 
Peter Mc Nally & The Strangers   071-9636130 
Porter Row (Alan)   044-43169 
Rumours (Joe Brady)   043-47300 
The Conquerors   0509-41017 
The Davis Four    0907-59056 
The Donohues    043-86351 
The Kaye Twins (Paul)   01-6231200 
The Morrows    049-39618 
The Navan Swing Band(Francis Duffy)  046-9028609 
The O’Carolans (Sean Martin)   071-9647200 
Creole Sound (D Keigher)   09066-26124 
Two in Time(Mary O’Connor)   049-38271   
Gerry O’Halloran   071-9620015 
Frank Kelly    0903-26766 
Jazz- Paddy Smith   049-31932 
Tonys Chamber Orchestra   098 41189 
Fernando (Tommy Martin)   049-35358 
Showcase (Joe Flynn)   09064-74098 
Gerry Singer & The Swingers   TBC  
Brendan Flynn    071-9621460 
O Lads (John/Tom Gaffney)   071-9620306/9638007       (continued) 
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Hammer & Tongs (Dennis O’Brien)  043-41814 
Kevin Dowler / C Keogh   071-9641340/9641176 
Party Time                                                                                      086 8228763  
Whiskey River Band   087 2280626   
   
 
Music 
 
Church: 
Mairead Whelan (Harp, Organ, Voice)                          071 9636944  
Achord (Gerarda)            071 9644271   
      
     
Disco: 
That’s Entertainment (Conor O’Toole)        087 271 2191 / 071 9621541 
D J Mikey                 071-9621407 / 087 676 0249 
Derek and Mick               086 826 4877 
Tony M’s Country Disco                                                  071 9631134 / 087 2525840 
WeddingDJs (weddingdjs.ie )                  086 8130783 
Explosive Entertainment (DJ)   086 3749171 / 071 9648856 

 


