At Clandeboye Lodge we make it
EASY to be EXCEPTIONAL.
We give you the full VIP experience. We deliver on your dreams.
RED-CARPET ARRIVAL
VIP COCKTAIL BAR*
THREE-COURSE MEAL
PHOTOBOOTH WITH PROPS
PROFESSIONAL PHOTOGRAPHY **
CHOICE OF THEMES

The packages We offer three fantastic, all-inclusive packages:
1. THE CLASSIC: £30.00pp

3. NEW! THE SWEET 16: £30.00pp

• Get the night going with a pre-dinner cocktail – a martini,
margarita, mojito or mocktail
• Sit down to a 3-course dinner prepared with locally sourced
fresh ingredients
• Teaching staff enjoy a glass of wine on the house
• Table decorations with candelabras on glass mirrors,
plumes in glass vases, party bags with balloons, party
poppers and sweets
• Having an awards ceremony? We’ll provide a lectern, PA,
data projector and screen
• Dance the night away*** with our DJ, who performs from
a very cool black, star-cloth stage
• We’ll look after the printing of your tickets, menus and
table plans
• Room hire, red carpet rolling up to the front door and a
couple of registered door stewards are also included

Why should the Sixth formers have all the fun? Our new Sweet
Sixteen package is tailored to provide many of the Classic
package features – but without alcohol, and with an earlier
finish. The VIP bar will serve mocktails and other soft drinks.

2. THE UPGRADE: £36.00pp
Includes all of the Classic package contents – plus:
• One-way private coach transport
• Black or white LED dancefloor (min. 150 guests)

• Your event will take place between 5pm and 9.30pm sharp

The details that make the difference
• A chic centrepiece champagne fountain that brings the
bling to your party - £200.00
• Black Jack and roulette tables with croupiers - £550.00 for
two tables
• Midnight feast of cones with fish & chips or chicken goujons
& chips, bacon butties, BBQ pulled pork or beef baps –
£5.50pp
The formal packages are available Monday–Thursday inclusive year-round.
Friday and Saturday nights are available at a surcharge. Minimum numbers
will apply to each suite. Package inclusions and prices applicable from
September 2018–June 2019 inclusive.
*

One free cocktail per guest

**

Prints are chargeable on the evening

*** We offer flexibility for early arrival times to comply with current N.I. licensing
legislation, which requires under-18s to be off all licensed premises by
9.30pm. We can – on request – manage the departure of under-18s whilst
adult students continue with festivities

Menu Fresh, local and fantastic!
Starters

Vegetarian options

Vegetable broth with barley and lentils served with black Irish
wheaten bread
Local Comber potato and leek soup with whipped cream
and parsley puree, homemade white crusty bread
Warm bruschetta with cherry vine tomatoes, red onions and
Irish brie, basil pesto and baby leaves
Beetroot and Armagh apple salad with O’Riley’s Goats
Cheese, caramelised hazelnuts and mustard dressing (V)
Candied pineapple and watermelon with champagne sorbet
and fresh mint syrup (V)

Hazelnut and butternut squash roast with spiced fruit cream
Tagliatelle pasta with sunblushed tomato cream, rocket and
pine nuts
Tagine of chickpeas, aubergine and celery with pearl
couscous (vegan)
All served with panache of market vegetables, roast potatoes
and mash

Mains
Pan fried fillet of cod with mustard lentils and balsamic glaze
Roast breast of free range chicken with baby onion and red
wine jus
Point cut of Ballyclough braised beef with peppercorn sauce
Pork shoulder with cranberry and apple stuffing, served in its
own jus
Slow braised shoulder of lamb with thyme and garlic jus

Puds
Traditional pavlova with seasonal berries and compote
Chocolate brownie with Glastry Farm vanilla ice cream
Deconstructed white chocolate and honeycomb
cheesecake with crumbled ginger biscuit base
Banana sponge with sticky caramel sauce and crème
fraiche
Dark chocolate torte with cherry meringue ice cream
Maple apple crumble with rolled oats, almonds and vanilla
custard (gluten free)

The Next Step
Our experienced very enthusiastic Events Team is here to help you plan a fantastic evening,
and we’d love to discuss your specific requirements in more detail.
So just give us a call on 028

9185 2500
or e-mail: events@clandeboyelodge.co.uk
– and look forward to an evening that everyone will remember for years to come.
It’s going to be unforgettable!

