
WWeeddddiinngg OOffffeerrss
  

To celebrate

10 Years in Business 
in 2010/ 2011  we are currently offering the following :

Book & Pay Your Wedding Deposit 
on or Before May 31st 2010  & we will:

- Waive the Choice Charge of €4.00 per person
 for a Formal Choice of Two Maincourse

(A Saving of Circa €800.00 on a Wedding of 200 Guests)

- In addition to Tea / Coffee & Biscuits on Arrival We Will Provide a 
Complimentary Summer Fruit Punch Or Mulled Wine Reception

(A Further Saving of Circa €790.00 on a Wedding of 200 Guests)
&

- Provide You with either an Engagement Party Or Post Wedding Party In 
Buskers Browne’s Bar, Cross Street, Galway 

(A Party for Upto 50 people including a Selection of Finger Foods. Terms & Conditions Apply)

Ask for Magda or Dave
For More Details.

These Special Offers are Valid to
New Business Only.



          

WWedding PPaacckkaaggeess

TThhee SSiillvveerr PPaacckkaaggee

 On Arrival
Tea/ Coffee with Biscuits

Summer Fruit Punch or Mulled Wine Reception

 Dinner
Set Menu No 1 or 2 or Similar

 Wine
Glass & 2 Top ups of House Wine with Dinner

 Evening Treats
Sausages/ Potato Wedges with Tea & Coffee

 Included Extras
Bar Exemptions costs

                        @ € 49.95 per person



TThhee GGoolldd PPaacckkaaggee
 Arrival

Tea/ Coffee with Biscuits
Summer Fruit Punch Or Mulled Wine Reception

 Dinner
Set Menu No 1 or 2 or Similar with Formal Choice of Salmon or Seabass 

 Wine
Glass & 2 Top ups of House Wine with Dinner

 Evening Treats
Sausages/ Potato Wedges/ Chicken Goujons with Tea & Coffee

 Included Extras
Bar Exemptions costs

                        @ € 54.95 per person

TThhee PPllaattiinnuumm PPaacckkaaggee
 Arrival

Tea/ Coffee with Biscuits
Summer Fruit Punch Or Mulled Wine Reception

 Dinner
Signature Menu

 Wine
Free Pour of House Wine with Dinner

 Evening Treats
Sandwiches/ Sausages/ Chicken Goujons with Tea & Coffee

 Included Extras
Bar Exemptions costs



                       @ € 59.95 per persons

                

TThhee PPeeaarrll PPaacckkaaggee

 Arrival
Tea/ Coffee with Biscuits

Summer Fruit Punch Or Mulled Wine Reception
Selection of Hot & Cold Canapés Reception

 Dinner
Signature Menu

 Wine
Free Pour of House Wine with Dinner

 Toast
Sparkling Wine Toast

 Evening Treats
Sandwiches/ Sausages/ Chicken Goujons/ Potato Wedges with Tea & Coffee

 Included Extras
Bar Exemptions costs

                        @ € 69.95 per person



TThhee DDiiaammoonndd PPaacckkaaggee
 Arrival

Tea/ Coffee with Biscuits
Summer Fruit Punch Or Mulled Wine Reception

Selection of Hot & Cold Canapés Reception
Sparkling Wine Reception

 Dinner
Signature Menu with Medley of Desserts

 Wine
Free Pour of De Martino Wine or Similar

 Toast
Round of Drinks OR Sparkling Wine Toast 

 Evening Treats
Sandwiches/ Sausages/ Potato Wedges/ Chicken Goujons/ Mini Spring Rolls 

with Tea & Coffee

 Included Extras
Bar Exemptions costs

Chair Covers with sash
                        @ € 79.95 per person



OOnn AArrrriivvaall
To welcome your guests and to accompany your complimentary tea / coffee / biscuits

 please choose from the following:   
AA GGllaassss ooff

Sherry      €4.00
Wines             From    €4.00
Kir (White Wine & Crème de Cassis) €4.50
Kir Royale (Champagne & Crème de Cassis) €8.50
Classic Pimms with Fruit & Lemonade €5.95 
Warm Seasonal Mulled Wine        €4.20
Chilled Summer Fruit Punch €4.20
Carafe of Juice                  €6.00

Bowl Of Fresh Strawberries                  €15.00 *
* Subject to Seasonal Availability. Bowls caters for circa 15.00 persons

CCaannaappééss
A selection of hot or cold canapés & hot nibbles are available on arrival from €19.50 per 

platter for the House Selection – Platters cater for circa 10 persons.

HHoouussee WWiinneess && SSppaarrkklliinngg WWiinneess
Our carefully selected house wines are available from €19.00 per bottle. 

Our Sparkling Wines – Prosecco Frizzante & Marques de Monistrol Cava Reserva are 
available from €24.50 & €34.00 per bottle respectively.

CChhaammppaaggnnee
Jean Pernet Brut NV - €64.00 



RReeccoommmmeennddeedd WWiinneess
Casa Mayor Chardonnay Semillion Chile €19.00
An easy drinking white wine from the famed Colchagua Valley with 
quality tones in abundance.

Magellan Straits Chile €19.00
Intense tropical fruit aromas and a fresh, citrus mouth feel.

Willowglen Semillion Chardonnay NSW €19.00
A medium dry blended wine enhanced with soft oak treatment.  A perfect
accompaniment to seafood, poultry & Asian cuisine.

Vina San Esteban , Sauvignon Blanc Chile €19.00
Fermented in stainless steel & bottled young to preserve its citric aromas. 

Casa Mayor Cabernet Sauvignon Merlot Chile €19.00
A rich & smooth red wine blend with the classic qualities of the Merlot &
Cabernet Sauvignon grapes. 

Magellan Straits Chile €19.00
Full bodied with a deep purple colour.  Works well with Beef & Lamb.

Willowglen Shiraz Cabernet NSW €19.00
Soft peppery Shiraz blended with rich, ripe, flavoursome Cabernet 
Sauvignon – best served with beef or lamb. 

Vina San Esteban , Sauvignon Blanc Chile €19.00
Fermented in stainless steel & bottled young to preserve its citric aromas. 

De Bortoli Sacred Hill Shiraz Cabernet Australia €22.00
Deep dark red in colour, Fresh & fruity, Extremely drinkable blend.

Bradgate Cabernet Sauvignon Merlot S. Africa €24.50
Rich blackberry Cabernet Sauvignon flavours blend with velvety 
rich, plumy fruit of the Merlot.



BBaannqquueettiinngg MMeennuu
Create your ideal menu by choosing from the following dishes

SSttaarrtteerrss
Grilled Roast Pepper & Goat’s Cheese Tartlet on Dressed Mixed Leaves

€8.00
Mediterranean Plate with Parma Ham, Buffalo Mozarella & Sundried Tomatoes

€9.00
Shrimp Cocktail in a Filo Nest, Classic Marie Rose Sauce

€9.50
Smoked Chicken Salad, Honey & Mustard Dressing

€9.00
Coarse Duck Liver Terrine, Classic Cumberland Sauce & Toasted French Bread Crouton

€8.50
Warm Smoked Bacon & Crouton Salad, Red Onion Dressing

€8.00
Creamy Chicken & Mushroom Vol-au-Vent 

€8.00
Traditional Connemara Smoked Salmon with a Side Salad, Capers & Lemon

€9.50
Duo of Melon with Seasonal Berry Compote

€7.50
Duck or Chicken & Vegetable Spring Rolls, Sweet Chilli Sauce 

€9.50 / €8.50
Galway Bay Seafood Vol-au-Vent

€9.00
Assorted Seafood Salad with Mixed Leaves, Lemon & a Classic Marie Rose Sauce

€9.50



BBaannqquueettiinngg MMeennuu

SSoouuppss
Cream of Wild Mushroom & Tarragon Soup

€4.25

Cream of Vegetable Soup
€4.25

Thai Butternut Squash & Prawn Soup
€5.50

Galway Bay Seafood Chowder
€5.50

Cream of Parsnip & Celeriac Soup
€4.25

Traditional French Onion Soup
€4.75

Cream of Carrot & Orange Soup
€4.25

Cream of Potato & Leek Soup
€4.25

Cream of Tomato & Basil Soup
€4.25

SSoorrbbeettss
Passion Fruit €4.25 / Pomme granite €4.25 / Champagne €4.25



BBaannqquueettiinngg MMeennuu
MMaaiinn CCoouurrssee

Roast Stuffed Leg of Lamb, Thyme & Roast Garlic Jus
€25.00

Oven Roast Sirloin of Beef, Red Wine Jus
€24.00

Traditional Roast Turkey & Honey Glazed Ham, Bread Stuffing & Sage Jus
€23.00

Roast Fillet of Beef with an Individual Yorkshire Pudding, Brandy Cream Sauce
€27.50

Oven Roasted Chicken Breast on a Compote of Potato, Bacon & Mushrooms
€21.00

Roast Breast of Guinea-fowl, Madeira Cream Sauce 
€26.50

Stuffed Honey Roast Crispy Half Duckling Served On The Bone,
Orange Sauce

€26.00

Baked Fillet of Cod with a Fresh Basil Crust, White Wine Cream 
€25.00

Baked Fillet of Salmon, Leek & Mushroom Velouté
€25.00



BBaannqquueettiinngg MMeennuu

MMaaiinn CCoouurrssee CCoonnttiinnuueedd……

Poached Halibut with a Chive & Lemon Cream
€27.00

Grilled Fillet of Sea Bass,
 Lime & Coriander Butter Sauce

€24.00

Wild Mushroom & Spring Onion Risotto, Feta Cheese & Herb Oil
€19.50

VVeeggeettaabblleess PPoottaattooeess

Steamed Medley of Garden vegetables
or Choose from the following:
- Baton Carrots & Swede with Orange & Caraway 
- Green Beans with Shallot & Bacon 
- Puree of Carrot & Parsnip 

NNootteess
All prices include VAT.  We do not levy a Service Charge.

A formal choice of main course will cost €4.00 per person extra.  
A formal choice of any course will cost €2.50 per person, per course extra.

Wedding menus must incorporate a starter, soup, main course and dessert course.

Roast Potato is served with the 
Joint & one other option can 
be taken from the list below:
- Baby Boiled with Mint
- Spring Onion Mash
- Roast Garlic & Cream Gratin



BBaannqquueettiinngg MMeennuu
DDeesssseerrttss

Choice of Cheesecake - Choose From
Bailey’s Irish Cream / Strawberry / Lemon Cheesecake - €6.00

Individual Fresh Fruit Meringue with Warm Chocolate & Orange Sauce - €6.00

Warm Apple Pie, Chantilly Cream - €6.00

Classic Italian Tiramisu - €6.00

Apple & Cinnamon Crumble, Rum & Raisin Ice Cream - €6.00

Warm Rhubarb & Strawberry Bake, Traditional Sauce Anglaise - €6.00

Individual Banoffee Pie - €6.00

Cream Filled Mini Profiteroles with a Warm Chocolate Sauce - €6.00

Warm Chocolate Fondant served aside Vanilla Ice Cream - €6.00

Passionfruit Charlotte with a Crown of Forrest Berries - €6.00

Classic Tarte Tatin served with Sauce Anglaise - €6.00

Duo of Desserts @ €7.00 / Medley of Desserts @ €8.50
Please choose 3 of the following - Ice Cream in a Chocolate Cup, Tiramisu, Cream filled 

Profiteroles, Seasonal Berries in a Tuille Basket, Strawberry Meringue Nest,
 Bailey’s Cheesecake

A Selection of Irish Farmhouse Cheese - €9.00



SSeett MMeennuu II
Warm Smoked Bacon & Crouton Salad,

Red Onion Dressing
Cream of Potato & Leek Soup

Baked Chicken Breast in a File Crust, Port Jus
SSeeaassoonnaall VVeeggeettaabblleess && CChhooiiccee ooff ttwwoo PPoottaattooeess

Warm Apple Pie, Chantilly Cream
Tea/Coffee served with Westwood Chocolates

€41.25

SSeett MMeennuu IIII
Grilled Roast Pepper & Goat’s Cheese Tartlet on 

Dressed Mixed Leaves
Cream of Vegetable Soup

Traditional Roast Turkey & Honey Glazed Ham, 
Bread Stuffing & Sage Jus  

SSeeaassoonnaall VVeeggeettaabblleess && CChhooiiccee ooff ttwwoo PPoottaattooeess
Classic Italian Tiramisu

Tea/Coffee served with Westwood Chocolates
€41.75

SSeett MMeennuu IIIIII
Chicken & Mushroom Vol-au-Vent 

Carrot & Orange Soup
Roast Striploin of Beef, Red Wine Jus  

MMaarrkkeett SSeeaassoonnaall VVeeggeettaabblleess && CChhooiiccee ooff ttwwoo
PPoottaattooeess

Baileys Irish Cream Cheesecake
Tea/Coffee served with Westwood Chocolates

€42.25

SSeett MMeennuu IIVV
Traditional Connemara Smoked Salmon with 

Capers, Red Onion and Lemon
Cream of Tomato & Basil Soup

Stuffed Honey Roast Crispy Half Duckling on the 
Bone, Orange Sauce

MMaarrkkeett SSeeaassoonnaall VVeeggeettaabblleess aanndd CChhooiiccee ooff ttwwoo
PPoottaattooeess

Warm Rhubarb & Strawberry Bake
Traditional Sauce Anglaise 

Tea/Coffee served with Westwood Chocolates 
€46.25

SSiiggnnaattuurree MMeennuu 22001100
Grilled Roast Pepper & Goat’s Cheese Tartlet on 

Dressed Mixed Leaves
Cream of Vegetable Soup

Roast Fillet of Beef with Individual Yorkshire 
Pudding, 

Brandy Cream Sauce
Or

Grilled Fillet of Sea Bass,
 Lime & Coriander Butter Sauce

MMaarrkkeett SSeeaassoonnaall VVeeggeettaabblleess && CChhooiiccee ooff ttwwoo
PPoottaattooeess

Individual Banoffee Pie
Tea/Coffee served with Westwood Chocolates

€48.00
Inclusive of Choice Charge



EEvveenniinngg TTrreeaattss

Mini Sausages & Potato Wedges
Tea/ Coffee @ €4.95

Mini Sausages/ Potato Wedges/ Chicken Goujons
Tea/ Coffee @ €6.95

Buffet Style Fresh Goujons of Fish ‘n’ Chips Served In Traditional Paper Cones €6.95*

Buffet Style Hot Roast & Roll Selection (2 Meat / 3 Breads) €6.95 *

Assortment of Sandwiches & Mini Sausages
Tea/Coffee @ €7.95

Assortment of Sandwiches & Chicken Goujons
Tea / Coffee @ €8.95

Assortment of Sandwiches, Chicken Goujons & Mini Sausages
Tea / Coffee @ €9.95

Add any one of the following for an extra €1.00 per choice included
- Spiced Indian Samosas  - Filo Prawns  - Breaded Garlic Mushrooms  

- Mini Quiche  - Potato Wedges  - Chicken Wings
PPllaatttteerrss ooff tthhee aabboovvee mmeennuu iitteemmss wwiillll bbee sseerrvveedd ttoo tthhee ttaabblleess..
TTeeaa aanndd ccooffffeeee wwiillll bbee sseerrvveedd iinn tthhee aaddjjooiinniinngg ccoonnsseerrvvaattoorryy..

WWee rreeccoommmmeenndd ffoooodd bbee oorrddeerreedd ffoorr cciirrccaa 7755%% ooff tthhoossee iinn aatttteennddaannccee
aatt tthhee ttiimmee ooff sseerrvviiccee

((eexxcceepptt ffoorr iitteemmss mmaarrkkeedd ** ffoorr wwhhiicchh ffuullll nnuummbbeerrss mmuusstt bbee ccaatteerreedd ffoorr))



AAccccoommmmooddaattiioonn AArrrraannggeemmeennttss
As a guideline the Discounted Wedding Rates for receptions in 2010 are detailed below – however 

due to the wide variety of dates on which we now cater for Wedding Receptions we are sometime in 
a position to better these rates – please enquire with the manager. 

Jan & Feb Mar & Apr July & Aug
Nov & Dec May & June

Sept & Oct
Double / Twin Room B&B €59.00pps € 75.00pps € 85.00pps
Single Room B&B €99.00 €109.00 €139.00

The above rates are based on occupancy of our superior rooms and are inclusive of discount from our 
Published Rack Rates.  The above rates are applicable to rooms holding on the wedding booking only 

and (unless otherwise agreed) are valid for the wedding night only.
Please note that the agreed number of Discounted Wedding Rate bedrooms holding for the night of a 

wedding reception (normally ten rooms) will be held for allocation by the bride and groom only 
unless otherwise agreed at the time that the wedding booking is made.

Under the above system any guest other than the bride or groom ringing to book a room to attend a 
wedding reception will be quoted the rate at which we are selling at that particular time (this rate 

may vary from day to day and week to week due to availability /demand / number of nights of stay / 
local festivals etc.).Should you require any more than the customary ten bedrooms for the night of 
your wedding please inform us of this when paying your deposit so that, subject to availability, we 

can agree to hold extra bedrooms.

You will receive the relevant number of room booking forms with your deposit letter. These forms 
are the only way in which the discounted wedding rooms can be booked. Please Note that due to 
contracts with third party volume tour operators the Westwood does not retain full control of the 

selling price of accommodation on a small number of third party websites.
Children’s Rates

Children 2Yrs or Under are Complimentary. Children 3-12 yrs are charged @ €29.00 per night B&B
Children 13-17yrs are charged @ €50.00 per night B&B

18 yrs & over are charged at full adult rate as are interconnecting rooms.



PPhhoottooggrraapphheerr LLiisstt
NNaammee TTeelleepphhoonnee
Lane Studios www.thelanestudios.com 091 567938
Philip Smyth www.smythphotography.com 087      6381227
Louis Carr Photography www.lcarrphotography.com 091 876596
Peter Harkin www.peterharkin.net 091 529700
Cathal Devlin Photography www.cathaldevlin.com 087 2400122
Melissa Mannion www.melissamannion.com 086 8038034
Michael Dillon www.dillonphotography.com 091 871413
Costello Photography www.gerrycostello.ie 0909 684770
Mike Concannon www.mikeconcannon.com 091 847777
Coppinger & Curran www.tcoppinger.com 090 9679429
Lisa Hynes Photography www.lisa-hynes-photography.com 087 2903976
Mellick Photography www.mellickphoto.com 091 776581

WWeeddddiinngg VViiddeeoo LLiisstt

Martin Devaney’s www.wedding-dvd..ie 085 1384776
Avalon Video www.avalonvideo.ie 087      6886720
Andrew Davey www.weddings.daveyav.com 086 3198227
Coppinger & Curran www.tcoppinger.com 090 9679429
Seabury Studio (Mike) 086 2160542



WWeeddddiinngg FFlloorriisstt LLiisstt

NNaammee TTeelleepphhoonnee
Abbey Florists – Florist To The Westwood 091 739090
Flower Power (Seamus Dooley) 091 876830
Branch Flowers (Richard) 091 770869
Thistles (Owen)

CChhaauuffffeeuurr DDrriivvee CCaarrss
Getaway Wedding Cars www.GetawayWeddingCars.com 091-506896     087 9902294

Westwood Bookers Avail of a 10% Discount On All Hire Rate
Costello’s Limousine & Bus Hire www.costellobushireltd.com 093 41965 0868235029
Classic Rolls Royce Hire – Hugh Ryan 091 555780 087 2606700
Atlantic Chauffeur Services www.atlanticchauffeur.com 091-584741 086-2607237
A Princess Chauffeur Drive (Richard) 091 850013 087 6847210
Galway Bay Limousines 087 2515517
James O’ Malley 091   553665
Atlantic Vintage Car Hire 087 2935588
Martin Darcy Vintage Car Hire 087 2935588 091   582748
Galway Rolls Royce Hire 091   761759
ELM Executive Cars, Eddie Mc Clean 087 1205382
Farrell Wedding Limousines www.irishlimos.com 091 844189
Galway Limo www.galwaylimo.com 091 778516



WWeeddddiinngg MMuussiicc
NNaammee TTeelleepphhoonnee
Sean De Burca (Piano & Vocals) 087 7446075
Oriel String Quartet 091    528485
Bumble Bee Honey (Church Music, Band & DJ) Will Ward 087  2901200
Kathleen Loughnane (Harpist) 091   523370
Cormac Cannon (Flute & Uilleann Pipes) 091   523370
Corrib String Quartet 091   528638
Patty Gibbons (Harp) 091   592212
Ann M Tuite (Harp & Song) 087 2350484
The Jazz Coasters (Freddie) 091   591448
Jazz Musicians - Podge Killbride                                                      087 2241667

IIrriisshh DDaanncceerrss
Blas na Gaillimhe Candy 087 6614090
Celtic Rhythm www.celticrhythmdancers.com 087 6778204
Mystic Force Dance Troupe www.mysticforce.ie 087 1321656

DDiissccoo LLiisstt
Aidan Kenny 087 2356859
Alan Geraghty www.topdj.ie 087 2714649
Ger Cooke 091   849146
Johnny 091   563381
Free Bird Disco Noel Finnegan 0907 43040 086 6086264
Starsound Disco Jason 091 797972 087 9159568
Jimmy Norman 086 8208000
Kevin Belton 091 766792



BBaanndd LLiisstt
NNaammee TTeelleepphhoonnee

Kif James 086 1061381
Silkwood Kevin 087 9000607
 Jive Buddy Paul 087 2394846 091 592660
Face Value John 091   529950
Discovery Eugene 087 2765009
Horizon Jimmy 091  757772
The New Avengers Sean 0902   92868 086 2547765
Pyramid Turlough     086-3425831
Tightrope Jimmy 087-2222890
Weightless Astronauts John 087-2266237
Carmel Dempsey Carmel 086-8137104
Déjà Vu Jarlath Reidy 087-2593822
The Elastic Band Glen 086-3068871

Freebird Band -  Special Anniversary Offer :
3 Hours of Freebird and 2 hours DJ afterwards @ €1500

this price is exclusive to The Westwood ( normal price €1900)  087 2361816

BB&&BB LLiisstt
Guesthouse Location Email     Telephone
Corrib Haven 107 Upper Newcastle,           corribhaven@eircom.net 091-524-171
Abbey View Bushy Park 091-524-488
Winacre Lodge Bushy Park winacrelodge@eircom.net 091-523-459
Kilbree House Circular Road              stay@kilbree.com 091-527-177
Petra 201 Laurel Park, Newcastle, 091-521-844
Lisnaghree 1 Cherry Park, Newcastle Lisnaghree@hotmail.com     091-520-230
St. Anthony’s         Terryland Cross, Headford, 091-766477



OOtthheerr SSeerrvviicceess
Blooms & Balloons (Des) 087 6260845
Party Creations 091 591007

Standard Printers (Wedding Stationery) 091 755373
JFK Wedding Stationary 091 773311

Swiftprint Wedding Stationary 091 561131

Amanda Designs (Wedding Stationary & Cake Box Building) 095 43816
MHS Chaircovers & Ribbons 090 9644564 / 086 8961877
Wedding Couture (Ceremony & Reception Design) 093 32724
Vogue Events (Paul) 087 7792060
Max Chaircovers 086 8961877

Great Speech (www.greatspeech.ie) 091 388000

Lillies & Pearls, Anne Marie Smullen (Wedding Cakes) 091 630931
Couture Cakes     www.couturecakesgalway.com 087 6432772 /087 9317233
Cascading Chocolate Fountains www.chocolatefountainhire.ie 085 7728954
The Chocolatier (Anthony) 086 8233825
Goyas Wedding Cakes (Emer) 091 567010

Joan O Malley – Wedding Designer & Planner 087 9566769 / 093032727
I Do Weddings (Judy) 086 3819496

Make Up Matters (Grainne) 087 4152328

Martin Feeney Formalwear 091 566050
Corless Formalwear 091 563253



TTeessttiimmoonniiaallss

“Big big well done on such an amazing job on your meal service & indeed absolutely everything to do with our 
day! We could go on and on but just want to let you know that it is very much appreciated by us. Fantastic day. 
Best wishes & Happy New Year to you all. Aoife & Harry. P.S. Such lovely touches the way you look after the top 
table."

Aoife Feeney & Harry O’Brian – December 2009

“We just wanted to write a short note to thank you all so much for making our wedding so beautiful.  Everything 
was perfect and the food was fabulous.  It meant so much to us that you both paid such close attention to 
everything – we didn’t have to worry about anything on the day and I will always be happy to recommend The 
Westwood to anyone getting married.  Thanks again for everything – we will always be grateful to you both”

Adrian & Maire Moroney – Oct 2009

“Mary and myself want to thank yourself, Magda and all the staff at the Westwood for the excellent service 
you provided for us. So many people commented to us how impressed they were with the meal and with the 
venue itself. Both of us were so happy that we changed to the Westwood as we could not have been happier 
with the day”

Seamus & Mary - July 2009 



TTeessttiimmoonniiaallss CCoonnttiinnuueedd

“Thank you so much for making our Wedding day go so smoothly. Everyone has commented on the food & 
service and the Westwood has got great reports going back to Donegal, Dublin & indeed everywhere in 
between. Many Thanks"

Sheila & Eamon – July 2009

“We would like to thank you all for making our wedding day so special.

The arrival reception was perfect, from the red carpet, welcome drinks and the wonderful welcome you gave 
us and all our guests was amazing and so thank you.The food and service was excellent and all our guests were 
commenting on the friendly and efficient service they were afforded by your staff.  

We would 100% recommend the Westwood Hotel to other couples celebrating their wedding."

Claire and William, June 2009

                                                                              


