The Sapphire Menu
Chicken & Wild Mushroom Fricassée
Puff Pastry Case, Sakura Cress
~~~

Cream of Market Garden Vegetable Soup
served with a selection of Breads
~~~

Roast Crown of Turkey with Honey Baked Ham
Traditional Potato & Thyme Stuffing
served with a Red Wine Jus
Or

Crispy Fillet of Hake

with an Orange & Chickpea Stew, Tender Stem Broccoli
All the above served with a Medley of finely selected
Market Vegetables & Creamed Potatoes
~~~

Warm Apple Pie

served with a Sauce Anglaise & Vanilla flavoured Cream
~~~

Freshly Brewed Tea or Coffee

€49.00 Per Guest

The Emerald Menu
Baked Savoury Stuffed Mushroom

filled with Lamb & Chilli, with a Lemon Beurre Blanc
& Local grown Leaves
~~~

Sweet Potato & Ginger Soup

with Lime Crème Fraîche & Fresh Coriander
Served with a selection of Breads
~~~

Roast Sirloin of Beef

Yorkshire Pudding, served with a Pink Peppercorn Sauce
& Crispy Roast Potatoes
Or

Baked Fillet Of Cod

topped with a Sun-dried Tomato & Feta Cheese Crust,
served with Buttered Leeks & a Cream Velouté
All the above served with a Medley of finely selected Vegetables & Creamed Potatoes
~~~

Strawberry Shortbread

served with flavoured Cream & Vanilla Ice Cream
Or

Baileys Cheesecake

served with Vanilla Cream & Raspberry Coulis
~~~

Freshly Brewed Tea or Coffee

€55.00 Per Guest

The Diamond Menu
Homemade Chicken Liver Pâté,

Apricot & Chilli Chutney, Melba Toast & Local grown Leaves
Or

Free Range Duck Confît

with Red Onion Marmalade, Orange & Grand Marnier Sauce
Dressed with Pickled Wild Mushrooms
Or

Oak Smoked Salmon Cornets

Filled with Ballycotton Crabmeat, served with Local grown Leaves
& Lemon Mayonnaise
~~~

Ambassador Award winning Seafood Chowder
Or

Soup of your choice from the A la Carte Menu
~~~

Champagne Sorbet

complimented with an Exotic Fruit Selection
~~~

Roast West Cork Rack of Lamb

Honey & Mustard Glaze, served with a Red Wine Jus
Or

Crispy Half Farmyard Duckling

Apricot & Thyme Stuffing. Grand Marnier Sauce
Or

Baked Fillets of Atlantic Plaice

filled with a Crabmeat Stuffing, served with a Citrus Beurre Blanc
and a Toasted Herb Crust
Served with a Medley of Selected Vegetables, Gratin Potatoes & Creamed Potatoes
~~~

Ambassador Medley of Desserts

Shortbread, Chocolate Profiterole, Cheesecake & Vanilla Ice Cream
~~~

Freshly Brewed Tea or Coffee

€69.00 Per Guest

Canapé Selection

Savoury Canapé Selection

Mini Salted Cod Cakes. Lemon Mayonnaise
Mini Homemade Beef Burgers. Chilli Mayonnaise
Chicken, Ginger & Chilli Spring Rolls. Oriental Dipping Sauce
Smoked Salmon Mousse with Homemade Brown Bread
Trio of Potted Pork, Duck Confit & Jack Mac’s Black Pudding

Sweet Canapé Selection
Chocolate Dipped Strawberries
Chocolate and Walnut Brownie
Mini Lemon Meringue
Mini Strawberry Pavlova

(Choose 3 for €6.85

Choose 5 for €9.20)

Customise your Menu
Starters
Chicken and Wild Mushroom Fricassée
Puff Pastry Case, Sakura Cress

€6.65

Homemade Chicken Liver Pâté
Apricot & Chilli Chutney, Melba Toast
& Local grown Leaves

€8.50

Oak Smoked Salmon Cornets
Filled with Ballycotton Crabmeat
served with Local grown Leaves & Lemon Mayonnaise

€9.95

Free Range Duck Confît
with Red Onion Marmalade, Orange
& Grand Marnier Sauce.
Dressed with Pickled Wild Mushrooms

€10.95

Ardsallagh Goat’s Cheese Salad
served with Local grown Leaves & Toasted Hazelnuts

€8.50

Baked Savoury Stuffed Mushroom
filled with Lamb & Chilli, with a Lemon Beurre Blanc
& Local grown Leaves

€8.95

Soups
Carrot, Courgette & Fresh Mint Soup
Cream of Potato and Leek
Mushroom and Fennel
Broccoli and Blue Cheese
Carrot, Orange and Coriander
Sweet Potato & Ginger Soup – Lime Crème Fraîche
Ambassador Award Winning Seafood Chowder

€5.55
€5.55
€5.55
€5.55
€5.55
€5.55
€6.70

Main Courses
Roast Turkey and Honey Smoked Ham
Cranberry Compôte, Apricot & Sage Stuffing and Rosemary Jus

€20.70

Roast Sirloin of Beef
Yorkshire Pudding, served with a Pink Peppercorn Sauce
& Crispy Roast Potatoes

€25.20

Suprême of Chicken
Wilted Spinach, Feta Cheese & Toasted Pine Nuts
Served with a Chick Pea & Tomato Stew

€20.70

Crispy Half Farmyard Duckling
Apricot & Thyme Stuffing.
Orange & Grand Marnier Sauce

€21.80

Stuffed Loin of Pork
Scallion and Chive Mash, Clonakilty Black Pudding,,
Whole Grain Mustard Velouté

€19.60

Crispy Fillet of Hake
with an Orange & Chickpea Stew, Tender Stem Broccoli.
Topped with a Mediterranean Herb Crust

€20.10

Baked Fillet of Cod
Herb Crushed Baby Potatoes, Salsa Verde

€21.20

Whole Baked Sea Bass
served on Curly Kale & Crispy Baby Potatoes
Topped with a Hollandaise Sauce

€25.70

Seared Fillet of Salmon
Topped with a Prawn Mousse, Buttered Leeks & Beurre Blanc

€23.45

Oven Roasted Mediterranean Stuffed Pepper
with Wilted Spinach, Brie Cheese & Toasted Pine Nuts

€18.50

All Main Course Dishes are served with Chef ’s Selection of Garden Vegetables
& Creamed Mashed Potato

Dessert Selection
Chocolate and Walnut Brownie
Bitter Chocolate Sauce

€7.80

Raspberry Meringue Nest
Crème Anglaise and Vanilla Ice Cream

€6.70

Praline Cream Profiteroles
Butterscotch Sauce

€6.70

Warm Apple Pie
served with a Sauce Anglaise
& Vanilla flavoured Cream

€6.70

Medley of Desserts
Strawberry Shortbread, Cheesecake
& Vanilla Ice Cream

€6.70

All Desserts are served with Tea & Coffee

Finger Food Selection
Selection A € 8.00
Freshly Cut Selection of Sandwiches & Wraps
~~~
Breaded Chicken Goujons
~~~
Cocktail Sausages

Selection B € 11.00
Selection of Sandwiches
~~~
B-B-Q Chicken Wings
~~~
Potato Wedges
~~~
Mini Ham & Cheese Boucheés

Menu C € 13.00
Cocktail Sausages
~~~
Mini Fishcakes
~~~
Pork Ribs in a B-B-Q Sauce
~~~
Freshly Cut Selection of Sandwiches
~~~
Breaded Chicken Goujons
~~~
Mini Ham & Cheese Boucheés

Testimonials
Sinéad & Andrew – 3rd June 2016
I can’t put into words how utterly amazing Gillian O'Mahony was in helping us
create our dream day at The Ambassador Hotel and to all of her team on the day
who all worked together and made it all go so perfectly! We attended the hotel's
wedding fair a year prior to our wedding and this was the first time we had been
back to the Ambassador since it's refurbishment and we were so impressed.
The whole hotel from top to bottom is beautifully presented, the bar/restaurant
rooms were all excellent and the Belleview suite for the wedding reception was
exquisitely laid out, so much so that we took photos and sent them to Gillian
afterwards asking for this level of presentation to be repeated on our wedding
day which it of course was, in addition to our personal touches which we requested all which Gillian kindly did, proving her thoughtful attention to detail.
We both live in England so we were only able to get back a couple of times to
meet with Gillian to run through everything. Each time she went out of her way
to organise everything perfectly for us and she always replied so speedily to every
email I sent which helped me feel so confident in her abilities to make sure our
day would be everything we dreamed it would be.
Our food tasting was out of this world and we only wanted some slight tweaks
to it, which the lovely head chef who came and spoke with us in person
completely adhered to. We also asked for a couple of things that they didn't offer
on the menu and which Gillian sourced for us and made happen which we were
so grateful for!
The hotel is perfectly set on the hillside overlooking the beautiful city of Cork,
this offered fantastic photo opportunities for our wedding which we will cherish
forever. Honestly have your wedding at The Ambassador Hotel as the staff really
do go out of their way to make it the day of your dreams. I couldn't fault
anything they did, we felt so supported throughout the whole process.

Testimonials
Tara & Anthony – 2nd June 2016
We had our Wedding at the Ambassador on the 2/6/16 and would highly recommend anyone looking for a hotel for a civil ceremony or reception to consider this
beautiful hotel! From start to finish we dealt with Gillian O'Mahony and this
woman is like the fairy godmother for wedding planning!
From our first initial meeting at the hotels wedding showcase we both fell in love
when she showed us around and booked the very next day!! She helped to calm
my nerves (a lot!) And took care of any special requirements we needed as we
were also getting married there and had the ceremony and reception room beautifully decorated! Quotes from family and friends were that it was like a fairy tail!
Everyone was raving about the food it was delicious!
The bridal suite was beautiful and had stunning views of the city. Our guests had a
very relaxed time at the drinks reception as they got to enjoy the beautiful weather
outside. The staff we dealt with were so friendly and professional we would both
like to thank Gillian, April, Alex, Denis, Graham, Dillon, David and Edel and the
rest of the staff for their hard work on our amazing day and our wonderful stay at
the Ambassador! We look forward to our next stay!

Juila & Robert - August 2015
Words can barely describe how wonderful our special day was. Colm and his entire
staff waited on us hand and foot, nothing was to much trouble, they even
organised the sunshine. Our guests are still talking about the food and service they
received. We would recommend this to anyone who is looking for that special
service.

Terms & Conditions
Booking_____________
A date may be provisionally held for 14 days, it is
thereafter at the discretion of the hotel to release that
date if the booking deposit is not received. 6 months
notice prior to wedding day is required. Bookings can
only be made directly by the Bride & Groom
Confirmation Deposit:___________
A non refundable deposit of 500.00 is required to
confirm a booking.
Final Details & Numbers:___________
Revised numbers should be given to the hotel 14 days
prior to the wedding reception. Final numbers (Which
is the number charged for) is required 48 hours in
advance.
Quotations:___________
All Rates stipulated are in Euro including VAT.
All taxes and duties will be charged at the prevailing
rate at time of invoicing.
All proposals are subject to alteration without notice,
unless contracted in writing and duly signed by the
Client and Hotel.
Payment Details___________
Billing is based on a Pro Forma Basis. We will provide
you with a statement for payment, based on final
numbers given 48 hours in advance. Cash and Bank
Draft are the only method of payment accepted.
Credit Cards cannot be taken as payment in full.
Cancellation Policy_____________
Notification to be made to the hotel in writing.
Cancellation within 4 months of the event will
require 20% payment of the estimated total bill.
Cancellation within 2 months of the event taking place
will require 50% payment of the estimated total bill.
Cancellation within 1 month of the event taking place
will require full payment of the estimated bill.
Damages_____________
Liability for damages to the premises will be charged
accordingly. The Client shall be liable for any damage
caused to the hotel, or any furnishings, utensils or
equipment therein by the negligent or wilful act or

default of the customer, by a guest or an
attendee to an event, The hotel will not be
responsible for damage or loss of any personal
property and equipment left on the premises
prior to or following any event.
Bar Extension:____________
To be reserved no later than 3 months prior to
your wedding date.
The quoted fee is subject to change to changes
in Court and Solicitor Fees. Bar extension
service times are as follows:
Monday – Thursday until 12.30am.
Friday & Saturday until 1.30am.
Hours permitted are within current licensing
laws.
Hotel policies:____________
The hotel will not be liable for any failure to
provide facilities, services, food or beverages as
a result of events or matters outside its control.
The Ambassador Hotel reserves the right to
amend charges or products & services being
supplied, in the event that government intervention such as VAT or unforeseen supplier
increase due to market demand and/or lack of
supply or products required.
Booking can only be made by Bride and
Groom in person. They cannot be made or
confirmed by any person other than the Bride
and Groom. Bookings taken in error from a
person other than the Bride and Groom will be
deemed null and void and the hotel’s facilities
will not be made available for the date
requested.
Legislation on Food:____________
To comply with food hygiene legislation, no
food items other than a traditional wedding
cake may be brought on to and consumed on
the premises. A wedding Cake being used as a
dessert must be from a food supplier registered
with the local health authority.

