





Sample Menus and Children’s Menus

MENU 1 - £29.95

Farmhouse Vegetable Broth served with Homemade Bread

Roast County Antrim Turkey and Ballymoney Ham with

Chipolata Sausage, Herb Stuffing and Homemade Cranberry Sauce
Baton Carrots and Buttered Brussels Sprouts

Classic Roast and Boiled Potatoes

Fresh Fruit Pavlova

Freshly Brewed Tea or Coffee

MENU 2 - £31.95

Chicken Liver Parfait with Coarse Wheaten Bread and Red Onion Marmalade
Baked Leg of Irish Lamb with Fresh Rosemary and Wild Mushroom Jus
Cauliflower Mornay and Petit Pois

Colcannon and Classic Roast Potatoes

Passion Fruit Cheese Cake and Coconut Tuile

Freshly Brewed Tea or Coffee

MENU 3 — £36.20

Mixed Hors D’Oeuvres of Smoked Salmon and Cornish Crab
Medallions of Beef Fillet with Chasseur Sauce, Cumin Tomato
Crushed Root Vegetables and Florettes of Buttered Broccoli

Creamy Creamed and Layonnaise Potatoes

Almond Roulade with Double Cream topped with Crispy Nougatine
Freshly Brewed Tea or Coffee

CHILDREN’S MENUS - £10.50
Spaghetti Bolognaise

Chicken Strips and Fries

Pork Sausage and Fries

Beef Burger and Fries

Goujons of Fish and Fries

Penne Carbonara

Homemade Vanilla Ice Cream



o

FINGER BUFFET

1.

Selection of freshly cut sandwiches with
assorted fillings

Seafood Vol-au-vents
Baby Chicken Satay Kebabs

2. Chicken Fillet Goujons ‘Old Inn Style’ Homemade Chipolata Sausages served with

3. Gourmet Prawns in Filo Pastry Onion & Sage Relish

4. Indian Style Pakora (Vegetarian) with Mint 9. Deep Fried Crispy Mushroom Luxembourg
Raita 10. Mini Pizzas

5. Mini Duck Spring Rolls served with 11. Goujons of Sole with a Tartar Sauce
Cantonese Sauce 12. Spicy Potato Wedges

Select ANy 3ILEIMS . . ...\ £7.50

Inclusive of Tea/Coffee . .. ... oo £7.95

OR SOMETHING DIFFERENT...

Wraps and Filled BAgUEHES . ... ........oiiuiit e £5.50

Poke of Fish & Chips in Novelty Newspaper Wrapping. . ...........ooviveiniiineiieinainn.. £7.95

Bacon Baps / Sausage Baps. . . ... ..ot §4.95

Mini Cones of Homemade POPCOTN ... .....ooviie e £3.00

Themed Buffels can be arranged, or create your own!

FORK SUPPER (SELECT ONE HOT DISH)

1. Thai Lamb Curry with Coconut and Coriander . ................. ..., £13.00
2. Classic Chicken or Beef Bourguignon. . ............ooouieiiiiiii e, £13.50
3. Crispy Pork with Sweet Peppers and Peking Sauce .................ccooiiiiiiiiiiinn.. £13.75
4. Julienne of Beef with Green Peppercorns, Button Mushrooms and Brandy ................... £13.95
5. Seafood Melody .. ... oo £13.50
6. Vegetarian BaKe. .. ........... .. £13.25

Served with: Mixed Leaf Salad, Flavoured Rice, Garlic Bread, Baked Polaloes
(£2.50 supplement for each additional option added. 3 options maximum to choose from)

CARVED BUFFET (includes Salads)

Honey Baked Crossgar Ham, Orange and Cinnamon Glaze

Roast Sirloin of Beef

Roast Turkey Breast

Smoked Salmon and Portavogie Prawn Terrine

Terrine of Chicken and Wild Berries

Grilled Darne of Irish Salmon with Lobster Glaze

Choice of Two Desserts from Menu

Teaand Coffee . ... .o £29.50

Individual Carveries Priced on Request

P SALADS
lm Classic Caesar, Potato and Chive, Vine Ripened Tomato and Onion, Spiced CousCous with Chilli, Egg Marie
CRAWFORDSBURN Rose, Curried Coleslaw, Waldorf, Trio of Pasta with Tomato and Basil Sauce, Mixed Seasonal Salad Greens
EST. 1614 with Blue Cheese or Italian Dressing

COUNTY DOWN BT19 1JH
NORTHERN IRELAND
Tel: (028) 9185 3255
Fax: (028) 9185 2775

Email: info@theoldinn.com

Web: www.theoldinn.com

DRESSED BUFFET (with centre pieces)
Tailored especially for you. . . ... oo £31.50



TASTING GUIDE
White Wine 1 =Dry 5 = Sweet
RedWine A =Light C = Full Bodied

Should you require further information please ask for advice or help in choosing your wines.

BRONZE - £10.50

On Arrival: Tea or Coffee with Old Inn Shortbread topped with Chocolate Ribbon
Main Course: House Selection Red or White Wine (1 glass per person)

Toast: Arione (5) (1 glass per person)

SILVER - £10.95

On Arrival: Wine Punch (1 glass per person)

Main Course: Cornellana Chardonnay (2) or
Cornellana Cabernet Sauvignon (C) (1 glass per person)
Toast: Cordornui Cava Teresa (1) (1 glass per person)

GOLD - £13.50

On Arrival: Kir Royale (1 glass per person)

Main Course: Lindemans Cawarra Semillon Chardonnay (2) or
Lindemans Cawarra Shiraz Cabernet (C) (1 glass per person)
Toast: Lanson Black Champagne (1) (1 glass per person)

PLATINUM - £14.95

On Arrival: Bucks Fizz (1 glass per person)

Main Course: Pinot Grigio (1) or

Senorio De Labarta Rioja (C) (1 glass per person)

Toast: Lanson Black Champagne (1) (1 glass per person)

NON ALCOHOLIC - £8.75

On Arrival: Tea or Coffee with Old Inn Shortbread
Topped with Chocolate Ribbon

Main Course: Tropical Fruit Cup

Toast: Sparkling White Grape Juice

Still Wines 75ml. ... £12.00  SparklingWine 75ml. .................. £15.00
Llitre ... §1400  1litre ... £16.00
LSlitres . oo £1500  Champagne75ml..................... £18.00



Vine to Dine

VINE TO DINE

White Wine 1=Dry 5 = Sweet

Red Wine A =Light C = Full Bodied
Should you require further information please ask for advice or help in choosing your wines.

SPARKLING

1.

Arione (1) ... £18.50
A deliciously fresh sparkling wine with aromas and flavours of sherbet
and tropical fruit.

2. Codorniu Teresa Cava (Spain) (1)............. £19.95
Excellent Spanish cava made in the Champenoise style. The palate is full,
Slavoursome an crisp with a long finish.

3. Codorniu Pinot Noir (Spain) (2) .............. £19.95
Pale and refreshing sparkling with a fine perpetual fizz. The bouquet is
reminiscent of ripe summer fruils.

CHAMPAGNE

1. Lanson Black Champagne N.V. (1)............. £52.50
A great classic that embodiies the ideas and the character of a great
champagne house. A pleasant racy wine; the ripe fruils and citrus
creating a sensation of plenitude and lightness.

2. VeuveClicquot ..............c.cooiiii.... £52.50
Pale straw in colour with light citric overtones with a rich soft creamy texture.

WHITE

1. Cornellana Chardonnay (Chile) (2) ........... £14.50
Rich, full bodied, Chilean white, full of ripe buttery fruit.

2. Rosemount (Grape) New Australian White
(Australia) (3). ... £15.95
Vibrant, ripe tropical fruit flavours blended for maximum satisfaction on
all occasions.

3. Seppelt Chardonnay (Australia) (3)............ £15.95
This unoaked Chardonnay has lifted citrus notes of lemon and lime, with
some tropical tones of pineapple and white peach. The balanced crisp
acidity and a creamy texture develops into a soft finish.

4. Moreau Select Blanc (France) (3)............. £14.50
Medium bodied French white with a clean refreshing finish.

5. Montes Sauvignon Blanc (Chile) (2) ........... £15.50
Light medium dry white with refreshing grassy fruit on the palate.

6. Lindemans Semillion/Chardonnay. . ............ £16.50
A floral bouquet of dried apricots and green grapes with a long finish.

7. Pinot Grigio (Italy) (1) ..................... £16.50

A medium bodied dry white with low acidity and citrus frui finish.

ROSE

1. Glen Ellen White Zinfandel . . ................. £15.50
America’s truly unique red grape. Zinfandel wines have a characleristic
spicy flavour and is very food friendly.

RED

1. Cornellana Cabernet Sauvignon (Chile) (C)...... £14.50
Full bodied red from Chile, bursting with blackcurrant fruit.

2. Rosemount (Grape) New Australian Red

(Australia (B) . ... £15.95
Fresh berry and spicy fruit flavours combined with a ripe plummy
softness makes for easy drinking anylime.

3. Seppelt Shiraz (Australia) (B) ................ £15.95
This medium bodied wine has a gentle mid palate of spicy ripe berry fruit
and subtle vanilla oak. It has medium length and a lovely soft finish.

4. Moreau Select Rouge (France) (B) ............ £14.50
Medium bodied French red, well balanced with a good depth of flavour.

5. Senorio de Labarta Rioja (Spain) (C) .......... £16.50
Rich medium bodied Rioja with lots of up front blackberry fruit
characters with a dry lingering finish.

6. Lindemans Cawarra Shiraz Cabernet

(Australia) (C) ....... ..o, £16.50
Medium bodied with rich ripe fruit, hints of cassis and spicy oak.

A MORE EXTENSIVE WINE MENU IS AVAILABLE ON REQUEST
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Accommodation PN

WHERE YOU ARE MORE THAN JUST A NUMBER

¢ 31 charming and individually characterised ensuite bedrooms.
e Range of standard, superior junior suites and The Garden Cottage available.

*  Recently refurbished ensuite bathrooms with power shower facility, heated towel rail and vanity
mirrors in all bedrooms.

*  Wi-fi high speed internet access in some bedrooms and in The Library.

All bedrooms contain: hospitality tray, hairdryer, guest information, TV and direct dial
telephone.

*  Business services available.

e Laundry service available.

Concierge service available on request

e Complimentary car parking adjacent to the hotel.

Excellent cuisine served in the Parlour Bar, the 1614 Restaurant and Bistro.
e Full Irish Breakfast included in all accommodation packages.

e Only 10 minutes from Belfast city centre, George Best City Airport, Belfast Central Train Station
and Translink Bus Centre.

*  Airport Transfer Package and Business Package available online: www.theoldinn.com

RATES FOR 2009
Standard Ensuite. ............. &115 B&B
Superior Ensuite .............. %135 B&B
, Junior Suite . ................. £160 B&B
The Garden Cottage. ........... £200 B&B
IHn
CRAWFORDSBURN ,
TPy E— Based on 2 persons sharing,
COUNTY DOWN BT19 1JH
NORTHERN IRELAND “Friends and Family” rates available for wedding guests.

Tel: (028) 9185 3255 .
Fax: (028) 9185 2775 Please ask The Sales office for further details.
Email: info@theoldinn.com
Web: www.theoldinn.com



Booking Conditions a

CONDITIONS OF BOOKING:
VALID UNTIL 31/12/09

L.

All prices are correct at the time of going to print and are inclusive of
VAT at the current rate. Prices are valid until 31st December 2009.

Final numbers for all functions must be confirmed eight days before
the event with the table plan; these will be the minimum numbers
charged for. Final payment should be made at this stage.

All additional banqueting charges incurred on the day must be
cleared on the day of the function without exception.

All provisional bookings for banqueting will be held
for a period of FOURTEEN DAYS after which time such
bookings will be automatically released. In order
to confirm the function, a NON-REFUNDABLE, NON
TRANSFERABLE deposit of £750.00 (Waterfall Suite) or
£500.00 (White Suite) is required.

All food and beverage items must be supplied by the hotel. The hotel
reserves the right not to accept alcoholic miniatures and tray bakes
into the hotel. Should any other food item, such as a chocolate
fountain, be brought into the hotel, a handling fee of £125.00 will
apply. This fee may be waived if an evening buffet to the value of at
least £350.00 is provided by the hotel.

Any items related to the function must be removed on the day of the
function. The hotel cannot be held responsible for mislaid effects.

Special dietary requirements and food allergies should be made
known to the hotel in advance.

The hotel accepts major credit and debit cards. Should you choose to
pay your deposit or final account by credit or debit card, a levy of 2.5%
will apply.

Complimentary bridal accommodation will only be provided with
50 or more adults paying full adult meals. Further accommodation
can be booked for family and guests at preferential rates on request.
Bedrooms are not automatically reserved. The “Friends & Family”
wedding rates for 2009 are set at £109.00 B&B for a standard room
and £129.00 for a superior room. Rates are valid until 31st December
2009. Guests must confirm their own room bookings with credit/debit
card details to confirm. Accommodation types and rates are subject to
availability. A wedding party can reserve a maximum of 15 bedrooms
once a deposit has been paid. Any unconfirmed accommodation
relating to a wedding will automatically be released 2 calendar
months before. Any guest booking accommodation after this date
will be subject to full hotel rates.
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10.

11.

12.

13.

14.

15.

16.

Should the hotel, for reasons beyond its control, need to make
any amendments to your booking, we reserve the right to offer an
alternative choice of facilities. The hotel may cancel the booking if;
(a) The booking might prejudice the reputation of the hotel including
related entertainment or activities; (b) Scheduled payments are not
received at the agreed dates.

In the unfortunate circumstances that a confirmed event has to
be cancelled, within 6 months of the date of the event, the hotels
cancellation policy is 90% on contracted room hire revenues and 65%
on the contracted food and beverage revenue. Menu prices calculated
are based on an average spend of £30.00 per person. Any cancellation
or postponement should be advised to the management of the hotel
in the first instance verbally, followed by written confirmation.

The hotel will not be liable for any failure or delays in service, food
and beverages as a result of events outside its control.

The client shall be responsible for any damage caused to the allocated
rooms or to furnishings, utensils and equipment there-in by an act,
default or neglect of the customer; sub contractor or guest of the
client, and shall pay to the hotel on demand, the amount required to
make good or remedy any such damage.

Our aim at The Old Inn is ‘Total customer satisfaction’ for all of
our guests, wedding and corporate guests alike. To help achieve
this standard the hotel insists that all evening entertainment must
conclude by 12.00 Midnight. Function bar facilities may be extended
on request after 11.30 p.m. with an extension fee of £25.00 until
midnight.

Those parties wishing to avail of ‘Speeches First’ are advised that a
time constraint of 30 minutes will apply. Should you wish speeches to
take more than 30 minutes, your arrangements for speeches should
be made post-meal.

Minimum number of 60 guests and above for any Saturday booking
in 2009.





