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Welcome
Welcome to Martinstown House. We are so excited that you are 
considering including us in your big day. 

What a day we shall make it!

Martinstown House is owned and run by Edward and Róisín 
Booth, together with their son Andrew (the head chef) and his 
wife Jessica (the wedding coordinator), and as such is truly a 
family affair.

We understand that every wedding is a unique celebration: the 
joining of two people and two families. We only host a limited 
number of weddings each year at Martinstown House. This 
allows us to give your wedding our complete attention. If you are 
planning a wedding from abroad, rest assured that we are famil-
iar with the unique circumstances of organising a destination 
wedding, and we’re always available to help.   

From grand, formal affairs to boutique, hippy-chic garden parties 
and intimate, family-centered celebrations. we accommodate a 
wide variety of styles and budgets. Seven-course silver-service 
banquets in the drawing room with square dancing and pipers, 
to rustic spitroast lamb under the stars and sing-a-longs by the 
campfires, no two weddings are the same at Martinstown House. 

In this brochure we will show you much of what we can do, 
using only photos from real weddings we’ve hosted. And please 
remember that nothing is set in stone; it would be our pleasure 
to sit down with you and hear your ideas. You can contact us via 
email, or simply give us a ring.

I look foward to welcoming you to our home,

Edward Booth
045 44 12 69
087 353 3576
info@MartinstownHouse.com
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About 
Martinstown House 

Martinstown House is our beautiful home, hidden on a 140 acre estate 
in the Kildare countryside. Originally a farmhouse  in the 1730s, Mar-
tinstown House as we know it was built by the 3rd Duke of Leinster 
beginning in the early 1800s. Martinstown House was designed by the 
star Victorian architect Decimus Burton to be a truly romantic home. 

In our family since the 1960s, Martinstown House has been one of Ire-
land’s best kept secrets, and now is also one of Ireland’s best wedding 
venues with excellent food, service and a feeling of luxury and familiar 
elegance.

The entire estate is a bird sanctury, leading to a huge variety of bird 
life. There is nothing as wonderful as watching the sunrise with your 
partner around midsummer, the sounds of birdsong and utter peace. 
As well as the wild birds, we have our own flock of fowl with around 30 
laying hens, ducks, and turkeys wandering freely around the property.

Our Walled Garden is a haven of colour and scents. A formal Italian 
garden is just at the end of our wildflower border with box hedge beds 
planted to flower through out the summer. Hidden behind tall beech 
hedges is the real heart of the garden where we grow our vegetables, 
fruit, salad and herbs. The Walled Garden also provides the setting 
for our Vintage Tent. Just beyond the gardens and into the trees is our 
stunning new ceremony area, The Woodlands, built from recycled 
materials on the remains of the property’s original glasshouse. 

There are many beautiful places throughout the house and grounds 
for photos, and we encourage photographers to visit before the big day 
to scout out locations. From the fireplace in the Drawing Room to the 
many woodland paths, there are endless possibilities. 
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Your Ceremony 
It is our pleasure to offer Martinstown House for your 
Wedding Ceremony. We feel so lucky to have such a variety 
of amazing spaces that are picture-perfect and suited for any 
style of wedding.

We are happy to host all kinds of ceremonies: HSE civil 
ceremonies, Humanists, Spiritualists, and everyone else too. 

Nestled in the trees next to the garden, The Woodlands is a 
striking place to get married (see opposite page for more). 
We have also held beautiful ceremonies on the front lawn, as 
well as on the croquet lawn and under the cherry trees in the 
walled garden. 

We have three beautiful rooms in the main house that are well 
suited to intimate ceremonies. Our Drawing Room can seat 
up to 60 and provides an elegant setting. With high ceilings, 

beautiful art, antiques and a roaring open fire, it is an old 
world classic. For even smaller parties, we can seat up to 35 
in our Dining Room, and up to 12 in our Morning Room.

We do not charge extra for holding your ceremony when you 
celebrate with us. We’re honoured to share the most special 
part of the day with you. Ceremonies are available from 2pm. 

St. Paul’s Ballysax is a beautiful non-denominational church 
less than 1 mile away. You will need to organise your own 
officiant or priest to conduct the service. Contact Derry 
Nolan at 045 441 121 for further details on hiring St Paul’s 
Ballysax.

There are also several churches nearby such as the Church of 
the Sacred Heart in Kilcullen (7km), the Carmelite Friary in 
Kildare (11km), and St. Brigid’s Cathedral in Kildare (11km). 
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The Woodlands
Welcome to The Woodlands, one of the most stunning, unique ceremony 
locations in the country. The first stage of The Woodlands was finished at the 
start of summer 2017 for Jessica and Andrew’s wedding. In 2018, we finished 
restoring the space with a beautifully rustic wooden pavilion to guarantee an 
outdoor ceremony no matter what the Irish weather has in store. 

Found at the end of a magical walkway in the laurel and evergreen trees of 
Martinstown House, The Woodlands is an enchanting and tranquil place. It is 
perfect for couples who want to make their vows in natural surroundings. We 
rescued the old abandoned glasshouse from the woods, and, using tin found 
in a neighbour’s field, old telegraph poles, a glorious crystal chandelier and a 
little imagination, we’ve created Ireland’s most unique and beautiful spot to 
get married.

The Victorian flower beds are planted with lush greenery, and stretching 
above is one of Ireland’s few Californian Coastal Redwood trees. There is a 
built-in PA system with 2 radio mics. Surrounded by nature and birdsong, 
and protected from the elements, there is enough space for 300+ guests. 
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 The Reception
The moments after your ceremony will be some of the most cherished and photographed memories of your wedding day.  
You and your parnter will step out as newlyweds for the first time to greet all of your favourite people for a couple hours of 
hugging, chatting and picture-taking. Often taking place on the front lawns, inside the house, or within the Walled Garden,  
your drinks reception can be as relaxed or as formal as you would like. 

Glasses of sparkling prosecco, refreshing Pimm’s, wheelbarrows filled with ice and bottles of beer, trays of delicious canapés, 
and tables covered in delicious scones and cookies, artisan bread and cheeses, great pots of tea and coffee, and anything else 
you desire are available to you. Some couples have their speeches, and even cut their cake during the reception.

Bessie the Tea Caravan is a welcome and popular addition to our receptions.  Bessie has been used for tea and coffee as well as 
bottle beer bars. One couple turned her into a chic gin bar! We are always finding new additions and options to add to your 
celebrations, and we are happy to hear your ideas and discuss all possibilities with you.  

Tea, Coffee and Scones
€3.95 pp 

Prosecco Reception 
(based on half bottle per person, charged on a consumption basis)

€16.95 pp

Bottles of Beer
(in wheelbarrows or served by staff) 

from €5 per bottle

Selection of Canapés
(see canapés menu on page 17)

Bessie Tea Caravan Rental
€195

1966 VW Campervan available for photos
€195

This information is not exhaustive, and we’re open to new ideas. 
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 TheTent
In through the gate of our secret garden sits our vintage-style marquee. Here we shall host your wedding meal and an evening 
of dancing. With three great central poles holding the billows of tarp, the marquee is an atomospheric, magical setting. The 
tent seats up to 180 on round tables and up to 240+ on long tables. The tent can be extended for more than 240 guests, though 
fees will apply. The tent has a number of features:
•	 Fully	carpeted
•	 Entrance	tent,	with	space	for	photo	displays,	seating	plans	and	more
•	 Attached	permanent	bathrooms
•	 Fully	stocked	bar	with	Guinness	and	Heineken	on	draught
•	 Indoor	lounge	area	with	leather	chairs	and	sofas	for	your	guests	to	relax
•	 Stage	with	ample	room	for	a	band,	and	wooden	dance	floor
•	 All	furniture,	including	dining	tables,	chairs,	linens,	and	cutlery
•	 Decorations	of	fairy	lights,	plants,	ladders,	and	lanterns 

Speeches and Entertainment 
Recently we’ve seen a rise in popularity for speeches to take place during the drinks reception. We absolutely love this new 
trend, and we think you might too. It’s relaxed, a little different, and everyone will have a glass to toast with. 
If you would like to have your speeches before the meal, we must have a run time and it must be kept to (for the sake of your 
food!). We provide the use of a PA system and two microphones. 

You are welcome to organise entertainment such as a band and/or DJ for your celebrations. We ask that all set up happens 
before guests arrive into the marquee, and we require all amplified music to end at 1am. This doesn’t mean the end of your 
party, with many celebrations continuing long into the night with campfire sing alongs and silent discos. We are happy for 
you to bring a small bluetooth speaker for low background music. Management decisions on volume are final. 
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Menus 
If having delicious, homecooked food is as much of a priority 
for you on your wedding day as it is for us, then you’ve come 
to the right place. 

We are hugely proud of our food at Martinstown House. All 
food is prepared from scratch using only the finest ingredi-
ents, with an emphasis on local, organically grown produce. 
We grow much of our own vegetables, fruit, herbs and 
salads in our Walled Garden, and we purchase as much as 
possible from local suppliers like Maurice, our strawberry 
man, Margaret who supplies our excellent organic chickens, 
and Nolan’s of Kilcullen, where we buy their award-winning 
sausages and meat. 

In the morning, you’ll enjoy a beautiful full breakfast using 
eggs from our own hens, and homemade preserves for your 
toast. Our head chef Andrew trained in Ballymaloe and at 
Rick Stein’s in Padstow. Catering for any number of people 
and any dietary restrictions, he is available to discuss your 
menu with you  at any stage. 
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From the Sea
Irish Smoked Salmon on blinis with crème fraîche

King Prawn Skewers served hot with sweet chili sauce or garlic butter 
€1.50 supplement

White Crab Meat with lemon mayonnaise on rye bread  
€1.50 supplement

Mini Sole Skewers, with grilled peppers & tarragon mayonnaise
Salmon mousse on cucumber slice

From the Butcher
Rare Roast Beef with horseradish on belinis

Homemade Chicken Liver Paté on sourdough toast  
with onion marmalade

Nolan’s cocktail sausages with garlic, honey & chili
Chicken Skewers with satay sauce

From the Garden
Parmesan Shortbread Biscuits with strawberry goat cheese cream

Crozier Cheese with poached pears on oat cakes
Cucumber rounds with homemade tapenade

Roasted Cherry Tomato & bell peppers with red onion on crostini
Warmed Tomato and Lime Soup in a shot glass

Pimento peppers stuffed with cream cheese
Asparagus wrapped with Parma ham with Hollandaise sauce  

€1.00 supplement

Martinstown House Antipasto Selection
A selection of cured and dried meats, olives, roast vegetables, bread & 

accompaniments served with the Cheese Board from your menu
€7.95 pp

 

Canapés
Selection of 6 €15.95, Selection of 4 €12.95, Selection of 3 €10.95
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€75.00 pp
Welcome drink of Pimms or Prosecco included on arrival for everyone

Includes two options for the main course, and one option for starter and soup courses.   
Extra course choices will have cost implications.

Organic Irish goat cheese, pear, spiced nut & mixed leaf salad
Homemade organic chicken pâté, onion marmalade, leaves & toast

Salmon Terrine, pickled cucumber salad & horseradish cream 
Fish cakes, pickled ginger, spicy cucumber salad, sweet chilli

Seafood Medley: prawns, picked white crab meat & 
smoked salmon, leaves, saffron & white wine mayo

Mixed peppery leaves, shaved parmesan & poached farm egg
Warm Oriental duck salad, mixed leaves & home pickled radishes

Black Pudding, apple & chopped bacon on a green leaf salad
~~~~~

Roast tomato, smoked paprika & lime soup
Cream of wild mushroom soup

Carrot & coriander soup
Goats cheese & roast walnut soup

Green garden vegetable soup
Cauliflower, Irish chedder & smoked bacon soup

Roast butternut squash & coconut soup

served with warm brown wheaten bread
~~~~~

Nolan’s striploin of beef, Yorkshire puddings & Martinstown horseradish sauce
Poached organic Atlantic salmon, Hollandaise sauce, steamed asparagus

Chargrilled leg of Nolan’s lamb, mint, rosemary, orange & redcurrant sauce
Organic Guinea fowl, mushroom, pancetta & wine wine cream

Slow Roasted Aubergine, wild rice, Cashel Blue cheese & peppers stuffing
Fennel & mustard pork fillet, minted cucumber salad

Leek & mature cheddar quiche, sundried tomato pesto
Grilled seabass, saffron & champagne veloute

All served with our garden potatoes & a selection of organic vegetables

Wedding Dinner Menu
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Extra Sides €3.95 pp each

Roast garden potatoes
Mashed potatoes with parmesan & scallions

Gratin Lyonnaise
Green garden salad with French dressing

Moroccan chickpea salad
Roasted cherry tomato & basil salad

Four bean salad
Mixed roast root vegetables

Mixed Mediterranean vegetables
Mixed green garden vegetables

Slow roasted garden carrots
Creamed spinach
Grilled asparagus

Cauliflower cheese

Trio of Desserts:
please pick three options from our selection of homemade desserts:

Velvety chocolate mousse
 Pavlova: meringues, berries & whipped cream

 Chocolate profiteroles
Martinstown apple crumble
Rhubarb and meringue mess

Ultra-dense chocolate brownie
White chocolate & blueberry cheesecake

Baileys cheesecake

~~~~~
Tea, coffee & chocolates

~~~~~
The Cheese Board

A selection of Irish and French farmhouse cheeses
with chutneys, honey, fruit and biscuits

Please note that this is just a sample menu, please ask for our Master Menu  
for all available options
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Spit Roast Menu
For 120+ guests  - €58.50 pp without starter, €62.50 pp including starter

Welcome drink of Pimm’s or Prosecco

Optional Served Starter

From the Spit

Organic Curragh Lamb
or

Organic Rare Breed Suckling Pig 

From the Barbecue
Please choose 2 of the following:

From the Garden
Please choose 4 from:

On the Side
New Baby Potatoes served hot

Crusty Bread Sticks
Homemade Condiments, Chutneys, Sauces & Pickles

Dessert Buffet
For example:

Cheese Board
A selection of Irish and French Cheeses

served with biscuits, fruits & quince jelly

Chargrilled Spatchcock Chicken
Organic Beef Burgers

Teriyaki Salmon

Slow Cooked BBQ Pulled Pork
Chargrilled Mediterranean Vegetable Skewers

Lime-Fried Halloumi

Roast Tomato & Basil Salad
Spiced Four Beans 

Roasted Pepper Cous Cous
Morrocan Chickpea & Cucumber Salad

Oriental Noodles, Sugar Snap & Pimento Pepper
Red Cabbage & Toasted Sesame Slaw

Beetroot, Mixed Leaves & Goats Cheese
Edamame Bean, Brocolli, Feta & Mint 

White Chocolate and Blueberry Cheesecake
Homemade Bailey’s Cheesecake

Orange Chocolate Fudge Brownies

Locally Grown Strawberries 
Meringue Kisses

Profiteroles with Chocolate Sauce

Goat’s cheese, pear & spiced walnut salad, 
turmeric honey & baby beetroot

 Roasted chicken Caesar salad, smoked bacon, 
shaved parmesan & croutons

Green garden vegetable soup & brown bread

Seafood Medley:
Poached prawns, Caheersiveen white crab meat 

salad, & cold-smoked salmon, citrus aioli & 
pickled cucumber (€5.50 supplement)



23

Midnight Food  
The best parties never stop, and we’re firm believers in the restorative powers of 
a hot bite to eat at just the right time. We avoid the frozen sausage rolls and tiny 
sandwiches, preferring something a little more substantial and warming.

Please choose one option for the whole party under 120 guests,
two choices for more than 120 guests

Thai Chicken Curry,
served with steamed rice & homemade rhubarb chutney

€8.95 pp
Indian Potato & Vegetable Curry,

served with steamed rice & homemade cucumber riata
€8.95 pp

Pulled Pork Sandwiches, 
served in brioche buns with red cabbage slaw

€7.50 pp
Mac & Cheese,

topped with chopped, crispy bacon
€7.50 pp

 Nolan’s of Kilcullen Sausages & Tayto Crisps
served with Brennan’s Bread 

€6.50 pp

Or

Martinstown House Antipasto Selection
A selection of cured and dried meats, olives, roast vegetables, bread & 

accompaniments served with the Cheese Board from your menu
€7.95 pp

 
Or

The Build Your Own Gourmet Burger Bar
Grilled beef burgers, with a large selection of toppings, chips & sauces

€15.95 pp

Freshly Brewed Tea & Coffee Station
served with platters of your Wedding Cake, cut up & presented 

For under 200 guests we charge €175 per hour, over 200 guests €195 per hour
(only available accompanying the dessert or midnight food)
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Sleeping
There are seven beautiful rooms in the main house, all of 
which are included in your wedding package. The stunning 
Bird Room, where the wedding couple stay, features a floor-to-
ceiling Victorian mirror, dressing room, luxurious bathroom 
with a deep bath, separate shower, and a balcony overlooking 
the parkland to the front of the house. 

The other six rooms are all doubles or twins, four of which 
are en suite. Altogether the main house sleeps fourteen. A 
delicious breakfast is included, typically served at 10:30am the 
day after a wedding celebration to allow a bit of a lie-in for sore 
heads. 

We have a further 3 rooms, all en suite, available in the Stone 
Yard House. These also include breakfast served in the main 
house. We also have a few temporary beds that can be allocated 
as necessary. We charge €45 per person per night for extra 
beds. 
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Main House Accommodation*:

Bird Room (King en suite) - for wedding couple
Green Room (Twin or King en suite)
Yellow Room (Double en suite)
Grainne’s Room (Twin or King en suite)
Rosanna’s Room (Double en suite)
Suzie’s Room (Double with bathroom in corridor)
Caragh’s Room (Twin sharing bathroom with Suzie’s Room)

*These 7 rooms in the main house are included in the venue hire.  
Book all 7 rooms in the Main House for the night before for €1,400. 
Book all 7 rooms in the Main House for the night after for a 2nd 
Day Celebration for €2,500.  (t&c apply)

Stone Yard Accommodation: 

Garden Room (Double ensuite) = €185
Red Room (Double and single ensuite) = €185 for double or 
€230 for triple
Turret Room (Double en suite) = €185

All accommodation and camping prices include breakfast.

Glamping & Camping
 
For some weddings, camping/glamping is an appropriate option, and we’re happy to recommend several brilliant glamping 
companies. We also allow guests to bring their own tents or campervans on the premises depending on size of wedding and 
number of guests camping. 

We charge €25 per person per night to camp, and this includes breakfast. Guests who camp will have access to the toilets 
in the marquee. We can not provide shower facilities to anyone camping/glamping, but you’re welcome to hire additional 
services. No camping equipment will be supplied by Martinstown House. 

Please do not book camping/glamping for our venue until you have spoken with us about options, guest numbers, etc. 
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Nearby Accommodation
Eaglehill B&B

Suncroft, 045 526 097
http://www.bandbireland.com/accommodation/27921/eaglehill-b-b

Curragh Plains B&B
The Curragh, 045 442015

http://www.bandbnewbridge.com/contact.html

The Curragh B&B Country House
Ballysax, 045 456429

Moate Lodge B&B Country House
Athy, 059 8626137

Bardons
Kilcullen, 045 482286

www.bardons.ie

Lord Edward B&B / Silken Thomas
Kildare Town, 045 522232
info@silkenthomas.com

www.lordedwardkildare.ie

Athgarvan Inn B&B
Athgarvan, 045 481626

Keadeen Hotel
Newbridge, 045 431666
info@keadeenhotel.ie

Killashee House Hotel
Naas, 045 879277

www.killasheehouse.com

B&B’s

Hotels

This is far from an exhaustive list of accommodation in the area, 
and we also recommend having a look on airbnb.com.
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Booking Information
Weddings at Martinstown House are available on an exclusive hire basis only, for which we charge a venue hire fee.  
Please see sample costings on page 34.

April – October Weekend Weddings 
One night on Friday, Saturday, Sunday or Bank Holidays
Weekend Wedding Rate: €5,350 

April – October Midweek Weddings
One night on Tuesday, Wednesday, Thursday
Weekday Wedding Rate: €4,850

Venue Hire Includes:

•	 Exclusive	use	of	Martinstown	House,	the	gardens	&	grounds	-	From	2pm	on	the	day	of	your	wedding	(12	pm	of	day	of	wedding	for		 	
 midweek weddings) until 11am on the following morning
•	 Seven	guest	rooms	in	the	main	house,	sleeping	14	including	the	wedding	couple,	for	one	night 
•	 The	beautiful	Bird	Room	for	the	happy	couple	on	the	night	of	the	wedding,	with	antique	full-length	mirror,	
 huge bathroom and balcony overlooking the flower meadow 
•	 Large,	home-cooked	breakfast	for	all	residents 
•	 Use	of	The	Woodlands	or	gardens	for	your	wedding	ceremony,	including	chairs,	tables	and	PA	system
•	 Traditional	Pole	Marquee	(seats	up	to	240+	on	long	tables),	with	Chiavari	chairs.	Round	or	long	tables,	etc.	
•	 A	large	variety	of	potential	photograph	locations,	from	the	gardens,	woods,	drawing	room,	and	swing
•	 Prosecco	and	chocolates	in	the	couple’s	bedroom	on	wedding	night	
•	 Complimentary	wedding	menu	tasting	with	our	Ballymaloe	trained	cook	(t&c	apply)
•	 Free	parking
•	 Personal	planning	meetings
•	 Flowers	from	the	garden	for	the	house	arrangements
•	 Table	for	wedding	cake	&	antique	silver	cake	knife	or	sword
•	 White	linen	table	cloths	and	napkins
•	 Use	of	our	store	of	decorations:	fairy	lights,	candelabras,	lanterns,	jam	jars	etc.	
•	 Extensive	contacts	with	local	wedding	suppliers	to	help	ensure	you	get	the	best	service	and	price	for	any	outside	help	
 you need: DJs & musicians, limo & classic car hire, hair styling, flowers & photographers
•	 Public	liability	insurance

Extras:
•	 Use	of	our	Vintage	1966	VW	van	for	photographs	€195
•	 Use	of	Bessie	the	Tea	Caravan	€195
•	 Vintage-style	sweet	cart	filled	with	your	childhood	sweet	shop	favourites	€250
•	 Ivory	chair	covers	with	bows	€2.75	per	chair.
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Guest Numbers

For weekend weddings during high season (May to October) we require a minimum number of 130 adults (all 
catered for).

For midweek weddings (Tues-Thurs) during high season, we have a minimum guest requirement of 110 adult 
guests.

and
We host small weddings in the house midweek for a maximum of 45 guests. Special rates apply for smaller 
parties, please contact us for details.

Deposits

We ask for a deposit of €2,000 to secure your date. We do not hold dates without a deposit. 
Six months before your celebration we ask for 25% of the total estimated cost, with a further 25% due three 
months before. The remaining balance is due two weeks before your wedding. 

In the unfortunate event of a cancellation these payments will not be refunded.

Planning Meetings

We usually help our couples plan via email so that we both have a record of your wedding plans, however we 
also understand the importance of chatting through everything with a real human. We are very happy to chat 
on the phone with you to make sure all of the details fall into place, and indeed, if you need to schedule a time 
to drop by for a chat, we’ll pop the kettle on. We’re excited to help you realise your dream, and we’re happy 
to talk through every aspect of your wedding and to offer our extensive experience and contacts within the 
industry.

Two weeks before your celebrations we’ll have a final planning meeting  with you to discuss all of the details: 
the timings of your wedding day, final guest numbers, menu choices, resident’s list and everything else planned 
for the day. We will have a full running order of events so that you can just relax and enjoy your wedding day. 

Alcohol

Patrons are prohibited from consuming alcohol other than the alcohol supplied by Martinstown House, unless 
corkage has been agreed. This will be rigorously enforced, and Martinstown House reserve the right to stop the 
wedding if this condition is not adhered to.

Decorations

We have an entire shed full of wedding decorations, lanterns, candle holders, jam jars, candleabras, bunting, 
table numbers, signs and so on, that you are welcome to borrow for your celebrations, or indeed to hire a sup-
plier to do this for you. Martinstown House will not be responsible for personalised decorating. Any candles 
must be safely placed and staff decisions on this are final. 
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Sample Costings
To give you an idea of overall pricing please see the sample invoice below. Exact costs will depend on your guest numbers 
and catering choices. Prices shown are for 2019-2020.

Based on 120 people enjoying the Spit Roast Menu with a served starter at a Weekend Wedding

Quantity          Unit Price  Total

130  Glass of Prosecco on Arrival / after Ceremony   Included in spit roast menu
120  Antipasto Table        €7.95   €1,033.50
130  Spit Roast Menu       €62.50   €8,125.00
   Served starter included. Menu is €58.50pp without starter
32  Bottles of house wine (two bottles per table of 8-9 guests)  €24.00   €786.00
1  Tea and coffee station 1 hour      €175.00  €175.00
130  Late Night Food       €6.50   €845.00
   Tayto and Sausage Sandwich Station
1  Weekend Venue Hire          €5,350.00
   Includes 7 guest rooms in the Main House for 1 weekend night * 
  Total            €16,296.50

  * Couples can save up to €1,200 by allowing their guests to pay for their own accommodation in the Main House. 
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Reviews
Here’s what a few of our recent couples have said about their Martinstown House Wedding.  
The pictures in this brochure come from real weddings we’ve celebrated at Martinstown House.

Tanya and Gareth, September 2018
“Well, where do we start. From the moment we chose Martinstown House for our ceremony 
and reception we knew we’d made the right decision. Jessica, Edward and Andrew could not 
have done more for us or our guests. They helped give us the dream wedding we’d imagined. 
Going above and beyond for us and nothing was too much trouble. There’s no putting it into 
words. As a venue, Martinstown House is incredibly beautiful and welcoming. The ceremony 
area, well nothing can compare to it. From the tin roof to the wood frame and even the chande-
lier, it’s a woodland setting that dreams are made of. All of our guests are still commenting on 
it. And the food was incredible, the comments from guests about the fabulous meal and the 
variety of options rings true (our tasting menu blew us away- thank you Andrew). We just 
can’t recommend Martinstown House enough. You will not find a more beautiful place to hold 
your wedding and as we said above, Jessica, Edward and Andrew are amazing. You just can’t go 
wrong with this venue. If we could do it all again we’d be back there in a heartbeat. Thank you 
guys xxx”

Megan and Ian, September 2018
“Where do we start?! If you’re looking for somewhere to have your dream wedding look no 
further than Martinstown!! The best thing about Martinstown is the staff. Edward, Jessica, 
Andrew and the whole team are just fantastic. We organised our wedding from New Zealand 
and Edward was always so responsive in answering all our emails and questions, making the 
whole process a breeze. Jessica ensures the whole day runs smoothly and they really care about 
you, and making sure you have the wedding of YOUR dreams. They allow you to do whatever 
you want (within reason!!) and are open to all your ideas, providing support and guidance 
with their wealth of wedding experience. The venue speaks for itself from the beautiful house, 
manicured lawn, incredible woodland ceremony area, secret garden and marquee. The food is 
just incredible!! Andrew is indeed a talented man and we were treated to an immaculate feast 
before dancing the night away!! Our whole wedding day and wider experience was perfect from 
start to finish. So as I say, book it today!!!”

Christine & Mick, Oct 2017
“Martinstown House was the venue for our wedding in October 2017 and to say we chose wisely 
would be an understatement. From the first meeting with Jessica in the spring, we were treated 
with warmth, enthusiasm, sage advice and genuine, personalised wedding planning. Hurricane 
Ophelia and Storm Brian tried their best to cause trouble for the great team of Jessica, Edward 
and Andy but our entire day was perfect from start to finish. I would recommend the profes-
sionalism, ambiance, food and hospitality of this great venue - all our family and friends are 
still raving about it!”
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Claire and Keith, July 2018
“We feel so lucky and privileged that we could have our wedding in Martinstown House on 21st 
July 2018. With only six months to go, we had to find a new venue and the minute we walked 
into Martinstown House we knew it was meant to be. Jessica, Andrew and Edward welcomed us 
with open arms and made the decision to book the venue so easy. The planning process went so 
smoothly and the team were very accommodating. The meal tasting was so much fun and the 
food was just delicious. When it came to the week of the wedding - Jessica and the team were 
right there with us, helping us with anything we needed. 

The wedding day itself went off without a hitch. We were well looked after and really enjoyed 
getting ready in the beautiful rooms in the house. Our guests enjoyed their pre-ceremony drinks 
on the lawn and when it was time to go down to the woodlands for the ceremony, everyone was 
blown away by its beauty. It really was a magical place to say our vows and get married. We still 
get shivers thinking about it! 

The drinks reception was back on the lawn along with the delicious canapes. Everyone loved 
the relaxed and chilled atmosphere. It was lovely to get our wedding photos taken there. Having 
the speeches at the drinks reception in front of the house added another fun aspect to the day.

The buffet BBQ was definitely a highlight in the marquee. Our guests never stopped commenting 
on how delicious the food was. Andrew did an amazing job and we are forever grateful. After 
that, the party kept going all night. Jessica, Edward and the rest of the team did an amazing job 
of looking after everyone. They were so accommodating. Having a silent disco was definitely the 
best decision we ever made - it really added to the party atmosphere!! 

Our wedding day was so special and memorable thanks to Martinstown House. We will always 
have those happy memories to look back on. The team at Martinstown House went above and 
beyond to make sure we had an amazing day so thank you!”

Eithne and Andrew, July 2017
“This summer Andrew and I got married here and it was the most perfect venue we could have 
ever imagined. Edward, Jessica and Andrew were an absolute pleasure to deal with, so open to 
our suggestions, no matter how quirky! Their calm and cheerful approach to wedding planning 
ensured a stress free affair. The food was absolutely delicious (and so much of it!), the ceremony 
in the woodland was magical, the house looked beautiful and the rain held off until we were all 
safely sat in the marquee. Thank you so much for helping Andrew, myself, and our friends and 
family to have such an enjoyable and memorable day.”
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Terms & Conditions
1.  All bookings made by person in respect of Martinstown 
House (The Company), are accepted by the Company upon 
the following Terms and Conditions, which shall form the 
Agreement between the Company and the Hirer.

Definitions
2. In these Terms and Conditions:
a. “The Company” means Martinstown House.
b. “Premises” means the Main House, Walled Gardens, 
Grounds, Stable Yard, Barns, Fields.
c. “Management” means the Management Team at Martin-
stown House.
d. “Hirer” means any person, persons, or representative of 
the organization named in the booking invoiced by the Com-
pany.
e. “Pricing Structure” means the cost of hiring the Premises 
as specified in the attached schedule.

Permitted Numbers
3.  The maximum number of persons to be allowed to the 
Premises at any one time is 300.
(unless by prior arrangement)

Hours of Use
4.  Martinstown House will be available to the Hirer(s) from 
2pm the day of weekend events to 11 am the following day.  
a. All amplified music must stop strictly at 1am on Friday and 
Saturday, and 11pm on Sunday and weekdays nights unless 
otherwise dictated by law.
b. All vehicles must be removed off the premises by 12 noon 
the day after the event. 

Booking/Payment Terms
5.  Upon confirmation of booking, a deposit must be paid. 
This deposit confirms your booking until full payment is 
made and will then be held against any damages or break-
ages, which may occur during your period of hire or for any 
outstanding payments.  This deposit is non-refundable and 
will count toward your overall costs. 
a. A nonrefundable deposit of €2,000 will be payable at the 
time of booking to secure the date of the event.
b. 25% of payment of the total estimated bill must be received 
no fewer than six (6) months  before the event.
c. 25% of payment of the total estimated bill must be received 
no fewer than three (3) months before the event. 
d. The balance of payment, food choices, and final numbers 
must be received no fewer than fourteen (14) days, or ten 
(10) working days, before the event. 
e. The Company reserves the right to cancel your booking if 
payment conditions are not upheld. Any monies  
paid will be forfeit. 
f. The Pricing Structure is subject to periodic review and may 
differ from charges quoted upon your initial inquiry. 

g. The Hirer acknowledges that an additional venue hire fee 
is payable to the Company if there is in excess of 240 guests 
attending the event to cover extra hire costs. 
h. The Final number of guests must be submitted two (2) 
weeks prior to the event. The final numbers charged will be 
calculated on whichever is the greater of the following: Final 
confirmed number, 90% of the original number booked, or 
actual number of guests attending.

Cancellation Policy 
Cancellation by the Company

7.  The Company reserves the right to cancel the booking 
forthwith and without any liability on its part in the event of 
the Hirer failing to perform any of the obligation contained 
within these terms and conditions or if it appears:
a. The event may be illegal or bring bad publicity or disrepute 
upon the Company or; if the Hirer breaches any of the condi-
tions under these signed Terms and Conditions. 
b. There is misrepresentation or false intent of persons, 
events, or circumstances, including, but not limited to, the 
impersonation of an individual, failure to specify the nature 
of an event, or forgery of any documentation. 
c. For any reason beyond its control, including but not limit-
ed to: strike, labour dispute, accident, act of war, act of God, 
terrorism, fire, flood, or other emergency condition, the 
Company is unable to perform its obligation in connection 
with any booking, such non-performance is excused and the 
Company may terminate these Terms and Conditions with-
out further liability of any nature. In no event shall the Com-
pany be made liable for consequential damages.

Cancellation by the Hirer
8.  The Hirer may cancel a booking by giving notice in writ-
ing. Any postponements or changes in date will be treated as 
a cancellation. In the event that the Hirer makes a cancella-
tion, the Company reserves the right to impose cancellation 
charges (calculated as an estimate of the Company’s losses, 
particularly if it is unable to obtain an alternative booking) 
as follows:
a.  Cancellation more than one year before the event date, 
deposit retained. 
b.  Cancellation 9-12 months before the event date, deposit 
retained together with 25% of the total estimated bill payable. 
c. Cancellation 6-9 month before the event date, deposit re-
tained together with 50% of the total estimated bill payable. 
d.  Cancellaion 3-6 months before the event date, deposit re-
tained together with 75% of the total estimated bill payable.
e. Cancellation less than 3 months before the event date, de-
posit retained together with 100% of the total estimated bill 
payable. 

Loss, Damage or Injury
9.  The Hirer shall accept responsibility for and will provide 
the necessary insurance cover to indemnify the Company, its 

officers, contractors and agents from and against all claims, 
demands, actions, expenses, damages, penalties or proceed-
ings arising out of or in any way connected with the hiring in 
respect of, but not limited to:
loss or damage to any property and contents occupied 
or used during the period of hire where loss or damage is 
caused or occurs as a result of and actions or omissions of 
the Hirer, his/her/their servants, contractors, guests, agents 
or licensees;
claims made by or against the Hirer, his/her/their servants, 
contractors, agents or any third parties;
The Hirer’s public liability insurance should not exclude cov-
er for “property in the insurers care and custody or control of 
contractual liability”.
a.  The Hirer acknowledges that any clothing or other proper-
ty will remain under the control and care of the Hirer and/or 
guests and the Hirer is responsible for insuring such property 
and accordingly the Company excludes liability for losses. 
b.  All accidents involving injury to persons or damage to 
property occurring on the Premises
must be reported within 24 hours.
c.  The Company will not be liable for any loss occasioned to 
the Hirer as a result of the breakdown of equipment, a failure 
in the supply of electricity, a leakage or penetration of water, 
a fire or explosion, or an act of God which may cause the 
Premises to be temporarily closed or the hiring to be inter-
rupted, curtailed or cancelled.

Damage to the Premises and Items Not Permitted Indoors
10.  The Hirer shall take all reasonable precautions to ensure 
that no damage occurs to the venue.  In the event of any 
damage occurring, the Company reserves the right to render 
the Hirer liable for the replacement or repair of any or all 
property damaged. The Premises must be returned in an ‘as 
found’ condition. 
a.  In the event of any member of staff of the Company being 
injured by the Hirer or any guests attending the function, the 
Hirer shall be liable for any claims arising.
b. The Hirer shall ensure that nothing is fixed to the walls, 
ceilings or floors or any other interior or exterior of the 
buildings by means of nails, screws, drawing pins, blue tack, 
glue, tape or any other means unless agreed in writing with 
the Management team prior to the function. 
c. There must be no smoking indoors, no confetti, party pop-
pers, Chinese lanterns, or fireworks and the Hirer accepts 
full responsibility for the purchase and use of candles on the 
Premises. 
d.  Children must be supervised and under care and control 
of their parents and / or guardians at all times. Under Intox-
icating Liquor Act of 2008 children are not allowed to attend 
after 9pm. If there are more than 5 children at an event, the 
Hirer will supply a designated child-minder who is not a 
member of the party. If no such person is made available, the 
Hirer will be charged €350 and a child-minder will provided.
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Safety and Security, and Privacy
11.  The Hirer shall comply with the Company’s security re-
quirements at all times and follow any specific security or 
safety related instructions, which may be given by the Com-
pany staff at any time.  The Hirer shall comply at all times 
with Fire, Emergency, Health and Safety Regulations includ-
ing, but not limited to, ensuring that all emergency exits and 
their signs are not obstructed in any way and any decorations 
are not flammable.
Given that Martinstown House is a private estate, drones may 
not be used at any time without written consent from The 
Company.

Access for Hirers and any Third Party
12.  The Hirer has viewed the condition of the Premises and 
the facilities and surrounding areas of the Premises, where 
guests and third party suppliers have access to, and accepts 
responsibility and indemnifies the Company thereof. 
a. Access to the venue for the Hirer(s) and all associated 
parties is strictly from 12:00pm noon on the morning of the 
event otherwise by appointment only any date before or after 
the event.  
b. The Company will not take responsibility for, or sign for, 
any deliveries (a representative of the Hirer will have to be at 
the Premises for any deliveries between the times specified 
above).
c. The Hirer shall ensure that any music suppliers hired by 
the Hirer to perform at the event are licensed, and shall be 
made aware by the Hirer of access for loading and unloading 
musical equipment. 

Catering
13.  Martinstown House will supply all food and catering un-
less otherwise specified by the Hirer at the time of booking 
and deposit. 
a. Hirer(s) undertaking his/her/their own catering must 
choose a caterer approved by the Company.  Hirer(s)/cater-
ers/bar staff shall be responsible for:
Cleaning up all preparation areas, kitchens, kitchen equip-
ment, serveries, eating area and for disposing all waste food 
and rubbish. 
Ensuring that any spills or breakages are dealt with imme-
diately.
No gas bottles are to be used inside any of the buildings
The caterer is responsible for providing all crockery, cutlery, 
glassware and table linens.
The Hirer acknowledges that a minimum additional fee of 
€325.00 or 12.5%, whichever is greater, plus VAT is payable 
by all caterers.

Alcohol
14.  The Company will supply all alcoholic beverages unless 
otherwise specified by the Hirer at the time of booking and 
deposit. 
a. The Hirer is permitted to provide their own champagne, 
prosecco and wine for the drinks reception and wedding 

meal at a corkage fee of €15 per 75cl bottle of still wine and 
€17.50 per 75cl bottle of sparkling wine.
b.  No additional outside alcohol is to be brought onto the 
Premises by either the Hirer or the Hirer’s guests, and if done 
so, the Company reserves the right to charge corkage prices 
to the Hirer for all unauthorized drink. This will be rigorous-
ly enforced and the Company reserves the right to stop the 
wedding if this is not adhered to.

Advertising 
15. The Company and/or the Premises must not be used in, 
or for, any advertising purposes unless by prior written per-
mission of the Company. Neither the Company logo and im-
ages, nor any photographs, videos or drawings of the private 
residence at Martinstown House may be used or reproduced 
without prior written permission of the Company. No photos 
may be taken prior to the wedding day without permission 
from the Company.
a. Any professional photos taken of Martinstown House, or 
any part of the private estate and property, made public by 
the Hirers, guests, photographers, or any other persons gives 
The Company image rights to use those photographs for any 
advertising needs.

Car Parking 
16. Martinstown House will provide a parking attendant for 
guests’ arrival for events with 65 or more guests in atten-
dance. All vehicles are left at the owner’s own risk, and must 
be removed by 12:00pm noon the day after the event.
   

Accommodation 
17. The Hirer is responsible for all payments and for any 
damage, whether caused by the hirer or his or her guests 
and shall make his or her guests fully aware of this. Any 
over-occupancy in the rooms is considered to be a serious 
infringement of the Terms and Conditions and will result in 
additional charges. 
a. Guest rooms located in the Main House are included with-
in the venue hire. Non-residents will not have access to the 
house at any point after the reception. 
b. We do not allow pets, with the sole exception of guide 
dogs, in the accommodation unless dictated by a prior writ-
ten agreement between The Company and the Hirer. All pets 
must be kept on leads at all times.

VAT
18. Vat is included in all our prices at the current rate (13.5% 
for food and accommodation, all alcohol is 23%). If there is 
an increase in VAT rates, the difference will be added to your 
bill.

 
Joint Liability

19. If two or more persons are named on the booking form, 
the liability of each is joint and several.  This means that each 
person can be held fully responsible for all the responsibili-
ties under these Terms and Conditions. 
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Martinstown House
The Curragh
Co Kildare

Ireland

+353 (0)45 44 12 69
info@MartinstownHouse.com

www.MartinstownHouse.com
facebook.com/MartinstownHouse
Instagram: @MartinstownHouse

Photography by:    
Rafal Borek Photography 
Root & Branch Photography
JAM Shoots Photography 
IG Studio Photography 
Rita Slattery Photography 
Christina Brosnan Photography 
Marc Lawson Photography 
Derek Smietanan Photography 
Olena Toner 
Olga Hogan Photography
Fran Photo

Many thanks to all the wonderful couples who have 
shared their photography and memories with us.
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