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And so, 
the adventure

BEGINS



   YOUR 
   LOVE 
 STORY



the killaney
Suite

Tucked away in the picturesque heart of County Down,

within the grounds of Killaney Estate, you'll find The

Killaney Suite — an exclusive wing of Hinch Distillery. 

The Killaney Suite boasts six exquisite chandeliers,

elegant wood paneling, and a welcoming lounge area

where you can enjoy a drink upon arrival. A fully stocked  

bar inspired by the roaring twenties, manned by an

incredible team, ready to serve your guests. 



With French doors that open up into your own private

courtyard area, your guests will love stepping out under

our fairy lit canopy. 

With our one wedding a day policy, you would have

exclusive use of the Killaney Suite which seats up to 120

guests comfortably with the room being repositioned

after your meal to accommodate space for live

entertainment to dance the night away. 



the loft
& Tasting Room



the loft
& Tasting Room

The venue offers unique spaces, including The Killaney

Loft, which can accommodate up to 120 seated guests for

ceremonies. Whichever style of ceremony you wish to

hold, we can help facilitate this onsite. 

We also offer ceremonies in our outdoor venue. The

courtyard, featuring a full view of the copper stills in the

distillery, provides a unique setting for your ceremony.



OUR PACKAGES INCLUDE:

One wedding per day policy, exclusive use of the Killaney
Suite

Dedicated wedding co-ordinator to support you
throughout your planning and big day

Red carpet arrival 

Chilled prosecco and bottled beer drinks reception on
arrival

Choice of three canapés on arrival 

Use of courtyard with fairylit canopy throughout your day

Four course wedding banquet, curated by chef Gemma
Austen

Glass of dinner wine per guest for wedding banquet

PA system with microphones for speeches

White table linens and napkins

Unique photo opportunities inside the distillery and
Killaney 

Choice of four items for your evening buffet

Fully stocked pay bar for your guests



CHOICE OF MENU:

Silver Menu
£ 9 2 . 5 0  P P

Starter
Your guest will have a choice of the following:

Soup of the Day, Bread Roll
Or

Focaccia Bruschetta, Tomatoes, Basil Pesto, Parmesan,
Balsamic

Main
Beef Short Rib, Creamy Mash Potatoes, Glazed Root

Vegetables, Red Wine Jus
Or

Irish Chicken Breast, Creamy Mash, Glazed Root
Vegetables, Chicken Jus

Or
Butternut Squash Risotto, Parmesan, Toasted Gremolata

Dessert
Sticky Toffee Pudding, Butterscotch Sauce

Or
Lemon Tart, Meringue, Raspberries

Tea & Coffee



CHOICE OF MENU:

£ 1 0 2 . 5 0  P P

Gold Menu
Starter

Your guest will have a choice of the following:
Prawn Cocktail, Wheaten Bread 

Or
Focaccia Bruschetta, Tomatoes, Basil Pesto, Parmesan,

Balsamic
Or

Pork Belly Taco, Pineapple Salsa, Kewpie Aioli

Main
Irish Sirloin of Beef, Creamy Mash Potatoes, Glazed Root

Vegetables, Red Wine Jus
Or

Irish Chicken Breast, Creamy Mash, Glazed Root Vegetables,
Chicken Jus

Or
Butternut Squash Risotto, Parmesan, Toasted Gremolata

Or
Wild Atlantic Salmon, Crushed Potatoes, White Wine Velouté

Dessert
Sticky Toffee Pudding, Butterscotch Sauce

Or
Lemon Tart, Meringue, Raspberries

Tea & Coffee



CHOICE OF MENU:

£ 1 1 2 . 5 0  P . P .

Platinum
Starter

Seafood Chowder, Wheaten Bread
Or

Smoked duck breast, beetroot and petit salad
Or

Pork Belly Taco, Pineapple Salsa, Kewpie Aioli

Main
Irish Sirloin of Beef, Creamy Mash Potatoes, Glazed Root

Vegetables, Red Wine Jus
Or

Duck Breast, Brown Butter Fondant, Baby Leeks, Jus
Or

Butternut Squash Risotto, Parmesan, Toasted Gremolata
Or

Wild Atlantic Salmon, Crushed Potatoes, White Wine Velouté

Dessert
Sticky Toffee Pudding, Butterscotch Sauce

Or
Lemon Tart, Meringue, Raspberries

Or
Chef’s Trio of Desserts

 Tea & Coffee



CANAPES ON ARRIVAL
C H O I C E  O F  T H R E E

Wild mushroom arancini
Truffle and parmesan arancini
Pork belly, pineapple salsa
Mini Ploughman’s
Hinch Gin cured salmon, wheaten bread
Spiced chicken skewer
Crab Croustade, Pickled Fennel

EVENING BUFFET
C H O I C E  O F  F O U R  

Mini beef slider, cheese
Fish and chip cones
Curry sausage roll
Crispy buttermilk chicken
Skin on fries
Sandwiches (3 flavours)
Goats Cheese Fritters
Tayto Crisps and Buttered Bread



OPTIONAL ADD-ONS 
Tea, coffee and homemade shortbread on
arrival - £2.50pp

Bespoke cocktail on arrival for all guests -
£10pp

Additional glass of Prosecco for toasts -
£7pp

35ml Hinch Small Batch Whiskey on ice on
arrival - £5pp

Champagne Towers - price on request

Hinch Wedding Favours - price on request

Choice of Spirit Table - price on request

Onsite Ceremony - £495



Wedding

A Peculiar

Are you interested in having a themed wedding like no

other, provided by the team behind the whimsical &

creative minds of A Peculiar Tea?

Harry Potter, Disney, Sherlock, the movie you first

watched as a couple... we can create the most magical

day, immersed into a theme of your choice both

aesthetically and through your food.

Please talk to a member of our team 

for further details.
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