
Conference Information 2010

Welcome to the Stillorgan Park Hotel

I am delighted to introduce to you the award winning AA 4* Star Stillorgan Park Hotel.

Situated in the prime location of Stillorgan on the periphery of Dublin City, the hotel is conveniently

located near Dundrum Shopping Centre, the R.D.S. Ballsbridge, and Leopardstown Racecourse.

Travelling from Dublin Airport the air coach stops directly outside the hotel.  In addition the Stillorgan

Park Hotel is situated less than 3 miles from Dun Laoghaire Port allowing easy access from all routes.

With facilities to cater from 2- 500 people and over 300 car parking spaces the hotel is the ideal

venue for your conference, function or event.

From our Park Business Centre to our Ground Floor Conference Suites & Meeting Rooms, the

Stillorgan Park Hotel can offer you tailored solutions to meet your specific requirements.  Our

welcoming staff would be delighted to assist you.  Please see the attached brochure for full details of

our Conference and Banqueting facilities.

Each of the 150 air-conditioned bedrooms are relaxed and inviting.  Our luxurious White Pebble Spa

offers you an indulgence not to be missed.  Our award winning Purple Sage Restaurant boasts

outstanding cuisine and you can enjoy a relaxing drink in our Turf Club Bar.

I look forward to welcoming you to our hotel.

Lorna Lambert

Senior Conference & Banqueting Co-Ordinator



Ground Floor Conference Suites

& Meeting Rooms

Full Day Half Day 

Shelbourne Suite €3100 €1550

Shelbourne 1, 2, 3, & 4 per section €790 €395

Carysfort Suite €1260 €630

Carysfort I & 2 per section €630 €315

Merrion Suite €1100 €525

Merrion 1,2 & 3 per section €370 €200

Sandyford & Priory Suite €690 €370

Sandyford Suite €370 €200

Priory Suite €370 €200

Syndicate €200 €100

Delegate Rates (min. 10 People required)

8 Hour Delegate €35

24 Hour Delegate €170

24 Hour Delegate Sharing €138

Subject to availability. Prices may vary from month to month.



The Park Business Centre

In addition to our full conference facilities we

also offer 8 state of the art dedicated meeting

rooms each designed to offer you a

complete audio visual package to meet your needs.

Rooms are equipped with:

DVD/VHS Tuner Player

Wall Mounted Plasma Screens

Laptop & Projection Facilities

5.1 Surround System

Full Video Conferencing Facilities – On request

Half Day Rate: 200.00

Full Day Rate: 315.00

Video Conferencing – IP Connection

Half Day Rate - 400.00

Full Day Rate: 650.00

Photocopying and PC facilities are available

in business centre lobby.

CART Services

The Stillorgan Park Hotel now offers CART Service. CART is a
word-for-word speech-to-text service for people who need
assistance with communications access. Please speak to your
C&B co-ordinator for more information.

Our delegates can 

expect:

•Complimentary 

Car Parking

•Water &

Cordials

•Leather seating

•Professional service

Let us take 

the 

stress 

out of your 

arrangements



2009 Delegate Rates

8 Hour Delegate Rate
(Based on a minimum of 10 Delegates)

Morning/Evening Newspapers

Morning Tea/Coffee

Tea/Coffee Soup & Sandwiches

Afternoon Tea/Coffee

Room Hire

AV – Equipment, LCD, Screen, Flipchart

and Markers

Free Car Parking

Free WIFI

Jugs of Water, Cordial

Conference Pads and Pencils

Conference Room Sweets/Mints

35 Per Delegate

24 Hour Delegate Rate
(Based on a minimum of 10 Delegates)

Morning/Evening Newspapers

Morning Tea/Coffee

2 Course Carvery lunch

Afternoon Tea/Coffee

3 Course Gourmet Meal

Executive Accommodation

Full Irish Breakfast

Room Hire

AV – Equipment, LCD, Screen, Flipchart

and Markers

Free Car Parking

Free WIFI

Jugs of Water, Cordial

Conference Pads and Pencils

Conference Room Sweets/Mints

170 Per Delegate

138 Per Delegate Sharing

Luxury 8 Hour Delegate Rate
(Based on a minimum of 10 Delegates)

Morning/Evening Newspapers

Morning Tea/Coffee

2 Course Carvery Lunch

Afternoon Tea/Coffee

Room Hire

AV – Equipment, LCD, Screen, Flipchart and Markers

Free Car Parking

Free WIFI

Jugs of Water, Cordial

Conference Pads and Pencils

Conference Room Sweets/Mints

48 Per Delegate



Refreshment Options

Our delegates can 

expect:

•Complimentary

Car parking

•Water &

Cordials

•Leather seating

•Professional service

Let us take 

the 

stress 

out of your 

arrangements

Full Irish Breakfast           14.95

Continental Breakfast           12.95

Carvery Lunch from           11.95

Early Bird from           21.95 

Dinner Menu from           24.95

Flask Tea/Coffee           22.00

Tea/Coffee & Biscuits           3.40

Tea/Coffee Danish or Scones           5.40

Selection of Sandwiches           5.95

Tea/Coffee & Sandwiches           8.95

Tea/Coffee/Soup & Sandwiches           14.95

Fresh Orange Juice           2.95

Suggested Extras

Devilishly Daring, Not for Sharing

Chocolate & Coconut Muffins or

Blueberry Muffins

Both served with Tea/Coffee

@ 6.50 per person

Try our Healthy Delights

Home Made Flapjacks Home Made Flapjacks or

Nutri Grain Bars

Both served with Tea/Coffee

@ 5.95 per person

Jekyll & Hyde, Can’t decide 

Bakewell Tart or

Chocolate & Caramel Slice

Both served with Tea/Coffee 

@ 6.50 per person

Early Morning Continental

Your Mini Pastries are:

Pain au Chocolate, Croissants & Freshly Baked Danish

Served with Tea/Coffee

@ 6.50 per person

Smoothies or Fruit Skewers @ 7.00 per person



3 Course Lunch Menu’s

Menu 1

Chilled Honeydew Melon served with Parma Ham & Redcurrant Compote

Breast of Chicken Hongroise 

served with Smoked Pepper Onion, Mushroom & Cream Sauce

Selection of Market Fresh Vegetables and a Duo of Potatoes

Rhubarb & Orange Crumble served with Cinnamon Cream 

Tea & Coffee

25.00

Menu 2

Smoked Salmon & Spinach Tart served with Grain Mustard & Spring Onion Dressing

Traditional Roast Turkey Breast accompanied by Baked Ham 

served with Sage & Onion Stuffing, Roast Gravy & Cranberry Sauce 

Selection of Market Fresh Vegetables and a Duo of Potatoes

Passion Fruit Mousse served with Raspberry 

Coulis 

Tea & Coffee

29.95



3 Course Lunch Menu’s Continued..

Menu 3

Creamy Broccoli & Toasted Almond Soup

Roast Leg of Lamb 

served with Sage & Onion Stuffing & Red Wine Jus

Selection of Market Fresh Vegetables and a Duo of Potatoes

Pear & Almond Tart served with Vanilla Ice Cream 

Tea & Coffee

35.00

Menu 4

Spiced Chicken, Crispy Bacon & Egg Salad served with Garlic Croutons & Caesar Dressing

Roast Sirloin of Beef served with Wild Mushroom Gravy

Or

Fillet of Salmon served with Shrimp Julienne of Leak & Carrot Saffron & White Wine Sauce

 

Selection of Market Fresh Vegetables and a Duo of Potatoes

Raspberry Cheesecake served with a Duo of Sauces

Tea & Coffee

39.95

Please note that a 3.00 additional charge p/person will apply to choice of starter, 
soup & dessert 

Please also note that a 4.00 additional charge p/person will apply for a choice of
main course on any menu 



Buffet Menu’s

Buffet Menu 1 

Sheppard's Pie 

Spaghetti Bolognese 

Baked Beef Lasagne 

Greek Lamb Moussaka 

Chilli Con Carne 

Accompaniments 

Mash potatoes 

Pasta

Steamed Rice 

Panache Vegetables 

Baked Potatoes

Noodles 

Mixed Salad Bowl 

Above hot dish & one accompaniment - 18.95 

Above hot dish & one accompaniment & add selection of mixed salads - 20.95 

Above hot dish & one accompaniment & add selection of mixed salads & cold meat platter - 22.95 
Above hot dish & one accompaniment & add selection of mixed salads, 

cold meat platter & dessert - 27.95

Please also note that a 6.00 additional charge p/person will apply for a choice of
main course on any menu 

Please note that a 3.00 additional charge p/person will apply to choice of dessert



Buffet Menu’s Continued..

Buffet Menu 2

Chicken & Vegetable Pasta Bake 

Fricassee of Chicken with Onions and Mushroom

Roast Breast of Chicken served with pesto spaghetti and Mediterranean Vegetable Sauce 

Chicken Curry 

Chicken Macaroni & Cheese 

Pork & Sage Pie 

Stir-fry Pork with Shredded vegetables 

Accompaniments 

Mash potatoes 

Pasta

Steamed Rice 

Panache Vegetables 

Baked Potatoes

Noodles 

Mixed Salad Bowl 

Above hot dish & one accompaniment - 19.95 

Above hot dish & one accompaniment & add selection of mixed salads - 21.95

Above hot dish & one accompaniment & add selection of mixed salads & cold meat platter - 23.95 

Above hot dish & one accompaniment & add selection of mixed salads, 

cold meat platter & dessert - 28.95

Buffet Vegetarian Options

Penne Primavera

Penne tossed with Asparagus, Red Pepper, Celery,

Courgette, Onion in a Tomato Sauce

Roast Vegetable Lasagne

Baked Ratatouille Gremolata with Polenta Cake

Vegetable Tabouleh

Mixed vegetables, Fruit & Nuts mixed with 

Couscous & Bulgur Wheat



Buffet Menu’s Continued..

Buffet Menu 3 

Beef, Mushroom, Onion, Bacon Lardons and Red Wine Stew 

Beef & Vegetable Curry 

Beef Steak & Guinness Casserole 

Beef Steak & Vegetable Casserole 

Beef Steak & Kidney Pie 

Hungarian Beef Goulash

Saute Beef I Gaelic Sauce 

Sautee Beef Provencale 

Saute Beef served in Pepper Sauce 

Accompaniments 

Mash potatoes 

Pasta

Steamed Rice 

Panache Vegetables 

Baked Potatoes

Noodles 

Mixed Salad Bowl 

Above hot dish & one accompaniment - 20.95 

Above hot dish & one accompaniment & add selection of mixed salads - 22.95

Above hot dish & one accompaniment & add selection of mixed salads & cold meat platter - 24.95 

Above hot dish & one accompaniment & add selection of mixed salads, 

cold meat platter & dessert - 29.95

Please also note that a 6.00 additional charge p/person will apply for a choice of

main course on any menu 

Please note that a 3.00 additional charge p/person will apply to choice of dessert



3 Course Dinner Menu’s

Menu 1

Parisienne of Melon served in the shell, Mixed Fruit & Berry Compote served with 

Orange & Mango Syrup

Breast of Chicken 

served with Mature Cheddar, Smoked Bacon Bell Pepper Cream Sauce

Selection of Market Fresh Vegetables and a Duo of Potatoes

Sticky Toffee Pudding Served with Butterscotch Sauce

Tea & Coffee

44.95

Menu 2

Smoked Irish Salmon served with Potato & Chive Salad, Dill & Lemon Mayonnaise

Traditional Roast Turkey Breast 

served with Traditional Herb Stuffing, Roast Gravy & Cranberry Sauce 

Selection of Market Fresh Vegetables and a Duo of Potatoes

Chocolate Marble Cake Served with Raspberry Coulis

Tea & Coffee

48.95



3 Course Dinner Menu’s Continued..

Menu 3

Creamy Chicken & Mushroom served in Sesame Crusted Vol au Vent

Roast Sirloin of Beef & Yorkshire Pudding 

served with Rich Roast Gravy & Horseradish Sauce

Selection of Market Fresh Vegetables and a Duo of Potatoes

Stillorgan Park Hotel Dessert Selection

Tea & Coffee

50.95

Menu 4

Smoked Chicken Caesar Salad

Roast Sirloin of Beef & Yorkshire Pudding

Served with Rich Roast Gravy & Horseradish Sauce

Or

Fillet of Salmon with a Medley of Seafood in a White Wine, Lime & Coriander Sauce

 

Selection of Market Fresh Vegetables and a Duo of Potatoes

Individual Seasonal Fruit Tart with Vanilla Custard

Tea & Coffee

54.95

We are happy to add a soup course fro an additional 3.00 p/person. 

Please note that a 3.00 additional charge p/person will apply to choice of starter, 

soup & dessert & 6.00 p/person for an additional main course. 



Evening Fork Buffet Selection

Menu 1

Hor D’oeuvres:

Various Terrines & Pates

Cold Meat Cuts

Selection of Salads

Bread basket selection

Szechuan Breast of chili chicken with steamed rice

& panache vegetable

Cream filled profiteroles, chocolate sauce

Tea & coffee

33.50

Menu 2

Hor D’oeuvres:

Various Terrines & Pates

Cold Meat Cuts

Selection of Salads

Bread basket selection

Roast sirloin of beef, stroganoff sauce

Panache of vegetables & fondant potatoes

Milk chocolate & strawberry Gateaux served with red berry coulis

Tea & coffee

37.50

Menu 3

Hor D’oeuvres:

Dressed salmon

Various Pates

Cold Meat Cuts

Selection of Salads

Bread basket selection

Thai seafood with mushrooms & green coriander, Pineapple fried rice

Vegetable panache in coconut milk

Apple & wild berry crumble served with crème anglaise

Tea & coffee

43.00



Finger Buffet Selection

Assorted Selection of Freshly Cut Sandwiches

Southern Fried Chicken Goujons with Spicy BBQ Dip

Cocktail Sausages

Tea/Coffee

@ 14.95 per person

A minimum of 3 items is required

Additional Finger Buffet items to choose from 

Vegetable Spring Roll - 3.25

Potato Wedges, Sweet Chilli Mayonnaise - 3.25

Garlic Bread - 3.25

Mozzarella & Tomato Bruschetta - 3.25

Chicken Satay - 3.75

Lamb Samosa - 3.75

Hot & Spicy Chicken Wings - 3.25

Assorted Mini quiches - 3.25

Chicken, Mushroom & Coriander Vol au Vent - 3.25

Cod & Dill Goujons - 3.75

Smoked Salmon Canapé Fingers - 3.75

Pizza Squares - 3.25

Selection of Finger Pastries - 3.75

The above items may be exchanged for any item on the standard menu.  

An additional item may be added to the menu at a cost per person 

per item – see prices above.

•Minimum food for total numbers attending

•Room hire may apply with all finger buffet selections 



Small Party Platter’s

Suitable for parties up to 30 people 

Each platter caters for 4/6 people 

Platter 1 

Cocktail Sausages 

Chicken Goujons 

Vegetable Samosa 

Assorted Quiche 

Tomato & Basil Bruchettas

 45.00 p/platter 

Platter 2 

Vegetable Spring Rolls 

Onion Bhajis 

Chicken Wings 

Spicy Wedges  

Prawn Toasts 

 47.00 p/platter

*Please ask our C&B Co-ordinators' for additional platter options 



A La Carte Menu Selection

•Starting price of 46.95 plus supplement prices per person when choosing from A la Carte.
•Choices may be substituted into any of the four course menus at an additional cost as outlined below. 

•Our executive chef would be delighted to discuss any special requirements you may have on an individual basis

Soup

Cream of Vegetable Soup  

Mushroom & Tarragon Soup 

Spinach & Nutmeg Soup 

Carrot & Ginger Soup

Cream of Potato & Leek Soup with Spring Onion - 3.00 

Cream of Tomato & Basil Soup with Garlic Croutons - 3.00 

Roasted Red Pepper & Sun Blushed Tomato with Aubergine Croutons - 3.00 

Butternut Squash & Chilli Soup - 3.00 

Atlantic Seafood Chowder - 3.00 

Sweet Potato & Carrot Soup with Green Pesto & Yoghurt Croutons - 3.00 

Starters

Pear Stilton & Water Cress Salad

Cajun Chicken Salad with Pine nuts, Raspberry Vinaigrette

Buffalo Mozzarella Basil Vine Tomatoes Salad, Balsamic Vinegar Dressing

Classic Caesar Salad with Crispy Bacon

Chilled Honeydew Melon & Parma Ham & Redcurrant Compote

Spiced Chicken, Crispy Bacon & Egg Salad, Garlic Croutons & Caesar Dressing

Parisienne of Melon in the shell, Mixed Berry Compote, Orange & Mango Syrup

Creamy Chicken & Mushroom in a Sesame Seed Vol au Vent

Smoked Chicken Caesar Salad

Smoked Salmon & Spinach Tart, Mustard & Spring Onion Dressing - 5.00

Smoked Haddock & Leek Tartlet, Seasonal Salad, Mustard Dressing - 4.00

Smoked Irish Salmon, Brown Bread, Onions & lemon Wedge - 5.00

Prawn & Mango Salad with Coriander Sweet Chili & Garlic Dressing – 6.00

Smoked Irish Salmon, Potato Chive Salad, Dill & Lemon Mayo - 6.00 



A La Carte Menu Selection

Main Courses

Gremolata Crusted Rack of Lamb, Rosemary, Mash, Red Wine Jus -  7.50

Roasted Fillet of Irish Beef, Garlic Mash, Juniper Berry & Caramelized Onion  - 6.75

Trance of Cod, Champ, Portuguese Sauce  - 4.50

Half Duckling, Black cherries, Orange & Redcurrant Glaze  - 4.50

Fillet of Seabass, Asparagus Spears, Tarragon Butter - 5.50

Slowly Braised Pork Loin Chop with Parmesan Colcannon, Marsala Sage & Smoked Bacon Sauce - 4.50

Desserts 

Warm Bakewell Tart 

Lemon Meringue Pie 

Raspberry Cheesecake 

Toffee Apple Cake

Profiteroles served with Chocolate Sauce 

Individual Pavalova with Vanilla Ice Cream & Seasonal Fruits

Traditional Bramley Apple Pie served with Fresh Cream

Strawberry Tartlet - 3.50 

Passion Fruit Bavarois - 3.50

Tiramisu - 3.00

Apple & Frangipane Tart served with Crème Anglaise - 3.00

White & Dark Chocolate Delice & Berry Coulis - 3.50

Classic Lemon Tart & Raspberry Coulis - 3.50

Praline & Chocolate Chip Cheesecake - 3.50



Wine Selection

RED WINE SELECTION

Badet Clement – French 21.00
There are some flavours of red berries (strawberry, raspberry and blackcurrant) with notes of aromatic

herds like thyme and laurel. Very round and well balanced in the mouth.

Chilensis Chilean - Merlot  24.45

Complex berry fruit with a hint of fruits of the forest and slight earthiness. Smooth on the palate with a
complexity that follows through to the mid palate and finish. With an overall soft berry mouth feel.

Wolf Blass Bilyara Shiraz Australian 25.45

Deep red colour with aromas of plum and berry. On the palate the rich berry, and plum flavours are
supported by a backbone of subtle oak finishing with a soft mouthful and good length.

Beaujolais Villages – Lupe Cholet, Gamay 28.95

Light fruity wine with a mouthful of cherry and strawberry fruits, very pleasant with a light food dish.

WHITE WINE SELECTION

Badet Clement – French 21.00

Fresh and fruity white wine. Flavours of citrus, passion fruit, grape fruit and white flowers (lily).

Chilensis Chilean - Sauvignon Blanc 24.45

Very clean crisp and tropical with a nice blend of lemons, limes and a hint of granny smith apple. A full
flavour nose.

Wolf Blass Bilyara Australian - Chardonnay 25.45

Dry warm and rich with tropical fruit & butterscotch complexity, well integrated vanilla and a smooth long,
crisp finish.

Macon Lugny - Lupe Cholet – Chardonnay 29.95
Very fresh fruitiness, peach, apricot, white currant & white flowers.

SPARKLING WINE

Masottina Prosecco Frizzante  32.00

CORKAGE

Corkage 15.00 p/bottle



Summer Barbeque Party Nights

Served in our French Style Courtyard

For groups of 80-120 people

•Complimentary Cocktail on arrival

•DJ Entertainment

•Barbecue Menu

Hot and Spicy Chicken Wings

Barbecue Spare Ribs

6 oz Beef Burger with Relish

Marinated Barbecue Sausages

Tossed Salad

Breads and Dips

35.00 per person

Dessert

Additional 6.50 p/person 

For further information on entertainment nights please speak to our sales team 



Testimonials

“We have been using the conference facilities at the Stillorgan Park Hotel for over 5 years and find

the venue excellent with good working space and ample car parking. The staff are friendly and

efficient and the catering first class. I highly recommend this venue for conferences and events.”

Jane Stephenson.

Jane Stephenson Associates

“A quick note to express my sincere thanks to you and your team of dedicated staff for the faultless

organization, facilities and comforts of the meeting venue and bedrooms. Your professionalism and

preparation helped to ensure a successful meeting and enjoyable stay.”

Donna Whelan.

Aran Technology

“I have used the Stillorgan Park Hotel many times for training events and find them very efficient

and friendly. Everything has always gone smoothly and the staff are always on hand to help if I

need anything. Their prices are also very competitive for a 4 star city hotel.”

Deirdre Newman

Arklife

“During the past year we had a number of meetings in Stillorgan Park Hotel.  Our experiences with

the hotel have always been excellent.  The staff have, on all occasions, been helpful, friendly and

co-operative.  The function rooms and restaurant were very much to our satisfaction, the standard

of food very high.”

Estelle, IBVM

Office Manager

“We have used SPH for the last 5 years to host our breakfast sessions.

They are great conferencing partners, their attention to detail is great, they always have plenty of

staff on so service is really prompt, their staff anticipate our needs and are a pleasure to work with.

We have had 100% good experiences over at least 50 event.”

Conor Morris

Chairman SII


