
 
A WEDDING 

AT 

ARD BIA 
 

 
 

Weddings at Ard Bia at Nimmo’s are custom-made. Our menus are seasonal and 
change depending on produce but this is an idea of what we can cook. We do not 

offer corkage but we do have an extensive list of organic, biodynamic, unusual, old 
and new world wines. We can help with entertainment, cake, flowers and table 

settings too. When planning your wedding you will meet our manager Amelia, who 
will tailor your day to suit your needs and deal with the fine print (price on request). 
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On Arrival:  
 
Drinks reception with Prosecco, hot toddies + cocktails 
 
Homemade oatcakes and crisp bread with…romanesco + goat cheese, dressed 
Connemara crabmeat with apple + fennel, brandy + chicken liver pate, smoked 
salmon + tzatziki, grilled chorizo with Ard Bia chutney, Portobello mushroom and 
walnut pate, Colleran’s black pudding + apple compote 
 
To Start:  
 
Artisan meat plate with Gubbeen meats, homemade terrines, pickled red onions, 
gherkins, seasonal chutney and crusty sourdough 
Mezze plates with hummus (lemony chickpea, white bean + basil, spiced beetroot), 
minted red cabbage slaw, flatbreads 
Local artisan cheese board, spiced almonds, marinated olives, quince and rose 
membrillo, rye crackers + walnut crisp breads 
 
The Main: 
 
Rare roasted strip loin of beef, wilted greens and horseradish + chive cream 
Glazed lamb cutlets, Moroccan carrot and tahini purée 
Loin of pork, mustard + cardamom sauce, apple + walnut slaw 
Slow cooked lamb, broad beans + minted yoghurt 
 
[Choose one from the 4 options above] 
 
Five mile town goat cheese + potato parcel, beetroot purée + hazelnut pesto 
Pan roasted organic sea trout, crispy pancetta, puy lentils + lemon crème fraiche 
Line caught silver hake, braised fennel and leeks, crunchy sugar snap salad 
Pearl barley risotto, seasonal vegetables, Parmesan crisps + wild rocket 
Squid, chorizo, chickpea and kalamata olive stew with harissa spiced aioli 
 
[Choose two from 5 options above] 
 
All  served with: 
 
Herb and lemon crushed local potatoes 
Roast vegetable and bulgur tabouleh 
Organic salad with sumac and orange vinaigrette 
 
To end: 
 
Selection of homemade pies, tarts + cakes with lashings of whipped cream  
 
Teas and coffees 



 
 

 

 
 

 
 


