
Welcome
Darryl Haynes and Oran
Colhoun welcome you to

The Barn at Belmont.

We are delighted to bring
you a unique wedding

experience in this idyllic
setting. 

Your 
Special Day

At
The Barn at Belmont

With
Haynes and Colhoun



Our Team

Chef Patrons and Banqueting Team

Wedding Coordinator

Chef Patrons Oran and Darryl, together with
their kitchen and banqueting team, have
created beautiful, culinary experiences to

choose from, ranging from an informal, fun
mini-festival vibe, to an intimate candlelit

tasting menu. Our food is sourced hyper-locally,
guaranteeing you the best of Wicklow’s

seasonal meat, game and fresh produce, from
the farm to your fork. 

 Cultivate your dream day with us, but without
breaking the bank! Our Wedding Coordinator

will work with you throughout the whole
process to create your vision and bring it to life.

Our Partners
Our hosts, the owners of Belmont Demesne

Farm, along with our partners here onsite and
in the local surrounding area, provide us with
everything we need to make your day perfect,

from flowers to fresh produce to
accommodation options. We’ll help you to take

care of everything.



The Barn

The Venue

Arthur’s Barn, one of the original sets from the
movie King Arthur, was relocated to Belmont

Demesne and converted into the beautiful,
rustic, restaurant and venue it is today. Chefs
Haynes and Colhoun have since made it their
home, having deemed it the ideal setting to

bring their farm-to-table culinary creations to
life. We want to be able to offer you an

amazing but affordable wedding day, without
having to compromise on quality. 

The Walled Garden
The Walled Garden surrounding The Barn is
ideal, especially in the warmer months, for a

barbecue, an outside ceremony, or even a
marquee wedding. Our Wedding Coordinator

will help you to use the space to fit your needs.



The Banquet

The Barbecue
Your wedding feast is available in multiple

formats. If festivals and family style dining are
more your vibe, the Barn will provide an

elevated barbecue experience, prepared outside
on our open flame barbecue pits, to be enjoyed

in the garden at our picnic tables, or inside.

The 3 Course Feast
The Chefs and kitchen team are delighted to
offer you a 3 course, sit-down meal composed

of the finest ingredients from the farm and our
local partners. Your guests will be able to

choose from two options for each course. Let us
know about your vegetarian and vegan

preferences in advance so that these can be
catered for.

The Tasting Menu
We offer a beautiful 6 course tasting menu for
those who wish to take full advantage of the

range of produce the farm has to offer,
elevated into beautiful, artistically plated and

exquisite tasting seasonal dishes to be savoured
by you and your guests.



Your
Wedding

Festival Style Wedding
Venue hire including The Barn and Walled
Garden: €6,000
Barbecue Feast: €65 pp

3 Course Feast
Venue hire including The Barn and Walled
Garden: €6,000
3 Course Meal, 2 Options per course: €85 pp

6 Course Tasting Menu
Venue hire including The Barn and Walled
Garden: €6,000
6 Course Tasting Menu: €105 pp



Optional
Extras

Ceremony Space

Prosecco Reception

Ceremony Room*: €500 
*NB: For up to 50 guests only. For larger
weddings, we can arrange a marquee in the
Walled Garden for your ceremony. Please ask our
Wedding Coordinator for more details.

Prosecco Reception on arrival: 
€8 pp

Prosecco  & Canapés
Prosecco and Canapé Reception on arrival: 
€14 pp

Wheelbarrow of Drinks
Wheelbarrow with IPAs/Beers/Prosecco: 
€8 pp

Fully Stocked Drinks Cart
Drinks Cart with your choice of beers, spirits and
mixers with a server to prepare your drink: 
€11 pp

Wine
Half Bottle of House Wine:
€15 pp



Your
Bespoke

Wedding
Experience

Other Requirements

Every wedding is unique, and we are dedicated to
giving you your dream experience. For any other
requirements you may have, please discuss with

our Wedding Coordinator and we will do
everything in our power to make your dreams

come true.



Sample 3 Course Menu Sample Barbecue Menu



Sample Tasting Menu Sample Tasting Menu


