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La Mon Hotel & Country Club is renowned as one  
of Northern Ireland’s leading Conference, Meetings, and 
Events venues. Located just 15 minutes from Belfast city 
centre and the City Airport, it’s a destination to impress 
your guests and make event planning stress free.

The versatile meetings and events space includes  
our Lisleen Suite with overhead projection, staging area 
and PA system, suitable for hosting up to 1,000 guests.

To compliment this Suite, we offer a range of smaller 
meeting rooms with AV facilities.

Following a major investment, all our spaces are served 
by complimentary, unlimited superfast WiFi. The 
expansive ground-floor foyers offer an excellent break-
out, exhibition & networking space, filled with natural 
daylight and wood burning fires.

Set within 10 acres of landscaped gardens, offers 
outdoor team building opportunities and has the 
advantage of extensive complimentary car-parking. This 
quick and easy access provides hassle-free attendance 
for your guests. These spacious surroundings, award 
winning dining, dynamic events space, 120 bedrooms, 
and the La Mon Country Club, will all combine to make 
a unique & memorable experience for your guests.
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Equipment Hire

Theatre Classroom Boardroom U-Shape Cabaret Banqueting
Full Day 

Hire
Half Day 

Hire
Lisleen Grande 1000 500 * * 550 660 £1,200 £950

Lisleen Suite 700 375 * * 450 540 £1,000 £800

Milford Suite 290 180 * * 180 220 £650 £450

Ballygowan Suite 300 170 * * 170 200 £650 £450

Gransha Suite 150 70 40 40 100 120 £500 £375

Riverview Suite 120 60 50 40 70 85 £500 £375

Craigantlet Suite * * 20 * * 60 £350 £300

Glen Suite 80 40 30 30 40 45 £350 £300

Glen 1 22 12 12 * * * £125 £100

Glen 2 22 12 12 * * * £125 £100

Glen 1 & 2 40 30 24 24 * * £225 £200

Glen 3 22 12 12 * * * £125 £100

Glen 4 22 12 12 * * * £125 £100

Glen 3 & 4 40 30 24 24 * * £225 £200

Glen 5 15 10 10 * * * £125 £100

Glen 6 15 10 10 * * * £125 £100

Glen 5 & 6 30 20 20 20 * * £225 £200

Riverview 1 50 35 24 24 * * £225 £200

Riverview 2 50 35 24 24 * * £225 £200

Riverview 3 45 30 22 22 * * £225 £200

Riverview  
Boardroom

* * 12 * * * £150 £125

Business Centre * * 6 * * * £125 £100

Capacities, Room & Equipment Hire

Data projector 	 £35.00
Large screen	 £25.00
Lectern & Microphone 	 £45.00

Roving Microphone 	 £35.00
Flip chart, paper & pens 	 £30.00
WiFi Complimentary

Delegate paper & pens  
available on request



4 5

Conferencing & Events Floorplan
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S.D Bells Tea & Johnstons Coffee 	 £3.25 
All items below include S.D Bells Tea & Johnstons Coffee
La Mon Shortbread	 £5.00
Selection of Biscuits 	 £5.00
Fruit Platter	 £6.50
Selection of Danish	 £6.00
Savoury or Sweet Muffins 	 £6.00
Selection of Traybakes 	 £6.00
Scones with Butter, Jam & Cream	 £6.50
Granola, Fruit Compote & Yoghurt Pots 	 £7.00
Sausage or Bacon Baps 	 £9.00
Full Irish Breakfast 	 £18.00

Lunch Options
 
All items below include S.D Bells Tea & Johnstons Coffee
Selection of Sandwiches & Wraps 	 £12.95
Chef’s Soup of the Day  
& Selection of Sandwiches 	 £15.00
3 Item Finger Buffet 	 £16.95
4 Item Finger Buffet 	 £20.00

Hot Fork Buffet   
1 main course & 2 side dishes 	 £25.00 pp  
2 main courses & 2 sides dishes 	 £30.00 pp
Add 2 salads	 £5.00 
Add dessert	 £5.00 
(minimum 30 delegates)

Charlies Bistro Menu (maximum 20 delegates)  
Menu available on request

Catering Options
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Finger Buffet Menu

Menus

Savoury Options

-	 Selection of sandwiches on white and granary bread
-	 Selection of filled wraps
-	 Black pepper and chilli buffalo wings
-	 Pulled pork sliders
-	 Chunky chicken goujons
-	 Breaded fish goujons
-	 Crispy vegetable spring rolls
-	 Mini burgers garnished with salad
-	 Mini pizzas
-	 Breaded mozzarella sticks
-	 Cocktail sausages
-	 Sausage rolls
-	 Mini quiche
-	 Chicken satay skewers
-	 Sweet chilli chicken skewers
-	 Savoury muffins

Sweet Treats

-	 Traybakes
-	 Mini muffins
-	 Shortbread
-	 Mini lemon meringues
-	 Mini carrot cake
-	 Mini chocolate brownies 
-	 Mini banoffee

Dietary requirements catered on request
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Hot Fork Buffet Menu

Main Course

-	 Slow cooked beef bourguignon
-	 Beef lasagne 
-	 Chicken & broccoli bake
-	 Authentic chicken curry
-	 Oriental chicken stir-fry
-	 Oriental beef stir-fry
-	 Mac ‘n’ cheese with chicken & chorizo
-	 Creamy fish pie
-	 Pork & leek sausages with onion gravy
-	 Traditional Irish stew
-	 Mediterranean Chicken in a roasted tomato & red  
	 pepper sauce topped with parmesan cheese
-	 Escalope of Salmon in a white wine cream

Vegetarian & Vegan Options

-	 Vegetable lasagne
-	 Mixed vegetable curry
-	 Roasted red peppers stuffed with couscous  
	 & sweet chilli sauce
-	 Rigatoni pasta A la puttenesca, basil, olives,  
	 capers, spinach & mozzarella

Choice of 2 Sides

-	 Potato wedges
-	 Buttery mashed potatoes
-	 Boiled rice
-	 Bread selection
-	 Seasonal vegetables
-	 Sweet potato fries
-	 Baby boiled potatoes

Choice of 2 Salads (£5.00 supplement)

-	 Mixed leaf salad
-	 Tomato & red onion mixed salad
-	 Coleslaw
-	 Potato Salad
-	 Caesar salad

Add Chef’s Dessert (£5.00 supplement)

Dietary requirements catered on request.

Menus
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All Delegate packages include AV equipment and are 
based on minimum numbers of 50 Delegates.

Package 1: £34 per delegate

Full day conference room hire
Arrival refreshments: tea, coffee & muffin selection
Lunch: selection of sandwiches & wraps, tea & coffee
Afternoon refreshments: tea, coffee & biscuits

Package 2: £44 per delegate

Full day conference room hire
Arrival refreshments: tea, coffee & danish
Mid-morning refreshments: tea, coffee & muffin 
selection
Lunch: 3 item finger buffet, tea & coffee
Afternoon refreshments: tea, coffee & biscuits
 
Package 3: £54 per delegate

Full day conference room hire
Arrival refreshments: tea, coffee & danish
Mid-morning refreshments: tea, coffee & scones
Lunch: Hot fork buffet with choice of 2 main courses & 2 
side dishes, tea & coffee
Afternoon refreshments: tea, coffee & biscuits

24 hour Residential Packages

Available from £185 per person. Includes day delegate 
package, 2 course evening meal, overnight 
accommodation with full Irish & Continental Breakfast 
plus use of La Mon Country Club for duration of stay.

Bespoke packages & menu upgrades available.

Delegate Packages
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Events

Complimentary items
-	 Red carpet on arrival
-	 Private entrance and foyer area 
-	 Private Bar facilities 
-	 Wood burning fires
-	 Tables dressed with white linen table cloths
-	 White linen napkins
-	 Mirrored table centres
-	 Spring water
-	 Personalised menu cards
-	 Personalised table plan
-	 Staging area
-	 PA system
-	 Lectern
-	 Microphones
-	 Overhead Data projector & screen
-	 Dance Floor
-	 WIFI
-	 Car parking

Welcome to La Mon Hotel & Country Club  
– Where Every Event Becomes a Lasting Memory

Nestled in the heart of the rolling County Down 
countryside, just minutes from Belfast city centre, La 
Mon Hotel & Country Club offers the perfect blend of 
rural charm and modern elegance. Whether you are 
planning a grand celebration, a corporate gathering, 
or an intimate occasion with loved ones, our award-
winning facilities and dedicated events team are here 
to bring your vision to life. From luxurious banqueting 
suites and beautifully landscaped gardens to 
exceptional dining and four-star accommodation, every 
detail at La Mon is designed with your comfort and 
enjoyment in mind. With a reputation for excellence 
and a passion for hospitality, we invite you to discover 
why La Mon is one of Northern Ireland’s most sought-
after venues for unforgettable events.
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Drinks Reception 
& Canapes
Refreshments

Glass of Prosecco	 £6.95
Bottle of Beer	 £6.50
Cocktails	 £6.95
Bottle of House White or Red Wine	 £28
Bottle of Prosecco	 £38 
Non-Alcoholic options available

Canape Selection 
(choose 4 for £25)

-	 Noisette swirl pâté & red Pepper
-	 Cashel blue cheese & celery
-	 Smoked salmon & crème fraîche
-	 Tapenade & sun blushed tomato
-	 Whipped goats cheese, basil pesto & honey
-	 Blue cheese, pear & walnut
-	 Guacamole & crayfish
-	 Duck liver parfait & homemade chutney
-	 Selection of vegetarian mini quiche
-	 Prawn tails wrapped in filo pastry
-	 Mini chicken pie
-	 Mini beef Wellington
-	 Spicy spring rolls
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Starters

-	 Dovetail of Ogen Melon, berry compote
-	 Caesar Salad, romaine lettuce with bacon lardons, 
	 parmesan shavings & garlic croutons
-	 Chicken Liver Pate, Cumberland sauce  
	 & toasted brioche
-	 Smoked Duck Salad, lambs lettuce, chilli  
	 & pineapple salsa (£3.00 supplement)

Soups
Accompanied by freshly baked bread

-	 Traditional Vegetable Broth
-	 Comber Potato & Leek
-	 Carrot & Coriander
-	 Roast Vine Tomato & Fresh Basil
-	 Oven Roasted Red Pepper & Chorizo
-	 White Onion, Cider & Thyme
-	 Roast Celeriac
-	 Curried Cauliflower
-	 Cream of Broccoli & Blue Cheese
-	 Oven Roasted Red Pepper & Tomato

Main Course
Accompanied by Chef’s Selection of Seasonal  
Vegetables & Potatoes

-	 Supreme of Chicken, wrapped in bacon  
	 with a savoury stuffing, honey & thyme sauce
-	 Sugar Baked Ham, rosemary Jus
-	 McAtamney’s Turkey & Ham, savoury stuffing, 
	 chipolatas & gravy
-	 Slow Roast Daube of Beef, red wine & star anise  
	 jus (£3.00 supplement)

Banqueting Menu
-	 Escalope of Salmon, white wine & tarragon cream
-	 Red Onion & Goats Cheese Tart, rocket salad  
	 & beetroot glaze (v)
-	 Roast Stuffed Pepper, couscous & sweet  
	 chilli sauce (v, vg)
-	 Spinach & Ricotta Tortellini (v)

Dessert

-	 Homemade Cheesecake; chocolate & orange, 
	 baileys, strawberry, raspberry ruffle, Biscoff,  
	 mint aero, salted caramel, Malteser, oreo
-	 Individual Fruit Pavlova, mallow centre, topped  
	 with fresh cream & panache of fruit
-	 Luxury Individual Lemon Meringue Tartlet
-	 Choux Profiteroles, filled with vanilla pastry cream  
	 & topped with warm chocolate sauce
-	 Belgian Chocolate Mousse, frosted berries  
	 & fruit puree
-	 Warm Deep Filled Apple & Cinnamon Crumble, 
	 fresh cream or ice-cream
-	 Trio of dessert: cheesecake, lemon meringue, 
	 banoffee, profiterole, pavlova, chocolate mousse, 
	 chocolate tart (£5.00 supplement)

3 Course Menu
1 starter, 1 main course, 1 dessert, tea & coffee,  
from £35.00 pp
 
Supplements apply
Choice menu can be catered for on request,  
supplements will apply 
All dietary requirements can be catered for on request.



La Mon Hotel & Country Club, 41 Gransha Road Castlereagh, 

Belfast BT23 5RF, Northern Ireland

Tel: +44 (0) 2890 448631 | Email: info@lamon.co.uk

Web: www.lamon.co.uk


