
HORGAN’S
WEDDING & CELEBRATION 

CHEESE CAKE



Ideally, the cheese cake should be assembled  

at the wedding venue, no more than 1 hour  

before the meal.

The cheese is best served at room temperature.

The cheese cake can be decorated to suit the colour / theme of 

your special occasion.

Accompaniments such as crackers, biscuits, crusty bread  

and chutney are essential. 

The cheese will also be perfect  to serve the day after the wedding, 

if it is well wrapped in cling film that night, and stored in a fridge. 

The total cost of the cheese cake will depend on the cheeses 

chosen and the weight of the cheese. The above are just  

some options, but of course other options can be put together.  

We would be delighted to discuss this with you.

 
We can arrange delivery of the cheese cake to the  

venue of your choice. Delivery cost will be extra..

WEDDING CHEESE CAKE (LARGE)
RECOMMENDATION 200 GUESTS
Top Tier: St. Tola Ash Goats Cheese 500g   
4th Tier: Mature Cashel Blue 1.50kg 
3rd Tier:  Mature Gubbeen 1.40kg 
2nd Tier: Organic Irish Mature Cheddar 2.80kg 
Bottom Tier: Cooleeney Irish Camembert 1.80kg

CHEESE CAKE TIPS !

WEDDING & CELEBRATION 

CHEESE CAKE

WEDDING CHEESE CAKE  (MEDIUM)
RECOMMENDATION 150 GUESTS 

Top Tier: St. Tola Ash Goats Cheese 500g   
3rd Tier: Mature Cashel Blue 1.50kg 

2nd Tier:  Mature Gubbeen 1.40kg 
Bottom Tier: Cooleeney Irish Camembert 1.80kg

FEATURED
 CAKE

Top Tier: St. Tola Goats Cheese   4th Tier: Crozier Blue 
3rd Tier:  Cais na Tire 
2nd Tier: St.Killian Camembert  Bottom Tier: Mature Coolea
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 anitpasto> meaning:   
“before the meal”    
No matter how basic or 
lavish, antipasto should 
simply complement 
the social event you’re 
planning. Traditional 
antipasto includes cured 
meats, olives, breads, 
various cheeses, pickled 
meats, and vegetables in  
oil or vinegar. We advise 
how to blend flavours, 
aromas and colours that 
will make for the most 
interesting antipasto 
platter.

Antipasto
Platters



The idea of Cheese Wedding Cakes are becoming more and 
more popular in Ireland. Here at Horgans, we have put 
together many Cheese Wedding Cakes, which can be tailored 
to fit in with any style of wedding from formal settings to a 
more rustic, vintage themed occasion. As with a traditional 
fruit wedding cake, they can be decorated with coordinating 
flowers and ribbons, or for a more laid-back and informal 
feel, can be served on a log style platter and decorated with 
various seasonal fruits.

If you have any questions regarding wedding cheese cakes, 
please contact us to discuss the options in further detail.

mail: info@horgans.com    web: www.horgans.com
or call us on: +353 25 41200
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