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GENERAL INFORMATION 

 

You will find details of useful telephone numbers, brochures on local facilities and available 

activities etc in the house on arrival – but don’t hesitate to contact us if you would like any 

information in advance – about for example, golf, fishing etc. 

 

The following is included in the rental: 

1 All electricity, gas, bedding, towels and fuel for open fires and wood-burning stoves. 

2 Basic culinary ingredients (ie cooking oil, flour, sugar etc), household cleaning materials, 

hand-soap, ‘hair and body’shower gel, lavatory paper, & detergents for laundry and dishwasher.  

3 Daily Housework: Katherine and/or her helper will come in every morning for an average of 2  

hours (more, if The Stables and/or Garden Cottage are occupied by the same group).  They will 

empty all bins and dishwashers, and vacuum and dust where necessary, concentrating on the 

ground floor.  The bedrooms and bathrooms will be cleaned twice a week. 

 

Evening Meals 
Katherine, and sometimes, Bernie – also an excellent cook – will happily cook dinner for you up to 

five times a week - if you really want a break from the kitchen sink!  Please refer to our Catering 

and Menu Options below. We think these compare favourably in value and quality to those offered 

locally, and I’m sure you’ll agree that the magnificent view over the Kenmare Estuary, from the 

very comfortable dining room, is hard to beat.  You also avoid ‘drink-driving’ problems – and baby-

sitters can get very booked up in the summer! 

 

Extra Help  
The staff will be happy to help with the following:  

(The hourly rate – ranging between €10 for teenage help and €14 for senior staff - can be confirmed 

with Katherine on arrival) 

Lunch 

Most of our visitors are ‘out and about’ during the day, but Katherine or one of the others will 

occasionally be able to help prepare a light lunch or indeed a picnic to take to the beach etc. 

Barbecue 

There is an old stone barbecue on the terrace – a fun option for lunch.  Katherine will advise you 

how best to use it and will almost certainly have a stock of barbecue charcoal and locally made 

sausages and burgers in the freezer.  You may like to pick up some spare ribs, chicken 

drumsticks etc locally – or ask K. to order some for you.  She makes a tasty barbecue sauce, not 

too hot, - ask if she has some in the freezer.  If you would like her to prepare some baked 

potatoes, garlic bread and a mixed salad, I’m sure she will.  We always finish with ice cream 

and Mars Bar sauce!  

Laundry   

The laundry room has an industrial sized washing machine and tumble drier, a large press and, 

of course, a steam iron and ironing board.  The staff will be happy to include any of your 

washing in their ‘almost daily’ load, as part of their morning housework.  If you would like 

Katherine/Bernie to iron for you they will add the time taken to your final bill. 

 

Katherine will keep daily records of any of the above ‘optional extras’ you have during your 

stay at Westcove.  The final invoice is payable the evening before departure, either by 

Visa/Mastercard or cash – or a combination of both.      
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CATERING OPTIONS FOR WESTCOVE HOUSE 

 

EVENING MEALS 

Please note – due to unpredictable times of arrival, Katherine is usually unable to offer dinner 

options on the day of arrival – (however she will happily leave you a lasagne or a shepherd’s pie on 

the hot-plate so you don’t have to cook after a long day’s travelling.)  

 

Option 1 - €25 per head (€13 for children under 12).   

 

This is the casual way we always have dinner when holidaying at Westcove. 

Light starters (finger food) will be brought to the bar.   The main course will be put on the hot plate 

in the dining room for you to help yourselves, or the staff can serve you individually from the 

kitchen.  After dessert, coffee/tea will be brought either to the dining table or to the bar.  For this 

Option, we help take plates etc to the kitchen, and the staff will wash up everything, but like to 

leave by 10pm at the latest.  So if you linger, please put the remaining glasses etc. straight into the 

dishwasher! 

 

Option 2 - €35 per head (€15 for children under 12) 

 

For more formal occasions – perfect for celebration dinners etc. 

The starter of your choice will be served in the dining room, as will the main course, dessert and a 

selection of Irish cheeses.  You won’t have to “lift a finger” because however late you finish the 

staff will be there to clear everything for you (if necessary before breakfast the following morning). 

 

Option 3 – from €20 - €30 per head, depending on choice of menu (€10 for children under 10) 

 

Informal buffet-style meals for larger groups. 

Katherine and her team will prepare a meal for between 20 and 50 people.  Tables will not be laid 

so after helping yourselves – usually from the hall – you can mingle and eat in any of the reception 

rooms – or out on the terrace – weather permitting!   

 

Wines and Spirits 

  

We do not stock any alcohol on the premises, as we are not licensed to do so.  There is quite a good 

selection of wine available in local stores, but if you are a large group taking advantage of our 

Catering Options, we suggest you contact VG Wines, an excellent wine merchant based in 

Kenmare.  Their website, www.vgwines.com, offers a comprehensive selection of wines to suit all 

tastes - and budgets!  Delivery to Westcove is free on orders of one case or more.  Spirits are very 

costly in Ireland, so we suggest you bring your own! 

 

We hope you will find the above information useful.  Although most catering requirements can be 

discussed on arrival, it would be helpful if you would email Katherine at 

katherinecasey@gmail.com at least a week in advance to give her an idea of how much cooking and 

extra help you are likely to need during your stay – especially if you would like her to help organize 

a special celebration, perhaps with some Irish music (– and dancing?!) or choose one of the 

Breakfast /Brunch Options.  Katherine will, in any event, keep a daily account for you.  The final 

invoice is payable before your departure, and this can be settled by cash (Euros only) or by 

Visa/Mastercard 

 
                   

http://www.vgwines.com/
mailto:katherinecasey@gmail.com
http://www.westcove.ie/activities.php#music
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BREAKFASTS and BRUNCHES 
 

 
BREAKFAST  

 

Please choose from one of the following options: 

Option 1 is only available if chosen for the duration of your stay, but you can select Option 2 on any 

day (except Sundays) providing Katherine is given 24 hours notice.  Breakfasts are free for children 

under three. 

 

Option 1:  Ingredients only -  €6 per head per day  
A good choice if you would prefer to make your own breakfast in your own time but without the 

hassle of too much time-consuming food shopping whilst on holiday. The kitchens in Westcove 

House and The Stables and/or Garden Cottage will be stocked with breakfast supplies – see list 

below – for the duration of your stay. 

 

Suggested Ingredients (preferences to be confirmed with Katherine prior to arrival):- 

 

JUICE:  Orange, Grapefruit and Apple. 

FRUIT:  Selection of fresh fruit or grapefruit segments and prunes. 

CEREALS:  A selection to choose from 

COFFEE:  Ground and Instant (caffeinated and decaffeinated).   

TEA:  Indian, Earl Grey, Green Tea, and a selection of Fruit Teas. 

MILK:  Full cream and low fat. 

BREAD:  White sliced and home-made Brown Soda Bread. 

BUTTER:  Ordinary and low fat. 

MARMALADE, HONEY, JAM, MARMITE and PEANUT BUTTER 

EGGS, BACON, and TOMATOES (+ sausages, if required) 

YOGURT:  Plain ‘Danone Bio Activia’ – and fruit varieties if requested 

 

 

Option 2:  Full Irish Cooked Breakfast - €10 per head  (served between 7.30 and 9.30am)  

Katherine and team - depending on numbers – will lay the table, clear it away and leave the kitchen 

tidy.  For this option breakfast will only be prepared in the House but Stable and Garden Cottage 

residents (from the same party) are welcome. 

 

 

 

BRUNCH  €12 per head (served between 10 and 12noon) 

 

This traditional mix of ‘breakfast and lunch’ is proving to be very popular with our tenants, 

especially the ‘morning after’ a celebration evening! 

 

Some of Katherine’s suggestions for brunch:- ( served with a selection of breads/croissants, fresh 

fruit or fruit juice, tea and freshly brewed coffee) 

Creamy Smoked Haddock Kedgeree 

Homemade pancakes with crispy bacon and maple syrup 

Vegetable or bacon Frittatas 

Black pudding potato cakes topped with fried eggs 

Spinach or smoked salmon and egg muffins 
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DINNER SUGGESTIONS FOR WESTCOVE HOUSE 

 

STARTERS     (1-5 can be served as finger–eats in Bar – see Option 1) 

 

1 Katherine’s delicious Chicken Liver Paté and/or Smoked Mackerel Paté served with 

locally made soda bread. 

2 Wild, Locally Smoked Salmon served on the same delicious crunchy bread. 

3 Selection of Hot Seafood Bites in Filo Pastry with a piquant chili dip. 

4 Melon, Mango or Pear with Parma Ham (depending on availability). 

5 Grilled Garlic Mushrooms topped with Breadcrumbs. 
6 Avocado with Prawns or Vinaigrette. 

7  Home-made Soups – Cream of garden Beetroot, Smoked Haddock Chowder, Leek 

and Potato…..and more! 

8 Terrine of Crab and Avocado – a Katherine speciality! 

 

MAIN COURSES  - served with seasonal fresh vegetables/salads/variety of potato 

options/rice/tagliatelle – your choice.  

 

1 Gammon on the Bone, glazed with brown sugar and cloves served hot with Katherine’s 

special Madeira Sauce – really tender and tasty – have it soon after your arrival – so good to 

have cold later – if there’s any left! 

2 Kerry Lamb roasted with carrots and parsnips – a favourite with all our visitors. 

3 Roast Chicken with all the trimmings. 
4 Mary Berry’s Mustard Cream Chicken       
5 Paprika Pork sliced fillet of pork with mushrooms, cream and sherry.  

6 Fillet of Beef # with mustard, pepper, cream and wine - or with a mushroom or pepper 

sauce 

7 Szezuan beef…stir-fry with Chinese noodles and vegetables 

8 Chicken and Leek Pie – a popular option with regular visitors. 

9 Westcove Fish Pie – a selection of fresh seafood topped with crème fraiche and 

breadcrumbs. 

10 Cod or Salmon Fillets - on bed of Spring Onion mash - Or baked with tomato crust 

topping. 

11 Queen Scallops* lightly cooked in white wine and cream or grilled. 

12 Chilled Seafood Platter* - to include smoked salmon, prawns and fresh crab. 

13 Lobster #, locally sourced, served hot or cold. 

  * Can also be selected as a Starter 

  # These options are €4 extra per head 

 

PASTA OPTIONS:- Lasagne, Prawn Linguini, Spaghetti Bolognese and many more! 

 

VEGETARIAN DISHES:- Roast Vegetable Lasagne, Lentil Bake, Salads, Quiches, pastas etc.  

 

DESSERTS:- 

1 Lemon Mousse, very light and fresh. 

2 Cheesecake – Lemon, and other flavours.  
3 Chocolate Mousse Log – rich but irresistible, often served with fruit salad. 

4 Bananas or Nectarines baked in brandy – accompanied by whipped yoghurt and cream and 

grilled, dark brown sugar topping (can also be prepared on a flan base). 

5 Apple/ Blackberry and Apple/ Rhubarb – Pie or Crumble – Bernie’s pastry is to die for! 

6 Roulades -  chocolate or lemon meringue.  

7 Fresh Fruit Salad – using a variety of fruit in season, served with baby meringues and 

cream 

8 Bernie’s Pavlova – a  home-made meringue base topped with cream and seasonal berries 
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9 Jane’s ‘Tarte au Citron’…. Perfect after a roast dinner! 

10 Home-made Ice Creams and Sorbets  - Chocolate Chip Crunch, Mango,  Blackcurrant 

etc 

11 Selection of Irish Cheeses - this option is included as an extra course in Option 2 but can be 

an alternative choice for dessert for Option 1. 

 

The menu options above have proved very popular with our friends and visitors over the years. 

However, Katherine is always adding to her repertoire and would be delighted to discuss other 

options with you…. 

 

On arrival, you will also find a list of dishes cooked for the freezer by Katherine and Bernie, 

available for you to heat through yourselves…these include lasagnes, a selection of quiches, 

shepherd’s pie etc. 

 


