THE | QUAY

HOTEL AND SPA

THE QUAY TO...

YOUR WEDDING DAY

SPECIAL OCCASIONS

YOUR HEN PARTY

YOUR ENGAGEMENT CELEBRATIONS



A TRULY UNIQUE SETTING

FOR YOUR Y/ édding

It's the big day.

Licensed for both civil and partnership ceremonies, and offering
an excellent choice of wedding breakfast and accommodation
packages, The Quay Hotel is fast becoming one of the most
exclusive and desirable wedding venues in Wales.
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SOMETHING DIFFERENT,
SOMETHING NEW,
SOMETHING /%6/%0/’(((5/@

SO YOU WANT A FAIRY TALE WEDDING WITH A CASTLE, STUNNING VIEWS,
A BEAUTIFUL COASTAL VENUE WITH GOURMET FOOD AND THE FINEST CHAMPAGNE?

From the moment you arrive you will see why our Castle Suite is fast becoming
the most exclusive and desirable venue in North Wales.

Set against the historical waterside backdrop of Conwy Castle and with our dedicated
Wedding Team who hold all the secrets to a perfect wedding, you can be confident
that your special day will be unique and something to remember.

THE QUAY TO...
Your Wedding Day, Special Occasions, Your Hen Party, Your Engagement Celebrations.

Up to 180 for Civil Ceremony

Fully licensed venue, with private bar
Dance floor

Private balcony

Up to 200 for a wedding breakfast
Plenty of free car parking

On-site Spa (ideal for hen parties or

relaxation time before the wedding day)

Dedicated Wedding Team

Unforgettable tailor made Wedding
Packages from £49 per person

74 beautifully appointed bedrooms
including 4 luxury Penthouses

Bedrooms with private balconies or
terrace areas

Grill Bar and outdoor terrace
area with views overlooking
the Conwy Estuary

On-site Grill Room Restaurant
24 hour room service

Full leisure facilities including:
heated indoor swimming pool,
hydrotherapy pool, sauna,
steam room and gymnasium

THE %&WPACKAGE...

The Quay Hotel and Spa Wedding Package will include the following: Ny

A dedicated Wedding Planner to assist at every stage

Advice on floral arrangements, entertainment and other ancillary services

¢ Complimentary room hire for your wedding reception* x P

e A Master of Ceremonies %

¢ Complimentary cake stand and knife ' 4 j -

e Satin band white linen napkins and tablecloths

¢ Choice of napkin fold 4

® Table mirrors and tea lights (available at £5 per table) \

e Picturesque settings for your wedding photographs '
¢ Complimentary overnight accommodation for the Bride and Groom** A

e Complimentary glass of Champagne on arrival for the Bride and Groom pe

¢ Complimentary 3 course dinner tasting for Bride and Groom from one of our Wedding Breakfast Packages -

10 rooms held for family and friends***

Part use of the terrace during summer months

EXTRA SPECIAL TOUCHES AVAILABLE:
® Large 5 tier candelabras available at £15 per table ;
e Chair coves (black or white) priced at £3.50 each

¢ Coloured sashes for chair covers priced at £1 each

e Coloured ribbon for your napkins priced at 50p each

Should you require any special requirements to make your wedding personal to you then please discuss
your requirements with your coordinator.

* Subject to minimum numbers **For weddings of 50 guests or more ***Price quoted at time of booking



%My PACKAGES

Wi PACKAGE

1x arrival drink - choice of Bis Bis Sparkling Blush
Prosecco or Bucks Fizz

3 course meal - selected from our Wedding Selector
to the value of £40

Tea or coffee with chocolate mints

2 glasses of house wine per person

Glass of Prosecco per person for toast
Complimentary overnight stay in an Executive Room
for the Bride and Groom

Evening buffet - hot roast baps with mini desserts -
extra evening guests priced at £14.95 per person

£55 per person
minimum numbers apply

éis,md{y/ PACKAGE

1x arrival drink - choice of summer Pimm's,
winter Pimm'’s or Bis Bis Sparkling Blush Prosecco

Selection of canapés - 3 per person

3 course meal - selected from our Wedding Selector
to the value of £45

Tea or coffee with homemade fudge

Y2 bottle of Terre Forti Chardonnay / Sangiovese wine
per person

Glass of Prosecco per person for toast

Chair covers

Complimentary overnight stay in a Suite

for the Bride and Groom

Evening buffet selected from our buffet options to the
value of £16.95 per person

£72 per person
minimum numbers apply

Ocrst /e PACKAGE

e 1x arrival drink - choice of a glass of Perrier Jouét,
Kir Royale, Bellini or Rossini

Selection of canapés - 5 per person

e 4 course meal - selected from our
Wedding Selector to the value of £50

Tea or coffee with petit fours

Y2 bottle of premium wine per person

Glass of Perrier Jouét for Toast

e Chair covers

e Complimentary overnight stay in a luxury Penthouse
for the Bride and Groom

Evening buffet selected from our buffet options
to the value of £19.95 per person

e Complimentary use of tea lights and table mirrors

£89 per person
minimum numbers apply

Tt it e PACKAGE

¢ Wedding Ceremony Room

* 1xarrival drink - choice of Mulled Wine, Bis Bis Sparkling

Blush Processo or Pimm’s

Selection of canapés - 3 per person

3 course meal - selected from our Wedding Selector
to the value of £40

¢ Tea, coffee and homemade fudge

2 glasses of house wine per person

Glass of Processo for toast

¢ Wedding meal can be served in a private dining room
or The Grill Room Restaurant

£46 per person
no minimum numbers and is subject to availability
(may not be available on high peak dates)

J}wxﬁ/wmowe OFFER
* Wedding Ceremony Room

e Arrival drink - choice of Bis Bis Sparkling
Blush Prosecco or Bucks Fizz

Selection of canapés - 3 per person

e 3 course meal - selected from our Wedding
Menu Selector

Coffee with chocolate mints

2 glasses Terre Forti Chardonnay / Sangiovese
per person

Glass of Perrier Jouét Champagne for toast
e Chair covers

e Complimentary overnight stay in
a Luxury Penthouse for Bride and Groom

e Complimentary table mirrors and tealights
1 hour Bridal Consultation at the Quay Spa

e Complimentary consultation with Wedding
Venue Stylist / Florist

SUNDAY
£3500 based on 50 guests

MID-WEEK (MONDAY-THURSDAY)
£49 per person

O/ CEREMONIES

Please contact the Superintendent Registrar to make
arrangements for your marriage to take place in our approved
premises. Two registrars will attend the marriage, one will conduct
the ceremony and the other will register the marriage.

Ot/ CEREMONY FEES

Castle Suite - seating up to 240
including Balcony off Castle Suite

Tegid Suite - seating up to 80
Vyrnwy Suite - seating up to 40

Drinking and smoking are not permitted during the
wedding ceremony.

CONFIRMING YOUR ‘//{n{zf{'zg

Selected ‘wedding dates’ can be held on a provisional basis
for 2 weeks, whereupon it will be released if confirmation
and a deposit of £750 are not received.

The deposit of £750 is a non-refundable payment.

Bedroom requirements:

All weddings have an option of booking 10 rooms as a block
booking which can later be named and confirmed. The rates below
are special negotiated rates as part of your wedding booking.
Should you require any further bedrooms then please discuss with
your coordinator for the best available rates.

2012 and 2013 April - June | July - Sept | Oct - Dec
Sunday to Thursday £95 £105 £125 £115

Friday and Saturday £145 35
(Sundays during Bank
Holiday Weekends)

The room rates are based on 2 sharing a classic double / twin room
on a bed and breakfast basis.

Single supplements apply, children aged between 5 and 12 years
of age sharing a room with their parents are priced at £15.

Children under the age of 5 years are complimentary.




Ye/s/s PACKAGE

Caread., ¢/ QUAY
C

e 1x arrival drink - choice of Merlyn, Celtica Ale,
1085 Snowden Lager, Penderyn Gin and Tonic
or a glass of Glyndwr red or white wine from
the Vale of Glamorgan

Selection of Welsh canapés - 3 per person

3 course wedding menu
- chosen from our Welsh menu Selector

Welsh Toastmaster
"2 bottle of wine from the Glyndwr Estate - per person

Glass of sparkling wine from the Glyndwr Estate
- per person

e Welsh buffet

£72 per person

- $

(v) Highlights vegetarian dishes
(gf) Highlights gluten free dishes

Y12/5/5 mENU

Cawl Cennis leek and potato soup with either ham or vegetable stock

or
Glamorgan sausages with sweet Nant Conwy mustard

Smoked haddock with traditional Welsh rarebit
served with seasonal vegetables

or

Braised shoulder of Denbighshire Lamb with Stwnsh Rwdan
served with natural juices and seasonal vegetables

or

Leek and Perl Wen tart
served with seasonal vegetables

Bara Brith (Welsh fruit bread) and butter pudding
or

Welsh toffee vodka infused cheesecake

Y/ 2/5/s BUFFET

Selection of sandwiches made with Welsh Dragon butter
Roast Halen Mon walnuts (gf)
Denbighshire Lamb skewer with Llaeth y Lon yoghurt
Ruthin cornfed chicken and sweet chilli skewers (gf)
Snowdonia Black Bomber and leek tarts (v)

Pantysgawen Goats' cheese and red pepper frittata (v) (gf)

WEDDING. Vesiues:

Individual fish and chips

Individual beef and ale pie

Smoked salmon mousse en crolte

Pork and apple lattice

Tomato and basil beignet

Shellfish bisque shot (gf)

Tomato consomme shot (v) (gf)

Individual toad in the hole with onion marmalade

Individual leek and thyme tart with cheddar cheese (v)

£5.95 - 3 per person
£6.95 - 4 per person
£7.95 - 5 per person

- SWEET CANAPES
Chocolate dipped strawberries
Mini vacherin

Mini scones with jam and cream
Welsh teacake

Bara brith

Lemon posset

Eton mess

Mango sorbet shot

Pink grapefruit shot

Cookies and cream

Lf‘Oé%J

Roast tomato soup,

served with basil créme fraiche (v) (gf)
£6.45

Lightly creamed leek and potato soup
topped with crisp leeks (v) (gf)
£6.45

Garden pea veloute drizzled
with mint cream (v) (gf)
£6.45

Celeriac and apple soup (v) (gf)
£6.45

Cauliflower soup with smoked haddock and chives (gf)
£6.95

Carrot soup scented with cumin (v) (gf)
£6.95

Chestnut mushroom and tarragon soup (v) (gf)
£6.95

Minestrone soup (v) (gf)
£6.95

Any of the above flavours available as an appetiser
served in a demitasse cup
£2.95



WEDDING. Vesies

Marters

French onion soup
served with Parmesan crisp bread
£6.95

Chicken liver parfait with walnut bread
and homemade chutney
£8.95

Fanned melon with seasonal fruit
or Parma ham (gf)
£8.95

Home cured salmon, topped with fine herbs
served with horseradish and créme fraiche (gf)
£10.95

Slow cooked ham hock ballotine
served with crisp leaves and piccalilli (gf)
£9.95

Quay prawn cocktail with crisp baby gem,
diced pineapple, cucumber and Marie Rose sauce (gf)
£10.95

In-house hot smoked salmon,
bound with créme fraiche and fine herbs (gf)
£10.95

Pressing of confit of duck and chicken (gf)
£10.95

Beef carpaccio with rocket salad,
Parmesan shavings and truffle oil (gf)
£10.95

(v) Highlights vegetarian dishes
(gf) Highlights gluten free dishes

Roast breast of chicken and sage onion stuffing,

roast potatoes and its own gravy
£18.95

Chicken leg coq au vin cooked in red wine, baby onion and
pancetta sauce with rosti potato (gf)
£18.95

Edwards Pork and Leek Sausages with mashed potato and a
shallot and red wine jus (vegetarian option available)

£18.95

Belly of pork or pork chops with glazed apples,
dauphinoise potatoes and a cider and cream sauce (gf)
£18.95

Braised beef feather blade
with mashed potato and red wine jus (gf)
£19.95

Fillet of Welsh beef with roast tomato,
flat cap mushrooms and chunky chips

Served with a choice of 3 sauces:
red wine, peppercorn or Perl Las
£27.50

Braised shoulder of lamb with mashed potato
and a shallot and tarragon jus (gf)
£19.95

Seared rump of lamb with fondant potato
and a tomato and rosemary jus (gf)

£19.95

Salmon fillet with a herb crust,
crushed potato and white wine sauce
£19.95

Baked fillet of cod with parmentier potatoes,
cherry tomato and caper dressing (gf)
£19.95

All of the above dishes are served with their
own integral vegetables.

@&&ﬁm

Eton mess served in a glass (gf)
£6.95

Cookies and cream served in a glass
£6.95

Vanilla panna cotta with crushed raspberries
and homemade shortbread

£6.95

Vanilla créme brilée with homemade shortbread

£6.95

Bread and butter pudding made
with Danish pastries served with ice cream
£6.95

Lemon tart with raspberry sorbet
£7.95

Baked chocolate cheesecake
with chocolate sauce and chocolate ice cream
£7.95

Sticky toffee pudding with butterscotch sauce
and vanilla ice cream

£7.95

Apple jelly with blackberries and brandy cream (gf)
£7.95

Apple tart or crumble with cinnamon ice cream
£7.95

Chocolate truffle with orange sorbet and orange syrup (gf)
£8.95

Selection of Welsh cheeses served with homemade chutney,
grapes, celery and biscuits
£9.95



CHILDREN'S./Je/uu15

£7.95 for 2 courses and £11.95 for 3 courses

STARTER
Fresh melon (v)
Garlic bread (v)
Fruit juice (v)

Homemade soup (v)

MAIN

Chicken or fish goujons, chips and garden peas
Sausage, mash and gravy

Cheese and tomato pizza and chips (v)

Penne pasta with tomato sauce (v)

DESSERT

Selection of ice creams
Fresh fruit salad

Sticky toffee pudding

All of our food is freshly prepared by our Kitchen Team.

(v) Highlights vegetarian dishes

(gf) Highlights gluten free dishes

VEGETARIAN. Yerives

VEGETARIAN < J/terss:

Buffalo mozzarella, caponata bruschetta (v)
£8.95

Plum tomato tart topped with glazed goats’ cheese (v)
£8.95

Fanned melon with seasonal fruit and sorbet (v) (gf)
£8.95

VEGETARIAN MAIN Cih%V@&&

Saffron risotto with rocket and Parmesan (v) (gf)
£16.95

Penne pasta with asparagus, rocket, cherry tomatoes
and pesto (v)
£16.95

Puff pastry pithivier of wild mushrooms
and madeira cream sauce (v)
£16.95

Spinach and red pepper filled pancakes
glazed with cheddar cheese (v)

£16.95

WEDDING G as
SORBETS [ ols

Intermediate course:

Mango, pink grapefruit, lemon,
blackcurrant, apple - £2.95 per person

Raspberry and Champagne
or gin and tonic - £3.95 per person

CHEESE WBoards

A selection of Welsh cheese served
with homemade chutney, grapes, celery & biscuits

£9.95 per person as a course

£45 for a platter for ten guests

TEASKCCOFFEES

Tea and coffee with chocolate mints - £2.95 per person
Tea and coffee with homemade fudge - £3.95 per person
Tea and coffee with homemade petit fours - £4.95 per person

SPECIAL. Verace

If you require a special menu developing for your special day,

our Kitchen and Banqueting Team would be delighted to meet

with you to develop a bespoke menu.

See your Coordinator for further details.

BUFFET@%M&

Choose from:

5items at £13.95
7 items at £16.95
9 items at £18.95

Assorted homemade sandwiches
Tortillas with dips (v)

Quiches / vegetable quiches (v)
Sausage rolls

Pork pies

Hot and sticky chicken wings (gf)
Tiger prawns wrapped in filo pastry
Lamb brochette (gf)

Mini burgers

Mini hotdogs

Mini toad in the hole

Mini jacket potatoes (v) (gf)
Spring rolls with soy and lime
Tomato tarts and feta cheese (v)
Plaice goujons

Chicken goujons

Crudites and dips (v) (gf)

Patés and homemade breads
Cheese platters

Selection of mini desserts




EVENlNG%W

UBarbeciee: ON CASTLE BALCONY S0t ROAST BAPS )
£19.95 £14.95
Steak burger with homemade relish Choice of roast pork, roast lamb or roast beef served with

accompaniments, mixed leaf salad, tomato and red onion salad,

Pork & leek sausage
potato wedges and mini desserts.

Tandoori chicken drumsticks (gf)
Vegetable kebabs (v) (gf)

Stuffed mushrooms (v) s /.
Trsts & Olths N CONES

Coleslaw, mixed leaf salad £10.95

Jacket potatoes / potato wedges, baps

Available April to September (weather permitting)

e pemmine UBacorn Waps WITH CHIPS IN CONES 4

£10.95

(v) Highlights vegetarian dishes

(gf) Highlights gluten free dishes \

www.quayhotel.co.uk

TO FIND OUT MORE ABOUT WEDDING PLANNING AT
THE QUAY HOTEL AND SPA PLEASE CONTACT US BY...

Calling: 01492 5641 00 or emailing: sales@quayhotel.co.uk




THE | QUAY

HOTEL AND SPA

THE PERFECT DESTINATION... Deganwy Quay
Deganwy

Only a 3 minute drive from Junction 18 off the A55, Conwy

Llandudno Junction Station is a 2 minute drive LL31 9DJ

away with direct links from London Euston, Cardiff,

Manchester and many other cities. 45 minutes from 01492 564100

Chester and only an hour and 20 minutes drive away
from Liverpool and Manchester International Airport. www.quayhotel.co.uk



