
Join together in one of themost stunning coves in theworld…



Awesome Setting ....... Breathtaking Seaviews



TheUltimate Wedding... StunningExclusivity

Exchangevowswithyourpartner tobe inoneof theworld s̓most stunning locations! Weddings in themostexclusive stunning&romantic
locationare simplywonderful.

Acontemporary stunning, secludedexclusive&uniquelydesignedcoastalWeddingVenuewithdramatic&breathtakingviewsacross thesea,
ruggedAtlantic coast&Exmoor. TheVenue is set in itsowncoveat thecliff top- just themostperfect andmagicalbackdrop for amazingphotos
andmemories.Withour cliff topposition,whatbetter than tobeable toseedolphins in thebay? SurroundedbybeachessuchasCombeMartin,

Broadsands,WatermouthCove&HeleBay-allwithina2-5minutecardrive-manycouples take timeout tohavesomebeachphotos.

The perfect setting.Offering state of the art lightingwith a colourwheel so you can tailor the lighting to fit with your colour scheme& lutron
panel formood lighting. The ceilinghaspanelswith fibre optic lights giving the effect of twinkling stars. There is a fully integrated sound
systemwithmicrophones for speeches& thebuilding is fully air conditioned. Bi fold doors across the full front of thebuildingoffering

amazing sea views&bring theoutside in, a largedeck area runs thewhole lengthof thebuilding, awonderful place for your guest to soakup
the scenery...

TheVenue is fully licensed forWeddingCeremonies, underour amazingcliff topgazebowithSkyWalkplatformor insideour Seascapeceremony
room,bothboastingpanoramic seaviews... Yourguests sit facing thesea towitness you takingyour vows.

With awardwinning foodanda variety of drinkspackages, let ourWeddingCoordinators& teamof staff turn yourdreams into abeautifully
bespoke reality as you start yourmarried life together.

Imagine getting married to the sound of the sea....









Civil Ceremony

TheVenue is licensed for WeddingCeremonies& is inan idyllic positionofferingprivacy&exclusivitywithdramatic&stunningseaviews. Youhave thechoiceofhaving
yourCeremony insideourdedicatedCeremony roomor in theGazebo. The licensedGazebohasastunningskywalkplatformwrapped inglass... themostwonderful,
magical place toenjoyaglassofChampagneoraphotoopportunity after youaremarried. Yourguestswill sit facing thesea inamphitheatre style. If youhaveyourheart
setonanoutdoorwedding,& theweather is againstuson theday, youwill notbedisappointedwithour stunningSeascapeCeremony room,alsoboastingpanoramic

seaviews….adecisioncanbemadewithin seconds.

The chargeof yourCeremony is£350 (if youarehavingyourWedding receptionwithus),whichalso includes chair set up, useofmusic equipment&bar facilitiesbefore
&after yourCeremony. Pleasenote, youare responsible forbookingandpaying the registrar directly.

What’s better than getting married? Getting married by the sea!





Exclusive Venue Hire Tariff for your Daytime & Evening Receptions

What TheVenueHire Fee Includes
Your feeprovidesexclusiveuseof thewedding facility andgardensall dayandeveningof yourWedding.

Food,drink,disco/band,hireof ceremonyareaand registrar feesareextra.
Everyweddinghas theirowndedicatedWeddingCoordinator&dedicated teamofcateringstaff.

Thestunningsetting,gardens, stylish interiorsanddecorative lightingmeanminimaldecoration isusually required.

Pleasenote: Ourminimumnumbersaresetat40adultguests includingyourselvesonFriday, Saturday&Sunday.
If numbersarebelowthis ,ourpolicy is tochargeanadditional£75venuehire feesurchargeperpersonunder theminimumguestnumbers.

Eg35guestswouldattract anadditional venuehirechargeof£375 (therewouldbenoextracharge formid-week).
Our maximumcapacityis170forthedaytimereceptionand200fortheeveningreception

Please Note Bank Holiday Sundays are Chargedas a Saturday & Bank Holiday Mondays are Charged as a Sunday

Weddings canbebooked4years in advanceof theweddingdate.
Weddingsbookedmore thanayear in advance:Venuehireprices at timeofbookingare alwayshonoured

All weddings have complete exclusive use of The Venue & all its grounds on the Wedding day.

Friday Saturday Sunday Monday - Thursday

June, July, August £7,500 £8,950 £7,250 £5,500

May £6,775 £8,000 £6,500 £4,700

April, September £6,250 £7,250 £5,750 £3,950

March, October £4,250 £5,000 £4,000 £3,250

January, February, November,
December £3,250 £4,000 £3,000 £2,250



BoastinganAA3Rosette award forour food&Michelin
listing, out talented teamof chefsprepareeverything
freshly&useonly the finest locally sourcedproduce.

Whether youareplanningasmall intimatedayor a large
sparklingone,our teamwill help youmake this the

happiestmost romanticdayof your life.

Ourpackages for food&drinkare variedso that youcan
bespokeyourownmenu,dependingonyour choice&
budget. Our teamarepassionateandexperienced&will
ensure yourday is a seamless celebration fro youandyour
guests, theywillmakesureeverydetail is cared for so that

youcanconcentrateon relaxing&savouringevery
momentof your special day.

Award winning food ....



OurChefsareveryexperiencedwithcatering forall allergies& food intolerances.

TraditionalWeddingMeal FoodOptions

Crystal

£46perpersonfornumbersover70
£49perpersonfornumbersunder70

Includes:

1xStarter
VegetarianOption(Pre-OrderOnly)

***
1xMainCourseVegetarianOption

(Pre-OrderOnly)
***

1xDessert

Diamond (Pre-orderonly)

£56perpersonfornumbersover70
£59perpersonfornumbersover70

Includes:

2xStarter
1xVegetarianOption

***
2xMainCourse

1xVegetarianOption
***

2xDessert

Platinum(Pre-orderonly)

£72perpersonfornumbersover70
£75perpersonfornumbersunder70

Includes:

HomemadeCanapés(Choiceof5)
***

3xStarter
1xVegetarianOption

***
3xMainCourse

1xVegetarianOption
***

3xDessert

On the pre-order Diamond & Platinum packages- letusknowyour foodchoicesbefore sendingout
your invites&yourguestwill thengive you their choiceswith their replies.

Create your own bespoke menu from the expertly curated choices on the next pages

Pleasenoteabovenumbersarebasedon70adults.

All guests have the same meal with the
Crystal package,but youwouldaskon
invites if anyone is vegetarian, veganorhas
allergiesor food intolerances.



Starters:
Tomato Soup served with Basil Oil & Croutons (v) (v+ without Croutons)
Fresh Pea Soup served with Crispy Smoked Bacon (v - without Bacon)

Chicken Liver & Brandy Parfait served with Red Onion Marmalade & Brioche Toast
Crayfish & Prawn Cocktail served with Fresh Granary Bread

Gravadlax of Salmon served with Dressed Rocket Leaves & a Caper Salsa
Pressed HamHock Terrine, Sour Dough Toast & Homemade Piccalilli

Beetroot & Feta Salad with a Balsamic Reduction (v)

MainCourses:
Roasted Sirloin of Exmoor Beef, Yorkshire Pudding, Thyme Roasted Potatoes, Vegetables & Gravy

Slow Roasted Rolled Pork Belly with Black Pudding & Wild Mushroom Stuffing, Colcannon Potatoes, Savoy Cabbage with Crispy Pancetta & Cider Jus

Roasted Chicken Breast served with Thyme Roasted Potatoes, Vegetables & Chicken Gravy

Pan Roasted Fillet of Salmon served with Buttered New Potatoes, Baby Carrots, Stem Broccoli & a Beurre Blanc Sauce

Leek & Quickes Mature Cheddar Tart served with Vegetables & a Port & Wine Reduction (v)

Wild Mushroom & Tarragon Risotto with ParmesanTuile & Truffle Oil (v) (v+ without Parmesan Tuile)

Desserts:
Sticky Toffee Pudding,Butterscotch Sauce &Clotted CreamVanilla Ice Cream

Chocolate Fudge Brownie served with Chocolate Soil & Clotted Cream
Vanilla Pannacotta with Raspberries& Shortbread

Dark Chocolate Torte served with Mixed Berry Compote
Strawberry & Pistachio Pavlova

CaramelisedPineapple, CoconutSorbet & Pistachio Crumb (v+)

Crystal & Diamond Menu Choices
Dinner Above The Waves…

Allergies – Most dishes can be adapted to cater for any allergy or intolerance. (v) vegetarian (v+) Vegan



Starters:
Smoked Duck Breast Shallot & Basil Confit, Marinated Golden Raisins,Pea Puree & Basil Crisp Bread

Confit Chicken Terrine with Pistachio, Apricots, Prunes & Parma Ham served with Red Onion Marmalade & Dressed Rocket Leaves

Whipped Goats Cheese served with Pickled Baby Vegetables, Confit Lemon, Tarragon Vinaigrette & Fennel Biscuit (v)

Smoked Mackerel Pate, Toasted Soda Bread, Celeriac Remoulade &Watercress

Sweet Potato Falafel, Rocket Leaves, Cherry Tomatoes, Tahini Sauce (v+)

MainCourses:
Aged Fillet of Beef Wellington served with Creamy Mash Potato, Fine Beans, Baby Carrots & Red Wine Jus

House Smoked Chicken Breast served with Cured Bacon Cubes, Dauphinoise Potato, Stem Broccoli & Red Wine Jus
Devon Crab, Pea & Chorizo Risotto, Baby Basil

Pan Roasted Cod with Confit New Potatoes, Pancetta, Fine Beans & Beurre Noisette
Rack of Lamb served with Dauphinoise Potato, Honey Roasted Vegetables & Madeira Jus

Tomato & Buffalo Mozzarella Galette with Herb Oil, Roasted New Potatoes &Mediterranean Vegetables (v)
Vegetable Curry, Basmati Rice, Onion Bhaji, Homemade Naan Bread (v+)

Desserts:
Chocolate Marquise served with Salted Caramel, Honeycomb, Hazelnuts & Clotted Cream Vanilla Ice Cream

Lemon Tart served with Raspberries & Raspberry Sorbet
White Chocolate Pannacotta served with strawberries & Shortbread

Baked Vanilla Cheesecake served with Mixed Berry Compote
Treacle Tart served with Crème Fraiche, Pecan Brittle & Orange Segments

Green Apple Sorbet, Cinnamon Crumble, Apple Crisp, Blackberries, Blackberry Gel (v+)

Platinum Menu Choices
Stunning Coastal Views, Stunning Award Winning Food…

Allergies – Most dishes can be adapted to cater for any allergy or intolerance. (v) vegetarian (v+) vegan



Children’sDining
ForChildrenAged12& Under

3Courses for £15.95

All Children have the same, please choose 1 option for each course

Starters:
Tomato Soup served with Croutons (v)

Cheesy Garlic Bread (v)
Dough Balls served with Garlic Butter (v)

MainCourses:
Chicken Breast Nuggets,Chips& Peas

TwoWest Country Pork Sausages, CreamyMash, Peas & Gravy
Tomato& Basil Penne Pasta served with Garlic Bread (v)

Mini Battered CodFillet, Chips& Peas

Desserts:
Warm Homemade Chocolate Brownie with Vanilla Ice Cream

Sticky Toffee Pudding,Butterscotch Sauce & Vanilla Ice Cream
Vanilla Ice Cream

Children can have the samemenu as the adults - the charge for this would be 50% of the adult price by pre order.
Over 12ʼs have the samemeal as adults and are charged the full adult price.





Traditional BBQ
£50.00 per person

Canapés
SmokedSalmon&CreamCheeseBlinis

GarlicMushroomCrostini (v+)
MiniSconeswithClottedCream&Jam

Main Event
DevonButchersSausageswithFreshFingerRolls

PrimeDevonBeef4ozBurgerswithSesameSeedBuns
Lemon&ThymeMarinatedChickenLegs

Honey&GarlicSalmon
GrilledMarinatedAubergine (v+)

SeasaltedNewPotatoes (v+)
PotatoSalad (v+)

MoroccanCouscous (v+)
HomemadeColeslaw(v+)

MixedLeaveLettuce,SunblushTomatoes,Olives (v+)
CaesarSalad (v)

Spinach&PestoPastaSalad (v)

Dessert Selection

ChocolateBrownie (v)
BakedVanillaCheesecake (v)

LemonTart (v)
Mango&PassionFruit Pavlova (v)
BelgianChocolateTart (v+)

ProfiteroleswithChocolate Sauce (v)

MixedBerryCompote&DevonDoubleCream

(Minimumof 40 adults)

Coastal Wedding Meal Options
Freshly cooked by our talented team of Chefs under our festoon lit grill shelter

AmericanBBQ
£60.00 per person

Canapés
MiniCornDogs

TripleCheeseMac&CheeseBites(v)
MiniKeyLimePies(v)

Main Event
TennesseeSmokedBeefBrisket

BBQGlazedPorkBelly
BuffaloChickenWings
AmericanStyleHotDogs
BBQPulledJackFruit (v+)

FreshBreadRolls (v+)
BBQSmokedPitBeans(v+)

TexasColeslaw(v+)
FriedPickles(v+)

DirtyFries,SmokedPaprika,SpringOnionsPeppers(v+)
SouthernPotatoSalad(v+)
CalifornianPastaSalad(v)
MixedLeafSalad(v+)

Dessert Selection

PecanPie(v)
NewYorkStyleCheesecake(v)
PeanutButter&JellyBlondie(v)

ToffeeAppleCake(v)
SmoresChocolate&SaltedCaramelPots(v)

BanoffeePavlova(v)

CaramelSauce&DevonDoubleCream

(Minimumof 40 adults)

Gourmet BBQ
£65.00 per person

Canapés
DuckBreast,PlumSauce&SpringOnionCrostini

MiniMediterraneanVegetableTarts (v+)
MiniSweetPotatoCakes (v+)

Main Event
SirloinSteak

TandooriChickenSkewers
Chilli&LimeKingPrawn&MonkfishKebabs

GrilledMackerelwithGremolata
MapleGlazedPorkBelly

GrilledMarinatedVegetableKebabs (v+)

FreshBreadRolls (v+)
HeritageTomato,Mozzarella&Basil Salad (v)

GreekSalad (v)
MediterraneanVegetablePastaSalad(v+)
Avocado&ArtichokeTabbouleh (v+)

GreenSalad (v+)
RoastedBeetroot,GoatsCheese&Balsamic (v)

NiçoiseSalad (v+)

Dessert Selection

StrawberryEtonMess (v)
BlackberryBakewellTart (v)

CarrotCakewithCreamCheeseFrosting (v)
SaltedCaramelCroquembouche (v)

LemonMeringuePie (v)
DarkChocolate&PralineCheesecake (v)

CaramelSauce,MixedBerryCompote&DevonCream

(Minimumof 40 adults)

Allergies – Most dishes can be adapted to cater for any allergy or intolerance. (v) vegetarian (v+) vegan



AfternoonTea

£45.00 per person

SavouryCanapés
(choice of 5 )

Served before you are seated

FingerSandwiches
SmokedSalmon&CreamCheese

Egg& Cress
Coronation Chicken

Ham&WholegrainMustard
Cheese &Devon Chutney

In Between
Mini Pasties

Mini Fish&ChipCones

ToFinish
HomemadeDevon Scones, Jam& Clotted Cream

Mini LemonTarts
ChocolateBrownie
Victoria Sponge
CarrotCake
Macaroons

Coffeeor Tea

Vintage Wedding Meal Option
Handcrafted by our in house Pastry Chefs

Allergies – Most dishes can be adapted to cater for any allergy or intolerance.



Tea&CoffeeStation

£2.50perperson

Tea& JugsofCoffee
Self Service

After theDaytimeReception

Drinks Packages
Option1

£18.50perperson

Glassof ProseccoasawelcomedrinkGlassof
red or white wine with mealGlassof Prosecco

to toast WeddingCouple

Option2

£22.50perperson

Glassof Proseccoasawelcomedrink
2Glassesof redorwhitewinewithmeal

Glassof Prosecco to toastWeddingCouple

Option3

£24.50perperson

1Welcomedrink-Half&Half between
Sol& Pimms&Lemonade

2Glassesof redorwhitewinewithmealGlassof
Prosecco to toastWeddingCouple

Option4

£28.50perperson

2Welcomedrinks-Half& Half Between
Sol&Pimms&Lemonade

2Glassesof redorwhitewinewithmeal
Glassof Prosecco to toastWeddingCouple

Option5

£35perperson

GlassofChampagneasawelcomedrink
2Glassesof redorwhitewinewithmeal

GlassofChampagne to toastWeddingCouple

KidsDrinks

£7.50 per child

Choiceof3drinksperchild
Orange Juice/Coke/DietCoke/

Lemonade/Squash

Welcome drinks are served after the ceremony
Welcome drinks are served on trays by our waiting staff after the marriage.

Orange Juice is provided as an alternative welcome drink.
Soft drinks are available for any non drinker in place of each alcoholic drink.

House wine is included in the above packages.
If youwould like a quote providingdifferent drinksthan the ones shown above then please ask.





Canapés

A selection of homemade canapés to be served with your welcome drink

Choice of 5 - £8.50

(Canapés are included with the platinum package & afternoon tea package)

Savoury
Salmon& CreamCheese Blinis
TigerPrawn& Mango Salsa

Mini Yorkshire Pudding & Beef with Onion Gravy
Crostini of Chicken Liver Parfait & Red Onion Marmalade

DuckBreast, SpringOnion& PlumSauce
Mini Mediterranean Vegetable &Mozzarella Tart (v)

Pesto Palmiers(v)
ParmaHam&DĳonMustardMini Croissants

GarlicMushroomCrostini (v+)
Spiced Sweet Potato Cakes(v+)

Sweet
Mini Strawberry & CreamScones
ChocolateBrownie & Clotted Cream

Vanilla Swirls
Profiteroles Dipped in Dark & White Chocolate Ganache

Cookies& Cream
LemonTart

Caramelised PineappleCubes with CoconutCrumb(v+)

(v) vegetarian (v+) vegan

Handcrafted Canapés



BBQ
(Minimumof 40 People)

Full eveningnumbersmustbecatered for

£22 per person

PrimeDevon Beef Burgers & Brioche Buns;
Butchers Pork Sausages;

MarinatedChicken Legs&Thighs;
Coleslaw;

Potato Salad;
Green Leaves

IndividualEveningSnacks

Full eveningnumbersmustbe
catered forwitheach itemchosen.

Option1-£4.95perperson
Choose1of the followingoptions:

BaconBaps
SausageBaps

Option2-£6.50perperson
Choose1of the followingoptions:

FreshSconeswithClottedCream&Jam
DevonPasties

Fish&ChipCones
PulledPorkSliders

Sides
Onlyavailablewhenchoosingoption1or2

SkinonFries£2.50
ChunkyChips£2.75
OnionRings£2.50
GarlicBread£3.50

CheesyGarlicBread£4.00

Evening Dining

Vegan&VegetarianOptions are available for all buffets, bypreorder only

CheeseTable

£450
(Forapproximately100People)

Artisancheeseswithaselectionof local
chutneys&crackers,

celerysticks,
freshgrapes&figs

foryourweddingguests toenjoy

Cheese includedare:
QuickesMatureCheddar;
QuickesSmokedCheddar;
QuickesRedLeicester;

QuickesSmokedGoatsCheese;
SharphamBrie;
DevonBlue;

GodminsterHearts

Canbedisplayedasa tieredwedding
cakeofcheese in theday&then
transferred to theslate topped

cheesebuffet table for theevening.

GrazingTable
MezzeStyle

(Minimumof 40 People)

Full eveningnumbersmustbecatered for

£18 per person

CharcuterieMeats
LocalCheeses
Sourdough
Chutneys
Olives

SunDriedTomatoes
Humous
BreadSticks

ArtisanCheeseBiscuits

Spanish Paella
(Minimumof 40 People)

Full eveningnumbersmustbecatered for
£15 per person

Either Meat, Fish or Both
Or Vegan/Vegetarian Served with Fresh

Bread and Dressed Green Salad



Romantic midweek Small IntimateWedding-For 20 People
Our beautiful small wedding package is a personal & romantic option & includes:

• ExclusiveUse of TheVenue & Grounds for the day of your Wedding
• Wedding Coordinator with you all day
• Set up of Ceremony area either outside under the Gazebo with skywalk platform or inside our Ceremony room
• Celebratory glass of Prosecco after you are Married
• Three CourseWedding Breakfast with food options from the Crystal Package
• Glass of House Wine with the meal
• Glass of Prosecco for toast
• Evening Snacks - Option 1
• Classic Sea View Balcony room on the night of your Wedding & Full English Breakfast

June, July, August £6,500
May £5,950
April, September £5,200
March, October £4,500
January., February, November, December £3,250

Up to 10 extra people can be added at an extra cost of £75 per adult & £37.50 per child under 12 (maximum total of 30)
Up to 10 extra people can be added to the evening - you just pay per person for their evening snacks (maximum total of 40)

Midweek is Monday to Thursday Inclusive & Children are included in the numbers.

Option to increase to 30 People



Escape to the Coast for Your ElopementWedding
(Can only be booked 6 months in advance if booking May to September Midweek - Monday to Thursday Inclusive)

The perfect & dreamy venue for just the 2 of you, secluded intimate & romantic (option to include up to 10 extra guests). Our package includes:

• Exclusive use of The Venue & all its grounds for 6 hours
• Wedding Coordinator all day
• Set up of Ceremony area in either the Gazebo or our Ceremony room
• Classic Sea View Balcony Room for 2 nights including breakfast each morning
• Glass of Prosecco after you are married
• 3 Course Wedding Breakfast served in front of the bifold doors, prepared by a private chef

(Pre Order Required - Special Elopement Menu on next page)
• Bottle of Champagne
• Witnesses can be provided if needed
• Up to 10 extra guests can be added at a cost of £95 per person

July, August £3,500
May, June, September £2,795
March, April, October £2,500
January, February, November, December £1,950



Specially Prepared ElopementMenu
Each person’s pre order required

Starters
Ham Hock & Cheddar Fritter, Sauce Gribiche, Quail Eggs, Lambsʼ Lettuce

Goats Cheese Mouse, Apple, Celery, Walnuts, Watercress (v)
Smoked Salmon Rillette, Cucumber, Horseradish, Dill, Rye Bread
Mixed Bean Falafel, Tabbouleh, Mint Yoghurt Dressing (v+)

Mains
28 Day Dry Aged Beef Fillet, Grilled Tomatoes & Mushrooms, Triple Cooked Chips, Béarnaise Sauce
Cornfed Chicken Supreme, Pomme Anna, Wild Mushrooms, Leeks, Mushroom Ketchup, Thyme Jus

Spring Pea & Broad Bean Gnudi, Asparagus, Confit Lemon, Fennel, Tarragon (v+)
Pan Fried Sea Bass, Mussels, Artichokes, Romanesco, Parsley Veloute

Roasted Vegetable Pithivier, Butternut Squash, Spinach, Vegetable Jus (v)

Desserts
Dark Chocolate Delice, Granola, Frosted Hazelnuts, Dulce de Leche

Pear & Ginger Cake, Pint Nut Crème, Rosemary Caramel (v+)
Lemon & Lime Posset, Meringue, Pistachio Biscotti

Caramelised White Chocolate Pannacotta, Raspberries, Lemon Shortbread

Sharing Board Option (minimum of 2 People)
Either Rib of Beef or Chateauxbraind

Roast Chateaux Potatoes, Roasted Carrots, Buttered Tenderstem Broccoli, Red Wine Jus & Diane sauce

Roast Corn Fed on the Crown
Sage Roasted Potatoes, Sausage Meat Stuffing, Roasted Carrots, Cabbage & Bacon, Chicken Jus & Bread Sauce

Allergies – Most dishes can be adapted to cater for any allergy or intolerance.
(v) vegetarian (v+) vegan





January, February, March, November & December

Awonderful time tomake themost of The Venueʼs romantic views, sparkling lights & candles… Even on a stormy day the sea and views are
amazing. Winter Weddings offer the chance to be utterly magical & romantic. Imagine unique ice cool winter décor with sequin table runners,
sparkling lights & twinkling candles. Watch the waves crash against the rocks from the comfort of The Venue, themost dramatic & beautiful
backdrop.

Wedding Guests staying in the hotel are given a 40% discount off of the tariff B&B rates, in January, February, March, November, December
including Full English breakfast & use of all the facilities. Complimentary Wedding suite for yourselves on the night of your wedding including
breakfast the next morning (subject to availability).

WinterWeddings

(ExcludingEaster, Christmas& NewYear)

A Sanctuary on the rugged Devon Cliff Tops





ExclusiveUse of The Venue &Hotel Bedrooms
Available January, February, March, October, November & December

(ExcludingEaster, Christmas& NewYear)

Just imagine having Devonʼs most glamorous, stunning Wedding Venue along with Sandy Cove Hotel Bedrooms all to yourself for your special day.....
Exclusive use means that we host just you, your friends and family for an amazing 2 night Wedding that will turn your dreams into a magical reality that
you will never forget. All your favourite people together for your Wedding at the most wonderful escape by the sea, one of the UKʼs best kept secrets.

Receive your guests in the afternoon andmaybemake use of the swimming pool, sauna & steam room, why not meet for a drink in the bar in the evening,
some guests may like to book a table in either The Seacliff Restaurant or The Cove Restaurant. Wake refreshed for your Wedding Day! Enjoy a full English
breakfast in the restaurant with all your guests.

If you choose to have a civil service on site, it will be in either outside under our fabulous Gazebo or inside in our romantic Seascape Ceremony room, canapés
and Proseccowill be served after your ceremony. Sit down for your 3 courseWedding Breakfast specially prepared by our awarded chefs and enjoyed a glass of
red or white wine and enjoy a glass of Prosecco toast wine for your speeches. You are thenwelcome to have a DJ or Band for your evening reception with
evening snacks being served at 8pm.

The followingmorning have a relaxing breakfast whilst reflecting on the wonderful event, not simply a wedding, but a wonderful two days to
remember always for both you and your guests.

Make your dream wedding by the sea come true!



Exclusive Use Of The Venue &Hotel Bedrooms - continued
Available January, February, March, October, November & December (ExcludingEaster, Christmas& NewYear)

Thepackage includes:

• 2NightsAccommodation for76 (includingBridal Suite for theWeddingCouple)
• Breakfast EachMorningwithExclusiveUseofTheRestaurant
• WeddingCoordinatorwithyouall day
• SetupofCeremonyArea
• WelcomeGlassof ProseccoservedwithCanapésafter theCeremony
• 3CourseWeddingBreakfast - choice fromCrystal
• GlassofHouseWinewithMeal
• Glassof Prosecco forToast
• EveningSnacks-Option1
• UseofWeddingBlossomTree
• Useof LOVELetters
• Useof FirePit

Make your dream wedding by the sea come true!

Friday & Saturday Midweek

October £19,750 £16,750

March £18,250 £15,750

February, November & December £16,500 £14,000

January £13,500 £11,000

Please Note: Hotel Restaurants & Barwill be available privately for you and your guests from4pmon the day of arrival to enable anyonewanting to book
tables to do so and for you to host a drinks reception in the bar area if youwish to do this. The Restaurantswill open as normal to non residents from12pm
to9pmon the day of theWeddingwhilst you are enjoying your day in TheVenue.

The hotel is available from4pmon the day of arrival until 11amon the day of departure.
Please note Registrar̓ s are not included in the above charges.
Extra people over the 76 includedwill be charged at £80per adult & £40per child under 12 for thewedding day only - this doesn t̓ include accommodation.



Ceremony Only
Last Minute Ceremony

Available All Year - only available to book up to 2 months in advance of
Wedding date.

£950
• ExclusiveUseof TheVenue&all itsgroundsfor2hours

• WeddingCoordinator

• SetupofCeremonyareaeitherunderGazebowithglasswrappedplatform
orinourCeremonyroominside.

• Upto70Guests

• AGlassofProseccoandCanapéscanbeaddedatacostof£18perperson

Advance Ceremony Only
Available Midweek (Monday to Thursday)

October to April Inclusive

£2,750
• ExclusiveUseof TheVenue&all itsgroundsfor3hours

• WeddingCoordinator

• SetupofCeremonyareaeitherunderGazebowithglasswrappedplatform
orinourCeremonyroominside.

• Upto70Guests

• AGlassofProseccoandCanapéscanbeaddedatacostof£18perperson



ExclusiveWedding Venue with a Difference!
Double the fun, why not start your celebrations the day before your Wedding and carry on

the day after your Wedding?

Completely separate to the secluded and exclusive Venue and all itʼs grounds, Sandy Cove Hotel stands higher in the 32 acres of woodlands &
grounds, an AA 4 Star Hotel which has two award winning restaurants, wonderful outdoor terraces, bar & lounge areas and a swimming pool with
sauna & steam room…. you can keep your Wedding celebrations going as long as possible…. creatingmemories that last a lifetime.

The Cove Restaurant, with its wood fired pizza oven, also offers sharing platters, a great gathering for friends and family the night before your big
day or why not kick the celebrations off even earlier with our garden party style afternoon tea? Youmay choose tomeet for a drinks reception &
welcome get together on one of the terraces in the evening…mingle with family & friends in total relaxation and excitement for your special day! Any
of your guests not staying in the hotel but staying locally are also welcome to join you.

For those staying at Sandy Cove there is an amazing freshly cooked 3-course breakfast eachmorning – a great chance tomeet each other as the
excitement of the day builds and great the day after to relive some of the special moments &memories created the day before.



The Venue at Sandy Cove has the great option for your guests to be able to book to stay in the main hotel and receive special discounted rates. All rates
include 3 course full English breakfast which is freshly prepared by our team of chefs and full use of the facilities of the hotel.

Accommodation is for a minimum two night stay if booking on a Friday or Saturday between April & September. We have a range of room types & rates to suit
everyone, including family, dog friendly and accessible rooms.

The following discounts apply (excluding Easter, Christmas &New Year):

Accommodation at Sandy Cove Hotel
Special discounted rates for your guests

Discount off the Standard B&B Tariff Rates
January, February, March, November & December 40%
April, October 25%
May, June, September 20%
July, August 15%

Your guests can ring and book with reception & our friendly team of receptionist will talk them through the different room types and rates. Once you have
booked your Wedding we will also give you a special code to enable your guests to book online and receive the wedding discount.

There is also a wide range of local B&B accommodation and campsites within walking distance which you may like to give to your guests as an alternative.
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HOTEL

Berrynarbor, CombeMartin Bay, Near Ilfracombe,Devon, EX349SR
Telephone:01271882243

Email:weddings@sandycove-hotel.co.uk Website: www.sandycove-hotel.co.uk

Brochure7_23-14


