fontygary

Autumn & Winter Wedding Package
September 2018 - March 2019

Our Monday - Thursday weekday package includes:

o Complimentary ceremony room hire (available from 2pm)

« Red carpet entrance

« Selection of 3 canapes per person on arrival or after the civil
ceremony

« Drinks reception on arrival (selection is available on request)

« 3 course wedding breakfast (menu option attached)

« 1 glass of red or white wine per person with the wedding breakfast

« 1 glass of sparkling to toast

« Crisp white tablecloths and napkins

« Cake stand & knife

« Resident DJ for evening entertainment

« Evening buffet- fish & chips &sausage & chips cones

« Dedicated Coordinator to act as master of ceremonies for the day.

« Beautiful grounds leading down on to the beach for photography

« Complimentary parking for guests

« Complimentary gym pass for Bride and Groom only for 3 months
prior to the big day.

Package Price £3,995

Based on 60-day guests and 60 evening guests Monday - Thursday
Standard terms & conditions apply.

Any Additional guests will be charge at the package rate of £60.00 per adult
for the day and £10.00 per adult for the evening buffet.

Subject to availability



fontygary

Wedding Breakfast Menu Options

Please select one item for each course for the entire party, please choose
one set menu for your vegetarian’s options, please inform us if your guests
have any dietary requirements.

Starter

Leek and potato soup - v
Prawn and avocado stack, lemon and chives
Baked field mushroom stuffed with welsh rarebit, onion marmalade - v
Crispy chicken salad, chilli, lemongrass, ginger and lime

Main Course

Chicken, chorizo and white bean casserole
Welsh beef and ale casserole
Pork and leek sausages in a Yorkshire pudding with onion gravy
Caerphilly cheese, leek and walnut crumble - v

All served with
Smashed new potatoes with garlic, bay, thyme, citrus
Buttered green beans

Dessert

Mulled wine poached pears, vanilla cream, hot chocolate sauce
Poached plum crumble with cinnamon, vanilla cream
Sticky toffee pudding, treacle toffee sauce
Baileys cheesecake, biscotti



