
WEDDING 
BROCHURE



01348 873571 
enquiries@whisperfishguardbay.co.uk

Fishguard Bay Hotel,  
Quay Road, Goodwick, SA64 0BT

For our very best rates please visit www.whisperhotelscollection.com
To view our location, visit what3words.com/maps and put endlessly.original.tiptoes into the search.

WEDDING PACKAGE 
2018



Accommodation 
We are pleased to offer complimentary overnight accommodation, including full breakfast, for the happy 

couple in our recently refurbished Honeymoon Suite. This will include champagne and flowers.
All guests attending the wedding celebrations will be entitled to a discount off our standard 

accommodation prices for the weekend of the wedding. 

Children 
Children under 12 years of age can be served half portions of your chosen menu option at a 50% 

reduction on the adult price. Alternatively, should you prefer, children can choose from our separate 
Children’s Menu.

Confirmation and Deposits 
All bookings will be treated as provisional until we receive a signed copy of these Terms & Conditions, 

together with payment of a non-refundable deposit of £500. These should be received by the hotel 
within 14 days of any provisional booking being made, at which time the date is regarded as confirmed. 

Final numbers and a table plan should be provided to the hotel at least 14 days before the wedding. 

Payment
A further payment of £500 or 50% of the balance (whichever is the greater) is to be made by three 

months prior to the date booked for the wedding.
To keep money matters away from the wedding day itself, we will issue a pro forma invoice for the final 
balance (based on the final numbers provided) and this must be paid by seven days before the wedding. 

Cancellation Policy
In the unfortunate event that you need to cancel your booking the cancellation charges will be as 

follows. As stated above, the initial £500 deposit is non-refundable at all times. If cancellation should 
occur between three months and seven days prior to the wedding, then our charge will be 60% of the 

total amount due (based on the numbers indicated at the time of booking). If cancellation occurs within 
seven days of the wedding then 100% of the total will be charged.

Notice of cancellation should be provided in writing.
Wedding cancellation insurance is widely available to protect against a range of factors which could 

cause cancellation.

Parking
Fishguard Bay Hotel has onsite parking available for the use of wedding party guests, but we do not 

accept liability for loss or damage to any vehicle or its contents. Owners park at their own risk.

Licensing Hours
We have an entertainment licence until 1.00am. The bar is also licenced for non-residents until 1.00am.

Corkage
No alcoholic beverages may be brought onto the premises for consumption by guests without the prior 

permission of Fishguard Bay Hotel Limited. If permission is given a corkage charge will be made.

WEDDING BOOKINGS 
TERMS & CONDITIONS



Having read and accepted all of the Terms & Conditions stated above, please 
provide the information listed below and sign and date this form, which should 

then be returned together with the £500 deposit:

WEDDING BOOKING FORM

Name

Address

Postcode 

Email

Home telephone

Mobile

Date of wedding

Place of ceremony

Time of ceremony

Approximate number of guests including children

Evening function required?

Approximate number of guests

Type of payment for deposit

Signature of organiser

Date



Your choice of canapés priced at 
£3.95 per person for three 
£4.95 per person for four 
£6.25 per person for five
£7.25 per person for six

Red Thai chicken skewers 
Chicken & chorizo mini skewers 

Mini steak, stilton and whisky rosti 
Mini duck & hoisin spring rolls 

Mini cheeseburger crostini 
Mini smoked salmon bagels 

Mini oriental crab cakes 
Bubbly tempura battered king prawns 

Sole goujons in sea salt & cracked black pepper breadcrumbs
Vegetable brochettes 

Monterey Jack cheese and onion goujons 
Peppers stuffed with cream cheese 

Mini margherita pizzas 
Mini Yorkshire puddings with chicken & redcurrant marmalade 

filling or beef & horseradish crème fraiche filling

CANAPÉS



Chilled melon & orange cocktail - £5.25

Fanned melon, served with berry fruit and strawberry coulis - £5.75

Duck and orange pate, served with dressed mixed leaves, cherry tomato garnish 
and warm toast - £5.95

Homemade salmon and prawn pate, served with sliced lemon, mixed leaf 
garnish and warm toast - £6.95

Soup of your choice, with white or granary rolls and Welsh butter - from £5.25

Traditional homemade Welsh cawl, with white or  granary rolls  
and Welsh butter - £6.25

Chicken Caesar salad, herb croutons and Caesar dressing - £6.50

Prawn cocktail in a piquant marie rose sauce, served with brown bread  
and Welsh butter - £6.95

Creamed garlic mushrooms, served with brown bread and Welsh butter - £6.25

Smoked duck breast, served with a watercress salad and wholegrain mustard 
dressing - £6.95

STARTER MENU



Should you require an additional vegetable or potato, a charge of 50p per 
person will apply. 

Roast supreme of chicken, served with lemon & thyme stuffing, bacon and sausage roll, bread 
sauce and gravy - £13.75

Roast chicken breast, stuffed with homemade Welsh rarebit, wrapped in bacon and topped with 
a light Dijon mustard sauce - £14.95

Roast Pembrokeshire turkey breast, served with sage & onion stuffing, bacon and sausage roll, 
cranberry sauce and gravy - £15.50

Roast topside of Welsh beef, served with Yorkshire pudding and horseradish sauce - £16.50

Braised rump steaklets, served with a homemade rich red wine sauce - £16.50

Roast sirloin of Welsh beef, served with Yorkshire pudding and horseradish sauce - £16.95

Roast loin of pork, served with sage & onion stuffing and apple sauce - £14.75

Roast leg of Welsh lamb, served with mint sauce and redcurrant jelly - £16.25

Braised Gressingham duck breast, served with orange sauce - £16.95

Fillet of salmon, topped with a chive & white wine sauce or tarragon and parsley butter or a 
wholegrain mustard and honey glaze - £17.25

Vegetarian Options

Vegetarian shepherd’s pie, topped with a goats cheese mash - £13.95

Homemade red pepper and aubergine lasagne - £14.50

Vegetarian Wellington - £13.95

Homemade parsnip, sweet potato and chestnut bake - £14.00

All of the above include your choice of two types of potato  
and two types of vegetable from the following list:

Buttered Peas  
Boiled Potatoes 
Glazed Carrots 
Roast Potatoes 
French Beans 

Mashed Potatoes 
Honey Roast Parsnips 

Garlic Potatoes 
Broccoli 

Lyonnaise Potatoes 
Carrot & Parsnip Medley 

Sauté Potatoes 
Cauliflower with Cheese Sauce 

Colcannon Potatoes

MAIN COURSES



Homemade tiramisu - £5.50

Raspberry torte with fresh cream - £5.25

Fresh fruit salad - £4.95

Homemade Eton mess with a strawberry coulis - £5.25

Individual fruit pavlova with fresh cream - £5.25

Tarte au citron, with fresh cream and a raspberry coulis - £4.75

Homemade fruit trifle - £4.50

Baileys bread & butter pudding - £5.25

Rhubarb and apple crumble with custard - £4.75

Chocolate profiteroles, with vanilla cream and hot chocolate sauce - £5.25

Fruit salad cheesecake, with fresh cream - £5.25

Banofee cookie crust cheesecake, with fresh cream - £5.25

Lemon meringue roulade, with fresh cream and a mango coulis - £4.75

Apple pie with custard or vanilla ice cream - £4.95

Sticky toffee pudding with clotted cream or custard - £4.95

Bay hotel cheeseboard and biscuits, decorated with grapes, celery, apple and 
radish - £6.50

Tea/ground coffee & mints - £2.50

Tea/ground coffee & homemade mini Welsh cakes - £3.25

DESSERTS



On arrival: All prices are per glass. 
Bucks Fizz - £3.60 
Kir Royale - £3.95 

Pimm’s & lemonade - £3.95 
White wine punch - £3.75 

Sparkling wine - £3.95 
Sherry - £3.50 

Fruit punch - £3.50 
White or red wine - £3.95 

Prosecco - £5.95 
Champagne - £6.50

With the meal: 
House wine: Hidden Road Chardonnay, Sauvignon Blanc, Pinot Grigio, Merlot or 

Shiraz - £16.25 per bottle 
Mariquita Sauvignon Blanc (Chile) - £15.75 per bottle 

Boars Kloof Chenin Blanc (South Africa) - £14.95 per bottle 
Bushranger Chardonnay (Australia) - £16.25 per bottle 

San Antonio Pinot Grigio (Italy) - £17.50 per bottle 
Mont Rocher Malbec (Languedoc, France) - £18.50 per bottle 

Hutton Ridge Pinotage (South Africa) - £18.00 per bottle 
Bushranger Shiraz (Australia) - £16.25 per bottle 

Riviera Merlot (France) - £15.95 per bottle 
Don Placero Rioja (Spain) - £16.95 per bottle

We are also pleased to discuss any specific wine requests.

For the Toast: 
Sparkling Wine – Beau Rocher Brut (France) - £17.50 per bottle 

Prosecco Brut Cuvee 1821 - £19.95 per bottle 
De Venoge NV Champagne - £29.95 per bottle

YOUR WEDDING DRINKS



Finger Buffet - £11.95 
Selection of fresh White and Granary Sandwiches 

Cajun Spiced Chicken pieces 
Quiche Lorraine 

Broccoli and Stilton Quiche 
Sausage Rolls 

Cocktail Samosas and Spring Rolls 
Pizza Bites 

Sweet Potato Fries

Add your choice of three of the following as dessert for - £14.95  
- Homemade Fruit Trifle, Fresh Fruit Salad, Chocolate Profiteroles, Banofee Cheesecake, 

Lemon Meringue Roulade or Sticky Toffee Pudding.

Cold Buffet 
Two Meat Buffet - £16.95 

Three Meat Buffet - £18.50 
(Both prices include Dessert)

Roast Pembrokeshire Turkey, Roast Topside of Beef or Homeboiled Ham 
Quiche Lorraine 

Poached Salmon, Cheddar and Watercress Quiche 
Brie, Tomato, Red Pepper and Basil Quiche 

Cajun Spiced Chicken Pieces 
Cocktail Samosas and Spring Rolls 

Egg Mayonnaise 
Selection of Salads – Mixed Leaves, Tomatoes, Cucumber, Coleslaw, Beetroot, Mushroom 

& Red Onion 
Baker’s Basket 

Hot Minted New Potatoes

Add your choice of three of the following as dessert - Homemade Fruit Trifle, Fresh Fruit 
Salad, Chocolate Profiteroles, Banofee Cheesecake, Lemon Meringue Roulade or Sticky 

Toffee Pudding.

Hot Buffet - £16.95 (to include Dessert) 
A choice of three from the list below, together with a vegetarian option:

Homemade Navarin of Lamb 
Homemade Chicken Curry with Poppadum & Mango Chutney 

Homemade Beef Lasagne 
Homemade Beef in Ale Casserole 

Homemade Chicken, Ham and Leek Pie 
Homemade Fish Pie 

Homemade Vegetable Lasagne 
Homemade Vegetable Curry with Poppadum & Mango Chutney 

Homemade Vegetable Stir Fry with Noodles

Served with Rice, French Fried Potatoes, Boiled Potatoes, Peas, Lettuce, Tomatoes, 
Cucumber and Coleslaw

Add your choice of three of the following as dessert - Homemade Fruit Trifle, Fresh Fruit 
Salad, Chocolate Profiteroles, Banofee Cheesecake, Lemon Meringue Roulade or Sticky 

Toffee Pudding.

BUFFET MENUS



Gala Buffet- £29.95 
Starter (choose any two of the following)

Homemade Soup of your choice, with white or granary rolls and Welsh butter 
Fanned Melon with Berry Fruits and Strawberry Coulis 

Creamed Wexford Mushrooms with Brown Bread and Welsh Butter 
Homemade Salmon and Prawn Pate, served with sliced lemon, mixed leaf garnish and warm 

toast 
Smoked Duck Breast, served with a Watercress Salad and Wholegrain Mustard Dressing

********

Roast Pembrokeshire Turkey 
Roast Topside of Welsh Beef 

Home Boiled Ham 
Whole Dressed Salmon

********

Vegetarian Quiches, Cajun Spiced Chicken Pieces, Sausage Rolls, Smoked Fish Platter, Homemade 
Scotch Eggs, Vol-au-Vents with Homemade fillings, Samosas and Spring Rolls

Salad Table 
Lettuce, Tomato & Basil, Cucumber, Pasta, Coleslaw, Mushroom, Beetroot, Rice, Potato Salad, 

Apple & Celery, Water Melon & Prawn

********

Baker’s Basket 
Hot Minted New Potatoes

********

Choice of six desserts from main dessert menu 
Tea/ground coffee with homemade mini Welsh cakes

BUFFET MENUS



Slow cooked Welsh hog, roasted on the spit for up to 10 hours, available cooked “as is” or in a mix 
of herbs, honey and cider or any combination thereof.

Pork crackling 
Apple Sauce 

Sage & Onion Stuffing  
Hot minted new potatoes 

Selection of salads 
Floured rolls

£14.95pp

To follow: 
Dessert Selection – Homemade Trifle, Fruit Cheesecake, Chocolate Profiteroles, Lemon Meringue 

Roulade, Individual Fruit Pavlova.

£4.95pp

If there are alternative desserts you would like to include, or you would like to only offer one 
dessert, we would be pleased to discuss any alternative requirements.

Chocolate Fountain – A dessert option with a difference, complete with your choice of four 
options to cover in all that delicious chocolate! Choose from bananas, grapes, strawberries, jelly 
babies, mini donuts, marshmallows, chocolate brownies, Turkish delight or come up with your 

own preferences.

£7.50pp

Bay Hotel Cheeseboard & biscuits 

£6.50pp

HOG ROAST 
– DAY OR EVENING OPTION



Please make your Barbecue choice of four items  
(plus one Vegetarian item) from the following options: 

Beef Burger 
Lamb & Mint Burger 

Chicken Kebab 
Sausages (Chose one type from; Cumberland, Lamb & Mint, Pork & Leek) 

Sticky Ribs 
BBQ Chicken Drumsticks 

Vegetarian Kebab 
Vegetarian Quiche

All of our Barbecues come with floured rolls, onions and a selection of salads.

£19.95pp

Dessert Selection 

Homemade Trifle, Fruit Cheesecake, Chocolate Profiteroles, Lemon Meringue Roulade,  
Individual Fruit Pavlova

£4.95pp

If there are alternative desserts you would like to include, or you would like to only offer one 
dessert, we would be pleased to discuss any alternative requirements.

Chocolate Fountain – A dessert option with a difference, complete with your choice of four 
options to cover in all that delicious chocolate! Choose from bananas, grapes, strawberries, jelly 
babies, mini donuts, marshmallows, chocolate brownies, Turkish delight or come up with your 

own preferences.

£7.50pp

Bay Hotel Cheeseboard & biscuits 

£6.50pp

THE BAY HOTEL BARBECUE



For our very best rates please visit 
www.whisperhotelscollection.com

To view our location, visit what3words.com/maps and put endlessly.original.tiptoes into the search.
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