
WEDDINGS









“There is nothing more romantic than a lakeside
wedding in the middle of Wales”

Welcome to Lake Vyrnwy Hotel and Spa, an iconic venue for a 
truly unforgettable wedding day.

Nestled above the trees and overlooking the stunning Lake 
Vyrnwy and Berwyn mountains, Lake Vyrnwy Hotel offers classic 
luxury with an elegant balance between character ful and 
modern architecture,  in a setting to take your breath away.

Our modest gardens host ancient trees and stretch out into the 
23,000 acre Vyrnwy estate. Woodland lanes, water falls, the 
dramatic dam and lake, offer an idyllic surrounding for the most 
special day of your life. 



Dating back to 1890, Lake Vyrnwy Hotel hosts an array of beautiful 
and intimate suites to host your dream wedding. 

The old side  of the hotel offers character and warmth, whilst the 
purpose-built function rooms are open and modern, with a private 
wrap-around terrace overlooking the lake. 

Enjoy the incredible lake view from all of the spaces on offer, and 
relax to the sublime silence of the Vyrnwy Valley. 

Hosting 52 bedrooms, the hotel has plenty of space to f it your loved 
ones. Rest at ease knowing that every member of your par ty will 
be greeted with a smile and the highest level of hospitality from our 
welcoming staff. 

Our kitchen uses the f inest seasonal ingredients to create simply 
exquisite dishes. From classic wedding breakfasts, to something a 
little more relaxed, our fantastic chefs are sure to leave your taste 
buds dancing.
 
With exquisite food, a team of friendly staff on hand, and our wed-
ding coordinator to help guide you through the planning process, 
you can be sure that your wedding will be exactly as you envisage.







Civil Ceremonies at Lake Vyrnwy Hotel

From our modern suites with panoramic views of the lake, to our 
intimate and cosy drawing room with bay window, Lake Vyrnwy 
Hotel offers an idyllic setting to say your vows. 

Ceremony room hire : £200.

The Drawing Room: Max 35 guests
The Wayfarer: Max 120 guests
The Grampian: Max 110 Guests
The Phillips: Max 70 guests

Church Weddings at Lake Vyrnwy

For the more traditional bride, the church of St Wddyns is located a 
shor t walk from the hotel, down the old tree-lined drive. 

Say your vows in the quaint and beautiful church then stroll back to 
the hotel with your guests, to be welcomed with open arms and a 
glass of champagne!



Wedding Packages
What we offer…

Our three all-inclusive packages are designed for that wow-factor, 
but also give you the ease of arranging a spectacular wedding day 
without all the fuss.

For a personal touch, upgrade any of the packages with the alter-
native food and beverage options in the brochure.

All of our packages can be offered with or without the evening 
reception, so we are always f lexible to f it your needs.

The Wild Card
Something a little different…

Every couple is different, and we understand that sometimes you 
aren’t fulf illing your dreams by following a pre-made package. 

We can create a bespoke wedding package tailored to meet your 
wildest wedding dreams.

For a bespoke wedding, large or small, please see our food and 
beverage choices to create a wild wedding package tailored to 
your taste.







Traditional Wedding Package

What’s included...

Pre-reception drinks - A glass of sparkling wine 
————————

Three course wedding breakfast
Please see our three-course wedding breakfast menu designed by the talented chefs in our award-winning Tower Restaurant

————————
Tea and coffee to f inish your meal

————————
Half a bottle of wine per guest on the table - Please see our drinks package

————————
A glass of chilled Prosecco to toast

————————
Silver cake stand and knife

————————
White chair covers with your choice of sash

————————
Evening enter tainment - DJ

————————
Evening bites

Butchers baps: sausage, bacon and egg in f loury baps, served with hand cut chips.

————————
Complimentary function suite hire.

————————
Complimentary accommodation for the bride and groom on the night of the wedding.

To include use of the bridal suite on the night of the wedding, and complimentary room service breakfast the morning after.

Star ting from £87 per guest 
Based on 45 adult guests.

The Traditional package requires minimum numbers of 45 adult guests



Quirky Wedding Package

What’s included...

Pre-reception drinks - A glass of elderf lower sparkling wine
————————

High Tea Wedding Breakfast
A selection of homemade sandwiches and cakes, served on elegant stands with tea or coffee.

————————
Jugs of fresh Pimm’s on the table.

————————
A glass of chilled Prosecco to toast.

————————
Silver cake stand and knife.

————————
White chair covers with your choice of sash.

————————
Evening enter tainment - DJ.

————————
Evening bites

Outdoor reared hog roast served in baps with stuff ing & apple sauce, and a selection of salads.

————————
Complimentary function suite hire.

————————
Complimentary accommodation for the bride and groom on the night of the wedding.

To include use of the bridal suite on the night of the wedding, and complimentary room service breakfast the morning after.

£68 per guest 
Based on 45 adult guests

The Traditional package requires minimum numbers of 45 adult guests







Small Wedding Package

What’s included...

An intimate ceremony in the grand drawing room

————————
Pre-reception drinks - A glass of Champagne per guest

————————
Three course Wedding Breakfast in the private conservatory 

A seasonal menu will be supplied closer to the time. Please contact our wedding coordinator for a sample menu

————————
Tea and coffee to f inish your meal

————————
Half a bottle of wine per guest on the table

Please see our drinks package

————————
A glass of chilled Prosecco to toast

————————
Silver cake stand and knife

————————
Complimentary accommodation for the bride and groom on the night of the wedding.

To include use of the bridal suite on the night of the wedding, and complimentary room service breakfast the morning after.

£60 per guest 
Based on 30 guests

For use of the conservatory guests must be seated for the wedding breakfast before 2pm.
We have a variety of alternative dining spaces if you wish to dine after 2pm.

The Small Wedding Package is based on a maximum of 30 guests.



Drinks
Enjoy your pre-reception drinks under the ancient trees in the hotel garden, on your

own private terrace overlooking the lake, or in any of our beautiful suites. 

Lake Vyrnwy Drinks Package
£18 per guest 

What’s included…

Pre reception drink - Please choose from our drinks list
————————

Half a bottle of house wine per person served during the wedding breakfast

We have a wide selection of f ine wines available from all over the world.
Please ask for the wines list if you would like to upgrade the wine on the table

————————
A glass of chilled sparkling Prosecco to toast the bridal couple

————————————————

Fancy an upgrade?
Toast with Champagne – Supplement of £2.50 per glass

Toast with Pink Champagne – Supplement of £3 per glass



Drinks List
Prosecco

The classic pre-reception drink

————————
Mojito*

Golden rum, sugar syrup, mint leaves, lime juice,
topped with soda

————————
Lake Vyrnwy G&T*

Bombay Sapphire gin – distilled using the water from
Lake Vyrnwy itself. Served with tonic and a fresh lime

————————
Elderflower & sparkling wine*

————————
Pimm’s

Served with fresh orange, cucumber and mint, topped
with lemonade 

————————
Bottled lager

Your choice of Stella, Peroni or Wrexham Expor t

Kir Royale
Cassis and sparkling wine
 ————————

Bellini
Classic combination of sparkling wine and peach liqueur

————————
Mulled wine

For the festive wedding – spiced wine served warm,
with a slice of orange

————————
Champagne*

————————
Pink Champagne

(£3 supplement per glass)

————————
Alcohol Free Options

Fruit punch - Perfect for children
Schloer

 Prosecco Alcohol-free
Becks blue larger

* £2.50 suppliment per glass.



Food
Working with our award-winning chefs, our menus are designed to delight and satisfy…

Canapés
Pick any 4 canapés for £8.00pp

Meat
Chicken katsu skewers

Mint yogur t dip

Mini lamb kofta
Harrissa dip

Pigs in blankets
Cranberry dip

Mini quail and black pudding scotch egg
H P sauce dip

Fish
Smoke salmon crostini

Wasabi crème fraiche

Mini cod fish cake
Tartar sauce

Smoked mackerel parfait
Yuzu pearls

Cod goujon
Pea pure

Vegetarian
Crispy mozzarella sticks

Tomato salsa

Mini quiche
Conf it red peppers

Charred courgette & cherry tomato tartlet
Balsamic glaze

Mini veg skewers
Aioli dip

Sweet
Fresh strawberries
Warm milk chocolate

Mini home made scones
Vyrnwy jam & clotted cream

Home made choux buns
Chantilly cream

Miniature éclair
Whipped cream



‘Vyrnwy’ Three Course Wedding Breakfast

Starter
Roasted plum tomato and red pepper soup, garlic croutons (v)

Terrine of pressed ham and chicken, toasted walnut bread, homemade brandy marmalade

Thai style crab cake sweet chilli dipping sauce dressed endive salad

Main Course
Roast f illet of cod with charred courgettes, châteaux potatoes and rich tomato basil sauce (df, gf)

Roast free range chicken breast with duck fat roast potatoes,tender stem broccoli,
sage and onion stuff ing and gravy

Spinach and ricotta tor tellini – crispy basil red pesto

Dessert
Baked vanilla cheesecake with fresh strawberries (v)

Lemon posset served with fresh raspberries, tar t lemon curd and mini meringues (gf)

Sticky toffee pudding toffee sauce

Selection of ice cream

£40 per guest
(minimum of 45 adult guests)

If you would like to give your guests a choice rather than a set menu, please choose two options from each course to send out with your 
invites. If you would like to give guests a choice of more than 2 options, a supplement of £3 will be charged per guest. 

Please note that dietary requirements will be catered for separately



‘Berwyn’ Three Course Wedding Breakfast

Starter
Asparagus wrapped in Parma ham with a crispy hen’s egg and Hollandaise (gf)

Salad of heirloom tomatoes, buffalo mozzarella, micro basil & balsamic glaze

Smoked salmon roulade, pickled cucumber, wasabi mayonnaise

Main Course
Pan-fried farmed seabass on mashed potatoes with asparagus and saffron chive sauce (gf)

Roast beef sirloin Duck fat roast potatoes, bordelaise sauce (gf)

Cannellini bean, seed and mushroom pithivier with chunky glazed carrots,
green beans and turmeric herb sauce (df) (v) (vgn)

Dessert
Fine apple tar t with vanilla cream and rum soaked raisins (v)

Lemon posset served with fresh raspberries, tar t lemon curd and mini meringues (gf)

Vanilla panna cotta, candied peel, shor t bread 

Selection of ice cream

£45 per person
(minimum of 45 adults)

If you would like to give your guests a choice rather than a set menu, please choose two options from each course to send out with your 
invites. If you would like to give guests a choice of more than 2 options, a supplement of £3 will be charged per guest. 

Please note that dietary requirements will be catered for separately



‘Aran’ Three Course Wedding Breakfast

A Taster of  caulif lower and truff le oil veloute

Starter
Pork cheek & crisp ham hock bon bon, swede & apple compote

Charred mackerel, pickled cucumber, dill, buttermilk (g)

Blood orange, pomegranate, radicchio & pine nut salad (g) (v)

Main Course
Fillet of welsh black  beef, mushroom puree, pomme anna, oxtail bon bon (g)

Pan fried Duck breast Dauphinoise potato, split cherry jus

Pan seared hake, saffron fondant & burnt leek puree (g)

Gin & tonic sorbet

Dessert
Crème caramel, fresh berries, chocolate ice cream (v)

Chocolate & cherry tor te, clotted cream

Berry Pavlova, raspberry gel, fresh berries

£50 per person
(minimum of 45 adults)

If you would like to give your guests a choice rather than a set menu, please choose two options from each course to send out with your 
invites. If you would like to give guests a choice of more than 2 options, a supplement of £3 will be charged per guest. 

Please note that dietary requirements will be catered for separately



Alternative Wedding Breakfast Options

High Tea
Traditional high tea, to include hand made cakes and sandwiches served on delicate stands with tea and coffee. 

£15.00 per person

Buffet Hog Roast
Outdoor reared hog roast served in baps with stuff ing, apple sauce, and a selection of salads.

£15.00 per person
Minimum of 40 people

Three-Course Hog Roast
Choose a star ter and desser t from the main three-course menu to be served to your guests at

the table. For the main course, guests are invited to the buffet table for outdoor reared hog roast
served with baps, stuff ing, apple sauce, a selection of salads and potatoes. 

£34.00 per person
Minimum of 40 people



Children’s Menu

Starter
Roast tomato soup with crispy ciabatta (v)

Seasonal melon and fruit compote (v)

Chicken and roasted vegetable skewer with salad (v)

Main Course
Fish goujons with Chips and peas

Roast corn-fed chicken with creamed potatoes and seasonal greens

Pork sausages with creamed potatoes and peas

Pasta in tomato sauce with cheddar cheese

Dessert
Selection of ice creams

Strawberry jelly and ice cream

£13.50 per child for 3 courses
Available for children aged 3-12



Evening Buffet Options
Select 5 options for £18 per head

Cold Buffet Menu
Selection of sandwiches

Oak smoked salmon platter

Cold meat platter

Chicken drumsticks

Quiche Lorraine

Cheese and Onion Quiche (v)

Pesto pasta salad (v)

Tomato & red onion salad (v)

Hot new potatoes with butter and a parsley garnish (v)

Mixed baby leaf with cucumber, baby tomatoes, red peppers, yellow peppers and orange (vg)

Coleslaw (v)

Selection of bread rolls (v)

Butchers Baps
£8.75 per guest

Sausage, bacon and egg in f loury baps, served with hand cut chips.



Hot Buffet Menu
(choose 2 items from below)

£12 per guest 

Chicken tikka masala

Vegetable tikka masala (v)

Beef bourginion

Steak & guiness pie

Red pepper stroganoff (v)

Beef lasagne

Vegetable lasagne (v)

Served with:-

Rice

New potatoes

Vegetables

Selection of salads

Warm bread rolls





Celebrate
Celebrate by sipping a relaxing glass of prosecco with your closest friends and family, or dance the night away 
with a live band or DJ.

Our wintergreen suites can accommodate an evening reception of up to 250 guests.

We can recommend fantastic local suppliers to get the evening par ty star ted!

To take some weight off of your shoulders, we can arrange a DJ for you! Our trusted DJ will contact you a few 
weeks before the big day to get an idea of your taste in music and to arrange any special requests. 

We can hire a DJ for you at the rate of £400.

Special requirements

It’s impor tant to us that every guest staying at the hotel receives the highest level of service, and for this rea-
son we have a few special requirements to ensure a spectacular experience for everyone!

When hiring a live DJ or band for your wedding, we will ask that a minimum number of hotel rooms be occu-
pied by your wedding guests, so as to reduce noise disturbance. 

DJ – minimum of 9 rooms

Band – minimum of 18 rooms

All rooms are premier lake views with exquisite views and ample space, offered at a reduced rate of £175 per 
room. This rate includes a luxurious breakfast the morning after the wedding. 

Please feel free to contact our wedding coordinator if you have any queries.



Your Booking Guide

How to book

When you know that your ideal date is free, we welcome you to make a provisional reservation with us for 
your wedding. 

We can hold the reservation for two weeks, and recommend that you contact the registrar to secure a time for 
the ceremony. Our local registrar is in Llandrindod Wells. Please note that if you reside in a different county to 
the hotel, you will also need to register your wedding at your own local registry off ice.

Please conf irm your provisional reservation within two weeks by returning the signed terms and conditions 
along with a deposit of £500

Congratulations!
Your wedding date is secured, your reservation is conf irmed!Now you can star t to plan all the special details to 
your day, and we are here to help every step of the way!

The finer details…

On conf irming your reservation, a deposit of £500 is required.

Your next deposit is due 5 months before the wedding, and is based on 40% of your estimated wedding invoice. 

About 30 days before your wedding, a meeting is arranged to discuss everything from décor to dancing. This is 
also when f inal guest numbers are required, along with f inal food and beverage choices. 

Following the meeting you will be supplied with your f inal wedding invoice, which is due to be settled 28 days 
before the wedding. 

Then sit back, relax, and know that our experienced staff have everything under control for your special day. 



To get your own perspective...

Why not book a meeting with our dedicated Wedding and Events Coordinator. 
Meetings can be conducted in person or vir tually, and vir tual tours of the hotel can be arranged for 
prospective couples who cannot easily get to us. 

We hope to be able to welcome you to the hotel soon, and many congratulations on the beginning of 
the rest of your lives together.  



www.lakevyrnwy.com | events@lakevyrnwy.com
01691 870 692 |             @lakevyrnwyhotel

Llanwddyn | Powys | SY10 0LY  


