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The Trearddur Bay Hotel
Wedding Brochure Package

Congratulations on your forthcoming Wedding

Your Wedding Day

Whether you are looking for an intimate wedding reception for a handful of
guests, to a large marquee for 300, we have the facilities to suit your needs. This
exceptional 3 star hotel, situated overlooking the beautiful bay of Trearddur with
its fantastic panoramic views, is the perfect location for any event.

Relax and enjoy the splendour of the hotel, whilst we take you through your
Wedding Day.

Our dedicated team is here to guide you through your every requirement and
we will ensure that your Wedding Day is a day to remember. Whilst the
following information is comprehensive, should you require something a little
different, we will be delighted to assist you wherever possible.

Your Wedding Package Includes:

A complimentary bedroom for the Bride and Groom.

A Toastmaster (the Manager on duty is pleased to act as Toastmaster)
Computer generated table plan and menus if required.

Use of the Hotel’'s cake stand and bridal knife.

White table linen with white napkins. (coloured is available at an
additional charge)

Dedicated Wedding co-ordinator.

Special accommodation rates for your guests.

Special diets catered for.

Children’s menu.

Function Room Capacity

The Pennant Room — up to 60 guests

The Dwynwen Room — up to 120 guests

The Penrhos Room — up to 40 guests

Marquees — The hotel is happy to host marquee weddings at the front of the
hotel and can recommend marquee companies who have been used by the
hotel in the past. Please contact the hotel directly for further details and any
costs due to the hotel.




Room Hire

For weddings with a sit down 3-course wedding breakfast, and an evening
reception, room hire will be £200. This will include the use of the lounge for
drinks reception, and the reception room of your choice for the wedding
breakfast with evening function. Your reception room is available from 10am on
the morning of the wedding for any floral decorations etc.

For evening receptions only, please contact the hotel for an indicative cost.
If additional rooms are required, there may be a further room hire fee. This will
depend on the size of the room and availability.

The bar is open until 12 midnight however, this can be extended up to 1am for
a further supplement of £80.

Deposit
A deposit of £350.00 is required to confirm your reservation. Please note that

all deposits are non-transferable and non-refundable.

Other Services

We are able to advise / recommend on the following:

Florists
Transport
Professional Master of Ceremonies
Chair Covers
Favours
Magicians
Stationers
Photographers
Chimney Sweeps
Wedding Cars
DJ’s



Accommodation

The Trearddur Bay Hotel has 40 en-suite bedrooms, they comprise of the following:

6 superior twin rooms

4 standard twin rooms

2 standard triple rooms

7 superior double rooms
17 standard double rooms
2 superior family rooms

2 standard family rooms

All bedrooms are supplied with either bath or shower, telephone, colour sky TV,
hairdryer, tea and coffee making facilities, complimentary toiletries and local
information.

An allocation of 20 rooms, plus the complimentary Bridal suite, can be reserved
in advance (subject to availability). All rooms on the allocation that have not
been confirmed, will be released 8 weeks prior to the wedding. A reduced rate
for allocated rooms is available as follows. These rates include full Welsh
breakfast and VAT, and are based on two persons sharing.

e Standard Double room - £90.00 per room per night
e Superior Double room - £120.00 per room per night

Prices for additional rooms over this allocation will depend on availability.
Should you book a two night stay, you may qualify for a reduction on your 1%
nights stay. Please ask for details when making your reservation.

Check in time on the day of arrival is 3pm. We therefore suggest that should
you choose an early wedding, or for guests who are travelling, that a two night
stay may be preferable for them.

Check out on the day of departure is by 11am. If a late check out is required,
please contact reception to check availability and any additional charges that

may apply.



Terms and Conditions

Terms and Conditions: Wedding / Function Reservation

1) Confirmation

a)

b)

Bookings will be treated as provisional until the client returns the
signed contract together with the required deposit. In the event of the
client failing to do so, The Trearddur Bay Hotel reserves the right to
cancel the function, we will do this by telephoning and in writing to.

Final numbers of guests attending must be given to The Trearddur
Bay Hotel not less than 28 days prior to the Event. The amount
payable by the client will be calculated on this final number, or the
number which actually attend, whichever the greater.

2) Deposits & Payments

a)

b)

d)

f)

A non-refundable, non-transferable deposit of £350.00 is required
to secure the booking. If this amount is not paid within 14 days of
the initial provisional reservation, The Trearddur Bay Hotel may
treat the booking as cancelled.

100% of the outstanding estimated bill is payable 21 days prior to
the event.

Due to the size and nature of The Trearddur Bay Hotel it is
necessary that we operate the following cancellation charges:
cancellation 8 weeks prior to the event, then 100% of the
estimated bill will be due, including the original deposit, unless
otherwise agreed in writing.

If the client asks The Trearddur Bay Hotel to provide items or
services other than these quoted on the estimate, which have had
to be obtained from an outside supplier, then the charge for this
will appear on the invoice from The Trearddur Bay Hotel to the
client. If, however, the client arranges these items or services
directly with their own supplier, then The Trearddur Bay Hotel will
not be responsible for invoicing.

If any additional charges are incurred on the day of the event, or
after the invoice has been sent out to the client, The Trearddur
Bay Hotel will require payment for these items on the day of the
event.

All cancellations must be confirmed in writing by the client.



9)

h)
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The Trearddur Bay Hotel reserves the right to cancel any booking,
should an unforeseen event occur that would make the agreed
arrangements impossible to fulfil. In the event of such termination,
The Trearddur Bay Hotel will reimburse the client immediately.
The client hereby waives any claim for compensation from The
Trearddur Bay Hotel in this instance.

The Trearddur Bay Hotel cannot guarantee that prices at the bar,
or for function menus, will be the same as when the function was
booked. Any increase in meal & buffet prices will be notified in
writing as soon as they are known. Exception from this ruling
must be obtained in writing from The Trearddur Bay Hotel

3) Damage

The client is responsible for any damage caused by themselves or
their guests, agents, employees etc., and shall pay The Trearddur
Bay Hotel the necessary amount to repair such damage. Any bills
either from food; drink; accommodation; any bedroom cleaning
costs due to smoking or sickness; or any other extra cleaning not
paid for by one of the wedding party, will be charged to the client
and in signing this contract, the client agrees.

4) Insurance

The Trearddur Bay Hotel does not insure any items brought onto

the premises by the client or their guests. Therefore, The
Trearddur Bay Hotel respectfully suggests that the client takes out

| / We, the

suitable insurance cover prior to the event.

undersigned, agree to abide by the terms and conditions detailed

above, in relation to the event booked in the names of:

Name(s):

Tel No:

Address:

Date of event:

Nature of event:

Signature:

Date: / /

Hotel signature:

Date: / /




RECEPTION DRINKS

Arrival drinks are served in the lounge by our dedicated team. The following
drinks are available:

House red and white wine 125ml £2.50pp
Alcoholic fruit punch £3.50pp
Sherry £2.15pp
Sparkling wine £4.25pp
Mulled wine £3.75pp
Pimms £2.95pp
Kir Royale £4.50pp
Bucks Fizz £4.25pp

WINE AND CHAMPAGNE

The wine list is subject to change every 6 months. Please ask for a current wine
list approximately 6 weeks before the wedding date. We always recommend that
you offer each guest approximately %2 a bottle of wine. This will see them through
a 3-course meal. To follow are a few statements that may help you budget.

e House wine at present is priced between £12.50 and £17.00 per bottle.
You can normally get approximately 5 glasses from each bottle.

e Sparkling wine at present is priced between £15.00 and £18.95 per
bottle. You can normally get approximately 6 glasses from each bottle.

e Champagne at present is priced from £35.00 to £51.00 per bottle. You
can normally get approximately 6 flutes from each bottle.

e Orange juice is priced at £7.50 per jug. You can normally get
approximately 6 glasses from each jug.

e Bottled mineral water (sparkling or still) is available. You can normally
get approximately 6 glasses from each bottle.

All drinks are charged on the number of guests attending. If more drink is
required on the day, a sundries account will be opened, and must be settled by
the client on departure.
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Function Room Menu’s 2010

Room Hire is charged at £200, with the bar open until midnight.
This can be extended to 1am for a further supplement of £80.

Our Menu’s are a guide to options we have found most popular and
successful at previous functions, however if you have any special
requests or requirements, please do not hesitate to ask.

Unless a set menu for all guests has been agreed,
a pre-order must be received no later than
three weeks prior to the function taking place.

Function Menu 1 £23.95pp

Function Menu 2 £30.95pp

Function Menu 3 £37.95pp
~~000~~

Buffet Menu 1 £9.95pp

Buffet Menu 2 £18.95pp

New Buffet Menu 3 Char Grill £17.95pp
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Function Menu 1
£23.95 per person

Bread selection on tables

Starter

Homemade Soup with croutons

~~000~~

Main Course

Tender Roast Welsh Beef
with seasonal vegetables, new and roast potatoes,
homemade Yorkshire pudding covered in rich roast gravy

**

Vegetarian Option

~~000~~

Dessert

Apple Pie with Cream

Tea & Coffee £1.50 extra per head to be pre-ordered.
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Function Menu 2
£30.95 per person

Bread selection on tables
Starter
Homemade Soup with croutons
Duo of Galia and Watermelon with fruit nectar

Smoked Salmon, Prawn and Avocado timbale
with crisp salad and a rich Marie rose sauce

~~000~~

Main Course

Tender Roast Welsh Beef
with seasonal vegetables, new and roast potatoes,
homemade Yorkshire pudding covered in rich roast gravy

Sautéed Chicken Fillet
on a mushroom hash with Madeira wine and shallot cream,
duchess potatoes and seasonal vegetables

Roast Salmon Supreme
enclosing spinach and roast peppers with a basil butter sauce,
new potatoes and seasonal vegetables

*kk

Vegetarian Option
~~000~~

Dessert

Apple Pie with cream
Tart Au Citron with chocolate sauce

Cream filled Profiteroles and butterscotch sauce

Tea & Coffee £1.50 extra per head to be pre-ordered.
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Function Menu 3
£37.50 per person

Bread Selection on tables
Starter

Homemade Soup with croutons
Smooth Homemade Chicken Liver Paté

Smoked Fish Terrine with pesto dressed salad
Smoked salmon, trout, haddock and mackerel

Mosaic of Fresh Fruits with blackcurrant sorbet
~~000~~
Mains

Tender Roast Welsh Beef
with seasonal vegetables, new and roast potatoes,
homemade Yorkshire pudding covered in rich roast gravy

Tender Pot Roast Shoulder of Anglesey Lamb
with rosemary, thyme and port wine gravy,
tatws pum munud and vegetable panache

Duo of Salmon and Haddock
with sundried tomato coulis, Welsh cheese,
duchess potatoes and seasonal vegetables

*kk

Vegetarian Option

~~000~~
Desserts

Apple Pie with cream
Tart Au Citron with chocolate sauce
Cream filled Profiteroles and butterscotch sauce

Local and Continental Cheese & Biscuits

Tea & Coffee £1.50 extra per head to be pre-ordered.
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Function Buffet Menu 1
£9.95 per person

Selection of Mixed Sandwiches
~~000~~
Sausage Rolls

~~000~~

Mixed Salad Platter
~~000~~
Pizza Bites
~~000~~

Selection of Quiches
~~000~~

Potato Wedges
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Function Buffet Menu 2
£18.95 per person

Mixed Sandwiches
~~000~~
Rice and Pasta Salads
~~000~~
Mixed Meat Pies
~~000~~
Chicken Goujons
~~000~~
Vegetable Spring Rolls
~~000~~
Lamb Koftas
~~000~~
Seafood Cocktail Platter
~~000~~
Baked half Jacket Potatoes
~~000~~
Homemade Coleslaw
~~000~~

Various Dips and Sauces
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Function Buffet Menu 3
£17.95 per person

*NEW?* Char Grill Buffet

Creole Roasted Chicken Pieces

~~000~~
Assorted Sausages
~~000~~
Assorted Burgers
~~000~~
BBQ Baby Back Pork Ribs
~~000~~
Cajun Roasted Corn on the Cob
~~000~~
Coleslaw, Tossed Salad, Potato & Chive Salad
~~000~~

Canarian style New Potatoes with Anglesey
Sea Salt and Cracked Pepper

~~000~~
Buttered Baps
~~000~~
Tomatoes, Red Onion, Feta and Basil Salad
~~000~~
Pineapple salsa and garlic mayonnaise
~~000~~

Vegetarian Sausages and Burgers available on request
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Function Buffet Menu Extra’s

**The following courses are additions to existing buffet selections
and CANNOT be used as a substitute to a buffet.

NB must be ordered for full number of guests attending**

o Desserts £4.25 per person extra
e Tea or Coffee with Mints £1.50 per person (pre-ordered)
e Mixed Canapés £4 per person

e Nibbles for tables including: Crisps, Tortilla Chips,
Nuts, Crudities & Dips £12 per table

e Bacon baps for end of evening £4.50 per person

Choice of Soups for Function Menu

Cream of carrot, honey & ginger, Cawl Tatws a Cenin,
Tomato & Basil, Cream of Mushroom, French Onion
Cream of Cauliflower, Creamy Seafood Chowder,
Spicy Bean, Chorizo & Tomato, Lettuce & Ginger
White Onion & Port, Lobster Bisque, Minestrone
Beef Consomme with vegetable julienne & vodka
Cream of Celery & Courgette, Borscht, Mulligatawny
Creamy Chicken & Sweetcorn, Cream of Vegetable
Asian Hot & Sour with Prawn Crackers
Roast Butternut Squash & Chilli
Broccoli & Gorau Glas Cheese



Vegetarian Options for Main Course

Whole Baked Field Mushrooms
filled with Gorau Glas cheese, leeks and pine nuts
on a julienne of vegetables with new potatoes and salad

Vegetable Paella stuffed Pimento
with seasonal vegetables
served with tomato coulis and rice pilaf

Homemade Chick Pea Samosa
Lightly spiced with Asian spices and fresh coriander,
served with pilaf rice and salad plushe

Salad of Cannelloni Beans
With parmesan and roast tomatoes

Roasted Vegetable Brochette
Skewer of tender roast vegetables on a bed of spiced
rice with a Thai spiced coconut sauce



