CONGRATULATIONS
May we firstly take this opportunity to congratulate you on your
engagement and forthcoming wedding and wish you well for your future
together.
A friendly, welcoming atmosphere awaits you on your arrival at the Pentire
Hotel and we will endeavour to make your magical day as memorable as
possible. The Hotel is situated on the Pentire Headland between Fistral and
Crantock beaches. We are only 1 mile from the town centre and five
minutes walk from the beach.
The Pentire Hotel is one of the leading venues in Newquay for Weddings,
Conferences and Functions.
Our dedicated staff will be pleased to discuss your requirements to help
make your special day a memorable occasion. Inside you will find example
menus that give you an idea of what we can offer you at The Pentire Hotel,
however…this is just a guideline and can be altered to meet your
requirements and we will be more than happy to adjust to your needs.
Our aim throughout the Hotel is to provide quality service with exceptional
value but above all, to make every guest feel welcome.
Our Wedding package includes complimentary Bridal Suite for your
wedding day.

DRINKS
ARRIVAL
DRINKS
Glass of Bucks Fizz
£3.95
Prosecco - £4.95

WINE
House Wine
(Chile red, white or
rose) Glass £3.60
Bottle £16.25

Pimm’s & Lemonade Gulara Shiraz
£3.75
(Australian) By the
bottle £16.95
Tribute Traditional
Cornish Ale £3.70
San Alessandro
Glass of House Red,
(Pinot Grigio (Italy)
White or Rose £3.60
By the Bottle £17.95
Non-Alcoholic Fruit
Juice £1.70

S PA R K L I N G
WINE&
C H A M PAG N E
House Sparkling Wine –
Gran Bach Reserva
(Spain)
By the Bottle £23.50
Camel Valley Brut
(Cornwall)
By the Bottle £47.95

FISTRAL

CRANTOCK

WAT E R G A T E

Glass of Bucks Fizz or
Non-Alcoholic Punch,
Glass of House Red or
White Wine, Glass of
Sparkling Wine to Toast

Glass of Pimms or Bucks
Fizz or Non-Alcoholic
Fruit Punch 2 Glasses of
House Red or White
Wine Glass of Prosecco
to Toast

Bucks Fizz or NonAlcoholic fruit Punch 2
Glasses of House Red or
White Wine Glass of
Champagne to Toast

£19.95 per person

£28.95 per person

£15.95 per person

*Please note: Prices are subject to change due to sale price at the time of selling.

WEDDING BREAKFAST
ARRIVAL CANAPES
Selection of canapés (minimum of 50 guests)

Chilli Chicken Salsa

Smoked Ham, Cheddar and Gruyere

Moroccan Chicken

Soft Cheese and Cucumber

Soft Cheese and Smoked Salmon

Smoked Salmon and Paprika

Stilton and Apricot

Mushroom and Tarragon

Vegetable Curry
£8.00 per person (Min 50)

MENU A

MENU B

Pate Maison
Tempura Prawns
Butternut Squash and
Garlic Soup

Summer Melon Medley
Prawn Cocktail
Smoked Salmon
Tomato and Red Pepper
Soup

*****
Chicken and
Asparagus with a
white wine sauce

*****
Roast Topside of Beef
Poached Fillet of Salmon

Fillet of Plaice with a
lemon caper butter

Mushroom, Brie and
Cranberry Wellington

Leek and Stilton Bake
*****
Chocolate Profiteroles

*****
Belgium Sugar
Waffles

Sticky Toffee Pudding

Eton Mess

Dairy Ice Cream

Dairy Ice Cream

*****
Cheeseboard

*****
Coffee and Mints
£24.95 per person
(Min 50)

*****
Coffee and Mints
£29.95 per person
(Min 50)

These are example menus and can be changed to suit any
requirements; there are a vast number of different menu
choices available to you and these can be discussed further
with our wedding organiser at the Pentire Hotel.
Please do not hesitate to contact us with any questions you
may have, we will be more than happy to help.

WHY NOT CREATE YOUR OWN MENU
Starters:
Soups £4.95:
Carrot and Coriander
French Onion
Broccoli and Stilton
Leek and Potato

Duck and Orange Pate £5.95

Mozzarella and Tomato Salad £5.95

served with an red onion chutney and
toasted ciabatta

Sliced tomato and mozzarella with a
balsamic dressing

Tempura Prawns £5.95

Pentire Smokey £5.95

Prawn Cocktail £6.95

Tempura prawns served with
a sweet chilli dip

Smoked Haddock & grated egg
served in a creamy sauce & topped
with golden breadcrumbs

Prawns dressed in a marie rose sauce
on crisp lettuce served with bread and
butter

Baked Camembert £6.95

Medley of Melon £4.95

Garlic Mushroom £5.95

Served with crusty bread

A mix of cantaloupe, honeydew and water melon

Sliced mushrooms cooked in a creamy
Garlic sauce served on focaccia

Mackerel Salad £5.95

Smoked Salmon Salad £5.95

Strips of Mackerel served on a bed
of seasonal leaves accompanied by
a lemon mayonnaise

Served on a bed of rocket with
balsamic vinaigrette and a twist of lemon

Mains:
Rack of Lamb £18.95

Honey and Mustard Chicken £15.95

Wrapped chicken breast £17.95

Roasted leg of lamb served with a
rich roast gravy and mint sauce,

Chicken Breast served with alight creamy honey mustard sauce

Chicken fillet stuffed with smoked cheese, wrapped in
bacon, and served with a tomato and basil sauce.

Roast Chicken £16.95

Roast Pork £16.95

Loin of Pork £15.95

Roasted chicken served with
sage and onion stuffing in a rich gravy

Roasted Leg of Pork served with sage
and onion stuffing in a rich gravy

With sliced peppers and served with fondant
potatoes and seasonal vegetables

Herb crusted Salmon £17.95

Fillet of Plaice £16.95

Poached Salmon £18.95

Baked with a parmesan herb crust
accompanied by a creamy white wine
and yellow pepper sauce

Grilled and accompanied by a lemon,
caper and parsley butter

Poached with a hollandaise sauce

Sea bass £18.95

Hake £15.95

Sirloin of Beef £19.95

Served with a Fennel and Dill butter

Served with a lemon and thyme sauce

Served with a rich roast gravy and Yorkshire pudding.

Leek and Stilton Bake £10.95

Mushroom, Brie and Cranberry Wellington £11.95

Caesar Salad £10.95

Pan fried leeks & potatoes in a cream
sauce, with golden breadcrumbs

Woodland mushrooms & cranberry enhanced with Brie,
wrapped in a Golden Puff Pastry.

Crispy lettuce, golden croutons dressed with topped
a Caesar sauce and shavings of parmesan

Thai Red Vegetable Curry £10.95

Mushroom and Red Pepper Stroganoff £11.95

Napoli Pesto Pasta £10.95

A Mix of vegetables in a medium curry
sauce

Sautéed mushrooms & red peppers in a creamy
stroganoff sauce

Sun dried tomato, Broccoli, olives and sauce peppers
in a pesto cream sauce

CREATE YOUR OWN MENU CONTINUED...
Desserts:
Crème Brule £6.95
Served with a shortbread biscuit

Eton Mess £5.95
Layers of summer fruits, meringue and fruit
coulis topped with fresh cream.

Bread and Butter Pudding £4.95
Served with pouring cream

Lemon Posset £5.95

Baked Toffee Cheesecake £6.95

Profiteroles £6.95

Served with a shortbread
biscuit

A creamy vanilla toffee soft cheese filling topped
over a biscuit base baked and served with whipped cream

Choux pastry buns filled with fresh cream
and topped with chocolate sauce

Apple Crumble £4.95

Chocolate Salted Goodness £6.95

Fresh Fruit Salad £5.95

Served with custard

A sea salted chocolate biscuit base topped with a
layer of thick caramel and a rich chocolate mousse
served with Cornish clotted cream

Served with Cornish Clotted Cream

Cheese and Biscuits £6.95

Belgium Sugar Waffles £5.95

Sticky Toffee Pudding £4.95

Served with savoury biscuits and
caramelised red onion chutney

Served with maple syrup and vanilla ice cream

Served with toffee sauce and custard

Mixed Ice Cream £4.95
Chocolate, Strawberry and Vanilla

BUFFET
S
PASTY SUPPER
A selection of Local
Cornish Pasties to
enjoy at your evening
reception.
£5.50 per person

MENU A

MENU B

MENU C

Savoury Quiche

Savoury Quiche

Savoury Quiche

Selection of
Sandwiches

Stuffed Potatoes

Stuffed Potatoes

Cheese and Pineapple

Selection of
Sandwiches

Selection of
Sandwiches

Sausage Rolls

Scotch Eggs

Scotch Eggs

Cocktail Sausages

Sausage Rolls

Sausage Rolls

Cocktail Cornish
Pasties
Pasta Salad

Cheese and Pineapple

Cheese and Pineapple

Spicy Chicken Wings

Spicy Chicken Wings

Cocktail Cornish
Pasties

Duck and Vegetable
Spring Rolls

Pasta Salad

Cocktail Cornish
Pasties

BACON BAPS
Fresh Hot Bacon rolls for
your guests to enjoy at
your evening reception.
£6.00 per person
CREAM TEA

£13.00 per person

Scone, Strawberry Jam
and Roddas Cornish
Clotted Cream and a pot
of tea.
£5.50 per person

£15.00 per person
Pasta Salad
*****

*Gluten Free options are available.
Again these are example menus only and we would be more than
happy to alter to your requirements, adding, swapping or pricing
your own menu ideas. We can also arrange drinks packages for
you including arrival drinks, wine for your meals and sparkling
wine or Champagne for your speeches.
All you have to do is contact us here at The Pentire Hotel and we
would be happy to answer any queries you may have.

Gateaux or Cheesecake
£18.00 per person

ROOM HIRE
CIVIL WEDDING PRICES
We are pleased to offer civil wedding ceremonies at the Pentire Hotel with
views overlooking Fistral Beach.
Civil Ceremony room hire (Friday to Sunday) £700
Civil Ceremony room hire (Monday to Thursday) £600
(June to September – add £200)
RECEPTION
Room Hire
Friday to Sunday - £450.00
Monday to Thursday - £350.00
EXTRAS
Room dressing – From £100 (per room)
Chair Covers - £3.00 per chair
(Ceremony and Wedding Breakfast only)

GALLERY

