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Y ur day, 
your way.



THE KARA PACKAGE INCLUDES:

Canapés

4 Drinks (1 x After Ceremony, 2 Glasses of Wine with the Wedding Breakfast, 

Glass of Sparkling Wine For Toasting)

4 Course Wedding Breakfast 

Evening Buffet

Bottled Water on the Tables

Complimentary Ceremony Room and Reception Room

Complimentary Bedroom on the Night of the Wedding

Preferential Rates Available for you and your Wedding Guests

Access To The 72 Acre Estate For Photographs

Free Parking 

Red Carpet Arrival

Use Of Our Silver Cake Stand & Knife

Table Linen

Personalised Table Plan and Menus

Services of a Toastmaster

Outdoor Ceremony Fee is £200.00 which is refunded to you if the Ceremony 

is unable to proceed outside due to  inclement weather.

Outdoor Ceremonies are available from May to September.

FRIDAY & SATURDAY FROM MAY TO SEPTEMBER

There are a minimum number of 70 adults required for a Saturday. 

2017/2018

£94.00 per adult

Children under 12 are half price

Grilled St Ives Bay Mackerel Pickled Vegetables, Horseradish Cream, Crispy Capers

Italian Style Antipasti Plate Prosciutto, Bresaola, Salami, Sun Blushed Pepper and Tomatoes With Olive and Basil Dressing

St Ives Bay Crab And Crayfi sh Timbale, Parmesan Tuille, Lemon Dressed Frisee

Warm Smoked Duck, Glazed Fig, Morella Cherry and Toasted Walnut Salad

Romanesco Caulifl ower, Rosemary and Yarg Cheese Veloute,Truffl e Oil Crisp

Pink Pepper Crusted Whipped Goats Cheese And Lavender Pears, Red Amaranth, Rapeseed and Rosemary Focaccia

Slow Roasted Rump Of Lamb, Duck Fat Roasted Potatoes, Honey Glazed Piccolo Parsnips, Mint and Redcurrant Jus

Pan-Fried Sea Bass, Crab, Prawn and Samphire Risotto

Cornfed Chicken Supreme, Dauphinoise Potatoes, Asparagus and Wild Mushroom Fricasse

Aubergine and Courgette Mille Feuille Sweet Pepper Cous Cous, Goats Cheese and Olive Dressing

Roasted Mediterranean Vegetable Tart Tatin, Green Salad and Pesto Dressing

Mustard and Horseradish Glazed Striploin of Cornish Beef, Duck Fat Roast Potatoes, Yorkshire Pudding, Madeira Wine Jus

Kar a Package Kar a Package

DESSERTS

MAIN COURSES

STARTERS

Orange And Countreau Posset with a Walnut Crumble

Almond and Vanilla Pannacotta, Blood Orange Gel, Cinnamon Sponge and a Rum Raisin Sauce

Chocolate Brownie, Salted Caramel and Cappuccino Ice Cream

Dark Chocolate Torte, Chocolate Chantilly, Berry Coulis

Strawberry Trifl e, Strawberry Jelly and Vanilla Anglaise

2017



THE LOWENA PACKAGE INCLUDES:

4 Drinks (1 X After Ceremony, 2 Glasses of Wine with the Wedding Breakfast, 

Glass of Sparkling Wine For Toasting)

4 Course Wedding Breakfast 

Evening Buffet

Bottled Water on the Tables

Complimentary Ceremony Room and Reception Room

Preferential Rates Available for you and your Wedding Guests

Access To The 72 Acre Estate For Photographs

Free Parking 

Red Carpet Arrival

Use Of Our Silver Cake Stand and Knife

Table Linen

Personalised Table Plan and Menus

Services of a Toastmaster

Outdoor Ceremony Fee is £200.00 which is refunded to you if the Ceremony

 is unable to proceed outside due to inclement weather.

Outdoor Ceremonies are available from May to September.

SUNDAY – THURSDAY FROM MAY TO SEPTEMBER 
OR DAILY FROM OCTOBER TO APRIL

� is popular package has been specifi cally designed to off er the full services of the 

hotel and its dedicated wedding team at a great price. 

Lowena Package Lowena Menu

Roasted Heritage Carrot and Sweet Potato Soup, Salt and Pepper Croutons

Local Day Boat Fishcakes, Homemade Tartar Sauce and Pea Shoots

Citrus and Pomegranate Salad with Sweet Chilli and Mango Dressing

Wild Mushroom and Chicken Liver Parfait, Sweet Onion Compote, Truffl e Ciabatta Toast

Fired Artichokes, Sun Blushed Cherry Tomatoes, Bocconcini Mozzarella Salad with Basil Pesto

Traditional Prawn Cocktail with a Whisky Marie Rose Dressing

Roast Topside of Local Beef, Thyme Roast Potatoes, Yorkshire Pudding, Redcurrant and Red Wine Gravy

Pan-Fried Chicken Breast, Sautéed Wild Mushrooms, Crushed Cornish New Potatoes, Tarragon Cream

Slow Roast Loin of Cornish Pork, Caramelised Red Apple Mash, Buttered Baby Leeks, Cider Gravy 

Tomato and Basil Crusted Hake, Crushed New Potatoes, Honey Glazed Mediterranean Vegetables and Pesto Oil

Simply Grilled Seabass, with a Prawn, Smoked Haddock and Dill Risotto

Wild Mushroom and Asparagus Risotto with Rocket and Parmesan

Banana and Chocolate Cake,Chocolate Chantilly Cream, Chocolate Sauce

Lemon Tart, Orange Curd, Blackberry Coulis

Sticky Toffee Pudding, Toffee Sauce, Cornish Clotted Cream

Coffee Crème Brûlée, Cinnamon Sable 

Lemon Drizzle Cake, Apricot Puree, Orange and Mascarpone Ice Cream

DESSERTS

MAIN COURSES

STARTERS

2017/2018

Sundays £86.00 per adult

Monday – Thursday £82.00 per adult

Daily from October to April £67.50 per adult

Children under 12 are half price



Drinks Packages

1 Glass Of Pimms or Prosecco 

2 Glasses of House White, Red or Rosé 
to Accompany the Wedding Breakfast

1 Glass of Prosecco For The Toast

1 Glass of Sparkling Wine

2 Glasses of House White, Red or Rosé to Accompany 
the Wedding Breakfast

1 Glass of Sparkling Wine for the Toast

Evening Buffets

Maple and Thyme Chipolata Sausages

Award Winning Cornish Cocktail Pasties

Filled Assorted Flour Tortilla Wraps

Seasoned Sweet Potato Chips

Popcorn Tiger Prawns

Piri-Piri Chicken

Selection of Salads

Maple and Thyme Chipolata Sausages

Award Winning Cornish Cocktail Pasties

Filled Assorted Flour Tortilla Wraps

Seasoned Sweet Potato Chips

Selection of Salads

KARA LOWENA

These can be substituted for items within your buffet or added to your buffet at an additional 
charge of £1.95

Mini Duck and Hoisin Spring Rolls

Southern Fried Chicken Goujons

Prawn Toast

Cranberry and Brie Filo Parcels

Goats Cheese and Sundried Tomato Pesto Bruschetta

Cornish Hogs Pudding Sausage Rolls

Mini Quiche Selection

Wild Mushroom and Feta Bruschetta with Rocket

Sweet and Sour Chicken Rolls

ADDITIONAL ITEMS

KARA

LOWENA

UPGRADES

If you would like to upgrade to a cocktail or beer for your arrival drink 
we can offer the following for an additional £1.50 Per person

Spirit Of Cornwall
Dark Rum, Ginger Beer and Lime

Bellini
White Peach Puree with Sparkling Wine

Cornish Sunshine
Archers, Vodka, Cranberry and Orange Juice

Bottle Of Korev
500ml

Bottle Of Tribute
500ml



Canapes Special Touches

Younger  guests menu

SWEET OPTION
£2.50 per person

Half Cornish Scones 
with Strawberry Jam and Cream

Rich Chocolate Ganache Truffl es

Mini Chocolate Brownie Bites 
(Gluten Free)

Smooth Chicken Liver and Mushroom 
Mousse, Ciabatta Toast

Bang Bang Chicken 
in Crisp Baby Gem

Popcorn King Prawns with Citrus 
Mayonnaise

Mini Smoked Salmon Bagel 
and Chive Cream Cheese

Mediterranean Vegetable Tartlet

Cucumber, Pomegranate and Feta Bite

Brie and Cranberry Toast

Fire Roasted Artichoke and Pepper 
Bruschetta with Basil Pesto

Chocolate Dipped Strawberry Shortbread

ONE BITE 
£1.75 per person

TWO BITE 
£2.75 per person

Mini Burgers

Mini Yorkshire Beef 
with Horseradish Cream

Confi t Duck and Spring Onion Filo Parcel 
with Plum and Orange Dip

Sticky Pork Belly and Pineapple Squares 
with Crackling Dust

Mini Fish and Chips with Sweet Pea 
Shoots

Halloumi and Roasted Vegetable Skewers

Prawn Cocktail Crostini Topped 
with Whisky Marie Rose

St Ives Bay Crab Blinis 
with Caper And Lemon Mayonnaise

Mini Bowl of Soup and Bread

Chicken and Bacon Salad

Carrot and Cucumber Sticks 
with a Minty Yoghurt Dip

Penne Bolognaise Served with Garlic Bread

Breaded Chicken Fillet, French Fries 
and Coleslaw

7” Cheese and Tomato Pizza

Moomaid Ice Cream and Jelly

Bambino Chocolate Cheesecake

STARTERS MAIN COURSES DESSERTS

A glass of sparkling wine and chocolate 
dipped strawberries

£7.00 Per Person

A little sustenance before the main 
event. A handmade pasty and pint 

served in our brasserie.

£7.50 Per Person

SOMETHING FOR THE GIRLS SOMETHING FOR THE BOYS

A Round of Golf for the Groom and 
Ushers.

£5.00 per person

Relax at castle beauty with 20% off 
treatments when you spend more than 

£40 (exclusions apply)

GOLF BEAUTY

Enjoy a dinner in the restaurant the night 
after the wedding for just half the 

usual price – this option needs to be 
booked in advance.

Fancy something different for your 
guests to enjoy – why not add our ice 
cream cart to your day? You will get 
2 hour private hire of our cart with 6 

different ice creams.

£260

DINNER ICE CREAM CART

Champagne Breakfast in your room the 
morning after your wedding.

£17.90 with 2 glasses of chilled 
Moet & Chandon

CHAMPAGNE BREAKFAST

Beautiful chair covers and sashes to 
complete your look!

Price On Application

CHAIR COVER AND SASHES

’



The Small  Print
A contract will be issued at the time of your confi rmation for 
you to agree, sign and return. This will follow a similar format 
to the following:

A provisional booking can be held for two weeks, after which 
a non-refundable deposit will be requested to secure your 
date. A further interim payment will be required at 6 months 
and 3 months prior to your wedding

The number of guests attending your wedding should be 
estimated at the time of booking.  The hotel requires exact 
fi gures at least 21 days prior to the event. Based on this, we 
will issue a pro-forma invoice which is to be settled 14 days 
before the event. Should your numbers fall much below your 
original estimation, the hotel reserves the right to move your 
event to a smaller room where appropriate.

All associated accommodation bookings for your wedding 
guests must be confi rmed in writing with the relevant 
deposit.

The management reserves the right to amend prices at their 
discretion, however, all prices will be agreed and confi rmed 
in writing at the time of confi rmation.

In the unlikely event that you should have to cancel your 
wedding, the following charges will be made:

•  Cancellation of the wedding up to 6 months prior to the 
wedding event taking place - deposit retained.

•  Cancellation of wedding less than 6 months prior to the 
wedding event taking place - deposit retained and a further 
charge of 50% of the expected balance.

•  Cancellation two weeks prior to the wedding taking place – 
full estimated balance is required.

We suggest that you consider insurance to cover against 
any such unforeseen expenses. We can supply details on 
request.

Full terms and conditions are also available on request.

PLEASE REMEMBER

It is your responsibility to contact and book the Registrar by 
calling 0300 1234181. 

You must cater for 100% of your guests within the evening 
buffet.

From May to September the hotel requires a minimum 
number of 70 guests for Saturday receptions.

All packages are charged with the inclusions of a drinks 
package, wedding breakfast and evening buffet. 

Food and drink such as sweet carts and chocolate fountains 
cannot be brought onto the premises without permission from 
the hotel.

Room hire charges are applicable when a couple is not having 
the complete wedding package.

The hotel requires proof of public liability insurance from all 
third parties such as photographers and disco providers.

Outdoor Ceremonies have an additional fee of £200.00. 
This fee is refundable if due to inclement weather the 
ceremony does not go ahead. All outdoor ceremonies must 
be seated and the fee includes chairs for this purpose. Please 
note that the maximum capacity for an outdoor ceremony is 
120 people.

Outdoor ceremonies are only available from May to September.

Say I do to Tregenna
At Tregenna Castle we pride ourselves on being as fl exible 
as possible, so if the package contents do not cover your 
needs please let us know and we would be happy to tailor 

them for you.

Would you prefer a bbq rather than a 3 course meal? 
Hog roast rather than an evening buff et? 

Let us know and we would be happy to alter the package 
contents to suit your needs!



TREGENNA CASTLE HOTEL
St Ives Cornwall TR26 2DE

Telephone: 01736 795254
Fax: 01736 796066

Email: events@tregenna-castle.co.uk

www.tregenna-castle.co.uk


