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The only thing we overlook is the bay

Congratulations to You Both!!

The Next Step

First, allow us to take this opportunity to congratulate

Hopefully you now have a fairly good idea of what we

you on your upcoming wedding and extend our best wishes

have to offer and the next step is to come and see the

for you both in your future together.

location and the potential venue for your wedding day.

On the most important day of your life you want to be

Please contact our Reception team to arrange an

sure that your wedding will be tailor made to suit your

appointment that suits you with one of our wedding

needs and that as much of the potential stress as possible is

coordinators. Once here they will guide you around The

handled for you so that you don’t need to worry. Here, at

Porth

The Porth Avallen Hotel, we offer precisely that.

Banqueting

Our caring staff will be on hand to help you with
anything, and if you have any questions, please do not
hesitate to get in contact with us.
We want you to have the sea view wedding day that
you’ve always dreamed of here at The Porth Avallen Hotel
and to that end, the very people helping to organise your
wedding will be there on the day so that you know
everything is in safe hands, or if you need anything last
minute.

Avallen

Hotel,

Suite,

the

showing
on

you

site

The

Charlestown

sea-facing

Reflections

Restaurant, our sea-facing Brasserie Bar, our dedicated
Charlestown Function Bar and, if they are vacant at the
time, some of the rooms we have to offer. They can also talk
to you about transport options to and from the hotel for any
of your wedding guests who may require such. Call to
arrange

a

meeting

on

01726

812802

or

email

us

at

info@porthavallen.co.uk.
Our hope is that from flicking through our Wedding
Package, you have fallen in love with The Porth Avallen
Hotel as much as we have. It is that love and enthusiasm
that makes The Porth Avallen Hotel the perfect place for

We’ll save the date.

your wedding. Nothing is too much for us where your
special day is concerned.

Best Wishes and Congratulations From
Everyone at The Porth Avallen Hotel

We look forward to meeting you both.

Drinks Packages
Package A

£30.00 per person

Arrival:

A glass of No.1 Pimms, lemonade, slices of cucumber & a sprig of mint.

Table:

Merlot– Chile OR Sauvignon Blanc– France.

Toast:

A glass of sparkling Prosecco from Italy.

Package B

£33.50 per person

Arrival:

Bucks Fizz– Lanson Black Label Brut N.V. & Orange Juice

Table:

Shiraz-Cabernet OR Pinot Grigio– Italy

Toast:

A flute glass of Champagne—Lanson Black Label Brut N.V.– France

Package C

Your Ceremony

£36.00 per person

Arrival:

A glass of Kir Royale (Crème de Cassis & Lanson Black Label Brut N.V.)

Table:

Pinot Noir– Spain OR Chardonnay– Portugal.

Toast:

A flute glass of award winning Camel Valley Brut N.V.– Cornwall.

Package D Price Variable
Your Choice

You’ve decided upon a Registrar wedding.
A registrar can perform your ceremony on our licensed premises. You
may opt to make your vows in The Charlestown Banqueting Suite,
allowing plenty of space for your gathered family and friends, or you may
choose to make them with our spectacular views behind you/
The Registrar requests that you book your ceremony with them directly.
Once a date and venue has been decided upon, the Registrar in your area
must be notified of your intentions to marry outside of your district.
The Registrar can accept provisional bookings for a wedding up to one
year in advance.
A minimum of 21 days are required for marriage by Certificate. 2 days
for marriage by Special License.
Fees are payable direct to the Registrar. The current fee starts from
around £400.00.
Marriage Ceremonies can be held between 08:00am and 18:00pm daily,
with the exceptions of Good Friday and Christmas Day.

Arrival:

A flute glass of Lanson Black Label Brut N.V.– France.

Music can be played but it must not be of a religious nature.

Table:

Ask to see our extensive full wine list for your options.

Toast:

A flute glass of award winning Camel Valley Brut N.V.– Cornwall.

Videos may be allowed but will need to be discussed and approved by the
Registrar.

Table wines are based on 2 glasses per person served during the meal.

Porth Avallen Wedding Package Guide

Wedding Evening Buffets
Buffet One

£13.50 per person

Help and Advice

2 Cocktail pasties per person (mix of steak and cheese & onion)

As Part of our complete function package our experienced staff are
available for menu suggestions, seating arrangements, hiring costs for
special requirements, themes & drink selections to suit your individual
wedding requirements. You’ll find menu and drink selections in this
guide, however we are very flexible and if you have a particular menu or
drink in mind we will do our very best to accommodate. Please let us
know if any of your guests have a specific dietary requirements.

1 Handmade scone with jam & Cornish Clotted Cream

Buffet Two

£17.00 per person

2 Cocktail pasties per person (mix of steak and cheese & onion)
Handmade pork & herb sausage rolls
Vegetarian pizza
Mixed savoury nibbles: roasted vegetable crisps, mixed nuts, tortillas and
crudities with dips

Price Changes
The prices are valid at time of press, though management reserves the
right to alter these prices based on market conditions of local produce.
The Porth Avallen Hotel makes every effort to ensure that the information
contained on this brochure is accurate and complete. However, errors and
omissions may occur from time to time and we are not able to guarantee
the accuracy of the information. Therefore we cannot be held liable for
any reliance which you place on the information.

Buffet Three

£20.00 per person

2 Cocktail pasties per person (mix of steak and cheese & onion)
Handmade Pork & herb sausage rolls
Vegetarian pizza
Chicken drumsticks: Plain roasted, Cajun roasted, Garlic & herb roasted
Mixed vegetable Dim Sum
Cornish Cheeseboard Selection served with pickled onions, celery and
grapes

Children’s Menu
£15.00 per child under 10 years

The Porth Avallen Complete
Wedding Breakfast and Evening Buffet

Bangers & mash
Locally sourced pork sausages on creamed potatoes with classic gravy
(Pork sausages can be substituted for a vegetarian alternative)

Chicken Nuggets
Battered chicken breast served with home style chips & salad garnish

Fish & Chips

A booking for a Wedding Breakfast and Evening Buffet includes:
Complimentary accommodation in our Bridal Suite with
spectacular views of St. Austell Bay,
Civil Ceremony Room Hire,
Your own wedding coordinator,
Use of a single tier round or square silver cake stand and knife,
An exclusive 10% Discount on Wedding guest accommodation.

Battered fillet of cod, deep fried until golden, served with home style
chips, mushy peas & lemon wedge


General Guide Prices for wedding at The Porth Avallen Hotel

Garlic Bread Pizza
Baked bread baguette topped with tomato, onions, mushrooms and gratinée with mature cheese. Served with salad garnish and home style chips.

Dessert
Chef’s selection of ice creams

Wedding Breakfast & Evening Room Hire

£1000.00

Sunken Garden Access (Max. 2hrs)

£200.00

D.J Disco Hire

£300.00

Jazz or Ceilidh Band

£450.00

Harpist (40mins)

£450.00

Hotel Flower Arrangements

P.O.A

Wedding Breakfast Menus

Wedding Breakfast Menus
For Children’s options please see next page

Menu One
£35.00 per person

Menu Three
£39.00 per person

Sweet potato & watercress soup with sour cream swirl & coriander scone
Salmon & leek fishcake with a cherry tomato & wild rocket salad, sweet chilli sauce &
lemon wedges

A dressed tian of hand picked Charlestown crab with baby green leaves & gazpacho
dressing
Thinly sliced marinated fillet of beef, served on a horseradish & rocket potato salad, &
crisp croutons


4 Hour slow roasted brisket of beef with steamed green beans, herb roasted potatoes
and smoky gravy
Baked supreme of hake with a bell pepper & smoked cheese gratin, vegetable panache,
sauté potatoes and hand made pesto


Classic profiteroles with crème Chantilly and warm chocolate sauce
Butterscoth banana & sweet cream Vacherin with toasted hazlenuts


Slow braised rump of lamb with roasted root vegetable & potato mash, sweet red
cabbage & rosemary jus
Roasted loin of cod with sugar snap peas, sauté potatoes, cherry tomatoes & Cajun butter


Amaretto poached pear, dark chocolate truffles, almond praline & white chocolate sauce
Eton Mess: a classic dessert of sweetened cream, crushed meringue & soft berries

Menu Two
£37.00 per person

Luxury Served Buffet
£43.00per person

A dressed salad of oak smoked trout, green beans & baby potatoes with herb hollandaise
Sesame infused shredded confit of duck with spiced plum sauce & shredded spring
onions

Roasted breast of chicken with buttered savoy cabbage, Dauphinoise potatoes & red
wine reduction
Grilled fillet of sea bream served on a risotto of rosemary & prawns, finished with wild
rocket & balsamic glaze

Fully dressed whole salmon and King Prawns platter,
Salmon & cheese roundels,
Dressed roast meat platters,
Locally smoked duck & chicken platters,
Locally smoked fish & seafood platters,
Roasted, breaded & Cajun spiced chicken,
Roasted / steamed potatoes,
Freshly baked breads,
Selection of Quiches





Individual sugar crusted lemon tart with Cornish clotted cream
Dark chocolate cheesecake with raspberry coulis & Amaretti biscuit crush

Salads: Niςoise, Waldorf, Coleslaw, Mediterranean Pasta




Desserts: Cornish Cheeseboard, A selection of sweets

