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TTThhheee   PPPeeerrrfffeeecccttt   VVVeeennnuuueee............   

The Fowey is an intimate venue, whether you plan for a summer celebration with 

canapés and Pimms on the lawn with the majestic sea views as a backdrop or a romantic 

winter wedding making the most of our cosy lounges. Fowey provides the perfect venue 

for your special celebration whether it be a wedding, naming ceremony, renewing of 

vows, anniversary or birthday party. A photographer would be spoilt for choice with our 

beautiful gardens, breathtaking views and Victorian architecture and the local sandy cove 

at Readymoney is only a short walk away! 

    

 

Large functions are held in the restaurant, a very impressive room, which possesses a real 

sense of occasion with its magnificent coastal views, and warm, elegant furnishings. The 

restaurant can seat a maximum of 70 guests, for an informal fork buffet we could cater for 

up to 100.  It is available between 12.30 p.m. until 5.00 p.m. If you wish to book the hotel 

restaurant for an evening reception in addition to the room hire charge you are required to 

book out all of the bedrooms. 

 

For smaller occasions or meetings you could hire the Piano or Drawing room, tranquil spaces, 

with access to the balcony and overlooking the sea. This room can seat up to 25 or 30 for a 

standing reception, and a maximum of 24 for a seated private dining experience.  For an 

intimate wedding we do have one of luxury rooms licensed. 

 

Civil Ceremonies 

A Registrar can perform your ceremony in one of our elegant function rooms, and of course 

we can help with the arrangements and meet any special requests. The Registrar requests 

that you book your ceremony with them directly. Fees are payable direct to the Registrar 

(current fees start from £380).  To hold a civil ceremony here at the hotel in addition to the 

room hire there is a supplementary charge:   

Piano Room £95 including 1 pedestal of flowers 

Restaurant £195 including 2 pedestals of flowers 
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Entertainment & Bar Licence  
 

Entertainment can be arranged either by yourselves or by the hotel depending on which you 

would prefer. The hotel is licensed to have performances of non-amplified entertainment on 

the Beer and Tea gardens and amplified music within the hotel. 
 

The hotel has seen jazz, rock and roll, steel drums, discos and even a scrap band perform and 

will welcome any form of entertainment you would like. Entertainment is permitted until 

11.00pm; we are able to apply for a later extension at a surcharge. 
 

The hotel’s liquor licence is until 11pm midweek and until midnight on Friday and Saturday’s. 

Residents are able to drink later at the discretion of the Manager. 
 

Please contact us with regards to holding a civil ceremony at the hotel. 
 

Room Hire 
 

For exclusive hire of the Restaurant or hotel lounges the room hire tariffs are as follows; 
 

Restaurant Hire   
 

Half day: 12.30 pm – 5.00pm 

March 1
st

 – October 31
st

    £500 

(Excluding Bank holidays and Regatta week) 

November 1
st

 – February 28
th

    £350 

 (Excluding Valentines break) 

 

Full day: 12.30 pm – 12.00am 

March 1
st

 – October 31
st

    £1300 

(Excluding Bank holidays and Regatta week) 

November 1
st

 – February 28
th

    £750 

(Excluding Valentines break) 

 

If you wish to hold your evening reception at the Fowey Hotel it will be necessary to take all 

of the hotels 37 rooms.   
 

We offer highly competitive rates for function guests and by taking the rooms the party can 

continue later into the night without the need for a bar extension. If rooms are not occupied 

on either night you will be charged for them at full room rate.  
 

 

Piano & Drawing Room Hire 

 

Half Day Hire (9.00am   – 5.00pm)   £300.00 

Full Day Hire (9.00am – 12.00am)   £500.00 
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Room Tariff 
 

 

1
ST

 Nov – 31
ST

 Jan 2011/2012 
 

Classic Room  

(13 in total) 

Select Room  

(10 in total) 

Premier Room  

(11 in total) 

Premier Plus  

(3 in total) 

£80 B&B £90 B&B £110 B&B £130 B&B 

Add Sunday Night Add Sunday Night Add Sunday Night Add Sunday Night 

£70 B&B £80 B&B £100 B&B £120 B&B 

 

These rates are subject to availability and are not valid between 23
rd

 December & 2
nd

 January. 

 

 

Feb, March, April and October 2011 
 

Classic Room Select Room Premier Room Premier Plus 

£100 B&B £110 B&B £130 B&B £150 B&B 

Add Sunday Night Add Sunday Night Add Sunday Night Add Sunday Night 

£90 B&B £100 B&B £120 B&B £140 B&B 

 

These rates are subject to availability over bank holidays or during the Easter holidays. 

 

 

May – September 2011 

 

Classic Room Select Room Premier Room Premier Plus 

£130 B&B £150 B&B £160 B&B £180 B&B 

Add Sunday Night Add Sunday Night Add Sunday Night Add Sunday Night 

£120 B&B £140 B&B £150 B&B £170 B&B 

 

 

These rates are subject to availability and are not available during the Daphne du Maurier festival 

(May), Regatta Week (August) or Bank holidays 

 

 

• Rates are per room based on 2 people sharing a double/twin room.  

• Please check with reception for rates for children under 15 years.   

• Children of 15 years or over are charged as adults. 
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Drinks, Wine and Corkage 
 

We would recommend arrival drinks for your party which can be served on the lawn if fine or 

in the bar and lounges if wet. Popular choices are sparkling wines (perhaps a Champagne 

cocktail?) or maybe a refreshing Pimms. We will be happy to discuss your ideas and give you 

a quote for your requirements. 

 

We are able to supply a range of high quality wines at competitive prices. Our wine list 

covers many countries from the traditional vineyards of France to the contemporary and 

popular new world wines. We can provide wines to compliment any menu and palette. 

Please contact us for our up to date wine list (prices for house wines start at £17.95). 

 

 

However, if you would rather provide your own wine,  

we will willingly chill the white and keep the red at the  

correct temperature.  

 

The corkage charges per bottle are as follows: 

 

Champagne (75cl):  £15.50 

Sparkling Wine (75cl): £12.50 

Wine (75cl):   £11.00 

 

 

 

Menus 

Our menus are specifically designed for functions based on our facilities and to provide the 

best standard of food possible when catering for a large number of people at one time. A 

selection of menus has been included in this package for your interest.  
 

Our restaurant can seat 70 people for a sit down meal. For larger parties or more informal 

gatherings, we would be able to offer a standing fork buffet menu. Please see the attached 

menus.  
 

If you are holding your evening reception at the hotel, it is required that an evening buffet is 

taken in addition to your wedding breakfast and that this caters for at least 80% of your 

guests. 
 

Canapés 

To accompany a drinks reception we would recommend some of our delicious canapés, 

prices start from £1.50 each (minimum order of 15 per canapé) and they are as follows; 
 

Brie and Strawberry   Prawn in Filo   

Chicken Liver Parfait   Tomato, Mozzarella & Basil 

Smoked Salmon en Croute  Mini Yorkshire Pudding with Roast Beef 
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For parties of up to 20 people, please choose one item per course for a set menu (vegetarian and 

other dietary requirements will be catered for).  For parties of 21 or more, you are welcome to 

select a maximum of two options per course, and a pre-order will be required. 
 

Menu Options 

 

Starters 

 

Soup - Tomato and Basil, Leek and Potato Or Butternut Squash and Pimento  £6.50 
 

Wafers of Melon - Tropical Fruit Compote - Dill Yoghurt     £6.50 
 

Chicken Liver Parfait - Toasted Brioche - Red Onion Marmalade - Cumberland Sauce £6.95 
 

Pork and Duck Terrine - Orange and Hazelnut Salad – Citrus Syrup    £7.95 
 

Ballontine of Smoked Salmon and Langoustine - Mange Tout and Apple Salad -   

Lemon and Caviar Dressing         £7.95 
 

 

Main Courses 

 

Roast Fillet of Salmon - Herb Crust - Asparagus Spears - Warm Basil Pesto   £17.00 
 

Butter Baked Breast of Chicken - Creamed Leeks - Sun dried Tomatoes - Port Reduction £17.00 
 

Fillet of Wild Sea Bass - Basil and Crab Tagliatelle - Saffron Cream    £21.00 
 

Roast Sirloin of Beef - Yorkshire Pudding - Roast Gravy     £21.00 
 

Roast Rump of Lamb - Braised Red Cabbage - Mint Jus     £19.00 
 

All served with seasonal potatoes and vegetables 
 

 

Desserts 

 

Glazed Strawberry Crème Brûlée - Sugared Biscuit - Clotted Cream    £6.50 
 

Glazed Lemon and Passion Fruit Tart - Saffron Poached Pear - Raspberry Coulis  £6.50 
 

Crisp Brandy Snap Basket of Belgian Chocolate Mousse - Marinated Strawberries -  

Raspberry Coulis          £7.75 
 

Profiteroles filled with Crème Chantilly - Chocolate and Butterscotch Sauce  £6.50 
  

Sticky Toffee Pudding - Honeycomb Ice Cream - Butterscotch Sauce   £6.50 
 

Selection of Cornish Cheese – Biscuits - Celery and Grapes     £6.50 
 

 

Coffee & Petit Fours          £3.75 

Coffee & Mints          £2.95 
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Daytime Buffets 
 

Buffet Menu A (Minimum 20 people)      £23.50 per person 

 

Smoked Salmon Ballontine on Soused Cucumber  Roast Loin of Pork 
 

Roast Striploin of Beef      Mediterranean Vegetable Quiche  
 

Local Peppered Mackerel     Cajun Chicken Drumsticks 
 

Selection of Seasonal Salads     Hot Buttered New Potatoes 

 

 

Buffet Menu B (Minimum 20 people)      £26.50 per person 

 

Prawns in Filo with Oriental Sauce    Broccoli and Stilton Quiche 
 

Honey Glazed Roast Ham     Roast Crown of Turkey 
 

Gravadlax       Platter of Cornish Smoked Fish 
 

Selection of Seasonal Salads     Hot Buttered New Potatoes 

 

 

Evening Buffets 
 

Buffet Menu C (Minimum 15 people)      £13.50 per person  

  

Cocktail Pasties      Sausage Rolls 
 

Sandwiches       Chicken Drumsticks 
 

Pasta Salad       Coleslaw 
 

Tossed Leaves 

 

 

Buffet Menu D (Minimum 15 people)      £20.50 Per Person 
 

Selection of Sandwiches     Chicken Drumsticks 
 

Tomato and Mozzarella Salad     A Beef and Ham Platter 
 

Quiche        Fingers of Salmon 
 

Sausage Rolls       Selection of three Seasonal Salads 

~~~ 

Lemon Tart  

With a Raspberry Compote 

 

 

We would be delighted to discuss alternative options, should the above Buffet menu options not 

suit your requirements. 
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Gourmet Wedding Menu 
 

Please tailor your 3 course Gourmet Wedding Menu with 1 choice from each course as listed below, each dish 

will then be accompanied by a recommended glass of wine (125 ml) from our current wine list. ~ 12 diners 

maximum ~ £55 per head, included Coffee and Petit Fours 
 

 

Starters 
 

Ballontine of Smoked Salmon 

Tempura Crayfish - Pickled Cucumber - Lemon Dressing 
 

Dressed Cornish Crab 

Roast Pepper - Parmesan - Tomato Coulis 
 

Pan Seared Scallops 

Creamed Leeks – Cauliflower Puree 
 

Ham Hock and Fois Gras Terrine 

Apple Coulis – Pickled Grapes 
 

Smoked Duck Salad 

Orange – Pine Nuts – Parma ham 
 

Pan Roast Quail 

Vol-au-Vent - Shallots – Pancetta 
 

Main Courses 
 

Seared Fillet of Beef 

Fondant Potato - Spinach - Wild Mushroom - Tomato Port Jus 
 

Roast Rack of West Country Lamb 

Truffle Potato Puree – Wilted Greens - Broad Beans - Polonaise Jus 
 

Butter Baked Guinea Fowl 

Dauphinoise Potato - Cabbage & Bacon - Celeriac Coulis - Red Wine Reduction 
 

Pan Seared Wild Sea Bass 

Fennel Confit – Fine Beans – Vine Tomatoes - Rocket Pesto 
 

Grilled Fillet of Lemon Sole 

Saffron Poached Potatoes – Cos – Asparagus- Dill Beurre Blanc 
 

Roast Tail of Monkfish 

Crushed New Potatoes – Savoy – Butternut Squash Bacon Veloute 
 

Dessert Course 
 

After Eight Chocolate Fondant with Vanilla Seed Ice Cream – Crème Anglaise 

 

Passion Fruit Cheese Cake with Poached Pear – Orange Syrup 

 

Banana and White Chocolate Pudding - Baileys Cream 

 

Champagne Jellied Fruits with Raspberry Marshmallow - Raspberry Jus 

 

Iced Lemon Parfait with Lime Mousse - Shortbread 

 

Vanilla Pannacotta – with Poached Plums - Red Wine Reduction 
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Suppliers Information 
 

Flowers: 

We use a florist called Country flowers, the lady is called Diane and her number is; 01208 872043 

We would also recommend  

Andy’s flowers of St Austell: 01726 61111 

 

Cakes: 

Local 

Nicky Grant Cakes: www.nickygrant.com, 01736 850145 

Cakes by design: www.cakes-bydesign.co.uk, 01209 717717 

Barnecutt’s Bakery: www.barnecutt.co.uk, 01208 73120 

National 

The Cake Store: www.thecakestore.co.uk, 0800 0520058 

 

Hairdressers: 

Phase 2, St Austell: 01726 67333 

3 Wishes, Par: 01726 816034 

Tiko Lilly, Fowey: 01726 832340 

Chic Hairdesign, St Austell: 01726 338155 

 

Photographers: 

Stewart Girvan; www.stewartgirvan.co.uk 

Tel. 07968 614759.  Email. hello@stewartgirvan.co.uk 

 

Roger Dovey: www.photographers-cornwall.com 

Tel. 01726 63574.  Email. roger@photographers-cornwall.com 

 

Entertainment: 

Kernow Entertainment; www.trevorgeorge.co.uk 

Tel. 01326 377100.  Email. enquiries@kernowentertainments.co.uk: 

 

Transport: 

Yeo’s taxis 8 seater minibus. 01726 814095. 

Classic Car Hire: www.DUCHYBUS.co.uk 01208 872123 

Coastal Cars, Fowey: 01726 832372 

 

Helpful Websites: 

www.cornwallweddings.co.uk/ 

www.weddingscornwall.co.uk/ 

www.visitcornwall.com/weddings 
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TERMS AND CONDITIONS OF BOOKING 

 

BOOKING & DEPOSIT 

 

When a provisional booking is made the date will be held for 2 weeks from the hold date. A booking 

becomes confirmed on receipt of a deposit of the value of the room hire or, in the case of no room 

hire, £500.00. The deposit is non transferable. Provisional details (i.e. numbers) should be given at 

this time. 
 

 

NUMBERS 

 

The number of guests attending your wedding must be confirmed within 4 weeks of the date of your 

wedding. Final numbers must be given 1 week prior to the date of the event. This is the number that 

will be charged or greater if numbers increase at the last minute. 
 

 

PAYMENT 

 

We ask that 50% of the estimated cost is paid 8 weeks prior to the reception date. The balance of the 

account must be settled on the day or within 24hrs of the reception. Extended credit agreements are 

not available. 
 

 

CANCELLATION 

 

In the unlikely event that you need to cancel your wedding reception the following charges will be 

made: 

 

• Notice of cancellation more than 6 months prior to the reception – deposit retained by the 

hotel. 

 

• Notice of cancellation 4 months prior to the reception date 25% of the estimated account 

amount. 

 

• Notice of cancellation 8 weeks prior to the cancellation date 50% of the estimated account 

amount. 

 

All cancellations must be made in writing. 

 

 

Signed……………………………………………………………………………………………………………………. 

 

Date……………………………………………………. 

 

 

 

 

 


