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Join together in one of the most
beautiful bays in the world...

WWW.CARBISBAYHOTEL.CO.UK



WELCOME

What'’s better than getting married? Getting married on the beach!

At Carbis Bay Estate, walk sandy-toed down the aisle, before exchanging
seaside vows with your partner-to-be.

Set against the backdrop of our privately-owned Blue Flag beach, as exotic
and exhilarating as any British shoreline, Carbis Bay fits the bill.

Twelve separate areas of the estate are licensed for ceremonies, including the
wedding hut on the buttery sand, an outdoor spa garden pavilion, beautiful
function suites inside the main house, and the cosy coastal Inn the Gannet.
From classic to quirky, small and intimate to grand and glam, weddings are
expertly tailored to every couple’s precise wishes.

In addition, cocktail parties and barbecues can be thrown overlooking the
turquoise waters, perhaps before a beach side firework finale. Also right on
the beach are the hotel’s coastal-chic Beach Lodges and Beach Suites, some
of them boasting hot tubs and sauna pods. Those make for a comfortable
and indulgent first night of wedlock, while larger apartments suit bridal
parties, groomsmen or travelling families.

As wedding days are remembered forever, they should be perfect. When
you choose Carbis Bay Estate for your special day, rest assured the magical
experience will stay with you forever!

Congratulations and I look forward to showing you all we have to offer. We
can now offer virtual show rounds for a taste of our facilities.
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OUR VENUES

Godrevy - Main House

The Godrevy Room is located at the front of the Main House and has panoramic sea views across St Ives Bay.
With plenty of light, a high ceiling and contemporary chic interiors, it is the perfect blank canvas in which

to personalise your ceremony. This room can be arranged so as you walk down the aisle you gaze over the

horizon at the stunning sea views before you.

H

CAPACITY

Wedding Ceremony: 60 Wedding Breakfast: 60
RATES 2021

High Season: Weekends £3000

High Season: Mid-Week £2750

Low Season: Weekends £2250

Low Season: Mid-Week £2000

High Season: May, June, July, Aug, Sept Low Season: Jan, Feb, Mar, Apr, Oct, Nov, Dec
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Sands - Main House

The Sands Restaurant is perfect for weddings with the wow-factor. A spacious venue with luxury interiors and

stunning sea views, this room can be flexible for whatever your needs. Choose to walk down the aisle while

gazing out to sea, or overlooking our spa gardens.

CAPACITY
Wedding Ceremony: 150 Wedding Breakfast: 150
RATES 2021
High Season: Weekends £4000
High Season: Mid-Week £3750
Low Season: Weekends £3250
£3000

Low Season: Mid-Week

High Season: May, June, July, Aug, Sept Low Season: Jan, Feb, Mar, Apr, Oct, Nov, Dec



Wedding Hut and Lower Deck

The Sands Restaurant is perfect for weddings with the wow-factor. A spacious venue with luxury interiors and

stunning sea views, this room can be flexible for whatever your needs. Choose to walk down the aisle while

gazing out to sea, or overlooking our spa gardens.
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CAPACITY

Wedding Ceremony: 80 (100 with marquee) Wedding Breakfast: 80 (100 with marquee)

RATES 2021
High Season: Weekends £8000 (£9500 with marquee)
High Season: Mid-Week £7000 (£8500 with marquee)
Low Season: Weekends £6000 (£7500 with marquee)
Low Season: Mid-Week £5500 (£7000 with marquee)

High Season: May, June, July, Aug, Sept Low Season: Jan, Feb, Mar, Apr, Oct, Nov, Dec



Ocean Venue

The beach side Ocean Venue provides a breathtaking location for a coastal wedding. Inside, floor-to-ceiling
windows reveal the stunning panoramic views over St Ives Bay. Within the venue, you will discover a

Champagne bar, lounge bar and restaurant, perfect for pre or post-wedding celebrations and accommodation

including ocean-facing junior beach suites and a superb wedding suite.

CAPACITY
Wedding Ceremony: 160 Wedding Breakfast: 140
RATES 2021
High Season: Weekends £12000
High Season: Mid-Week £11500
Low Season: Weekends £9500
£9000

Low Season: Mid-Week
High Season: May, June, July, Aug, Sept Low Season: Jan, Feb, Mar, Apr, Oct, Nov, Dec



Gannet Inn

Licensed for ceremonies and with its quirky, stylish setting, a more casual experience is on offer in welcoming

surroundings. A large selection of drinks and cocktails together with menus created by our award-winning

Estate Chef is the best combination for a perfect celebration. For an intimate experience, the entire venue

including its sixteen boutique bedrooms can be hired for exclusive use.

Wedding Ceremony: 100

High Season: Weekends
High Season: Mid-Week
Low Season: Weekends

Low Season: Mid-Week

CAPACITY
Wedding Breakfast: 100
RATES 2021
£2500
£2250

£2000 (exclusive use including rooms from £4995)

£1750 (exclusive use including rooms from £4995)

High Season: May, June, July, Aug, Sept Low Season: Jan, Feb, Mar, Apr, Oct, Nov, Dec



Spa Garden Pavilion

Above the Spa gardens and pools, looking out to sea, is our pretty Pavilion, setting the scene for an intimate

wedding ceremony. It is also perfect for celebration drinks or an afternoon tea with bubbles - even a relaxing

spa treatment before your wedding.

Wedding Ceremony: 20

High Season: Weekends
High Season: Mid-Week
Low Season: Weekends

Low Season: Mid-Week

CAPACITY
Wedding Breakfast: 10
RATES 2021
£1500
£1350
£1250
£1000

High Season: May, June, July, Aug, Sept Low Season: Jan, Feb, Mar, Apr, Oct, Nov, Dec



FOOD AND BEVERAGE

Celebration Drinks & Canapés
Glass of Moét Champagne, Carbis Bay Pimm’s or Cornish Bucket

Choice of 3 canapés from the menus provided in wedding pack - £21.95 per head

Wedding Breakfast

Three Courses with Coffee and Petits Fours - From £50.00 per head
Afternoon Tea - From £60.00 per head

Sharing Platters - From £50.00 per head

Evening Menu

Evening Snacks - From £15.00 per head

Hog Roast, Barbecue or Traditional Paella - From £25.00 per head
Evening Buffet - From £30.00 per head

Wine Selection
From £18.50 per bottle (% bottle per person)

Wine Flight
From £37.50 per person

Starter, main and toast (Moét)

Toast Champagne
Moét from £10.00 per person

Liqueurs
Amaretto, Grand Marnier, Cognac Hennessy VSOP, Drambuie - £4.50 each

Soft Drinks
Jugs of Sparkling Elderflower - £5.00 per jug




FOOD AND BEVERAGE

Canapés
Mini Yorkshire Pudding

with Cornish Sirloin of Beef, Horseradish Sauce

Seared Scallops
with a Local Black Pudding Spoon & Thermidor Sauce

Roast Lamb on a Spring Onion Mash, Roasted Asparagus
Minted Lamb Jus

Battered Mushroom Risotto Ball
with Pesto Dressing & Parmesan

Filo Crown with Sun-blushed Tomato,
Cream Cheese & Thai Basil

Mini Fish & Chips with Mushy Peas & Tartar Sauce
on aBread Cro(ton

Soup Selection

Butternut Squash Velouté, Shitake Mushrooms & Truffle Oil
Roasted Pepper & Tomato Soup, Horseradish Créme Fraiche
Curried Carrot, Coconut & Coriander Soup

Mushroom & Spinach Soup

Leek & Potato Soup

Parsnip & Coriander Soup

Roasted Vegetable Soup

P10




FOOD AND BEVERAGE

Traditional Wedding Breakfast Menu

Starters

Chicken Liver Parfait, Grape Chutney, Melba Toast

Confit Duck Leg, Cranberry, Orange & Fennel

Ham Hock Terrine, Chow Chow Pickle, Olive Focaccia

Trio of Salmon-Smoked, Rillette & Cured-Beetroot, Lamb’s Lettuce
Parma Ham, Charred Watermelon, Raspberry Sorbet

Tian of Crab & Apple, Parmesan, Rocket & Lemon

Carpaccio of Beef, Horseradish Jelly, Crispbread

Roulade of Aubergine & Courgette, Basil Pesto, Grilled Halloumi

Mains

Traditional Roast Striploin of Beef, Horseradish,Yorkshire Pudding & Pan Gravy

Three-Hour Baked Shoulder of Lamb, Dauphinoise Potato, Squash Purée, Kale & Lamb Sauce
Cider-Marinated Belly of Pork, Pig Cheek Rillette, Crackling Shard & Apple Sauce

Corn-Fed Chicken Supreme, Pommes Anna Potatoes, Asparagus & Sauce Veronique
Parsley-Crusted Loin of South Coast Hake, Pea Stew & Greens

Devonshire River Trout Wellington, Tomato Pulp & Watercress Soup

Halloumi-Stuffed Baked Peppers, Aubergine & Courgette, Tomato Chutney (V)

Medley of Baby Vegetables, Salt-Baked Celeriac Purée, Beetroot Tartar (V)

Desserts

Dark Chocolate & Raspberry Fondant, Chocolate Soil, Raspberry Ice Cream

Almond & Pear Slice, Amaretto Ice Cream, Peach Purée

Passion Fruit Panna Cotta, Citrus Tuile Biscuit, Passion Fruit Coulis, Orange Créme Fraiche
Caramelised Lemon & Thyme Tart, Lemon Curd, Clotted Cream

Peppermint & Chocolate Cheesecake, Vanilla Bean Ice Cream, White Chocolate Sauce
Sticky Date & Walnut Pudding, Salted Caramel Ice Cream, Toffee Sauce

Cherry & Chocolate Crumble, Chocolate-Dipped Cherry, Vanilla Bean Chantilly Cream
Milk Chocolate & Pistachio Torte, Nut Clusters, Velvet White Chocolate

Coffee & Petits Fours

£65.00 per head (includes glass of Moét Champagne)
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FOOD AND BEVERAGE

Vintage Wedding Breakfast Menu

To Start
Finger Sandwiches -

Smoked Salmon, Cucumber, Egg & Cress, Prawn

In-Between Hot Dish
Mini Roast Beef & Mash
Mini Lamb Cutlet & Peas

or

Mini Wellington & Pommes Anna Potatoes

To Finish

Homemade Scones, Strawberry Jam & Cornish Clotted Cream
Battenburg Cake

Chocolate Brownie

Eton Mess

Raspberry Vacherin

Pear & Almond Frangipane
Coffee & Petits Fours

£60.00 per head (includes glass of Moét Champagne)
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FOOD AND BEVERAGE

Great British Wedding Breakfast Menu

Starters

Traditional Prawn Cocktail, Marie-Rose Sauce, Brown Bread & Butter
Chicken Liver Parfait, Toast & Cumberland Sauce

Parma Ham, Charred Watermelon, Raspberry Sorbet

Mains

Breaded Fish & Chips, Tartar Sauce & Mushy Peas

Trio of Kernow Sausages, Creamy Mash, Onion Gravy & Peas

Beef & Ale Pie, Mash, Carrots & Cheese Cobbler

Desserts

Lemon Meringue with Cornish Clotted Cream

A Trifle Different - Raspberry Sponge, Vodka Jelly, Sherry Shot and Creme Patisserie
Baked Cheesecake, Strawberry Mousse, Strawberry Purée

Coffee & Petits Fours

£50.00 per head
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FOOD AND BEVERAGE

“The Beach’ Wedding Breakfast

Wedding Breakfast
Option 1

Starters

Mediterranean Meats & Cheeses
Olives & Artichokes

Sun-Dried Tomatoes

Houmous or Taramasalata
Roasted Peppers

Selection of Bread

Mains

Whole Chicken Sand & Fire
Royal BBQ Pork Loin
Apples & Pears

Lemon & Lime Trout Fillets
Peas & Beans

Pimento Baby Monkfish
Roasted Vegetables

Desserts
Profiteroles
Lemon Posset

Carbis Bay Ice Cream

£50.00 per head

Wedding Breakfast
Option 2

Starters

Mediterranean Meats & Cheeses
Olives & Artichokes

Sun-Dried Tomatoes

Houmous or Taramasalata
Roasted Peppers

Selection of Bread

Mains

Black & Blushing Worcestershire Fillet
Moorish Rice

Chilli Chicken with Drunken Pinto Beans
Crispy Duck with Fire-Roasted Plum Sauce
& Wasabi Noodles

Sizzling Moroccan Prawns

Couscous & Harissa Yoghurt

Desserts
Profiteroles

Lemon Posset
Chocolate Shortbread

Carbis Bay Ice Cream
Coffee & Petits Fours

£60.00 per head
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FOOD AND BEVERAGE

Evening Dining

Buffet

Homemade Mini Burgers

Cajun Potato Wedges

Carbis Bay Scotch Eggs

Confit Duck Spring Rolls

Vegetable Spring Roll

Garlic Ciabatta

with Cornish Feta Cheese & Cara-
melised Onion

Cod Croquettes with Homemade
Tartar Sauce

Pulled Pork

with a Floured Roll & Smoked Bacon
& Sage Stuffing,

Warm Apple Purée

Wild Rocket & Cherry Tomato Salad
Home-Made Coleslaw

£30.00 per head

Evening Barbecue

Kernow Sausage

Beef Burger

Deep South Rubbed Chicken Thigh
Pork Loin Steak

Coleslaw

Potato Salad

Rice Salad

Warm Vegetable Pasta

£25.00 per head

Hog Roast
Floured Baps

Apple Sauce

Home Made Stuffing
Green Salad

Home Made Coleslaw

Roast Potatoes
£25.00 per head

Traditional Paella
A traditional paella dish served with

afresh green salad
£25.00 per head

Snacks

Mini Fish and Hand Cut Chip Cones
Cornish Pasties and Hand Cut Chips
Bacon Bap/Sausage Bap and Hand
Cut Chips

£15.00 per person

All our menus can be tailored to suit individual dietry requirements.

Please contact us for futher details.




EXTRAS FOR THE DAY

Disco Pianist

Choice of DJ - From £295.00 For the ceremony and wedding breakfast
£250.00

Ice Cream Bike

Unlimited ice cream for 2 hours Chair Covers & Sashes

(Choose 6 flavours from our extensive range) £5.50 per chair

From £400.00
Lime Wash Chairs

Fireworks £7.00 per chair

From £1050.00

Included with our compliments

Licensed for Civil Ceremonies

A Master of Ceremonies who will be your host throughout the day
Use of our extensive grounds and beach for your photographs
Award-winning cuisine with the option to create your own menus
Complimentary gift in the bridal suite

Complimentary night’s stay for the Bride and Groom

(40 guests or more. Terms and Conditions apply)

Reduced room rates for your wedding party - 10% discount on hotel bed/breakfast tariff
(40 guests or more. Terms and Conditions apply)

Coach parking and reserved parking (up to 4 spaces)

Three-tier cake stand or our vintage silver stand

Please bear in mind that we can make your wedding bespoke to you and our menus are a guideline. If there is a
menu you have in mind, we are more than happy to discuss your requirements with our award-winning chefs.
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Main House

Gannet Inn

Main House Rooms
Beach Lodges
Beach Suites

Cottages
Beach Houses

Gannet Inn

ACCOMMODATION RATES 2021

Up to 2 guests
Up to 6 guests
Up to 2 guests
Up to 6 guests
Up to 4 guests

Up to 2 guests

from £140 pn
from £1250 pn
from £460 pn
from £610 pn
from £610 pn

from £190 pn

High Season: May, June, July, Aug, Sept Low Season: Jan, Feb, Mar, Apr, Oct, Nov, Dec



C Bay Spa

Uniquely set within 125 acres of beautiful coastline, including its own Blue Flag sandy beach, Carbis Bay

Hotel is a logical setting for a peaceful retreat on one of the world’s most beautiful bays. Come to C Bay Spa

for relaxation, replenishment and rejuvenation.

Luxury Motor Yacht
Charter our luxury motor yacht. Based in Falmouth Bay, southern Cornwall, our top-of-the-range Sunseeker
is the ultimate way to experience this stunning seaboard. Complete with a panoramic saloon area and oodles

of entertainment space, she is the perfect vessel for a special occasion with friends or a romantic lovers’ cruise.

Beach Retreat

Enjoy the exclusivity of your very own beach retreat — a private treatment room and terrace on our sandy
beach - and unwind to the peaceful sound of ocean waves during a signature spa treatment and hot-tub soak

with Champagne and strawberries. Perfect for bridal parties to gather for the day ahead.



LOCAL SUPPLIERS

Transport
Strawberry Leisure | 01736 757758

www.strawberryleisure.com

Wedding Cakes

Peboryn Cakes | 07534 617059
peboryon.com

Red Robin Pantry | 07446030259
redrobinpantry.co.uk

Cakes by Design | 01736 793260
cakes-bydesign.co.uk

Nicky Grant | 01326 572026

nickygrant.com

Naked Cakes | rebeccajfarrington@yahoo.co.uk

Bands and Musicians
Fragile Sanity | 07976 525907
fragilesanity.co.uk

The Frets | 01420 23487
thefretsfunctionband.co.uk

TG Weddings | 01803 615600
tgweddings.co.uk

Motown Pirates | motownpirates.com

Love Gap | lovegapfunk@aol.co.uk

Photographers

Iconik Photography | 07725997972
iconik-photography.com

Ross Talling | 07525781128
ross@rosstalling.co.uk

Victoria Walker | 07966080802
victoriawalkerphotography.co.uk
Nick Walker | 07702 273821
nickwphotography.com/

Kieran Brimson | 07939 977779
kbrimsonphotography.com

Mark Noall | 07957 103707

photographer-st-ives-cornwall.co.uk/

Videographer

Dove Films | 07828747945

dovefilms.co.uk

Charlotte Dart | charlottedart@hotmail.co.uk
charlottedart.co.uk

Hair and Make up
CBaySpa| 01736795311

carbisbayhotel.co.uk

Florists
Wedding Flowers in Cornwall | 07810301006

weddingflowersincornwall.co.uk

Sweet Treats

One & All Sweet Carts | 07969951657

AD Party Treats | 07572762719

Absolute Chocolate | 01872 540650
absolutechocolatefountains.co.uk

Sweet Indulgence Company | 01726 823450

Photobooth
Flicks Box | 07853710795
flicksbox.co.uk

Venue Decoration

Absolute Canvas | 01872 540650
absolutecanvas.co.uk

Wedding Flowers in Cornwall | 07810301006
weddingflowersincornwall.co.uk

Infinity Event Hire | 01736 799853

infinityeventhire.co.uk

Magician
Dan Brazier | 07855 451 355

danbrazierl@gmail.com

Fire Works

Celebration Pyrotechnics | 07814014233
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CONTACT INFORMATION

For more information or to arrange a show around or virtual tour
of the Estate, please contact our Events Team on the details below:

Ria Stephens
01736 795311
events@carbisbayhotel.co.uk

Nicole Thomas
01736 795311
events@carbisbayhotel.co.uk

Jessica Sheedy
01736 795311
events@carbisbayhotel.co.uk

Carbis Bay Estate
Carbis Bay
St Ives

Cornwall
TR26 2NP

www.carbisbayhotel.co.uk
@carbisbayhotel
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