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A waterfront venue for your big day



The Loch Fyne Wedding Package

Sitting at the heart of the marina, the Baird Suite is a fabulous venue that caters for up
to 64 dining guests.
Up to an additional 40 guests can join your party following the meal. The space can be

styled according to your taste with linen tablecloths, flowers/table decorations,

personalised menus and name cards. The reception area has its own bar and opens
onto the waterfront where there is outdoor seating and views of the marina and
beyond.

Exclusive use of The Baird Suite

Menu Tasting
To help you choose your wedding menu we invite you both to enjoy a menu tasting,
choose up to two options per course.

Exclusive use of the Revie Suite for your ceremony.

Welcome drink following ceremony.
(Additional charges apply — see drinks packages)

Toastmaster
Our toastmaster will be on hand to guide your guests through the day ensuring the
smooth running of your wedding and making it even more memorable.

Portavadie Wedding Stationary
Stylish personalised name cards, menus and seating plan.

Canapé's
Choose from a tempting selection of canapés for your guest to enjoy. Three canapés per
person are included.

Wedding Breakfast
A four-course menu created with the finest local produce.

Honeymoon Retreat
A two night stay for the newly weds at Tighnamara - our exclusive romantic eco cabin on
the shore or upgrade to our new couples Hideaway, complete with hot tub.

First anniversary
The happy couple will be invited to celebrate their first anniversary at Portavadie, choose
from two nights at Tighnamara or one week’s berthing with our compliments.



Your space for a shore side celebration



THE LOCH FYNE WEDDING PACKAGE

- 20 64 guests

2024 £140 per person

2025 £150 per person

2026 £160 per person
I ]

Children 4-11 years inclusive £35 per child

Children 3 and under Free




A small and intimate wedding experience



The ELOPEMENT Wedding Package 3 Night Bridal Retreat

A 3 night stay for the happy couple in the Hideaway including Full Scottish Breakfast and
We believe elopements are intimate, enchanting and above all, personal at Portavadie. access to our Leisure Experience

Enjoy Scotland's breath taking natural beauty, escaping to Argyll’s Secret Coast for the
most romantic of weddings ' Exclusive use of the Revie Suite for your ceremony

Three-course dinner on the first night

Three Course Wedding Breakfast in our award winning
Marina Restaurant and Bar
(3/3/3 pre-selected menu from seasonal Marina Restaurant)

A flute of Champagne for your toast
The special price is £1450 is based on the wedding couple only

Additional guests can be added (a maximum of 20 for the ceremony and wedding
breakfast), priced at £73 per person (price not inclusive of accommodation)

A £200 supplement applies to high season weddings, making this package £1650
between 15t April — 315t October
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YOUR ACCOMMODATION

At Portavadie, we have a wide variety of accommodation from luxury to budget that you can book
exclusively for your wedding party. Accessible options are available. Our accommodation rate includes
full Scottish breakfast served in the Marina Restaurant.

Luxury Apartments

These stunning apartments provide luxury at the heart of the marina. Each apartment is individually
styled and comes complete with two or three bedrooms, a sauna and ensuite bathrooms. The views
from the spacious balconies are breath-taking.

\ Couple’s Retreats

) \ Tighnamara and our Hideaway offer the perfect, romantic space for rest and relaxation. As the day
draws to a close you can return here for champagne, and a star-filled sky. Wake up to spectacular
' West coast views and enjoy coffee on your private deck. A wood-burning stove and a huge double
\ " bath add to the romance and the Hideaway has it’s own private hot tub.
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! i Cottages
. Overlooking the marina these two-bedroom cottages sleep up to four guests, they are bright and
‘(4 spacious with all modern comforts.

’
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Studio Apartments
These beautifully designed apartments for two have a lovely open-plan living space, personal deck
with views over Loch Fyne and a well-equipped kitchen.

The Lodge
The Lodge offers a range of affordable, comfortable and modern en-suite bedrooms. Contemporary
and light filled, these rooms offer lovely views. Superior rooms come with balconies or terraces.



YOUR
DRINKS

TIGHNABRUAICH DRINKS PACKAGE
A glass of Prosecco for each guest on arrival
A half bottle of our house wine with the meal
Jugs of iced water
£27 per person

GLENDARUEL DRINKS PACKAGE
A glass of Prosecco for each guest on arrival
A half bottle of our house wine with the meal
A glass of Prosecco for the toasts
Jugs of iced water
£34 per person

KILFINAN DRINKS PACKAGE
A glass of chilled champagne garnished with strawberries
A half bottle of selected red or white wine with the meal
A glass of champagne for the toasts
Still and sparkling mineral water
£54 per person




YOUR
CANAPES

Smoked salmon blini
Spiced lamb koftas with mint yoghurt dip
“Wee” Argyll beef burgers with zingy tomato relish
Tofu, ginger and chilli spoon (v)

Haggis bon bons, Arran mustard mayonnaise
Confit duck spring rolls with sweet chilli sauce
Chicken pakora with cucumber raita
Butternut squash risotto balls (v)

Ham and Arran mustard croquette
Tomato and mozzarella kebabs (v)

(3 included in your Loch Fyne Wedding Package per person)
£3 per canapé can be added







YOUR MENU

Our Chefs have devised a selection of dishes showcasing the finest produce from Argyll’s larder.
Please select a maximum of two options for each course from the following choices:



Artisan bread selection, Scottish butter

Chicken liver paté, red onion marmalade, ciabatta croute
Haggis, neeps and tatties, malt whisky sauce
Argyll Smokery smoked salmon, capers, pickled vegetables, granary bread
Carpaccio of beetroot, beetroot tartare, goats cheese (v)
Fan of Galia melon, tropical fruits, elderflower sorbet (vg)

Or select one of the soups:

Roast tomato and basil soup (vg)
Leek and potato soup (vg)
Roast vegetable and lentil soup (vg)
To add soup as an intermediate course - £5 per person




Chicken stuffed with haggis, whisky sauce
Slow braised Scottish beef, thyme jus
Scottish roast beef, Yorkshire pudding, rosemary sauce
Pan seared fillet of west coast cod, lobster bisque sauce

Scottish salmon supreme, lemon hollandaise

All above main courses served with Chef’s selection of steamed seasonal vegetables,

butter mash and potato fondant

Mediterranean vegetable stuffed bell pepper, sweet potato mash, salsa verde (vg)

Red lentil, aubergine and potato curry, steamed coriander rice (vg)

Root vegetable and chickpea tagine, herb and citrus cous cous, grilled flat bread (vg)




Chocolate ganache, raspberry sorbet, raspberry gel
Vanilla panna cotta, poached red wine pear, honeycomb snap
Rich chocolate tart, mascarpone ice cream, dark chocolate tuille
Citrus cheesecake, almond tuille, strawberry sorbet

Sticky toffee pudding, toffee sauce, vanilla ice cream

Add coffee or tea with homemade shortbread for £3.50 per person




Wedding Evening Buffet

Option 1 £6.50 per person
Your choice of rolls with bacon/sausage/haggis served with tea and coffee

Option 2 £6.50 per person
Selection of stone baked pizza (half pizza per person) — pepperoni and jalapeno; margherita; goats cheese, olive and red onion or Hawaiian










events@ portavadie.co‘m
+44(0)1700811075

Hitsito The Gibsons, Ronnig Cairns and Jonnympphg‘tography
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