
Carlyon Bay Hotel
GOLF  CLUB

WEDDING RECEPTIONS
A L O N G  T H E  C O A S T



THE  CARLYON BAY  GOLF  CLUB CLUBHOUS E  OFFER S 
AN INT IMATE  COASTAL  SETT ING,  WITH THE  ELEGA NT 

CARLYON SUITE  HOST ING UP  TO 150  GUES TS .  OUR 
EXPERIENCED WEDDING TEAM HA NDLES  EVER Y 

DETAIL ,  SO  YOU CAN RELAX  AND ENJOY  YOUR  DA Y .

For further information please call 01726 814250 
email golf@carlyonbay.com or visit carlyonbay.com

CA R LYON  SUI TE  &  CLUB HO USE

Overlooking St Austell Bay, the Carlyon Suite and Clubhouse Bar provide  

a stylish space for your evening reception, complete with elegant 

surroundings, a spacious terrace, and exclusive private use from 7pm.

To begin the celebrations in style, couples can enjoy a private buggy ride  

down to Carlyon Cove for beach photographs before returning to join their 

guests as the evening festivities begin.

EVENING RECEPTION

•  Capacity for 150 people

•  Large free car park

•  Red carpet arrival

•  Delicious menu options 

•  Discounted ‘club’ priced bar drinks

•  Private bar 

•  Natural light 

•  Air-conditioned 

•  Licensed for entertainment

•  Sun terrace with views over the bay

•  Use of our cake stand and knife

•  �Dedicated Master of Ceremonies

•  �Complimentary night stay for the 
Bride & Groom at the luxurious 
Carlyon Bay Hotel, when 50 or more 
guests are attending the reception

•  �Complimentary round of golf for  
two in the lead up to the wedding



GRAZI N G B O ARD  MEN U

CHOOSE 6 ITEMS £18 PER PERSON 
ADD ADDITIONAL ITEMS FOR £3 PER PERSON

The grazing board provides a lighter 
alternative to the buffet option

Selection of Sandwiches/Wraps GF? 
(COUNTS AS 1)

(Served on wholemeal & white bread)

Ham & Mustard

Beef & Horseradish

Egg & Cress

Tuna & Cucumber

Savoury

Cheese & Biscuits

Scotch Eggs

Filled Bagels

Crudites & Dips

Olives & Feta

Pigs in Blanket

Sausage Rolls

Mini Pork Pies

Mini Roast Beef Sliders

Charcuterie

Quiche V

Sweet

Dark Chocolate Brownie

Mini Homemade Scones

Served with Jam & Cornish Clotted Cream

Macaroons

Cut Fruit

£18 per person

BA NQUETI N G MEN U

CHOOSE 1 ITEM PER COURSE OR A  
CHOICE OF 2 PER COURSE WITH A PRE ORDER

Freshly-made Soup
Choose from: Tomato & Basil, Roasted Celeriac  

or Leek & Potato, Fresh Roll

Chicken Liver Parfait GF?
Warm sourdough & chutney

Timbale of Smoked Salmon & Prawns GF?
Marie Rose sauce, lemon

Wild Mushroom Tartlet V, VE
Rocket & grain mustard dressing

Avocado, Haloumi & Tomato Bruschetta V
Smashed avocado, chargrilled haloumi,  

granary toast

Slow Roasted Beef GF? 
Yorkshire Pudding, Red Wine Jus

Roasted Chicken Breast GF? 
Wrapped in smoked bacon,  
white wine & tarragon sauce

Roasted Loin of West Country Pork GF? 
Crackling, apple sauce, Calvados jus

Slow Braised Lamb GF? 
Garlic, rosemary, red wine & redcurrant jus

Confit Duck Leg GF? 
Red wine & cherry jus

Roasted Cornish Fish 
Citrus butter & herbs

Stuffed Butternut Roast V 
Feta, spinach, lentil, caramelised onion sauce

Roasted Vegetable & Red Onion Risotto VE 
Toasted hazelnut, vegan cheese

Apple & Blackberry Crumble GF? 
Custard

Glazed Lemon Tart 
Berries, raspberry sorbet

Rich Chocolate Torte
White chocolate sauce, cherries

Passion Fruit Cheesecake
Clotted cream

Eton Mess
Fresh raspberries, crisp meringue cream

Fresh Fruit Salad VE?
Cornish clotted or pouring cream,  

elderflower syrup 

2 COURSES £28 | 3 COURSES £35 per person

F INGER BUFFET

Selection of Sandwiches GF?
(Served on wholemeal & white bread) 

Roast Beef with Horseradish

Mature Cheddar with Sweet Pickle V
Turkey with Cranberry 

Ham & Mustard

Egg Mayonnaise & Cress V

Gourmet Snack Selection
 Local Cocktail Steak Cornish Pasties GF?

 Tandoori Spiced Chicken 
Yogurt dip

 Vegetable Samosas & Spring Rolls V 
Sweet chilli & soya sauce dip

 Scotch Eggs

Mini Pizza Slice

 Deep Fried Fish Goujons  
Tartare sauce 

Homemade Quiche V 
Glazed with Cornish cheddar 

Grilled Local Sausages

 Fresh Fruit Platter

Mini Homemade Scones V 
Jam & Cornish clotted cream 

£25 per person

HOT BUFFET

Slow Roasted BBQ Pulled Pork Shoulder  
Served in a brioche roll with BBQ sauce

Chilli Con Carne

Hot Dogs

 Lime Infused Peppers,  
Onions & Grilled Vegetables V 

Sour cream, tomato salsa in a glazed brioche roll 

 Spiced Coleslaw V

 Mixed Leaf Salad VE

Club Mac n Cheese V

Fries

Sweet Potato Fries VE

Coriander Rice VE

Mini Homemade Scones V
Jam & Cornish clotted cream

£30 per person

D DAIRY  G GLUTEN  M MUSTARD  E EGG  MO MOLLUSCS  CR CRUSTACEAN  C CELERY  
N NUTS  F FISH  SU SULPHUR DIOXIDE  S SESAME  SO SOYA  P PEANUTS   L LUPIN

GF Gluten Free  GF? Can be Gluten Free (please ask)  V Vegetarian  VE Vegan  VE? Can be Vegan (please ask)

Adults need around 2000 Kcal a day. You can view our calorie and allergen information by scanning the QR code. Our 
dishes may contain traces of allergens. Please let us know if you have any allergens or special dietary requirements. 
Whilst we do our utmost to accommodate our guests, we cannot guarantee any dish will be completely allergen free.

We offer an exceptional array of dining options for your special day, each thoughtfully 

crafted to deliver outstanding flavour and variety.

MENU OPTIONS

Min numbers for buffets is 40 guests.  
All persons attending the reception must be catered for.



ENTER TAI N MEN T

At Carlyon Bay Golf Club, we can arrange a disco or other entertainment at a competitive 
rate, or you’re welcome to bring your own. We simply ask for a copy of public liability 
insurance and confirmation that all equipment is PAT tested.

Please note that all entertainment must conclude by midnight.

We’re also happy to help with extras such as a photo booth, magic mirror, casino tables, 
or a sweet trolley to make your celebration even more special.

T&C’S  To secure the booking, the full room hire charge is required. Please note that this payment is non-refundable. 
Two weeks prior to your event, the estimated balance of the account becomes due in full. A confirmed booking requires 
realistic numbers at the time of booking, however minor adjustments may be given up to two weeks before the event. 
Any cancellations after this point will be charged at the full rate. Please note that any special dietary requirements and 
final menu choices should be notified to us no later than two weeks prior. Any charges that are accrued on the day must 
be paid for on departure. Unfortunately, we are unable to hire the clubhouse without a food option. We do not permit 
third party caters to supply food at a function. Children will be charged at 50% of the Adult rate (13 years & below).

ROOM HIRE Sunday to 
Thursday

Friday &  
Saturday

March - Oct 300 490

Nov - Feb 200 350

R OOM H I RE  CHARGES

We offer a wide range of drinks packages to suit your individual requirements, 

including welcome drinks, wine served throughout the meal, and celebratory 

toast options.

PACKAGE 1

A flute of Bucks Fizz  
on arrival

A flute of Prosecco 
for a toast

£15.50 per person

PACKAGE 2

A flute of Bucks Fizz  
on arrival

Glass of Red, White or  
Rosé Wine with food  

A flute of Prosecco  
for a toast

£22 per person

P A CKA GE 3

Glass of Pimm’s  
on arrival

Glass of Red, White or  
Rosé Wine with food

A flute of Prosecco  
for a toast

£24 per person

6.15pm 	 Bride & Groom photos on beach
7.00pm 	 Guests arrive at the Clubhouse
7.45pm 	 Cake cutting
7.50pm 	 Speeches & toast
8.00pm 	 First dance
8.15pm 	 Buffet served
11.30pm 	 Last orders at the bar
Midnight 	 Music finishes

DRINKS PACKAGES



01726 814250 | golf@carlyonbay.com 
carlyongolf.com

Beach Road, St Austell, Cornwall PL25 3RD 


