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NO 
VENUE

HIRE FEE



If you are planning a wedding in the friendly city of Port Elizabeth, look no 
further than The Beach Hotel.
Situated only a stone’s throw away from popular Hobie Beach, The Beach Hotel 
offers spectacular views of Shark Rock Pier.

At The Beach Hotel we pride ourselves in 
making your special day perfect by 
tailor-making a package to suit 
your needs and best of all ...
as our gift to you we charge 
NO VENUE HIRE FEE!
Terms & conditions apply.

Welcome to the Beach HotelWelcome to the Beach Hotel
The ideal venue for your dream wedding...

NO 

VENUE

HIRE FEE



Our Beautiful VenuesOur Beautiful Venues

The Agulhas
The versatile and spacious Agulhas is ideal for both morning and evening 
receptions. Up to 80 guests can be accommodated comfortably, however, should 
you require the use of our dance floor, the number will reduce to 68 guests. 

The Regatta
The Regatta is ideal for smaller receptions of up to 40 guests. Once again, should 
you require the use of our dance floor, the number will reduce to 36 people.

The Boardroom
The perfect venue for intimate sit down dinners. The Boardroom can 
accommodate up to 18 guests.

Weddings at the Beach Hotel is one of our 
speciality offerings



Our PackageOur Package
The cost per person for your chosen menu includes the following:

The Agulhas Room in its standard 
setting which is included in our package 
– excluding the flowers.
A Dancefloor can be provided at no extra 
cost as well as a Cake table, 
Gift table and DJ table.

You are welcome to bring in your own décor, we can also arrange with one of our many 
reliable suppliers to meet with you at the hotel to discuss your requirements. 

The Regatta Room can be hired at a 
minimal fee to make use of for Wedding 
Ceremonies of up to 60 guests, or as a 
separate dancing area.

We have a variety of champagnes and an extensive wine list available for your selection 
as well as Jugs of Juice per table. 

A selection of welcome drinks are also on offer for your guest’s arrival. 

• Meal chosen
• White Chair Covers
• White Demask Table Cloths

• White Linen Nakins
• Silver Charger Plates
• Cutlery, Crockery and Glassware



Tomato salsa on garlic bruschetta

Thinly sliced beef on parmesan toast

Fresh fruit skewers

Crumbed prawns with rustic tartar sauce

Smoked salmon and cream cheese roulade

Marinated vegetables and beef on croutons

Beef carpaccio with rocket and parmesan

Smoked salmon on olive crostini

Peppadew and coriander parcels

Chicken bouché

Melon wrapped in venison carpaccio

Rare beef fillet on poppy seed biscuit with horseradish cream

Smoked salmon with creamy horseradish sauce

Herbed goat’s cheese tartlets

Grilled beef with salsa verde croûtes 

Peppadew and smoked chicken pancakes 

Chicken liver pate, roasted tomato and onion marmalade 

Salami with olive and cherry tomato cornets 

Chicken waldorf with fresh apple, celery and pecan nuts 

Mozzarella, cherry tomato & pesto sticks 

Fish goujons with garlic and herb dip

Mini chicken curry roti

Beef kebabs

Homemade samoosas

BBQ chicken skewers 

Crumbed calamari strips

Mini vegetable tartlets

Meatballs with cucumber yoghurt dip

Spring rolls with tomato relish

Crumbed mushrooms

Grilled BBQ lamb riblets

Prawn kebabs cooked with sweet chilli

Sweet and sour chicken wonton with apricot relish

Spicy chicken drummies

Tomato and basil tarts

Cajun spiced fish kebabs with lemon and coconut sauce

Homemade sausage rolls (Beef or Pork)

Mini quiche lorraine

Pork chipolatas with bacon

Mini onion, tomato & basil pizza’s

COLD CANAPES HOT CANAPES
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R 130 per person - Please select 5 items
R 175 per person - Please select 8 items
R 205 per person - Please select 14 items

Arrival Canape OptionsArrival Canape Options



Mini Beef Kebabs

Cocktail Pork Riblets

Bacon Wrapped Potato Wedges

Meatballs

SOMETHING SAVOURY

Cocktail Cheesegrillers

Mini Chicken Kebabs

Mini Quiches

Mini Lamb Riblets

Cocktail Sausage Rolls

Handmade Spring Rolls

Crumbed Mushrooms

Crumbed Prawns

Cocktail Samoosas

Cocktail Sandwiches

Crumbed Calamari Strips

Greek Salad Skewers

The following items are also available to substitute for the above: 

Arrival Canape Options cont.Arrival Canape Options cont.

SOMETHING SWEET

Red Velvet Chocolate Cupcakes

Fruit Salad Skewers

Lamingtons

White Chocolate & Cherry Brownies

Koeksisters

White Chocolate, Mint Mousse Cups

Mini Blackforest

Mini Chocolate Eclairs

Mini Tartlets

Brownies

Mini Meringue

Mini Cheesecakes



Our Lavish Buffet MenusOur Lavish Buffet Menus

Menu 1 - R 230.00Menu 1 - R 230.00
Starters & Salads

Potato Salad
Summer Salad

Salad Bar
Deep Fried Fish
Beetroot Salad

Garland Sausage Roll

Carvery & Mains
Roast Beef and Gravy

Gammon
Chicken Curry
Savoury Rice

Stir-fry Vegetables
Cinnamon Roasted Butternut

Roast Potatoes

Dessert
Cheesecake
Profiteroles
Fruit Salad 

Variety of Tartlets



Menu 2 - R 265.00Menu 2 - R 265.00
Salads & Seafood

Potato Salad
Summer Salad
Waldorf Salad

Salad Bar
Calamari

Crumbed Prawns
Garland Sausage Roll

Carvery & Mains
Roast Beef and Gravy

Honey And Pineapple Roasted Gammon
Roast Chicken Pieces

Baked Line-fish with Lemon Butter
Savoury Rice

Stir-fry Vegetables
Cinnamon Roasted Butternut

Roast Potatoes with Garlic and Rosemary

Dessert
Cheesecake
Profiteroles

Chocolate Brownies
Fruit Salad

Variety of Tartlets

Menu 3 - R 295.00Menu 3 - R 295.00
Starters & Salads

Potato Salad
Caesar Salad

Beetroot Salad
Tomato & Cucumber with Sesame dressing

Salad Bar
Crumbed Prawns

Mussels with Tomato and Cheese
Calamari

Carvery & Mains
Roast Lamb with Balsamic, Fig and Basil Gravy

Spiced Roast Beef with Red Wine Gravy
Chicken with Garlic and Sweet Wine
Baked Line-fish with Lemon Butter

Fillet and Mushroom Tagliatelle 
Savoury Rice

Stir-fry Vegetables
Cinnamon Roasted Butternut

Honey Glazed Carrots
Roast Potatoes with Garlic & Rosemary

 

Dessert
Chocolate Torte

Cheesecake
Fruit Salad

Eclairs
Profiteroles

Variety of Tartlets
Crème Caramel

Vegetarian Options Available On All Menus - Plated or Buffet:	
Mushroom Stroganoff - Vegetable Lasagne - Vegetable Moussaka - Green Vegetable Curry



Our Set Menu OptionsOur Set Menu Options

STARTERS

Homemade Soup 
served with croutons

Seared Salmon Trout 
served with a lemon and fennel butter and accompanied with a fresh garden salad

Springbok Carpaccio 
topped with parmesan shavings and crushed black pepper finished with a balsamic reduction

Smoked Salmon Roll 
slice set on a fresh garden salad

Black Mushroom Filled 
with feta, peppadews & creamy spinach, topped with cheddar cheese

Vegetable Pin Wheels
set on a fresh garden salad

Chicken Caesar Salad
grilled chicken breast in a classic salad with garlic croutons, pecorino shavings, finished with 
an egg and anchovy dressing

MAIN COURSE

Lamb Shank 
with homemade jus and creamed potatoes

Grilled Chicken 
with mustard sautéed potato and sauce vierge 

Beef Wellington (add R60 per person)
with mushroom sauce and stir-fry vegetables

Grilled Fish 
set on julienne vegetables & smothered with a herb butter

DESSERT

Malva Pudding
with homemade vanilla custard

Lavender Crème Brûlée 
with nougat biscuit

Chocolate and Orange Tart 
with vanilla ice cream

Cheesecake
superb homemade cheescake

South African Cheese Board (add R25 per person)
a selection of local cheeses, preserves and crackers

Please select 1 to 3 options in each section
R 210 per person 
(max. 40 guests)



Accommodation - our gift to youAccommodation - our gift to you
A complimentary night’s stay for the bride and groom 

the night of the wedding

We offer special rates for wedding guests, should you have any out of town 
guests who may require accommodation. Please contact our reservations 
department for further details.

Deposit and Payment Details
A 50% deposit is required on confirmation of the booking and full pre-payment 
is required 7 days before the Wedding Reception. Bar bills and all other extras 
must be settled on the day of the function or when the bridal couple checks out 
of the Hotel.

For any further information or if you wish to view the venue, please do not 
hesitate to contact our Banqueting Co-ordinator.

COMPLIMENTARY 

NIGHT STAY



Our Preferred SuppliersOur Preferred Suppliers

Item Supplier Telephone Email
Men’s & Ladies wear 

hire Heinz In Style 082 5656 222 info@heinzinstyle.co.za

Cakes & Cupcakes Gourmet Girl 081 586 0324 gourmetgirlpe@yahoo.co.za

Wedding Dresses Bridal Flair 041 365 0150 bridalflair@worldonline.co.za

Draping & Décor LN Draping & Décor 072 521 0601 Nonette1082@gmail.com

Draping & Décor Wise Hire 041 365 1110
wisehirepe@telkomsa.net

Draping & Décor AW Events 071 603 7331 firhaan@aweventsza.com

Draping & Décor Lea Draping 041 961 0319/ 
082 775 4557 info@leadraping.co.za

Draping & Décor Designer Décor 041 367 4770/ 
072 390 288 info@designerdecorpe.co.za

Décor Rental Hire It 041 360 8264/ 
082 788 2802 loandagoosen@icloud.com

Photo Booth The Photo Booth 072 272 9760 kim@booth.co.za

Florist Pollen 041 581 8284 pollen@telkomsa.net

Stationery Mr Wedding Card 041 363 0820 wedcard@mweb.co.za

Stationery B-unique 084 456 0187 info@b-unique.co.za

Makeup and Hair The Beauty Den 041 933 1776/ 
072 018 1648 Janine.thebeautyden@gmail.com

Photographer Donna van der Watt 
photography 073 661 1244 Donna.vanderwatt@webmail.co.za

Audio Visual/ 
Lightning/Stage Acoustic Junxion 082 729 8220 caz@acousticjunxion.com



Our Gold PackageOur Gold Package
60 guests

Includes:
• One nights accommodation and breakfast daily for the Bride & Groom

• Ceremony venue

• Post ceremony canapés and arival drink
• Reception venue including white linen, chair covers, silver under plates, cutlery, 
  crockery, glassware and candelabra

• Waitrons & barmen

• Reception meal (Plated starter, buffet mains, buffet desserts)

• Audio / visual system

• 1 case of bubbly for the reception
 
• Accommodation discounts available for wedding guests.
 
Price: R23 500.00

Terms & conditions apply. 

SPECIAL OFFER
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OurPlatinumPackageOurPlatinumPackage
60 guests

Includes:
• Two nights accommodation and breakfast daily for the Bride & Groom
 
• Meet & greet canapés and arrival drink the evening before the wedding

• Ceremony venue

• Post ceremony canapés and arrival drink

• Reception venue including white linen, chair covers, silver under plates, cutlery, 
  crockery, glassware and candelabra

• Waitrons & barmen

• Reception meal (Plated starter, buffet mains, buffet desserts)

• Audio / visual system

• 1 case of bubbly for the reception
 
• Accommodation discounts available for wedding guests.
 
Price: R32 500.00

Terms & conditions apply. 

SPECIAL OFFER
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