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‘Intimate and Bespoke, designed especially for you and your loved ones.”



Welcome to Tredegar Arms Hotel and Restaurant,

Right in the heart of the Welsh Valley lies Tredegar Arms Hotel. A
refurbished, modern hotel that has been lovingly restored thanks to a
£3 million investment programme which has brought one of Blacnau

Gwent’s finest assets back to life. It now reveals a host of stunning

spaces, from the magnificent Sirhowy Suite with floor to ceiling
windows showing off a view of the Welsh Valleys, to the comfortable,
sophisticated accommodation. This building will give you memories to
cherish forever. Tredegar Arms Hotel is a beautiful setting for your
Wedding Day.

We at Tredegar Arms Hotel understand that each Wedding Day is
different so we allow changes to be made to our Wedding Packages to
give you a package that completely suits your requirements. With our
designated Wedding and Events Team, we can assure that the stress of
planning your big day will be taken away by our professionalism and

experience.

At this exciting time, we imagine you have a lot of questions. To help
answer these, we would love to meet you in person and show you
around the estate. Visits are made by appointment only so that we can
maintain the privacy of other functions and to ensure that we provide
the best possible service during your visit.

Kindest Regards,

Daniel Jones
General Manager

‘Infimate and Bespoke, designed especially for you and your loved ones.”
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The Sirhowy Suite provides a sense of individuality
and exclusiveness for all occasions. A unique, self
contained venue flooded in natural daylight.
Originally built in 1817 with stunning views of the
surrounding Welsh Valleys, it is the ideal choice for
a truly memorable day.

Catering up to 70 guests, The Sirhowy Suite has it’s
own Reception and Bar area, making it a perfect
choice for an intimate Wedding Breakfast or
Wedding Ceremony.

Whether you’re planning a traditional or
contemporary wedding, large or small we’ll help
you create a day you will never forget.

‘Intimate and Bespoke, designed especially for you and your loved ones.’



Your Wedding Day may be coming to an end but that

doesn't mean the celebrations should end. Our elegant

rooms are the ideal place to unwind and look back on
the events of the day.

Our bedrooms combine contrasting walls, ambient
lighting, plenty of comfortable space to relax and an
original stone, brick feature wall to keep in with the

heritage of the property.

We have 10 en-suite bedrooms in total. When you
confirm your Wedding with us, we will close off every
room for your guests only. 14 days prior to your

Wedding Day we will check if all your guests that want

P . . - to stay have booked and if we have any rooms left they
will then be released to the general public.

Single Rooms ~ £60.00

Twin Rooms ~ £80.00

Double Rooms ~ £80.00
Executive Rooms ~ £99.00

*All above room rates include VAT*

Our cancellation policy is 12 noon prior to
arrival. Your booking is secured by any credit or debit
cards registered to the bookers name.

‘Intimate and Bespoke, designed especially for you and your loved ones.”



Arrival Drinks (Chose from)
~-Bucks Fizz
~Budweiser

2 Course Meal
Sparkling wine for Toasting
Chefs Special 4 option Buffet
Bridal Suite with Breakfast
Cake Stand and Cake Knife

Complimentary Stay on your 1st Anniversary

Arrival Drinks (Choose from)
~Prosecco
~-Pimms and Lemonade

Canapes (x3)
3 Course Meal
Prosecco for Toasting

Chefs Special 6 option Buffet
Bridal Suite with Breakfast

Chair Sash
Cake Stand and Cake Knife

Complimentary Stay on your 1st Anniversary

Our resident DJ is compulsory for all Weddings at a price of £240.00

Please Note; a charge of £500 will be applied if you choose to have your ceremony at Tredegar Arms Hotel.

Infimate and Bespoke, designed especially for you and your loved ones.’

Arrival Drinks (Chose from)
~Peroni or Corona
~Prosecco
~Gin and Tonic

Canapes (x4)
3 Course Meal
2 Glasses of Wine Per Person with your Meal
Prosecco or Pink Cava for Toasting
Hog Roast Buffet + 4 Buffet Options
Bridal Suite with Breakfast
Chair Sash
Cake Stand and Cake Knife
Filled Sweet Cart
Resident DJ

Complimentary Stay on your 1st Anniversary
with Meal



60 Day Guests

40 Day Guests 60 Evening Guests

60 Evening Guests Bucks Fizz on Arrival

Bucks Fizz on Arrival 3 Course Wedding Breakfast

2 Course Wedding Breakfast Toasting Wine

2oazpggalme Chef’s Special 4 Option Buffet or Hog
Chef’s Special 4 Option Buffet Roast
Traditional Cake Stand and Cake Knife Resident DJ
Designated Wedding Coordinator Traditional Cake Stand and Cake Knife
White Table Linen Designated Wedding Coordinator
Complimentary Bridal Suite with Breakfast White Table Linen

Complimentary Bridal Suite with Breakfast

Our resident DJ is compulsory for all Weddings at a price of £240.00

Please Note; a charge of £500 will be applied if you choose to have your ceremony at Tredegar Arms Hotel.

‘Infimate and Bespoke, designed especially for you and your loved ones.”



Olives, Sundried Tomatoes and Feta Skewers

Smoked Salmon and Cream Cheese Bagel
Chicken and Liver Pate on Melba Toast
Mini Chicken Tortilla Wraps

Fried Garlic Mushrooms with Garlic Mayonnaise
Honey and Mustard Glazed Sausages

King Prawns with Sweet Chilli Dip

Traditional Welsh Rarebit

Katsu Curry Bites

Canapes ofter your guest something fo nibble on before the Wedding Breakfast and are usually
served with your drinks on arrival. Please select 4 of the above options; if you would like fo pick
more than 4; each additional item is priced at £1.00 per person thereatter.

‘Intimate and Bespoke, designed especially for you and your loved ones.’
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Pressed Smoked Chicken, Tarragon Mayonnaise with Roast Onion Chutney
Chicken Liver Pate with Cointreau and Orange
Classic Prawn Cocktail with Marie Rose Sauce
Mini Bruschetta served on a bed of Lambs Lettuce
Creamy Garlic Mushrooms on Ciabatta Bread

Chickpea Pate served on a bed of Lambs Lettuce

Conlfit Duck and Blackberry Terrine

Red Lentil, Sundried Tomato and Welsh Mead Pate

Welsh Leek and Potato served with a Warm Bread Roll
French Onion topped with Garlic Bread

Tomato and Basil with Herb Croutons

Cream of Vegetable served with a Warm Bread Roll
Minestrone served with Fresh Parmesan Cheese

‘Intimate and Bespoke, designed especially for you and your loved ones.”
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Roast Breast of Chicken stuffed with Garlic Butter served with Sage & Onion seasoning, Chipolata Sausage, Homemade Gravy and

Cranberry Sauce

Roast Breast of Turkey served with Sage and Onion seasoning, Chipolata Sausage, Homemade Gravy and Cranberry Sauce
Tradition Roast Beef served with Homemade Gravy and Chef’s recipe Yorkshire Pudding
Roast Leg of Lamb served with Homemade Gravy and Fresh Mint

Fillet of Salmon served with Hollandaise Sauce

Glamorgan Sausages served with Tomato and Basil Sauce
Sweet Potato Roulade
Wild Mushroom Nut Roast
Quorn Peppered Steak

(Al of our Main Course meals are served with a selection of Roast Potatoes, and Fresh Seasonal Vegetables. Please select one option
for all of your Wedding Guests).

‘Infimate and Bespoke, designed especially for you and your loved ones.’



té for Dessert...

Raspberry and Popping Candy Cheesecake served with Pouring Cream
Salted Caramel Cheesecake served with Pouring Cream

Strawberry Cheesecake served with Pouring Cream

Baileys Cheesecake served with Pouring Cream

Sticky Toffee Pudding served warm with Custard
Chocolate Profiteroles served with Chocolate Sauce
Chocolate Brownie served with Fresh Pouring Cream

Belgium Waffles served with Vanilla Ice Cream and Maple Syrup

Jam Roly Poly served with Ice Cream

Chocolate Brownie served with Ice Cream

Toffee Apple Cheesecake

Chocolate Torte

‘Infimate and Bespoke, designed especially for you and your loved ones.’
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Skinny Fries Breaded Garlic Mushrooms with Garlic Mayo Dip

Cold Ham Platter

Hot Cheese and Tomato Pizza Slices Honey and Mustard Glazed Mini Sausages
Selection of Mixed Crisps and Nuts Chicken Goujons with BBQ Dipping Sauce
Plaice Goujons with Tartar Sauce

Mini Chicken Satay Selection

Vegetable Spring Rolls

Cheese and Onion Quiche Cheese and Ham Quiche

Chicken Drumsticks (Plain, BBQ or Chicken Tikka)

King Prawns in Filo Pastry with Sweet Chilli Dipping Sauce

Lamb Koftas

£14.00 Fer Person for 4 Options £18.00 Fer Person for 6 Options

Fresh Spit Roasted Pig with Bramley Apple Sauce, Homemade Stuffing, Crackling, Hot New Potatoes, Bread Rolls, Potato
Salad, Tomato and Onion Salad and Coleslaw. Minimum numbers of 50.

The Hog Roast Buftet is priced at £16.00 per person.

‘Infimate and Bespoke, designed especially for you and your loved ones.’



Bedwellty House Registry Office

01495 353 374
www.blaenau-gwent.gov.uk

Buttercup Wedding and Event Florist

01443 834 416
www.buttercupflowers.co.uk

Welsh Chair Cover Company

07896 697 458
www.welshchaircover.co.uk

Event Perfection
0800 781 4742

eventperfectionwales.co.uk

Capture the Moment Photography and Videography

01633 863 933
www.ctmphotos.co.uk

Paperlicious Oasis Stationary

07828 160 479

(Also on Facebook under Paperlicious Oasis)

Fidelis Events

O77X78159087 50
enquiries@fidelisevents.co.uk

The Brotherhood Band

07977 052 571
www.thebrotherhoodmusic.co.uk

The Kiltics Band

www.thekiltics.com

07504 744 158

Adam Reeves (Magician)
info@adamjreeves.com

www.adamjreeves.com

Bryn-Awel Creative Cakes

01443 435 241
www.brynawelcreativecakes.co.uk

Henrietta Car Hire
07854 096 001

www.henriettahire.co.uk



TREDEGAR ARMS

Payments
Eight weeks prior to the date of your wedding, a pro-forma invoice will be issued
for the final total. Settlement of this is required 14 days prior to the Wedding.
Any additional costs must be settled prior to departure. All prices are inclusive of
VAT at the current rate. VAT will always be charged at the same rate in force at
the time of final payment.

Cancellations
Please remember that all deposits are non-refundable/non-transferable therefore
should you wish to cancel your booking the first and second deposit wouz/d not be
refunded. Any payments over this amount will be discussed with the Manage-
ment Team. Any cancellations should be confirmed in writing by the client. Can-
cellation will be in effect from the date of receipt of written confirmation.

Confirmation of Number of Guests
Approximate numbers must be confirmed with the hotel at the time of booking. It
is this figure that will act as the minimum number of guests to be paid for in the
event of a cancellation. Final numbers must be confirmed with the hotel 14 days
prior to the Wedding along with the final payment.

Food and Beverage
Evening buffets must be ordered for the total number of guests attending the

evening function. Any wines or spirits brought to the Hotel are subject to a cork-

age fee, you will need to confirm the costs with the Wedding Coordinator. Any
guest found bringing wines, spirits or beer onto the Hotel premises for their con-
sumption, will be charged accordingly and asked to leave the premises. No out-
side catering other than Chocolate Foundations/Sweet Carts are permitted at the

Hotel. We do not allow Wedding Cake to be served as dessert for the Wedding

Breakfast.

Damage
The client is responsible to Tredegar Arms Hotel for any damage caused to
fixtures, fittings, property and/or buildings of the Hotel by client or their guests/
agents. Any such damage will be charged for in full.

Deposits
A provisional booking can be held for 14 days. After this time, the booking must
be confirmed or released. To confirm the booking, we require a non-refundable
deposit of £450.

Tredegar Arms Hotel LTD T/A Tredegar Arms Hotel, Morgan Street, Tredegar, Gwent, NP22 3NA

Etiquette and Conduct

For the comfort and safety of all our guests and employees there is a compulsory

security charge of £160 for door supervisors for all evening receptions. This will

be added to the final bill. It is important that all members of your party maintain
acceptable levels of behavior and noise on the Hotel premises. In the unlikely event
that you are requested to intervene by Hotel management, you must take the nec-

essary steps to ensure that the members of your party
adhere to this policy. In the event of your failure to comply with this request, the
Hotel management may stop the Wedding Reception without being liable for
refund or compensation. Children attending the Wedding must always be
supervised by a responsible adult.

Wedding Brochure Information
All information and prices in this brochure were correct at the time of printing
and are subject to change without prior notice. The Tredegar Arms Hotel cannot
accept responsibility for any errors or omissions. Please ensure that prices are
correct for the year that your Wedding takes place. All arrangements featured in
this brochure are subject to availability.

Theft
The Hotel is not liable for any loss or damage to guest’s belongings and personal
possessions within the Hotel premises howsoever such loss or damage may have
been caused. Guests are responsible for the protection of their own property and
should always keep their belongings with them under their control. Valuable items
may be accepted for safe keeping with Reception at the discretion of the Hotel.

Licensing Hours
Function Bar and Public Bar closing times are as follows:
Monday-Thursday 11:00am (Depart by 12:00am)
Friday — Sunday 12:30am (Depart by 1:00am)
The Hotel reserves the right to apply the above times to all guests whether resident
or otherwise.

Data Protection Act
Any information supplied to Tredegar Arms Hotel, is held in accordance with the
Data Protection Act 1984. Information supplied may be used by Tredegar Arms
Hotel to keep you informed of special offers and promotions we believe are of
interest to you. We do not disclose personal information to any other
organisations.

Tel; 01495 788 463  Email; reservationsta@outlook.com

Website; www.tredegararms.co.uk


http://www.tredegararms.co.uk
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Planning your Wedding Day should be both exciting and enjoyable.
That’s why we’ll help to make sure all of your arrangements run
smoothly. If you have any questions, at any point our team will always
be on hand and happy to advise.

We do ask that before you secure your Wedding Date with us, you make
sure that the Registry Office are available for the time and date you
want. Please contact;

Blacnau Gwent Registry Office
01495 353 374

Our Wedding Team have built great relationships with trusted and pro-
fessional suppliers. You are more than welcome to use your own suppli~
ers but we have named some of our favorites for you to look at incase
you’re in need of some guidance.

A menu tasted evening is included in your Wedding Package. This gives
you the opportunity to sample our Chef’s dishes and try different wines
to help you choose the final menu for your Wedding Day. If any of your
Wedding Guests have food allergies, let us know and we will cater for
these accordingly.

Unfortunately, we do not allow outside catering for any event or
celebration at Tredegar Arms Hotel due to Health and Safety purposes.

We’re sure your wedding guests would love to stay a little longer.
Discounted room rates are available for your guests, subject to
availability. Your Wedding Co-~Ordinator will provide you with a
booking code, allowing your guests to book at this special rate. These
special rates will be available until 2 weeks before your Wedding. We
hold all of the Bedrooms at the Hotel for your Wedding Guests. Two
weeks before your Wedding we will confirm whether everyone has
booked in and any remaining rooms will then be released to the public.

Once your Wedding Day has drawn to an end, our team will store any
belongingsfrom the room overnight for you to collect the following
morning. Please provide a list of ‘items to be saved’. This may include
copies of your menu, seating plan and place cards.

Finally, we advise the following time schedule for your Wedding with us
to ensure you have plenty of time to plan;

6 Months before; Menu Tasting

2 Months before; Planning Meeting

2-3 Weeks before; Final details meeting, including final numbers, floor
plan, dietary list and menu choices.

Day before; Drop off place cards, seating plan and favours.

Intimate and Bespoke, designed especially for you and your loved ones.’






Tredegar Arms Hotel
Morgan Street
Tredegar
Gwent
NP22 3NA

01495 788 463
events.tredegararms@gmail.com

www.tredegararms.co.uk

‘Infimate and Bespoke, designed especially for you and your loved ones.”



