
 Wedding Brochure
All prices are inclusive of VAT

The Old Custom House, Penarth South, Glamorgan CF64 1TT

 
Where can you find us?



The Custom House has been standing as a guardian 
to the entrance of Cardiff Bay for over 200 years.

It was lovingly restored by the Martinez Family and 
opened as a restaurant in 2001.  

The Custom House boasts two fine dining 
restaurants. El Puerto has an informal and relaxed 
dining experience, with La Marina being the formal 
dining and function venue. Both restaurants share 
the same passion for great food and excellent wine, 
boasting some of the most exclusive wines outside 
London. 
 
The perfect setting for your wedding, overlooking 
the beautiful setting of Cardiff Bay.

The choice is up to you ....

If you or your guests have any food intolorences, please advise on booking



If you are looking to book your wedding reception

… with breathtaking views

… outstanding Customer Service

… bespoke menus to suit your taste buds

   

Our private suite comfortably accommodates a 
maximum of sixty guests for a wedding breakfast



The choice is up to you ....

Package B
£50 per head 

Starter
✦ Smoked Duck Breast 

served with 
a homemade chutney

✦ Deep Fried Calamari 
served with 

a pinch of halen mon salt 

✦ Beetroot cured Salmon Gravadlax
 

Main
✦ Grilled Sea Bass 

served on a bed of creamy mash,
with tomato and olive oil dressing

✦ 10 oz Sirloin Steak 
with roasted shallots, lardons of bacon 

served with 
a mushroom and red wine jus

✦ Herb Crusted rack of 
Welsh Lamb (locally sourced)  

served on a panache of vegetables 
with a rosemary and garlic jus

 

Dessert
✦ White chocolate and Blackcurrant Cheesecake 

served with cream 

✦ Crème brulee 

✦ Coffee and Petit Fours

Package C
£60 per head

Starter
✦ Scallops wrapped in pancetta 

served with 
basil and pesto dressing

✦ Jumbo King Prawns 
served with 

a tomato and garlic butter

✦ Asparagus and Welsh Brie, wrapped in a 
serrano ham, oven baked, with mixed herbs and 

served with
 an olive oil dressing 

Main
✦ Fillet of Dover Sole 

served on a bed of asparagus with 
a lemon butter sauce

✦ Grilled fillet of prime Welsh Beef, with foie gras 
and truffles, served with a Madeira Jus

✦ Prime saddle of Breconshire Venison,  
served on a bed of Savoy Cabbage, 
with a juniper and sloe gin sauce 

Dessert
✦ Eton Mess

✦ Dark chocolate and 
salted caramel brownies 

served with 
vanilla Movenpick ice cream 

 
✦ Coffee and Petit Fours

If you or your guests have any food intolorences, please advise on booking

Package A
£40 per head

 
Starter

✦ Homemade Crab and Lemon Grass Bisque

✦ Smoked Chicken and Leek Terrine  
with a balsamic dressing

✦ Baked Goats Cheese Caramelised onion 
 with a tomato and olive oil salsa

 

Main
✦ Grilled Hake Samphire (Sea Asparagus)

 with mussels jus

✦ Medallions of prime Welsh Beef on 
a bed of butter spinach 

served with 
a stilton sauce

✦ Honey roasted breast of Duck 
on a bed of red cabbage 

served with 
cream and brandy sauce

Dessert
✦ Lemon Roulade

served with 
Strawberry Coulis

✦ Red berry Panacotta 

✦ Coffee and Petit Fours
 



If you or your guests have any food intolorences, please advise on booking

Hot and Cold Buffet Option 
£31.95 per head 
 
COLD

✦  Prawn cocktail, served with a rosemary sauce  

✦  Whole poached Scottish salmon dressed and garnished

✦  Selection of homemade sandwiches, with a wide range of fillings,  
served with a mixture of brown and white bread

✦  Mixed salads (served in large serving bowls, with a range 

 of different options). 

HOT
✦  Sliced Sirloin of Beef served hot 
 (Carved on the buffet).

✦  Selection of seasonal vegetables

✦  Assortment of chips and new potatoes

Drinks Package 

Cava Reception Package 
A glass of Cava for welcome drinks £6.00 per glass 
Half a bottle of house wine £9.00  
A glass of Cava to toast £6.00 per glass
 
Laurent Perrier Brut Reception Package  
Full bottle     £47.95
Half bottle    £28.95
A glass of Laurent Perrier Brut 
for welcome drinks                                       per glass £8.50
Half a bottle of Alan Scott white wine     £13.50
Half a bottle of El Vinculo Crianza    £13.50
A glass of Laurent Perrier Brut to toast         per glass £8.50
 

Bespoke Drinks Package 
Please speak to us about a bespoke drinks package, 
that we can tailor to suit you and your guests. 
We have an extensive wine cellar.



The Old Custom House, Penarth South, Glamorgan CF64 1TT

Frequently asked Questions:
 
Do you provide table linen?
Yes table linen can be provided.
 

Do you require a deposit?
 Yes a deposit is required.
 

Is there a maximum number of guests?
Yes we can cater for up to sixty guests.
 

Are the menus interchangeable?
Yes, menus can be made bespoke to suit your requirements, 
please call to discuss.
 

Contact Details

The Old Custom House Penarth
Penarth Marina
Vale of Glamorgan
CF64 1TT 

Email: elinor@theoldcustomhousepenarth.co.uk 
Telephone La Marina: 02920 705551
Visit our website 
www.theoldcustomhousepenarth.co.uk

 
Where can you find us?

We look forward to meeting you.


