
Civil Ceremonies, Wedding Receptions, Civil Partnerships & Blessings 
 

At  
 

Chy an Albany Hotel St Ives 
 

 
 
 

Thank you for considering Chy an Albany hotel 
 

We pride ourselves on arranging a bespoke approach to arranging your special day. 
 

From small intimate gatherings to the more lavish affair we will cater to your every 
need. 

 
Our Location has the most stunning views overlooking the bay of St Ives towards 
Godrevy Lighthouse and with the knowledge, experience & passion from our staff 

we will make every effort to make your day one to cherish. 
 

We can offer menus to cater for you & all your guests, happily accommodating any 
special dietary requirements.   Our experienced chefs will organise a menu to suit 

your individual taste & requests, from formal sit down menus, Buffets & Banquets to 
our special themed Cornish Pasty supper. 

 
Accommodation in one of our Deluxe Sea View rooms will be included for yourselves 

on the evening of your event with breakfast the following morning  
 

Any of your guests wishing to stay will be offered a discounted rate 
 

Please Contact me for an individual quote & further information or call the hotel 
directly to arrange a personal appointment to discuss your event & view our 

facilities 
 

Kind Regards 
 

Sarah Stephenson 
Weddings & Functions Coordinator 

 
 
 
 
 
 
 
 
 
 



 
Basic Buffet Menu       Minimum Covers 20 £8.50 per head 

 
Sandwiches to include: 

Home Cooked Ham 
Tuna Mayo 

Cornish Cheddar Cheese 
 

Homemade Sage & Apple Sausage Rolls 
 

Pasta Salad 
 

Coleslaw 
 

Mixed Leaf salad 
 

Crudités with  
Houmous, Pesto & Aioli 

 
Cajun Jacket Potato Wedges 

 
To Add… 

Quiches – min 16 portions 
Cheese & bacon £0.56ph 

or 
Mediterranean Vegetable £0.50ph 

or 
Salmon & dill £0.65ph 

 
Vol-au-vants – min 36 portions 

Prawn & Marie rose £0.80ph 
Smoked Salmon & Crème Fresh £0.70ph 

Chicken Tikka £0.70ph 
 

Tabbouleh – Min 10 portions £0.50ph 
 

Minted New Potatoes – Min 10 portions £0.50ph 
 

Cornish Cocktail Pasties – Each 
Steak - £2.30 

Vegetable - £2.00 

 
 



 
Canapés – Min 5 portions 

(Available as extra buffet items) 
 

Salmon & Hollandaise Tartlets £1.40 each 
Prosciutto, Pear & Rocket Rolls £0.95 each 

Mini Crab Cakes with Lime & Chilli Mayo £1.80 each 
Spiced Prawns with Coriander Mayo £0.95 each 

Seared Scallops with Sweet Chilli £1.50 each 
Carpaccio Beef, Truffle Oil & Parmesan £1.90 each 

Serrano & Sun Dried Tomatoes £1.30 each 
Oysters, Lime & Coriander £1.80 each 

Tempura Vegetables with Sweet Chilli £1.20 each 
Beetroot & Fig Salsa Bites £0.95 each 

Monkfish & Red Pesto £1.90 each 
Lemon Sole Goujons £0.95 each 

 
 
 

Cornish Pasty Supper - £7.50 per head 
 

Steak 
Or 

Vegetable 
 

Scones with Cornish Clotted Cream & Strawberry Jam 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 



Wedding Menu 1                                                                                                      
£18.00 per head 
 

 
To Start…. 

 
Leek & Potato Soup with Crisp Lardons of Bacon 

 
Or 

 
Fan of Galia Melon with Passion Fruit Sorbet 

 
To Follow …. 

 
Pan Fried Supreme of Chicken  

Creamed Garlic Potatoes & Wholegrain Mustard Sauce 
 

Or 
 

Roasted Vine Tomato & Goats Cheese Tart 
Cornish Potato & Lizard Leaf Salad with Balsamic Glaze 

 
Served With 

 
A Selection of Seasonal Vegetables 

 
To Finish …. 

 
Sticky Toffee Pudding  

Handmade Vanilla Ice Cream 
 

Or 
 

Crisp Brandy Snap Basket 
Seasonal Berry Mousse & Strawberry Coulis 

 
 
 
 
 
 
 



Wedding Menu 2                                                                                                      
£24.00 per head 
 

To Start… 
 

Smooth Chicken & Wild Mushroom Pate 
Red Onion Marmalade & Toasted Sour Dough 

Or 
Tiger Prawn Salad 

Tender Leaves & Marie Rose Dressing 
Or 

Wild Watercress & Cornish New Potato Soup 
Cracked Black Pepper Cream 

 
To Follow … 

 
Roast West Country Sirloin of Beef 

Roasted Potatoes, Yorkshire Pudding & Traditional Gravy 
Or 

Baked Hake 
Saffron Creamed Potatoes, Mussels & white Wine 

Or 
Slow Cooked Vine Tomatoes 

Lightly Spiced Vegetable Couscous & Baby Leaf Salad with Basil Oil 
 

Served With 
A Selection of Seasonal Vegetables 

 
To Finish …. 

 
Apple & Rhubarb Crumble 

With Handmade Ginger Ice Cream 
Or 

Chocolate & Hazelnut Meringue 
Or 

Fresh Fruit Salad 
 
 
 
 
 
 



Wedding Menu 3                                                                                                      
£30.00 per head 
 

To Start…. 
 

Beetroot & dill Cured Salmon 
Toasted Sour Dough & local Leaves with Horseradish Dressing 

Or 
Home Smoked Sichuan Duck Breast 

Chinese Leaf, Coriander & Spring Onion with Chilli Oil 
Or 

Char Grilled Olive Ciabatta 
Cherry Vine tomatoes, Mozzarella & Pesto 

 
To Follow …. 

 
Pan Fried Pork Fillet wrapped in Serrano Ham 

Baby Gem Lettuce, Cornish New Potatoes & Mustard Seed Dressing 
Or 

Char Grilled Vegetables & Halloumi 
Toasted Pine Nuts, Tomato & Red Pepper Coulis 

Or 
Trio of Locally Caught Fish 

Crushed New Potatoes & salsa Verdi Dressing 
 

Served With 
A Selection of Seasonal Vegetables 

 
To Finish …. 

 
Vanilla & Clotted cream Brulee 

With Berry compote 
Or 

Chocolate & Pecan Flan  
With Coffee & Praline Ice Cream 

Or 
Fresh Fruit Salad 

 
 
 
 
 



Wedding Menu 4                                                                                                      
£35.00 per head 

To Start…. 
 

West Country Fillet Steak Carpaccio 
Roasted Beetroot & Horseradish Crème Fraiche 

Or 
Potted Hand Picked St Ives Bay Crab 

Toasted Sour Dough & Red Onion Marmalade 
Or 

Black Truffle & Wild Mushroom Risotto 
 

& Then…. 
 

Champagne Sorbet 
 

Followed by… 
 

Pan Fried Rack of Lamb with Herb Crust 
Ratatouille & Char Grilled Cornish Potatoes 

Or 
Char Grilled Sea Bass 

Rosemary & Garlic Sautéed Potatoes with Red Wine Jus 
Or 

Home Made Rocket Pasta 
Sun Dried Tomato & Black Olive Salad with Red Pesto Dressing & Toasted 

Pine nuts 
 

Served With 
A Selection of Seasonal Vegetables 

 
To Finish …. 

 
Vanilla Pannacotta 

Rhubarb Compote & Ginger Ice Cream 
Or 

Trio of ... Cardamom Crème Brulee, Belgian Chocolate Mousse & Lemon 
Tartlet 

Or 
Marbled Chocolate Cheese Cake  

Handmade Toffee & Honeycomb Ice Cream 
 
 



WEDDING CHECKLIST 
 

NAME & ADDRESS 

  
PHONE NUMBER   
EMAIL   
DATE OF EVENT CEREMONY 
  DAY RECEPTION 
  EVENING RECEPTION 
CEMERORY TIME   
GUEST NUMBERS   
ARRIVAL/ CELEBRATION REQUIREMENTS CANAPES 
  DRINKS 
WEDDING BREAKFAST SIT DOWN 
  2 COURSE 
  3 COURSES 
  BUFFET 
  COFFEE AT END OF MEAL 
WINE WITH MEAL HOUSE RED/ WHITE/ ROSE 
  OTHER 
TOAST SPARKLING WINE 
  CHAMPAGNE 
EVENING REQUIREMENTS 

  
ANY OTHER REQUIREMENTS 

  
 
 
 
 
 
 
 
 
 



Terms and conditions 
 

 

Booking and Deposit 
To secure your preferred date, a non-refundable Event Fee of £300.00 and a letter of confirmation will be required. 
Provisional bookings will be released after 14 days. 
 
Payment 
Full payment of your Food Bill will be required 2 weeks prior to your event.   
Payment for drinks and any extras should be paid on departure from the hotel.   
Credit terms are not available. 
  
Cancellation 
In the unfortunate event of a cancellation or significant change in arrangements or numbers the hotel must be 
informed in writing and the following charges will apply: 
Cancellation received with 12 weeks notice  - 25% 
Cancellation received with 8 weeks notice  - 50% 
Cancellation received with 4 weeks notice  - 75% 
Cancellation received with 2 weeks notice  - 90% 
Cancellation received with 1 weeks notice  - 100% 
The charge is made on the estimated food and beverage consumption, and is based on the number of persons 
attending both the day and evening function.  We will endeavour to re-sell any cancelled booking and this will be 
taken into consideration in the final cancellation charge. 
 
Meetings and Discussions 
2 months before the date of your wedding a Pre-Brief Meeting will be held with yourselves to discuss the details of 
your event.  A further meeting will be held 14 days before the event to discuss final details. 
 
Menu 
Your choice of menu should be confirmed no later than 4 weeks prior to the event. 
Although every care is taken unfortunately we are unable to guarantee that all the foods served are free from nuts 
and GM foods. 
 
Numbers 
The number of guests attending your event (within 10%) should be confirmed no later than 14 days before the 
event. 
 
Prices 
All of our prices include VAT at the current rate. 
 
Accommodation 
Complimentary overnight accommodation in a deluxe sea view room and full English breakfast is offered to 
yourselves on the eve of your event (Non-transferable) 
Guests attending your Function are eligible to a special reduction on the normal tariff for accommodation and 
breakfast.   
Bedrooms reserved in conjunction with a function and subsequently cancelled or not taken up will be subject to our 
cancellation policy stated above. 
 
Corkage 
No beverages may be brought into the hotel by the Client or their guests for consumption on the premises unless 
prior consent of the Hotel General Manager has been obtained, and for which a charge will be made. 
 
Damage 
You will be responsible for any damage to or theft from the hotel, by any member of your party. 
 
Finishing Times 
Functions are required to finish at the time agreed when the booking is made. 


