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HELPING WITH YOUR HAPPY EVER AFTER





Welcome

Congratulations on your engagement and thank you for considering The Tower 
Hotel and Leisure Centre Waterford in your plans.  It is such an exciting time for 
you both, your families and friends so enjoy this time.

We have been hosting weddings here for over 50 years and look forward to hearing 
your plans.  Our experienced and professional team are on hand to take care of all 
your needs, so you are free to relax and enjoy your wedding celebrations.

Please do not hesitate to call us and arrange a time for you to meet our team, 
discuss your plans and take a look around the hotel.

We have designed a number of wedding packages that will suit all your 
requirements and we are also happy to go through all the extra little touches to 
ensure your celebration is flawless, stylish and unique from start to finish.

We look forward to meeting you and wish you both every happiness together.





About Us

The Tower Hotel and Leisure Centre Waterford is located in the heart of the 
city. The hotel boasts 132 bedrooms including 20 smart rooms, 2 suites and our 
luxurious bridal suite overlooking the river Suir.  All our excellently appointed 
rooms have free WIFI, tea/coffee making facilities, telephone and multichannel 
TV. The hotel offers complimentary car parking at the rear of the hotel.

The Tower Hotel and Leisure Centre has three dining options.  The Lara 
Restaurant offers our residents delicious evening meals served from 6.30pm 
nightly.  The Bistro Restaurant has a la carte and set menu options, offering diners 
a true taste of Waterford.  The Adelphi Riverside Bar serves food daily from 
12.30pm to 9.30pm. 

The award winning hotel leisure centre has a 20m swimming pool, jacuzzi, steam-
room, sauna and plunge pool and we offer a range of services in our 2 treatment 
rooms. The AA Rosette award winning Bistro Restaurant has an a la carte and set 
menu options, offering diners a true taste of Waterford.

The hotel has two suites which can accommodate weddings, the Ardmore Suite 
caters for larger weddings and the Dunmore Room will cater for a more intimate 
wedding reception. The hotel is also an approved venue for civil ceremonies. 

The Tower Hotel and Leisure Centre is part of Neville Hotels, a guaranteed Irish 
company. We have been hosting weddings here since 1962 and hope our vast 
knowledge and experience can help you plan your perfect wedding day.





Welcome Reception
•• Traditional red carpet welcome 
•• Champagne reception for the bridal party 
•• Complimentary confetti punch or mulled wine with tea, coffee and biscuits for 

your wedding guests, served in the Ardmore lounge

Wedding Reception
•• A delicious five course wedding menu which includes selected wines
•• Crisp white linens
•• Fresh linen chair covers with a neutral bow – covers available in white or black
•• Seasonal table centre pieces and tea-lights
•• Fairylit backdrop and mood lighting 
•• Specially selected childrens menu
•• Special dietary requirements catered for
•• Personalised menus and table plans
•• Microphones, PA audio visual and presentation equipment 
•• A selection of cake stands and use of cake knife
•• Complimentary evening food buffet
•• No service charge and vat is included in all prices

Little Extras Just For You
•• Wedding menu consultation with our team for the wedding couple
•• Overnight luxurious accommodation in our bridal suite on the night of your 

wedding, with champagne for your own private toast overlooking the river Suir
•• Two complimentary double/twin bedrooms with breakfast for the night of your 

wedding
•• Special overnight accommodation rates for your family and friends
•• Complimentary first year anniversary dinner in The Bistro Restaurant
•• Three months membership to our leisure centre for the wedding couple
•• One wedding a day policy
•• Complimentary car parking 
•• Our gift to you will be left in your bridal suite on the night of your wedding 

 





Weekend Winter Weddings  
Book your Dream Winter Wedding during November, January, February and 
March, and we will offer you the following: 

• 10% discount on all package prices – minimum number of 100 adult guests
• An agreed number of guest bedrooms at a discounted rate, including 

breakfast, parking, free WIFI and use of the leisure centre

Midweek Weddings
Book your Midweek Celebration from Monday to Thursday inclusive, throughout 
the year* and we will include: 

• 10% discount on all package prices – minimum number of 100 adult guests
• An agreed number of guest bedrooms at a discounted rate, including 

breakfast, parking, free WIFI and use of the leisure centre
 *excludes 23rd – 31st December 2016, 2017 & 2018 

Civil Ceremonies
The Tower Hotel and Leisure Centre is delighted to offer couples the option to 
celebrate their special day, their way.  So if you are looking to host a civil ceremony, 
marriage blessing, humanist ceremony or a same sex marriage celebration, we are 
here to help.  As a HSE approved venue, talk to our team and discuss how we can 
help make this exceptionally important part of your day, truly memorable.
 





Our Wedding Co-ordinator
Planning a wedding can be a busy time for all involved, and so we have an 
experienced and professional team at hand to help. We are with you every step of 
the way, so no detail is over-looked.  We are never more than a call or email away.

Our Food
Our food team are commitment to using only the freshest, local and in-season 
produce, prepared with care by an experienced and professional troupe of Chefs.

Intimate Wedding Celebrations
While our packages are generally designed to include all elements of your wedding 
reception, we are more than happy to tailor-make a package that looks after those 
looking for a more intimate affair.  If what you have in mind is a family meal in a 
private room or a post-wedding party for friends and family, we can help you plan 
the perfect celebration regardless of size. 





Testimonials

Fiona & Brian - January 2016
We’ve always loved The Tower so choosing it for our wedding was easy.  Everyone 
took great of care of us. We had our ceremony in the Ardmore Suite and it looked 
just magical.  All our guests just loved everything about the day. All the staff looking 
after us on the day were really lovely to deal with it and the food was just great, plus 
the menu tasting is a great idea and just shows how much the hotel cares.  We highly 
recommend the hotel – you will have the best day!

Mrs G, Mother of Bride - December 2015
“My four daughters have held their weddings at The Tower Hotel – that says it all 
really!  As always, nothing was too much trouble, everyone was just brilliant! Patrick 
is a credit to the hotel – a great person to look after everyone.”  

Melissa & Jamie - December 2015 
From the moment we met with the wedding team we were looked after really well 
on our wedding day. We had a large wedding so it was really important to us that 
everything went just right, and it really was. From canapés on arrival to the main 
wedding meal and wines, everything was just great and the staff looking after us on 
the day were magic! The bridal suite was gorgeous and we had champagne and treats 
waiting for us, the perfect end to our fairy-tale day.  

Dawn & Johnny - October 2015
The customer service we received was second to none. From our first meeting with 
the hotel we knew The Tower hotel was the perfect venue for us not only were myself 
& Johnny treated like royalty but also our two young daughters.  
 
We held both our ceremony and reception at the hotel & could not have asked for 
more.  As we had a small wedding with only 90 guests, we halved the ballroom with 
one half for the ceremony and the other half for the reception.  With both sides of 
the ballroom fully draped with the fairy light backdrops & candles it was the perfect 
setting so intimate for our special day.  Our guests enjoyed Prosecco, punch and 
canapés after the ceremony which were delicious and plentiful as was the evening 
meal.  Our guests still speak about the presentation, generous sized portions & the 
flow of the wine throughout the meal.

Lisa & Mark Walsh - September 2015
We could not have asked for a more professional, friendly, helpful and 
accommodating hotel or staff to deal with. The whole experience was wonderful, 
relaxed and above all else, enjoyable! We found our dealings with the staff at the 
Tower Hotel to be so easy and professional.



WELCOME Reception

Included in package
Confetti Punch – Alcoholic & Non Alcoholic 

or
Aromatic Mulled Wine

Freshly Brewed Tea, Filtered Coff ee and Cookies

Drinks Reception Options
 Upgrade to 

 Prosecco: €3 per glass
Kir: €4.50 per glass

Kir Royal: €6.50 per glass
Champagne: Moet & Chandon: €11 per glass

Bottled Beers 330mls – Discount applies when pre booked 
(Heineken, Miller, Corona, Budweiser, Coors Light, Bulmers)

Local and Award Winning Craft  Beer Selection 

 Signature Cocktail Reception 

CANAPES

Choose three of the following items: €6.95 per person

Smoked Salmon and Cream Cheese Mousse
Smoked Salmon on Brown Bread

Honey Baked Ham and Smoked Applewood Cheese Mousse on Crisp Bread
Sundried Tomato and Roasted Red Pepper Bruschetta

Cream Cheese on Sheridan’s Crackers
Chicken Liver Pate on Melba Toast
Black Olive and Anchovy Tapenade

Freshly Cut Finger Sandwiches
Mini Savoury Quiches 

Fresh Hummus with Crudités and Breadsticks

Mini Apple Turnovers
Mini Mince Pies

Mini Homemade Scones with Jam and Cream

Fresh Wexford Strawberries served with a Chocolate Dip - €1.50 per person (Seasonal-Summer)

We would recommend you to cater for one third of your total number of guests when serving canapés



SAPPHIRE PACKAGE

Dinner Menu €39 per adult

5 Course Menu plus
One Glass and one top up of wine per adult

Choice of Starter

(Choose a Starter from the Selection provided – Upgrade options are available)

Choice of Fresh Homemade Soup
(Choose one Soup from the Selection provided)

Oven Roasted Glin Valley Supreme of Chicken, Chorizo and Roasted Pepper Stuffi  ng, 
with a Tarragon, Shallots and Madeira Jus

Or
Poached Fillet of Atlantic Salmon served with a Spanish Saff ron and Leek Beurre Blanc

Accompanied by a Selection of Fresh Market Vegetables and Potatoes

Choice of Dessert

(Choose a Dessert from the Selection provided – Upgrade options are available)

Freshly Brewed Tea or Filtered Coff ee with Chocolate Mints

Our Beef, Lamb, Pork and Bacon are locally sourced and of Irish Origin. 
Should you have any food allergies, or would like to see a copy of our food allergen policy 

document, please notify a member of our Food Service Team.



RUBY PACKAGE

Dinner Menu €42 per adult

5 Course Menu plus
One Glass and one top up of wine per adult

Choice of Starter

 (Choose a Starter from the Selection provided – Upgrade options are available)

Choice of Fresh Homemade Soup
(Choose one Soup from the Selection provided)

Traditional Roast Breast of Turkey with Baked Waterford Ham, Herb Stuffi  ng, 
Cranberry Sauce and Natural Jus

Or

Baked Fillet of North Atlantic Salmon with a Multi Seed Allotment Herb Crust served 
with a Spanish Saff ron and Leek Beurre Blanc

Accompanied by a Selection of Fresh Market Vegetables and Potatoes

Choice of Dessert

(Choose a Dessert from the Selection provided – Upgrade options are available)

Freshly Brewed Tea or Filtered Coff ee with Chocolate Mints

Our Beef, Lamb, Pork and Bacon are locally sourced and of Irish Origin. 
Should you have any food allergies, or would like to see a copy of our food allergen policy 

document, please notify a member of our Food Service Team.



RUBY PACKAGE

Dinner Menu €42 per adult

5 Course Menu plus
One Glass and one top up of wine per adult

Choice of Starter

 (Choose a Starter from the Selection provided – Upgrade options are available)

Choice of Fresh Homemade Soup
(Choose one Soup from the Selection provided)

Traditional Roast Breast of Turkey with Baked Waterford Ham, Herb Stuffi  ng, 
Cranberry Sauce and Natural Jus

Or

Baked Fillet of North Atlantic Salmon with a Multi Seed Allotment Herb Crust served 
with a Spanish Saff ron and Leek Beurre Blanc

Accompanied by a Selection of Fresh Market Vegetables and Potatoes

Choice of Dessert

(Choose a Dessert from the Selection provided – Upgrade options are available)

Freshly Brewed Tea or Filtered Coff ee with Chocolate Mints

Our Beef, Lamb, Pork and Bacon are locally sourced and of Irish Origin. 
Should you have any food allergies, or would like to see a copy of our food allergen policy 

document, please notify a member of our Food Service Team.

DIAMOND PACKAGE

Dinner Menu €49 per adult

5 Course Menu plus
One Glass and two top ups of wine per adult

Choice of Starter

 (Choose a Starter from the Selection provided – Upgrade options are available)

Choice of Fresh Homemade Soup
(Choose one Soup from the Selection provided)

21 Day Aged Roast Sirloin of Beef, with Champ Mash, Roast Shallot and Madeira Jus

Or

Baked Fillet of North Atlantic Salmon with a Multi Seed Allotment Herb Crust served 
with a Spanish Saff ron and Leek Beurre Blanc

Accompanied by a Selection of Fresh Market Vegetables and Potatoes

Choice of Dessert

(Choose a Dessert from the Selection provided – Upgrade options are available)

Freshly Brewed Tea or Filtered Coff ee with Chocolate Mints

Our Beef, Lamb, Pork and Bacon are locally sourced and of Irish Origin.
Should you have any food allergies, or would like to see a copy of our food allergen policy 

document, please notify a member of our Food Service Team.



EMERALD PACKAGE

Dinner Menu €54 per adult

6 Course Menu plus
One Glass and two top ups of wine per adult

Choice of Starter

Helvic Head and Dunmore East Fish Cake, Leek Salsa, Allotment Herbs

Choice of Fresh Homemade Soup
(Choose one Soup from the Selection provided)

Refreshing Sorbet
(Lemon, Tropical Orange, Apple)

28 Day Dry Aged Roast Rib Eye of Beef, Forest Mushroom, Malbec and Th yme Jus

Or 

Grilled Fillet of Seabass, Compressed Fennel and Lime Beurre Blanc

Accompanied by a Selection of Fresh Market Vegetables and Potatoes

Choice of Dessert

(Choose a Dessert from the Selection provided – Upgrade options are available)

Freshly Brewed Tea or Filtered Coff ee with Handmade Short Bread Biscuits

Our Beef, Lamb, Pork and Bacon are locally sourced and of Irish Origin. 
Should you have any food allergies, or would like to see a copy of our food allergen policy 

document, please notify a member of our Food Service Team.



STARTERS

A Ragout of Chicken Fillet, Mushroom and Cream Sauce in a Puff  Pastry Case with Micro Cress Herb Oil

Fisherman’s Wharf Seafood and Potato Cake with Polenta Crust, Leek and Salsa and Micro Cress

Dunmore East Seafood Miette, Courgette Spaghetti and Lime Crème Fresh and Herb Oil

Chicken Caesar Dressed Mixed Leaves with Bacon Pieces, Croutons and Shaved Grana Padana

Chulchoill Goat’s Cheese and Roasted Vegetable Tart, with Basil Pesto and Rocket

A Salad of Chicken Fillet with Roasted Almonds, Sherry Marinated Apricots and Pebble Mustard Dressing 

Tower Signature Home Spiced Corn Beef with Orchard Fruit Chutney and Blaa Crisps

Duo of Seasonal Melon with Citrus Fruits, Mango and Strawberry Coulis

Vegetable and Duck Spring Roll with Asian Vegetables and Hoi Sin Sauce
(€2.25 supplement, Limit of 120 guests)

Dunmore East Seafood Pie with Creamed Rooster Potatoes
(€3.25 supplement)

Oak Smoked Irish Salmon served with Dressed Leaves, Capers and Onions
(€3.25 supplement)

SOUPS

Leek and Potato Soup

Carrot and Coriander Soup

Cream of Vegetable Soup

Courgette and Almond Soup

Cream of Mushroom and Fennel Soup

Roasted Tomato Soup with Herb Oil

REFRESHING SORBET

Lemon, Tropical Orange, Apple
(€2.95 Supplement)



MAIN COURSES

Oven Roasted Glin Valley Supreme of Chicken, Chorizo and Roasted Pepper Stuffi  ng with a 
Tarragon Shallot and Madeira Jus

Traditional Roast Breast of Turkey with Baked Waterford Ham, Herb Stuffi  ng, Cranberry Sauce 
and Natural Jus

21 Day Aged Roast Sirloin of Beef with Champ Mash, Roast Shallot and Madeira Jus

Poached Fillet of Atlantic Salmon served with a Spanish Saff ron and Leek Beurre Blanc

A Duo of Haddock and Salmon with a Prawn and Brandy Bisque

Roast Loin of Pork with Apricot Stuffi  ng and Cider Gravy

Roasted Vegetable and Goats Cheese Parcel with Tomato Fondu and Basil Pesto

Risotto with Fresh Garden Pea and Sun Blushed Tomato, Parmesan Cheese, Basil Oil

A supplement applies for the following main courses as upgrades from 
� e Diamond Package

Grilled Fillet of Sea Bass with a Fennel and Lime Beurre Blanc
(€3.00 supplement)

Roast Monkfi sh Tail Accompanied by a Vegetable Julienne and Dill Cream
(€6.45 supplement)

Roast Rack of Commeragh Lamb with Ratatouille Mash and Natural Jus
(€9.30 supplement, Limit of 120 guests)

We have a high level of fl exibility and are always open to suggestions.  If you have a particular dish that 
you would like on your wedding menu please let us know and we will endeavour to fulfi l your request.  

Seasonal fi sh options may be available with the package price.

DESSERTS

Chef ’s Dessert Platter
Choose three from the following items:

Cheesecake, Profi teroles, Raspberry Torte, Strawberry Tartlet, Mango Bavarois, Chocolate 
and Walnut Brownie, Ice Cream Basket, Fresh Fruit Meringue nest

Warm Apple and Nut Crumble with Vanilla Ice Cream

Home-Made Cheesecake (Baileys, Strawberry, Lemon, Blackcurrant)

Fresh Cream Filled Profi teroles with Chocolate Sauce

Home-Made Chocolate and Walnut Brownie

Waterford Blaa Bread and Butter Pudding

Banoffi   Pie with Chantilly Cream
(€1.20 supplement)

Mixed Berry Crème Brulee
(€1.30 supplement)

Classic Italian Style Tiramisu with a Coff ee and Hazelnut Sauce
(€1.40 supplement)

Crème Brulee
(€3.00 supplement)

Fresh Strawberries and Cream
(Seasonal-Sumer, price available on request)



MAIN COURSES

Oven Roasted Glin Valley Supreme of Chicken, Chorizo and Roasted Pepper Stuffi  ng with a 
Tarragon Shallot and Madeira Jus

Traditional Roast Breast of Turkey with Baked Waterford Ham, Herb Stuffi  ng, Cranberry Sauce 
and Natural Jus

21 Day Aged Roast Sirloin of Beef with Champ Mash, Roast Shallot and Madeira Jus

Poached Fillet of Atlantic Salmon served with a Spanish Saff ron and Leek Beurre Blanc

A Duo of Haddock and Salmon with a Prawn and Brandy Bisque

Roast Loin of Pork with Apricot Stuffi  ng and Cider Gravy

Roasted Vegetable and Goats Cheese Parcel with Tomato Fondu and Basil Pesto

Risotto with Fresh Garden Pea and Sun Blushed Tomato, Parmesan Cheese, Basil Oil

A supplement applies for the following main courses as upgrades from 
� e Diamond Package

Grilled Fillet of Sea Bass with a Fennel and Lime Beurre Blanc
(€3.00 supplement)

Roast Monkfi sh Tail Accompanied by a Vegetable Julienne and Dill Cream
(€6.45 supplement)

Roast Rack of Commeragh Lamb with Ratatouille Mash and Natural Jus
(€9.30 supplement, Limit of 120 guests)

We have a high level of fl exibility and are always open to suggestions.  If you have a particular dish that 
you would like on your wedding menu please let us know and we will endeavour to fulfi l your request.  

Seasonal fi sh options may be available with the package price.

DESSERTS

Chef ’s Dessert Platter
Choose three from the following items:

Cheesecake, Profi teroles, Raspberry Torte, Strawberry Tartlet, Mango Bavarois, Chocolate 
and Walnut Brownie, Ice Cream Basket, Fresh Fruit Meringue nest

Warm Apple and Nut Crumble with Vanilla Ice Cream

Home-Made Cheesecake (Baileys, Strawberry, Lemon, Blackcurrant)

Fresh Cream Filled Profi teroles with Chocolate Sauce

Home-Made Chocolate and Walnut Brownie

Waterford Blaa Bread and Butter Pudding

Banoffi   Pie with Chantilly Cream
(€1.20 supplement)

Mixed Berry Crème Brulee
(€1.30 supplement)

Classic Italian Style Tiramisu with a Coff ee and Hazelnut Sauce
(€1.40 supplement)

Crème Brulee
(€3.00 supplement)

Fresh Strawberries and Cream
(Seasonal-Sumer, price available on request)



EVENING BUFFET

Included in package

Walsh’s Bakehouse Bacon Butty with Ballymaloe Country Relish
Or 

A Selection of Freshly Cut Sandwiches

Cocktail Sausages

Served with a selection of Dips

Tea and Coff ee

Add a little something di� erent

€3.25 per portion

Spicy Chicken Wings

Deise Blaa with Grilled Bacon or Tayto Crisps

Cajun Spiced Potato Wedges

Goujons of Chicken

Mini Spring Rolls

Vegetable Samosas

Chicken Satay on Skewers

Mini Savoury Quiche

Our Beef, Lamb, Pork and Bacon are locally sourced and of Irish Origin. 
Should you have any food allergies, or would like to see a copy of our food allergen policy document, 

please notify a member of our Food Service Team.



CHILDRENS MENU

€14.50 per child

STARTER

Fruit Platter with Fruit Coulis
Wedding Menu Soup

Wedding Menu Starter

MAIN COURSE

Half Portion of Wedding Menu Main Course
Beef Burger

Sausages
Chicken Nuggets

Penne Pasta with Tomato Sauce
Fillet of Chicken and Gravy

Served with Mashed Potato or Chips and Vegetables

DESSERT

Ice Cream Selection
Wedding Menu Dessert



TERMS & CONDITIONS

We are delighted that you are considering the Tower Hotel and Leisure Centre, Waterford as a venue 
for your forthcoming wedding reception.  In consideration of all our guests’ comfort and enjoyment we 
respectfully draw to your attention the following Terms and Conditions with which we must request your 
adherence to:

1. A provisional date will be held for a period of 14 days.
2. Having discussed your arrangements, a booking deposit of €1,000.00 is required to secure your wedding 

date.  On receipt of this deposit, a signed copy of agreement with Th e Tower Hotel Terms and Conditions 
will be issued and must be signed by both parties.

3. Once prices are agreed and signed, they cannot be renegotiated at a later stage.
4. Deposits paid to confi rm wedding bookings are fully refundable if a written cancellation is received 9 

months prior to the event and on the condition that we resell the date for another wedding reception.
5. An additional €2,000.00 is required 3 months in advance of the wedding date.
6. 80% of the total estimated cost of the wedding reception is required to be paid 2 weeks in advance of the 

wedding date.  Th is amount will be calculated by the Events Team on receipt of fi nal numbers and table 
plan.  Th e balance must be settled the day aft er the wedding reception.

7. We require 9 months notifi cation of a change of date – aft er this time deposits are non-transferrable.
8. All prices quoted are valid for 2017 and 2018.  Prices are inclusive of Government taxes which are subject 

to fl uctuation and any changes will be confi rmed before your Wedding reception – only in the event of 
circumstances outside of our control (e.g. increases in VAT).

9. Final numbers and table plans to be confi rmed 48 hours in advance these will be the minimum numbers 
charged for on the day.

10. Due to Department of Health Regulations, no food may be brought into the hotel for consumption with 
the exception of your Wedding Cake.

11. With a Bar extension all music must fi nish by 2.00am and the banqueting suite vacated by 2.30am.  
Without the extension the Bar and Music must fi nish for 12.30am (Friday or Saturday) and 11.30pm 
(Sunday to Th ursday).

12. Bar extensions will require two months’ notice.  Cost is available on request.
13. An extensive wine list is available.  Corkage is not available.
14. Th e hotel will not accept responsibility for any entertainment that has  not been reserved directly with the 

hotel.  However, it is essential that all arrangements have the approval of the hotel management prior to 
the date.

15. Only residents will be served in the Resident’s Bar aft er hours.
16. Th e hotel is not in a position to accept cards or gift s on behalf of the Bride & Groom; it is advised that 

items should be given to a member of the bridal party only.
17. Th e hotel must comply with all relevant statutes and therefore requires its guests not to act in such a way 

as would put the Hotel in breach of any statute.  In particular, guests are reminded to maintain free access 
to fi re exits at all times and not to interfere with or obstruct fi re equipment/notices during the course of 
the event.

18. Th e hotel reserves the right to cancel an event in the following cases: the hotel believes the booking might 
prejudice the reputation of the hotel, or should guests attending the event behave in a way considered 
detrimental, off ensive or contrary to normal expected standards of behaviour.

19. A special reduced accommodation rate will be off ered for an agreed number of rooms for your wedding  
guests. Please contact our reservations department to discuss rates for all bedrooms at  reservations@thw.
ie. All reservation enquiries and bookings must go through our reservations department. We advise you to 
provide a rooming list for your bedrooms as early as possible. Please ask your guests to contact the hotel 
directly to guarantee the rooms that you have held for them, by providing their own personal credit card.

 If not booked, named and guaranteed with credit card, the above rooms will automatically be released 6 
weeks prior to the wedding date.



WEDDING NOTES
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