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WEDDINGS

TIVOLI PALACIO

50000000000000000

I'OlOlOIOlOlOlOlOl

50000000000000000

I'OlOlOIOlOlOlOlOl

50000000000000000

0.0.0.0.0.0.0'0'

DE SETEAIS




SINTRA

Mild summers, exotic gardens, verdant landscapes,
and magnificent architecture - Sintra is a unique
location that oozes charm.

Only a 30-minute drive from Lisbon, the UNESCO World Heritage
cultural landscape here is filled with tradition and history.
Once a getaway for Portugal’s nobility and visionaries,
nowadays, it is best loved for its palaces, antiques
and Mediterranean wines and cuisine.
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TIVOLI PALACIO
DE SETEAIS

The Tivoli Paldcio de Seteais is a pearl of romanticism and luxury
from times long gone. Each room in this 18th-century palace
features unique characteristics, from frescoes to rich tapestries
and other period antiques.

Pleasure and relaxation await in beautiful outdoor spaces,
by the pool, in lush gardens, and the Anantara Spai.

The Tivoli Paldcio de Seteais is an idyllic setting for a dream
wedding. Say “Yes” in a majestic hall or with the Sintra
Mountains as a backdrop. Take photos next to the triumphal
arch.

Celebrate surrounded by lemon trees and camellias.
Believe that fairy tales really do come true.

Choose between booking a particular area or the entire palace
for the perfect ceremony. Pamper yourself before the big day
with facials, body treatments or the deep serenity only a
relaxing massage can provide at the Anantara Spai.

Dine at the Seteais Restaurant or al fresco in our lush gardens.
Party until dawn under the magnificent frescoes or the depths
of a star-studded sky. Trust our team to take care of the details.
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YOUR PALACE
FOR A DAY

The Tivoli Paldcio de Seteais isn't just a hotel, it's an oasis
of tranquillity. A property filled with refinement and
sophistication, which could all be yours for a day...

Richly decorated rooms and halls lined with magnificent

paintings, striking tapestries, and detailed frescoes make
this Hotel a unique locale to host the perfect wedding.

When it comes to your wedding day, every detail matters,
so count on the help of our Wedding Specialists, who are here
to give you a hand with all the details, ensuring your day
is made even more special.

This package includes:
Exclusive use of the palace for a day;
The Hotel's 30 rooms, including the Royal Suite,
with breakfast included:;
All halls, gardens, and facilities within the palace;
Capagcity of up to 120 guests;
Your reception can go on until 3 am;
Free parking in the Hotel’s private car park,
subject to availability.

From 20.000€ per day, not including the meal.
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Welcome drink
Selection of six canapés

Cold
Smoked salmon and salmon roe blini

Shot of melon with crispy ham
Tuna tartare and caper cone

Shot of creamed celery and green apple

Sea bass, coconut, and coriander ceviche

Smoked duck, raisin and orange bread
Gazpacho with cucumber pearls
Tuna tataki and nori seaweed
Octopus with coriander vinaigrette
Melon shot
Fruit skewers

Hot
Beef croquettes
Cod fish cakes
Game and bread smoked sausage meatballs
Shrimp dumplings and tartar sauce
Breaded shrimp with sweet chilli sauce
Truffle, parmesan, and tomato risotto
Chicken samosas
Mini goat’s cheese and basil pies
Pumpkin and ginger
Seared scallop with chilli salt
Mini chicken pies
Tiny fried fish

Drinks
Sparkling wine, White Port,
Gin & Tonic, Martinis, Tivoli Selection Red and White
Wine, Beer, orange juice and mineral waters.

Thour service
Choice of 6 canapés (2 items per person)




Starter
Locally caught fish soup
Black Angus beef carpaccio,
slices of Azorean cheese, extra virgin olive oil

Seafood vol-au-vent with watercress
and chicory salad
Lobster salad with lime emulsion

Main fish course
MENU Seteais-Style Cod Fillet with
a herbed cornbread crust
Steamed grouper fillet with bivalve xerém
(corn flour mash) in bisque cream
Braised sea bass with prawns, thick sweet
potato mash and vermouth cream sauce

Sorbet
Azores pineapple sorbet with mint
Lemon sorbet with basil
Champagne sorbet
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Main meat course
White veal noisette, au gratin potatoes,
green asparagus, and truffle sauce
Confit leg of duck with vegetables
Beef tenderloin, mushroom
confit and Colares sauce

Dessert
Triple chocolate delight with cream,
ice cream, and caramel coulis
Raspberry parfait, crumble, and passion fruit sorbet
Mango and coconut dome
Coffee and mini Sintra Queijada

Selection of a starter, fish dish, sorbet,
meat dish and dessert

Should you have any dietary restrictions or allergies, please let us know.




WEDDING
CAKE

The Seteais Signature Wedding Cake
by Julie Deffense, Cake Artist

The Classic

Vanilla - Feather-light moist Vanilla sponge cake, with
a thin layer of raspberry jam and filled with our
signature silky smooth white chocolate Swiss meringue
buttercream.

The Portuguese
Almond - A lighter, American-style version of a
Portuguese favorite, filled with our signature silky smooth
white chocolate Swiss meringue buttercream.
The Decadent
Chocolate - Rich, and dark Chocolate cake with a hint
of espresso, with a thin layer of caramel and filled with

our signature silky smooth white chocolate Swiss
meringue buttercream.

Prices on request.



ENHANCEMENTS
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Midnight Supper
Creamy white asparagus soup with toasted
almonds
Pastéis de nata (Traditional Portuguese custard
tarts)

Veal croquettes and prawn rissoles

Price per person €20

Royal Midnight Supper
Caldo verde (Traditional Portuguese cabbage soup)
or Creamy mushroom soup
Mini hamburgers or mini steak sandwiches
in bolo do caco bread

Mini Doughnuts

Price per person €35




Desserts and Cheese Buffet
Selection of eight desserts
Selection of five cheeses complemented with
various types of bread and toast, nuts, and jams
Fresh thinly sliced fruit and fresh fruit salad

Price per person €25

Ham table

Price per person €30

Portuguese and foreign cheese table

Price per person €20

Seafood table

Price per person €20

Charcuterie buffet

Price per person €15
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Open Bar

Menul
Gin, Vodka, Unaged Whisky,
Portuguese Liqueurs, Red Port
Beer, Soft drinks, Mineral waters

Two-hour service
Price per person €24

Service from the third hour onwards
Price per person €10

Service from the fourth hour onwards
Price per person €8

Menu ll
Gin, Vodka, Bacardi Rum, Aged and Unaged Whisky,
Aged Spirits, Baileys, Portuguese Liqueurs, Red Port
Beer, Orange Juice, Soft Drinks, Mineral Waters

Two-hour service
Price per person €32
Service from the third hour onwards
Price per person €17

Service from the fourth hour onwards
Price per person €12

Corkage fee
Should you bring your own drinks,
the following rate shall apply:
Table wines: €15 per bottle
Spirits: €30 per bottle
Champagne: €35 per bottle

Extra hour rates applicable until midnight. After this hour, it is considered a service rate

of 300€ per each 50 guests, additional to the nighttime value per person.




ADDITIONAL
SERVICES




Additional Services
Spa
Valet parking
Cloakroom
Romantic horse-drawn carriage or
limousine ride from Sintra to the palace church
Babysitting
DJ
Photographer
Personalised decoration
Specialized laundry service for the event

Security service

CONDITIONS




Guests

The estimated number of guests must be provided
no later than 30 days prior to the date of the event.

Should there be a reduction in the number of guests,
Tivoli Palécio de Setedais reserves the right to review
the areas of the palace used.

Children policy
aged between 0-3 - free of charge
aged between 4-12 - 50% off

Prices and Payment Conditions
All prices are presented in euros and include VAT

Bookings will only be confirmed once an initial
non-refundable deposit of 30% of the total estimated
cost of the event has been paid.

The second deposit, which is worth 50% of the
estimated total due for the event must be made
30 days prior to the date of the event.

The remaining amount must be paid 7 days
prior to the event.

A copy of a credit card should be provided
to the Hotel as a guarantee.

Payment must be made directly at the Hotel
or by bank transfer.

Any services booked may be cancelled
without compensation if deposits are not paid
to the Hotel per the terms established.

Amendments

Tivoli Palécio de Seteais reserves the right to alter
the items and prices of our menus due to reasons
of force majeure, committing to informing
clients of such changes in good time.

Bringing food and drink into and taking it out of the Hotel

The Hotel does not allow for any type of food to be brought in
that has not been previously agreed upon by our kitchen staff.

Clients may bring in bottles of drink, though a “corkage fee”
established by the Hotel shall be charged. Clients are
required to provide a written document in which they

take responsibility for the products in question,
establishing quantities and brands of drinks supplied.

Food may not be taken out of the Hotel.

Damage to Property

Tivoli Paldcio de Seteais is an 18th-century palace with
irreplaceable furnishings and historical heritage.
As such, compensation may be claimed for any damage
or loss caused by actions that compromise our rich heritage.

Costs incurred to repair or replace Hotel property as a result
of damage or losses caused by clients and/or their guests
shall be charged to the client.

The Hotel shall not be held responsible for any goods that
are lost, damaged or misplaced should they be left behind
by guests during or after the event.










Tivoli Paldcio de Seteais Sintra Hotel
R. Barbosa du Bocage 8
2710-517 Sintra
T: +351 219 239 930
E: armarques@tivoli-hotels.com
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THE LEADING HOTELS
W E D D N G S OF THE WORLD®



