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With its privileged location between the 
emblematic Vilamoura Marina and the 
Falésia beach, the Tivoli Marina Vilamoura 
is a landmark of luxury tourism in the 
Algarve and the perfect hotel to host
 your dream wedding.

You can choose a ceremony with your feet 
on the sand, or in the lush gardens of the 
hotel and either option will provide the 
most exotic scenery to such memorable 
moment.

The hotel also has fabulous terraces and 
ballrooms that can be adapted to any type 
of reception and several leisure activities 
to make sure your guests are always 
entertained.

Choosing the Tivoli Marina Vilamoura 
to hold your wedding, is having a team 
of highly qualified and dedicated 
professionals focused on meeting your 
every need and making sure that no detail, 
no matter how small, goes overlooked.

Weddings at Tivoli Vilamoura 
Algarve Resort



OCEAN LOUNGE VILAMOURA BEACH 

SIDEBAR



LAKESIDE OCEAN LOUNGE

SIDEBAR



PUROBEACH POOLSIDE PUROBEACH BEACHFRONT
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Celebrate an unforgettable day at 
Tivoli Marina Vilamoura with your 
perfect Wedding Experience including: 

Ceremony set up in the gardens with ceremony 
table, chairs and sunshades

Dinner set up with presidential table for the
bride and groom, round tables for the guests,
all in white linen, chairs with white covers

Welcome Cocktail with beverages and canapés, 
meal and beverages during the meal

Wedding Cake – Tivoli Selection

Flower Centerpieces – Tivoli Selection

Printed Menus – Tivoli Standard

Seating Plan – Tivoli Standard

Tasting Menu for Bride & Groom

Accommodation for Bride & Groom on the 
night of the wedding

Accommodation voucher valid for one year

10% Discount on accommodation for the guests

10% Discount for Honeymoon stays in any hotel 
from TIVOLI HOTELS & RESORTS



Welcome Cocktail
1 hour of service with beverages and 
a selection of 3 hot and 3 cold canapés

Hot Canapés
Mini shrimp rissoles
Mini chicken drumsticks with sweet 
and sour sauce
Mini samosas
Codfish cakes
Hot spices vegetables parcel 
Breaded shrimp with oreganos
Mushrooms puff pastry
Fish goujons

Cold Canapés
Crostini with salmon mousse and chive
Cheese tartelette with herbs olive oil
Tuna fish and olive tapenade
Fresh cheese with honey
Smoked turkey breast rolls with Edam cheese 
Chicken tortilla green leaves
Pineapple shot with spinach
Ham rolls with asparagus

Beverages
Mineral water
Fresh orange juice
Sangria rosé flute 
Sparkling wine
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Welcome Cocktail
1 Hour Welcome Drinks
6 Canapés

Menu
Green asparagus cream soup with 
oreganos crostini
Seafood puff pastry with cress salad 
and herbs olive oil

Chicken noisettes stuffed with wild
mushrooms over Moscatel wine and
rosemary sauce

Mango and passion fruit mousse 
over coconut dacquoise

Petit fours
Brazilian coffee

Beverages
White and red wine Tivoli selection, beer, soft 
drinks and mineral water

Price per person: €119



Golden Package

Welcome Cocktail
1 Hour Welcome Drinks
6 Canapés

Menu
Tomato cream soup with basil bread
Sautéed shrimps with orange sauce 
and Mediterranean salad

Roasted guinea fowl with mushrooms 
flan and veal sauce

Coconut mousse with sautéed 
pineapple in anise

Petit fours
Brazilian coffee

Beverages
White and red wine Tivoli selection, beer, soft 
drinks and mineral water

Price per person: €159

Our offer with this menu
A flute of sparkling wine for a special toast



Platinium Package

Welcome Cocktail
1 Hour Welcome Drinks
6 Canapés

Menu
Celery cream soup with apple and coriander

Bass fillet over vegetables caponata 
and champagne sauce

Kalamansi sorbet

Duck magret with green asparagus and Port
wine with orange glaze

Pistachios cream and cherry over Joconde

Petit fours
Brazilian Coffee

Beverages
White and red wine Tivoli selection, beer, soft 
drinks and mineral water

Price per person: € 159

Our offer with this menu
A flute of sparkling wine for a special toast
Stunning Chiavari chairs for ceremony and dinner



Diamond Package

Welcome Cocktail
1 Hour Welcome Drinks
6 Canapés

Menu
Cauliflower cream soup with sautéed mushrooms
in Neri truffle olive oil

Turbot fillet with clams and coriander sauce

Citrus and vegetables sorbet

Veal entrecote with Madeira wine sauce and 
green vegetables timbale

Three chocolate over hazel nuts biscuit

Petit fours
Brazilian coffee

Beverages
White and red wine Tivoli selection, beer, soft 
drinks and mineral water

Price per person: €189

Our offer with this menu
A flute of sparkling wine for a special toast
Stunning Chiavari chairs for ceremony and dinner
A comforting supper for your after party
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Welcome Cocktail
1 Hour Welcome Drinks
6 Canapés

Hot Buffet
Green kale soup with sautéed chorizo
Grilled sardines
Grilled salmon
Grilled pork filet with rosemary
Grilled hamburgers
Grilled sausages
Grilled lamb chops
Grilled chicken
Vegetables selection
Roasted potatoes
French fries

Cold Buffet
Plain salads
Coleslaw salad
Cucumber salad with yogurt
Endives with Roquefort
Potatoes salad with fresh herbs mayonnaise
Algarvian salad with oreganos olive oil
Oriental rice salad
Apple, cheese, celery and nuts salad
Seafood, peach, pineapple and grapes salad

Dessert Bufet
Fruit salad
Sliced fresh fruit
Sweet rice pudding
Mango Bavaroise
Chocolate mousse
Eggs pudding
Orange roll cake
Chocolate cake
Apple pie
Almond pie

Beverages
White and red wine Tivoli selection, 
beer, soft drinks and mineral water

Price per person: €125

Buffet BBQ Package
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Open Bar
Mineral Water
Soft Drinks
National Beer
White, Red and Rose Wine
Gin
Whisky
Vodka
Rum
1 hour: €27 per person
2 hours: €41 per person 
Each additional hour: €16 per person

Supper
Small fillet steak sandwich
Salmon and radish mini sandwich
Cucumber with yogurt 
and chive mini sandwich
Tomato and cottage 
cheese mini sandwich
Algarvian salad
Apple, cheese and walnut salad
Chef’s soup
Fruit kebabs
Red berries mousse
Almond croissants
€25 per person

Cheese Buffet
(Selection of 4 cheeses)
Brie Cheese
Blue Cheese
Serpa Cheese
Serra Cheese
Gouda Cheese
Rabaçal Cheese
Fresh Cheese
Emmental Cheese
Mini brioche
Toasts and Crackers
Dried Fruits
Jams
€19 per person

30 min’ extra Welcome cocktail (only drinks)
€10 per person
Sparkling wine for toast
€8 (one flute per person)
Champagne for toast
€15 (one flute per person)
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Gardens 
(includes ceremony table, chairs and sunshades)

Ocean Lounge 
(includes ceremony table, chairs and sunshades)

Sidebar
(includes ceremony table, chairs and sunshades)

Purobeach Beachfront
(includes license, ceremony table, chairs and sunshades)

Ocean Lounge 
(Up to 120 guests) 
Entertainment Allowed until 00:00

Chilli Restaurant
(Up to 100 guests)
Entertainment Allowed until 00:00

Oregano Restaurant
(Up to 120 guests)
Entertainment Allowed until 00:00

Purobeach Beachfront
(Set up Purobeach up to 90 guests) Between 15th of May 
and 15th of September, from Thursday to Sunday, entrance 
allowed from 6 p.m. onwards. Entertainment Allowed until 00:00

Lakeside
(From 100 guests)
Entertainment Allowed until 2:00

Use of Ballroom for After Party
(no time limit) 
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Ceremony and/or Welcome Cocktail

Dinner and/or After Party

Rental Fee

Included

Minimum Consumption Fee

€5000

€5000

€8000

€9000

€15.000

€500
per hour

€5000

€5000

Closed

€9000

€15.000

€500
per hour

Jul – AugSep - Jun

€1500 
Reserved Area

€3000
In exclusivity

€2500 
Reserved Area

€500 
Reserved Area





Rates

Rates presented are per person and for a period of 8 hours 
(starting from the beginning of the welcome cocktail);
In case of extra hours, the value of €400 per aditional hour applies;
Rates may change without prior notice and are subject to confirmation.

Meals for musicians, artists, photographers and other staff €41 per person

Children Policy

Children up to 2 years old – Complimentary
Children between 3 and 12 years old –  50% Discount 
over the adult’s menu price
Special Children Menu: €40 per child.

Number of Guests and Menu Confirmation

Final numbers and menu confirmation are required
15 days prior to the event.
Any increase on the number of guests attending 
will be charged accordingly.
Should the numbers decrease, the hotel will charge the number of guests 
confirmed until 15 days prior to the event.
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Food and Beverages  

No beverages or food of any kind will be permitted to be brought 
into or taken of the premises by any guests without a special 
permission from the hotel.
The hotel must be informed of any food restriction or allergies 
until 15 days prior to the event.
Meals for musicians, artists,photographers and other
staff €41 per person

 
Damages

The client will be hold responsible for any damages or losses caused 
by the guests and/or actions of guests and suppliers.
The Hotel is not responsible for the lost of client’s belongings before, 
during or after any event.

Accommodation

The package includes one night accommodation (wedding night) 
for the couple in a standard room.
The hotel offers a voucher for 1 night stay valid for a year (excludes 
the months between June and September, Carnival, Easter, 
Christmas and New Year’s Eve).
10% discount on accommodation for the guests. Discount is valid
on the best flexible rate available at Tivoli Hotels website at time 
of the request.
10% discount for honeymoon stays in any TIVOLI HOTELS & 
RESORTS. Discount is valid on the best flexible rate available at 
Tivoli Hotels website at time of the request.



Payment Policy

1st Deposit of €1500 upon confirmation;
50% of total amount until 9 months before the event;
20% of total amount until 3 months before the event;
Remaining amount until 15 days before the event together with 
the confirmation of final number of guests.
Extra services on the day shoud be paid during Check-out 
and guaranteed by a credit card.

Cancelation Policy

The hotel should be informed of any cancelation in writting.
The first deposit is non-refundable at any circumstances.
Should a cancelation occur it is the hotel’s wright to charge 
according to the payment policy.
 

Tivoli Marina Vilamoura Bank Details

The deposits should be done by Bank 
Transfer to the following account:
NIB: 0033 0000 0001 0275 9113 9
IBAN: PT50 0033 0000 0001 0275 9113 9
SWIFT/BIC: BCOMPTPL
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Tivoli Marina Vilamoura Algarve Resort

Marina de Vilamoura
8125-901 Vilamoura
T: +351 289 303 303  

E: sasilva@minorhotels.com


