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SHARE YOUR DREAMS, KNOWING THEY WILL BE HOREOGRAPHCO 
TO PERFECTION. YOU HAVE FOUND PERFECT PERSON. LEAVE THE 
REST TO US. 

- Many years of experience in organizing and hosting weddings

- Stunning choice of exclusive weeding venues

- Top notch service team to ensure a true luxury weeding 
experience

- Internationally experienced culinary team available to create 
ideal menu based on your wishes

- Wedding menu tasting with our Chefs

- Wedding cakes that offer our pastry chefs – sensation rich in 
both – flavour and design

- Floristic and venue design solutions for every taste

- Complete planning and management of your Big Day, Your Way.

WEDDING BANQUET
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This restaurant with a captivating sea view is a top spot for 
outstanding culinary art and design interior connoisseurs. It 
combines the classical cuisine with the latest trends to give the 
restaurant guests an exciting taste experience.

Perfect seaside restaurant with a cocktail lounge for your dream 
wedding! The whole year round magnif icent sea view, cozy interior, 
modern european cuisine, the wide range of quality wines and 
exquisite drinks.

- Welcome Prosecco & Canape  15 EUR

- Menu f rom     75 EUR

- Corkage fee / alcohol drinks   20 EUR

- Service charge      15%

- Rent after 11:00 p.m. per hour   200 EUR

- Minimum spend*     7000 EUR 

*Minimum spend includes food and beverage order and corkage fee

CAPACITY up to 75 guests   SIZE 190 sq.m

SET-UP round tables or rectangle, as per your request

VIEW RESTAURANT & LOUNGE
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Perle Banquet hall’s space gives unique design possibilities and 
decoration opportunities. Amazing sea view f rom the panoramic 
windows to enjoy the sunset and f ireworks on the sea shore.

Our award winning culinary team will surprise you with flavours of 
our celebration menu. 

Perfect panoramic banquet hall for unforgettable wedding 
reception with a sea view and private access to the pine tree park.

- Welcome Prosecco & Canape  15 EUR

- Menu f rom     75 EUR

- Corkage fee / alcohol drinks   20 EUR

- Service charge      15%

- Rent after 11:00 p.m. per hour*   200 EUR

- Minimum spend**     6000 EUR 

*Banquet hall rent could be prolonged till 3 a.m.
**Minimum spend includes food and beverage order and corkage fee

CAPACITY up to 130 guests   SIZE 257 sq.m

SET-UP round tables

BANQUET HALL PERLE
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The cozy Mediterranean style interior and open-air terrace with 
a sea view invites you to enjoy traditional Italian dishes. Il Sole 
offers top quality products, prepared authentically in Italian style 
complimented by well known and recognized International food 
dishes. Extensive list of selected Italian and international wines 
perfectly complements your wedding dinner menu.

Italian restaurant banquet hall is perfect for small dream wedding 
on the sea shore with authentic italian charm!

PRIVATE DINING ROOM WITH PRIVATE TERRACE ACCESS

- Banquet hall rent    300 EUR

- Welcome Prosecco & Canape  15 EUR

- Menu f rom     50 EUR

- Alcohol drinks     A La Carte

- Rent after 23:00 p.m.    200 EUR per hour

- Minimum spend*     1000 EUR (I-VII)

*Minimum spend includes food and beverage order.

CAPACITY up to 14 guests   

SET-UP one round table or one rectangle table

IL SOLE RESTAURANT
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Wedding Ceremony is one of the most beautiful moments of any 
weeding day, leaving unforgettable memories and feelings for 
newlyweds and their guests!

Nowadays more and more couples choose to begin their married 
lives in unusual locations. Weeding ceremony at the seashore is a 
perfect choice for those who wish to be different and extraordinary! 
Romance, ambience, and beauty of nature what can be better for 
this once in a lifetime moments?

Choose one of our unique places for wedding ceremony, choose 
your perfect time and location, сeremony master and decorations 
for your Dream Wedding!

CEREMONY
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Unique opportunity to say “YES” in a green pine tree park with a sea 
view. Blue sky, Baltic Sea breeze, pine trees and million emotions 
in your Special day! Great opportunity for amazing photo-sessions, 
a lot of f ree space for ceremony decorations of your choice. Our 
professional waiters will serve to your guests delicious canapes 
and the best Champagne , while they will be waiting for bride and 
groom appearance in a park with live music accompaniment.

Ideal place for prefect wedding Ceremony!

- Welcome Prosecco & Canape  15 EUR

- Park rent for 1 day    650 EUR / 450 EUR*

*Price includes: chairs for guests (chair covers for additional price), 
table with white tablecloth for registration, tables for Welcome 
drink (decorations are not included in park rent price).

*Special price with restaurant booking for the wedding banquet 
450 EUR

CAPACITY up to 100 guests   

CEREMONY IN A PINE TREE PARK
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Only one word “YES”!

Unique sea view f rom the open air terrace, your favorite flowers, 
love songs and delicious berries with bubbly! 

Flower arch, white carpet, Italian decorated chairs for your guests, 
rose petals live music and love forever!

Unique access to terrace for bride and groom f rom historical road 
f rom Jurmala turtle – paved street road to your wedding altar 
towards to new and happy life together!

- Welcome Prosecco & Canape  15 EUR

- Terrace rent for 1 day    350 EUR*

*Price includes: chairs for guests (chair covers for additional price), 
table with white tablecloth for registration, tables for Welcome 
drink (decorations are not included in terrace rent price).

*Terrace available only together with View Restaurant for wedding 
reception

CAPACITY up to 75 guests   

CEREMONY ON THE VIEW TERRACE
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Baltic sea magic, sunlight, aroma of peonies and f reesia, live violin 
and harp melodies – calm and unearthly happiness!

Your dream Wedding on a roof terrace in unique location on the 
Baltic sea shore!

Exclusive opportunity to get married above the sea and sand shore –  
the only open air place in the city with endless sea view! Light 
breeze, warm rays of the sun, only love and happy future together!

- Welcome Prosecco & Canape  15 EUR

- Terrace rent for 1 day    350 EUR*

*Price includes: chairs for guests (chair covers for additional price), 
table with white tablecloth for registration, tables for Welcome 
drink (decorations are not included in terrace rent price).

*Terrace available only together with Perle banquet hall for wedding 
reception

CAPACITY up to 50 guests   

CEREMONY ON THE PERLE TERRACE
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Without words... just sea, you and me... What could be more romantic 
than wedding ceremony on the sea shore.

Wonderful opportunity to make your dream come true – amazing 
place for the beach wedding ceremony! We have all you need for this 
day. We will help you to organize modern and themed decorations 
for your wedding altar, we will meet your guests and will serve only 
the best drinks and sweetest berries during the welcome drink. We 
will organize everything, but you will enjoy and remember your 
wedding day forever!

- Beach tent and sand territory rent   800 EUR

- Welcome Prosecco & Canape   15 EUR

- Service charge      15%

- Minimum spend for food and beverage  1400 EUR

*Price includes: chairs for guests (chair covers for additional price), 
table with white tablecloth for registration, tables for Welcome 
drink (decorations are not included in rent price).

CAPACITY up to 70 guests   

CEREMONY ON THE SEA SHORE
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FISH APPETIZERS
Tiger prawns roasted in herbs, served with avocado tar-tar

Seared tuna f illets with pickeled white asparagus
Mediterranean ceviche with seabass, trout, tiger prawns

Baltic bruschetta with anchoviesand mustard sauce

MEAT APPETIZERS
Rabbit meat pate on beetroot brioche

Vitello Tonnato – veak with tuna-caper sauce
Air-dried duck f illet with wine pear

Roast beef with red onion marmalade

VEGETARIAN APPETIZERS
Grilled eggplant rolles with goat cheese

Sicilian sweet and sour aubergine caponata

SALADS
Peking duck salad with cherry tomatoes and mango
Salad with seared tuna f illet, haricot beans and olives

MAIN COURSES
Lamb rump steak with forest berries sauce

Guinea fowl breast glazed in cointreau
Pike perch f illet with creamy basil sauce

Main courses are served with potatoe gratin and Province
ratatouille

*We will be delightful to adjust your banquet menu according your
personal taste and offer various menu options f rom our leading chefs.

BANQUET MENU SAMPLE

PRICE 115 EUR per person
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COLD APPETIZER

Duck breast salad with raspberry and f igs dressing

WARM APPETIZER

Butter f ried sea scallops with green pea mousse and creamy 
cauliflower sauce

FISH COURSE

Monkf ish medallions with tiger prawn, vegetable julienne and 
orange-mustard sauce

SORBET

MEAT COURSE

Slow roasted beef tenderloin with caramelized baby

vegetables, creamy green pepper sauce

DESSERT

White chocolate cheesecake with lime and raspberries

*We will be delightful to adjust your gala menu according to your
personal taste and offer various menu options f rom our leading 

chefs.

GALA MENU SAMPLE

PRICE   4 COURSE MENU  75 EUR per person

     5 COURSE MENU  95 EUR per person



BALTIC BEACH HOTEL & SPA

CANDY TABLE

Designed candy table of your choice. Wide range of the most actual 
and modern sweets – macarons, cakepops, merignues, truffles, 
cupcakes, mini desserts, sweets and marshmallows.

Candy table price starting f rom 350 EUR

CAKE FILLINGS

CREAMY CLASSICS: nut cake; chocolate flan with mango cream 
and chocolate chips; condensed milk cream with nut meringue 
and candied roasted hazelnuts; dark chocolate cake with cherries; 
Mascarpone-raspberry cake; caramel cake with choco flan; coconut 
cake with Raffaello truffles

CHEESECAKES: airy, cottage cheese or creamy; with berry, lime, 
salted caramel or mango f illing; on the base of Oreo cookies, vanilla 
biscuits or creamy flan

MOUSSE AND YOGURT CAKES: strawberry and lime mousse; 
banana cream with Bacardi; chocolate mousse; with muff in flan, 
coconut flan, berry aspics or almond flan

Cake price: starting f rom 55 EUR per 1 kg

*We will be happy to send you other special and unique chef ’s 
cake f illings.

SWEET TABLE AND CAKES
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Smoked salmon, capers, creme cheese     3.50

Lightly salted salmon, cream cheese, dills     3.50

Red caviar, creme cheese      4.00

Mini potato pancakes, salted salmon, creme cheese   3.50

Sprats, quail egg  3.00

Slow roasted beef, red onion jam  3.50

“Vitello Tonnato”, tuna-caper sauce      3.50

Smoked duck breast, berries, pistachios     4.00

Rabbit pate, berry chutney       3.50

Mushroom mousse, truffle caviar      3.00

Brie cheese, strawberriwes       3.00

*We will be delightful to adjust your canape menu according 
your personal taste and offer various f inger food options f rom our 

leading chefs.

CANAPES
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WINES

SPARKLING WINES & CHAMPAGNE
Gancia Prosecco Brut D.O.C, Italy 30.00 EUR
Wolfberger Cremant D´Alsace Brut, France 40.00 EUR
Wolfberger Cremant D´Alsace Rose, France  40.00 EUR
Billecart-Salmon Brut Reserve, France  120.00 EUR
Piper-Heidsieck Cuvee Brut Sleeve Champagne, France 70.00 EUR
Billecart-Salmon Brut Rose, France  150.00 EUR
Laurent-Perrier La Cuvee Brut  Champagne, France  100.00 EUR
Laurent-Perrier La Cuvee Rose Brut Champagne, France   120.00 EUR

WHITE WINES
Cesari Pinot Grigio delle Venezie, Italy 30.00 EUR
Bersano Gavi Bianco Del Comune Di Gavi, Italy  35.00 EUR
Attems Pinot Grigio, Friuli-Venezia Giulia, Italy 35.00 EUR
Mesa Vermentino Primi, Sardegna, Italy 30.00 EUR
Frescobaldi Albizzia Chardonnay di Toscana, Italy 30.00 EUR
Drouet Remy Pannier, Sancerre, France 50.00 EUR
Elephant Hill, Sauvignon Blanc, Marlborough, New Zeland 45.00 EUR
Pounamu Sauvignon Blanc, Marlborough, New Zeland 30.00 EUR
Domaine Laroche Chablis, France 48.00 EUR
Wolfberger SIGNATURE Riesling, France 30.00 EUR
KWV Classic Collection Chardonnay, South Af rica 30.00 EUR

ROSE WINES
Drouet Frères Rosé d’Anjou, Loire, France 25.00 EUR
Chateau Gassier Esprit Rose, Provance, France 35.00 EUR

RED WINES
Frescobaldi Nipozzano Riserva Chianti, Italy 55.00 EUR
KWV Classic Collection Cabernet Sauvignon, South Af rica 30.00 EUR
Lamberti Ripasso Valpolicella, Veneto, Italy 30.00 EUR
Masseria Altemura Sasseo Primitivo Salento, Puglia, Italy 30.00 EUR
Achaval Ferrer Malbec, Mendoza, Argentina 45.00 EUR

*We will be happy to send you full wine card upon request
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SPIRITS

COGNAC

Courvoisier V.S. 65.00 EUR 

Courvoisier V.S.O.P 95.00 EUR

Courvoisier X.O 240.00 EUR

Hennessy V.S 105.00 EUR

Hennessy V.S.O.P 140.00 EUR

Hennessy X.O 300.00 EUR

VERMOUTH

Martini Ekstra Dry 35.00 EUR

Martini Bianco 35.00 EUR

Campari Bitter 50.00 EUR

GIN

Cross Keys Gin /  50.00 EUR

Black Curant

Hendrick’s 80.00 EUR

Tanqueray Ten 70.00 EUR

VODKA

Reyka Vodka 70.00 EUR

Stolichnaja Elit 80.00 EUR

Khortytsa 30.00 EUR

Stoli 40.00 EUR

WHISKEY

Tullamore Dew 12 YO 90.00 EUR

Bushmills Malt 10 YO 80.00 EUR

Tullamore Dew 55.00 EUR

Glenf iddich Single Malt 12 YO 120.00 EUR

Chivas Regal 12 YO 100.00 EUR

Jack Daniels 70.00 EUR

Johnnie Walker Red Label 65.00 EUR

Johnnie Walker Black Label 95.00 EUR

RUM

Sailor Jery (Spiced Rum) 85.00 EUR

Bayou Silver / Spiced / Select 70.00 EUR 

Bumbu Rum 90.00 EUR

LIQUOR

Jagermeister 40.00 EUR

Malibu Rum 40.00 EUR

Baileys 55.00 EUR
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700
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DRAFT BEER (30l)
Valmiermuiža 250.00 EUR

Užavas 250.00 EUR

Mežpils 250.00 EUR

BOTTLED BEER
Mežpils (0.5l) 4.50 EUR

Užavas (0.5l) 4.50 EUR

Corona (0.33l) 5.00 EUR

SOFT DRINKS (2l)
Coca Cola, Sprite, Fanta 15.00 EUR
Schweppes Tonic, Russchian 10.00 EUR

SOFT DRINKS (250 ml)
Coca Cola, Sprite, Fanta 3.00 EUR
Schweppes Tonic, Ginger ale 3.00 EUR

JUICE (330 ml)
Orange / Apple / Tomato 3.00 EUR

FRESHLY SQUEZZED JUICE (1l)
Orange / Grapef ruit / Apple 20.00 EUR

WATER
Acqua Panna (0.75l) 5.00 EUR
Acqua Panna (0.25l) 5.00 EUR
S. Pellegrino (0.75l) 3.00 EUR
S. Pellegrino (0.25l) 3.00 EUR
Evian still water (0.75l) 5.00 EUR
Perrier sparkling mineral water (0.75l) 5.00 EUR
Evian still water (0.33l) 3.00 EUR
Perrier sparkling mineral water (0.33l) 3.00 EUR

SOFT DRINKS AND BEER
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- All prices are specif ied with VAT.

- Reservation guarantee – 1500 EUR prepayment for banquets / 
500 EUR for ceremonies.

- 50% prepayment has to be paid 30 days prior to the event.

- The total amount of the order has to be paid 10 working days 
prior to the event (additional orders shall be paid immediately 
after the event, in a restaurant).

- Security deposit (should be shall be paid 3 days before the event) 
1000 EUR, which, after payment of all additional services and 
other expenses, is returned to the client.

- All prepayments are non-refundable.

CONDITIONS
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We will be happy to assist you in Your Wedding Planning and 
provide additional information and services, such as:

- Accommodation for you and your guests – special conditions

- SPA treatments

- Beauty salon, make-up specialists

- Modern decoration and floristic solutions

- Live music bands

- Master of ceremony

- DJs, lightening and sound profefessionals

- Fireworks and f ire shows

- Exclusive car rent with personal drivers

- Photo and video professionals

- And more...

Thank you for your interest in Baltic Beach Hotel & Spa services!

We will be honored to host and serve you and your guests, 
providing an excellent service and comfortable accommodation 

at Baltic Beach Hotel & Spa.

ADDITIONAL SERVICES
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BALTIC BEACH HOTEL & SPA
23/25 Juras str., Jurmala, Latvia

www.balticbeach.lv

+371 67771411

WEDDINGS & BANQUETS
weddings@balticbeach.lv

events@balticbeach.lv

+371 20286968

CONTACT INFORMATION
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