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A MOMENT IN TIME, A LIFETIME TO REMEMBER

Situated only 5 minutes by car from the Fuerteventura airport, and enjoying a beautiful beach-front location 
The Sheraton Hotel Beach, Golf and Spa Resort is ideal for your wedding venue. Set in spectacular 
grounds, filled with tropical plants and Canarian flora, but with an intimate ceremony lounge and dining area.

The lovely settings combined with our well-established experience in the arrangement of weddings and 
our highly professional staff makes Hotel Sheraton Beach, Golf and Spa Resort the ideal place to cele-
brate any auspicious occasion.

The Hotel Sheraton Fuerteventura features 6 light and airy private function rooms, from the smallest, 
smart hall to the most luxurious, impressive function room. Ideal for any type of wedding, with a capacity 
up to 500 guests.

We provide a wide range of menus. Our team will be at your service to turn your wedding day into your 
most happiest and memorable moment. Our wedding packages cater for everyone, be it for celebration, 
wedding lunches or dinners and even wedding anniversaries. The enclosed standard menus are open to 
customer’s suggestions and changes. Our exclusive Chef, with the team, will be pleased to prepare a 
special tailor made menu according to the client’s special wishes.

The wedding can be celebrated in our beautiful large garden with panoramic ocean views, on the golden 
sand beach in front of the front of the hotel or in our lovely Palapa (part of the El Faro Restaurant) perfect 
place for small romantic wedding or ceremony.

THE PRICE FOR THE CEREMONY IS 550,00€. This price includes chairs with white covers and red 
sashes, red carpet and basic floral arrangement, a printed Menu for each person and a seating plan. If 
the number of seated guest surpasses 90 pax, then  2 € will be charged  per each placed chair. For a 
wedding above 50 adults we do not charge the function rooms and restaurants. All prices relating to 
venue areas within the Hotel such as Reception, Terraces, Restaurants, Bars and Function Rooms will 
be given upon request.



Welcome Reception

BASIC
Cava Castelblanc Brut.
San Francisco Cocktail (No alcohol).

5,00€ / person

SHERATON
Cava Freixenet Brut Barroco.
Soft Drinks & draft local beer.
Red Wine Viñas del Vero D.O Somontano.
White Wine Viñas del Vero D.O Somontano.
Rosé Wine Viñas del Vero D.O Somontano.
Martini Rosso.
Martini Bianco.
Campari.

9,00€ / person
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Welcome Cocktail

COLD DELIGHTS
Yucca Chips.
Tomato & Watermelon Soup.
Slices of Iberian Ham and Cured Pork with Crusty Bread.
Selection of cheeses  from the Canary Islands.
Assortment of Sushi. both Salmon & Vegetable.
Mini Potato  boats filled with Tomato Chutney.
Fresh Mussels in "Escabeche".
Marinated Octopus Ceviche dusted with paprika on crusty bread.
Brochette of Marinated Salmon & Crisp Avocado.
Brochette of Feta cheese & Cured Duck ham with quince.
Wheat wrap filled with Roulade of Turkey and Blue cream cheese.

FROM THE OVEN
Croquettes of ham "melosas".
Teriyaki Chicken Kebab.
Tempura of Asparagus tips with lardons of Iberian ham & tasty purple-skinned potatoes.
Fried Squid rings Andalusian style.
Crunchy Brie with essence of bitter orange.
Mixed Paella.
Seafood Paella.
Prawns breaded with coconut.
Skewers of Chicken & Vegetables with sweet and sour sauce.

3,00€ / unit and person (Minimum variety of 6 units)
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Welcome Cocktail

SOFT DRINKS & BEER
Coca Cola.
Coca Cola Light.
Fanta Orange /Lemon.
Tonic Water.
Draught Beer / Non-alcoholic Beer.

APPETIZERS
Campari.
Martini Bianco.
Martini Rosso.

CAVA
Cava Brut Castellblanc.

WINES
White, Red & Rose Viñas del Vero D.O Somontano.

8,00€ / person
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Wedding Menu

PLEASE SELECT AT LEAST: WELCOME COCKTAIL, STARTER, SORBET, MAIN DISH, DESSERT
The menu to be chosen by bride and groom should be one for all the guests. In the case of any allergies 
or preferences between fish/meat, we allow another choice on the main dish, which makes a maximum 
of 2 choices. All requests regarding this topic should be always consulted with the Events Department.

INDIVIDUAL STARTERS
Salmonejo with textures of Tomato,Shrimp & Quail Egg 15,00€
Cream of Lobster with Roasted Scallop & Leek Chips 16,00€
Avocado Salad ,Strips of Norwegian Salmon & Prawns with a pistachio vinaigrette 17,00€
Cantabrian Squid in its ink atop a crisp pastry with garlic mayonnaise 21,00€
Warm Foie Gras, caramelised apple with a salad garnish & a red berry vinaigrette 24,00€

FROM THE SEA
Marinated Salmon with citrus flavours, steamed basmati rice,hint of curry spices and steamed clams 23,00€
Breaded Hake wrapped in Iberian bacon, squid with potato broth and green bean noodles 24,00€
Fillet of Cod with vegetable caviar-style beads & ginger pil-pil 25,00€
Loin of Monkfish with fried garlic and and langoustine tails 27,00€
Fillet of Turbot with tomato petals,mussels & asparagus tips 27,00€

SORBETS
Mandarin & Pink Pepper al cava Sorbet 5.00€
Mint and Lime Cava Sorbet 5.00€
Mango Sorbet 5.00€
Fruits of the Forest Sorbet 5.00€

FROM THE MOUNTAIN
Iberian Pork "Brochette" zucchini & goat´s cheese ravioli, canarian potatoes & green apple compote 23,00€
Roasted Breast of Duck with potatoes, carrots, mushrooms & a berry sauce 25,00€
Timbale of Pork cheeks with potato & sun-dried tomato served with a pumpkin puree 25,00€
Skewer of chicken breast with mint soup and potatoes "Ana" 25,00€
Beef Sirloin Steak with a vegetable tempura brochette & a mushroom sauce and potato pie 28,00€
Beef Sirloin steak in salt crust with mushroom sauce & steamed bundle of vegetables with potato pie 28,00€
Lightly cooked Rack of Lamb "boulangére"potatoes & tomato provencal 28€

INDIVIDUAL DESERTS
Roulade of Lime Cheese, sugar crystals & cava jelly 10,00€
Opera Chocolate with cinnamon crumble 10,00€
Rasberry Bavarois, vanilla coulis, almond sponge & pan-fried mint 10,00€

STANDARD DRINKS WILL BE INCLUDED
Water, Local draft beer, Soft drinks, 
White or Red wine Viñas del Vero D.O Somontano
Cava”Castelblanc” Brut
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Children Menu

A CHOICE OF ONE STARTER, MAIN COURSE & DESSERT IS REQUIRED FOR THIS MENU PROVISION
All menus include water, soft drinks and fruit juice.

STARTERS FOR CHILDREN
Spaghetti Bolognaise 9,00€
Gratinated Tuna Macaroni 9,00€
Mixed Salad of Egg,Tuna Tomato 10,00€
Assortment of Fried Apéritifs & Cold Cuts 10,00€

MAIN COURSES FOR CHILDREN
Bacon, Mushroom & Mozarella Pizza 14,00€
Breaded fillet of chicken and fries 16,00€
Sirlon Steak escalopes with Fries 18,00€
Fillet of Red Sea Bream & Canarian Potatoes 18,00€

DESSERTS FOR CHILDREN
Trio of Chocolates dessert 7,00€
Chocolate Mousse 7,00€
Chocolate Cake 7,00€
Chocolate Profiteroles filled with Cream 7,00€
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SHERATON FUERTEVENTURA
BEACH, GOLF & SPA RESORT
Avda Las Marismas 1.
Antigua - Fuerteventura, CP/35610
T 34 928 495 100
F 34 928 160 172
sheratonfuerteventura.com

Complementary Services

OPEN BAR
..............................................................................................................................

..................................................................................................................

.......................................................................................................

2 hours  20,00€/person
Each extra hour  9,00€/person

J&b / Johnnie Walkwer Red Lable / Ballantines’s / Cutty Sark / Stolichnaya / Absolut / Smirnoff Rojo / 
Larios Gordon’s Beefeater / Bacardi Blanco / Arehucas Oro / Carlos III / Magno / Martini Dry / Martini Red 
/ Martini Sweet / Campari orujo blanco / Orujo de hierbas / Bailey’s / Tía Maria / Frangelico / Licor de man-
zana / Licor de melocotón / Pacharan Tio Pepe / Draft beer / Local beer / Cava Vallformosa / Soft drinks 
/ Mineral water.

FINGER BUFFET
Evening Finger Buffet  15,00€/person

Special Conditions

Whenever you book a wedding at Hotel Sheraton Beach, Golf and Spa Resort you will be able to benefit 
from the following advantages:

- For weddings confirmed with a minimum of 150 adults we give you a Weekend at Gran Hotel Elba Este-
pona & Thalasso Spa *****l (Málaga-Spain) double room with breakfast included (subject to  availability).

- Tasting Menu without charge for 2 people.

- Special room rate for guests.

- Dj, Disco, Professional Photographer at extra charge.

- All prices relating to Complimentary Services will be given on request.
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