
EVENT AND WEDDING VENUE 2026



About The Lighthouse
The Lighthouse is a highly sought-after venue for weddings, pre-wedding reception, second-day 
celebrations, anniversaries, birthdays, and other private events. It has been carefully designed to 

offer complete flexibility — perfectly suited for both large and small gatherings — and can be 
decorated to reflect each guest’s unique style and vision.

The venue features two spacious terraces, the Atlantic and the Sunset, both overlooking the 
Atlantic Ocean, as well as an elegant and airy dining room, a lounge and bar area, a pool with 

pool bar, and a children’s play area.

Positioned to capture 180° panoramic ocean views, the Atlantic and Sunset terraces are 
complemented by stylish outdoor lounge seating, perfectly in keeping with the relaxed, elegant 
ambiance of the venue. The pool area offers an alternative event setting with bespoke seating, a 

pool bar complete with swings, and inviting relaxation zones — ideal for a pre-wedding 
gathering, welcome drinks, or a more casual celebration.

Recently refurbished and redecorated to a high standard, The Lighthouse features bespoke 
artwork and cohesive design elements that provide the perfect backdrop for any event style or 

theme.

Guests also have access to our event planner's and a network of trusted suppliers to help bring 
every detail of their vision to life.

In short, The Lighthouse is designed to deliver — proven, not promised.

INTRODUCTION



PACKAGE OPTIONS

Pre wedding reception

Canapés and appetisers

Platinum menu

Diamond menu

Wedding BBQ buffet

2nd Day BBQ buffet

Vegetarian / Vegan menu

Children's menu

Drinks & open bar options



PRE WEDDING RECEPTION



Celebrate the night before your wedding in true Algarve style at The 
Lighthouse Grill & Bar — Our pre-wedding receptions are designed to 

bring your favourite people together in a welcoming, easy-going 
atmosphere. Whether you’re planning casual cocktails, a family-style 
BBQ, sunset canapés, or an intimate dinner, The Lighthouse offers the 

perfect blend of comfort, charm and celebration.

Guests can enjoy:

Stylish semi-private or exclusive spaces ideal for mingling

Beautiful sunset terraces overlooking the sea

Flexible food options from canapés to sharing menus and themed buffets

Fully serviced bar, including local wines, cocktails and Algarve favourites

Laid-back ambience perfect for reconnecting before the big day

Our team ensures every detail runs smoothly, allowing you to relax, enjoy 
the moment, and start your wedding celebrations surrounded by the 

people who matter most.

The Lighthouse Grill & Bar — where your wedding festivities begin with 
warmth, flavour and unforgettable Algarve charm.

PREWEDDING RECEPTION AT THE LIGHTHOUSE



CANAPÉS AND APPETISERS



A refined collection of handcrafted canapés to elevate the beginning of your event.
CANAPÉS

Hot Canapés

Prawn Tempura

Mini Vol-au-Vent with 
mushrooms and asparagus

Vegetarian Spring Rolls

Shot Glass Selections

Chilled Gazpacho

Pumpkin & Spinach Velouté

Signature Bites

Goat Cheese with Honey

Smoked Salmon & Caper

Bruschetta (tomatoes, fresh 
basil, garlic, extra virgin olive 
oil, salt, and pepper)

Crostini

Hummus & Marinated Olives

Chicken Liver Pâté

Tuna Mousse

Fresh Vegetable Selection

Celery Batons

Carrot Batons

Cauliflower Bites

Marinated Tofu Bites

From €25 per person

(Pricing may vary depending
on selection and quantity.)



PLATINUM MENU



PLATINUM MENU

STARTERS
Scallops with Pumpkin puree smoked ham chips

Prawn ceviche, sweet potato, cilantro, radish

Duck, cucumber, sweet and sour rice noodles

MAINS
Surf and Turf fillet steak, tiger prawns Saute potatoes, cherry tomato, garlic butter

Beef Wellington, mash, root vegetable Madeira jus

Lamb fillet polenta, green beans, sage

DESSERTS
Pistachio and chocolate mouse

 Creme Brulé

€145 per person



DIAMOND MENU



DIAMOND MENU

€125 per person

STARTERS
Beef Carpaccio, mustard, matured dutch cheese capers

Pan fried prawns, white wine, garlic chillies Salmon tartare, creme fraiche, tobiko

Prawn Bisque

MAINS
Argentinian grassfed Sirloin steak potato gratin

Asparagus red wine jus

Fillet steak , goat cheese, honey thyme sauce

John Dory fillet pan seared Hollandaise sauce baby carrots and baby leek

DESSERTS
Limoncello tiramisu

 Apple crumble, vanilla ice cream with rum, sultanas and almonds



WEDDING BBQ BUFFET



WEDDING BBQ BUFFET

€125 per person

SALADS
Algarvian salad, Caesar salad, Beetroot and feta salad,

Couscous salad, Potato salad, Tomato & mozzarella

MAINS
Rib eye, BBQ ribs, black Angus Burger, chicken kebab,

sausages, Lamb chops, Honey glazed ham

Salmon fillet

SIDE DISHES
French fries, oven-baked potatoes,
vegetable rice, mixed vegetables

Various sauces and bread and butter

DESSERTS
Fruit platter, fruit salad, verrines with chocolate mousse,

Panna Cotta, caramel pudding, vanilla cream with port wine meringue,

Selection of cakes

PAELLA
Live cooking by our head chef – Subject to availability

Choose from:
Chicken and Chorizo Paella

Seafood
Vegan Paella

VEGETARIAN 
Veggie burger, halloumi kebab, tofu kebab



2ND DAY BBQ BUFFET

Algarvian Salad, Tomato mozzarella, potato salad and Caesar salad

Pork steak, hamburger, chicken kebab, steak, sausages



2ND DAY BBQ BUFFET

€75 per person

SALADS

MAINS

Algarvian Salad, Tomato mozzarella, potato salad and Caesar salad

Pork steak, hamburger, chicken kebab, steak, sausages

SIDE DISHES
French fries, oven-baked potatoes, vegetable rice,

mixed vegetables

Various sauces and bread and butter

DESSERTS
Fruit platter, fruit salad, selection of chocolate and biscuit cakes

PAELLA

VEGETARIAN OPTIONS 
Veggie burger, halloumi kebab, tofu kebab

Live cooking by our head chef – Subject to availability

Choose from:
Chicken and Chorizo Paella

Seafood
Vegan Paella



VEGETARIAN / VEGAN MENU

Algarvian Salad, Tomato mozzarella, potato salad and Caesar salad

Pork steak, hamburger, chicken kebab, steak, sausages



VEGETARIAN / VEGAN MENU

€85 per person

STARTERS
Vegetarian spring roll with sweet chilli dip, breaded mushroom garlic mayo,

bruschetta (tomato, basil & onion),

Sweet potato curry flavoured soup and a pumpkin lollipop

MAINS
(All options with suitable side dish)

Mushroom and asparagus risotto,

Roasted white cabbage with soy and miso,

Broccoli steak chickpeas and chimi churri,

Stir-fried tofu with veggies and sweet soy sauce

DESSERTS
Lemon and lime mousse with pineapple

Vegan New York cheesecake



CHILDRENS MENU



CHILDRENS MENU

DESSERTS
Chocolate cake

Ice cream

DRINKS
All served during the meal

Still and sparkling water | Soft drinks

MAIN 
Crispy chicken Goujons served with golden fries

Spaghetti Bolognese with a slow-cooked tomato & beef sauce

Crispy battered fish fillet, served with fries

Grilled Sausages with classic golden fries

€22.50 per person



DRINKS AND OPEN BAR OPTIONS

Espumante / Prosecco

House Wines — White, Rosé & Red

Beer

Soft Drinks

Still & Sparkling Water

Tea & Coffee



DRINKS AND OPEN BAR OPTIONS

€55 per person
(Duration 2 hours)

BAR SERVICE OPTIONS

CASH BAR (access to all available bar drinks payable when ordered)

TAB BAR (access to all available bar drinks with a credit card limit)

Espumante / Prosecco

House Wines — White, Rosé & Red

Beer

Soft Drinks

Still & Sparkling Water

Tea & Coffee

A refined selection of beverages to complement your celebration.

DRINKS SELECTION



TERMS AND CONDITIONS

Espumante / Prosecco

House Wines — White, Rosé & Red

Beer

Soft Drinks

Still & Sparkling Water

Tea & Coffee



TERMS AND CONDITIONS

TERMS AND CONDITIONS
WEDDING/EVENT PACKAGE
We are committed to ensuring that your event is memorable, seamless, and tailored to your 
expectations. To assist with planning and design, we collaborate with a number of experienced event 
planners whom we can happily recommend.
Contract: All booking terms and conditions must be recorded in our standard Contract. 
The Contract becomes valid and binding upon signature by all parties and payment of the 
non-refundable booking deposit.
General Terms:
Events and Set Up: Our prices do not include ceremony setup, decorations, flowers, entertainment, 
cake, or any other personal elements related to your event. These may be arranged directly with us or 
through your chosen wedding planner.
All event details must be finalised and agreed upon no later than 45 days before the event date.
Live Music & Event Finish Times: All event prices include a midnight finish. Live music is permitted 
until 11:00pm. Ambient music may be played through our in-house system until 12:00am (midnight). 
Should you wish to extend your celebration beyond midnight until 1:00am, an additional charge of 
€500 will apply. Any entertainment or music organised independently by the client or an agency must 
be approved in advance and must be compatible with our integrated sound system.
Menus and Drinks Package: Our menu and drinks packages are fully flexible and can be tailored to 
your preferences with our guidance. Final menu choices, drinks packages, and guest numbers must be 
provided in writing at least 45 days before the event. A final event price will then be issued. For 
Health & Safety reasons, no external food or beverages may be brought onto the premises, with the 
exception of the celebration cake. Drinks packages and pricing are based on a 2-hour duration, 
unless otherwise agreed.
Prices: All prices are exclusive of VAT/IVA and are valid for events held within 12 months of the 
confirmed booking and signed Contract. Prices in this brochure are subject to change without prior 
notice and will be confirmed within 45 days of the event date. Children aged 4–10 years will be 
charged 50% of the selected adult menu price or may opt for our standard children’s menu.
Exclusivity of the venue: For full private hire of the venue, a minimum spend requirement (exclusive 
of VAT/IVA) applies for venue hire, food, and beverages. This varies depending on the time of year. 
Please contact us for detailed information.



TERMS AND CONDITIONS

Payment Terms: Your booking is secured upon payment of a €2,500 non-refundable deposit. 50% 
of the agreed event total is due 90 days prior to the event. The remaining balance is due 45 days 
prior to the event. Due to high demand, failure to adhere to the payment schedule or any agreed 
conditions will result in cancellation of the event and forfeiture of the booking deposit.
Loss and Damage: We are not responsible for the loss, damage, or misplacement of any personal 
items during the event. Clients are jointly and severally liable for any damage caused to Lighthouse 
property by their guests. A €500 provisional damage deposit will be added to the final invoice. If 
damage occurs, the deposit will be retained to cover repair costs. If no damage is identified, the deposit 
will be refunded within 7 days after the event.
Cancellation: A minimum notice period of 90 days is required for any cancellation.
Contact & Special Requirements: We encourage regular communication to ensure all important 
details and updates are managed effectively. Please inform us in advance of any special requirements, 
dietary needs, or other considerations so we can accommodate them accordingly.
For further information or enquiries, please contact us at:
lighthousegrillandbar@yahoo.com



THE LIGHTHOUSE, CLUBE GOLFEMAR, 
ALFANZINA, PRAIA DO CARVOEIRO, 
8400 - 550 LAGOA, FARO, PORTUGAL


