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You're getting married!

Congratulations from the team here at Accra Beach Hotel & Spa. We relish any opportunity to make your

wedding dreams come alive and look forward to working with you to design your wedding.

I am the hotel’s Wedding Specialist with over 20 years of experience and I will work with you to craft every

detail and assist in creating lasting memories for you and your guests.

Thank you for choosing Accra Beach Hotel and Spa as your preferred choice .

A s s i s t a n t  E v e n t s  &  W e d d i n g  M a n a g e r

A c c r a  B e a c h  H o t e l  &  S p a  1



F o r e v e r  i n  P a r a d i s e  

Choose from one of our thoughtfully curated wedding packages 

$7,000

L o v e  S t o r y $5,500

C r u i s e  &  ' I - D o ' $5,875

E v e r - A f t e r  

$5,275E n c h a n t e d  H e a r t s

$4,115T r o p i c a l  D r e a m s

$3,250

A l l  p r i c e s  a r e  q u o t e d  i n  B a r b a d o s  
d o l l a r s  a n d  a r e  i n c l u s i v e  o f  V A T  

A c c r a  B e a c h  H o t e l  &  S p a  i s  l o c a t e d  d i r e c t l y  o n  t h e  

t r o p i ca l  b e a c h f r ont  o f  t h e  s o u t h  c o a s t  o f  B a r b ad o s ,  

p e r f e ct l y  p o i s e d  t o  l e t  y o u  l i v e  o u t  y o u r  c h e r is h ed  

m o m e nt s  a n d  t r a n s i t io n  y o u r  d r e a m s  t o  r e a l i t y .

Packages catering to more than 25 persons are applicable to both 

local and overseas clients.  Tailor to suit your needs by choosing our 

Ceremony & Reception Inclusions Packages:

Destination Wedding Packages catering up to 5 persons

Special conditions apply : 
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Packages catering to 25 persons

C e r e m o n y  I n c l u s i o n s
R e c e p t i o n  I n c l u s i o n s

$ 1 , 5 0 0

$ 2 , 0 0 0
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• Bridal bouquet & 
boutonniere

• Decorated ceremony 
location

• White folding chairs for 
guest seating

• Decorated aisle

• Registry table with seating 
for two

• P.A. system

• Use of hotel property for 
photography

• Complimentary reception location

• Buffet dinner reception

• Limited bar for reception

• Decorated reception location

• White chair covers

• Colored chair sashes on chairs

• P.A. system with microphone & soft 
background music

• An Ocean View Suite for the Bride & 
Groom on their wedding night

• A bottle of sparkling wine in room on arrival

• Chef’s exotic treat

• Celebration champagne breakfast for 
two on private balcony the morning after

Assorted breads & butter
Salads

Organic greens w/cherry tomatoes & honey dressing
Carrots and raisin salad

Pickled green banana salad w/cucumber and chives

Dressings & Condiments
French | Italian | Thousand Island 

Meats
Grilled Dorado with calypso sauce

Roasted lamb chops coated w/thyme & onions
Herb seasoned baked chicken in red wine jus

Entrees 
Saffron rice

Gratin potatoes
Steamed plantains with sweet peppers

Mixed vegetables

Desserts
Mango cheesecake 
Chocolate gateau

Fresh fruit salad

PACKAGE INCLUDES

P a c k a g e  a p p l i c a b l e  t o  a  m a x i m u m  o f  2 5  g u e s t s 4



PACKAGE INCLUDES

• Minister’s fee

• Bridal bouquet & 
boutonniere

• Decorated ceremony 
location

• White folding chairs for 
guest seating

• Decorated aisle

• Registry table with 
seating for two

• P.A. system

• Use of Hotel property for 
photography

• Complimentary reception 
location

• Decorated reception 
Complimenting colour scheme

• 1 Tier Wedding Cake

• Sparkling wine for toasts

• Hand-passed cocktails for 25 
persons

• Limited bar for reception

• P.A. system with microphone

• Soft background music

• 1st Anniversary dinner for two 
Gift Voucher

Canapés are served  with 2 dips :
Yoghurt Mint | Cream Cheese Tomato Salsa

Sour Cream | Ranch Cream

Meat

Smoked ham with gherkin

Deep-fried chicken fingers

Ham & melon marble with mint

Crostini with olive tapenade

Chicken w/ p/apple & curry cream

Seafood

Fish croquettes

Deep-fried fish balls

Calamari rings

Smoked Salmon mousse

on cucumber

Crudités

Olives  |  Zucchini 

Celery Cauliflower

Broccoli  |  Carrots

Caribbean Special

Bajan codfish cakes

Stuffed deep-fried mushrooms

Beacon wrapped plantain

Mini chicken brochette in soy-

ginger sauce

Desserts
Petit fours | Fruit tarts | Red velvet cupcakes | Vanilla 

cupcakes | Gulab Jamun (Sweet Dumpling) | Chocolate 
truffles | French pastries | Mini cheesecakes

P a c k a g e  a p p l i c a b l e  t o  a  m a x i m u m  o f  2 5  g u e s t s 5
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• Approval permit for use of 
beach

• Toes-in-the-Sand Wedding 
Ceremony

• Minister’s fee

• Tropical bridal bouquet & 
groom’s boutonniere

• Decorated ceremony location

• White folding chairs for guests 
seating

• Decorated aisle

• Signing table with seating for 
two

PACKAGE INCLUDES

• Chauffeured 
transportation to the hotel

• Couple’s Day-pass

• Complimentary dressing 
rooms for Bride & Groom

• 1 Tier 6” Wedding cake

• Bottle of sparkling wine for 
toast

• 1.5 hrs. Photo Shoot

• Celebration lunch with a 
glass of wine

P a c k a g e  a p p l i c a b l e  t o  a  m a x i m u m  o f  5  p e r s o n s 7



• Meet & greet at airport with 
Fast Track on arrival

• Round-trip luxury airport 
transfer for the couple

• Chauffeured transportation to 
collect Marriage License

• Marriage License & Stamp 
Duty

• Minister’s fee

• Music operator

• Ceremony only photo & video package

• Complimentary dressing room for 
Bride

• Complimentary room upgrade

• Toes-in-the-sand location for Wedding 
Ceremony

• Decorated wedding arch

• Tropical bridal bouquet & boutonniere

• 8 inch one tier wedding cake 

• One Bottle of Sparkling wine

• Dinner for two with a bottle of wine

• Chefs exotic in room treat 

• complimentary champagne 
celebration breakfast 

• Couples spa experience 

PACKAGE INCLUDES

P a c k a g e  a p p l i c a b l e  r e s i d e n t  g u e s t s  t o  a  m a x i m u m  o f  5  p e r s o n s 8
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PACKAGE INCLUDES

• Chauffeured transportation to 
collect Marriage License

• Marriage License & Stamp Duty

• Minister’s fee

• Choice of beach or garden location for 
wedding ceremony

• Tropical bridal bouquet & boutonniere

• Decorated wedding arch

• Specialty linen registry table

• Use of Hotel property for photography

• 8” One-tier Wedding cake

• Two bottles of sparkling Wine for 
toasting

• Complimentary room upgrade

• Chef’s exotic in-room treat 

• Complimentary champagne 
celebration breakfast

10P a c k a g e  a p p l i c a b l e  r e s i d e n t  g u e s t s  t o  a  m a x i m u m  o f  1 0  p e r s o n s



PACKAGE INCLUDES

• Marriage License & Stamp 
Duty

• Minister’s Fee

• Decorated Wedding Arch

• Tropical Bridal Bouquet & 
Boutonniere

• Registry Table with Seating for 
signing the Register

• Two Witnesses if needed

• Use of Hotel Property for 
Photo Opportunities

• 6” One-tier Wedding Cake

• One Bottle of Sparkling Wine for 
Toasting

• Complimentary Room Upgrade 
depending on Availability

• Chef’s In-room Exotic Treat

11P a c k a g e  a p p l i c a b l e  r e s i d e n t  g u e s t s  t o  a  m a x i m u m  o f  5  p e r s o n s
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Recommended for couples who prefer to tailor their wedding.  

If your ceremony is off-site, Wedding Reception Inclusions only will apply.

Complimentary dressing room for Bride

Complimentary on-site Ceremony location

Decorated Wedding Arch in your desired colour scheme

Design style seating for your guests

P.A. System with one cordless microphone

Red carpeted accentuated aisle

Fully dressed table for signing the register  

The use of our lavishly landscaped grounds for wedding 

Bds$1,200.00 Inclusive of VAT
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Complimentary in-door or semi-outdoor location for the reception

Chair Covers

Colour-coded chair sashes on alternate chairs

Meal for Bride & Groom during reception

Complimentary Ocean View Suite for couple on the wedding night

One bottle of sparkling wine in hotel room on arrival following 
reception

Chef’s Exotic Treat

Celebration Champagne Breakfast for two on your private balcony the 
morning after

Complimentary Dinner for two on the first Anniversary

Couples Neck & Back Massage

20% discount voucher on Food & Beverage to be used in our 
restaurant and bars 

Specially discounted room rates for overseas guest

Bds$1,500.00 Inclusive of VAT

Recommended for couples who prefer to tailor their wedding.  

If your ceremony is off-site, Wedding Reception Inclusions only will apply.
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Assorted Fruit Juices

Coke, Diet Coke

Sprite, Diet Sprite

Tonic Water

Soda Water

Assorted Sodas

Bds $ 30.00

House White, Red & Rose Wine 

Banks, Heineken Beer 

Assorted juices, sodas & diet sodas

Bds $ 40.00

House Gin, Vodka, Whisky, Brandy

Mount Gay White Rum 

Mount Gay Brown Rum 

Malibu, El Dorado Rum Cream

Red & White wine 

Kola Tonic, Banks Beer

Assorted juices & sodas 

Bds $ 58.75

Tanqueray Gin

Absolut Vodka

Black Label Scotch Whisky 12 yr. 

Hennessy Brandy

Mount Gay Extra Old Rum

Moscato

Bailey's Irish Cream

Red, White & Rose Wine 

Kola Tonic

Banks & Heineken Beers

Assorted juices & sodas 

Bds $ 75.00

P r i c e s  a r e  q u o t e d  p e r  p e r s o n  a n d  a r e  s u b j e c t  t o  1 7 . 5 %  V A T  

Based on 3 hours of service 

15



Continental Breakfast

Homemade Muesli and Assorted Flakes
with Fruit Yoghurts, Skimmed or Soy milk

Smoked Honey Pork Ham I Assorted Cold Cut
Cheese Platter

Sliced Fruit in Season 

Soft and Hard Rolls
Butter I Honey I Jams I Marmalade 

Fruit Danish 
Pain au Chocolate 

Croissants
Freshly Baked Muffins

Selection of Fruit Juices
Orange I Apple 

Coffee I Teas I Herbal Infusions

Full Breakfast

Homemade Muesli and Assorted Flakes
with Fruit Yoghurts, Skimmed or Soy milk

Smoked Honey Pork Ham I Assorted Cold Cut I Cheese Palter I 
Slice Beets I Mix Greens I Assorted Dry Fruits

Sliced Fruit in Season 

Soft and Hard Rolls
Butter I Honey I Jams I Marmalade I Cream Cheese

Scrambled Eggs with Chives 
Hash Brown | Field Mushrooms

Local Pork Bacon 
Grilled Fish with Creole Sauce

Pancake with Berry Coulis

Fruit Danish | Pain Au Chocolate 
Croissants |  Freshly Baked Muffins 

Selection of Fruit Juices
Orange I Apple 

Coffee I Teas I Herbal Infusions

B B D 5 0 . 0 0 +  V A T  P e r  

P e r s o n

B B D 7 0 . 0 0 +  V A T  P e r  

P e r s o n 16



B B D 7 5 . 0 0 +  V A T  P e r  

P e r s o n

Menu 1 

Seasonal Fruit Salad, Mint Syrup
Green Salad

Cocktail Shrimp with Lime Wedges

Muffins, Danish & Croissants

Breaded Fish
Crispy Bacon

Sauté Sweet Potato 
Pan Cake with Maples Syrup 

Chocolate Cake
Freshly Baked Sweet Scones

Vanilla Cake 
Tropical Fruit Salad

Fresh Orange Juice I Apple Juice 
Coffee, Tea, Hot Chocolate

B B D 7 5 . 0 0 +  V A T  P e r  

P e r s o n

Menu 2  

Seasonal Fruit Salad, Mint Syrup
Greek Yogurt Parfait

Roasted Vegetable Salad
Assorted Lettuce

Cedar-Smoked Salmon With Capers

Rustic Bread & Crackers
Muffins, Danish & Croissants

Omelets & Farmhouse Eggs (Cooked To Order*)
Lyonnaise Potatoes, Fresh Thyme

Smoked Bacon
Chicken Sausage

French Toast Or Pancake 

Fresh Fruit Tart
Milk Chocolate Hazelnut Crunch

Fresh Fruit Platter

Fresh Orange Juice I Apple Juice 
Coffee, Tea, Hot Chocolate

17



Menu 2  

Asian Beef and Spinach Salad
Blackened Chicken Salad
Chopped Garden Salad
Creamy Coleslaw Salad

Mixed Baby Lettuce with Toasted Walnut

Honey Roasted Pork Ham

Roasted Pepper Crusted Beef with Demi Glaze
Chicken Milanese with Tomato, Basil Veloute

Pan-Seared Mahi, Tarragon-Caper Beurre Blanc
Penne Primavera

Roasted Garlic Potatoes
Mix Vegetables Medley

Oriental Fried Rice
Vegetable Gravy

Cinnamon Apple Tart
Fresh Fruit Salad 
Trio Spice Cake

Passion Fruit Cheese Cake Mixed Berry compote

B B D 1 0 5 +  V A T  P e r  P e r s o n

Menu 1 

Caribbean Jerk Chicken Pasta Salad
Oriental Fattoush Salad

Italian Tomatoes Pasta Salad
Mix Lettuce with Assorted Dressing

Seared Dolphin with Greens Passion Fruits 
Coriander Dressing

Grilled Flank Steak with Pepper Au Jus
Grilled Marinated Jerk Chicken w/ BBQ Sauce

Peas and Rice
Barbadian Macaroni Pie

Bread Fruit Pie
Butter Sauté Vegetables with Garlic Lemon

Vegetable Gravy

Freshly Sliced Fruits 
Passion Fruit Cream Fruit Tart

Mix Fruit Cake
Pineapple Upside Down Cake

B B D 9 0  +  V A T  P e r  P e r s o n

Menu 3 

Mediterranean Potato Salad
Greek Salad with Herbs Feta Cheese
Mix Beans and Virgin Olive Oil Salad
Rocket, Walnut and Parmesan Salad

Green Leaf Salad with Balsamic & Olive Oil
Nicoise Salad

Prime Rib Carving Station with Au Jus

Mediterranean Meat Loaf with Potatoes
Grilled Reef Fish with Lemon Butter Sauce
Marinated Chicken with Mushroom Ragout

Steamed Potatoes with Cumin Butter
Crisp Tossed Vegetables with Oyster Sauce

Cider-Braised Style Pork Ribs
Saffron Rice

Mango Cheese Cake
Vanilla Gateau

Black Forest Cake
Fruit Platter

B B D 1 1 0 +  V A T  P e r  P e r s o n
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Menu 2  

Island Green Salad
Roasted Pumpkin & Tomato Salad
Breadfruit & Salted Cod Fish Salad

Asian Chicken Salad

Beef Bourguignon
Lemon Roasted Chicken with Pan Jus

Dolphin Fish Fillets with Tarragon Cream 
Sauce

Roast Pork Loin with Maple Dijon Sauce
Vegetarian Lasagna

Thai Fried Rice
Medley of Seasonal Vegetables, Extra Virgin 

Olive Oil
Fresh Herbs Roasted Field Potatoes

Chocolate and Banana Bread Pudding
Baked Cheese Cake

Strawberry Tarts
Fresh Fruit Salad

B B D 1 0 5 +  V A T  P e r  P e r s o n

Menu 1 

Crunchy Leaf Salad
Barbadian Coleslaw

Caribbean Potato Salad
Pickled Breadfruit

Braised Lamb Chop with Rosemary Onion 
Ragout

Caribbean Style Baked Chicken
Panko Crusted Flying Fish with Lime

Cheesy Penne Pie
Green Peas Rice
Sweet Potato Pie

Sauté Vegetables with Pesto Vinaigrette
Vegetables Gravy

Coconut Layer Cake
Lemon Mousse Cheesecake

Bread Pudding, “Old Rum” Sauce
Spicy Crème Brulée

B B D 9 5  +  V A T  P e r  P e r s o n

Menu 3 

Heirloom Potato Salad
Chicken Hawaiian Salad

Tomato And Mozzarella Salad
Pasta Primavera Salad

Spring Mix of Baby Greens

Lamb Leg with Mint Demi-Glace

Citrus Glazed Pork Loin Apple Sage Jus
Pan Seared Salmon with Dill Creamy Sauce
Chicken Piccata with Lemon Caper Sauce
Braised Beef with Portabella Mushrooms

Roasted Garlic Whipped Potatoes
Pasta Rigatoni Pomodoro

Grilled Seasonal Vegetables
Pilaf with Roots Vegetables

Chocolate Brownies with Vanilla Sauce
Passion Fruit Crème Brule

Pineapple Tart
Seasonal Sliced Fresh Fruits Plater

Strawberry Cake

B B D 1 1 0 +  V A T  P e r  P e r s o n
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The following guidelines should assist in addressing any queries, which may arise in the planning of your wedding.

BARBADOS LAWS 
Laws in Barbados eliminate advance notice requirements.  A marriage ceremony can take place as soon as a license is obtained

MARRIAGE LICENCE 
Applications for a marriage license must be made by both male & female persons 

Location: Ministry of Home Affairs, Jones Building, Webster’s Industrial Complex, Wildey, St. Michael, Barbados 

Opening Hours: Monday to Friday 8:30am – 1:30pm.

The marriage license is valid for three (3) months. Therefore, couples can get married within three (3) months only from

the time they received their marriage licenses.

All couples are advised to peruse the information contained in this document and to make certain that they satisfy all the 

requirements for getting married in Barbados prior to making the actual application for a marriage license.

• A printed copy of the document showing proof of entry into the island ( Entry Documents / Return Tickets)

• All non-nationals must present their valid passports and valid birth certificates. (The original birth certificate or certified
copies)

• In the case of a widow or widower, the original death certificate and original marriage certificate must be submitted;

• If either party was divorced, an original Decree Absolute or Final Judgement or a certified copy of either document by a
Notary Public must be presented. The Decree Nisi is not acceptable.

• A signed letter from the Marriage Officer or official note from the Magistrate that states his/her intention to perform the
wedding ceremony must be presented when applying for the marriage license.

DOCUMENTS REQUIRED

20



The following guidelines should assist in addressing any queries which may arise in the planning of your wedding

FEES
Bds$200.00 and $25.00 stamp duty – if neither party is a citizen or resident of Barbados

Bds$200.00 and $10.00 stamp duty – if either party is a citizen of Barbados

Bds$10.00 - Marriage Certificate if either party is a citizen of Barbados

Bds$20.00 - Marriage Certificate if neither party is a citizen of Barbados

Bds$50.00 for Apostille Stamp

Bds$20.00 – Notarial Certificate

MINISTRY OF HOME AFFAIRS DRESS CODE

ALL PERSONS CONDUCTING BUSINEES IN THE MARRIAGE LICENSING OFFICE OF THE 

MINISTRY OF HOME AFFAIRS SHOULD BE APPROPRIATELY ATTIRED.

The dress code below is provided for your guidance: -

1. No swimwear/beachwear

2. No tight/revealing clothing

3. No backless or strapless clothing

4. No shorts

5. No exposed underwear including boxer shorts

6. No hair curlers

7. No flip flops

8. No bare feet

9. No shades/sunglasses 21



R o c k l e y ,  C h r i s t  C h u r c h ,  B a r b a d o s

T :  ( 2 4 6 )  4 3 5 - 8 9 2 0  

E :  j o - a n n . b o y c e @ a c c r a b e a c h h o t e l . c o m

1 . C l i c k  h e r e  f o r  a  D e s t i n a t i o n  W e d d i n g  P a c k a g e  Q u o t a t i o n

2 . C l i c k  h e r e  t o  r e c e i v e  a  q u o t e  f o r  o u r  o t h e r  P a c k a g e s

https://docs.google.com/forms/d/e/1FAIpQLSe4diqQU7sstqicZjeBLy-lZLe3JVLLWE8ctyIUrEc4MacmOQ/viewform?usp=share_link
https://docs.google.com/forms/d/e/1FAIpQLScQGlaAcJNQOU2ZEn01uFw5UC7xQzcZRNXbSbu3lX8tJqFXyQ/viewform?usp=share_link

