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Our friendly, experienced and dedicated wedding
team are always here to help and support you, ensuring
everything runs smoothly and perfect on the big day.

Firstly, from all the team, may we take this
opportunity to congratulate you both on your
engagement and also on your forthcoming wedding.
We extend our very best wishes for the future.

We are delighted that you have considered BAWA
Leisure as a venue for your dream wedding day.

We love a wedding at BAWA and know that both of
you will want to remember your special day forever,
therefore, we promise to ensure that your wedding
day is full of enjoyment and special moments. We
are proud of our friendly, personal yet professional
service that we can offer to you and all of your guests.

Planning your wedding day can be very exciting
and enjoyable but sometimes it can also be a
little stressful, however there is no need to worry!

Whether you are looking for an intimate gathering
of close family and friends or a larger reception, we
have three excellent function rooms to choose from.

There is free parking on-site and we are situated only
minutes from the M4/MS5 interchange. There are
also several hotels within minutes of BAWA therefore
we are also in a convenient location for your guests.

We would welcome the opportunity to show you
around BAWA and our event spaces and discuss your

wedding day requirements, so come in and see us.

The team at BAWA
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Our Ballroom is the largest function space available for your
wedding at BAWA and the room can host up to 250 guests for a
wedding breakfast and/or 350 guests for an evening function.

The Ballroom has undergone an extensive refurbishment
and now boasts a wonderful, modern contemporary
style, creating a space that all your guests will enjoy.

There are eight alcoves in the Ballroom providing an
additional comfortable seating area so there is plenty of
available space in the room for you and your guests to enjoy
a relaxing welcome drink and mingle with family and friends.

There is a well stocked private bar in the room plus,
with a large wooden dance floor, a stage for live entertainment
and a DJ booth with fully integrated sound and lighting
the scene is set for a wonderful evening reception.




The Concorde Room has proven to be a popular
choice for weddings and evening receptions at BAWA.

The Concorde Room has also undergone a full modern
refurbishment during 2020. The Concorde Room is a light
and airy space and has the benefit of natural daylight from
the large windows that look out onto the sports field.

With various room layouts available, the Concorde Room can
host up to 150 guests for your wedding breakfast and for the

evening reception the room can accommodate up to 200 guests.

There is a stage in the room which is perfect for a live band or
disco, a wooden dance floor and well stocked private bar facilities.

Everything is set for a truly memorable day for you and your guests.




The Pavilion Lounge has always been a popular room for a
wedding celebration over the years and is the ideal choice for
the more intimate event and creating those forever memories.

The lounge is flooded in natural daylight benefiting from
floor to ceiling windows with direct access onto the
balcony area providing wonderful views of our grounds.

The balcony area is perfect for your guests to enjoy a welcome
drink and canapé reception where they can mingle with
family and friends before enjoying the wedding breakfast.

The lounge can host, depending on your seating arrangements
for the day, up to 80 of your friends and family for the wedding
breakfast and up to 100 guests for your evening reception.

There is a private bar in the lounge with a seating area for
your guests to enjoy and also a small wooden dance floor.
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Food is one of the most important aspects of any wedding
reception and we really want you both to enjoy your first meal
as a married couple together with your family and friends.

We can ensure you that we take great pride and care to ensure
that everything is absolutely perfect for your wedding breakfast.

We use fresh, seasonal ingredients and everything is
prepared on-site on your wedding day by our own in-house
catering staff, all of whom have many years of experience.

We can provide menu choices to suit all budgets, tastes and
theme ideas, please take a look at our various menu packages
for a full list of what is currently available. We can also provide
separate children’s menus to keep the little ones happy!

Of course, if what you have in mind is not on the list please
do not worry, we would be happy to discuss any specific
ideas or requests that you may have for your special day.




The drinks reception is the perfect chance for vyou
to mingle and relax with friends and family whilst
enjoying a celebratory  drink  of  your choosing.

Depending on your individual wedding day timings you
might also like to treat everyone to a delicious canapé or
two. These enjoyable treats will stave off their hunger
without ruining anyone’s appetite for the wedding breakfast.

A full wine list is available if required, enclosed is our selection
of canapés that can be freshly prepared for your arrival.

The private bar in all our rooms can be made available on arrival
and throughout proceedings, or closed when speeches are made.
Both cash and account bar services are available to your guests.
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It's easy to forget when planning for a wedding that the
finishing touches - touches that needn’t be expensive - could
make the difference between a day that everyone enjoys and
one that everyone talks about for years to come. Touches
that express your own unique personalities adding something
special to the occasion that your guests will never forget.

White crockery, table linen and napkins will come as standard
and additional items can be made available on request, however
if you have any alternative or additional colour themed table
decorations, centrepieces or chair coverings you wish to hire, our
team will ensure everything is laid out according to your wishes.

Our PA system in both the Ballroom and Concorde Room will
really improve the delivery of the speeches and if you would
like to use a screen and projector these can be made available.

There are lots of really good ideas to top off your day from signs
to games, just let us know what finishing touches you are adding
and we will ensure everything is as it should be on the day.
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Following on from the wedding breakfast, the evening
reception is full of fun and laughter! It is a great way to
celebrate your special day where everyone let’s down
their hair, kicks off their shoes and hit’s the dance floor!

When it’s time to get the party started, our rooms transform into
the perfect party space, there are large stage areas in both the
Ballroom and Concorde Room and wooden dance floorsin all rooms.

With your DJ or live band, private bar and buffet all in one
space, you and your guests can mingle with family and
friends or dance the night away without missing those
important moments like cutting the cake or your first dance.

We provide a full range of evening buffet choices and
selections, all prepared on site by our catering team,
however if you want to offer something special or a
little different, we are happy to discuss this with you.

If you have hired any additional evening entertainment
such a photo booths, games or entertainers we will ensure
everything is set up and in place ready for your guests to enjoy.




Starter

Tomato and Red Pepper Soup [V]
Vegetable Spring Roll with pea-shoots and sweet chilli sauce [V]
Goats Cheese and Watermelon Salad with balsamic dressing [V, G]
Chicken Liver Pate with onion chutney

Main

Roast Topside of Scottish Beef, yorkshire pudding, roast potatoes, carrots and green beans
Cumberland Sausage with mashed potato and onion gravy, carrots and green beans
Brie and Beetroot Chutney Tart, new potatoes and vegetable mix [V, G]

Roasted Fillet of Salmon with a shellfish sauce, new potatoes and green beans
Stuffed Butternut with peppers, basil and breadcrumbs [Ve, G]

Sweet

White Chocolate and Raspberry Cheesecake with raspberry coulis
Profiteroles with caramel sauce and fresh cream
Chocolate Orange Gateau with vanilla ice cream

Lemon Roulade with mango coulis

Glass of Sparkling Wine for Toast
Tea & Coffee
Evening Buffet
Sandwiches and Wraps
Roast Ham Selection
Cheese with Red Onion and Pickle
Tuna Mayonnaise
Egg and Cress
Smashed Chicken Salad

Any FOUR/SIX choices of

Chicken Drumsticks Pork Pie
Assorted Dim-sums Barbecued Chicken Wings
Falafel Mini Yorkshire Puddings with various fillings
Assorted Crostini Vegetable Nuggets
Vegetable Sticks Assorted Quiche

[V] Vegetarian [Ve] Vegan [G] Gluten Free



D uchage Tiree and Four

Starter

Minestrone Soup with herb croutons [V]
Italian Antipasti with olives
Feta Cheese, Tomato and Cucumber Salad [V, G]
Honey Baked Ham Terrine on a bed of watercress
Smoked Salmon and Prawn Cocktail Marie Rose

Main

Supreme of Chicken in a white wine sauce, new potatoes, green beans and carrots
Baked Fillet of Sea Bass with a lemon and herb sauce, new potatoes and broccoli
Slow Braised Lamb Shank, creamy mashed potato, green beans and carrots
Mushroom Strogonoff with basmati rice [V]

Stuffed Butternut with peppers, basil and breadcrumbs [Ve, G]

Sweet

Creme Brulee Cheesecake with raspberry coulis
Triple Chocolate Gateau with raspberries and honeycomb ice cream
Raspberry Pavlova with fruits of the forest
Eton Mess with a strawberry sorbet

Glass of Wine with Meal
Glass of Sparkling Wine for Toast
Tea & Coffee with Mints

Evening Buffet

Sandwiches and Wraps
Roast Ham Selection
Cheese with Red Onion and Pickle
Tuna Mayonnaise
Egg and Cress
Smashed Chicken Salad

Any FOUR/SIX choices of

Chicken Drumsticks Pork Pie
Assorted Dim-sums Barbecued Chicken Wings
Falafel Mini Yorkshire Puddings with various fillings
Assorted Crostini Vegetable Nuggets
Vegetable Sticks Assorted Quiche

[V] Vegetarian [Ve] Vegan [G] Gluten Free
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Starter

Tomato and Red Pepper Soup [V]
Vegetable Spring Roll with pea-shoots and sweet chilli sauce [V]
Goats Cheese and Watermelon Salad with balsamic dressing [V, G]
Chicken Liver Pate with onion chutney

Main

Roast Topside of Scottish Beef, yorkshire pudding, roast potatoes, carrots and green beans
Cumberland Sausage with mashed potato and onion gravy, carrots and green beans
Brie and Beetroot Chutney Tart, new potatoes and vegetable mix [V, G]

Roasted Fillet of Salmon with a shellfish sauce, new potatoes and green beans
Stuffed Butternut with peppers, basil and breadcrumbs [Ve, G]

Sweet

White Chocolate and Raspberry Cheesecake with raspberry coulis
Profiteroles with caramel sauce and fresh cream
Chocolate Orange Gateau with vanilla ice cream

Lemon Roulade with mango coulis

Glass of Sparkling Wine for Toast

Tea & Coffee

Evening Buffet

Sliced Meat Platters
Ham
Turkey
Anti Pasta

Selection of Breads
Salad bowls
Assorted Cheeses
Olives, Chutney, Relish, Hummus and Guacamole

[V] Vegetarian [Ve] Vegan [G] Gluten Free



Starter

Minestrone Soup with herb croutons [V]
Italian Antipasta with olives
Feta Cheese, Tomato and Cucumber Salad [V, G]
Honey Baked Ham Terrine on a bed of watercress
Smoked Salmon and Prawn Cocktail Marie Rose

Main

Supreme of Chicken in a white wine sauce, new potatoes, green beans and carrots
Baked Fillet of Sea Bass with a lemon and herb sauce, new potatoes and broccoli
Slow Braised Lamb Shank, creamy mashed potato, green beans and carrots
Mushroom Strogonoff with basmati rice [V]

Stuffed Butternut with peppers, basil and breadcrumbs [Ve, G]

Sweet

Creme Brulee Cheesecake with raspberry coulis
Triple Chocolate Gateau with honeycomb ice cream
Raspberry Pavlova with fruits of the forest
Eton Mess with a strawberry sorbet

Glass of Wine with Meal
Glass of Sparkling Wine for Toast
Tea & Coffee with Mints

Evening Buffet

Sliced Meat Platters
Ham
Turkey
Anti Pasta

Selection of Breads
Salad bowls
Assorted Cheeses
Olives, Chutney, Relish, Hummus and Guacamole

[V] Vegetarian [Ve] Vegan [G] Gluten Free
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Starter

Tomato and Red Pepper Soup [V]
Vegetable Spring Roll with pea-shoots and sweet chilli sauce [V]
Goats Cheese and Watermelon Salad with balsamic dressing [V, G]
Chicken Liver Pate with onion chutney

Main
Roast Topside of Scottish Beef, yorkshire pudding, roast potatoes, carrots and green beans
Cumberland Sausage with mashed potato and onion gravy, carrots and green beans
Brie and Beetroot Chutney Tart, new potatoes and vegetable mix [V, G]
Roasted Fillet of Salmon with a shellfish sauce, new potatoes and green beans
Stuffed Butternut with peppers, basil and breadcrumbs [Ve, G]
Sweet
White Chocolate and Raspberry Cheesecake with raspberry coulis
Profiteroles with caramel sauce and fresh cream
Chocolate Orange Gateau with vanilla ice cream
Lemon Roulade with mango coulis

Glass of Sparkling Wine for Toast

Tea & Coffee
Evening Grill 1 Evening Grill 2

Two items per guest of

Beefburgers Honey Roast Gammon Rolls
Hot Dogs Jumbo Premium Hot Dogs
Pulled Pork Rolls Aberdeen Angus Burgers in a Brioche Roll
Vegetarian Option Falafel Burgers
Accompanied by
Tomatoes, Relish and Onion Potato Wedges
Salad Bowls
Coleslaw

Tomato and Onion

[V] Vegetarian [Ve] Vegan [G] Gluten Free



D wctage TNine and Ten

Starter

Minestrone Soup with herb croutons [V]
Italian Antipasta with olives
Feta Cheese, Tomato and Cucumber Salad [V, G]
Honey Baked Ham Terrine on a bed of watercress
Smoked Salmon and Prawn Cocktail Marie Rose

Main

Supreme of Chicken in a white wine sauce, new potatoes, green beans and carrots
Baked Fillet of Sea Bass with a lemon and herb sauce, new potatoes and broccoli
Slow Braised Lamb Shank, creamy mashed potato, green beans and carrots
Mushroom Strogonoff with basmati rice [V]

Stuffed Butternut with peppers, basil and breadcrumbs [Ve, G]

Sweet

Creme Brulee Cheesecake with raspberry coulis
Triple Chocolate Gateau with honeycomb ice cream
Raspberry Pavlova with fruits of the forest
Eton Mess with a strawberry sorbet

Glass of Wine with Meal
Glass of Sparkling Wine for Toast
Tea & Coffee with Mints

Evening Grill 1 Evening Grill 2
Two items per guest of
Beefburgers Honey Roast Gammon Rolls
Hot Dogs Jumbo Premium Hot Dogs
Pulled Pork Rolls Aberdeen Angus Burgers in a Brioche Roll
Vegetarian Option Falafel Burgers
Accompanied by
Tomatoes, Relish and Onions Potato Wedges
Salad Bowls
Coleslaw

Tomato and Onion

[V] Vegetarian [Ve] Vegan [G] Gluten Free
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Starter

Tomato Soup
Selection of Melons

Main
Chicken Tenders
Pork Sausages
Grilled Fish Fingers
All served with Chips and Beans
Sweet
Ice Cream

Fruit Salad

Drink on Arrival
Drink with Meal

Alternatively children can have a half-sized portion of the adult meal selection



Drints S uckages

Package 1 Glass of Wine with meal or on arrival

Glass of Bucks Fizz or Sparkling Wine with meal

Package 2 '
or on arrival
Package 3 Selection of Wines and Soft Drinks on arrival
& Glass of Sparkling Wine for toast
Package 4 Glass of Wine with meal

Glass of Sparkling Wine for toast

Selection of Wines and Soft Drinks on arrival
Package 5 Glass of Wine with meal
Glass of Sparkling Wine for toast

Bucks Fizz on arrival
Package 6 Glass of Wine with meal
Glass of Sparkling Wine for toast

We will be happy to discuss any alternative arrangements to meet your
requirements.

A full wine list is available.
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3 Canapé Selection or a 4 Canapé Selection

Smoked Salmon with Cream
Mini Yorkshire Puddings with Roast Beef
Mini Chicken Satay
Creamed Tuna and Cucumber
Smoked Trout with Cherry Tomato
Tomato and Mozzarella
Pork Chipolatas with Honey Glaze

Avocado and Prawn



To find out more about your dream wedding at BAWA Leisure, availability and arranging a
visit of the venue, please contact our wedding team.

+44 (0)117 976 8064 option 1

info@bawaleisure.co.uk

www.bawa.biz

See the Ballroom, Concorde Room and Pavilion Lounge including images of the all the rooms
set up in wedding formats from the comfort of your own home by taking a virtual tour. Scan
the QR code below or go to our website www.bawa.biz

I.E-:l




L%am%mm...

By Car
SAT NAV POSTCODE - BS34 7RF
M5 Junction 16
A38 Exit to Thornbury/Filton
4 miles / 10 minutes

By Train

The nearest train station is Bristol Parkway and is a 2.4 mile/7 minute car journey to BAWA Leisure. Bristol
Temple Meads located in the centre of Bristol is a 4.7 mile/18 minute car journey.

By Plane

The nearest airport is Bristol International Airport and is a 13 mile/30 minute car journey to BAWA Leisure.

L%Wac/aﬂm

Hotel Rating Distance Contact Details
Bristol Filton Premier Inn 000 0.7 ”T"es 0333 77.7 ?.’963
2 mins Www.premierinn.com
2.1 miles 0117 450 7800
Village Hotel 0000 . .
5 mins www.village-hotels.co.uk
Travelodge Bristol Filton 000 2 m|.Ies 0871559 1883
6 mins www.travelodge.co.uk
Doubletree Bristol North 0000 3.7 ”T"es (.)1454 201 144
9 mins www.hilton.com/doubletree
3.7 miles 01454 201 090
frtec HyIe! g Spa a0 athd 9 mins www.aztechotelbristol.co.uk
1. i 19021
Holiday Inn Express 000 / ”T"es 037 9.0 604
5 mins www.ihg.com
Holiday:lnn 0000 3.3 miles 0871942 9014

8 mins www.ihg.com
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Can we arrange our own entertainment and floral decorations?
Yes of course. We are happy to offer any advice you need. Please be aware that we will
need to see evidence of public liability insurance from any entertainers that you engage.

Can you cater for special diets?

If any of your guests have specific dietary requirements or allergies please do let us know
and we will provide something appropriate. Some of the dishes on these menus may contain
nuts or nut derivatives. If any of your guests have nut allergies, please discuss these with us.

Do you have disabled facilities?
Yes. All our rooms at BAWA have full disabled access and facilities. Do please advise us
if you have any guests with any additional needs and we will try to accommodate them.

What time will my wedding finish?
The bar will close at 12.30am with your wedding and music finishing at 1am at the latest.

How long are the prices valid for?
A current price list is enclosed with this booklet along with a current wine list Any price list is subject
to changes in the rate of VAT.

Can we book a date provisionally?
Yes, we will hold a provisional booking until we get other interest up to a maximum of one
week. We will make every effort to contact you before releasing your provisional booking.

How do we confirm our booking?
Once you have verbally confirmed, we will raise a booking form and at that point
a non-refundable deposit of £250 will be required to confirm your booking.

A further payment of £1,000 will be required at least 4 months before the date of your event.

We will require final guest numbers and your menu choice 30 days prior to the day. At
this point the remaining balance must be paid in full. We will send you an invoice
after the day for any additional items incurred which must be settled in full within 14 days.

What if we have to cancel?
We advise all our clients to consider insurance arrangements to cover against cancellation and
other eventualities. If you cancel and give us 12 to 6 months’ notice we will retain your deposit.

Should you unfortunately need to cancel your wedding within 3 months of your wedding
date, BAWA Leisure reserves the right to retain any monies that have been paid to them.



Ballroom Concorde Room Pavilion Lounge

No. of day & evening guests: 80 80 60
Package One 4 choice buffet £4,250 £3,975 £3,050
Package Two 6 choice buffet £4,400 £4,125 £3,200
Package Three 4 choice buffet £4,800 £4,550 £3,400
Package Four 6 choice buffet £4,950 £4,700 £3,550
Package Five £4,550 £4,125 £3,150
Package Six £4,950 £4,700 £3,650
Package Seven  Grill menu 1 £4,500 £4,250 £3,250
Package Eight Grill menu 2 £4,700 £4,450 £3,425
Package Nine Grill menu 1 £5,025 £4,750 £3,750
Package Ten Grill menu 2 £5,200 £4,900 £3,900
Childrens Menu £11.00 per child
Drinks Package 1 £4.85 per person
Drinks Package 2 £4.95 per person
Drinks Package 3 £9.25 per person
Drinks Package 4 £9.25 per person
Drinks Package 5 £13.00 per person
Drinks Package 6 £13.10 per person
o 4 selection £5 per person

6 selection £6.50 per person

All prices include VAT



Tticnal Dhpplements

Additional Guests

All our packages are based on 80 guests for both the wedding breakfast and evening function in the
Ballroom and Concorde Room or 60 guests in the Pavilion Lounge

Additional guests can be added to any of the package prices. Please see below the additional guest
supplements.

The Concorde Pavilion Evening

Ballroom Room Lounge Only

Package One £50.00 £47.00 £46.00 £8.75
Package Two £52.00 £48.00 £48.00 £10.25

Package Three £57.25 £54.00 £52.50 £8.75
Package Four £59.00 £56.00 £54.50 £10.25
Package Five £53.00 £49.00 £48.00 £10.75
Package Six £59.00 £56.00 £56.00 £10.75
Package Seven £53.50 £50.50 £49.75 £12.00
Package Eight £56.00 £52.25 £52.25 £12.00
Package Nine £60.00 £56.50 £56.00 £14.00
Package Ten £62.00 £58.50 £58.00 £14.00

Evening Reception Room Upgrade
All our packages are based on where you have the evening reception, however, subject to

availability, you can choose to upgrade from the Pavilion Lounge to either the Ballroom or Concorde
Room for your evening function. The additional charges are

Ballroom £275.00
Concorde Room £175.00

All prices include VAT



589 Southmead Road, Filton, Bristol, BS34 7RG
T: 0117 976 8064 E: info@bawaleisure.co.uk
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www.bawa.biz



