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Who are we?

Welcome to our family estate, where the spirit of generations meets the joy of new
beginnings.

For centuries, our land in the Lisbon wine region has been a source of sustenance and
celebration. Today, we invite you to share in that legacy. While our vineyards
continue to produce the finest grapes, our hearts are dedicated to creating warm,
welcoming wedding experiences.

Picture your special day unfolding beside our tranquil lake, nestled within a million

square meters of breathtaking beauty. We pride ourselves on offering almost all-

inclusive packages, brimming with delicious traditional Portuguese cuisine and
designed to feel like home.

More than just a venue, we’re a family

committed to making your dream wedding a reality.

We hope you feel the warmth and
excitement we pour into every celebration.



Our venues
Imagine your wedding day unfolding across two
stunning centuries-old wine estates, Quinta da

Bichinha and Quinta de Sio Gongalo, beautifully
intertwined by picturesque vineyards and a tranquil

lagoon. These contiguous venues offer a remarkable
variety of breathtaking locations, each perfectly
suited for different moments of your celebration.
With complete access for you and your guests, you
have the flexibility to create a truly bespoke and
unforgettable wedding experience.



Quinta da Bichinha

Steeped in history, Quinta da Bichinha offers an intimate and
inviting space. Its distinctive blue striped and red doors,
alongside ancient cellars and flourishing bougainvillea, create
a cozy ambiance. Encircled by lavish gardens and expansive
vineyards, it provides a truly unique setting for your

cherished celebrations.




Quinta de Sao
Gongalo

At Quinta de Sao Goncalo,
the focus is on the
breathtaking greenery:
majestic, age-old trees and
sprawling vineyards create a
serene backdrop. With a
diverse array of indoor and
outdoor spaces, you can
curate the perfect setting,
whether it’s an intimate
ceremony, a lively courtyard
reception, or a grand

banquet.









Our
Acommodation

Enjoy exclusive
accommodation for you
and your guests during
your entire stay.

The Bridal House offers a
serene and dedicated
space for your pre-
wedding  preparations,
allowing you to begin the
ritual of getting ready for
your special moment.

Meanwhile, your guests
can kick off the day in
our welcoming breakfast
room. With a total of 32
guest rooms, in addition
to two Bridal Houses, we
ensure that all your guests
can enjoy a comfortable
and relaxing day—and
night—exclusively
reserved for your
celebration.




Our Wedding Packages

Common to all packages:
Up to 50 wedding guests | Up to 50 sleeping guests | Per extra wedding guest:€ 129,
Children aged to 4 are free of charge I Children aged 5 to g pay 50% of the price
*ALL PRICES INCLUDE VAT

PACKAGE 1

Any day of the week
November to March

2 night stay

€ 17.990*
PACKAGE 2 PACKAGE 3 PACKAGE 4
Monday/Tuesday or Weekends Monday/Tuesday or
Wednesday/Thursday [Friday to Sunday] Wednesday/Thursday
April April May to October
2 night stay 1 night stay 2 night stay
€ 17.990* € 18.990* € 22.990*
PACKAGE 5
Weekends
[Friday to Sunday]
April to October

2 night stay

€ 30.990*







All wedding package prices are inclusive of the

WEDDING
COORDINATOR

EXCLUSIVITY

FLORAL DECOR

WEDDING
CEREMONY
SETUP

WEDDING
BOUQUET

DJ & SOUND
SISTEM

PARTY AND

OPEN BAR LIMIT

followingitems:

Enjoy a stress-free wedding planning experience with your
dedicated planner. From your first contact, they will provide
expert assistance with our offerings, manage any required
formalities, and deliver professional ceremony coordination and
supervision on your wedding day, ensuring everything runs
flawlessly.

Exclusive rental of the entire space intended for the event.

Dinner tables will be adorned with exquisite centerpieces and
candles, selected from our extensive collection of designs (one
centerpiece per ten guests). We prioritize sustainability, sourcing
our flowers from the finest organic producers in Portugal.

Outdoor location and Ceremony pergola (no flower arrangements
included); Two baskets with rose petals (rice optional)

50 Seats for the ceremony (each extra seat: €r1).

Altar table with three chairs for the couple and register

Water and soft drinks

Microphone and sound system

One Bridal bouquet and Two boutonnieres

Our professional D] and sound system; Microphone & sound
system for speeches
Overhead projector

DJ, Party and open bar until 4am.



Prices indicated in all wedding packages include the

LOCAL FOOD

COCKTAIL
RECEPTION

MAIN MEAL
SETUP

MAIN MEAL &
BUFFET

STATIONARY

WEDDING CAKE
& FIREWORKS

STAFF MEAL

following:

Indulge in our regional cuisine, where the best seasonal, locally
sourced ingredients are transformed into unpretentious, quality-
driven ”live food.” Each dish is a testament to our chefs’
dedication to care and detail.

Outdoor Cocktail reception with your choice of canapes and

drinks.

Standard napkins; Tables and chairs for dining;
Baby chairs and comfort station

English service wedding meal with 4 courses - 1 starter; 1 fish course;
1 meat course and 1 dessert

Lavish buffet

Childrens menu (until 12 years old), vegetarian and vegan options
Coffee and digestives

Individual menus, table numbers/table names and seating
plan/table pan (list of names to be sent at least 10 days in advance)

Signature 2 or 3 tiered wedding cake

Wedding cake cutting ceremony & Portuguese sparkling wine
toast

Fireworks when cutting the cake

We provide complimentary meals for up to three staff members
(e.g., photographers, musicians), served in our staff room. Please
provide your staff list in advance. Additional staff meals beyond the
included three will be charged at €30 per person.



Prices indicated in all wedding packages include the

ACCOMODATION
FOR 50 GUESTS

following:

Check in starting from o4:00pm
Checkout until 12:00pm

Continental Breakfast included (between 10-11am)

The 50 included sleeping guests will be staying in:
e 14 double bedrooms, with an extra bed each one: 42 people
e 1room with 2 single beds: 2 people
e 1 room with double bed, one bunk bed and one extra bed: 5
people
o 1 Nuptial House (bride and groom): 2 people

Total: 51 guests
Onsite we have 16 more available double, triple and quadruple
rooms at the cost of go€ to 150€ per room/night.

Furthermore, we can suggest you accommodation options for

approximately oo people on a 5 km radius.






Whatisn'tincluded in the wedding packages?

WEDDING PHOTOGRAPHER/VIDEOGRAPHER
HAIR AND MAKE UP ARTIST
TRANSPORTATION

CELEBRANT OR REGISTRAR FEES

We will recommend you professionals for this services which you may choose
to book with or not.

The following services are not included in our standard
wedding packages but are available as optional extras:

CANDY TABLE: €90

WEDDING FAVORS: ASK US FOR OPTIONS

PHOTO BOOTH: €350

BABYSITTING ROOM - € 200

BOUNCING CASTLE FOR 5 HOURS WITH ASSISTANT: 150€
GIN BAR (7 BRANDS AND 7 SPICES): 4€ PER PERSON

WINE TASTING AND WORKSHOP (DISPLAYING OUR WINES
AND LISBON REGION WINES): €20 PER PERSON

DAY BEFORE OR DAY AFTER BBQ

AND MUCH MORE. ASK US!



Suggested timeline
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THE BBQ

ONE SPECIAL EXTRA

For those selecting our

two-day package (such as

Package 4), we recommend

an  informal rehearsal
dinner on the first day, a
delightful welcome and
warm-up for your guests.
This three-hour event,
typically held in the
afternoon, features a choice
of assorted grilled meats or
paella, accompanied by side
dishes, salads, a fruit and
dessert buffet, and a
selection of soft drinks.
Wine, beer, and sangria are
also included. Minimum 50
paying guests. Additional
hours are available at €200

per hour.

Price: € 45/person




The WEDDING
DAY

CEREMONY

We provide the essential elements for
your venue ceremony, including a pergola
(flower arrangements not included), rose
petal baskets (rice optional), seating for 50
guests (€1 per additional seat), an altar
table with three chairs, water and soft
drinks, and a sound system.

To realize your dream ceremony, we offer

a diverse selection of floral arrangements,
starting from €200.

Civil Ceremonies:

Navigating the legal aspects of a civil
wedding can be complex. We partner
with expert professionals who can
simplify the process. Please ask for more
information.

Humanist / Symbolic Weddings

If a guest is comfortable with public

speaking, they can lead your ceremony.

If not, we have a list of recommended
celebrants who specialize in creating
personalized and heartfelt moments.




The WEDDIN
COCKTA

G DAY
TAIL

Just after the Ceremony | 2h service | No limit of pieces
per person

COCKTAIL
Local white wine and red wine | Sparkling wine with
red fruits | White & red Port wine | Draft beer
Martini Rosso & Martini Bianco | Mineral & still
waters
Natural juices & soft drinks | White & red Sangria
Gin | Tonic water | Rum | Vodka

CANAPES
Portuguese shrimp dumplings | Veal croquettes
Vegetarian & meat samosas | Barbecue pizza bites
Codfish fritters with parsley leaves
Mini skewers of seasonal fruits
Mini skewers of tomato, mozzarella & basil
Chévre gratin cheese with red fruits
Regional sausages | Prosciutto with melon
Sauteed mushrooms with bacon







The WEDDING DAY
GALA DINNER

Menu with wines included for all guests | Choose one starter, one fish course, one meat course
and one dessert for all guests. It is mandatory to have only I menu option for the entire party.

STARTER (choose 1 option):

Traditional rich fish and sea food soup from the Atlantic Coast flavored with coriander
Puff pastry of chevre with honey and walnuts served with arugula salad

Velvety green asparagus cream with ham brunoise and quail egg

FISH COURSE (choose 1 option):

Chipped Norwegian Cod with traditional punched potatoes, greens and corn bread crust
Monkfish rice with sauteed prawns

Braised perch loin with herb pesto

MEAT COURSE (choose 1 option):

Pork cheek with caramelized red onion

Filet mignon in herbs crust with Madeira wine reduction
Stewed veal with pear in red wine

DESSERT (choose 1 option):

Chocolate Cake with lime cream

Cheesecake with berry coulis

Strawberry goulash with whipped cream ice cream

CHOICE OF FRESH COFFEE AND TEA | WHITE WINE PRIMA CASTA AND RED WINE ROSA VELHO

SIDE DISHES**

Rice: orange, butter, basmati, carrot, mushrooms & rosemary.

Potatoes: mashed, gratin with cheese or carrots and cream, smashed with olives, steamed. boiled, baked & roast.
Vegetables: peas, spinach, greens, green bean, carrot slices or baby carrot, cauliflower, Brussels sprouts,
mushrooms, cherry tomato, ratatouille, tomatoes & lettuce

Fruits: pear, apple, pineapple,orange & chestnut.

**With each meat dish you may select one vegetable and one carbohydrate; Example: mushrooms and mashed
potatoes or roast apple and orange rice






The WEDDING DAY
CAKE CUTTING

Wedding Cake | Fireworks
Sparkling wine






The WEDDING DAY
BUFFET & PARTY ON!

Dance the night away with our nonstop party
and open bar, fueled by a lavish buffet designed
to keep your energy high.

Chet’s Dessert Buftet
Indulge in an exquisite selection of desserts, including
mango bavaroise, lemon mousse, chocolate cake, red fruit
cheesecake, almond pie, strawberry and whipped cream
pavlova, tiramisu, panna cotta, chocolate mousse, and
lemon pie.

Fresh Fruit Selection:
Enjoy a vibrant array of seasonal fruits, such as pineapples,
mangoes, grapes, strawberries, oranges, kiwis, cherries,

watermelon, melons, and pears.

Artisan Cheese Platter
Savor a selection of fine cheeses, including Portuguese

"[lha,” ”Serra,” ”Saloio,” and ”Niza” cheeses, alongside
Camembert, Brie, and Chévre.

Open Bar
Enjoy unlimited access to our open bar, featuring local red
and white wine, whiskey, gin, vodka, rum, brandy, draft
beer, still and mineral waters, tonics, soft drinks, red and
white port wine, caipirinhas, caipiroskas, mojitos, red and
white sangria, black vodka, Irish cream, Martini Rosso and
Bianco, and tequila.

Please note that the quantity and variety of the dessert buffet,
fruit selection, and cheese platter may vary depending on the
number of guests.
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http://www.quintadabichinha.pt/
http://www.quintasgoncalo.com/

