
SUNSET  
COCKTAIL

P R E - W E D D I N G

F O R  W E D D I N G  P L A N N E R S

 

S P I K E S  S U M M E R  G A R D E N

·

T H E  N I G H T  B E F O R E  T H E  W E D D I N G

·

V A L E  D O  L O B O



F O R  W E D D I N G  P L A N N E R S

Start the

wedding

at sunset.
One clear offer for your couples: a 
sunset welcome cocktail the night 
before the wedding, in a private 
garden in Vale do Lobo.

Guests arrive in daylight, drink at an award-winning 

bar and toast the couple as the sun sets over the 

Algarve coast. Those who want to can stay for 

dinner.

You bring the couple. We run the bar, the food and 

the timing, and keep you informed at every step.
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0 1  ·  T H E  V I E W

The sun goes down

over the coast.

Pines, the sea and the Algarve shoreline 
turning gold while the first glass is poured. 
This is the picture your couples will keep, and 
the one their guests will post. 

No decoration needed.

V E    ·  V E



0 2  ·  T H E  G A R D E N

Private,

or semi-private.
Stone pines, lawn, a pond and lounge corners. A small 

group takes a reserved corner; a large one takes the 


whole garden. Either way, it feels like their own place.

150 Seated on the lawn, at long tables

600 Standing, across the full garden

E  E R  G A R D E N 0



0 3   ·   T H E  O F F E R

The night

before.

The easiest way to bring both families and 

every guest from abroad together before the 

big day: at sunset, drink in hand, with 

nothing for the couple to organise.

I. Sunset welcome cocktail
Cocktails, sparkling wine and canapés in the 

garden as the sun goes down.

II. Stay for Lunch or Dinner
Guests who want to eat before or continue 

dine in the restaurant, on reservation.

III. Also for private events
Birthdays, anniversaries and company 

evenings, in the same garden.
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A W A R D - W I N N I N G  M I X O L O G Y

A bar 

that Portugal 

talks about.
Recognised among Portugal's top cocktail bars. The 

same bartenders pour your welcome cocktail, and 

can create a signature drink named after the couple : 

a detail guests photograph and couples remember.

M I X O L O G Y



0 4  ·  T H E  E V E N I N G

How the  
night unfolds.
Built around sunset, so the best light lands on the toast. 


A running order you can drop straight into the programme :

Start
Guests arrive
irst ip, elcome drin on arrial, 


the garden still in ull light.

Cocktails & canapés
      

   .

The sunset
           

     .

Stay for dinner
          

    .

End
No rush
he eening can carry on ater the eent, ithin 

the unctioning  hours. obody is shon the door 
at the last glass.

N N I N G  E



K I T C H E N  &  B A R

Chef Maurice

Belhaj.
Michelin-starred chef Maurice Belhaj leads a modern 

European kitchen built on fresh Algarve produce. Canapés, 

grazing, a dessert table or a seated dinner: menus are built 

around the couple and the budget.

Canapés packages 

A 4 pieces per guest

B 8 pieces per guest

C 12 pieces per guest

D Finger food buffet.

Drinks packages 

A Wine & beer

B + Premium spirits & Sparkling wine

C + Classic & signature cocktails

D Or a bar tab on consumption with a cap

Included : Atmosphere music, printed menus, free parking. 


Kitchen open untill 22:30.

P R I C E S  O N  R E Q U E S T

K I T C H E N 08



Easy to propose.

Easy to run.
0 5  ·  H O W  I T  W O R K S

Planner partnership1 Send us the date, guest count and format.

We also host weddings and larger private 

events, working closely with planners to tailor 

every detail from menus and drinks to the 

setting and flow of the day.

2 Receive a tailored proposal within two working days

3 Visit at sunset and discuss the menu with your couple.

4 Flexible food and drinks, dinner on site, no 

rushed exit after the last glass, and a team used 

to international events.

Confirm menu, timings and floor plan.

5 On the day, one Spikes contact runs it with you.

10R S



0 6  ·  N E X T  S T E P

◦

◦

◦

Let’s plan  
an unforgettable 

memories◦

◦
The best way to sell it is to see it. Book a golden-hour 

visit: walk the garden, taste the cocktails and leave 

with a first proposal for your couple.

spikes.pt | @spikesrestaurant

restaurantespikes@gmail.com | +351 924 216 021

               


