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DUKLEY

THE NEW MEDITERRANEAN

WEDDINGS






Embark on Dukley ship of
love and sail into a new
life filled with joy and

happiness!

At Dukley Hotel and
Resort, we know that every
couple is unique, and
every wedding is special.
Here you will enjoy a

high level of professional
service and care to make
your wedding day the

perfect one.

Forever starts here.
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1. Harmonia Hotel 4* by Dukley 4. Infinity Pool Club 7. Rokki Maki Beach Club
2. Infinity Hotel 5* by Dukley 5. Dukley Seafront Restaurant 8. Escape Beach Club & Restaurant
3. Dukley Hotel & Resort 5* 6. Dukley Beach & Bar 9. Penthouse Dining
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Celebrate the everlasting unity

of love at our beachfront restaurant
where the uninterrupted view

of the sky meets the endless
horizon of the sea.

Let the breathtaking azure color
of the Adriatic sea be something
blue for the wedding!

set menu — family style — buffet

all year round

80 180




Exchange your vows between the
rumbles of the waves crashing onto
our pristine fine-sand beach with a
gala dinner to follow.

set menu - family style — buffet

April, May, June, September,
October*

250 1300



Celebrate your devotion to each
other at the charming Escape Beach
& Restaurant, sheltered among lush
pinewood forest that unfolds to
breathtaking Adriatic sea views.

set menu - family style + buffet

April, May, June, September,
October*

100 180




Imagine your wedding ceremony on

a private beach, embraced & secluded
by a pinewood forest with the
everchanging colors of the Adriatic
Sea as a backdrop.

family style

April, May, June, September,
October*
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Make a mutual promise to one
another between the sea and sky.

Let the endless blue of our infinity
pool and horizon view set the scene
for one of the most important
moments in your life.

set menu - family style

April, May, June, September,
October*




As a premium Wedding location,

our Dukley Hotel & Resort has a
reputation for indulgence

and offers several private dining
options. Enjoy the fascinating view of
Budva bay while savoring tailor-made
specialties in the seclusion of your
own penthouse rooftop.

family style

all year round

40 40



COCKTAIL RECEPTION

SELECTION | SELECTION 1l
35 € per person per hour 45 € per person per hour
® Prosecco (1 glass/person) e Champagne (1 glass/person)
¢ Still & sparkling water e Still & sparkling water
e Soft drinks (bottled juices and sodas) e Soft drinks (bottled juices and sodas)
e Local house wine (white, rose, red) e Premium local wine (white, rose, red)
® Beer selection e Beer selection
* Spirits selection * Premium spirits selection
(Vodka Smirnoff, Gordon's Gin, (Vodka Ciroc, Johnnie Walker Black,
Jameson Whiskey, Captain Morgan’s Zacapa 23 Rum, Jose Cuervo
Rum, fruit brandy) Tequila, premium fruit brandy)
e Gin & Tonic

(Gordon’s Pink, Tanqueray, Juni 93
& premium mixers Thomas Henry/
Fever Tree)

* Aperitif Cocktails
(Aperol Spritz, Negroni)

Valid for minimum 20 persons. All prices are in €, with VAT included at the current rate. A 10% service charge will be added to the bill.



CANAPE SELECTION

SAVORY

e Beef tartare

® Roast beef with arugula and homemade mustard

e Zucchini with mozzarella and prosciutto

e Cherry tomatoes, baby mozzarella, basil

¢ Dates stuffed with goat cheese, walnut and parsley

e Bruschetta with smoked salmon, avocado and créme fraiche
® Prunes rolled in pancetta with truffle aioli

e Bruschetta with avocado and mushrooms

e Bruschetta with cashews and carrots

SWEET

* Coconut panna cotta with blueberry sauce
e Tiramisu

e Coconut, almond and orange cake

Standard canape selection 2.5 €

Minimum 20 pcs per selection

Premium canape selection upon request

Valid for minimum 20 persons. All prices are in €, with VAT included at the current rate. A 10% service charge will be added to the bill.



Welcome drink:
Masottina Prosecco (1 glass/person)

Still & sparkling water

Soft Drinks (bottled juices and sodas)
Local house wine (white, rosé, red)
Beer selection

Spirits selection (Smirnoff Vodka, Gordons
Gin, Jameson Whiskey, Captain Morgans Rum)

Premium local rakija bar (premium homemade
rakija - plum, quince and apricot)
Coffee & Tea

Three hours
Four hours

Five hours

Welcome drink:
Champagne (1 glass/person)

Still & sparkling water

Soft Drinks (bottled juices and sodas)
Premium local wine (white, rosé, red)
Beer selection

Spirits selection (Vodka Ciroc, Johnnie Walker
Black Label, Zacapa 23 Rum, Jose Cuervo Tequila)

Premium local rakija bar (premium homemade
rakija - plum, quince and apricot)

Gin & Tonic, Aperol Spritz bar (Gordon’s Pink,
Tanqueray, Juni 93, Aperol & premium mixer
tonic and ginger ale Thomas Henry)

Coffee & Tea

Three hours
Four hours

Five hours

*Non-alcoholic & kid's packages are available upon request.



SET MENU | - 90 € / person

FISH
TUNA TARTARE

| avocado | cucumber | orange | oyster | oyster sauce
emulsion | sesame |

PEA POTTAGE

| Saint Jacques | pear | mint |

TUNA STEAK
| Greek yoghurt | cherry tomatoes | eggplant | basil | pine nuts |

COCONUT & MANGO CAKE

| mango purée | passion fruit purée | almond |
coconut flour | coconut milk |

SET MENU Il — 130 €/ person

FISH

TUNA TIRADITO
| Yuzu dressing | pickled kumquat | black truffles |

micro herbs |

OVEN-BAKED SHRIMPS

| Butter | garlic | parsley | breadcrumbs | grilled lime |

GRILLED OCTOPUS

| Celery purée | red azuki beans | tomato and basil salsa |

COCONUT & MANGO CAKE

| mango purée | passion fruit purée | almond |
coconut flour | coconut milk |

MEAT
BURRATA

| cherry tomato | rocket | Pesto Genovese | pine nuts |

GREEN ASPARAGUS

| smoked beef steak | Hollandise sauce |
fresh black truffle |

BEEF STEAK

| mashed potatoes | glazed carrots |
red wine sauce |

CHOCOLATE CAKE

| cocoa | 70% dark chocolate |

MEAT

DRY-AGED BEEF TARTARE
| butter | bruschetta | pasteurized egg yolk |
| scallion aioli |

FOREST MUSHROOM RISOTTO
| boletus | chanterelle | champignons | port wine |
pancetta | Parmigiano Reggiano |

DRY-AGED BLACK ANGUS RIB-EYE STEAK

| mashed potatoes with truffles | garlic aioli | fresh |

| champignons | fresh black truffle | Périgueux sauce |

CHOCOLATE CAKE

| cocoa | 70% dark chocolate |

VEGETARIAN
HUMMUS

| roasted pepper | parsley | chickpeas | olive oil |
cashew | toasted bread |

FRIED GOAT CHEESE
| panko bread crumbs | spiced walnuts | Pesto
Genovese | apricot chutney | micro herbs |

CELERY & TRUFFLE
| celery and truffle cream | candied hazelnuts |
rocket | rum | black truffle |

SORBET SELECTION

| raspberry | apricot, truffles | mango |

Valid for minimum 20 persons. All prices are in €, with VAT included at the current rate. A 10% service charge will be added to the bill.



Beef carpaccio
Prosciutto &
cheese platter
Domestic Olives
Tuna tartare
“Shopska” salad
Mix green salad
Smoked salmon

bruschetta

Veal cutlet

Balkan grill mix
(polpette, chicken
drumsticks,

pork neck)
Stuffed calamari
Shrimp risotto
Baby potato

Grilled vegetables

e Tropical & seasonal fruits
e Chocolate cake

e Lemon tart cake




Three hours
Four hours

Five hours

Welcome drink:

Premium Champagne (Ruinard Blanc de Blanc - 1 glass/person)

Still & sparkling water (Aqua Panna / San Pellegrino)

Soft & energy drinks

(Bottled juices and sodas, freshly squeezed juices, Red Bull

White wine

(Jermann Pinot Grigio, Cervaro della Sala, La Scolca Gavi dei Gavi Black Label)
Red wine (Tignanello Marchesi Antinori, Pian Delle Vigne Brunello di
Montalcino)

Rosé wine (Whispering Angel - Chateau d’Esclans)

Premium beer selection

Premium Spirits Selection

(Grey Goose/Belvedere Vodka, Johnnie Walker Gold Label, Jameson, Zacapa 23
Rum, Patron/Don Julio Tequila, Hennessey/Martell VSOP Cognac)

Premium rakija brandy (premium homemade rakija - plum, quince, and apricot)
Gin & Tonic

(Gordon's Pink, Tanqueray, Juni 93 & premium mixers Thomas Henry/Fever Tree)
Cocktails Bar (Aperol Spritz, Negroni, Martini, Mojito, Margarita, Old Fashioned,
Daiquiri, Whiskey sour, Vodka sour, French 75)

Coffee & Tea

Three hours
Four hours

Five hours

Dom Perignon Brut (1 glass/person)

Still & sparkling water (Aqua Panna / San Pellegrino)

Soft & energy drinks

(Bottled juices and sodas, freshly squeezed juices, Red Bull)

White wine

(Gaja Gaia & Rey Chardonnay, Louis Jadot, Corton-Charlemagne Grand Cru)
Red wine (Gaja Barbaresco, Sassicaia)

Rosé wine (Domaines Ott, Clos de Mireille Coeur de Grain)

Premium beer selection

Super premium spirits selection

(Beluga Vodka, Johnnie Walker Gold, Lagavulin 16 Y.O, Hennessy X.O. Cognac,
Zacapa 23 Rum, Patron 100% Agave Tequila, and all bar-offered spirits)
Premium rakija brandy (premium homemade rakija - plum, quince, and apricot)
Gin & Tonic

(Gordon’s Pink, Tanqueray, Juni 93 & premium mixers Thomas Henry/Fever Tree)
Cocktails Bar (Aperol Spritz, Negroni, Martini, Mojito, Margarita, Old Fashioned,
Daiquiri, Whiskey sour, Vodka sour, French 75)

Coffee & Tea



DUKLEY'S FINEST BUFFET & FAMILY STYLE MENU — 450 €/ person

BEEF TARTARE

| butter | pasteurized egg yolk | scallion aioli |

FOIE GRAS

| pistachios | plum jam | brioche |

TUNA TIRADITO
| Greek yoghurt | cherry tomatoes | eggplant | basil | pine nuts |

OSCIETRA CAVIAR "ANTONIUS"

| Greek yogurt | cherry tomatoes | eggplant | basil | pine nuts |

OYSTERS

| citrus dressing | cucumber |

ROCKET SALAD

| cherry tomatoes | Parmigiano | Reggiano | pine nuts |

GREEK SALAD

| tomatoes | pepper | cucumber | feta cheese | mint |

MAINS:

BLACK ANGUS RIB-EYE STEAK

| Périgueux sauce | black truffle |

GRILLED LOBSTER

| Hollandaise sauce | clarified butter |

VEAL CUTLET

| herb crust | dessert wine sauce |

SALT-CRUSTED SEA BASS
| red pepper reduction | grilled fennel |

SIDE DISHES:
GREEN ASPARAGUS
MASHED POTATOES WITH TRUFFLES

BABY POTATO

DESSERTS:
CHOCOLATE CAKE
LEMON TART

FRESH FRUIT

| tropical fruit | berries | apple | orange | peach | banana |

Valid for minimum 20 persons. All prices are in €, with VAT included at the current rate. A 10% service charge will be added to the bill.



MINIMUM SPEND

For the exclusive use of any of our venues, a certain minimum spend is required, depending on the venue and time of year.

Minimum spend for the exclusive use of the venues:

01.06 - 26.06 - 04.09 -

JAN FEB MAR APR MAY 25 06. 03.09. 30.09. OCT NOV DEC
DUKLEY SEAFRONT
RESTAURANT 8.500€ 8500€ 8500€ 9.500€ 11.000€ 25.000€ 50.000€ 20.000€ 9.500€ 8500€  9.500€
Do EACH X X ¥ 10500€ 20000€ X X ¥ 9s500e X X
ROKKI MAKI
BEACH CLUB X X X X 9.500€ 13.000€ 25.000€ 13.000€ X X X
ESCAPE BEACH CLUB
& RESTAURANT X X X X A 200006 )X 20000€ X X X
INFINITY
POOL CLUB X X X 7.000€ 7.000€ 11.000€ )X 11.000€ 7.000€ 7.000€ X

*Additional venue dining setup charges may apply.




SPECIAL ARRANGEMENTS OF YOUR CHOICE

BRIDAL LOOK DECORATIONS
e Wedding hairstyle * Bridal bouquet
* Wedding makeup e Wedding arch

e Flower arrangement
e Table decoration

PHOTO-VIDEO WEDDING WEDDING
SHOOTING ENTERTAINMENT COORDINATOR
* Photographer * DJs * Administrative preparation
* Photo booth e Live bands e Full planning and assistance
® Thematic * Fireworks

photo zone .

Fire & pyrotechnic show
+ LED show



The celebration doesn’t end with the
exchanged vows. You, your friends, and family
can soak up freshly made memories in our
specially decorated suites and residences that
we have in our abundant offer.
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Gémég With a total of 50 residences, each of them designed
to exude a distinctive setting and vibe, Dukley Hotel

D U K L E Y & Resort makes a perfect place to spend the first days

of your marriage. Contemporary and elegant interiors

HOTEL & RESORT with premium furnishing by famous European brands
will enhance the atmosphere of your wedding and
complement the best memories.

RESIDENCE TYPE VIEW m? BEDDING
ONE BEDROOM RESIDENCE Garden view 80-110 Queen size
TWO BEDROOM RESIDENCE Garden - Sea view 110-130 Queen size / Twin bed
TWO BEDROOM RESIDENCE - DELUXE Sea view 180-270 Queen size / Twin bed
THREE BEDROOM RESIDENCE Garden - Sea view  180-270 Queen size / Twin bed
FOUR BEDROOM RESIDENCE Garden - Sea view 200-280 Queen size

PENTHOUSE TWO - FOUR BEDROOM Sea view 300-500 Queen size




Our Infinity boutique hotel boasting 15 elegant and
spacious rooms is a synonym for romantics itself.
I N F 1 N ITY You will never want to Iegve your room, enjoying each
other's company and delightful views over Budva and
HOTEL Becici opening from your windows. Let those days spent
by DUKLEY in an atmosphere of luxury, elegance, and comfort set
the tone for your future life together.

ROOM TYPE  NO. OF UNITS m? BEDDING
SUPERIOR 8 26-29 dbl

DELUXE 7 26-29 dbl-twin
COMFORT 4 37-43 dbl-twin

CLUB 1 58 dbl-twin
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HarmoniA

HOTEL
by DUKLEY

With 45 guest rooms and suites, Hotel Harmonia is
designed to entice serenity and relaxation. Exuding
comfort and spaciousness, our rooms seduce guests with
a lovely, discreet atmosphere. Classic design, pleasant
décor, and a cozy intimate setting will let you enjoy every
minute of your special event and become a part of your
newly created family memories.

ROOM TYPE  NO. OF UNITS m? BEDDING
SINGLE 1 10 single
STANDARD 7 22 dbl
SUPERIOR 30 26 dbl+sofa
SUITE 6 40-90 dbl+sofa



We deliver memorable experiences
through creative event planning and management.
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CD:

DUKLEY

HOTELS & RESORT

For any additional questions, please contact us:

Dukley Hotel and Resort MICE Manager
events@dukley.com



