
INTIMATE

WEDDINGS
AT 

Semiahmoo



Stunning ceremony and reception sites
Beautiful seaside views
Destination location within 2 hours of Seattle and 30 minutes of Bellingham 
Flexible spaces to accommodate intimate groups comfortably 
Accommodations for guests
Catering on site
Basic rentals provided including tables, chairs, linens, etc.
Ample parking on site
Beauty services at The Spa at Semiahmoo
Connections and recommendations for trusted vendor partners

Intimate Weddings

" I  D O "  D E T A I L S

A T  S E M I A H M O O

We know the vision of your dream wedding may be changing with the times, and we are
here to help. Semiahmoo Resort is the perfect backdrop for an intimate Pacific Northwest
destination wedding. With a breathtaking seaside setting, inspired local cuisine, and
comfortable guest accommodations, we offer an all-inclusive venue with unbeatable value.
Our team of experts will work with you to create a one-of-a-kind experience for your big
day. Read on to learn about our intimate wedding packages at Semiahmoo! 

V E N U E  F E A T U R E S



Intimate Weddings
A T  S E M I A H M O O

I N T I M A T E W E D D I N G 
C E R E M O N Y P A C K A G E
Up to four hours of access time 

 1 hour for ceremony, 3 hours for photos/set-up/tear down 

Seaside Ceremony 

 In the Seaview Room overlooking Semiahmoo Bay  for up to 20 guests 

 In the Victoria Room overlooking the grounds and the Bay for up to 30 guests         

        (Outdoor option available, weather permitting) 

Use of existing seating or event chairs for ceremony depending on venue

Spaced apart in order to comply with social distancing

A l l f o o d & b e v e r a g e i s s u b j e c t t o a 2 3 % f a c i l i t y f e e & a p p l i c a b l e s a l e s t a x .
D u e t o s e a s o n a l i t y & m a r k e t c o n d i t i o n s , m e n u s e l e c t i o n s & p r i c i n g a r e s u b j e c t t o c h a n g e .



Up to seven hours of access time.
Use of one of our onsite Hospitality Suites, w hich features a table for 12, sof t seating area with TV,
natural light with views overlooking S eaview Terrace and t he bay beyond, and a p rivate bathroom.

*All food & beverage (including alcohol) for the ready room must be provided by the Resort. Inquire about
pre-ordered breakfast and lunch options through our onsite Seaview Café.

 ADD-ON ENHANCEMENTS
Mimosa Station 
5 person minimum 
Continental Breakfast Box  
5 person minimum 

Intimate Weddings

A D D  O N

A T  S E M I A H M O O

G E T T I N G  R E A D Y  R O O M

A l l  f o o d  &  b e v e ra g e  i s  s u b j e c t  t o  a  2 3 %  f a c i l i t y  f e e  &  a p p l i c a b l e  s a l e s  t a x .
D u e  t o  s e a s o n a l i t y  &  m a rk e t  c o n d i t i o n s ,  m e n u  s e l e c t i o n s  &  p ri c i n g  a re  s u b j e c t  t o  c h a n g e .



Intimate Weddings
A T  S E M I A H M O O

A l l  f o o d  &  b e v e ra g e  i s  s u b j e c t  t o  a  2 3 %
f a c i l i t y  f e e  &  a p p l i c a b l e  s a l e s  t a x .
D u e  t o  s e a s o n a l i t y  &  m a rk e t  c o n d i t i o n s ,  m e n u
s e l e c t i o n s  &  p ri c i n g  a re  s u b j e c t  t o  c h a n g e .

R E C E P T I O N D I N N E R
T H R E E C O U R S E P L A T E D D I N N E R

Up to five hours of access time. 1.5 hou rs for set-up and tear-down, 
3.5 hours for event.
Dinner for 10 - 30 guests in our Victoria Room or Stars Room.   
Seating based on current safety guidelines.
Rentals including tables, event chairs, china/silver/glass included in 
the facility rental fee.
Three-course plated dinner from pre-selected menu for the group.

D I N N E R M E N U

FIRST COURSE – choice between: 
Mixed Greens, toasted hazelnuts, blueberries, golden balsamic 
Arugula + Beet Salad, feta cheese, sherry vinaigrette 

ENTREE COURSE – c hoice between: 
Entrees served with chef’s seasonal vegetables an bread/butter 
Roasted Chicken Breast, sweet potato mash, white wine jus 
Filet Mignon, blue cheese gratin potato, demi-glace 
Roasted Black Cod, braised w ild mushrooms, wild rice pilaf 
Local Salmon, gnoc chi, snap peas, pesto, goat cheese 
Mushroom Ravioli, spinach, Parmesan brown butter sage sauce

DESSERT COURSE 
Dessert served with coffee & hot tea 
Assorted dessert platter featuring local eateries 



Intimate Weddings

START WITH SOUP!
Kick off dinner w ith a c up of Chef's seasonal soup.

DO A DUET 
Take the stress out of  guests pre-selecting! Choose
(2) of any of the above listed entrees; all guests will
receive both with Chef’s selected starch & veget ables.

SAY CHEESE.. AND CHARCUTERIE!
Platter served to the table upon guest arrival.

COUPLES CUTTING CAKE
For the ceremonial cake cutting (and some to take
home for later). Inquire for flavors and frostings, 
cake topper not provided.

BAR PACKAGE
Bar service for up to 3 hou rs. 

Beer & Wine only 
Deluxe Liquor, Beer, Win e  
Premium Liquor, Beer, Wine 

CHAMPAGNE & CIDER TOAST 
Celebratory toast poured at the table.

BONFIRE & S’MORES “AFTER PARTY” 
End the evening w ith s'mores at a private 
bonfire under the cafe lights. Toast the couple 
with drinks and a lat e night bites menu from 
Packers. Inquire for additional information and 
menu options. Weather permitting. 

A T  S E M I A H M O O

R E C E P T I O N  
E N H A N C E M E N T S

A l l  f o o d  &  b e v e ra g e  i s  s u b j e c t  t o  a  2 3 %
f a c i l i t y  f e e  &  a p p l i c a b l e  s a l e s  t a x .
D u e  t o  s e a s o n a l i t y  &  m a rk e t  c o n d i t i o n s ,  m e n u
s e l e c t i o n s  &  p ri c i n g  a re  s u b j e c t  t o  c h a n g e .

Contact us to inquire
for pricing and book
your small wedding!

sales@semiahmoo.com 
360-318-2060




