


there was a magical place where dreams came to life, surrounded
by elegant gardens, enchanted lights and timeless locations.

Every wedding becomes a fairytale to experience and to remember,
where every little detail reflects how unigue you are.

Because at Astoria, cvery “l do” starts with
: and ends with




Every corner of Astoria tells a different story, becoming a special place to
turn your wedding day into something even more memorable. From rustic
atmospheres to elegant contemporary styles, our exclusive locations become
magical venues, ideal to host your special day.

Astoria’s Events House

is the centerpiece of your reception. With large windows overlooking the
garden, a modular space that adapts according to the style of your wedding,
and little details that make all the difference.

Here we breathe life into every decoration, from soft lights to charming table
designs, creating a warm atmosphere to welcome your guests with open arms.

WEEKDAYS
From Monday to Thursday starting from € 2.200,00

WEEKENDS AND HOLIDAYS
including Fridays, Saturdays and Sundays starting from € 2.600,00



A Starry Dream

A romantic and picturesque garden, perfect for a whimsical summer wedding.
Available after 6:00pm during the summer months, with the sky’s blessing.

The events garden € 1.200,00

Dive into the Night

From 9:00pm to midnight, three magical hours by the pool, with the night
sky reflecting around you. Lounge beds, towels and a lifeguard included,
to end your special day with a memorable midnight swim.

The pool € 1.000,00

A Green Frame

Your ideal spot, immersed in our green garden but safely tucked away
from the outside world, where toasts and smiles become part of your
personal fairytale.

Piazza Gusto’s veranda € 750,00

Sunsets Reflection

In a quiet and secluded corner, surrounded by reflections from the
pool, your love will be celebrated as summer scents drift by and happy
whispers are spoken.

Available during the summer months, from 7:00pm to midnight, with the
sky’s blessing.

The Pool Bar € 1.200,00
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To make your wedding even more unique and memorable, we offer two
exclusive symbolic ceremony packages, created to set the perfect mood
in our enchanting garden.

The Archway of Lifc

Reserved area in our garden

Archway

Dedicated table for the wedding couple
Dedicated chairs

Support table for your favours
Courtesy Water

€ 1.000,00

Flowers of Love

Reserved area in our garden

Archway

Dedicated table for the wedding couple
2 floral decorations for the archway

1 floral decoration for the couple’s table
Choice of colours for the flowers
Dedicated chairs

Support table for your favours
Courtesy Water

€ 2.340,00

*On request we provide extra quotes for customised setups and a personalized wedding courtesy bag to be
placed on every seat, with a selection of favours to help sustain your guests on your big day.



A Tasteful Chapter

into the heart of yvour fairytale

No self-respecting fairytale would be complete without a banquet to
celebrate love. The menus we offer tell your story through their dishes,
where authentic ingredients, delicate scents and bewitching presentations
are bound together for you.

Because even love...
has flavours to be remembered forever.



A-Storia of Love

A menu that is a delicious fairytale, new discoveries
with every course, a magical journey to celebrate your eternal love.

3 “isole” dedicated to the aperitivo
Salumiere, Maso and Rustica are included,
accompanied by Prosecco “Butterfly” Astoria
and a non-alcoholic fruit cocktail.

2 First courses of your choice

1 Second course of your choice

Chardonnay Castel Firmian, Merlot Castel Firmian
Mineral water

Coffee

Starting from € 145.00 p.p.

A voyage for the little ones

A fun and delicious journey for all the children attending your special day.

Pomodoro and basil Pasta or Bolognese ragu Pasta
Fried cutlet with French fries

Soft drinks and water

Icecream

€ 35,00 p.p.




Where everything starts

We offer you a sophisticated selection of flavours for your aperitivo,
served across our charming “Isole”, buffet islands that set the perfect
mood to begin your wedding reception and the happiest days of your lives.

Isola del Salumiere

Hand-sliced prosciutto San Daniele

Aged luganega

Carne salada from Trentino

Speck IGP from Alto Adige

A basket with homemade focaccia and bread

Isola del Maso

TrentinGrana petals served in their wheel

Selection of spiced Casolet cheese (cow’s milk from Val di Non)
Trentino’s Vezzena Mezzano (cow’s milk)

Affogato di Sabbionara (cow’s milk from Vallagarina)

Served with pickled fruits, jams, and Italian honey

[sola Rustica

Selection of traditional bruschette

Storo style polenta with whipped cod fish
Rolled omelettes with seasonal vegetables
Tomato pasta with olive oil and basil

[sola delle Bevande

Prosecco “Butterfly” Astoria
Non-alcoholic fruit cocktail
Mineral water



Temptation Islands

We offer the possibility to add to your aperitivo a selection of different
“Isole” created specifically for you. Feel free to add or replace with
any from the list below, and make your special day truly yours.

Substitution per station: € 5,00 p.p.
Addition per station: € 10,00 p.p.

Isola dei Fritti

Fried calamari

Fried prawn tails

Fried vegetable tempura
“Fritto Misto”

Homemade mayonnaise and sauces

Live cooking € 10,00 p.p.

Isola Fantasia

Piadina rolls with stracchino cheese
and rocket

Suppli with buffalo mozzarella

Mini ciabatta with smoked trout,
scamorza cheese and tomatoes

Boiled egg prepared in beetroot juice
with avocado and salmon

Isola di Terra

Seasonal vegetable crudité with

balsamic mayonnaise

Mini buns with carne salada tartare,
mustard, tomato confit and rocket

Potato mousse with seared guanciale

Spelt with honey, peas and speck
from Alto Adige

Isola del BBQ

Prawn skewers marinated in curry
and cardamon

Chicken skewers with peppers
marinated in teriyaki sauce

Carne salada slices with chives

Fresh Trentino luganega with roasted
potatoes

Live cooking € 10,00 p.p.

Isola del Mare

Ligurian style octopus with dried
tomatoes, Taggia olives and a potato
mousse

Shrimp cocktail with a cognac sauce

Savoury crumble, caprino cheese and
seafood mousse served with lime

Beccafico-style sardines with mustard
and mayonnaise sauce

[sola del Lago

Storo style polenta crostini with
smoked tench

Bottarga mayonnaise served with lettuce
Green gazpacho with orange
marinated trout

Salted mini muffins with trout, speck
and caprino cheese mousse

Tuscan style panzanella with salmon
marinated in apple vinegar and honey



Potions and Fizzes

Each sip from our selection of sparkling wines conjures unique
emotions, to celebrate your love through delicate flavours.
A toast that tells a story, the story of your Love.

Brezza Riva Brut Trento DOC €8,00 p.p.

Ferrari Blanc de Blancs Trento DOC 1200 pp.

Champagne on request
Apcrol o Campari Spritz €4,00 pp.
Dodo Glam 22 €600pp.
Americano €7,00pp.
Negroni €8,00pp.

Rossini € 9,00 p.p.




First Courses

Pasta

Calamarata served with shellfish, seafood bisque, tomatoes and basil.
Topped with toasted bread croutons

Homemade fusilli served with almond cream, tomato confit, pickled
beetroot and lemon zest

Homemade maccheroncini served with Ligurian-style rabbit ragti and
dehydrated olive powder

Bronze-cut paccheri gratin served with Genova style ragu
and Trentingrana mousse

Potato and beetroot gnocchi served with lamb ragti and Vezzena
cheese mousse

Stuffed Pasta

Red tortelli filled with smoked aubergine, tomato mousse and prawn tartare

Squid ink cappellaccio filled with lobster, seafood emulsion and buffalo
cheese coulis

Chicken cacciatora buttons, served in their sauce with dehydrated
olive powder

Parsley-infused green ravioli, filled with Genova style pesto, zucchini
and broccoli cream

Risotto

Risotto with yellow datterino tomatoes, red Mazara prawn tartare
and seasonal vegetables

Risotto with activated carbon, lemon, burrata and tomato confit
Risotto with saffron, luganega sausage, horseradish and toasted leaks
Risotto with caciocavallo, toasted eggplant and tomato confit
Valpolicella risotto with duck ragli and Bagoss cheese cream



Second Courses

[ Secondi

. Beeffilet with Madeira sauce, apricots and baby vegetables
. Porkloin drizzled with honey, mustard, cauliflower and a red berry coulis

- Marinara style amberjack with seared aubergine and dehydrated
olive powder

. Calamari stuffed with cuttlefish stew, tomato coulis and toasted vegetables

- Vegan pancake infused with thyme served with a pea mousse and pan
seared portobello mushrooms

- Eggplant Parmigiana with lactose-free mozzarella and basil

Sorbet

Our Sorbetto selection provides a fresh and delicate intermission in
your wedding night, with flavours selected to elevate the rest of your
experience to even higher peaks.

- Maojito

- Watermelon and rosemary

- Yogurt and lemon

. Mango and ginger

. Passion fruit and pink peppercorns
. Strawberry and wasabi

€ 4,00 p.p.
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We arrange your ceremonial cake near the swimming pool, with flower
decorations and a personalized wooden topper. The cake cutting table is
embellished by a delicate fiber optic lights waterfall, creating an
unforgettable and magical atmosphere.

Reserved area at our pool

Ceremonial cake with a personalized cake topper
Dedicated setup for the cake cutting

Fiber optics light waterfall

Starting from € 250,00

YOUR CEREMONIAL CAKE ATOAST TO LOVE

Al G S e B o Prosecco “Butterfly” Astoria € 6,00 p.p.

+ Chantilly cream and mixed Brezza Riva Brut Trento DOC € 8,00 p.p.
berries

. Pistachio flavoured chantilly
cream and dark chocolate

pearls Champagne on request
Hazelnut flavoured chantilly
cream and caramel pearls
. Coconut flavoured chantilly
cream and fresh raspberries

€ 10,00 p.p.

Ferrari Blanc de Blancs
Trento DOC € 12,00 p.p.

*On request we provide quotes for any personalised setups and scenery rental



. Foryour very special day, our delicious dessert selection: delicate mignons,
colourful macarons, different types of creative single-portion desserts and a

selection of fresh seasonal fruits for a sweet, stylish ending that will capture
the hearts of all your guests

€ 25,00 p.p.

. Strawberries, chocolate and champagne

€ 28,00 p.p.
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A sophisticated way to end your night, with a refined selection of

after-dinner drinks, a tribute to the italian “Digestivo”.

Starting from € 30.00 per bottle
*price may vary depending on type and quantity selected
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After your reception, you can invite your guests to carry on celebrating

with a personalized party until midnight.

You can choose one of the following packages for you
and your guests to enjoy.

ESSENTIAL NOTES ELIXIR OF LOVE ALCHIMIA
« Soft drinks . Essential notes + . Essential notes +
. Beer . Gin « Elixir of love +
€22,00 p.p. « Rum « 4 cocktails of
. Vodka your choice
- Anon-alcoholic €35,00p.p.
fruit cocktail
€ 30,00 p.p.

The service may be prolonged until 03:00AM under the following
conditions:

. Minimum of 18 rooms booked in our Annex building;

. Extra charge per person per hour quoted in advance;

. Minimum drink charge per person per hour, calculated dividing by
two the price of the selected open bar package (see above).



STRAIGHT FROM STRAIGHT FROM

QUR PASTAIMAKERS OUR WOODFIRE OVEN
Delicious home-made

pasta with aromas from Selection of 4 irresistible pizzas
the Garda region

€ 14,00 p.p. € 18,00 p.p.




The final seal

To make your wedding truly unforgettable, we thought of a few special touches,
to be with you through every step of your wedding:

DEDICATED WEDDING COORDINATOR
A discreet but reliable professional with you from start to end, turning your wishes into reality.

DOCUMENT WITH CONTACT INFO OF OUR TRUSTED SUPPLIERS

A curated list of trusted local suppliers to help you find the right people that will make
your wedding day memorable.

REHEARSAL DINNER FOR THE BRIDE AND GROOM
Discover and taste the dishes that will tell your story.

A ROMANTIC NIGHT ON US
Stay on your wedding night in one of our Superior or Deluxe rooms.

OFFICIAL CONTRACT

Each detail will be clearly stated in a contract, to help you plan your special day
with complete peace of mind.
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