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et married in a magical place 

e can organise the following for
you, according to your
requirements:

Get married in a magical place, in a setting with royal flair. Celebrate your wedding where the court of August the
Strong once held lively festivities. Amidst a Baroque castle and picturesque vineyards, the romantic atmosphere and
sparkling joy for life provide a magnificent setting for your dream wedding.

We offer numerous options for planning the most beautiful day of your life according to your individual wishes.
Whether it’s a romantic wedding ceremony in the Belvedere, a lavish party in the castle, an atmospheric celebration
in the vinotheque, a lively evening in the wine cellar, or an exquisite menu at the restaurant – at Wackerbarth Castle,
your dreams will come true.

ake sure you book your preferred
date in time!

Book the rooms for your celebration and
wedding ceremony. We will reserve the venue
of your choice for you for two weeks, with no
obligation, and will be happy to arrange a
viewing appointment on site.

Rooms
Decorations
Wedding cake
Wedding menus and buffets
Sparkling wine reception
Supporting programme for you and your guests

Say yes!
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on religious or  

Appointments for civil weddings are booked and allocated
exclusively through the Radebeul Registry Office.

 

Starting at €600.00
(if followed by a celebration in rentable spaces)

ur romantic little castle
amidst the vineyards—the Belvedere

Our arrangement includes:

Seating for up to 38 guests
Two wedding chairs
Fresh floral arrangements for the room and tables
Use of the sound system
Service staff
A sparkling wine reception after the wedding ceremony (up
to 40 guests)
Duration: 90 minutes

Radebeul Registry Office
Pestalozzi street 4
01445 Radebeul
Telephone: +49 351 8311 705
Fax: +49 351 8311 726
Email: standesamt@radebeul.de
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An intimate wedding
Exquisite culinary delights & a truly special
experience
A personalised combination of menu, wine and
sparkling wine
Wine and sparkling wine recommendations to
complement the menu

estaurant (public restaurant)

astly upper floor - room with fireplace

UP TO 20 PEOPLE

A historic setting with a special charm
A venue for social gatherings dating back to the
time of Count von Wackerbarth
A stylish setting for unforgettable wedding
celebrations

€1,000.00 room hire
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Unique views of our vineyards and the castle gardens
Access to the side balcony
A special atmosphere created by the historic ceiling
paintings

€800.00 room rental

astle upper floor - small conference room incl.
balcony

20 TO 30 PEOPLE

astle upper floor - room with fireplace & wine library 
Extension of the room with fireplace via a direct
connection to the wine library
Additional space for music and dancing
Wine library in the style of a historic library
Wood-panelled walls

€1,400.00 room hire

30 TO 50 PEOPLE

Our  premises
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pper and lower floor of the caslte
incl. castle terrace and fountain

View of the fountain behind the castle
Direct access to the baroque garden through
double doors
Green drawing room directly adjacent in the
right-hand wing of the castle
Stylish ambience in shades of light green
Magnificent plaster decorations
Ideal for music and dancing in the evening

€2,000.00 room hire, including the terrace

30 TO 50 PEOPLE

astle lower floor - 
Garden room, Green drawing room, castle bar &
terrace
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astle upper floor
Fireplace room & wine library
small meeting room & family portrait gallery

A stylish setting with views of the Radebeul
vineyards
A unique space for your dream wedding

€2,000.00 Room hire (upper floor of the castle)

50 TO 80 PEOPLE

70 TO 110 PEOPLE

A unique atmosphere at Europe’s first
destination winery
Celebrate in the style of the Dresden court’s
heyday
Unforgettable moments with family and friends

€4,000.00 venue hire, including terrace
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inotheque with a terrace

Spacious vinotheque with integrated bar
Direct access to the terrace

€1,500.00 room hire, including the terrace
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50 TO 80 PEOPLE

ine cellar and Sandstone Vault

historic wine cellar with a modern ambience
former ageing cellar for barrique barrels
a blend of Saxon wine history and a stylish
wedding venue
adjacent historic sandstone vault
rustic and atmospheric ambience
unique charm of former times

€1,800.00 to €2,300.00 venue hire

70 TO 140 PEOPLE
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Vinotheque

Sandstone Vault

Vinotheque

Wine cellar

Vinotheque



Experience our stunning setting for
yourself.

We’d be delighted to hear your suggested
dates, ideally on a weekday.
Please feel free to contact us for advice; we
look forward to hearing from you.

our contact person:

Diana Wachs
Telephone: +49 351 8955 143
Email: wachs@schloss-wackerbarth.de

Y

lat-rate fees for the provision of rooms

Room
(As of April first 2026, subject to change)

Castle upper floor & lower floor
Castle upper floor
Fireplace room
Small meeting room
Fireplace room & wine library
Castle lower floor including terrace
Wine bar including terrace
Wine cellar
Wine cellar & sandstone vault

Flat-rate fee for the provision of premises
(including VAT)

All prices include: room set-up, standard seating, tablecloths, candles, menus, a head of service and service
staff, electricity, water consumption and final cleaning.

All venue hire fees apply from the start of the event until 2.00 am the following day. Please note that from
10.00 pm, the general public quiet hours apply in the outdoor area.
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€4,000.00
€2,000.00
€1,000.00

€800.00
€1,400.00
€2,000.00
€1,500.00
€1,800.00
€2,300.00

ocation visit

White chair covers
Fire bowls
Projector & screen
Tree trunk & sawhorse

per piece
€8.00
€5.00

€105.00
€40.00

dditional services
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Minimum turnover: Please note that we can only host events in our hire venues if the minimum turnover
is at least €3,000.
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Savoury puff pastry mini rolls | 2 pieces

Sweet mini croissants | 2 pieces

Mini wraps | romaine lettuce | vegetable salad

Mini wraps | romaine lettuce | cream cheese | cooked ham

Mini wraps | romaine lettuce | cream cheese | gouda

Mini wraps | romaine lettuce | cream cheese | smoked salmon

Vegan savoury puff pastry mini rolls | 2 pieces

Butter pretzel

Canapé | tomato | avocado

Canapé | vegan cheese | fig mustard

Canapé | gouda | fig mustard

Canapé | camembert | grapese

Canapé | air-dried ham

Canapé | smoked salmon | horseradish

Oysters | lemon | vinaigrette

vegetarian

vegan

vegetarian

vegan

vegetarian

vegan

vegan

vegetarian

vegetarian

ingerfood*

We recommend 3-4 pieces per guest.

€3.00 p. P.

€3.00 p. P.

€3.00 p. P.

€3.00 p. P.

€3.00 p. P.

€3.50 p. P.

€3.50 p. P.

€3.50 p. P.

€3.50 p. P.

€3.50 p. P.

€3.50 p. P.

€3.50 p. P.

€3.80 p. P.

€3.80 p. P.

€6.50 per 
oyster.
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Let us treat you to a culinary delight!
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Coffee & Cake

our wedding cake

Whether it’s two-tiered, three-tiered, square or round, decorated with flowers or completely bespoke, we’d be
happy to recommend the right cake maker for your wedding cake.

offee - and Cake packages* (Duration: 1 hour)

Cakes and fruit tarts (subject to daily availability)
Filter coffee and a selection of high-quality teas1

A selection of cakes, fruit tarts and tarts, subject to daily availability
Filter coffee and a variety of speciality coffees (latte macchiato, café
au lait, espresso, cappuccino, hot chocolate, a selection of high-
quality teas)

€12.50 p.P.

xcluding the flat-rate charge*

Cakes and tarts made to your individual specifications
Cake service for cakes you bring yourself
Hot drinks are charged according to consumption
Neumann’s ice cream, various flavours, 175ml tubs

Calculation based on selection
€6.00 p.P.

approx. €6.00 p.P.
€4.00 p.P.
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*Prices are subject to change
Further menu options can be found in our banquet folder. 10

Vegan melon tuna | fennel and avocado salad | rice paper chips | affila cress
***

Mushroom consommé | mushrooms | spring onions
***

Baked cauliflower | fregola | tomatoes | lime | mint | vegan yoghurt
***

Lemon tartlet | chocolate ice cream | red currants | peppermint gel

4-course sample menu

Goat cheese crème brûlée | lamb's lettuce | roasted savoy cabbage | lemon
***

Poultry essence | enoki mushrooms | leek | carrots
***

Corn-fed chicken breast | thyme and feta filling | herb foam | pumpkin risotto
***

Mille-feuille
(white chocolate mousse | puff pastry | strawberry-”Countess Cosel”- sorbet)

vegetarian

Price per person €55.00

4-course sample menu vegan

Price per person €49.50

During the asparagus, chanterelle or Christmas season, we will be happy to provide you with
an offer tailored to your individual wishes.
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vegan

vegan

vegan

vegan

vegan

Coconut crème brûlée
***

Saxon quark dumplings | Scheurebe apple compote
***

International cheese selection | grapes | fig mustard | walnuts

vegan

tarters

Selection of dark and white bread | butter & olive oil
***

Chicken skewer | sesame | tomato salsa
***

Smoked trout fillet | apple and horseradish
***

Apple and beetroot salad | pine nuts | vegan feta cheese | cucumber and mustard vinaigrette

oups

Wedding soup
Consommé | Vermicelli | Vegetables | Marrow dumplings

ain courses

Coq au vin blanc | Riesling sauce
***

Pumpkin and chickpea falafel | king oyster mushroom and bell pepper ragout
***

Cod fillet baked in wine batter | lime sour cream

egetable side dishes

Roasted vegetables
Red and yellow peppers | zucchini | carrots | red onions | kohlrabi

***
Creamed savoy cabbage

ide dishes

Duet of rice (saffron | plain)
***

Baked rosemary potatoes
***

Schupfnudeln (potato noodles)

esserts & Cheese

Price per person: €66.00

vegetarian

vegetarian

vegetarian
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*Prices are subject to change
Further menu options can be found in our banquet folder.



Small bread slices with lard | chives | 2 pieces

Mini wraps | romaine lettuce | vegetable salad

Pumpernickel bread rounds | onion and minced pork | pickles | 2 pieces

International cheese selection | fig mustard sauce | baguette

Currywurst in a glass

vegetarian

vegan

 

idnight snacks*

Wackerbarth Castle turns time into a treat – even late into the evening. Surprise your guests with our
carefully selected culinary delights and delicacies.
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(20 people or more)

€2.50 p. P.

€3.00 p. P.

€3.50 p. P.

€5.00 p. P.

€6.00 p. P.

Late-night treats

M
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Life is too short
to drink bad wine!

rinks

Drinks charged according to consumption
Personalised wine recommendations from our own range of ‘Cool Climate’ wines to complement the menu
High-quality sparkling wine specialities from our own production (classic bottle fermentation)
Advice on non-alcoholic drinks, digestifs, and long drinks

approx. €45.00 per person (based on experience)

ifts for your guests

Give your guests a little reminder of your wedding to take home with them.
Give them a bottle of fine sparkling wine from Schloss Wackerbarth.
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Good to know!
Please let us know the final number of attendees at
least 14 days before the event.

or our younger guests:
Coffee and cake set menus / buffet:

0–6 years: free of charge
7–12 years: 50% off

We’d be happy to put together children’s meals for
you from our à la carte children’s menu.

€2,50 p.P.

dditional service

Soup served as part of the
buffet

Cutting of the wedding
cake (outside of the coffee
reception)

€3,50 p.P.

rtist’s catering

We are pleased to offer you a set meal for €22.50
per person as part of our catering service for
performers.
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Support programme for you
and your guests
During your couple’s photo shoot, your guests will be in good hands with us and will enjoy an entertaining guided
tour offering fascinating insights into wine and sparkling wine production at Wackerbarth Castle.

ine tour

On the wine tour, we’ll show you what makes Saxony’s more than 850-year-old winemaking tradition so special.
Take a look behind the scenes at our winery and discover how Schloss Wackerbarth’s select wine specialities are
crafted. And to ensure that what you’ve learnt really sinks in, guests can look forward to a tasting of three wines as
the perfect finale.

parkling wine tour

On the sparkling wine tour, you’ll discover why our sparkling wine specialities have been ‘rattled’ rather than
‘shaken’ for over 180 years: at our production facility, we’ll introduce you to the artisanal art of the ‘Méthode
champenoise’, the traditional bottle-fermentation process. You’ll get to enjoy the sparkling result during the
tasting that follows.

rices*

€19.00 per person (for a minimum of 15 paying guests)
€285.00 flat rate (up to 15 paying guests)
Children under 6 years old: free of charge
Children aged 7–15: 50% off

15*Price changes from May first 2027
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edding night
There are a number of hotels nearby where
you can spend your romantic wedding night.

now-white wedding doves
White doves have always been a symbol of good luck and
loyalty. Why not release white doves at your wedding?

edding carriage
Make the start of your life together an unforgettable moment and set
off on your journey to a happy life together with a romantic carriage
ride.

alloons
Surprise your wedding guests with shimmering soap bubbles or
floating messages of congratulations. Release balloons as a symbol
of your love.

edding photograhpher
Capture the happiest day of your life in photographs. Have a
professional photographer take photos of your wedding. We’d be
happy to recommend a photographer who will document your
wedding day in all its facets with constant attention, yet with
discretion and sensitivity.

usical accompaniment
Enhance the emotions and feelings of your wedding day with the
right music. As an alternative to traditional wedding music, we’d
be happy to arrange live musicians and DJs for a bespoke
programme.

able and room decorations

Give your wedding a personal touch with the right table and floral
arrangements. We’d be happy to recommend our expert contacts
to you.

Our
recommendations
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 - a celebration all in white

ure romance
Many wedding dates and venues are quickly booked up for the summer months. Increase
your chances of securing your dream venue and your preferred date at Wackerbarth Castle
and enjoy the tranquil and romantic atmosphere in our grounds. Whilst the snow has cloaked our Baroque
grounds and vineyards in an enchanting winter mantle, you can transform our rooms into an oasis of cosiness
with atmospheric lighting and candlelight.

deas for your winter wedding

A romantic welcome amidst a beautiful sea of lights and flaming bowls
A winter drink instead of sparkling wine! – Welcome your guests with our delicious Wackerbarth’s ‘Weiß & Heiß’
Let it crackle and light a cosy fire in our fireplace room
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Winter wedding
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ine and glittering lightsW
Under the theme ‘Wine & glittering lights’, every evening from November to February, around 5,500 lights and
numerous Herrnhut stars transform our complex into an enchanting world of radiant splendour, music and
enjoyment.



This is what your dream
wedding at Wackerbarth Castle
could look like...

A civil or independent wedding ceremony
at the Belvedere

1.30 pm

2.00 pm Sparkling wine reception in front of the Belvedere

2.30 pm Transition to the castle or the castle terrace

3.00 pm Cutting the wedding cake and having coffee

4.30 pm Sparkling wine or wine tour
including a tasting of three wines for your
guests

meanwhile Photo shoot of the bride and groom in the
vineyards

5.45 pm The guests’ return and time for a group photo
in front of the Belvedere

7.00 pm Opening of the buffet / set menu in the
Garden room

8.30 pm Wedding dance, followed by music and
dancing in the Green Salon

11.00 pm Midnight snack

2.00 am End of the wedding reception
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The right moment...

chedule for your wedding at Wackerbarth Castle

Discuss the date with your family (bearing in mind school holidays and
holiday periods)
Draw up a guest list
Arrange a date to view the venue
Tip: Make sure you book your wedding date well in advance. The Radebeul
Registry Office allocates these dates for Wackerbarth Castle. We’ll be happy to
reserve your preferred rooms for you in advance.
Hire DJs, photographers and decorators

6 - 4 months

Send out invitations
Tip: Set a deadline for replies
Book accommodation
We’d be happy to recommend hotels in our area

6 weeks prios

Final meeting at the venue
Tip: Please prepare for the meeting: the programme, food, drinks,
service providers, number of guests, children, any special requirements,
seating plan

14 days beforehand

Confirmation of the final number of guests
Notification of any last-minute changes
Provision of the seating plan
Delivery of wedding favours and place cards
Provision of the wedding music for ceremonies at Wackerbarth
Castle

On the wedding day

celebrate!

12 months
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We look forward to seeing you!
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