@%a/ /%A éy &%mz/

YOUR CHOICES, YOUR MEMORIES, YOUR UNFORGETTABLE DAY

@

Hilton

MIAMI AIRPORT

305 265 3814
5101 Blue Lagoon Drive | Miami FL 33126

hilton.com | miamiairport.hilton.com | facebook.com/HiltonMiamiAirport| twitter.com/HiltonMiaAirprt
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Floor Length Colored Linen: Galaxy, Pin Tuck, or Raw Silk, Matching Napkins
(For 60" or 727 Rounds of 10 or 12)

Matching Linens for your Head Table, Cake Table & Guest Book Table
Staging
Parguet Dance Floor
Bartender & Butler Fees included in Package Pricing
Champagne or Sparking Cider Toast

A Specially Designed Buttercream Tiered Wedding Cake Through our Preferred Partners
(Upgrades Available at Additional Costs)

Cake Cutting & Service
Complimentary Suite for the Bridal Couple with Welcome Amenity
Discounted Event Parking

Discounted Guest Rooms for Out-of-Town Guests, based on availability
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ONE HOUR HOSTED BAR

Hilton Bartenders to serve Name Brand Liguors,
Imported & Domestic Beers,

California Wines & Assorted Soft Drinks & Juices
Hosted Bar turns to Cash Bar after Cocktail Reception

ONE HOUR COCKTAIL RECEPTION
Imported & Domestic Cheese Display, Garnished with Fresh Fruit, French Bread & Crackers

PLATED DINNER
Three Hours of Assorted Soft Drinks

Salad
Caesar Salad with Chopped Hearts of Romaine,

Croutons with Parmesan Cheese
Served with a Creamy Caesar Dressing

Entrée
Sautéed Chicken in a Chardonnay Cider Cream, 1 eek Fondue
Accompanied by: Garlic Whipped Potatoes Mélange of Seasonal 1 egetables

Dessert
Specially Designed Wedding Cake

Freshly Brewed Coffee &> Assorted Herbal Teas

Menu Price Per Guest: $70.00%*
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FOUR HOUR HOSTED BAR

Hilton Bartenders to serve Name Brand Liguors,
Imported & Domestic Beers,

California Wines & Assorted Sodas & Juices

ONE HOUR COCKTAIL RECEPTION
Imported and Domestic Cheeses Garnished with Fresh Fruit, French Bread
and English Water Crackers

Butler Passed Hors D’oeuvres
(Select Four Items)
Heirloom Tomato Bruschetta * Asian Seared Tuna
Seared Beef in Brioche * Chicken Quesadilla
Bacon Wrapped Scallops * Coconut Shrimp
Beef Empanadas * Beef Teriyaki Skewers

PILATED DINNER
Salad
Chopped Iceberg & Watercress with Grape Tomatoes, Chopped Eggs, Seedless Cucumbers,
Rosemary Focaccia Croutons & Dijon Vinaigrette

Entrée
Sage Roasted Chicken Breast with a Cherry Merlot Sance
Dauphinoise Potatoes, Mélange of Seasonal 1 egetables

Dessert
Specially Designed Wedding Cake*
Freshly Brewed Coffee & Herbal Teas

Menu Price Per Guest: $84.00%*

**Above Prices are Subject to 22% Service Charge, 7% Sales Tax and 2% Tourism Development tax
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FOUR HOUR HOSTED BAR

Hilton Bartenders to serve Name Brand Liguors,
Imported & Domestic Beers,

California Wines & Assorted Sodas

ONE HOUR COCKTAIL RECEPTION
Imported and Domestic Cheese Display Garnished with
Fresh Fruit, Sliced French Bread and English Water Crackers

Butler Passed Hors D’oeuvres
(Select Four Items)

Heirloom Tomato Bruschetta * Asian Seared Tuna
Seared Beef in Brioche * Chicken Quesadilla
Bacon Wrapped Scallops * Coconut Shrinp
Beef Empanadas * Beef Teriyaki Skewers

PILATED DINNER
Appetizer (Select One)
Porcini Mushroom Ravioli and Sundried Tomato-Provolone Ravioli
In a Roasted Garlic Herb Créme Sauce with Fresh Basil and Red Pepper Confetti
Or
Lobster Bisque with Conrvoisier Cognac

Salad
(Select One)
Mesclun with Sun Dried Cherries, Humiboldt Fog Bine Cheese Crumbles,
Spiced Pecans and Raspberry Dressing
Or
Layered Fresh Mozzarella and Tomatoes with
Basil Strands and Bouguet of Mesclun with Balsamic and Olive Oil
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Entrée
(Select One)
Do of  Petite Filet Medallions with Port Wine Reduction,
Accompanied by Parmesan and Garlic Roasted Potatoes
Or
Sauntéed Salmon Medallions with a Tarragon Sage Brown Butter,
Accompanied by Roasted Fingerling Potatoes
Or
Petit Sautéed Chicken Breast with Chardonnay Cider Cream and 1eak Fondue
& a Duo of Jumbo Shrimps with Mango Beurre Blanc
Served with Wild Rice Blend
Meélange of Seasonal 1 egetables

Dessert
A Specially Designed Wedding Cake
Freshly Brewed Superior Colombian Blend Coffee (Regular and Decaffeinated)
Assorted Regular & Herbal Teas

Menu Price Per Guest: $99.00%*

** Above Prices are Subject to 22% Service Charge, 7% Sales Tax and 2% Tourism Development tax
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GOLD OR SILVER CHIAVARI CHAIRS
With Cushion
(240 Gold, 240 Silver Available) §1 per Chair
Additional may be Rented on Your Bebalf for a Fee

HOSTED BAR UPGRADES
Platinum Brand Lignor Upgrade $10.00* Per Person/ 4 Hours
Additional Hour of Hosted Name Brand Bar $6.00%* Per Person/ Hour
Additional Hour of Hosted Preminm Bar $7.00%* Per Person/ Hour

ONSITE CEREMONY
Indoor Ceremony $500.00 per event
Outdoor Ceremony $750.00 per event

OUTDOOR COCKTAIL RECEPTION
The Hotel is proud to offer our Pool Deck
Ouverlooking a Sparkling Lagoon for your Cocktail Reception
$500 Rental

*Above Prices are Subject to 22% Service Charge, 7% Sales Tax & 2% Tourism Development Tax
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SERVICE CHARGE /SALES TAX
A 22% Taxable Service Charge, 7% State Sales Tax and 2% 1ocal Tourist Development Tax will be added to the
cost of all food and beverage and room rental. Service charge is subject to tax.

DEPOSIT

A non-refundable deposit will be required in order to mafke the reservation confirmed & definite. The estimated total
balance is due ten days prior to the event. A credit card will be kept on file in case of any remaining charges over the
estimated total.

GUARANTEES

We will require confirmation of your attendance five business days in advance. This will be considered your minimum
guarantee, not subject to reduction. If a gnarantee is not received, we will charge the original expected number as
indicated on your banguet event order. For groups of 49 or less we will set to serve the guarantee. For groups of 50 or
more, we will prepare to serve 3% over the guarantee.

PARKING
Social Function Self-Parking Rate is §7 per vebicle, not applicable to overnight valet parking.

SLEEPING ACCOMMODATIONS

We are pleased to offer a special room rate for out-of-town guests. Arrangements must be made in advance through your
Catering Manager. This special rate is subject to availability. A complimentary suite for the bridal couple is included in
all packages.

ENTERTAINMENT

Arrangements can be made through your Catering Manager or you may contact your own musicians. Please advise thems
to contact the hotel for instructions on entering the building and/ or electrical or staging requirements. Electrical and/ or
labor charges may apply.

FOOD AND BEVERAGE

Hilton Miami Airport offers the flexibility of your own Event Caterer to provide the Food needs for event.

Hotel requires caterer to provide a Certificate of Insurance with a minimum of §2million liability insurance. Outside
Caterer and Client will be required to sign an Agreement releasing Hilton Miami Airport of any liability for food
consumed during event.



