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Quinceanera Packages 

Amenities and Services Include: 

● 

● 

● 

● 

● 

Beautifully Appointed Ballroom 

Dance Floor 

Sparkling Cider Toast 

House Centerpieces  

Room Setup to Include: Round 
Tables, Head Table, Cake Table,  
Gift Table, Silverware, China, 
Glassware and Chairs 

● B lack  or  White  Tableclo ths   

Cake Cutting 

Complimentary One Night for 

Guest of Honor w/Parent* 

● 

● 

● 

● 

● 

Group Room Rate for Guests 

Complimentary Parking 

Complimentary Wi-Fi 

*Complimentary with Food and Beverage Minimum 



  
  

DINNER OPTIONS 
❏ Buffet Package ❏ Plated Package 

$49 per person $49 per person 
Minimum of 50 People Minimum of 50 People 

$125 Attendant Fee  

Choice of (2) Hors D’oeuvres 

Choice of Salad 

Choice of (2) Hors D’oeuvres 

Choice of Salad 
Choice of Entrees 

Choice of Vegetable & Starch 
Choice of Entree 

Choice of Sides STEP ONE 

STEP THREE STEP TWO Hors D’oeuvres Salads 
❑ 

❑ 

❑ 

❑ 

Assorted Cheese and Cracker Display 

Seasonal Fruit Platter 

Vegetable Crudité 

Mini Beef or Chicken Empanadas 

❑ 

❑ 

❑ 

❑ 

❑ 

❑ 

❑ 

❑ 

Italian Bruschetta 

Mini Mofongos 

Mini Papas’ Rellenas 

Mozzarella Sticks 

Fresh Garden Salad 
Classic Caesar Salad 

Waldorf Salad 

Florida Citrus Salad 

STEP FOUR 
Seasoned Vegetable Medley 

Steamed Broccoli 

Green Beans Almandine 

Grilled Asparagus 

Honey Glazed Baby Carrots 

Rice Pilaf 

STEP FIVE Sides 
❑ 

Entrees 
CHICKEN 

❑Chicken Piccata 

❑Herb Roasted Chicken 

❑Chicken Marsala BEEF 

❏ 

PORK 

❑ ❑ Jerk Pork Loin 

Grilled Pork Chops 

Mojo Pork Roast 

❑ ❑ 
❑ ❑ 
❑ 

❑ ❏ 

❏ 

6oz Flat Iron Steak 

Marinated Flank Steak (+1pp) 

8oz Churrasco Steak with Chimichurri (+$3 pp) 
7oz NY Strip (+$2pp) 

❑ Arroz Con Glandules 

❑ Cilantro Jasmine Rice 

Red Skin mashed Potatoes 

Garlic Mashed Potatoes 

Herb Roasted Yukon Potatoes 

Black Beans or Pinto Beans 

❏ 

❑ FISH 

❏ 

❏ 

❏ 

VEGETARIAN 

❑ 

❑ 

❑ Vegetable Lasagna 

Pasta Primavera Grouper with Mango Relish 

Grilled Tilapia 

6oz Mahi-Mahi (+$2pp) 

❑ 

❑ 

All prices are subject to a taxable 24% Service Fee and 7.5% state sales tax 



  
  

BEVERAGE OPTIONS ❏ Open Bar ❏ Specialty Addt. 
Per Person Price on Unlimited Drinks-2 Hour Minimum 

2 Hours 
$19 

$21 

$24 

$17 

Additional Hour Drink Tickets 
House Brands 

Call Brands 

Premium Brands 

$3 

$4 

$6 

$3 

$7 

$8 

$9 

Wine and Beer $6 

❏ Host Bar ❏ Cash Bar 
Price Based by Total Consumption Guests Pay Individually 

House Brands 

Call Brands 

Premium Brands 

House Wine 

Premium Wines 

Domestic Beer 

Imported Beer 

Soft Drinks/Juice 

Cordials 

$6 

$7 

$9 

$6 

$8 

$5 

$6 

$2 

$9 

House Brands 

Call Brands 

Premium Brands 

House Wine 

Premium Wines 

Domestic Beer 

Imported Beer 

Soft Drinks/Juice 

Cordials 

$7 

$8 

$10 

$7 

$9 

$6 

$7 

$3 

$9 

Wine Selections: 

Choose Two (2) Red and Two (2) White 

Call Brand Liquors 

Smirnoff Vodka, Beefeater Gin, Cruzan Silver, Johnnie Walker 

Chardonnay, Pinot Grigio, Riesling, Moscato, Sauvignon Red Scotch, Jim Beam Bourbon, Seagram’s 7Whiskey, Jose 

Blanc, White Zinfandel, Pinot Noir, Merlot and Cabernet Cuervo (Silver or Gold) Tequila, Domestic and Imported Beers. 

Sauvignon Premium Brand Liquors 

Beer Selections: Absolut Vodka, Tanqueray Gin, Bacardi Silver, Johnnie Walker 

Black Scotch, Jake Daniel Bourbon, Crown Royal Whiskey, 

Patron Silver Tequila, Domestic and Imported Beers. 

Choose Two (2) Imports and Two (2) Domestic 
Domestic: Bud Light, Coors Light, Miller Light, 

Budweiser, Michelob-Ultra, Samuel Adams Boston Lager 

Import: Corona & Corona Light, Heineken, Stella Artois, 

Modelo All prices are subject to a taxable 24% Service Fee and 7.5%state sales tax. All Cash Bars incur a $150 Bartender and Cashier Fee. 



  
 

General Information 
Room Rental and Minimums Labor and Set Up 

Rental Fees are based upon Food and Beverage 

Minimums determined at contracting. If 

minimums are not met the difference will be 

charged as a rental fee. The Catering Department 

reserves the right to reassign function rooms to 

best service and utilize the space. 

In the case on-site changes are requested, 

additional labor fees may be assessed. The hotel 

will provide the service for a 5hour event. 

additional hours are to be charged separately 

starting at $100.00. 

Signage and Decor 

Food and Beverage Signs and Banners are permitted in the hotel 

lobby. All organizations and individuals are liable Due to health regulations and liability insurance 

no outside Food and Beverage will be allowed on 

the premises. Park Inn by Radisson Resort and 

Conference Center does not permit the removal 

of any food items provided by the hotel. The hotel 

must provide all alcoholic beverages. 

for any damages to equipment, furniture, and 

meeting space by any group representative or 

vendor. 

Billing 

A nonrefundable deposit and signed contract are 

required to hold a space on a definite basis. The 

client will provide a credit card authorization 

Tax and Service Fee 

All meeting room, food and beverage, and 

audiovisual costs are subject to a taxable service 

charge of 23% and a state sales tax of 7.5%. 
form to cover all banquet and rental charges for 

this event. The remaining balance will be do no 
later than 30 days before the scheduled event. 

Guarantees 

We will require a final guarantee by 10am, three 

(3) business days (Monday-Friday), in advance. 

This will be a minimum guarantee not subject to 

reduction. Park Inn by Radisson Resort and 

Conference Center will not be responsible for 

more than 3%above your Food and Beverage 

guarantee. 

Function Material Storage and Handling 

The hotel will gladly receive the supplies 

necessary for any function, The shipment for 

such material will be accepted no more than 

three (3) days prior to the function and a $5.00 

handling fee per package will apply. 

Outside Vendors 
All outside vendors such as entertainers, AV 

Companies, and Disc Jockeys must bring them 

own supplies and verification of public liability 

insurance. 


