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Your specia[ day, the day you become Man & Wife, is one of the most important milestones in your [ifetime. Create evev[asting, picture pe}fect
moments in our tropica( and vibrant beachfront location. Popular fov our classic, Oceanside beach ceremonies, the dream wedding you always
ivnagined comes to [g%. Ideal fov nosﬁng your Cocktail Reception, we have luscious, b’opica[ gavdens dancing with beautiﬁd ﬂowevs and
[ighﬁng, Should you wish to host your Cocktail Reception indoors, we also have a [ove[y Foyer just outside of the Fantasy Ballroom. Then

continue the celebration of your sacred union in our e[eganﬂy chic Fantasy Ballroom which oﬂ‘ers magniﬁcent views of the lush poo[ gavden

and beauty:u[ Atlantic Ocean. 1t is pevfect for your Dinner Reception where you will take the dance ﬂoor for the ﬁrst time as Husband &Wy‘ﬂe.

By covn]oining style with ﬁmcﬁon, service and convenience, we pvovide everything necessary for a memorable wedding. Our professional
catering and service staﬁ will assure you a tru[y specia[ day, by catering to you and your guests needs every step of the way. With a variety of
Catering Packages and Custom Options, we are determined to provide you with diverse[y creative selections to shape your Wedding Day into

something magica[. We can also refer you to reliable, pvofessiona[ experts for all you wedding p[anning needs.

i e : .
; ” 3 , : X * Indoor & Outdoor Event Spaces

*  Customized Menu P[anning w/ Qléality

Diverse Cuisine Options
*  State-of-Art Audlio Visual Equipment
*  Professional Preferred Vendors List
*  Complimentary Wi-Fi in property wide
*  Convenience of Valet or Self-Park Garage

A PCVJCCCH}/ located on[y moments away ﬁfom
; South Beach, Midtown, Wynwood, and
Downtown local visitor notspots,

vestaurants, clubs, and snopp ing

For more lnformaﬁon, p[eméA@nmd our Sales
and Catering Té’g@l};}t 305-538-1938.

You can also send your inquiries via facsimi[e to

305-538-2025 or email to sa[es@cgncov_’p.com
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Complimentavy Nigh’c Stay At The Hotel for the

Bride and Groom
Menu Tasting
White Floor Length Linens and Napkins
China, Silverware, and Glassware

One Hour Of Cocktail Reception To Include An Hour Of
Open Bar And (3) Butler Passed Hors D' Oeuvres

(2) Hours Of Open Bar For Dinner

Champagne Toast

@2&6 @;@/y

Ceremony Fee $750.00++
Rental For Fantasy Ballroom $800.00++
Buffet Package Starting at $75.00++ Per Person
Plated Dinner Package Starting at $80.00++ Per Person 3



o |, 8

i

x;: ";“Eﬁ:&\" '

Tditional - Infermation

Ceremony: Includes white wood —sty[e fo lding chairs, table for oﬁ"lciate

water station and City Permit

Dinner Reception: Includes Banquet Tables, Table for G iﬁs, Table for
Place Cards, & Table for Cake. Also includes Guests Table Set-Up with
White Linen, White Napkins, China, Silverware, Glassware and Dance

Floor
Hotel Requires a minimum of (40) Adults for Wedding Package

Parking: Valet Parking is available at $16.00+ Tax per Vehicle

(From o-10 Hours)
Overnight Valet Parking is available at 29.00+ Tax per Vehicle

Self Parking is also an option at the Charles Garage across the hotel
(See Garage for Rates)

Deposit: Anon Vefundalo le depos itis required to secure dates and space.
Deposit is equal to ten percent of the total amount of the contract

Special Meals: Children Meals at 25.00++, Vendors Meals at $30.00++
Special meals for vegetarians and guests with food aﬂergies available

upon request \

Outside Catering is available for religious purposes and Ethnic
Weddings (Kosher, Indian, Chinese, Muslim,

Accommodation: Complimentary Guest Roo for Bride and Groom on

the Night of the Wedd'nr} '

5’0
1

R Sleeping Rooms: Group s available for (10) or more rooms, to receive
“aquote please_cpntact sales at 05-538-1938 ext. 105

Gift Delivery Is Avdilable Upon Request For $1.50 Per Gift -



Douper Reeption and Dinner

Silver Package Pg. 6-7
Gold Package Pg.8-9
Platinum Package Pg.10 -7
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Three Hour Open Bar
Serving Premium Brand Liquors,
House Wine, Sparkling Wines,

Assorted Domestic and Imported Beers,

Soﬁ Dr'&ks,]uices, Mineral Water,

Al Chmpagne Toast
s;aw;ce of White and Red Wine with Lunch
LA o ‘
Please Select Three (3) of the Following Hors D aeuvres or Cold Canapés:
J - Hot Hors D'oeuvres
4 ETTEIPrL Rib Empanadss with CafRREHIOnBr, Cresm

Goat Cheese and Bell Pepper Filo

Cuban Spring Roll
Fried Chicken Wonton, Lemongrass-Ginger Aloli
Wild Mushroom Tart

Roasted Garlic and Vegetable Puff

Chicken Marrakesh
':o' Filo Wrapped Asparagus and Fontina
Cozy Shrimp

Coconut Crusted Scallop Lollipops

Cold

Tomato an ini
' Ahi Tuna and Wakame Salad on Wonton Crisp
\ Prosciutto Wrapped Melon Balls
« Antipasto Skewers

Island Spiced Bay Scaﬂop Ceviche Shooter




Please Select Three (3) of the Following:

Caesav Salad
i Tossed Green Salad with a Vartety of Dressings
7 :  FreshMozzarella and Tomatoes with Basil and Olive Oil
- .\ ~J %moa Dried Cranberries, and Candied Walnut Salad
4 '

‘\)‘ B@/ Spmach Feta Cheese, Red Ontons, Red Wine Vinaigrette
) : g q\/atevmelon BaJoy Amgu[a ‘Shaved Fennel, Pine Nuts, Queso Fresco, Lemon Vinaigrette
-

2y, S ‘-t Fnsec’ Lolla Ros [Qnda Orange, Toasted Almond Dressing
) \ 4 - 0 ‘ '
' . —— Pepper Seared Ahi Tuna, Avocado, Cucumber, Tomato, Mixed Greens, Sweet Chili Vinaigrette
= 1Y) ~ Additional $5.00 per Person
& .
/ ” . Entrees
/ i Please Select Two (2) of Following: “
7 o ” - 5t 2
- -— e » A
o3 3 e
Roasted Chicken, Rosemary Pan Jus 5 4 &
Corvma, Lemongrass Gmger Broth ; ’,)f" [ o )
/ nﬂed Churrasco Steak, Chlmlchurn 1" Ao ¢ Y
/ \ ¢ b8 ’ ’ s L, *

/ Mojo Marmated Pork loin Q’;\ 'y ="
Yellowtail Snapper, Mango _]a[apeno Relish \V /) N ’ v
Pan Seared Salmon, Meyer Lemon Saucg ' T : ; »
Cola Braised Short Ribs N & 4 g BT ey £ 'c

4 \ o "3

Grilled Chicken Breast, Marsala Wine Reduction } Vv " ‘/‘ i §

Sliced Sirloin of Beef, Mushroom Demi > il . y &

Sides o 4
Please Select Two (2) of the Following: b 4
Garlic Mashed Potatoes, Broccoli Raab, Roasted Vegetab le Fricassee
Congris, Garlic Mojo Yucca, Ba’ay Spinach, Aged Cheddar Potatoes Gratinee

Smoked Gouda Grits, Soba Noodles, Coconut Rice with Pigeon Peas w
Basil Mashed Potatoes, Baby Carrots and Jumbo Asparagus

Coffee, Decaffinated Coffee, Selection Of Herbal Teas

Wedding Cake Cutting & Service Included

$7 00 Per Person

All Prices are Subject to 20% Taxable Service Charge and 9% Sales Tax

NOTE: Packages are based on Three (3) Hours of Open Bar. One (1) Hour of that time is applied to Cocktail Reception
and the remaining Two (2) hours are applied to Dinner. Refer to page 29 for upgrade options. 7




HouerenBar

Premium Brand Liquors,

Housg Wines, Spark[ing Wines,

Assorted Domestic and ]mported Beers,
J / Soﬁ Drinks,]uices, Mineral Water

Champa%'le Toast
/

P/ease)Se/ecz‘ T/zree (yf the Fo/!owmg Hors D ceuvres or Cold Canapes.
2§ R
e kT ~ HotHors D'oeuvres

B}:alsed Short% Empanadas WLth Caramelized Onion Cream

i\

GJa{ Cbeese and Bel[ Pepper Filo

>

YL Cubam Sﬁymg Roll ot
) - | Frled“Chﬁgken Wonton Lemongrass Gmger Atoh :
‘ migu:shréom Taict % \, \ - \?
e g . Roas’ced Garlic and\/egetab[e Puﬁ"‘* L ’?) | ==
- -~ Chicken Marrakesh f @A
Filo Wrapped‘As]&éra‘gus and i’ontinét “ "

Cozy Shrimp

Coconut Crusted Scal[op Lollipops

- -

Cold Canapés

Tomato and Mozzarella Crostini
Ahi Tuna and Wakame Salad on Wonton Crisp
Prosciutto Wrapped Melon Balls
Antipasto Skewers

Island Spiced Bay Scallop Ceviche Shooter



- Salad Station
r Baby Field Greerls WLth Assorted Topp ings and Dressings
L . ‘Caesar Sa[ad !
ey N Caprese Salad

ushrooms, Tomatoes and Peppers’ :
Marinara, A ﬁfedo; Pesto Cre@m/ .

ated Regglano Cheese‘ Gar{tc Bread‘and Rossv:laq/ Focar:‘(}a o
s, ;) AN . 1_ L _ '\\

(\Q/zg‘}"ew.fmo .00 ‘ /

' r ‘\G “ h
DN Rl Nipg Y
/ \C s Carvi Staiwn"\ » N\ - 5 ",:
- —arll v/
/ (P[easeSelectTwo) - ‘\ ' ¢ v { -}} . L;'t
4 Tl = f{ ':;
Pepper Crusted Top Rovmd of Beef, Stone Grovmd lV(us’ca( Juson 4 >
Roasted Turkey, Gravy, Cranberry and Candied Gmger)({ef&k I ‘1: 4 '
Banana Leaf Wrapped Corvina, Sweet Chili and Garl'z\GlaZe 3 & -7 \ "‘ -
Pork Loin, MOJO Demi " . '\ w s
— < \\ \' - ;\f ¢
Chef Fees $100.00 - R e B
i %
Coffec, Decaffeinatec Coffee and Hot Herbal Teas X
\ g 5
Wedding Cake Cutting & Service Included 8 ' ‘

B85 ot

All Prices are Subject to 20% Taxable Service Charge and 9% Sales Tax

NOTE: Packages are based on Three (3) Hours of Open Bar. One (1) Hour of that time is applied to Cocktail Reception
and the remaining Two (2) hours are applied to Dinner. Refer to page 29 for upgrade options. 9




Datiram @W @MM

. !
) Serv remtum Brand quuors,

ine, Sparkling Wines,

omestlc and Imported Beers,

mks , Juices, Mmeval Water
Champagne Toaﬁ‘ \ \,
\

< Antipasto Skewers
Island Spiced Bay Sca‘l[lpr Cevic
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Salad Station
Field Greens, Romaine Hearts, Baby Amgu[a
Cucumber, Chewy Tomato, Bermuda Onion, Shredded Cheddar, Crumbled Bleu Cheese
Kalamatta Olives, Feta Cheese, Fried Edamame, Shredded Carrots, Croutons,
Aged Asiago Cheese, Chow Mein Noodles, Fennel, Pine Nuts

Balsamic, Champagne, and Lemon Vinaigrettes, Caesar and Bleu Cheese Dressings

Action Stations
Please Select Two (2) Of the Following Stations:

Wok Fry Noodle and Potsticker Station
Variety of Pork, Chicken, and Vegetable Potstickers
Buckwheat and Green Tea Soba, Rice Noodles
Shrimp, Scallops, Chicken Breast, Beef Strips
Snow Peas, Bean Sprouts, Mushrooms, Bok Choy, Ginger and Cashew Nuts

Lemongrass Broth, Siracha, Sesame Glaze

Chef Fees $100.00

Pasta Station
Penne Pasta, Fettuccini, and Cheese Ravioli Served with
Bay Shrimp, Diced Chicken, Italian Sausage
Mushrooms, Tomatoes and Peppers
Marinara, A[ﬁfedo, Pesto Cream

Garlic Bread and Rosemary Foccacia

Chef Fees $100.00

Chef’s Carving Station
Roasted Sirloin of Beeﬁ Red Wine Sauce
Rosemary Encrusted Twrkey Breast, Ries['mg Butter Sauce

Chef Fees $100.00

Dessert Table
Assorted Miniature Pastries, French Tortes, and Dessert Shooters
Coﬁee, Decaﬁqeinated Coﬁ‘ee, And a Selection of Herbal Teas

Wedding Cake Cutting & Service Included

3125 o s

Al Prices are Subject to 20% Taxable Service Charge and 9% Sales Tax

NOTE: Packages are based on Three (3) Hours of Open Bar. One (1) Hour of that time is applied to Cocktail Reception and the
remaining Two (2) hours are app/[ea/ to Dinner. Rg@r to page 29 ﬁr Mpgmde options.



S lated Recoption and Dinner

Saphire Package Pg.13—14
Emerald Package Pg.15 16
Diamond Package Pg.17 —20
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epptire D ackage Peegption

Three Hour Open Bar

Premium Brand Liquors,
House Wines, Sparkﬁng Wines,
A g

3 4 o
ofte& Imported and Domestic Beers,

t 'a‘w .,thtfces, Mineral Water,
\' ‘Gha‘mpélme Toast

i % H.O;"?‘D oveuvres or Cold Canapés
w7

Y; \

o o u"

R’éaramg[wqi Onion Cream

{7 e
l[PepperHL n Ak '
_I', ."¢ ."’a ‘l

‘gROI*\ “ \\ v ;

: ;
o‘ngrass—Gmgev Aloli '\“ v, .'&, IR0

V n, L “
o |
Vi M TM' ' ','. ' ;

e \vdVegedab[e Puff \ '

\Wb,w,aéftl
rap ed Asparagus and Fontina

*Co;yﬁmmp
:ﬁ e Scallop Lollipops

"

Cold Canapes
Tomato and Mozzar;'ﬂa Crostini

Ahi Tuna and Wakame Salad on Wonton Crisp

chwkfﬂm and Aspa‘r'{/gusmﬁtm e

ol J—
- Antqoasto Skewers

Island Spiced Bay Scaﬂop Ceviche Shooter 13



epphire Sackage Dated Dinner

7 Course
Please Select One (1) of the Following Salads:

GREEK SALAD

Romaine Lettuce, Cucumber, Tomato, Olives, Feta Cheese, Onions

GARDEN GREENS
Cucumber, Tomato, Red Onion, Balsamic Vinaigrette

CAESAR SALAD

2 g a5l R Parmesan Crostini
{ | P2 ,‘ ¢ -‘.f. .
PR Dt I o ‘ He e B2 A T'i D
s : BAI}‘Y AkuéuLA i
« Shaved Fennel fme‘NJLts Parﬂqesan, Lemon Vmalgrette

~ %

WeABR EsE sALAD T 2k,
/ WLthVngm Olive Oil, Fres]aBagd kA

’ 2”‘{C’owse ! I
g NS  BREAST OF CHICKEN 2
"H'é.; < = ;," .,," Saﬂzron RLCC, Baby Spinach, P qu]u&i‘ﬂ q >
: CORVINA R T ‘3
S&allton thoped Potatoes, G [azcd Caﬂ’ots @ oS :
o MeyerLemenSauce/ : v P ¥ U PO AN |

s - SKIRT EA.K g -
- Roasted Gar[tc.Mashea?‘l?otatoes, Swiss Chard, lgvt Wme Reductton
Coffee, Decaffeinated Coffee, And a Selection of Herbal Teas

Wedding Cake Cutting & Service Inchuded

$ 8 0 00 Per Person

All Prices are Subject to 20% Taxable Service Charge and 9% Sales Tax

NOTE: Packages are based on Three (3) Hours of Open Bar. One (1) Hour of that time is applied to Cocktail,,
Reception and the remaining Two (2) hours are applied to Dinner. Refer to page 29 for upgrade options.




Three Hour Open Bar

Premium Brand Liquors
House Wines and Sparkling Wines
Assorted Imported and Domestic Beers
Soﬁ Drinks,)uices, Mineral Water
Champagne Toast

Reception Buffet

Please Select Two (2) of the Following:
International Cheese Tray with Fruits and Crackers,
Vegetable Crudité, Assorted Dips
Antipasto Display

Please Select A Combination of Four (4) of the Following Hors Doeuvres and)/or Cold Canapés
Hot Hors D’oeuvres

Braised Short Rib Empanadas With Caramelized Onion Cream
Goat Cheese and Bell Pepper Filo
Cuban Spring Roll
Fried Chicken Wonton, Lemongrass-Ginger Aloli
Wild Mushroom Tart

Roasted Garlic and Vegetable Puff

Chicken Marrakesh
Filo Wrapped Asparagus and Fontina
Cozy Shrimp
Coconut Crusted Scallop Lollipops

Cold Canapes

Tomato and Mozzarella Crostini
Ahi Tuna and Wakame Salad on Wonton Crisp
Chicken Salad and Asparagus Profiterole
Antipasto Skewers
Island Spiced Bay Scallop Ceviche Shooter 15
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1st Course
Please Select One (1) of the Following Starters:

BABY ARUGULA
Shaved Fennel, Pine Nuts, Parmesan, Lemon

Vinaigrette

FLORIDA CITRUS SALAD
Frisee, Lolla Rosa, Blood Orange Toasted
Almond Dressing

CAESAR SALAD

Parmesan Crostini

CAPRESE SALAD
Tomato, Buﬁalo Mozzarella, Virgin Olive Oil and
Fresh Basil

MESCLUN GREENS

Cucumber, Tomato, Balsamic Vinaigrette

BABY LETTUCE BUNDLE
Goat Cheese Fritter, Champagne Vinaigrette
Add $3.00 per Person

LOBSTER BISQUE
Add $5.00 per Person

% (nner
2 Course
Please Select Three (3) of the Following Entrées:

BREAST OF CHICKEN
Saffron Rice, Baby Spinach, Pan Jus

SALMON
Green Tea Soba Noodles, Baby Bok Choy,
Lemongrass-Ginger Broth

CORVINA
Scallion Whipped Potatoes, Glazed Carrots,

Meyer Lemon Sauce

GULF RED SNAPPER
Mashed Plantain, Broccoli Raab, Mango-Chili Glaze

SKIRT STEAK
Roasted Garlic Mashed Potatoes, Swiss Chard,
Port Wine Reduction

GRILLED NEW YORK SIRLOIN
Au Gratin Potatoes, Asparagus, Roasted Shallot Sauce
Add $5.00 per Person

FILET OF BEEF
Parsnip Puree, Braised Chard, Port Wine Reduction
Add $15.00 per Person

Wedding Cake Cutting & Service Included

Coffee, Decaffeinated Coffee, And a Selection of Herbal Teas

$ 1O oo Per Person

All Prices Are Subject To 20% Taxable Service Charge And 9% Sales Tax

NOTE: Packages are based on Three (3) Hours of Open Bar. One (1) Hour of that time is applied to Cocktail Reception and the
remaining Two (2) hours are ezpp/[ed to Dinner. /&ﬁr to page 29 ﬁr Mp{gﬂzde options. 16



Three Hour Open Bar

Serving Premium Brand Liquors,

House Wines, Sparkling Wines,
Assorted ]mported And Domestic Beers,
Soﬁ Dvinks,]uices, Mineral Water,
And Champagne Toast

1y

Please Se/ecz‘ 7{w0 (2)of the Po//owmg Hors Z} oeuvres

INTERN ONALANDDO‘MBS'H CH;;Esfs,
Gou‘qnet,\,ac TS, Frem:ﬁ Bréadand qd: g’)
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Please Se/ea‘ F’ozm (@’ ﬁ’f/rﬁ‘/ﬁ@'[[oy/% Hors Doeuvres:
| "’Hot rs Dloeuy
Braised Short Rib Em]i;aiﬁadés W‘ﬂl Cairavhehzed Onion Cream
Goat Cheese \atheﬂ P’,epper Filo
Cubarf\S'pw?tg Roll
Fried Chicken Wonton, Lemongrass-Ginger Aloli
Wild Mushroom Tart 74
Roasted Garlic and Vegetable Puff
Chicken Marrakesh
Filo Wrapped Asparagus and Fontina

Cozy Shrimp
Coconut Crusted Sca[lop Loﬂipops

Cold Canapes

Tomato and Mozzarella Crostini
Ahi Tuna and Wakame Salad on Wonton Crisp
Chicken Salad and Asparagus Profiterole
Antipasto Skewers
Island Spiced Bay Scallop Ceviche Shooter

17
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Please Select One (1) of the Following Starters:
WILD MUSHROOM RI1SOTTO

Parmesan Cookie

CARIBBEAN CRAB CAKE
Jicama and Green Papaya Slaw
&
- FOUR CHEESE RAVIOLI '\ -
LR BroccohRaab Yellow Tomato Sauce | !
I :
- SUGARCANE SKEWERED SHRIMP
Yucea Mofongo, Salsa Verde

PEPPER CRUS

Fawl and Pepp ;
,

-—

BABY ARUGULA
i Shavep{ Fennel, Pine Nuts, Pavn\esNem

r’(ﬂ

nalgr tte

- Frisee, Lolla Rosa, Blood Orange
Toasted A[mond Dﬂessmg. O

) )
,'f 2 » |
I | ‘ ’ |

-’ CqE'sl‘R sql lD‘

Parmesan Crostini

CAPRESE SALAD
Tomato, Buffalo Mozzarella, Virgin Olive Oil and Fresh Basil

MESCLUN GREENS

Cucumber, Tomato, Balsamic Vinaigrette

BABY LETTUCE BUNDLE
Goat Cheese Fritter, Champagne Vinaigrette
Add $3.00 per Person

LOBSTER BISQUE
Add $5.00 per Person

: = :
TEE A\P‘UNA e
w, Wasabi Oil .

* .

"U 3
~ FLORIDA € 1TRUS SALAD N e

]
~
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Please Select Two (2) of the Following Stations
An )//lﬁ/ﬁ/[fzbna/ Stations at $18.00++ Extra Per Person

Wok Fry Noodle and Potsticker Station

Variety of Pork, Chicken, and Vegeta’o[e Potstickers
Buckwheat and Green Tea Soba, Rice Noodles
Shrimp, Sca“ops, Chicken Breast, Beef Strips
Snow Peas, Mushrooms, Bok Choy, Ginger and Cashew Nuts

Lemongrass Broth, Siracha, Sesame Glaze

$100.00 C/ze/fAz‘z‘ena’am‘ Fee

Pasta Station
Penne Pasta, Fettuccini, and Cheese Ravioli
Bay Shrimp, Diced Chicken, Italian Sausage
Mushrooms, Tomatoes and Peppers
Marinara, Alﬁfedo, Pesto Cream

Fresh Grated Reggiano Cheese, Garlic Bread and Rosemary Foccacia

$100.00 Cﬁe/pAz‘z‘endam‘ Fee

Whole Roasted Turkey

Cranbewy and Candied Ginger Relish, Mayonnaise, Mustards, Silver Dollar Rolls

$100.00 Chef Attendant Fee

Herb Crusted New York Strip Sirloin

Peppercorn Sauce, Silver Dollar Rolls

$100.00 Chef Attendant Fee



iamond Dackage Dated Dinner

Please Select Three (3) of the Following Entrées:

PAN SEARED FRENCHED CHICKEN BREAST
Soﬁ Polenta, Haricot Vert Marsala Demi

BREAST OF CHICKEN
Saﬁ]ron Rice, Baby Spinach, Pan Jus

) ON

Green Tea Soba Nood[es, Baby%ok Choy, Lemongr*ass -Ginger Broth

‘{ GULFRED SNAPI;E‘
Mashed Plantam, Broccoh go Chth Glaze

. \( FLATIRON STEAK
Roasted Garlic Mashed Potatoes, Swiss Chard, Port Wine Reduction

. A\ A¥
§ ~ ATLANTIC HALIBUT .

BaSLt Risotto, Gn[[ed b(hchokes, %rred T“mato Broth
f\ Add $5. 00 per\]’evson )

H w ‘

GRILLED WYO SIRLO]N
Haricot Vert, Chive thoped Potato, Roast Shallot Sauce
Add $5.00 per Person

LAMB RACK
Lemon Gnocchi, Broccoli Raab, Pinot Noir Reduction
Add $5.00 per Person

FILET OF BEEF

Parsnip Puree, Braised Chard, Port Wine Reduction
Add $15.00 per Person

Wedding Cake Cutting & Service ncluded
Coffee, Decaffeinated Coffee, And a Selection of Herbal Teas

$ 135. OQO Per Person

All Prices are Subject to 20% Taxable Service Charge and 9% Sales Tax

20
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Vegetarian & Children Pg. 22
Dessert Selections Pg. 23
Rehearsal Dinner Pg. 24-25
Wedding Brunch Pg. 26-27
Reception Enhancements Pg. 28

Cocktails !i
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Select One (1) Per Wedding Package:

GRILLED VEGETABLE TOWER (VEGAN)

Portobello Mushroom, Peppers, Grilled Onion, Zucchini, Squash,
Asparagus, Baby Carrot, Grilled Polenta

FRIED TOFU
Saffron Potatoes, Broccoli Raab, Cumin Spiced Carrot Puree

ROASTED BABY VEGETABLE FRICCASSEE (VEGAN)

Israeli Cous Cous Salad, Tomatillo Salsa

PENNE PASTA

(VEG AN)
Artichokes, Roast Tomato, Savory Herb Broth

%ﬁé[afﬂen %/eaémmﬁ

(12 years and under)

HAMBURGER SLIDERS
CHICKEN FINGERS
TR1 COLOR CHICKEN TACOS
MACARON] and CHEESE

Please Select One (1) Of The Sides Below:

French Fries, Rice, Fresh Cut Fruit, Carrot Sticks, or Salad

$2 5 00 Per Person

Al Prices Are Subject To 20% Taxable Service Charge And 9% Sales Tax



@2&5 erts %lewf&w&d

Add $8.00 to any Weda’thg Pac/eage

Please Select One OJf the Fa//ow[ng

CHOCOLATE TRUFFLE MARQUISE
RaspberryG[aze

MO]JITO TART

Vanilla Bean Anglaise

WARM CHOCOLATE CAKE
Tahitian Vanilla Bean Gelato

CARAMEL FLAN CHEESECAKE

Fresh Berries

TIRAMISU

Amaretto Caramel Sauce

COCONUT TRESLECHE
Mango and Rock Sugar Salsa

APPLE PIE A LA MODE
Cinnamon Ice Cream

%c& @2&5 erl

(Please Select THREE)

MINIATURE KEY LIME
POMEGRANATE PANNA COTTA
CHOCOLATE MOUSSE SHOT GLASS
CREME CARAMEL
CHOCOLATE TRUFFLE LOLLIPOP
CREME BRULEE
POMEGRANATE SORBET SHOOTER

Add $3.00 Additional Per Person for Trio Desserts
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Your Dream Wedding truly begins with your Rehearsal Dinner.
Before all the forma[iﬁes commence, sharing past memories and [aughter with your nearest and dearest,
over cocktails and a commemorative meal, as you prepare to launch into your new lives ’cogether,
as Husband and Wife, is a special part of this life experience.
Let us take care of you and your guests while you enjoy these memory~making moments.
Whether you choose to gather in our Oceanside Gardens and Tikki Bar, our Celebration Ballroom,

or perhaps a customized setting, our Catev'mg and Banquet Team, are here to assure you have

a seamless, magica[ event ﬁom start to ﬁnish.
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Beachside BBQ

Starters
Tossed Greens with Toppings and Assorted Dressings
Potato Salad
Cole Slaw
Baeiio OnionJam
Corn on the Cob
Baked Potato Station with all the Fixings
Barbecued Baked Beans

Entrées
Barbecued Chicken
Barbecued Ribs
Hamburgers and Hot Dogs

Freshly Baked Cormbread, Rolls and Butter

Desserts

Apple Pie, Pecan Pie, Fudge Brownies, and Tropical Fruit Salad

Freshly Brewed Coffee, Decaffeinated Coffee and Herbal Teas
Chef Fee $100.00

$4 5 00 Per Person

All Prices are Subject to 20% Taxable Service Charge and 9% Sales Tax
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The Vows Were Exchanged. The Knot 1s Tied. The Bouquet Has Been Tossed.
Continue Your Wedding Festivities As Husband and Wife

By Treating Your Guests To An ]ndulgent Brunch Buﬁcet

Raise Those Mimosas And B[oody Mary’s With Your Fami[y And Friends

Toast To A L'Lfe~long Marriage Filled With Laughtev, Family, Good Health And Prosperity.
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Minimum 25 Guests

Fresh Florida Orange and Grapefruit Juice

Bakery Basket of:
Danish, Croissants, Assorted Muﬂ‘ms,

Butter and Preserves
Fresh Tropical Fruits

Scrambled Eggs

Bacon and Sausage
Roasted Sliced Potatoes and Peppers

Smoked Salmon Display
Sliced Tomatoes, Capers, Sliced Onions

Bage[s and Cream Cheese

Wafls

Fresh Berries, Cinnamon Wh'qopeo{ Cream

Omelet Station
Whole Eggs, Egg Whites, Egg Beaters
Smoked Salmon, Bermuda Onions, Scallions, Hickovy Smoked Ham, Bacon

Bell Peppers, Cheddar Cheese, Spinach, Diced Tomatoes and Mushrooms
$100.00 Chef Fee

Coffee, Decaffeinated Coffee, and Selection of Herbal Teas
May We Also Suggest

B[oody Mary’s or Mimosas
For An Additional $8 per Person

$3 5 00 Per Person

All Prices are Subject to 20%) Taxable Service Charge and 9% Sales Tax



SPECIALTY INTERMEZZO’S
Add an Addltional $4.00 per Person to Any Package

PEPPERED WATERMELON BLACKBERRY CABERNET
Mint Sprig Sugared Frozen Raspberry
MOJITO TRIO
Sugared Rim, Mint Garnish Raspbewy, Lemon, Mango
COSMOPOLITAN
Pink Champagne Sorbet
ICE CARVINGS SUSHI, SASHIMI AND CALIFORNIA ROLLS
1BLOCK Served with Soy, Ginger and Wasabi
WEDDINGS $350.00
LIQUOR SLIDES $500.00 Adld $15.00 per Person to Any Package
POST EVENT SNACKS

$5.00 per Piece — Minimum 2o Pieces Each

HAMBURGER SLIDERS MEDIANOCHE
GRILLED CHICKEN OR BEEF FRENCH FRY CONES
MIN] CHEESE PI1ZZAS EMPANADAS

SWEET POTATO OR CRISPY FRIES



v

Beefeater Gin

Bacardi

Jim Beam
Dewar’s White Label
Canadian Club Whiskey
Jose Cuervo

Domestic Beers

Imported Beers

House Wines

Champagne
Soﬁ Drinks, Juices, Bottled Water

Bar Enhancements
*L[/agma’e‘ Your Beverage Selection To The Top S/Mf Bar Pac/zageAz‘/ln Additional

S15++ Per Person

Top Shelf Brands
Absolute Vodka
Tanqueray Gin
Bacardi Gold
Jack Daniel’s
Dewar’s 12 Yr.
Jameson Whiskey
Patron

Cordials
Amaretto Di Saronno
Kahlua
Bailey's
Sambuca

Grand Marnier

*Each additional hour at $12++ per person ﬁr Premium Pac/eage

“$15++ per person for Top Shelf Package
29

All Prices are Subject to 20% Taxable Service Charge and 9% Sales Tax
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Q: What is needed to secure my space and date?
A:A non—reﬁmdab[e deposit which is equa[ to ten percent of the total amount of the contract, in addition to the signed contract

agreement will secure your date and space.

Q:Js therea Ceremony Fee?
A:Yes, there is a $750++ Ceremony Fee (plus applicable service charge and tax).

Q:Doyou do beach ceremonies?
A: Yes, we do beach ceremonies. The Ceremony Fee (mentioned above) will include up to 125 white ﬁ)lding chairs and a small round

table for the Oﬁ‘iciate. The beach permit Vequired by the City of Miami Beach is also included within the ceremony fee.

Q:How much is valet parking?
A: From 0-10 hours, It is $15.00-$16.00+tax per vehicle pending on which hotel you are considering for your wedding. Anything over

10 hours is considered overnight and goes for $29.00+tax per vehicle. Parking can either be hosted or paid individually by each guest.

Q: Does the hotel provide a Chuppah for the Jewish Ceremonies or Wedding Arch?
A: This is normaﬁy provided ’oy your decorator, however, youmay also ask our Wedd'mg Specia[ist to arrange one fov you at an

additional charge.

Q:Does the hotel provide Challah Bread and Kosher Wine for Jewish Ceremonies?
A: Yes, the hotel will provide Challah bread and Kosher wine fov the ceremony at a minimal fee.

Q: What linens does the hotel provide?
A: The hotel will provide White Floor Length Linen and White Napkins. Other options are available through our Wedding Specialist

at an additional charge.

Q: Can 1 use my own vendors?
A: Yes, your Wedding Specialist will provide you with a preferred list of vendors that are familiar with all the event rooms in our

resort.

Q: When should 1 have myvendors arrange to set up and decorate for my event?

A: Please direct your vendors to contact us one week prior your event to arrange set up times.

Q: May we select multiple entrée selections for dinner?
A: Yes, for a sit-down dinner, you may give your guests up to three (3) entrée options. In order for us to prepare properly, we will need

to have your guest’s pre-select their option and have you provide us with the total counts no less than five days prior to your event.

Q:]s the wedding cake included in the packages?
A: No, wedding cake is not included in the package but you can order the wedding cake through the hotel’s cake vendor of choice.
Hotel will waive cake cutting fee if you order the cake directly with the hotel.

Q:Does the hotel provide a special rate for out of town guests?

A: Yes, for Wedding Parties of ten or more rooms, the hotel will provide a specialized room rate for your guests. 30



