
 

 

 

 

 



 

 

 

The Westin Mount Laurel would be delighted to be the host venue for your special event. 

 

 

 
Wedding Ceremony 

1 Hour affair 
Ceremony style seating for up to 400 

Aisle Runner & Ceremony Arbor 
Standard Ivory Pipe & Drape Back Drop 

Refreshing Fruit Infused Water Station upon your Guests Arrival  

 
Wedding Reception 

4 Hour affair  
Ice Sculpture  

Champagne Toast or Apple Cider 
Wedding cake 

Black or white table floor length table linens  
Grey napkin or your choice of colored napkin 

Villeroy & Boch china 
Hepp stainless steel flatware 

Votive Candles accents  
Menu Tasting for up to 4 people  

Westin professionals to assist you throughout your entire wedding planning journey and day of events 
Reception including cocktail Hour and Open Bar Package starting at $86++ per person 

 
Wedding Room Block 

Complimentary Westin Executive Studio guestroom for bride and groom 
Guest room block with preferred rates when reserving 10 or more rooms 

Additional (1) complimentary room night earned per every (25) room nights actualized under guest block 
Turn-down service, chocolate covered strawberries and champagne amenity to bride and groom’s room 

Complimentary reservations web link  

 



 

 

 

 

 



 

 

 

 

           

                  

 

Passed Hors d'oeuvres 

Raspberry Brie - Crispy Phyllo Dough 

Ginger Chicken Kabobs - Infused Chicken Lined Up with Onions & Red Pepper,  

Char Grilled, Mango Cilantro Glaze 

Chicken Quesadilla - Pan Seared Flour Tortillas Filled with Blackened Chicken,  

Pepper, Onion & Pepper Jack Cheese 

Mini Stromboli’s –Filled With Tomatoes, Mozzarella, Pepperoni 

Clams Casino - Pancetta, Peppers, Onions, Fresh Parsley 

Sesame Chicken - Honey -Mustard Dipping Sauce 

Mini Franks - All Beef Franks Wrapped in a Buttery Puff Pastry 

Crab Rangoon – Crisp Fried Wonton Filled With Crab and Cream Cheese 

Vegetable Spring Roll - Plum Sauce 

Peppercorn Beef Brochette - Balsamic Port Syrup 

Spinach and Feta Cheese - Wrapped in a Crispy Phyllo Dough 

Parmesan Crusted Artichoke Heart - Filled with Goat Cheese & Herbs 

Mini Brick Oven Pizzas - Assorted Toppings 

Coconut Chicken - Cumin Dusted Chicken Tenders, Coconut & Panko Bread Crumbs 

Pulled Pork Slider - Tangy BBQ Pulled Pork on a Brioche Mini Bun 



 

 

 

 

*Additional menu options & upgrades are avilable by request*  
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Deposits 



 

 

 

A non-refundable deposit of 20% of the estimated charges and a signed catering agreement are required to confirm your event. Your 
catering agreement will outline your complete deposit schedule. The final payment of your event is due (7) 

Business days prior to your event. We accept payments in the form of credit card, cashier's check or money order. Please note that 
personal checks are not accepted for final payments. All events will be paid in full prior to the event based on the final estimate. 

 
Food & Beverage 

Food & Beverage prices are subject to change, and definite prices will be confirmed in the catering agreement between you and the Hotel. 
Prices will vary according to the menu selection and type of event. It is the Hotel’s policy that all food and beverage be provided by the 

Hotel. In accordance with the Hotel’s liquor license, no alcohol can be brought onto the premises. This includes wine/sparkling 
wine/champagne, or any other type of alcohol intended for use as favors and/or gift bags /welcome baskets. 

 
Guarantees 

We request that your final guarantee be communicated to the Meeting and Special Events Office at (7) 
Business days prior to your event. 

 
Additional Charges 

A 22% service charge, 6.625% sales tax will be applied to all food, alcoholic beverages and rentals.  All taxes and surcharges are subject to 
change without notice. 

 
Your Special Events Manager 

Once we receive your signed Catering Agreement, we will assign a Special Events Manager to your event. He or she will assist you with the 
details of your menu planning, room set-ups, audiovisual, signage and other aspects of your event. You agree to discuss your event 

arrangements and/or food and beverage functions with the Special Events Manager to 
Determine whether labor and/or special service charges, if any will apply in addition to those set forth in the Catering 

Agreement. All event details should be finalized by (7) days prior to arrival. All banquet, catering details and charges will be set forth on a 
separate agreement called the Banquet Event Order, which is available from the Special Events Manager, and once signed will become a 

part of the original Catering Agreement. 
 

Special Events Professionals 
Please notify your Meetings and Special Events Manager of any outside vendors you anticipate using so that we are able to supply them 

with the necessary paperwork. Decorations may not be attached to any stationary wall, floor, window or ceiling with nails, staples, tape or 
any other substance in order to prevent damage to the Hotel’s fixtures and furnishings. 

According to fire regulations, all candles or any devices that emit flame or smoke must be enclosed in glass or non-flammable containers. 
No signage can be placed in public areas. 

 
Additional Services 

Any services that would incur additional costs (e.g. power/electrical charges, chandelier removal, furniture removal, lamps, decor, security, 
cars on drive way etc.) will be discussed with you by Meetings & Special Events Manager upon your request. 

 
Special Events & Decor 

Your Meetings and Special Events Manager can arrange for floral centerpieces, specialty linens and ice sculptures. We partner with several 
preferred vendors to assist you with creating an event to fit your specific needs. If you wish to enlist the services of a vendor other than our 

recommendations, please notify your Meetings and Special Events Manager so we may share our policies and procedures with you. 
 

Merchandise & Articles 
The Hotel shall not be responsible for damage or loss of any merchandise or articles brought into the Hotel or for any items left 

unattended. 

 



 

 

 

 


