Fvents @
FEwm é&w’y Suites
Dalm Beach Gardens
We&/&ﬁ@ Menus

Coiymfu/aﬁom‘!

We know that cﬁoaﬂ'nj a location for your we&/aﬁry ceremony and. recepption can be an exciting
time, 9'm here to answer all of your questions and| pmw’/e a stress~free experience. We invite you to
revel in our /Jem'omﬂ'zep/yemice executed @ our ﬁm’;’iamfe Food and Beuemye team.

You and [ your guests will be /e@ﬁfe&/ @ our ouz‘;’fﬂmﬁnj cuisine and we pmw’&/e the ﬁerfecz‘yez‘ﬁnﬂ
for such a Jpecia/ /ﬂy, We will e ﬁappy to tailor your menu lo meet your /m/m‘e and’ your ém@eﬁ
With our e@ﬂm‘ Afrium L’oé@ with our Raya/ Swans, beautiful, ﬁomf with a waterfall, wooden
foot M’f@e and ﬂmm/yz‘aimme, the setting is e/eyﬂm‘ and, perfecz‘ for such a Jpecia/ /ay,

9t is our ﬂm/ that your weﬁ/ﬁé}’lﬂ //ay be aéxo/r/fe@ memorable!

Please feel free to contact me here at Events @ Verdea at the Emémx‘y Suites Palm Beach
Gardens,

(561) 691-3162

bruce.mangual@bhilton.com
We look forward to mm@'nﬂ this a wonderful /ay for all to remember!

Bruce Manjm/
Director of Catering
Events @ Verdea - Emém’sy Suites Palm Reach Gardens



mailto:bruce.mangual@hilton.com

We&/pﬁny Dlanner Notes

Consultation: ﬂy Mmrginﬂ an ﬂﬁpoinfmenf Fyou can be sure that you will be jiven our undivided attention, Walk in
appoz’nﬁnenfy will be seen based on auai/aéiﬁ’{y,

nitial Deposit: To confirm  your 'We/a@ry Date, 0 $100.00 or 10% of the estimated total, non-refundable a@/m’if is reqm’re&[
Al ﬁéposifs secure your space on definite basis and are non-vefundable. Events are ﬁre~paz’/ in full 5 days frior to the event
dats, Personal Cﬁecéy need two weeév fo clear so ﬂffusf ' your fuary schedule acaowﬁnﬂ@.

Cmmotzy: \S’pﬂce for a we/ﬁﬁnj ceremony can be added to your pﬂc@ye ata fee 0][ @00. 00 (f p/m a 22% service cﬁmye and
6% FL State Sales Tax). The /05@ and hallroom are  your oftions fora ceremony.

Floor Plans: We wil, ﬁrot/ia(e  you with a floor p/m that best meets your needs and space requirements, Each table comforfmé@
seats 8-10  quests. 9@00{ elect to  give your quests 4 choice of entrée, you will also need to list the hreakdown of meals fer table.
We do encourage m’f{gne/ seating. This ' gives your quests a sense of direction and a//owyyou fo seat ﬁeoﬁfe with others fﬁf:’y
may aﬁwm{y know.

Plnce cards: We are p/eme&/ to set-ups the p/ﬂce cards that  you ﬁmui/e, Each card should include  quests’ first and last name,

the table number fﬁey are mxiﬂne/ to, and entrée ;/eyfgnmﬁan, It is impuortant that fﬁey are fore- folded and'in a/ﬂﬁméeﬁm/
order.

Final Consultation: Al functions need to be paid in full five (5) days prior to your event (o wesks in advance for personal
checks). You will also need to ém‘nj your comp@feﬁ/ floor ﬁ///m, ﬁnﬂ/jm’f count and breakdown of meal selections, Abso, don't
foryez‘ to ém'ry the fo//owi@ items with  you the é/ﬂy oj[yomﬂ final appointment: p/ace cards, toasting j///w'ey, cake cutter and
server, caﬁe fap, em/eﬁ;ﬁe a&oﬁ 60)(, juﬂj‘f éaoé wifﬁ ﬁen, fm/am' m/m/ pﬁymmé@ cameras. ‘Foo/ ﬂm// or &wemyey me not ée
removed from the froperty @ host or quests. We regret that we cannot ﬁacé meals or leftovers "to 40" due to ﬁ'ﬂéiﬁ@ and food
mfe@ concerns rf:'gamﬁnﬂ safe ﬁam/ﬁ@ of food once it leaves the [rremises.

Vendor Information: Vendor meals are available at $25.00 () p/m‘ a 22}, service cﬁmjge and 6% FL state sales tax) per
vendor. These should be mﬂmryé/ and| pm’/ ][mﬂ in adyance. Under no circumstances will we allow any 0n~4//,@ vendor to be
served or pmﬂcﬁm‘e alcohol. We regret that we are unable to allow smoke machines or confetti launchers due to our fire
preuenﬁon Jyyfem, 9fygmﬂ entertaimment compﬂny does not adhere, you will be reqm’re/ to /J@ any aﬁf)ﬁ'méé ﬁes‘.

We are not able to store, assemble or /)/ﬂce centerpieces; your flovist is rejpom'iéé for set- up in the time allotted frior to the start
o][yom' event. No dicor items may bhe mounted onto the walls with nails, tacks, tape or j/ue. Please advise all vendors to use the
east entrance and kitchen service elevator far access and deliveries to the Ballroom.

Hotel Suites: When securing suites for your quests, we will [ give you comp@fe instructions and if poﬂié@ discounted room rates,
Discounted rates will be available up~to 30 doys frior fo the ww/&ﬁry date and then the best available rate is offered after that
date. Contact the Sales Department at (561) 691-3162 for more information.

Service Cﬁmye and Taxes: 2 taxable 227 service cﬁmye and 6% FL State Sales Tax will loe addded to all cﬁarge:,

A 22% Service Charge and 6% FL State Sales Tax is applied to all charges.




Bronze ?acéaje

Plated or Buffet Meal at $60.00 per person

(877.59 person includes tax and service cﬁafge]
5 Hour Total Event (Minimum of 75  quests)
Waived Rental of Grand Ballroom, Chair Cover, Linen and Sash, Tea L’{gﬁf Votive Candles, L'mfge Dance Floor
Com/)ﬁmem‘my Suite ﬁr the Bride and Groom

Cockfail Reception
One Hour Hosted Bar service - Preferred Brands
(see Bar Page for upgrades and options)
Bar Extension for ﬁreferre/ brands §5.00 foer foerson foer hour
Passed Hors 0’ Deuvres
Choose any Two (2) from Passed Hors D' Deuvres menu

éinﬂe;ﬂ 73(13][ Tataki - Wild WMushroom Tomato and WMini Franks in Wuﬁ[
Veﬂez‘ﬂé/e Sﬁrinj Strudel with Goat Mozzarelln on ?a.vfry - Tondoori
Rolls Cheese Focaccia Chicken Brochettes
Stationed Hors 0 Oeuvres
Choose One (1)

ﬂijﬁ/ﬂy of Assorted Cheeses
ﬂijp/ay of Seasonal” Tropim/ Fresh Fruit
Tomato Rruschetta on Toasted Rounds
Garden Crudite with ﬂifa

Dinner 'Receﬁﬁon
Salad Choose One (1)

Flccam/mnieﬁ/ @ Rolls and Butter
T:méﬁm‘y Signature Tossed 73&1@ Greens Salnd with Choice of Dressing

Traditional Caesar Salad with Garlic Croutons
ﬂa@ Greens with Ormlye Sections and Goat Cheese

Entrees
Cﬁef’: Selection 0f Starch and Vga‘aé[e
Choose Two (2)

Herbed Chicken Picatta

Sautéed in Lomon, Butter White Wine Pan Seared Atlantic Salmon

Maryo Ruerre Rlanc

Braised Pork Grilled Sivloin of Beef
Fl/,'p[e Cider white wine buffer Top/oe/ with Caramelized Shallots Port Reduction

A 22% Service Charge and 6% FL State Sales Tax is applied to all charges.




Silver ‘Recepﬁon ?ac(aje

Stationed Event at $70.00 fer person

($90.53 person includes tax and service cﬁmye}
5 Hour Total Event (Minimum of 75  quests)
Includes: Use of the Grand Ballroom, Tea L’yﬁf Votive Candlles and centerpieces, Dance Floor

Open Bar
Two (2) Hour Open har Serving Preforred Brands

Hot Hors O’ Oeuvres Choose Three 3
Veﬂel‘ﬂéﬁ; Spriry Rolls, Cm’sﬁy Brie Cheese puﬁ}, Petite Bee][ We/ﬁ@fom’, Gi@er Pork ﬁumpﬁryy
Swedish Meathalls \S’ﬁicy Sﬁzm'ﬂje Biscuits, Coconut Chicken, Sﬂm’ﬂﬂe and’ ‘Peﬁpem' on Crostini, Brie and’ Rmpéem’ex
Chicken Tandoori, Sausage in puff Pastry, Mushrooms stuffed with Cheese and Breaderambs, Meathalls and Cﬁm‘ney

Stationed Hors 0’ Oenvres Choose 2
ﬁisp/ﬂy of Assorted Cheeses & Rrie, with Gmﬁey and Cracker
ﬂnﬁ/)m’ﬁ Platter with Sliced Deli Meats and Cheeses, Bread Sticks
ﬁisp/ﬂy of Seasonal Tro/ﬁm/ Fresh Fruit, Warm Dark Chocolate ﬁip
Crostini with: Tomatoes and Basil, Red Pefﬂper Hummus, \S’/oicy Cheese ﬂip
Pita Cﬁipx with Sﬂinﬂcﬁ and Hot Artichoke and. \S’pinﬂcﬁ & Cheese ﬂiﬂ

\S' tations:

Tossed Salad Station
Cm}p Greens with Fresh Vejefaééy
Cucumber, Carrofs, Z‘;ﬂ@ Tomatoes, Croutons, %ﬁamym’ 77@‘
Onions, Qlives, Radishes, Garbanzo Beans, Ce/ew, Crijpy Noodles and Tortilla Sfm’/)y
Choice of 3 Dressings

Cam‘@: Choase Two
Carved Royemmy Roasted Breast of Tu;%ey
Tm;ﬂmyan M@o, Brown émuy

Brown \S’bgmﬂ Crusted Bone in Ham
Flpp[e Compofe ~ Whole Grain Mustard

Pepper Crusted Roasted Baron of Beef
Natural Jus and horseradish créme - Silver Dollar Rolls

Action Station Choose One:
Pasta Station
Two Pastas, Two Sauces and select of toppings and inﬂre;ﬁenfy
Mac & Cheese Bar
White Cheddar Mac & Cheese with select fo/:pi@y and’ irymﬁ‘enfy
Mashed Potato Rar

Roasted Garlic and Yukon Gold Mashed, ﬁofﬂfaex with selection of fo/y/ﬁ'@f and inﬂrﬂ&émﬁ'

Dessert Buffet for 84.50 per person additional
Chef Fees for Action Stations are $50.00 fer station

A 22% Service Charge and 6% FL State Sales Tax is applied to all charges.




Gold Pacﬁaje

Plated or Buffet meal at $85.00 per person
($109.92 person includes tax and service eﬁarje]

6 Hour Total Event (minimum 75  quests)
Whaived Rental of Grand Ballroom
Chair Cover and Sash
White, 7«/0@ or black Nﬂ/aéin, and Table Cloths
Tea L’fgﬁf Vootive Candles, /_’m:ge Dance f/oor
Camﬁﬁ'menfﬂ@ Suite for the Bride and Groom
Cﬁamp@ne Toast for ﬂ/{gueyl‘y

0pen Bar

Four ~4~ Hour Open har Serving Preferred hrands
(See Bar Page for Mﬁﬂl"ﬂﬁ/ﬂj’ and options)

Cockiail Recepﬁon
Passed Hors U Oeuvres
Choose Three from /myyeﬁ/ Hors D' Oeuvres Menu

Stationed Hors U’ Oeuvres
Choose Two (2)
From Stationed Hors 0 Oeuvres menu

Recepﬁon
Salad
Flccompanie&/ @ Rolls and Butter
Choose One (1) for a//ﬂueyﬁ'
Eméﬂﬁy é’iﬂnm‘mﬂe Tossed Bﬂ@ Greens Salad with Choice of Qrem‘@
Traditional Caesar Salad with Garlic Croutons
Entrees

Choose 3 options for " your quests
Chef's Selection of Starch and %ﬂe[aéﬂe
Coffee and Selection of Hot Herbal Teas Service

Herbed Chicken Francaise DPan Seared Atlantic Salmon or Fresh Gmuper
Sautéed in Lemon, Butter White Wine TOppeé/ with a Marga Ruerre Rlanc
Chicken Florentine Grilled 8 oz New York \S’friﬁ
Spilmcﬁ, Sundried Tomatoes, Feta Cheese Toﬁ/;e/ with Caramelized Shallots Port Reduction

A 22% Service Charge and 6% FL State Sales Tax is applied to all charges.




Dlatinum ?acéaje

Plated or Buffet Meal at $109.00 per person

(8140.96 per person incﬂmﬁnj tax and service cﬁmyﬂ]
6 Hour Total Event (minimum 75  quests)

Chair Cover and Sash, White, 91/0@ or Black
'Zlﬁﬂm&/ﬁ/ Wine Service for Bars and with Dinner
Cﬁamﬁ@ne Toast for all Guests
Tea L’yﬁf Vative Candles, L’mye Dance Floor,
Camﬁﬁ'menfﬂ@ Suite for the Bride and Groom

UPen Bar

Five Hour (5) Hour Call Brands Cpen Bar
'I/pjm/e/ Wine Service for Bars and with Dinner - Cﬁam/mjm Toast a/@uexfr

Cockiail Recepﬁon
Passed Hors 0" Oeuvres
Choose Three (3) from any menu

Citrus Poached. \S’ﬁrimp Cocktails, Mini 7369}[ 'We/ﬁrgz‘om',
Crab Cakes Creole Remoulade 'Tem/ﬂum Sﬁm’mﬁ with Wasabi Aiofi,

Chicken Pot Stickers Thai Sweet Chif, Lobster Summer Rolls
Grilled Vejel‘ﬂﬁ/e Bruschetta Pork Shumai with Seallion Soy Glaze

Stationed Hors O’ Oeuvres
Choose Two (2)
Flnﬁ/myfo Platter with Sliced Yalion Weats and Olives, [eppers

ﬂijp/ay of Soft and Cubed Cheeses with Crackers
Qijﬁ/ﬂy of Seasonal ‘Tropim/ Fresh Fruit
Tomato & Basil Bruschetta on Toasted Rounds
Garden Veﬂefﬂé/e Crudités with ﬂip

Dinner ?Qeceﬁﬁon
Salod
?lcoompﬂm'e;/ @ ﬂ@m’ffe Rolls and Sea Salted Butter
Choose One salad for all served [ quests - Two sulnd choices for buffets

Verdea Salad Tossed 730:@ Greens Salad with Choice of Dressing
Traditional Caesar Salad with Garlic Croutons
Saﬁ‘ Greens Salad with Sun Dried Cherries and Goat cheese, crostini
Caprese with Beefsteak tomatoes, fresh mozzavelln and fresh basil leaves, extra virgin olive oil
Entrees Continued on next page. ..

A 22% Service Charge and 6% FL State Sales Tax is applied to all charges.




Dlatinum Pacéaje

Continued:

Entrees:
Choose Three (3) for served choice or buffet
Artichoke Chicken
Roasted Chicken Breast with artichokes, scallions and white wine butfer
Herbed Chicken Paillard
Breast o][ Chicken Sautéed in Lemon, Butter and White Wine
Roasted Chicken Florentine
\S’fufﬂ/ with Sﬂinﬂcﬁ, Sundried Tomatoes and Feta Cheese, Garlic Cream
Cast Iron Seared Filet Mjgnon
Red Wine and ?eﬁ/oercmﬂn Demi Glace
Prime Rib of Beef
Natural Qus and Horseradish Cream

Braised Pork Loin

Sweet Onion and Fl/zﬂ/ﬂ RButter

Pan Roasted Grouper or ‘Rg/&'na/)per
Served with Eue;y/méy Hearts of Palm Citrus Slaw
Mmgo Glazed Satmon with fmﬁ herbs
Mm’go butter and sweet herbs
Lobster Tail with Orawn Butter and Lomon
Served with Mmmrpane and Preserved Lemon Polenta

Desserts:

Viennese Table

Chocolate ﬁip/w/ Strawberries, Petite Fours, Mini Cheesecake Rites
Fruit Tarts, peﬁfe desserts and cakes, torfes

Coffee and Selection of Hot Herbal Teas Service
Flavored é’ymﬁx, White & Dark Chocolate Cﬁipy, Cinnamon Sticks, Raw &gmﬂ

\S’/oecm/ Diets and ﬂ//ﬁl’ﬂfﬂf are considered for your Weciﬂ(queyfy,

Plated or buffet Meal at $109.95 per person

A 22% Service Charge and 6% FL State Sales Tax is applied to all charges.




Eméaﬂy Suites Banqueﬁv Bars

f{OO. 00 Bartender fee will be cﬁarje to each Hosted Comumpﬁan and Cash Bars*
One bartender scheduled for every 80 quests

Additional
Preferved Brands $12.00 $18.00 $24.00 $32.00 $6.00
Call Brands $16.00 $24.00 $32.00 $20.00 $£8.00
Premium Brands $20.00 $20.00 $20.00 $50.00 $10.00
Super Premium Brands  $24.00 $36.00 $18.00 $56.00 $12.00
Reer and Wines $12.00 $15.00 $18.00 $21.00 $2.00

* Above [irices are per foerson per hour, mea@uamnfee is the  quarantee for the bar /mcﬁﬂjey,

Bar Levels & Brand ﬂeycﬁpﬁom

Vodka Absoluts, Gin Tﬂnqmr@, Seotch %ﬁnny Red, Bourbon Jack Daniels,
Wﬁis’éey Rlend . Se@mm s YO, Rum Racard; Gold, ‘Teqm’/ﬂ 9ose Cuervo,

Vodka \S’foﬁ'cﬁn@ﬂ, Gin Bomé@, Scoteh %ﬁnny Rlack, Bourhon Makers Mark,

Preferrsd Brands

Vodka Smimoﬁ‘: Gin Beefeﬂfen Secoteh Dewar's, Bourhon Jim Beam,
Wﬁijﬁey Rlend Canadian Club, Rum Bacard;, %tiui/ﬂ Sauza,

Call Brands

Premium Bronds

’Wﬁixéﬂy Rlend. Se@mm 57, Rums Capfm’n Mmyﬂn/ Bacard], %qm'/a Jose Cuervo 1800,

RY uper Premium Brands

Vodka Grey Goose/Ketel One, Gin ﬂomé@ é’ét/ﬂﬁﬁifﬂﬁ, Seoteh Chivas/Crown Rayﬂ[ Bourhon Gentleman
9ack/Knob Creek, Wﬁij’é@ Rlend CC Classic, Rum Bacard; 8/ Malibu, %zim’/ﬂ Paton Silver,

Amaretto, Kahlua, Bm’@ . Grand Marnier,

Reer Selections:

Rudweiser, Bud . L’ijﬁf, Corona, Heineken, Local Wicrobrew

Wine Selections:
Cabernet Sﬂw@non, WMerlot, Pinot G@i@, Cﬁam/ann@

Comum/;ﬁon Bar
'Preferref/ Brands $7 00 Domestic Beers ,X’joo
Call Brands $8.00 ﬂmporfe/ Beers $6.00
Premium Brands $9.00 Rottle Water Sz.00
\S’u/,w Premivm Brands S$10.00 \\’pﬂr@nﬂ water $4.00

Cash Bars

'Preferrﬂ/ Rrands $7 00 Domestic Beers $2. 75
Call Brands $8.00 Imported Beers $5.00
Premium Brands $9.00 Rottle Water Sz.00
\S’u/,w Premivm Brands S0, 25 \S’pm'éﬁ@ water $4.00

A 22% Service Charge and 6% FL State Sales Tax is applied to all charges.




Additional Uij/ey

Deécor:
C’eremony Fee
(Includes a Arch, \S’eaﬁ@ ﬁm/mum/yyyfem]
Upﬂm;fe to Chair Covers & Sashes for Ceremony
Lace or U;y&mm table overlays
Colored Satin Nap@'m
Satin Table Rurners

Bridal Attendant (Maximum of Four hours)

LED L’yﬁﬁry in Ballroom

Dinner X %ce'pﬁan Enhancements:

Additional Hors 0 'Ceuvres (minimum 50)
Additional’ ﬁ’uﬁ[ef Yem Cocktail ‘Rece/,vﬁon

Wine Service During Dinner  (House Brands)
Additional Hours for Reception

Chocolate 771’/7/75/ Strawbherries (50 minimum order)
Chocolate Fountain (minimum 50 quests)

Pool-Side Private Cocktail Recepﬁon (t hour maximum)

$500.00 Ceremony
$5.50 per Chair
£15.00 more per table
$2.00 prer napkin
$10.00 each

$50.00 per hour

$750.00 per event

$2.00-$24.00 each
85.00 per person
87.00 per person
£250.00 per hour
$5.00 each

86.95 per person
$500.00 Rental

A 22% service charge and 6% TL state sales tax is applied to all charges.




