


 All Items Shown to the Left 

 One Hour Premium Open Bar 

 Small Bites Passed During Cocktail Hour 

 Chivari Chairs 

 All Items Shown to the Left 

 Small Bites Passed During Cocktail Hour 

All Packages Include 

• Champagne Toast 

• Domestic Cheese Display & Fresh Vegetable Crudités 

• Elegant Four Course Dinner 

• Silver Service Coffee Station 

• Upgraded Floor Length Linens 

• Custom Designed Wedding Cake 

• Fresh Floral Centerpieces 

• Complimentary Deluxe Accommodations for the Newlyweds 

• Personal Menu Tasting for Up to Four (4) People 

• Complimentary Guest Room for the Couple’s First 

Anniversary with Breakfast for Two 

• Specialty Rate for Overnight Accommodations for your 

Wedding Guests 

• Complimentary Personalized Event Web Page 

• Personal Marriott Certified Wedding Planner 

• Complimentary Parking 

• Private Picture Room for the Wedding Party and Families 

Deluxe 

 All Items Shown to the Left 

Traditional 

Find the Perfect Fit 

Elegance 



Hot  Hors d ’Oeuvres 

Spanakopita 

Vegetable Spring Rolls 

Sausage & Cheddar Stuffed Mushrooms 

Herb Stuffed Mushrooms 

Spinach Pesto Puffs 

Brie & Pear Wrapped in Phyllo Dough 

Sesame Chicken with Honey Mustard 

Peking Ravioli 

Beef Wellington 

Buffalo Chicken Spring Rolls 

Mini Risotto Crab Cakes 

Scallops Wrapped in Bacon 

Chicken Saltimbocca Bites 

D│INCLUDED   E│INCLUDED   T│UPGRADE 

Package Includes Four Pieces per Person 

Salads 

Mediterranean Salad 

Flavorful Seasonal Greens with Feta Cheese, Tomatoes, 

Black Olives, Sliced Red Onions and tossed with a Basil 

Balsamic Vinaigrette Dressing 

 

Caesar Salad 

Romaine Lettuce, Parmesan Cheese and Croutons 

tossed with a Creamy Caesar Dressing 

 

Field Green Salad 

Mixed Field Greens with Pear Tomatoes, Walnuts and 

Crumbled Chevre tossed with a Basil Balsamic Vinaigrette 

 

Spinach Salad 

Baby Spinach, Sliced Mushrooms, Bacon Bits, Tomatoes 

and Crumbled Blue Cheese served with a Raspberry 

Vinaigrette Dressing 

 

Buffalo Mozzarella  

$3.00 per person Upgraded Item 

Fresh Mozzarella and Vine Ripened Tomatoes drizzled 

with Balsamic Syrup and Virgin Olive Oil 

 

D│INCLUDED   E│INCLUDED   T│INCLUDED 
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THE BOSTON PEABODY MARRIOTT 

8A CENTENNIAL DRIVE │PEABODY.MA │01960 │978.977.9700 

Chicken Tuscany 

Boneless Breast of Chicken Stuffed with Prosciutto, Fresh 

Mozzarella Oven Dried Tomatoes and Served with Pesto 

Cream  

D│100    E│79   T│63         

 

Chicken Champagne 

Sautéed Boneless Breast of Chicken with Champagne Sauce 

garnished with a julienne of Vegetables 

D│100    E│79   T│63         

 

Chicken Venetian 

Grilled Boneless Breast of Chicken Topped with Roma 

Tomatoes, Basil and Fried Leeks 

D│100    E│79   T│63         

 

Chicken Madeira 

A Statler Style Chicken Breast Finished with a Sweet 

Madeira Demi-Glaze 

D│100    E│79   T│63         

 

Chicken Cape  

Boneless Breast of Chicken with a Traditional Bread 

Stuffing with Cranberries 

D│100    E│79   T│63        

  

Chicken Grenabloise  

A Boneless Breast of Seared Chicken Topped with Two 

Large Shrimp and Finished with a Lemon Butter Sauce 

D│103    E│82   T│66        

 

Georges Bank Cod 

Dipped in Butter and Rolled in Seasoned Ritz Cracker ® 

Crumbs  

D│100    E│79   T│63         

 

Swordfish Parmesan 

Parmesan Encrusted Seared Swordfish Steak 

with Lemon and White Wine Herb Butter Sauce 

D│107    E│86   T│70        

 

Summer Seared Salmon 

Seared Salmon Brushed with Tangerine Honey 

D│107   E│86   T│70        

 

Baked Stuffed Shrimp 

Five Large Shrimp Stuffed with Seasoned Seafood Stuffing 

Drizzled with Lemon Butter 

D│107   E│86   T│NA        

 

New York Sirloin 

Ten Ounce Sirloin Grilled to Perfection and Finished with 

Marriott’s Own Steak Butter 

D│107   E│86   T│70 

  

Filet Mignon 

Eight Ounce Filet Mignon Grilled to Perfection and 

Served with Marriott’s Own Steak Butter 

D│115   E│94   T│78         

 

New York Sirloin and Chicken 

New York Sirloin with Your Choice of Chicken Entrée 

D│111   E│90   T│80        

 

Surf and Turf 

New York Sirloin with Your Choice of Swordfish or Salmon 

D│115   E│96   T│80        

 

 

 



Stations Package  
 

One Hour Premium Open Bar 

Private Picture Room for the Wedding Party and Families 

One Hour Butlered Cocktail Reception with 6 Pieces of Passed Hors d ’Oeuvres Per Person 

Domestic Cheese Display & Fresh Vegetable Crudités 

Champagne Toast 

Silver Service Coffee Station 

Custom Designed Wedding Cake 

Fresh Floral Centerpieces 

Floor Length Table Linens 

Complimentary Deluxe Accommodations for the Bride & Groom 

Personal Menu Tasting for Up to Four (4) People 

Complimentary Guest Room for the Bride & Groom’s First Anniversary with Breakfast for Two 

Specialty Rate for Overnight Accommodations for your Wedding Guests 

Complimentary Personalized Event Web Page 

Personal Marriott Certified Wedding Planner 

Gourmet Pasta Station  

Selection of Two Pastas and Two Sauces Served with Garlic Bread and Fresh Parmesan 

Fresh Seafood Station 

 An Assortment of Seafood Served with Coordinating Sauces or Soups 

Customize Your Experience 

Carving Station Options (Please Choose 1 or 2 Options) 

Roasted Boneless Breast of Turkey Served with Gravy $100 

Whole Beef Tenderloin Served with Au Jus $107  

Both Turkey and Beef Carving Stations $114 

 



G
E

N
E

R
A

L
 I

N
F

O
R

M
A

T
I

O
N

 

Guarantees 
 

Final number of guests for all banquet events must be given 5 business days prior to the event. Number is not subject to reduction. 

Hotel will prepare 3 percent above the guaranteed number but will not be held 

responsible for service greater than 5 percent over the guaranteed number. If guarantee is not provided within this timeframe the 

hotel will utilize the last expected number as the minimum number of guests guaranteed and billed. 

Liquor Regulations 
 

Hotel’s liquor license requires that alcoholic beverages only be supplied and dispensed by hotel employees. Alcohol services will be 

denied to guests who appear intoxicated or under age. Hotel will refuse service to 

guests without proper identification. Massachusetts state law limits the service of alcoholic beverages to two (2) drinks per person per 

trip to the bar. Hotel reserves the right to discontinue service for the event should this be deemed necessary and reasonable. 

Entrée Selection 
 

For events where multiple entrees have been selected, a surcharge of $2 above the price of each menu selection will be applied. To 

assist our staff with prompt service, we require a detailed listing with the number of each 

entrée selected to be served at each table. If place cards are utilized, we recommend noting the guests’ choice. 

Food and Beverage Service 
 

All food served at the Boston Marriott Peabody must be prepared by our culinary staff unless prior approval is granted. All food 

provided by the Boston Marriott Peabody may not be taken from the premises after it has 

been prepared and served. 

Final Guarantee and Payment 
 

Advance deposits are non-refundable. Final payments must be made 5 business days prior to the event. Credit card is required for all 

events for guarantee of payment. 
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Event Technology Administrative Fee 
 

20% of the audio visual total, plus Massachusetts state sales tax, will be added to your audio-visual charges as an administrative fee. 

The administrative fee does not represent a tip, gratuity or service charge for wait staff employees, bartenders or other service 

employees engaged in the event. 

Tax, Service Charge and Fee 
 

Food and beverage is subject to 14% service charge and 8% taxable administrative fee. Audio visual is subject to a 20% service 

charge and 7% Massachusetts state tax. 

Administrative Fee 
 

8% of the food and beverage total, plus Massachusetts state tax, will be added to your account as an administrative fee. the 

administrative fee or any portion thereof does not represent a tip, gratuity or service charge for wait staff employees, service 

bartenders or other service employees engaged in the event. 

Service Charge 
 

14% of the food and beverage total will be added to your account as a service charge, which will be distributed to wait staff employees 

and service bartenders engaged in the event. 

Station Fee 
 

Station fees and bartender fees for extra bartenders do not represent a tip, gratuity or service charge for wait staff employees, service 

bartenders or other service employees engaged in the event. 

Massachusetts State Tax 
 

All food and beverage prices are subject to a 7% Massachusetts state tax. 
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Book Your Wedding for Any Available Saturday in 2015 and Receive: 

• Complimentary In House Up-lighting 

• Two Additional Guest Rooms on the Night of Your Wedding 

• Waived $2.00 Split Plate Fee 

• One Waived Bartender Fee 

• 25,000 Marriott Rewards Signing Bonus 

• Marriott Rewards Points Credited in Advance to Use Towards Your Honeymoon* 

Saturday Savings 

Book Your Wedding for Any Available Friday or Sunday in 2015 and Receive: 

• $5.00 Off Any Package Price (Valid for up to 250 Guests) 

• Complimentary In House Up-lighting 

• Two Additional Guest Rooms on the Night of Your Wedding 

• Waived $2.00 Split Plate Fee 

• One Waived Bartender Fee 

• 25,000 Marriott Rewards Signing Bonus 

• Marriott Rewards Points Credited in Advance to Use Towards Your Honeymoon* 

 

 

If  You Can Be A Little Flexible, So Can We 

Available With All of Our Packages: 

• Custom Wedding Cake from One of Our Preferred Confectionaries 

• Floor Length Table Linens in a Variety of Styles & Colors 

• Fresh Floral Centerpieces 

• Complimentary Suite for the Couple on Your Wedding Night 

 

An Incredible Value 

*Marriott Rewards points credited at signing based on contracted food & beverage minimum and is not 

transferrable. 50,000 total limit applies.  Offer may not be substituted.  


