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A La Carte Break Items
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(Choose One) 
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All Buffets include Iced Tea and Water Service  ( 1.5 Hours of Service — Minimum of 25 guests* )  
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(Includes: Rolls & Butter, Iced Tea, and Coffee ) 
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All Buffets include Iced Tea and Water Service  ( 1.5 Hours of Service — Minimum of 25 guests* )  
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Displays   
(Serving Size Per Person — Minimum of 50 Guests) 

 

Cold 
(Pricing based on a minimum of 100 pieces per selection) 

 

Hot 
(Pricing based on a minimum of 100 pieces per selection) 

Hors D’oeuvres 
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Bar Packages

(Price per person) 

Hosted Bar  
(Price per person based on final guarantee) 
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Audio Visual Equipment
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GENERAL INFORMATION  

SHIPPING & RECEIVING:  
Due to limited storage, we request that shipments not ar-
rive any    earlier than three days prior to your arrival. A 
surcharge of $25.00 per package, per day will be applied to 
packages being stored for more than three (3) business 
days prior to scheduled event. 
 
Receive, store, deliver packages to your meeting rooms – 
charge per package: 
0 to 10 pounds, up to 3 boxes: complimentary  
A $5.00 per box charge will be assessed after the first three 
11 pounds to 50 pounds: $15.00 
Over 50 pounds: $25.00 
Pallets - $75.00 
Crates – dependent upon size/weight 
 
A handling fee will be charged for outbound shipments as 
well.  For crates and pallets delivered through UPS and Fed-
Ex there will be an additional lift charge dependent upon 
size/weight. 
 
ROOM ASSIGNMENTS: 
Function rooms are assigned based on the expected num-
ber of guests. If the final guaranteed number of attendees 
drops or increases, the hotel reserve the right to change, 
with notification, reassign function to a room suitable of 
accommodating the group and requirements.  
 

ROOM BLOCKS:  
Room blocks are available for your wedding.  Depending on 
the time of year discounts may be available.  Should you 
wish to reserve a block of rooms one of our Sales Managers 
will be happy to get in touch with you and provide you with 
details. 

SECURITY:  
The hotel cannot ensure the security of items left unattend-
ed in function rooms. Special arrangements may be made 
with the hotel for securing a limited number of valuable 
items. If additional security with respect to such items or for 
any other reason is requested, the Hotel can assist in making 
these arrangements with the hotel’s authorized security 
agency.  
 
We have no insurance for and are not responsible for any 
loss or damage to your property. If required, in our sole 
judgment, in order to maintain adequate security measures 
in light of the size and/or nature of your function, you will 
provide at your expense, security personnel supplied by the 
hotels security agency.  
 
LABOR CHARGES/EVENT TIMES: 
Your event includes 5 hours of event time.  Additional recep-
tion time may be added.  Labor charges in the amount of 
$150 per hour for events with up to 200 guests or $300 per 
hour for events of more than 200 guests will apply to the 
final bill.  Overtime charges do not include additional food 
and/or beverage. 
A $150 administrative fee will be applicable for any buffet 
food functions with fewer than 25 guests. A $125 adminis-
trative fee will be applicable for all bartenders, carver fees, 
chef’s fees and attendant fees. All labor charges are subject 
to current facilities charge and state sales tax. 
 
DAMAGE TO FUNCTION SPACE: 
Client will agree to pay for any damage to the function space 
that occurs during your event. client will not be responsible, 
however, for ordinary wear and tear or for damage that they 
can show was caused by persons that were not their func-
tion attendees. 
 
PARKING: 
The hotel is not responsible for loss or damage to the auto-
mobiles or their contents while parked on or off hotel prop-
erty 
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GENERAL INFORMATION

BANQUET EVENT ORDER 
Your Catering Manager will create a Banquet Event Order, 
or BEO, detailing your final food and beverage selections, 
set up specifications and event details and send to you for 
review on or before (21) days prior to the date of your 
event.  Signed & approved BEO’s are required to be re-
turned with your preliminary guest count and final estimat-
ed payment (14) days prior to the date of your event. 
 
GUEST COUNT GUARANTEE 
Preliminary guest counts must be submitted (14) days prior 
to the event.  Your final guest count is due (3) days prior to 
your event.  For your convenience, we will prepare food for 
3% over the final guaranteed number of guests.  This guar-
antee is not subject to reduction after the (3) day deadline. 
 
MENU 
Our Executive Chef Michael Wong and his team are happy 
to create a menu to fit the style of your event.  We offer 
options for plated meals, buffets, and casual dinner stations 
featuring prepared to order selections. 
 
For plated dinner service a three entrée selection plus a 
vegetarian or vegan option can be available.  If there is a 
price difference in the entrees the price per person will be 
based on the higher priced entrée.  Exact counts of each 
entrée are required with your guaranteed guest count (72) 
hours prior to the date of your event.  Escort card or place 
card meal indicators are required so our staff may serve 
your guests their ordered entrée.  If available, please pro-
vide your Catering Manager with a breakdown of guests 
and their entrée orders arranged by assigned table.  Should 
you wish to offer your guests the option of ordering their 
entrée at the dinner event, a $20 per guest surcharge will 
apply to the dinner price.    
 
Please provide your Catering Manager details on any of 
your guests’ dietary restrictions and/or allergies no later 
than (72) hours prior to your event. 
 
 

FOOD & BEVERAGE MINIMUMS 
A Food & Beverage Minimum will be included on your 
Event Contract.  This figure is the least amount of money 
you will spend on a combination of food and beverage at 
your event.  The minimum does not include service 
charge, tax, bartender and/or labor fees, cash bar reve-
nue, incurred overtime, rentals arranged through the ho-
tel or other ancillary food and/or beverage purchased out-
side of your contracted event.  The minimum is guaran-
teed when your contract has been received by the hotel.   
 
Your Catering Manager will create an initial estimate of 
charges outlining suggested food and beverage options 
that will get you to your Food & Beverage Minimum.  The 
estimate is a proposal that is subject to change during the 
planning of your event and is not guaranteed with your 
contract. 
 
Food and beverage pricing is subject to change and will be 
guaranteed in writing, upon request, 90 days from the 
date of your event. 
 
SERVICE CHARGE AND TAX 
Prices do not include service charge (currently 21%) or 
applicable sales tax (currently 9%).  California Law stipu-
lates that the service charge is taxable.  Sales tax is subject 
to change without notice. 
 
ADVANCE PAYMENTS 
To confirm your event date at Embassy Suites LAX South, 
we require an initial 30% deposit, along with a signed Con-
tract, issued by your Catering Manager. The final balance 
of full estimated charges is due (14) days prior to your 
event.  All deposits are non-refundable and will be applied 
to your final balance.   
 
HIGH SPEED INTERNET ACCESS                                                                        
Is available in guest suites at a daily rate of  $9.95 per 24 
hour period. (Complimentary  for HHonors Gold & Dia-
mond Members.)   HSIA is available in the meeting and 
dining rooms - arrangements must be made through the 
event department. (charges are based on # of connections 
and equipment needs) 
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GENERAL INFORMATION

TASTINGS CONTINUED 
Hors d’oeuvres, Buffet items, Action Station selections or 
alcohol are not available for your tasting.  Tastings can be 
scheduled Tuesday through Saturday from 11:00am to 
6:00pm.  Please notify us at least (3) weeks in advance to 
schedule your tasting.  Tasting dates and times are subject 
to availability.  It is suggested that your Event Planner or 
Coordinator attend the tasting. 
 
OUTSIDE FOOD AND BEVERAGE 
Outside catering for banquet events is permitted in the 
event the food is not able to be prepared by Embassy Suites 
Culinary Team.  All caterers must be approved and con-
firmed in advance with the Embassy Suites Catering Team, 
with a Hold Harmless Agreement & Proof of Insurance.  
Food and beverage minimums for the contracted event 
space must be met.  A fee of $35 plus service charge and 
applicable tax will be assessed based upon your total guest 
count to provide services for the event and will go towards 
your minimum.  Beer and liquor selections must be pur-
chased through the hotel.  Please also be aware that we do 
not allow outside caterers access to our kitchen.  
 
Should you wish to provide the wines for your event, please 
contact your Catering Manager for advance approval.  A 
$20 per 750ml bottle corkage fee will apply. 
 
AUDIO VISUAL 
We use a preferred vendor for all of our AV needs. Please 
contact your Catering Manager for a list of pricing. 
 
VENDORS 
Your Catering Manager will provide you with a list of ap-
proved wedding vendors.  You are not required to select 
your team from this list though it is strongly suggested.  All 
vendors on our preferred list have the appropriate insur-
ance and documents on file with the hotel.  We may re-
quire proof of a current business license, health depart-
ment certificate (where applicable), workers compensation 
insurance (where applicable) and a minimum $2,000,000 
general liability insurance policy naming Embassy Suites 
LAX South as additionally insured.   

MENU CONTINUED 
Children’s meals are available for your little guests – ages 
5 to 12.  Plated options are $22 per child for lunch & $24 
for dinner and buffet service is 50% of the adult buffet 
menu price.  Consult our Event Menus for Children’s meal 
options. 
 
All Food must be supplied by the resort with the exception 
of certain outside catering options.  Additional fees may 
apply. 
 
BAR 
Refer to our Event Menus for host bar options.  Hosted 
bars are available based on a per drink consumption 
charge or billed by the hour.  Per hour package bars will be 
billed for each guest age 21 and over.  Reduced pricing is 
available for your guests under the age of 21. 
 
Your Catering Manager is happy to arrange for any special 
order beer, wine or hard spirit should you wish to arrange 
for something unique at your wedding. We can also craft a 
custom cocktail for your event. All special order beer and 
wine will be purchased outright by you and billed by the 
case.  All special order hard liquor will be purchased out-
right by you and billed by the full bottle.  In order to en-
sure availability of any special order items please have 
these details to your Catering Manager no later than (4) 
weeks prior to your event. 
 
Please consult your Catering Manager for details on no-
host bars.  All no-host bars must meet a minimum of $400, 
or else a $150 administrative fee will be charged. 
 
TASTINGS 
We offer complimentary tastings for events with a $5,000 
food and beverage minimum or higher.  Tastings are host-
ed for up to 2 guests.  Tastings include your choice of (2) 
selections of each course you are planning on serving at 
your event.  Additional items can be added to your tasting 
at the current menu price.  Additions, if any, will be 
charged to your master account.   
 
 


