Rose Wedding Package

Hilton Garden Inn Fairfax

Rose Wedding Package
Our five hour Rose Wedding Package pricing is based on your menu
selection and includes:

Starbucks coffee station featuring Tazo teas
Fresh Rolls & Butter
Four hour open Gold Bar Package
Champagne/ Sparkling Cider Toast
Complimentary cake cutting
Floor length white linens and napkins
Silver Chavari Chairs
Chargers for plated dinners- choice of gold or silver
Head table lighting package
Votives candles for dinner table
Complimentary guest room for the bride and groom including a bottle of champagne
& chocolate strawberries delivered to your room on your wedding night
Special room block rates for your guest

Hilton Garden Inn Fairfax
3950 Fair Ridge Dr. Fairfax,Va 22033
703.385.7774
www.fairfax.hgi.com

Rose Wedding Package
COCKTAIL RECEPTION DISPLAYS

HAND PASSED HORS D’OEUVRES

VEGETABLE CRUDITÉ DISPLAY
Bacon-wrapped sea scallops
Curried chicken salad on cucumber rounds
An array of garden vegetables with creamy herb & red
Peking
duck wraps with hoisin sauce & scallions
pepper ranch dressing
Brie and fresh seasonal fruit kabobs
BRUSCHETTA DISPLAY
Seafood-stuffed mushroom caps
Oven-baked garlic bruschetta with garlic and herbs, roma
Champagne-garlic shrimp
tomatoes and mozzarella
Hawaiian chicken satay
CHARDONNAY CHEESE FONDUE
Ginger Beef Kabobs
A variety of shredded cheese blended with chardonnay
Mini beef wellington
wine, perfectly heated & served with bread cubes, assorted
Spinach spanakopita
vegetables and apple slices
Chesapeake Bay crab cakes with remoulade sauce
TAPENADES & DIP DISPLAY
Arancini - golden fried roasted red pepper risotto
Thinly sliced beef tenderloin on a crostini with creamy
A trio of spreads including crab & artichoke dip, roasted
horseradish
red peppers tapenade and hummus, served with crackers, Smoked salmon with herb Boursin cheese & capers on
rye melba
pita and slice baguettes

SALADS
CLASSIC CAESAR SALAD
Crisp romaine tossed in a creamy Caesar dressing topped with seasoned flat bread & freshly grated Parmesan
HOUSE SALAD
Mixed greens in radicchio cup, cucumber rounds, sliced mushrooms, baby mozzarella, grape tomatoes and
homemade balsamic vinaigrette
CHOPPED SALAD
Crisp romaine tossed with confetti red, yellow and green peppers, julienne carrots and roasted corn tossed with
a creamy ranch dressing topped with corn bread croutons
SPINACH SALAD
Baby spinach with sliced jicama, dried currants and sunflower seeds tossed with citrus vinaigrette
CHARRED SUMMER SALAD
Grilled cauliflower, Broccoli, Carrots, cubes of Watermelon, Pineapple, Peaches, and Strawberries, Tossed
Romaine Lettuce, Topped with a Banana Cilantro Pesto
CLEMENTINE QUINOA SALAD
Corn Kernels, Black Beans, Chopped Cilantro and Goat Cheese, Red Onions Topped with an Orange Cilantro
Dressing
BLT SALAD
Iceberg lettuce, bacon crumbles cherry tomatoes and chunky blue cheese dressing with garlic croutons
SUMMER GARDEN SALAD
Fresh field greens, seasonal fresh berries, apples, walnuts and goat cheese in champagne vinaigrette

INTERMEZZO
Mango, Raspberry or Lemon Sorbet garnished with Fresh Mint in a Sherry Glass
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Plated Dinner
ENTREES
GRILLED STRIP SIRLOIN
Marinated strip sirloin with a port wine demi-glace
GRILLED TENDERLOIN
Wrapped with Apple Wood Bacon
HERB-CRUSTED ORGANIC GRILLED CHICKEN BREAST
Free-range organic airplane chicken breast with roasted garlic cream sauce
HAWAIIAN GRILLED CHICKEN
Grilled chicken breast topped with a papaya citrus sauce
CHICKEN OSCAR
Sautéed chicken breast accompanied w/ asparagus spears, then topped crab meat and a creamy béarnaise sauce
BAKED MARYLAND CRAB CAKES
Two fresh baked Maryland crab cakes with remoulade sauce
STUFFED FLOUNDER FLORENTINE
Filet of flounder baked with crab, Boursin cheese and spinach in a white wine cream sauce
SOUTHERN STYLE SALMON
Grilled salmon topped with bourbon Peach Sauce
CITRUS-THYME SALMON
Marinated fresh salmon filet sautéed in a citrus-thyme sauce or Roma tomatoes & lobster sauce
DIJON-CRUSTED PORK TENDERLOIN
Dijon-crusted pork tenderloin roasted and served with wild mushrooms & sautéed onions
GRILLED VEGETABLE NAPOLEON
Marinated assorted squash with seasonal vegetables carefully layered on a grilled Portobello mushroom and topped
with tomato concasse & balsamic reduction
PETITE TENDERLOIN FILET
(Recommended as duet)
Grand grilled tenderloin with a balsamic reduction and sautéed shallots
Add $5.00 per person

VEGETABLE ACCOMPANIMENT

STARCH ACCOMPANIMENT

Vegetable Salpicon
Bouquet Vegetables
Julienne Vegetables
Baby Carrots
Asparagus with Garlic Butter

Garlic Yukon Mashed Potatoes
Parmesan Basil Risotto
Oven Roasted Potatoes
Saffron Rice
Cilantro Lime Rice
All prices are subject to 22% taxable service charge and 6% Virginia Sales Tax
The hotel must provide all Food and Beverages to be consumed in the ballroom. Ceremonial foods such as cake and favors are exempt
from these regulations with pre- approval and are welcomed by the hotel at the discretion of the Sales Manager. We welcome you to
bring any decorations, candles and linens you would like to decorate the inside of the ballroom, just ask about set-up time frame
requirements. All liquor sales must be through HGI Fairfax and follow in concordance with VA ABC safety regulations and licensing.

