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| et The Celebration Ecgin

The Embassg Suites Deerfield Beach Resort and Spa

is the PerFect oceanfront location for your sPecial
occasion. Blue skies and ro”ing waves of the Atlantic
Ocean Provicle you with }jreat}‘ntaking oceanfront views for
ceremonies and Privatc events. Our troPical setting offers
you, 5our1cricnds and Fami]g a weekend to celebrate your
sPecia] occasion and create life long memories. Relax, sit
back and allow our Promcessional team to clesign the event

OFHOUF dreams.

Thc Embassy Suites Deerf:iclcl Bcach Resort and Spa
~\Where You Have An Ocean of Fossibilitics”f-

EMBASSY SUITES DEERFIELD BEACHRESORT & SPA
950 .9 Dcean Drive
Deerfield Beach, I 33441
[Hotel: 954-426-0478

www.deerfield beac!—l.embassgsuites.com




Wedding Fackagcs Inclusions

Your chding Fackagc ]ncludcs

Complimentary T asting for T wo

Five [Jour Open Premium Bar Package
Butler Passed [Hors d'ocuvres

Floor |_ength White orJvory [ inens
Champagne T oast

Custome Butter Cream Wedding Cake
(Chiavari (hairs

[House (_enterpicces
P

SWCC’cEear’c Table

Dance [Tloor
Cake & Gi]c’c Tab]e
Comp]imcntarg Suite for the Bride and (Groom ( Restrictions APP]3>

Specia] Weéding Amcnity for the Bride and (Groom (Weclc{ing Night)
Discounted Secure Self Farking Rates
Hilton [~ vent F]anner Foints



Ocean Side (_eremon y Decks
The Citg of DCCF!CiClC{ Beach features two boardwalk areas set beach- F p - ‘

sidejust outside of our back gates which overlook the beautiful blue

Atlantic Ocean.

Ccrcmong Deck Fackagc

City Permit
White Resin (Chairs with Padded Seat
Set (Up and break Down of Space
Speaker and Microphone
|nfused Water Station [Tor GGuests
Small Table For Ceremony

Weati'aer Back UP SPacc
$750.00 Rental (between 25-75 gucsts)

$1250.00 Kcntal (bctwccn 76-150 gucsts)

Fricing subjcct to 22% service charge and 6% tax




(_ocktail Hour Sclcctions

Name Brand Bar: Vodka (Gordor’s, Gin (Gordor’s, Rum Castillo Silver,
Windsor Canadian Whiskey, [~ arly Times Bourbon, Scotch Grants, T equila
Giiro, CooPPerridge Merlot, Cabernet Sauvignon, Chardonnay and White
ZLinfandel, Wyclitf Brut, Bud | ight, Corona [ xtra, [eineken, Miller | ite,
Samuel Adams, Pottled Water, Juices & Soft Drinks

On Displag
Your Cl‘noice of Onc Display )

Elegant DisPla3 of ]mPortccl and [Domestic Chccscs, Crisp FI‘CS!’] \/egetab!c’s with a
Disp]ag of Dipping Sauces & [resh Sliced Tropica! I ruits

Servecl with ]:rcsh Bakec‘ Breads) Assorted Gourmet Crackcrs
or

Mediterranean Displag

[Hummus and T zatziki with T oasted [ita Chips, (arrot Sticks,
C!’\errﬂ T omatoes, (_ucumber, Olives and Julicrmecl / ucchini



Butlcr Fasscc[

Flease 5€1ect ive

Spanakopita with Cucumber Dill Sauce T hai Chicken Satay Skewer with Spicy Peanut Sauce
Vegetable Spring Rolls with Sweet and Sour Sauce Seared T una Skewers with Sriracha Soy Glaze

Franks F.n Croute served with Dijonnaise Mustard Coconut Crusted Shrimp with Chili Ajoli

Argentinean [~ mpanadas with Chimichurri Sauce Master C rafted C eviche Shooters (Mahi and | ocal Citrus)
Fried Goat Cheese Stuffed Peppadews Duck Confit Wontons with [ {oney Gochujang Sauce

Chicken Qucsac]i”a Cornucopia With Roasted T omatillo Salsa Salmon Mousse with Black T obiko Caviar
Asian Mcatba”s with S’Cickg Sesame Sauce Truﬁqed Mac and Chcesc Sachets with Montereg Sauce

Grapc | omatoes, Basi] & [ resh Mozzarella Skewcr Ba!samic Glaze
Hickorg Smoked Angus Beef on | oasted [Trench Bread with Red Fepper Sauce




Hand Crafted Salads

F]case SClCCt One
Mango CacsarSalac]

Crispg Romaine [Jearts, Tropical Bread Croutons, Plantain
Chips and Diced Mango with a Keg | ime \/inaigrette

Koastcd Bcct Salad

Babg Ka]e, Arugu!a, Roasted Red Peets, SPicecl Fecan,
Crumblecl (Goat Cheese, Shaved Red Onion with MaPle
Balsamic Dressing

Classic chlgc

Babg lcchcrg, C rumbled Smoked Bacon, Babg [Heirloom
] omatoes, B]ue Cheese Crumb!es, [ried | eeks ,Balsamic
Drrizzle with Blue Cheese Dressing

~A” Scrved with Warm Dinner Ro”s and Butterw



Flated E_ntrces

Flcasc 5c|ect up to Thrcc

Fan Seared | emon (Chicken Breast with Potato (Confit and Blistered T omato Jubilec

$120 per person

Frenched Roasted (Chicken Preast with Poached Furple Fotatoes and [Juancaina Sauce
$125 per person

Loca] Citrus Mojo Fork with Kice, Fick]ed Rcd Onions and Swect Flantains

$120 per person

Seared Mahi Mahi with Mango FineaPPle Salsa, Ficued Red Cabbage Slaw and Wild Kice

$122 per person

Carilled Sworchcish with chct Fotato Furee and Roasted (_omn Salsa

$13%0 per person

Eggplant Roulacle with Arugu]a, Roasted red Fepper, Charred AsParagus and GOat
(:hecse

$ b per person
~All' T ntrees are Paired with (Chefs Starch and \/egctab]e 5uggestion and Coffee & T ea Service~

Fricing subject to 22% service charge and 6% sales tax



Flatcd E_ntrccs

Flease Sclect up to Thrcc
Seared Crispg Branzino with (lassic Caponata and [Jerb Roasted

Fotatoes

$1%5 per person

]:rench Braised BCC{: Shor’c Kxb with Creamg (Goat Cheese Folenta and
Roasted Babg [Heidoom Carrots

$1%0 per person

Seared [Tlat Jron Steak (Guava, | amarind (Glaze with Roasted (Garlic
Mashed Fotatoes and Sautéed Zucchini and Ye”ow Squaslﬂ

$130 per person

Fi]e’c Mignon with Red Wine Jus, Truﬁqc Fotato Anna and Koas’ccd
AsParagus
$i42 per person

Searecl Fctite ]:ilct Mignon with Tl—]ree Gri“cd Jumbo 5l—n‘imP served with
B Color Koastccl Fingerling Fotatoes, Roasted AsParagus and Baby
Carrot

$147 perperson

~A” [ ntrees are Faired with Chcps Starch and \/egetable Suggestion and Cogec & | eca Servicc:N

Fricing subject to 22% service chargc and 6% sales tax



Buﬁ:cts

A Tas’cc of the lslands

Jalapeno & Pacon (Corn bread

Mango Caesar Salad
Kecl Fotato Salac{ with Fommerg Mustarcl, Tlﬂgme and Tarragon

Cilantro | _ime Coleslaw
| ocal Citrus Mojo Pork

Fistachio [T ncrusted Mahi Mahi with Vanilla Bean Butter Sauce

Citrus and [Herb Marinated (Chicken with Mango T omatillo Relish

sland Skirt Steak with Chimichurri and Roasted PBaby Peppers
Season |sland Rice with Black Beans
Sweet Flantains
Key | argo Blend of [Fresh Vegetables and Savory Putter
Asparagus Spears with an Artichoke Salsa

$130 per person
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~All Buffets |nclude Coffee & T ea Service / Fricing subject to 22% service Chargc and 6% sales tax~

Ocean Preeze

Avrtesian Preads & Rolls with Sweet PButter
Florida Citrus Salad with Foppg Seed Dressing
Marinated T eardrop T omatoes Mozzarella Salad
Baby Kale & Arugula Bect Salad with maple Balsamic Dressing
[Frenched Chicken Breast with Creamy Au Ju

Stcamecl PBanana | eaf Yellow T alil SnaPPcr

French Braised Beef Short Rib with (Caramelized
Sweet Onion and Mushroom

Rosemary Roasted Potatoes
White and Wild Rice Pilaf
Roasted Broccolini with Citrus Putter Sauce
Heidoom Baby Carrots

$1%5 per person
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chthion Station Menu

C}woosc Four Stations $13%2 per person [ Choosc Five Stations $ 142 per person
Chef Attended Action Stations will be $150 per stations

Pasta Station Roasted Fig

Whole Roasted Fig with
|sland Seasonings
and Spicesj Girilled
FincaPP]e and Grilled Mojo
Onions, Fepper Scented
Kice

(heese Agnolet’ci with Marina Sauce, Farfalle
Fasta with Alfredo Sauce served with Chicken
and Assortecl \/egetables, fresh Gratecl
Farmesan Cheese and ltalian Breaé Sticks

Add fjl—zrimp/fbc‘} per person

Jcrk Snappcr

Whole SnaPPcr with Jerk Seasoning
(ooked in Panana | eaf, T amarind
Sauce and Coconut Kice

Sopc Taco Bar

(hicken, Mahi Mahi and Pork
Guacamole, Sa!sa, Corn B!ack
Bean Sa]sa, Ja]apeno’s,

Sour Crcam] Qpeso Fresco] Ch f C =y ?
& arving Station
Shrec{dcd Chcdclar Montcrey Jack Fac“a Station—CthAttcndcc]

Checse el Warm FlourTor’ciHas ]ncluc{cs Assor‘tec{ Miniature Ko”s and Condimcnts:
Choose 2 Saffron Rice with (Chorizo
Chmc Attenclecl, 25! People minimum Sausagc, Chicken, Musscls,
Honeg Roasted [{am Shrimp and (lams

Salacl Station Breast of Turl(eg
' y i i tati
Mixcd Garden greens, Gorgonzola SlOW Roasted [rime Rib Asnan FUSIOH 5 el

CL‘CCSC: Raisins, Candicd Beef T enderoin with Red Wine Demi Glace’ Chicken and Beef Tcriga‘(i Stir

Walnuts, Homemade Croutons, F fi;d ,\Nitg}:res:\/éﬁ?b]és andn
Keﬂ Lime \/inaigrette, Fresl—m Sayifetpron 4 008 Rolls

nd jan uce
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Fricing subject to 22% service charge and 6% sales



Enhanccments

Sushi Displag/ﬁi‘!-oo per 100 Picccs

An Assortment Suslﬂi, Sashimi and Neguri served with
Pickled Ginger, Wasabi and 503 Sauce

Shrimp Display/ $400 per 100 Picccs

Jumbo fjlwrimp Served onice with Mango (ocktail
Sauce and (rilled | emon

Master Crafted Ceviche Displag/.‘i 15 per person

Marinated Mahi Mahi, [Fresh local Citrus, Red Onion,
Ci]antro, [Habanero and Avocado

AntiPasto DisPlay/ $18 per person

Bounthcul Arrag of ]ta[ian Meats and Cheeses,
Olives, Fepperoncini’s, Ar’cichokes 4
Gri”ed \/egetable’s and Fresh lta]ian Breacl

Baked Brie Display/ $15 per person

]mPorteé Brie WraPPecl in Puff Fastrg and baked (Golden
Brown, Served with Sliced [Fresh [Fruits and Sliced

Bagucttes
Vc ctable Crudité / $10 per person
& S

(arrots, Asparagus. Babg Feppcrs, Cclcrg, Grapc
T omatoes with Ranch DIP and Palsamic \/inaigrettc

Paella Station / $20 per person

Sagron Rice with (Chorizo Sausage, (hicken, Mussels,
Shrimp and (lams

Viennese Table / $16 per person

Profiteroles, | clairs, (Cannoli, T ortes, [Truit | arts
and Cl‘xocolate DiPPed Strawberries Served with

Specialtg (Coffees, Whipped (Cream, Shaved
Chocolate and Cinnamon

Fricirxg subject to 22% service clﬁarge and 6% sales tax

‘).",-\*-" "/‘f'v 4 MBS



ch]cling PBrunch

N Sunrise C[—)am}oagnc
T hree Hours of (nlimited Mimosas
Orange, Cranberry and Grapefruit Juices
Smoked Salmon |_ox Display with all the Accompaniments

Yogurt Bar
Servec{ with an Assortment of Toastec{ 6rano|a,
B!ueherrics, Strawberries, Chopped Nuts, Shredded
(Coconut, Dried Cranberries and Diced Mango

Assorted Pagels and Cream Cheese
(roissants and Muffins with [Truit Preserves and Putter
Sliced [Fresh Seasonal [ruit
(Cheesy Scrambled [~ ggs
Maple Kissed Bacon and Sausage | inks
Crispy Home [Fried Potatoes
Grilled Asparagus
Regular and Decaffeinated Coffee

Assorted fﬂot Tca
$55 per person

Adcl an Ome]et Station foran

additional $10 per person

Fricing subject to 22% service c}warge and 6% sales tax




Rehearsal Fackagc

On

Mang ar Salad ‘

Crispg Romaine Hear’cs, Tropiabread Croutons, Flantain
ChiPs and Diced Mango with a Keg | ime Vinaigrettc

|sland 5t3]c Red Bean and Rice

»

ixed (areens Salad
d Cranberries, Cucumber Ribbons, GraPc
matoes and Ca_jun Ranch Dressing,

reamy Finger]ing Potato Salacl
ked Macaroni and [Tour (Cheese

ooked Grccn Bcans and Tomato
Baked Beans Fried Plantains with N .

5wect Fotato Furcc

riled Jerk Chicken = Fire Roasted Chicke r
(Chicken with Guava (Glaze With Jerl( Bar”B”Q

Gri"cd Mahi Mahi Cuban Mcﬂo Porl
T

i ngo Fineapp]e Salsa With Mango FincaPPlc
- Skirt Steak
Cornbread Muffins with [Honey Putter Skirt Steak with (Chimichurri and Roasted
ch |ime and APPlc Pie
f:rcsmg Brewed Rc% and Decaffeinated Coffee, o Assorted Fresh Breads with Putt
Jce ea Mango Cheesecake and Cinnamon ~5ugar
. = $45 Pér' Derson Frcsl‘tlg Brewed chular and Decaffeinated C offe
1 |

$55 per person



Rehearsal Faclcagc

s Amoure®

Fresh Mozzarella and T omato Salad
- Vine Kipcncc] T omatoes, Babg Arugula, Basil, ]:rcsh Mozzarella and Far
(Cheese with a Palsamic \/inaigrcttc .

Tomato~Olive bruschctta

w

Creamy Goat Cheese Polenta
Sweet Red FPeppers, Onions and T omato Sauce
Orecchiette Carbonara
Roasted Broccolini
mesan (_heese ,and Citrus Butter Sauce

Chicken Piccata
on CaPer Sauce
rusted Mahi Mahi

omatoes and Lemon Butter

ake and Mini Cannoli

R o R |
Decaﬁeinw:fc"”g - - B,
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Aclclitional [nformation

Oceanside Deck Ccrcmony
Hotel will arrange for Permit thru the Citg of Deerﬁc]d Bcach.

Frohibited bg Citg of Deerfield Beach Balloons, rice, paper Petals, confetti, stgromcoam or sgnthctic Products that may Po”ute beach or
harm wildlife.

Farking
Reduced Par‘(ing is available to weclding guests. Flease make your arrangement’s through our Catering Office.

]nitial Dcposit & Faymcnt Schcdulc

A non-refundable 25% dePosit of the anticiPated food and beverage revenue will be recluirecl at the time the contract is signecl. Your
contract will outline the additional payment schedule. A“ weclclings are su})ject to a Facilitg fee and a food and beverage minimum.

]:inal Faymcnt

T he final balance must be received no later than 7 working clags Prior to the event. (the guaranteccl number of attendees is also due at this
’cime% if Paging }33 credit carcl, cashier’s check or money order. ]F Paging with a Personal Cl"ICC‘{) Pagment must be received 2 1 claﬁs Prior to the

event clate.

Menu 5clcction

|f two or more entrees are selected, it is the responsibi]itg of the client to have each Place card clearlg marked with the guest’s entrée
sclectionand a listing of the entrée selections by table must be submitted as well. T he hotel will prepare and set for 5% over the attendance
number guaranteed by the client.



Additional |nformation (_ontinued

Dictarg chucsts

An9 special clietarg requests or allcrgies should be communicated to your Catering Manager atleast 10 days before the event.
Chi!&ren’s Plates are available for $%5.00 and vendor meals will be chef’s C!‘IOiCC, are available for $%5.00. Your vendors will be Providccl with
comp!imentarg non-alcoholic bevcrages cluring your event. Undcr no circumstances will the hotel allow any vendor on cluty to be

SCT‘VCC] or PUFCHaSC alcol’xo!ic bcveragcs.

Scrvicc C]’:argcs and | axes

All food and beverage related charges are subject toa 22% service cl’xargc and 6% sales tax. | he service charge is a taxable item in

accordance with the State of f:]oricla DePar’c of Revenue..

Room E)]oclcs

(uest Suites are available at a discounted rate based on availabi]itg for a block of 10 and above suite nights. Flease sPeai( with your
Catering ManagerFor more information regarding rates and availability. Discounted ovemight sel1c~Par1<irxg rates are available Forgroup

room }D]OC!(S based on seasonality.



Additional Information (Continued

Hotcl Frovisions
Embassy Suites Deerfield Beach Resort will Provide white ivory linens, napkins and standard house ccnterpieces will all events.
ngraCJCCJ spccial’cy linens may be ordered upon request. Additional fees will app]g. Within the Package Pricc, (Chiavari chairs will be

included forthe reception.

lnclcmcnt Weather and Noisc Ordinance

l]C an outdoor event must be moved indoors due to inclement weather, the decision must be made 4 hours before the event in conjunction with
the Catering Manager and or ]:oocl and Beverage Director. Due to Dccr‘fzie]d Eeach noise ordinance all outdoor events must conclude
by 10:00pm.

Bartcndcr and Chcmc Fccs

One Bartcnc{cr is assigned per 75 guests at a rate of $150.00++ per Bartcnc!cmcor up to 4 hours. Each additional houris $25.00++ per
SREEP & P % P
Bartendcr. E_ach Action Station or Carving Station that rcciuircs a Cl‘n@c in Attcnc{ance) there will be a fee of $150.00++

Gi{:t Bags
l]cgou wish to have gi{:t bags delivered to your guests suites, there will be a $5.00 per bag additional fee . Al bags must be clearlg marked
with the guest name on the bag as it appears on the reservation. All bags must be arrangecl ]Dg date of arrival. T he hotel we will not hand out

gi]ct bags at check in clirect]y to your guests due to limited storage at the hotel.
Arrangements to have ghct bags delivered must be made 10 c]ags Prior to arrival.



T[’\c Role of Your Catcring Managcr

Exccutc the contract.
Act as your Primarg hotel contact, available to answer all oFyour questions and communicate with other depar‘tments within the hotel.
Corresponc{ with you and assist in making the best decisions regarding food, bcverage and set-up.
Oversee the set up of all the equipment the hotel Provides.
Hclp you with guest room arrangements and hotel details.
Frovide you an outline oFgouerinancia! commitments and pre-payment schedule.

Communicate all set up requirements of the ceremony and recePtion spaces, food Preparation and other hotel oPerations to the

aPProPriate clePartments for execution.



