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C O N G R A T U L A T I O N S!  

 

Please allow the Aloft-Element Tampa Midtown team to offer our heartfelt congratulations to you both 

on your very special day. Cheers on finding each other!  Your greatest adventure has just begun.  

 

We are privileged to help you in celebrating this unforgettable day. May your wedding be filled with 

special memories you can treasure forever.  

 

Wishing you a lifetime of love and happiness, 

Your Aloft-Element Team 

 

 

 

Aloft-Element Tampa Midtown 

The dual branded Aloft-Element is a brand-new property in Tampa’s vibrant Midtown -- the city’s 

premier new destination.  With over 5,000 square feet of outdoor and indoor event and banquet spaces, 

couples can choose the size and area that best fits their dream.   

The hotel’s stunning one-of-a-kind rooftop lounge is unique in Tampa and offers panoramic city skyline 

views along with local craft beers and signature cocktails in a comfortable, lively setting. The hotel also 

boasts the prestigious, Tulum-inspired Sal Y Mar (Salt & Sea) restaurant. The rooftop pool, WXYZ Bar 

with its pool table and live music, an extra-large fitness center, and the Refuel snack market all add to 

guest’s exceptional stay and experience. 

The combined 226 rooms feature a stylish and modern vibe.  Aloft boasts contemporary, loft-like rooms 

while Element offers suites with an eco-friendly design and complimentary breakfast.  Both hotels are 

pet friendly.    
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D I A M O N D 
$180.00 pp 

 

Our Diamond Package includes the following: 

 

Chef’s Table & Planning Session for up to four (4) people 

Champagne or Cider Toast 

Floor Length White Linens 

Valet Parking for the Bride & Groom 

Our Preferred Vendor’s List 

Cake Cutting & Cake Service at Reception 

Romance Package in the Bride & Groom’s Room on Wedding Night 

 

 

RECEPTION & DINNER  

(If Choosing Multiple Entrée Options, Place Cards with Guests’ Entrée Choice are Required) 

 

Preset Rolls & Butter  

Preset Water or Unsweetened Iced Tea 

Choice of four (4) Hors D’oeuvres 

Gourmet Meat, Cheese & Fruit Charcuterie Board 

Choice of one (1) First Tier Action Station 

Choice of one (1) second Tier Action Station 

Choice of Salad 

Choice of two (2) Entrées  

Choice of one (1) Vegetable & one (1) Starch 

Dessert & Petits Fours Board 

 

 

BAR 

 

Complimentary Champagne or Cider Toast 

 

Your Choice of Bar at Additional Cost 
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S A P P H I R E     
$160.00 pp 

 

Our Sapphire Package includes the following: 

 

Chef’s Table & Planning Session for up to four (4) people 

Champagne or Cider Toast 

Floor Length White Linens 

Valet Parking for the Bride & Groom 

Our Preferred Vendor’s List 

Cake Cutting & Cake Service at Reception 

Romance Package in the Bride & Groom’s Room on Wedding Night 

 

 

RECEPTION & DINNER  

(If Choosing Multiple Entrée Options, Place Cards with Guests’ Entrée Choice are Required) 

 

Preset Rolls & Butter  

Preset Water or Unsweetened Iced Tea 

Choice of three (3) Hors D’oeuvres 

Gourmet Meat & Cheese Board 

Choice of one (1) First Tier Action Station 

Choice of one (1) Second Tier Action Station 

Choice of Salad 

Choice of up to two (2) Entrées  

Choice of one (1) Vegetable & one (1) Starch 

 

 

BAR 

 

Complimentary Champagne or Cider Toast 

 

Your Choice of Bar at Additional Cost 
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R U B Y 
$140.00 pp 

 

Our Ruby Package includes the following: 

 

Chef’s Table & Planning Session for up to four (4) people 

Champagne or Cider Toast 

 Floor Length White Linens 

Valet Parking for the Bride & Groom 

Our Preferred Vendor’s List 

Cake Cutting & Cake Service at Reception 

 

 

RECEPTION & DINNER  

 

Preset Rolls & Butter  

Preset Water or Unsweetened Iced Tea 

Choice of two (2) Hors D’oeuvres 

Gourmet Cheese & Fruit Board 

Choice of one (1) First  

Choice of one (1) Second Tier Action Station 

Choice of Salad 

Choice of two (2) Entrées  

Choice of one (1) Vegetable & one (1) Starch 

 

 

BAR 

 

Complimentary Champagne or Cider Toast 

 

Your Choice of Bar at Additional Cost 
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E M E R A L D 
$120.00 pp 

 

Our Emerald Package includes the following: 

 

Chef’s Table & Planning Session for up to four (4) people 

Champagne or Cider Toast 

Floor Length White Linens 

Valet Parking for the Bride & Groom 

Our Preferred Vendor’s List 

Cake Cutting & Cake Service at Reception 

 

 

RECEPTION & DINNER  

 

Preset Rolls & Butter  

Preset Water or Unsweetened Iced Tea 

Choice of two (2) Hors D’oeuvres 

Gourmet Cheese Board 

Choice of one (1) First or Second Tier Action Station 

Choice of Salad 

Choice of two (2) Entrées  

Choice of one (1) Vegetable & one (1) Starch 

 

 

BAR 

 

Complimentary Champagne or Cider Toast 

 

Your Choice of Bar at Additional Cost 
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P E A R L 
$100.00 pp 

 

Our Emerald Package includes the following: 

 

Chef’s Table & Planning Session for up to four (4) people 

Champagne or Cider Toast 

Floor Length White Linens 

Valet Parking for the Bride & Groom 

Our Preferred Vendor’s List 

Cake Cutting & Cake Service at Reception 

 

 

RECEPTION & DINNER  

 

Preset Rolls & Butter  

Preset Water or Unsweetened Iced Tea 

Choice of two (2) Hors D’oeuvres 

Choice of Salad 

Choice of two (2) Entrées  

Choice of one (1) Vegetable & one (1) Starch 

 

 

BAR 

 

Complimentary Champagne or Cider Toast 

 

Your Choice of Bar at Additional Cost 
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H O R S    D’ O E U V R E S 
All Hors d’oeuvres prices are based on an order of fifty (50) pieces. 

 
H O T 

 

Shrimp & Grits Bites  

$150 

Pulled BBQ Pork Jalapeno Corn 

Fritters  

$135 

Mini Garlic Herb Quiche  

$130 

Teriyaki Chicken Meatballs  

$140 

Citrus Crab Cakes with Spicy 

Remoulade  

$160 

Bacon Cream Cheese Pinwheels  

$140 

Baked Mac & Cheese Bites  

$140 

Potato Skin Bites with Chipotle 

Ranch  

$135 

Vegetable Spring Rolls with 

Sweet Thai  

$135 

Shrimp & Chorizo Cocktail  

$145 

Asparagus & Prosciutto Herb 

Cheese Puff  

$150 

Fried Bacon Scallop with 

Mango Puree  

$170

 

 

C O L D 

 

Prosciutto Wrapped Brie & Pear 

$125 

Spinach Artichoke Phyllo Cups 

$120 

Herb Goat Cheese Cucumber 

Cups 

$130 

Cranberry Brie Puff Pastries 

$125 

Caprese Skewers 

$120 

Creamy Smoked Salmon Rolls 

$135 

Pimento Cheese Tostadas 

$130 

Mini BLT Crostini 

$130 

Antipasto Skewers 

$125 

Feta Tomato Tartlets 

$120 

Crudité Hummus Plantains 

$120 

Grilled Peach, Pineapple & Goat 

Cheese Crostini 

$130 
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S A L A D S 

 

 

 

HARVEST 

mixed greens, dried cranberries, 

apples, candied walnuts, crumbled 

goat cheese with lemon-ginger 

vinaigrette 

 

ARUGULA CAPRESE 

marinated fresh mozzarella, basil & 

cherry tomatoes  

over baby arugula with balsamic 

dressing  

 

SOUTHERN TOMATO & 

CUCUMBER 

vine ripened tomatoes,  

cucumbers, shaved red onion & baby 

kale with Dijon vinaigrette 

 

 

 

CAESAR 

Romaine lettuce, crunchy 

croutons & parmesan with Caesar 

dressing 

 

CHOPPED 

chopped romaine lettuce, 

radicchio, red onion, celery, cherry 

tomatoes, pepperoncini peppers, 

garbanzo beans, sun dried 

tomatoes & provolone cheese with 

honey herb vinaigrette  

 

WEDGE 

Iceberg lettuce, cherry tomatoes, 

crumbled bacon, green onion, 

crispy onions & crumbled blue 

cheese with creamy herb dressing 

 

 

S T A R C H E S    &   V E G E T A B L E S 
 

Baked Mac & Cheese 

Cheesy Au Gratin Potatoes 

Creamy Grits 

Grilled Balsamic Sweet Potato       

Medallions 

Herb Roasted Fingerlings 

Lemon Herb Quinoa & Brown Rice 

Mashed Garlic Red Skin Potatoes 

Parmesan Rice Pilaf with Garden 

Herbs 

 

Broccolini & Blistered Cherry 

Tomatoes 

Brown Butter Mushrooms 

Garlic Butter Green Beans 

Honey Sugar Glazed Carrots 

Lemon Oil Grilled Asparagus 

Broccoli & Cauliflower Casserole 

Spicy Sautéed Kale 

Rainbow Roasted Root Vegetables 
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TIER 1 

A C T I O N   S T A T I O N S 

 

PASTA PARTY 

sautéed to perfection by one of our professionals: farfalle with 

garden vegetables tossed with garlic oil & fettuccini noodles with 

broccoli florets and chicken, tossed with alfredo sauce 

 

TRADITIONAL BAKED TURKEY 

Brined baked turkey breast, cranberry orange compote, garlic aioli & 

spitzweck rolls 

 

CITRUS PORK ROULADE 

Citrus rosemary pork loin stuffed with toasted brie & apples, served 

with mini rolls 

 

FLANK STEAK ROULADE 

Seared flank steak stuff with spinach, sun dried tomatoes & herb 

cheese, served with mini rolls 

 

BROWN SUGAR GLAZED HAM 

Pineapple brown sugar glazed ham with spicy mustard aioli & mini rolls 

 

MARINATED SLOW ROASTED BEEF 

Slow roasted beef roast served with herb au jus, horseradish cream 

and spitzweck rolls 

 

HERB CRUSTED PRIME RIB 

Crusted prime rib served with herb au jus, horseradish cream & mini 

rolls 

 

RAW BAR 

Variety of seafoods: shrimp cocktail, crab legs, mini crab claws & 

oysters on the half shell, with cocktail sauce & lemons 

 

HONEY BOURBON SALMON 

Oven roasted Pineapple honey bourbon glazed side of salmon  
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TIER 2 

A C T I O N   S T A T I O N S 

 

SOUTHERN STYLE CHICKEN & WAFFLE 

crispy chicken bites atop a sweet and crunchy sugar waffle, topped 

with a spicy maple-honey drizzle. This is a self-serve station. 

 

 

TROPICAL FLAMBÉ 

brown sugar flambéed fruits over vanilla ice cream,  

assembled by a professional for your guests 

 

 

VERY BERRY SHORTCAKE 

house made shortcake topped with a flambeed macerated berry mixture, 

assembled by a professional for your guests 

 

 

MASHED POTATO WHIP 

whipped garlic mashed potatoes served with assorted toppings: 

crumbled bacon, shredded cheese, green onion, butter & sour cream in 

a self-serve station 

 

 

CANDY JAR 

a variety of sweet & sour candies that will accent any event 

  

 

POPCORN 

freshly popped popcorn displayed in our popcorn machine, served in 

traditional popcorn bags with assorted toppings 

 

 

S’MORES 

jumbo marshmallows, Hershey’s chocolate bars & graham crackers,  

we supply the sticks and the flame 
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E N T R É E S 

 

CHICKEN 

 

FAR EAST CHICKEN 

Grilled chicken breast shallow braised in teriyaki sauce, pineapple Pico de 

Gallo  

 

CHIPOTLE CHICKEN 

Chipotle rubbed, grilled chicken breast, sweet & spicy pan sauce 

 

PICCATA ROMA 

Lightly floured chicken breast shallow braised in a lemon butter artichoke 

sauce 

 

CHICKEN SALTIMBOCCA 

Chicken breasts wrapped in prosciutto and provolone topped with a creamy 

mushroom sauce 

 

TUSCAN CHICKEN 

Pan seared chicken breast cooked in a creamy spinach and sundried tomato 

sauce 

 

SPINACH ARTICHOKE STUFFED CHICKEN  

Spinach, artichoke & herb cheese stuffed breast of chicken 

 

 

PORK 

 

PINEAPPLE BOURBON GLAZED STUFFED PORK 

Pork loin stuffed with toasted brie & fig compote, pineapple glaze 

 

CITRUS PORK ROULADE 

Citrus rosemary pork loin stuffed with toasted brie & apples 

 

SMOTHERED AND SHREDDED BBQ PORK 

Slow roasted pork in tangy BBQ sauce 

 

WHISKEY GLAZED PORK CHOP (PLATED ONLY) 

Marinated, grilled pork chop with Jack Daniel’s marmalade 
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E N T R É E S 

 

FISH  

 

BAKED COD 

baked cod with white wine cilantro reduction 

 

CRISPY BOURBON SALMON 

 seared salmon filet with a honey pineapple bourbon glaze 

 

GRILLED SHRIMP SKEWERS 

Grilled shrimp & peppadew skewers with a cilantro cream reduction 

 

CAJUN SEARED SALMON 

Seared filet of salmon with mango chutney 

 

 

BEEF 

 

BRAISED SHORT RIBS 

Bone in red wine braised short ribs with Cheer wine sauce 

 

CARNE ASADA ROULADE 

Flank steak stuffed with spinach, sun dried tomatoes & herb cheese 

 

SMOTHERED SHREDDED POT ROAST 

Slowly braised pot roast shredded and smothering in a pan sauce  

 

FILET MIGNON (PLATED ONLY) 

Juicy filet cooked to medium with cilantro garlic green onion compound 

butter 
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E N T R É E S 

 

 

 

VEGETERIAN 

 

CAULIFLOWER STEAK 

Grilled spicy cauliflower steak, blistered tomatoes, roasted corn, feta and 

orzo, lemon cream sauce 

 

QUINOA & BROWN RICE PEPPER 

Bell peppers stuffed with quinoa & brown rice blend, vegetables and herb 

cheese 

 

 

 

VEGAN 

 

ROASTED VEGETABLE QUINOA & BROWN RICE 

Fresh vegetables, quinoa & brown rice topped with arugula salad 

 

HUMMUS PORTOBELLO CAP 

Lemon garlic hummus, artichokes and spinach baked in a seasoned portobello 

cap 
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B E V E R A G E    M E N U 

OPEN BAR  

Minimum Two (2) Hours Required.  Spirits subject to change,

 

 

PREMIUM BRANDS 

• Pinnacle Vodka 

• New Amsterdam Gin 

• Cruzan Silver Rum 

• Jim Beam Bourbon 

• Dewar’s Scotch 

• Mi Campo Silver Tequila 

• Canadian Club Whiskey 

• Sycamore Lane Wine:  

Chardonnay & Cabernet 

• Beer, Select Two: 

Bud Light, Budweiser, 

Michelob Ultra, Miller 

Lite 

First Hour: $18.00 Per Person 

Each Additional Hour: $12.00 Per Person 
 

SUPER PREMIUM BRANDS 

• Absolut Vodka 

• Tanqueray Gin 

• Bacardi Silver Rum 

• Maker’s Mark Bourbon 

• Dewar’s Scotch 

• Sauza Silver Tequila 

• Jack Daniel’s Whiskey 

• Robert Mondavi Select Wines: 

Chardonnay & Cabernet 

• Beer, Select Three: 

Bud Light, Budweiser, 

Michelob Ultra, Miller 

Lite, Corona, Lagunitas 

IPA, Sierra Nevada Hazy 

Little Thing, Angry 

Orchard Crisp Apple 

 

First Hour: $22.00 Per Person 

Each Additional Hour: $14.00 Per Person 

 

ULTRA-PREMIUM BRANDS 

• Ketel One Vodka 

• Hendricks Gin 

• Sailor Jerry Rum 

• Bulleit Bourbon 

• Dewar’s Scotch 

• Patron Silver Tequila 

• Jack Daniel’s Whiskey 

• Souverain Wine: 

Chardonnay, Sauvignon Blanc, 

Cabernet Sauvignon & Merlot 

• Beer, Select Five: 

Bud Light, Budweiser, 

Michelob Ultra, Miller 

Lite, Heineken, Corona, 

Lagunitas IPA, Sierra 

Nevada Hazy Little Thing, 

Angry Orchard Crisp 

Apple, Truly Wild Berry 

Hard Seltzer, Sam Adams 

Seasonal 

 

First Hour: $28.00 Per Person 

Each Additional Hour: $16.00 Per Person 

 

BEER AND WINE BAR 

• Sycamore Lane Chardonnay, 

Pinot Grigio, Cabernet 

Sauvignon & Merlot 

• Select Five: Bud Light, 

Budweiser, Michelob Ultra, 

Miller Lite, Heineken, Corona, 

Sierra Nevada Hazy Little Thing, 

Sam Adams Seasonal, OMB 

Copper, D9 Hakuna Matata IPA, 

OMB Captain Jack 

First Hour: $16.00 Per Person 

Each Additional Hour: $12.00 Per Person 
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B E V E R A G E    M E N U 
 

HOST BAR 

Charged Based on Consumption:  Minimum Two (2) Hours Required 

Minimum $300.00 Expenditure on a Two (2) Hour Bar 

Minimum $500.00 Expenditure on any Host Bar Over Two (2) Hours 
 

• Ultra-Premium Brands   $12.00 per Drink 

• Super Premium Brands   $10.00 per Drink 

• Premium Brands    $8.00   per Drink 

• House Wine    $9.00   per Drink 

• Local Beer    $8.00   per Drink 

• Imported Beer    $7.00   per Drink 

• Domestic Beer    $6.00   per Drink 

• Assorted Coke Products  $4.00   per Drink 

• Fruit Juices    $4.00   per Drink 

• Bottled Water    $4.00   per Drink 

 

Bartender Fee: $150.00 per Bartender for up to Four (4) Hours 

One (1) Bartender per every 75 Guests 

 
 

CASH BAR 

Charged per Drink:  Minimum Two (2) Hours Required 

Minimum $300.00 Expenditure on a Two (2) Hour Bar 

Minimum $500.00 Expenditure on any Cash Bar Over Two (2) Hours 
 

• Ultra-Premium Brands   $13.00 per Drink 

• Super Premium Brands   $11.00 per Drink 

• Premium Brands    $9.00   per Drink 

• House Wine    $10.00 per Drink 

• Local Beer    $9.00   per Drink 

• Imported Beer    $8.00   per Drink 

• Domestic Beer    $7.00   per Drink 

• Assorted Coke Products  $5.00   per Drink 

• Fruit Juices    $5.00   per Drink 

• Bottled Water    $5.00   per Drink 

 

Bartender Fee: $150.00 per Bartender for up to Four (4) Hours 

One (1) Bartender per every 75 Guests 

Cashier Fee: $50.00 per Cashier for up to Four (4) Hours 

One (1) Cashier per every 75 Guests 
 

*Local Beer Seasonal Selection from the following: Noda Brewing, Unknown 

Brewery, D9 & Triple C 


