
 

Wedding Packages 2013 
 

Congratulations and thank you for considering the 

Hilton Orlando/Altamonte Springs for your upcoming wedding reception! 
 
Our Wedding Package Amenities include: 

Event Space: 

Selection of three luxurious ballrooms for parties to 450 persons 

Bridal Party Hospitality Room during cocktail hour 

Food & Beverage: 

5 hour reception including 1 hour pre-reception hors d’oeuvres 

Professional wait staff to service and orchestrate your event 

Cake cutting service with chocolate covered strawberries 

Flexible bar packages 

Champagne toast  

Décor: 

Your choice white or black chair covers  

Bridal Table or Sweetheart Table 

White floor length linens 

Votive candles on all tables 

Dance floor, DJ table, gift table, cake table 

Accommodations: 

Complimentary accommodations for the Bride and Groom  

including champagne amenity 

Special room rates for out of town guests 

 

Packages start at 

$60.00 per person! 

 

 

See our newly renovated Event Showroom in the lobby of the hotel! 

 

To experience the finest in customer service and culinary indulgences, 

please contact our Catering Professionals at 407-830-1985 to schedule your appointment. 

 

 

 

 

 

 



The Crystal Package 
Includes Champagne Toast 

 
Plated Menu 

served with Freshly brewed Coffee, Iced Tea and Decaffeinated Coffee 

 

Salads Choice of 1 

 
Mixed Field Green Salad - Freshly Harvested Field Greens and Crisp vegetables,  

served with Ranch and Balsamic Vinaigrette Dressings 

 

Classic Caesar Salad – Fresh Crisp Romaine Leaves prepared with Croutons  

and a Parmesan Crisp tossed with our Classic Caesar Dressing 

 
 
 

Entrées Choice of (2)  

All of our selected entrees are accompanied with your choice of 

Herb Roasted Baby Potatoes, Garlic Smashed Potatoes or Rice Pilaf 

And Fresh Seasonal Vegetables, a Trio of Freshly Baked Breads & Butter 

 
Medallions of Beef - Two Petite Filets topped with a subtle Cognac Peppercorn Sauce 

 

Roast Pork Tenderloin – with Apple Chutney, Garlic Yukon Gold  

Mashed Potatoes and grilled Balsamic marinated Vegetable Tower 

 
Chicken Toscana - French Cut Chicken Breast with White Wine, 

Artichokes, Mushrooms, and Roma Tomatoes 

 

Chicken Marsala - Grilled Chicken Breast Baked and topped with a delicate Mushroom and Wine Sauce 

 

Tuscan Salmon - Catch of the Day Salmon baked and topped with Ripe Red Tomato,  

Purple Eggplant, Calamata Olives, and topped with a Fine Seafood Sauce 

 
 

 
We will proudly serve your Wedding Cake 

Accompanied by Chocolate Dipped Strawberries 

 

$60.00 per person Crystal Package only 

 
$77.00 per person with Crystal Package and 4-hour call brand bar. 

A customary 22% service charge and 6% sales tax will be added. 

 

 

*Vegetarian options available upon request.



The Platinum Package 
Includes Champagne Toast 

 
Plated Menu 

served with Freshly brewed Coffee, Iced Tea and Decaffeinated Coffee 

 

Salads Choice of 1 

 
Mixed Field Green Salad - Freshly Harvested Field Greens and Crisp vegetables,  

served with Ranch and Balsamic Vinaigrette Dressings 

 

Classic Caesar Salad – Fresh Crisp Romaine Leaves prepared with Croutons  

and a Parmesan Crisp tossed with our Classic Caesar Dressing 

 

The Caprese Salad - Vine Ripened Tomato and Fresh Mozzarella accompanied  

with Crisp Pane and topped with a drizzle of Extra Virgin Olive Oil and Basil 
 

Roasted Red Delicious Apple – Crisp Romaine, Dried Cranberries,  
Toasted Walnuts, Goat Cheese, served with Roasted Shallot Vinaigrette 

 

Entrées Choice of (2)  

All of our selected entrees are accompanied with your choice of 

Herb Roasted Baby Potatoes, Garlic Smashed Potatoes or Rice Pilaf 

And Fresh Seasonal Vegetables, a Trio of Freshly Baked Breads & Butter 

 
 

Filet Mignon & Bacon Wrapped Scallops - Select Filet of Beef paired  

with three succulent Seared Scallops wrapped in Apple Wood Smoked Bacon 
 

Petite Filet & Salmon - Grilled Tenderloin of Beef with Port wine  

and Bleu Cheese Reduction paired with Atlantic salmon Dill Beurre Blanc 

 

Breast of Chicken & Seared Beef Tenderloin - Breast of Chicken with  

Red Pepper Cream Sauce and Tenderloin of Beef with Port Wine Demi 

 

Filet of Sole stuffed with Crab & Shrimp - Fresh Catch Sole prepared with succulent  

Crab & Gulf Shrimp and topped with Lemon Beurre Blanc 

 

Plank Salmon & Grilled Prawn - Cedar baked Atlantic Salmon served  

with Jumbo Gulf Shrimp drizzled with Lemon Beurre Blanc 
 
 

We will proudly serve your Wedding Cake 

Accompanied by Chocolate Dipped Strawberries 

 

$63.00 per person Platinum Package Only 
 

$83.00 per person with Platinum Package and 4 hour call brand bar. 

A customary 22% service charge and 6% sales tax will be added. 

*Vegetarian options available upon request. 



The Hilton Wedding Buffet 
Minimum of 50 guests for buffet 

Includes Champagne Toast 

 

Creatively Styled Buffet Menu 
served with Freshly brewed Coffee, Iced Tea and Decaffeinated Coffee 

 

Salads Choice of 2 

 
Mixed Field Green Salad - Freshly Harvested Field Greens and Crisp vegetables,  

served with Ranch and Balsamic Vinaigrette Dressings 

 

Classic Caesar Salad – Fresh Crisp Romaine Leaves prepared with Croutons  

and a Parmesan Crisp tossed with our Classic Caesar Dressing 

 

The Caprese Salad - Vine Ripened Tomato and Fresh Mozzarella accompanied  

with Crisp Pane and topped with a drizzle of Extra Virgin Olive Oil and Basil 

 

Entrées Choice of (2)  

All of our selected entrees are accompanied with your choice of 

Herb Roasted Baby Potatoes, Garlic Smashed Potatoes or Rice Pilaf 

And Fresh Seasonal Vegetables, a Trio of Freshly Baked Breads & Butter 

 
Medallions of Beef - Two Petite Filets topped with a subtle Cognac Peppercorn Sauce 

 

Chicken Marsala - Grilled Chicken Breast Baked and topped with a delicate Mushroom and Wine Sauce 
 

Chicken Picatta - Grilled Chicken Baked and topped with Wine, Lemon and Caper Butter Sauce  
 

Penne Diavolo – Penne Pasta tossed with a flavorful Spicy Tomato Cream Sauce 

 

Pasta Del Mar - Shrimp, Scallops and Mussels with Tomato Basil Sauce over Linguini 

 

Tuscan Salmon - Catch of the Day Salmon baked and topped with Ripe Red Tomato,  

Purple Eggplant, Calamata Olives, and topped with a Fine Seafood Sauce 

 

Carving Station Choice of 1 

 
Roasted Prime Rib of Beef 

Salmon Wellington 

Bourbon Glazed Ham 

Tenderloin of Beef 

Roasted Pork Loin 

Roasted Turkey and Cranberry Relish
 

We will proudly serve your Wedding Cake  

Accompanied by Chocolate Dipped Strawberries 

 

$62.00 per person with Hilton Wedding Buffet only 
 

$81.00 per person with Hilton Wedding Buffet and 4 hour call brand bar. 
A customary 22% service charge and 6% sales tax will be added. 

*Vegetarian options available upon request. 



1 Hour Pre-Reception Menu 

Included in the package! 
 
 

Please Choose (1) Cold Display & (3) Hors D’oeuvres from lists below, served butler style. 
 
 

Your selection of Cold Displays 

 
 

The Domestic and Imported Cheese Display - A Colorful Display of Domestic & Imported  

Cheese garnished with Fresh Berries and Accompanied by a fine selection of Water Crackers 
 

 

The Antipasto Display - Chef’s finest blend of delicacies to include, Genoa Salami, Soppressata, Capicola, 

Provolone, Mortadella, Mini Mozzarella and Cherry Tomatoes, Vegetable Salad, Crispy Panne & 

Breadsticks 
 

 

Fresh Seasonal Fruit Display - A Ripe display of Seasonal Fruits and Berries. 
 

 

Garden Crudités - Freshly prepared array of assorted Vegetables accompanied by Our Ranch Dressing. 

 

Hors doeruves –  

Butler Passed please select 3 from this list 

 

Bacon Wrapped Scallops 

Spanakopitas  

Coconut Shrimp 

Chicken Brochettes 

Petit Brie and Raspberry Encroute 

Asian Spring Rolls  

Shrimp n Grit Spoons 

Maryland Crab Cakes 

Caprese Skewers 

Greek Skewers 

Shrimp Cocktail Shoots 

Assorted Canapés 

Assorted Tea Sandwiches 

Hummus on a Pita Chip 

Salmon Pinwheels 

Smoked Salmon Mousse 

Genoa Salami Coronets 

Bruchetta on Toast Points 

  

To add additional Hors D’oeuvres 

$325.00 per 100 

(Based on 4 pieces per person) 

 

A customary 22% service charge and 6% sales tax will be added. 



 
 

Wedding Beverages  
(we can customize your bar)! 

 

Call Brands 

 
Smirnoff Vodka, Beefeater Gin, Bacardi Rum, Jose Cuervo Tequila, Dewar’s Scotch 

Jack Daniels Bourbon, Canadian Club Rye, Cabernet, Chardonnay and White Zinfandel Wines 
Domestic, Imported and Non-Alcoholic Beers, Soft Drinks, Juices & Bottled Water 

 

Premium Brands 

 
Absolute Vodka, Tanqueray Gin, Captain Morgan Rum, Jose Cuervo 1800 Tequila, Chivas Regal Whiskey, 

Makers Mark Bourbon, Crown Royal Rye, Cabernet, Chardonnay, White Zinfandel Wines, 
Domestic, Imported and Non-Alcoholic Beers, Soft Drinks, Juices & Bottled Water 

 

 
Host Bar Host bar Cash Bar 
Consumption Bar Package per person Guest pays on own 

 

Call Brands 6.25 Call Brands  Call Brands 6.50 

Premium Brands 7.50 One Hour 14.00 Premium Brands 7.00 
Domestic Beer 4.25 Two Hour 20.00 Domestic Beer 4.75 
Imported Beer 4.75 Three Hour 26.00 Imported Beer 5.50 
House Wine 6.75 Four Hour 32.00 House Wine 7.25 
Cordials 7.50 Each Additional Hour 7.00 Cordials 8.00 
Soft Drinks, Juice 2.75 Premium Brands  Soft Drinks, Juices 3.25 
Bottle Water 3.00 One Hour 16.00 Bottle Water 3.75 
Martinis 8.00 Two Hour 24.00 Martinis 8.00 

  Three Hour 32.00   
  Four Hour 38.00   
  Each Additional Hour 8.00   
  Beer. Wine & Soda    
  One Hour 10.00   
  Two Hour 14.00   
  Three Hour 18.00   
  Four Hour 24.00   
  Each Additional Hour $6.00   

 

Wine by the Bottle 
Level One      34.00 per Bottle 

Level Two     45.00 per Bottle 

 

 

 

 

Specialty Punches 

Champagne Punch   42.00 per Gallon 

Margarita’s                 45.00 per Gallon 

Sangria’s                    50.00 per Gallon 

Mimosa                    45.00 per Gallon 

Lemonade                30.00 per Gallon 

Iced Tea                   42.00 per Gallon 

 
A Bartender Fee of $100.00 per bar will be charged for Cash or Host Bar. 

A customary 22% service charge and 6% sales tax will be added. 



Wedding Services 
 
 
 

Wedding Ceremony 
$500.00 for 2000 square feet of space 

$800.00 for 3000 square feet of space 

$3.00 per chair 

 
Price includes use of the space for 2 hours, a guest room for bride to prepare for the ceremony.  We require 

that you have a ceremony coordinator to assist you with the details of your ceremony. Time for rehearsal is 

subject to date and time availability.   Your officiant or coordinator must be available to conduct your 

rehearsal. 
The D-Tales Ceremony Coordination package available for $299 

 
 

Audiovisual Wedding Packages 

 
SWANK Audiovisuals has a number of packages designed for rehearsal dinner, wedding ceremonies, and 

receptions.  A SWANK representative will work closely with you to design a package that is exactly what 

you want and meets your budgetary requirements, while at the same time delivering a spectacular experience 

for you, your family, friends and guests. 
 
 
 

Illuminations 

 
Add an elegant touch to your special day by highlighting centerpieces, floral designs, your wedding cake and 

the bridal table. Your illuminations Package can off pin-spots, lit gobo designs, color changing LED lights 

and specialty lighting fixtures. 
 
 
 

Images and Memories 

 
Take a walk down memory lane with this visual package. Your Images and Memories Package can contain an 

LCD projector, projection screen, DVD player, laptop, or plasma monitors. 
 
 
 

Upgraded Linens 

 
Color plays an important role in your wedding ceremony and reception. Specialty linens are optional for a 

color palette that matches every mood. 

 

 

 

 

 

 

 

 
 



 
Ceremony Locations 

 

               Outdoor Ceremony                              Crystal Ballroom Foyer                  Crystal Ballroom Salon A & B 

Reception Locations 

 

Royal Palm Ballroom                  Royal Palm with Up-lighting                       Crystal Ballroom  

Catering Displays 

 

      

      


