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2011 Destination Wedding Package

Reception Packages

Three Hour Use of Private Room

Choice of Hors D’oeuvres for Social Hour

Three Course Dinner Featuring Salad, Entrée and Dessert

Three-Hour Open Bar Serving Unlimited Call Brands, Domestic and Imported Beer, Red and White Wine, 
Sodas and Mineral Waters

Champagne Toast

Black or White Floor Length Table Linen 
with coordinating Napkins

Chair Covers with your choice of Bow

Dance Floor (if necessary)

Room Décor

Complimentary Cutting and Serving of Wedding Cake
Complimentary Accommodations for the Bride and Groom and the night of the wedding

Preferred Room Rates for Wedding Guests
Social Hour

Displays

Choice of One

Lavish Cheese Station

A Fine Selection of Imported and Domestic Cheeses, Displayed in Wedges

Sliced French Bread, Assorted Crackers, Nuts, Homemade Jams, Honey Comb, Marinated Olives and Fruits

 Fresh Fruit Display

Seasonal Display of Tropical Fruits

Crudités Fresh Vegetables Display

Served with the Dip of Your Choice

Butler Passed Cold Canapés

Choice of Two 

Orangewood Smoked Salmon Rose, Watercress and Mascarpone

Maytag Blue Cheese, Orange Blossom Honey on a Pretzel Crisp

Pinwheel of Mozzarella and Prosciutto, Roasted Red Pepper Butter

Pear Tomato, Fresh Mozzarella Skewer with Basil Oil

Triple Cream Brie with Fresh Strawberry

Apple Smoked Cheddar with Fig Jam on a Sourdough Crisp
Butler Passed Hot Hors D’oeuvres

Choice of Two

Spinach Feta Spanakopita

Mini Beef Wellington, Bordelaise Sauce
Vegetable Egg Rolls with Hot Mustard Sauce

Wild Mushroom Tart
Mini Cheese Burgers with Caramelized Onions

Spicy Beef Empanadas with Cool Cilantro Cream
French Style Pizza Triangles

Sesame Chicken with Oriental Dipping Sauce
Plated Dinner

Salad

 Choice of One

Palace Seasonal Garden Salad 

House Dressing

Sliced Seasonal Fruit and Symphony of Berries

 with Honey Roasted Pecans and Mango Coulis

Arugula Salad
Shaved Fennel, Marinated Tomatoes, Roasted Peppers, Reggiano,

with a Roasted Garlic Vinaigrette
Caesar Salad

Romaine Lettuce, Fine Herbs and Seasonings garnished with Croutons 

and Cracked Black Pepper

Medley of Florida Greens 

Loxahatchee Goat Cheese, Grape Terrine, Sherry Vinaigrette

Entrée 

Up to Two Choices

Bow Tie Pasta with Gulf Shrimp

served with Mosaic of Vegetables and Vermouth Sauce

$97 per person
Parmesan Crusted Breast of Chicken topped with Prosciutto, 

Toasted Pine Nuts, Lemon Basil Sauce 

Orzo Pasta, Fresh Seasonal Vegetables

$103 per person
Pan Seared Breast of Chicken Marsalla 

Garlic Portobello Mushrooms

Roasted Potatoes, Fresh Seasonal Vegetables

$103 per person
Potato Crusted Salmon
Asparagus, Scallions, Leeks, Tomatoes, Chervil Champagne Sauce

Wild Rice, Fresh Seasonal Vegetables

$108 per person
Yucca Crusted Key West Snapper 

 Black Bean Rice, Avocado Relish, Ginger Leek Sauce

$108 per person

Entrée Choices, Continued

Chili Rubbed New York Sirloin 

with Barbecue Onion, Roasted Corn Potato, Mushroom Ragout

Fresh Seasonal Vegetables
$113 per person
Pan Seared Filet of Beef 
With Very Red Wine Sauce

Cheddar Polenta and Fresh Seasonal Vegetables
$115 per person
Grilled Tenderloin of Beef 
on Sweet Onion Confit, Cabernet Gorgonzola Sauce
Dauphinois Potato, Fresh Seasonal Vegetables 

$115 per person

Grilled Sirloin of Beef with Maytag Blue Cheese and Crispy Onion

and Oak Grilled Chicken Breast, Red & Green Apples, Leeks Calvado Sauce

 Oven Roasted Potatoes, Fresh Seasonal Vegetables
$131 per person
Tenderloin of Beef, Scampied Prawns, Pinot Noir Reductions
Dauphinois Potatoes, Fresh Seasonal Vegetables

$133 per person
Desserts

Choice of One
Fresh Strawberries in Grand Marnier, Crème Fraiche

Demi Chocolate Torte, Hurricane Sauce
Bittersweet Chocolate Cup, White Chocolate Mousse, Red Fruits, 

Florida Orange Sauce
Poached Pear in Florentine Basket with Ginger Ice Cream 

and Chocolate Sauce

Banana Rum Torte with Captain Morgan’s Rum Sauce
Ivory Chocolate & Cherry Bread Pudding, Amaretto Sauce
Tiramisu “Classico” Café Brulot Sauce 

Delish Trio of Dark, Milk & White Chocolate Mousse with Berry Coulis
Italian Buffet

Caesar Salad Station

A Gentle Tossing of Crisp Romaine Lettuce, Fine Herbs

 and seasonings garnished with Croutons and Cracked Black Pepper

Minestrone Soup –or– Italian Wedding Soup

 Served with Crackers

Tortellini Pasta

Chicken Parmesan topped with Mozzarella and Zucchini

Assorted Calzones 

Assorted Pizzas 

accompanied by Crushed Red Pepper and Parmesan Cheese

Italian Sausages and Peppers

Pasta Station

 Penne “Bolognese” and Tortellini with Osso Buco Ragu

Garlic Bread Sticks and Cheese Bread

Dessert

Cannolis

Florentines

Cheesecake

$105 per person
The Palace Cook-Out Buffet

Cold Station

Choice of One

Caesar Salad StationPRIVATE 
A Gentle Tossing of Romaine Lettuce, Fine Herbs and Seasonings garnished with Croutons and a Dash of Pepper

Symphony of Florida Greens 

Served with a Selection of Two Dressings

Gourmet Entrées

Quarter Pound Hamburgers

Marinated Chicken Breasts

Barbecued Garlic Sausages

Side Items

Old Fashioned Cole Slaw & Potato Salad

Smokey Beans

Baked Potatoes -or- String Fries

Corn on the Cob

Gourmet Buns & Rolls

Decorative Platter of Sliced Tomato, Red Onion, Shredded Lettuce, Pickles & Assorted Sliced Cheeses

Mustard, Mayonnaise, Relish & Ketchup

Dessert

Gourmet Cookies, Petit Fours & Tortes 

$112 per person
Upgraded Décor Options
Chiavari Chairs

$10 each

Table Overlays

$12 each

Additional Table Linen Selections

from $32 each

Fresh Floral Centerpieces, Votive Candles and Mirrors

from $55 each

Charger Plates

from $3 each
Cake Elevation

from $55
Décor Package

Fresh Floral Centerpieces, Mirror Rounds & Votive Candles 
on Each Guest Table

Chaivari Chairs

Table Overlays

Cake Elevation

$25 per person

Hotel Policies
Ceremony

A back-up location will be provided for outdoor ceremonies in case of inclement weather. Back-up room location will be specified when the decision to move indoors has been made.  A weather decision will be requested 2 hours prior to the start of the ceremony.

If a weather decision cannot be made 2 hours beforehand you can opt for a double set (indoor & outdoor set-up). The double set fee is $350++.  If you purchase a double set a final decision will be requested 45 minutes prior to your ceremony start time. 
Food & Beverage

A minimum number of 18 adults or an amount equal to $1,746.00++ is necessary to book the Plated Dinner Package with Host Bar.  Additional Dinner packages without bar are available for smaller groups. 

Groups with less than 18 adults will be subject to pay a $150.00++ bar tender fee. 

If you remove dessert from the package it will take off $5.00 from the per person price.
If you remove the hors d’ oeuvres from the package it will take off $6.00 from the per person price.

Children’s Packages are available at the cost of $45.00 per child age 2-11. Three course meal consisting of a Fresh Fruit Cup, Chicken Fingers and French Fries followed by Jell-O topped with Whipped Cream. The Children’s Package also includes unlimited nonalcoholic beverages and all the décor that is included in the adult package. 

You may select up to two entrées to offer your guests a choice at no additional cost. If you select this option you will be responsible for preparing a place card for each guest that indicates his or her choice. You must also supply final numbers three business days prior to the event. 

Additional options including customized menus, vegetarian, vegan, kosher and/or low carb menus can be provided by request.  

All dinner packages include Coffee, Decaffeinated Coffee & a Selection of Hot Herbal Teas. 

The hotel must provide all food and beverage. 

Additional Hours of Facility Rental can be added by extending your Beverage Service OR by paying an additional room rental fee. The cost to extend your beverage service is $12.00++ per person, per hour or $7.00++ per person, per half hour. Additional Hours of Facility Rental can be added at the cost of $400.00++ pre hour. A maximum of 3 additional hours may be added. 
Minimum Food and Beverage Expenditure based on Reception Location Selection.

Prices

All prices are subject to applicable service charge and tax. Menu prices, service charge and tax are subject to change. 
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Prices subject to 23% service charge and 6.5% sales tax

