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OUTSIDE CATERING

@W/ﬂ and thank you for considering the Biltmore Hotel for this special occasion!

A per person seat fee, plus applicable service charge and taxes, will be required to allow outside catering. All pricing listed herein
will be honored, provided that the main event is hosted at our venue. Pricing will include the following:

DAY TIME EVENTS $75++ Per Person
Events taking place from 8am-3pm

« BH Banquet tables including round and buffet tables

« BH White garden folding chairs (outdoors) or BH banquet chairs (indoors)
e BH Standard white polyester linen and dinner napkins

¢ BH Standard glassware including water, wine and champagne glasses

* BH Standard silver flatware including forks, knives and spoons

+ BH Standard white china

* Water station

EVENING EVENTS $130++ Per Person
Events taking place from 4pm-2am

« BH Banqguet tables including round and buffet tables as well as cake and sweetheart table
« BH White garden folding chairs (outdoors) or BH banquet chairs (indoors)

+ BH Standard white polyester linen and dinner napkins

¢ BH Standard glassware including water, wine and champagne glasses

e BH Standard silver flatware including forks, knives and spoons

+ BH Standard white china

« BH Wooden dance floor

¢ BH In-house staging for DJ or Band

For Kosher events, caterer must provide their own china, flatware, serving utensils & vessels.

A kitchen attendant fee of $750, subject to tax, will be required per day for an 8-hour shift. A kitchen fee of $1,500, subject
to tax, will also apply per day.

One banqguet server will be provided by the Biltmore Hotel per every 15 guests for plated meals and 20 guests for buffets.
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APPROVED CATERERS

To maintain consistency with our venue standards and to ensure high-quality service, only the catering companies listed below
are permitted to operate on-site. These caterers have been vetted and approved based on their cultural offerings,
professionalism, and compliance with our facility guidelines.

SOUTH ASIAN

0 Arjun Catering
) > Wajid Ghaniwala
, (954) 600-6432
>/ wajid@arjuncatering.com
www.arjuncatering.com

A Zaika Miami
za”rea Naresh Choudhury
Manoj Patel
Indian Cuisine (786) 797-5500
(786) 409-5187
zaikamiami@gmail.com
www.zaikamiami.com

KOSHER

Executive Caterers

Christian Aguilar

(305) 935-3454
eventsbyexecutivecaterers@gmail.com
www.eventsbyexecutivecaterers.com

IM Food & Event Design
Jeremy Goldfeder

(305) 964-8400
info@jmfooddesign.com
www . jmfooddesign.com

*Please confirm with your catering manager before securing any outside food vendors.
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HOSTED BEVERAGE PACKAGES

A beverage package per person is required for the number of guests attending the event.

GOLD BAR $97++

Johnnie Walker Black, Buffalo Trace, Tito's, Bombay, Bacardi Superior,
Don Julio Blanco, Pierre Ferrand 1840

Biltmore Hotel House Bordeaux White & Red Wine,

House Sparkling Wine

PLATINUM BAR $125++

MacAllan 12 Year, Maker's Mark, Grey Goose, Hendricks,

Ron Zacapa 23 Year, Casamigos Blanco, Hennessey VS

Biltmore Hotel House Bordeaux White & Red Wine, House Sparkling
Wine

BEER

Please Select Six:

Domestic

Bud Light, Miller Lite, Sam Adams Lager, Michelob Ultra
Imported

Heineken, Corona, Stella, Modelo

Local

Miami Biscayne IPA, Tropical Key Biscayne IPA
Non-Alcoholic

Heineken 0.0

CONSUMPTION BAR PRICING, PER DRINK
*Estimated Pre-Charge Required
Gold Bar Cocktails $14++

Gold Bar Wine $16++

Platinum Bar Cocktails $18++
Platinum Bar Wine $18++

Cordials $15++

Domestic Beer $8++
Imported/Local Beer $9++
Sparkling & Still Water $7++

Soft Drinks $7++

NON-ALCOHOLIC SELECTIONS:

5 HOUR HOSTED SODA BAR $40++
Assorted Sodas (Pepsi, Diet Pepsi, Starry)
Assorted Mineral Waters (Sparkling & Still)
Biltmore Coffee & Hot Tea Service

5 HOUR HOSTED ZERO PROOF BAR $60++
Sparkling Cider Toast

(1) Signature Mocktail

Assorted Sodas (Pepsi, Diet Pepsi, Starry)
Assorted Mineral Waters (Sparkling & Still)
Biltmore Coffee & Hot Tea Service

**All guests must be included in beverage pricing.
This includes children, teens and adults.

One bartender will be required per every 75 guests at $250+
for each bartender.

Outside alcohol and beverages will not be permitted.
All alcohol service must conclude by 2:00am.
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OUTSIDE CATERING
GUIDELINES

The following guidelines will be applied:

e Caterer must be approved by the venue. They must
complete, sign and return hotel food waiver and
indemnification agreement before event date. This includes
an outside caterer vendor guideline agreement.

e Caterer must arrive to the hotel fully self-sufficient and
without the assumption that the hotel will provide kitchen
access. This must be approved with the Director of Culinary
during the time of the walkthrough. This includes hot and
cold preparation areas, refrigerators and freezers.

e Caterer must stage a temporary kitchen in an area approved
by the hotel. If a tent is needed, the caterer will arrange this
service on their own. Any costs incurred with staging a
kitchen will be billed directly to the client.

e Outside caterer will be responsible for providing dinner
menus and/or buffet station food labels for all catered
events. The caterer will be responsible for notifying guests of
dietary restrictions and allergies.

¢ The caterer will be required to schedule a walkthrough with
the Catering Manager, Banquet Director and Culinary
Director at least (30) days prior to the event date along with
full list of what equipment is needed by the hotel.

* Caterer must have liability insurance on file with the hotel.

¢ No outside beverages or alcohol will be allowed.

e Caterer must load in and out through designated loading
areas assigned to each ballroom.

e Catereris responsible for covering the floor of any prep areas
used to avoid any damages to the property.

e Caterer must provide proper fire extinguishers.

¢ Any additional power requests that the caterer requires will
be billed to the client directly through our on-site AV

company, Encore Global.
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BILTMORE EVENT
DESIGN

Spearheading the design of your dream wedding is the creative
team at Biltmore Event Design. They are dedicated to giving
you the best event possible with sophisticated decor, unique
entertainment choices and exceptional service. Vendors must
be selected from the list of exclusive creative partners.

Biltmore Event Design will assist you in selecting wedding
experts such as wedding planning, flower creations, cake
designing, specialty lighting, lounge and chair rentals, linen
selection, musical entertainment, limousine transportation,
videography and photography. Working with select partners,
the Biltmore produces the most extraordinary fetes inspired by
your visions.

All approved vendors' services must be billed through Biltmore
for your event. The vendor services provided include, but are
not limited to floral arrangements, custom linens, theme décor,
lounge furniture, lighting, music and entertainment, tenting,
staging, rental equipment, and offsite excursions and team
building activities. You will find our list of approved creative
partners and recommmended wedding professionals and
wedding professionals on the next page. Please confirm vendor
selection with Biltmore Event Design team prior to booking.

“Photo: Weekend Project Studios
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EXCLUSIVE CREATIVE PARTNERS

WEDDING CAKE DESIGNERS

Elegant Temptations (305) 556-6111 etcakes.com

Earth and Sugar (561) 735-1796 earthandsugar.com

Edda’'s Cake Design (305) 666-6999 eddascakedesigns.com
Todo Dulce (305) 667-6150 tododulces.com

Cake Lounge Miami (786) 385-0237 cakeloungemiami.com
Cake Emporio (786) 823-1049 cakesbyemporio.com

FLORISTS & SPECIALTY DECOR

Avant Gardens (305) 554-4300 avant-gardens.com

Petal Productions (305) 571-5153 petalproductions.com
Parrish Design (305) 665-0389 parrishdesignslondon.com
Gilded Group (305) 521-9089 gildedgroupdecor.com

Renny & Reed (561) 776-1122 rennyandreed.com

Birch Event Design (718) 853-8538 birchevents.com

Xquisite Event Production (561) 988-9798 xquisiteevents.com
Cortez Event Agency (786) 391-1898 cortezeventagency.net
Prashe Design Atelier (832) 377-3263 prashedecor.com
Anand Event Services (954)332-1560 anandeventservices.com
Kitanim Flowers & Events (786) 879-7341 kitanim.biz

Suhaag Garden (888)966-8250 suhaaggarden.com

SPECIALTY LINENS

Nuage Designs (305) 573-7840 nuagedesigns.com
Over the Top (954) 424-0076 overthetopinc.com
Contempo Linens (866) 433-8368 contempolinens.com
Atlas Party Rentals (305) 803-6732 atlaspartyrental.com
BBJ La Tavola (305) 927-6706 bbjlatavola.com

RENTALS & LOUNGE FURNITURE

Elements & Accents (305) 392-5311 elementsandaccents.com
Atlas Party Rentals (305) 392-0699 atlaspartyrental.com

The Lounge Design (786) 496-0006 theloungedesign.com
Decora/Imperial (305) 822-3355 decoraeventrentals.com
Different Look (561 )305-4969 differentlook.com

AFR Events (305) 757-7500 rentfurniture.com

Unearthed Rentals (305) 987-6946 unearthedrentals.com

Alibaba/Caidal Events Rentals (305) 888-8599 caidalevents.com

Diamonette Event Rentals (305) 592-1223 diamonette.com

LIGHTING & PRODUCTION

Encore Global (305) 445-8066 x2757 encoreglobal.com
One Track Events (305) 209-4735 onetrackevents.com
Event Factor (786) 222-9914 theeventfactor.com

Liquid Sky Lasers (954) 752-7377 liquidskylasershow.com
E.Voga Events (305) 468-9070 evogaevents.com

D3Js

One Track Events (305) 209-4735 onetrackevents.com
Awaaz Entertainment (407) 214-5511 awaazent.com
Michael Sarysz (954) 445-4498 sarzentertainment.com
Rock with U (954) 404-6547 rockwithu.com

Infinity Sound (305) 668-6176 ispdj.com

Ubi’s Music (305) 220-0450 ubismusic.com

Mike Sipe ENT. (954) 782-9118 themikesipe.com

AA Musicians (305) 989-0117 aamusicians.com

Event Factor (786) 222-9914 theeventfactor.com

BANDS & MUSICIANS

Tropics (305) 531-3468 tropicsentertainment.com
AL-Vento (305) 209-4044 alventoentertainment.com
Rock with U (954) 404-6547 rockwithu.com

Bay Kings Band (305) 299-8225 baykingsband.com
Heatwave Music (954) 748-8555 heatwavemusic.com
East Coast Ent (800) 811-4496 bookece.com

AA Musicians (305) 989-0117 aamusicians.com
Aragon Artists (800) 625-9970 aragonartists.com
VoxBIlu (954) 240-3076 voxblu.com

Katherine Honey (305) 964-5567 katherinehoney.com
Juan Areco (305) 448-5561 juanareco.com

**|_jst of Exclusive Creative Partners 2023/2025 is subject to change.

*Please confirm vendor selection with Biltmore Event Design team
prior to booking.
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