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Y O U R  H O T E L
W HETHER YOU ENVISION A CLASSIC W EDDING OR A ONE -OF-A-KIND CELEBRATION, 

NEW PORT MARRIOTT HOTEL & SPA IS HERE TO EXCEED EVERY EXPECTATION.

YOUR W EDDING SHOULD BE EVERYTHING YOU'VE DREAMED OF AND MORE. 

CELEBRATE YOUR LOVE AT OUR FULL -SERVICE W EDDING VENUE ON NEW PORT’S 

BEAUTIFUL W ATERFRONT. W ITH INSPIRING SPACES, CUSTOM MENUS, A DEDICATED 

EVENTS TEAM, AND A CURATED LIST OF PREFERRED VENDORS, W E’LL HELP YOU 

CREATE A DAY THAT’S UNIQUELY YOURS AND TRULY UNFORGETTABLE.
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YOUR REHEARSAL 
SET THE TONE FOR YOUR W EDDING W EEKEND W ITH A MEMORABLE REHEARSAL 

EVENT ALONG NEW PORT’S BEAUTIFUL W ATERFRONT. W HETHER YOU'RE PLANNING A 

PLATED DINNER, A COCKTAIL -STYLE RECEPTION, OR A UNIQUE DINING EXPERIENCE, 

OUR CURATED MENU OPTIONS AND DEDICATED PLANNING TEAM ENSURE EVERY 

DETAIL IS THOUGHTFULLY EXECUTED—SO YOU CAN RELAX, CELEBRATE, AND SAVOR 

EVERY MOMENT.
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GET READY WITH US

START YOUR DAY IN STYLE W ITH A PRIVATE 

GET-READY SPACE IN THE BRIGHT AND AIRY 

M CLUB LOUNGE.  DESIGNED W ITH NATURAL 

LIGHT AND STUNNING HARBOR VIEW S,  IT ’S  THE 

PERFECT BACKDROP FOR HAIR,  MAKEUP,  AND 

MOMENTS W ITH YOUR BRIDESMAIDS.  RELAX,  

LAUGH,  AND SOAK IN THE EXCITEMENT —W E’LL 

TAKE CARE OF THE REST.

YOUR RENTAL INCLUDES THE FOLLOW ING:

- NATURAL LIGHT

- HARBOR VIEW

- FULL-LENGTH MIRROR

- COUCH AND DIRECTOR’S CHAIR

- CATERING AVAILABLE FOR ADDITIONAL 

CHARGE

CONTACT YOUR SALES MANAGER TO ADD-ON THE BRIDAL GET-READY ROOM
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Y O U R  C E R E M O N Y
BEGIN YOUR CELEBRATION IN OUR BREATHTAKING ATRIUM, W HERE SOARING 

CEILINGS AND ELEGANT ARCHITECTURE CREATE A STRIKING BACKDROP FOR YOUR 

“ I  DO.”  AS GUESTS ARRIVE, THEY’RE W ELCOMED BY SW EEPING W HITE SAILS,  

TRANQUIL W ATER FEATURES, AND NAUTICAL -INSPIRED DÉCOR THAT PAYS TRIBUTE 

TO NEW PORT’S RICH SAILING HERITAGE—SETTING THE TONE FOR A TRULY 

UNFORGETTABLE DAY.
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Y O U R  R E C E P T I O N
CELEBRATE IN STYLE IN OUR ELEGANT GRAND BALLROOM, FEATURING SOARING 

CEILINGS, AND AMBIENT RECESSED LIGHTING. THIS TIMELESS SPACE OFFERS A 

W ARM AND SOPHISTICATED SETTING, READY TO BE TRANSFORMED TO MATCH 

YOUR UNIQUE VISION FOR AN UNFORGETTABLE EVENING OF DINING, DANCING, AND 

CELEBRATION.
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Y O U R  D E T A I L S
W E BELIEVE THE MAGIC IS IN THE DETAILS.  FROM VALET PARKING AND PRIVATE 

PRE-RECEPTION SPACES TO SPECIALTY LINENS AND DÉCOR SET UP, OUR TEAM IS 

HERE TO HANDLE IT ALL—SO YOU CAN STAY PRESENT, SOAK IN EVERY MOMENT, 

AND FOCUS ON W HAT MATTERS MOST: MAKING MEMORIES THAT LAST A LIFETIME.
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P O S T - W E D D I N G  B R U N C H
KEEP THE CELEBRATION GOING W ITH A RELAXED BRUNCH BY THE HARBOR. 

W HETHER IT’S AN INTIMATE GATHERING OR A FESTIVE FAREW ELL,  GUESTS CAN 

ENJOY A THOUGHTFULLY CURATED MENU IN A BEAUTIFUL W ATERFRONT SETTING. 

IT’S THE PERFECT W AY TO SAVOR ONE LAST MOMENT TOGETHER AND TOAST TO A 

W EEKEND FILLED W ITH LOVE.

CONTACT YOUR SALES MANAGER TO ADD-ON THE POST-WEDDING BRUNCH
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EXTERIOR ATRIUM

HARBOR VIEWBALLROOM M CLUB LOUNGE

SKIFF BAR

HARBOR SUITE KING ROOM DOUBLE QUEEN ROOM

HOTEL GALLERY



WINTER WEDDING 

PACKAGE
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CEREMONY UPGRADES

Chiavari chairs | $12 per chair

Fruit infused water station | $6 per person

Champagne station | $12 per person

Exchange vows at Newport Marriott Hotel, where every 

moment is designed to be unforgettable. Whether you 

envision an intimate gathering or a grand celebration, 

Newport Marriott provides the perfect setting for your 

special day.

ALSO INCLUDES

Marriott centerpieces with faux pillar candles

Table numbers

Card box

Custom sized dance floor

Uplighting in choice of color

Getting ready space for wedding party

Certified Marriott Wedding Planner 

Designated banquet manager on wedding day

Waived gift bag distribution fee when handed out at check in 

Private menu tasting for the couple & 2 guests 

Marriott Bonvoy points

COCKTAIL HOUR

One hour of open bar with call package

Three passed hors d’oeuvres

One stationary display

DINNER RECEPTION

Three-course plated dinner

Personalized wedding cake

ATRIUM CEREMONY

Complimentary use of our Atrium for your ceremony

House arbor adorned with soft white sheer draping

White garden chairs for guest seating



FROM THE LAND

Peri-Peri Chicken Skewer

Chicken & Lemongrass Pot Sticker

Pulled Pork Taco

Beef Wellington

Braised Short Rib

FROM THE SEA

Lobster Salad

Bacon Wrapped Scallop

Smoked Salmon Mousse

Mini Crab Cake

Lobster & Corn Empanada 

Coconut Shrimp

FROM THE EARTH

Tomato & Mozzarella 

Vegetable Spring Roll

Raspberry, Almond, Brie Stuffed Phyllo

Edamame Dumpling

INTERNATIONAL & DOMESTIC CHEESE DISPLAY

Grafton Cheddar, Boggy Meadows Baby Swiss, Moody 

Blue, Manchego, House Made Balsamic Berry Compote, 

Fresh Berries, Crackers

FARMERS MARKET

Grilled Carrots, Broccolini, Red & Yellow Heirloom 

Tomatoes, English Cucumber Spears, Red Bell Peppers, 

Cauliflower, Dill Cucumber Laban, Sundried Tomato 

Pesto

FOCACCIA PIZZA

Greek: Pomodoro, Ricotta, Blistered Tomatoes, Kalamata 

Olives, Mozzarella & Feta

Basil Chorizo: Ground Chorizo, Banana Peppers, Onions, 

Balsamic Reduction

BBQ Chicken: House BBQ Sauce, Grafton Village 

Cheddar Cheese
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HORS D’OEUVRES STATIONARY DISPLAYS

SELECT ONE:SELECT THREE:



RAW BAR

Iced Jumbo Shrimp | $6 Per Piece

Little Necks on a Half Shell | $5 Per Piece

Oysters on a Half Shell | $5 Per Piece

CARVING STATIONS

Herb Roasted Prime Rib | $28 Per Person

Fried Turkey | $23 Per Person

Stuffed Roasted Pork Loin | $25 Per Person

Culinary Attendant Fee | $175
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COCKTAIL HOUR 

ADDITIONS

CHARCUTERIE & ANTIPASTO | $6 PER PERSON

Assorted Olives with Cubed Feta & Cracked Red Pepper, 

Fresh Mozzarella & Tomato Salad with Basil Pesto, 

Balsamic Button Mushrooms, Banana Peppers, 

Roasted Red Peppers, Marinated Artichokes, Salami, 

Capicola, Prosciutto

PASTA STATION | $8 PER PERSON

Culinary Attendant | $175

Roasted Vegetable Ravioli with Sundried Tomato Pesto

Cavatelli with Wild Mushrooms, Pancetta, Spring Peas, 

White Truffle Mornay

Rigatoni with Clams, Chorizo, Pomodoro Sauce

UPGRADE YOUR STATIONARY DISPLAY

REPLACE THE PACKAGE OFFERINGS WITH 

AN ENHANCED DISPLAY



CAESAR SALAD

Creamy Caesar Dressing, Parmesan Cheese, Garlic Croutons

SPINACH & ARUGULA SALAD

Candied Pecan, Great Hill Bleu, Honey Mustard Vinaigrette

CAPRESE SALAD

Heirloom Tomato, Whole Milk Mozzarella, Baby Basil, 

Balsamic

RHODE ISLAND CHORIZO & KALE SOUP

NEW ENGLAND CLAM CHOWDER | +$3 PER PERSON

CRAB CROQUETTE | $14 PER PERSON

Jumbo Lump Crab, Panko Breading, Bacon Tarter, 

Maple Drizzle

PORTUGESE STYLE LITTLENECKS | $15 PER PERSON

Garlic Butter Sauce, Stewed Tomatoes, Chorizo, 

Grilled Baguette

SEARED SEA SCALLOP | $20 PER PERSON

Pan Fried Polenta, Pomegranate Gastrique, Crispy Leeks
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SOUP OR SALAD COURSE

CHOOSE ONE:

ADD AN APPETIZER COURSE



SEARED FILET MIGNON $149

Black Garlic Hollandaise

BRAISED SHORT RIB $144

Cippolini Port Demi

CLUB SIRLOIN $138

Cippolini Port Demi

ATLANTIC SALMON $134

Honey Balsamic Glaze

HERB CRUSTED COD $132

Lemon Beurre Blanc

SEARED STATLER CHICKEN $130

Wild Mushroom Mornay

PROSCIUTTO & GRUYERE STUFFED CHICKEN $130

Lemon Beurre Blanc

CHARRED CAULIFLOWER STEAK $120

Red Pepper Pesto

ROASTED MUSHROOM GRUYERE TART $120

Wild Mushroom Essence
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Herb Parmesan Potato Wedges

Butter Whipped Mashed Potatoes

Herb Risotto

Aged Cheddar Polenta

Roasted Fingerling Potatoes

ENTRÉE 

SELECTIONS

Choice of 2 + vegetarian

Highest Price Prevails

Choice of 1 Starch & 1 Vegetable:

Green Beans

Asparagus with Baby Carrots

Creamed Spinach

Braised Rainbow Chard

Broccolini with Winter Squash

ACCOMPANIMENTS
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SOL COFFEE CART | $16 PER PERSON

(100 Guest Minimum)

Specialty Coffee Beverages

BEN & JERRY’S | $14 PER PERSON

Build your own sundae bar includes:

Two Scoop Sundaes, Assorted Dry Toppings, 

Hot Fudge, Hot Caramel, Whipped Cream

ASSORTED MINI BITES | $12 PER PERSON

Choose 5, 3 bites per person:

Coconut Panna Cotta, Lemon Posset, Double Chocolate or 

Passion Fruit Petit Four, Dark Chocolate Mousse or Earl 

Grey Savarin, Red Velvet Cheesecake, Chocolate 

Raspberry or Apple Tartlet, Fruit Tart, Eclairs, Assorted 

Macarons

CROISSANT DONUTS | $10 PER PERSON

Cinnamon Sugar Dusted

COOKIES & BROWNIES | $8 PER PERSON

Freshly Baked Cookies and Brownies

DESSERT

PERSONALIZED WEDDING CAKE

Served on a painted plate with chocolate truffles

Coffee & tea service

DESSERT 

ENHANCEMENTS



LIQUOR

Absolut, Absolut Citron, Tito’s, Tanqueray, Captain 

Morgan Spiced Rum, Bacardi Superior, Malibu, 

Patron Silver, Patron Reposado, Jack Daniel’s 

Maker’s Mark, Bulleit Rye, Dewar’s White Label, 

Courvoisier VS

WINE

CK Mondavi: Cabernet, Chardonnay, Pinot Grigio, 

Sauvignon Blanc, JW Pinot Noir, Mionetto Prosecco

CORDIALS

Peachtree Schnapps, Kahlua, Bailey’s Irish Cream, 

Hiram Walker Triple Sec, Aperol

BEER

Budweiser, Bud Light, Stella Artois, Sam Adams 

Boston Lager, Whalers Rise, Fiddlehead IPA, 

Truly Wild Berry
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LIQUOR

Grey Goose, Grey Goose Citron, Tito’s, Bombay 

Sapphire, Hendrick’s, Captain Morgan, Bacardi 

Superior, Malibu, Myers Dark Rum, Don Julio Blanco, 

Dan Julio Reposado, Jack Daniel’s Crown Royal, 

Knob Creek, Woodford Reserve, High West Double 

Rye, Courvoisier VS

WINE

Wente Vineyards Chardonnay, J. Lohr Flume 

Crossing Sauvignon Blanc, Pighin Pinot Grigio, 

Estancia Cabernet, Alamos Malbec, Line 39 Pinot 

Noir, Mionetto Prosecco

CORDIALS

Peachtree Schnapps, Kahlua, Bailey’s Irish Cream, 

Hiram Walker Triple Sec, Aperol

BEER

Budweiser, Bud Light, Stella Artois, Sam Adams 

Boston Lager, Whalers Rise, Fiddlehead IPA, Truly 

Wild Berry

BEVERAGE SERVICE

CALL BRANDS

Package includes one hour call brand open bar.

$12 per person for each additional hour.

PREMIUM BRANDS

Package includes one hour call brand open bar upgrade the first 

hour to premium for $6 per person, and $14 per person for each 

additional hour.

FREIXENET CORDON NEGRO | $5 PER PERSON

MOET & CHANDON | $8 PER PERSON

ADD A CHAMPAGNE TOAST



BLUSHING BRIDE

Prosecco, St. Germain, Pama, Strawberry Garnish

Included in open bar pricing | $13 per beverage for host or 

cash bar

SOMETHING BLUE LEMONADE

Blueberry Vodka, House Made Lemonade, 

Blueberry Garnish

Included in open bar pricing | $13 per beverage for host or 

cash bar

LAVENDAR HAZE

Gin, Lavender Simple Syrup, Honey, Lemon

Included in open bar pricing | $13 per beverage for host or 

cash bar

MARRY ME MARGARITA

Tequila, Triple Sec, Lime, Choice Of Strawberry, Pineapple, 

Raspberry, Watermelon

Included in open bar pricing | $13 per beverage for host or 

cash bar

MINT TO BE MOJITO

Rum, Simple Syrup, Mint, Choice Of Strawberry, Pineapple, 

Cucumber, Watermelon

Included in open bar pricing | $13 per beverage for host or 

cash bar

CREATE YOUR OWN!

Let us know your favorite drink and we’ll make it your 

signature drink

Pricing varies by beverage requested
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SLIDERS & TOTS | $28 PER PERSON

Cheeseburger Sliders with Hot Pickle Relish, Fried Chicken 

Sliders with Baby Greens, Pulled BBQ Chicken Sliders with 

Creamy Slaw, Tater Tots, Chipotle Aioli, Ketchup, 

Beer Cheese Dip

CHICKEN FINGERS & FRIES | $25 PER PERSON

Crispy Chicken Fingers, French Fries, Honey Mustard, 

Ketchup, BBQ Sauce

NEW ENGLAND SWEETS | $16 PER PERSON

Autocrat Coffee Milk, Whoopie Pies, Mini Boston Cream Pies

SOFT PRETZELS | $14 PER PERSON

Soft Pretzels, Beer Cheese Dip, Stone Ground Mustard

CHIPS & DIPS | $14 PER PERSON

House Fried Chips & Corn Tostada with Onion Dip, Salsa, 

Hummus

SIGNATURE 

DRINKS

Maximum of 2 choices:

LATE NIGHT 

ADDITIONS



WEDDING CEREMONY AUDIO PACKAGE | $350

Wireless microphone with 2 speaker sound system

STRING LIGHTING

Draped over one salon | $500

Draped over two salons| $1,000

CUSTOM MONOGRAM

Design a monogram & we will project it on the wall for you

Ballroom projected monogram | $300

Atrium projected monogram | $350

WHITE SHEER FABRIC ALONG BALLROOM WALL | $600

BACKLIT WHITE SHEER FABRIC ALONG BALLROOM WALL | $1,200
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AUDIO VISUAL 

ENHANCEMENTS



FREQUENTLY 

ASKED QUESTIONS

IS THERE A ROOM  RENTAL?

We offer a waived room rental as part of our wedding 

packages.

WHAT FEES ARE APPLIED TO MENU PRICES?

All prices are subject to a Taxable Service Charge 

(currently 26%), State Sales Tax (currently 7%) and Food 

& Beverage Tax (currently 1%).

DO YOU REQUIRE A FOOD & BEVERAGE MINIMUM?

This minimum varies by day of the week and time of year. 

Food and beverage minimums are exclusive of service 

charge and tax.

WHAT COSTS APPLY TO THE FOOD & BEVERAGE 

MINIMUM?

Our per person package price along with any food and/or 

beverage upgrades will be applied to your minimum. Items 

that will not apply are audio visual upgrades, cash bar 

sales, ceremony fee, service charge, tax.

DO YOU OFFER REDUCED PRICING FOR CHILDREN 

& VENDORS?

Children meals are $35 each & available to guests under 

12 years old. Vendor meals are $45 per vendor. Vendors 

receive chef’s choice entrée. 

WHAT DOES HIGHEST PRICE PREVAILS MEAN?

Your wedding package will be priced at the cost of the 

highest priced entrée selected. We do not offer split-menu 

pricing.

WHAT ARE THE RULES/REGULATIONS ON 

CANDLES?

Candles are welcomed as long as the flame is enclosed 

by glass (votives, hurricane vases, tube vases, etc.). No 

open flame is permitted. Candles must be set on a table 

and cannot be set on the floor.  

WHEN DO YOU NEED OUR FINAL HEADCOUNT?

Final guest count is due two weeks prior to the wedding 

day. Final guest count must be broken down by guests’ 

entrée choice & seating assignment.

WHAT DO YOUR PAYMENT PLANS LOOK LIKE?

A deposit of $2,000 will be due at the time of contract 

signing. After that, a deposit schedule is set up based on 

your food and beverage minimum. Final payment is due 

1 week prior to the wedding.

HOW LONG CAN WE BE IN THE SPACE?

Wedding receptions are a total of 5 hours, with an 

additional 30 minutes dedicated to onsite ceremonies. The 

cost to add a 6th hour to the reception is $1,000 before 

service charge & tax. Receptions must end by 1am.

WHAT IS THE STANDARD PRACTICE/TIMELINE FOR 

BAR SERVICE?

All wedding packages include 1 hour of call brand open bar 

during cocktail hour. Open bar can be extended for a 

maximum of 5 total hours of bar services. Bars close 30 

minutes prior to event end. For 6-hour receptions the bar 

must close for a total of 1 hour during the event, as bar 

service can only be offered for 5 total hours. All wedding 

packages offer waived bartender fees. Number of 

bartenders staffed is based on final guest count. Additional 

bartenders can be added at $175 per bartender.

WHO SETS UP AND BREAKDOWN DÉCOR?

Hotel staff is more than happy to set up décor. All décor 

must be provided fully assembled. Staff will pack décor at 

the end of the night and store this in the Ballroom for the 

couple to retrieve the morning after the wedding.

WHERE SHOULD WE TAKE PICTURES?

Downtown Newport has endless picturesque options! 

Perotti park is across the street & offers a beautiful view of 

the harbor. Hotel interior features a variety of beautiful 

indoor photo opportunities. 
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