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THE FINE PRINT




One of the most anticipated days of your life transforms
into a beautiful moment in time, where an inspiring
backdrop sets the stage for your story and every detail—
from the attire to the reception décor. It will be
everything you've ever imagined. And everything you

never thought possible.

Castle Hotel sets the stage for extraordinary. :
The chic contemporary décor, rich palate of colors and_
textures, Sky Terrace and royal accents provide scenery
you won'’t find anywhere else. This is not a wedding hotel
for those wanting what has always been done. This is for
those who want to leave the familiar behind for

something truly exceptional.
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Say "I Do" with the city's skyline and sunset behind you. Your 3 ‘
guests will have views of Orlando's famous landmarks for miles
on end. Cocktail hour may also be hosted on the Sky Terrace.

THE CONSERVATORY

Modern meets chic in The Conservatory. With natural lighting,
modern décor and an open floor plan, this venue is the perfect
setting for your nuptials or reception.

THE GALLERY

Host your magical reception in our gorgeous ballroom,
completed with floor to ceiling windows and unique artwork.
Your guests will dance the night away under our grand
chandelier.




The Royal vibe you'll feel in our hotel and with
our service extends to the menus we create for
your wedding. Worldly flavor and inspired dishes,
local fresh ingredients and our Chef’s unique
twist make our menus so much more than a
traditional wedding buffet. You may find your
guests diving into dishes they've never had
before and cocktails they've never heard of. We
believe dining is more than a meal, it's a memory.
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Think of this menu as setting the stage but leave

your imagination open for inspiration to take over
and ideas to unfold. Getting your details down
. perfectly is what we're known for. Adding
' incredible and unexpected touches is where we
shine.

YOUR WEDDING CEREMONY INCLUDES: YOUR WEDDING RECEPTION INCLUDES:

* Includes a certified wedding coordinator from Just Marry ¢ Complimentary use and setup of dance floor and tables

* Elegant event chairs * Luxury white or black floor-length linens and napkins

* Ceremony rehearsal * Timeless place settings to include china, glassware and

* Complimentary infused water station flatware

» Gorgeous indoor back up event space * Elegant event chairs

» Complimentary microphone & speaker * (6) Complimentary up-lights with choice of color

* Exclusivity of Sky Terrace for up to 1 hour for * Professional cake cutting service

ceremony * Referrals on top wedding vendors (All outside services require

prior approval along with license and insurance)

Ceremony Fee: $3,500 * Room block with special pricing for your guests

Facility Fee: S600 ¥

Facility fee will be waived with a S6k food & beverage minimum
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“ROYAL RECEPTION PACKAGE
$170 Per Pefson

* Champagne Toast

* Choice of Three (3) Butler Passed Hors D'Oeuvres

* One (1) Hour Premium Open Bar for Cocktail Reception
* One Night Complimentary Stay for Wedding Couple

* Buffet Style Dinner

* Complimentary Cake Cutting

e Fresh Bread

* Coffee & Tea Service

e Complimentary Parking for Wedding Guests

GRAND RECEPTION PACKAGE
$220 Per Person

* Champagne Toast

* Choice of Four (4) Butler Passed Hors D'Oeuvres

e Four (4) Hour Luxury Open Bar

* Two Night Complimentary Stay for Wedding Couple

* Choice of Plated or Buffet Style Dinner

e Complimentary Cake Cutting

* Fresh Bread

* Coffee & Tea Service

* Complimentary Parking for Wedding Guests

* Two Night Complimentary Return Stay Certificate for

Anniversary

All pricing is per person and subject to a 26% service charge and 6.5% sales tax.
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SALAIL (selectone) ENTREES (selectone)

SAESAR SALAD ROASTED FRENCHED BREAST CHICKEN
Artisan Brefo:Cronag Garlic and Boursin Mashed Potatoes, Chef’s Selection Seasonal
Vegetables, Sun Dried Tomato Crema

FRESH HOUSE SALAD

Mixed Greens, Tomato, Cucumber, Ranch PROSCUITTO WRAPPED CHICKEN BREAST
Spinach and Boursin Stuffed, Fingerling Rosemary Potatoes,
SPINACH SALAD Fresh Asparagus
Mandarin Oranges, Heirloom Tomato, Sugared Pecans,
Raspberry Vinaigrette WILD MUSHROOM STUFFED PORK

Fingerling Rosemary Potatoes, Haricots Verts, Fresh Herb Crema

GRILLED SALMON

Wild Mushroom Risotto, Haricots Verts, Tomato Béarnaise

CENTER CUT FILET MIGNON +S10/pp .
Garlic and Boursin Mashed Potato, Chef's Selection Seasonal
Vegetables, Bourbon Reduction - ¥

DOUBLE ENTREE +$15/pp




FLORIDA

Salad

Organic Mixed Greens, Tomato,
Cucumber, Carrots, Croutons, Cheddar,
Ranch Dressing

Fresh Arugula, Pickled Onion, Florida

Citrus Orange, Goat Cheese Lemon
Vinaigrette

Entrée
Mango Habanero Chicken Breast

Citrus Marinated Salmon
Chef’s Selection of Seasonal Vegetables
Red Bliss Roasted Potatoes

Artisan Bread Display

TASTE OF ITALY

Salad

Fresh Romaine with Shaved Parmesan and

Asiago Bread, Caesar dressing

Italian Antipasti

Entrée

Chicken Piccata Dressed in Herbs and

Lemon Butter Served with Spaghetti

Frutti De Mare — Market Fresh Seafood
Stewed in Pomodoro Sauce

Fresh Baked Ratatouille

Fresh Garlic Breadsticks

SURF AND TURF

Salad

Arugula Salad with Golden Beets, Cueumber,
Florida Orange Slices with Organic Citrus
Vinaigrette

Entrée v
Beef Short Rib with Burgundy Demi-Glace

Gulf Shrimp Penne Pasta with a Pernod
Bisque

Baked Market Fresh Whitefish with a Citrus
Beurre Blanc

Porcini and Boursin Sundried Tomato
Risotto T

Grilled Asparagus and Cherry Tomatoes

Freshly Baked Artisan Rolls



CHILLED HORS D'OEUVRES

PROSCUITTO WRAPPED ASPARAGUS

Balsamic Glaze

CAPRESE SKEWER

Tomato, Buffalo Mozzarella, Balsamic

SMOKED SALMON CROSTINI

Dill Cream Cheese

RED PEPPER HUMMUS SHOOTER
Pita Chip

CITRUS SHRIMP COCKTAIL
Additional charge if chosen for wedding package

WARM HORS D'OEUVRES
BEEF SATAY

Thai Peanut Sauce

MINI STUFFED MUSHROOMS

Italian Sausage

CHICKEN SATAY

Thai Peanut Sauce

PORK POT STICKERS

Sweet and Sour Sauce

COCONUT SHRIMP
Orange Chili Glaze

MINI BEEF EMPANADA

Salsa

MINIATURE CRAB CAKE

Remoulade Sauce

VEGETABLE SPRING ROLL
Ginger Chili Sauce

MINI BEEF WELLINGTON
SWEET AND SOUR MEATBALLS

LAMB LOLLIPOPS
Additional charge if chosen for wedding package
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All bars include Water, Juice and Soft Drinks
One Bartender per 75 Guests | $185 Bartender Fee

PREMIUM BAR LUXURY BAR

Domestic & Imported Beers Domestic & Imported Beers

House Red & White Wine . House Red & White Wine

Titos Vodka Grey Goose Vodka

Tanqueray Gin Hendricks Gin -
Bacardi Light Rum Bacardi Light Rum

Patron Silver Tequila Captain Morgan Rum .\:_
Jack Daniels Whiskey Don Julio Blanco Tequila =
Maker's Mark Bourbon Crowne Royal Whiskey

Dewar's Scotch Knob Creek Bourbon

Johnnie Walker Black
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All bars include Water, Juice and Soft Drinks
One Bartender per 75 Guests | $185 Bartender Fee

CUSTOM COCKTAILS
$16 PER PERSON

Offer your guests a personalized cocktail to tell
your wedding story. Ask your catering manager
for details.

EXTENDED BAR SERVICE

Extend your hosted bar package (based on your
choice of Premium or Luxury Brands). Hosted bars
can also be extended by the drink. Ask your catering
manager for details.

PREMIUM BRANDS
$16 per person per hour

LUXURY BRANDS
$20 per person per hour




DISPLAY STATIONS
ARTISAN CHEESE DISPLAY S15/PP

Imported and Domestic Cheeses, Fruit Garnish, Crackers and Sliced
Baguettes

GRILLED VEGETABLE CRUDITE S10 /PP
Local Vegetables, Ranch :

ANTIPASTO $25/PP

Assorted Meats, Imported Cheeses, Artichokes, Roasted Peppers,
Soppressata, Prosciutto di Parma, Fresh Mozzarella, Parmigiano
Reggiano, Crackers, Artisan Bread

ACTION STATIONS
Requires Chef Attendant | $175 per hour

HAND CARVED PRIME RIB $550 | serves 25

Au Jus, Horseradish Cream

HONEY BAKED HAM $400 | serves 30

Selection of Mustards

SLOW ROASTED TURKEY S350 | serves 20-25
Cranberry Sauce, Sage Gravy

PEPPER CRUSTED BEEF TENDERLOIN $475 | serves 25

Horseradish Cream Sauce, Pommery Mustard

PASTA & RISOTTO

Requires Chef Attendant | $185 per hour
Your choice of 3 dishes | $65 per person

WILD MUSHROOM RISOTTO
PENNE PASTA

Served with Basil Pomodoro Sauce

TRI COLOR TORTELLINI
Capers, Olive Oil, Garlic

ROTINI PASTA

Sausage, Sweet and Hot Peppers

CHICKEN MARSALA -y

SHRIMP FETTUCINI ALFREDO 2
Additional S3 per person
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Children’s menus are available for children under the age of 10.
Pre-select one item from each course below

Appetizer
Fresh Fruit Cup
Garden Salad
Caesar Salad

Entrée

Chicken Fingers with French Fries
Pasta with Chicken and Marinara Sauce
Macaroni and Cheese

Hamburger or Hot Dog

Grilled Cheese Sandwich

Flatbread Cheese Pizza

Dessert

Brownie
Chocolate Cupcakes

$35.00 per person
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PRETZELS & BEER CHEESE $7/PP
Freshly Baked Mini Pretzels Served with Warm Beer Cheese Dip

MEATBALLS & CROSTINI SlO/PP
Traditional Italian Mini Meatballs in Homemade Marinara Sauce and
served with Fresh Baked Crostini

BEEF EMPANADAS SlO/PP
Warm Beef Empanadas served with Chipotle Dipping Sauce

BEEF & CHEESE SLIDERS S$12 /PP
ASSORTED FLATBREAD SELECTION S12 /PP

MINI DESSERT STATION $15 /PP

Assorted Display of Chef's Selection miniature desserts

Pricing is per person and subject to a 26% service charge and 6.5% sales tax.
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Is a wedding planner included in pricing?

Leading up to your special day, your Castle Event Manager will
oversee all aspects of your catering needs including menu
selection and the setup of your reception location. If your
ceremony is held on property, we do require the services of a
professional wedding planner and /or officiant to assist with all
rehearsal and ceremony related details. We will provide you with
the name of our preferred vendor who offers an exclusive discount
for our venue or you may opt to choose a licensed professional on
your own. As your Event Manager is not a wedding coordinator,
we encourage you to hire your planner for full day wedding
services which will allow you to relax and enjoy your day knowing
that not a single detail will be missed.

What exactly does my facility fee include?

The Facility fee includes set up and break down of our event
chairs, cocktail reception and dinner site including tables, place
setting (to include china, all appropriate glassware and silverware),
cake table, cake cutting services, gift table, the choice of white or
black linens, dance floor and limited set-up of wedding reception
décor will be provided by our Exceptional Events Team.

Do you require a deposit to hold the space?

A 50% non-refundable deposit is due with the signed contract and
additional 25% payments are spread out up until your event. The
final payment is due 10 business days prior with your final guest
counts.

Can we book a ceremony without a reception?

We require ceremonies to include receptions with us and you will love
how easily and beautifully your day flows from one to the other. We do,
however, offer receptions without a ceremony on property. If you are
planning to have your ceremony Sunday through Thursday, please
reach out and we may be able to make an exception.

Do we get a group discount for our guests?

We offer group room blocks for 10+ rooms with a 2 night minimum.
Discount will be based on season and availability. Please contact Sales
for more information on group bookings.

We would like to give out welcome bags for all our guests who are
staying at your hotel. Can your Front Desk hand them out for us?

We can have the Front Desk hand your gift bags out to your guests as
they check-in or deliver them to the guest room upon arrival, for an
additional fee. Please contact your Event Manager for more
information.

What time is check in and checkout?

Check in is at 4pm and checkout is at 11lam.



Frepetly bl Gt

Do you allow outside caterers?

To guarantee our standards of quality, inspired cuisine, we do not
allow any outside catered food or beverage.

What is a Food & Beverage Minimum?

The Food & Beverage Minimum is a contracted minimum spending
requirement for food and beverage only, consumed within the
contracted space within the contracted time, (not including tax
and service charge) with the food and bar packages you choose.

Do I have to use the vendors on the hotel’s preferred
vendor list?

You do not need to use our vendors but we suggest you consider
them. They have a relationship with our hotel and understand the
standards and expectations of our hotel, which means they help us
wow you even more. Any vendors not on our list must provide a
certificate of insurance and business license. Your Event Manager
can provide further assistance.

I'm having my event outside. What if it rains?

We always hold an inside space for outdoor events in case of inclement
weather. The Rain Call is made no later than 4-6 hours prior to the
event start time by our Exceptional Events Team. These backup spaces
are assigned based on number of guests and we cannot guarantee a
certain backup space for your event.

Do you provide decorations?

Castle Hotel does not provide any décor for your events outside of the
table setting and your choice of black and white linen. However, we can
provide you with our vendor list for suggestions. Any decoration is
your responsibility to set up. We recommend hiring a wedding planner
or assigning a family member to be responsible for any decorations not
done by a vendor.

We have children coming to our wedding, will they be the same price
as adults?

We do offer a children’s meal for those under 12 years old. Your Event
Manager can provide you with details.
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CASTLE
HOTEL

ORLANDO B/ FLORIDA

FOREVER BEGINS HERE

Contact us today at 407.345.1511 to start
planning your magical day!



