Hilton (@) Santa Clara

Wedding Fackages
4949 Great America Parkway
Santa Clara, CA 95054

Catering Office: (408) 562-6704
www.hiltonsantaclara.com



Caongratulations en your engagement!

Whether it's the reearsal dinner, wedding eception, honeymaan suite e all thiee, let the
Filtan Santa Clara make your special day unforgettabile. Our on-site Professional
Wedding Coordinater will matie sure that all the aviangements ave perfect.

Our elegant ballrooms can be the ideal bacation feor your cevemony ax neception. Jhe
Sievia Ballreem can accommoadate paxties up to 200 guests and the Coastal Ballroom
can accemmaodate pasties up to 90 guests. We effer time slots en a first come, first senve
basis. We fnow that Churches are nat flexible with their times, so we chaease ta be

From menu planning to vendaor selections we will make the wedding planning as stress free
as passibile.




Wl of cur pactages include

ssented Damestic Cheese Display and Vegetalbile Crudités Display
Chaice of 3 Butler Fassed Canapés
Frnesh Fuuit Punch Sewed in a Silver Punch Bowl
Chaice of Tray Fassed Champagne During the Cocktail Four OR Champagne Joast
Jwa Battles of Wine Fer Jabile of 10
Gowumet 2 Cawrse Menu (Either Plated o Buffet)
Banguet Tables and Chaivs
Elegant Floon Length White Fablecloths
Your Chaice of Colared Naphins and Ovedays
Centerpieces of Jabile Miviens and Vetive Candles en Each Jalbile
Complimentary Overnight Stay with Chocolate Dipped Strawbeiies

and a Battle of Champagne

Special disceunted guest woem nates for eut of town guests are alse availatile!

Fackage enfrancements such as upgraded linens, chair cavens, chiavarni chains & ice carvings,




Foxs D’ Oeurries

Canapé Selections

( Please choose THREE to be butler passed)

Sabmen & Capers
Feerbied Goat Cheese with Foasted Peanuts
Beef, Cuostini with Blue Cheese
Shrimp and Reasted Red Pepper
Sun Duied Tomate, Fruesh Mozzanetla & Basil
Guitled Squash with Falamata Olive Fapenade
Puosciutte, Melon and Bevy
Blue Cheese with Chopped Pecans
Mange Salbsa in Cucumber
Chichien Cacsar Endive
Roquefort Cheese with Glazed Wabnuts
Smaofied Sabmoen Cream Cheese

Prices ane subiject ta 209, senvice charge and 9.257, sales tax.

Reception Enhrancements

(tesian Cheese Display
Selection of Untesian Demestic and Impented Cheese
Sewed with Caves Crackers and Baguettes
38.00 per person

Untipaste Display
Wssanted Cured Meats, Cheeses and Vegetaliles
Sewved with Foccacia and Pita Bread
$59.00 per persan

Fot Fos D’ Oerures
(Minimum order of 50 pieces per selection required)

Wutichoke, Mushroem and Bouwrsin in File
Butterflied Coconut Shiimp
Jhai Chicken Sate
Jeriyaki Beef Sate
Mustreems Stuffed with Jtalian Sausage
Mini Crale Cates
Fonkk Fot Stickers
Vegetabile Egg Ralls

56.00 pex piece

Prices ane subiject ta 209, sewvice charge and 9.257, sales tax.




Plated Entiée Selections
(WU entrees are sewed with your Choice of Risatte, Rice Pilaf,
Garlic Mashed Fotataes On Roasted Fingenling Fotatoes,
Fresh Seasanal Vegetables, Dinner Rolls with Buttex,
Starbucks Regular Coffee, Decaffeinated Coffee and Jazo Teas

Please Select ONE Salad

Mixed Baby Mesclun Greens with Vine Ripe Tomatoes,
Marinated Cucumbers and Balsamic Vinaigrette
Organic Baby Spinach with Candied Walnuts, Blue Cheese,
Crisp Bacon and Sherry Vinaigrette

~

Crisp Romaine with Toasted Herb Croutons, Parmesan Cheese
and Classic Caesar Dressing

Please Select ONE Entrée
Char Grilled Breast of Chicken with Mushroom Sauce

~

Sliced Roasted Turkey Breast with Cranberry Bread Stuffing

Grilled Marinated London Broil with Mushroom Sauce
$66 .00 per

Pacific Seared Salmon with Pesto Sauce

~

Baked Crusted Salmon Fillet with Dill Sauce

~

Chicken Wellington with a Pinot Noir Mushroom Sauce
$68.00 per

*Vegetarian eptions are availabile upen request.

Prices are subject te 209, sewice charge and 9.257, sales tax.

Please Select ONE Entrée
Breast of Chicken Tetrazzini Stuffed with Linguini,
Mushrooms and Alfredo sauce

Breast of Chicken stuffed with Spinach and
Wild Mushrooms with Champagne Sauce

~

Breaded Breast of Chicken Palermo with Spinach,
Sun dried Tomatoes &I, Boursin cheese
$70.00 per

Petrale Sole Dore with Butter, Wine and Lemon Sauce

Seared Mahi-Mahi Provengal
Hilton Supreme Chicken Breast Stuffed with Asparagus, Cream Cheese
and Prosciutto Ham

$72.00 per

Black Angus 100z New York Steak with Red Wine Reduction

Roasted Prime Rib of Beef Au-Jus

Angus Tenderloin of Beef Filet Wild Mushroom Sauce
$78.00 per

JE mose than one entiée is selected the price of highest priced entrée will
prevail. A maximum of thuee entrees may be selected.

Prices ane subiject ta 207, senvice charge and 9.257, sales tax.




Dual Plated Entiée Selections

(U entrees are sewed with your Choice of Risctte, Rice Pilaf,
Cadic Mastied Fotatoes On Roasted Fingerling Fotatoes,
Fresh Seasonal Vegetabiles, Dinner Rolls with Buttex,
Starbucks Regular Coffee, Decaffeinated Coffee and Jaze Feas

Please Select ONE Dual Entrée

Please Select ONE Salad

Pacific Salmon with Dill Sauce T Chicken Breast with

Mixed Baby Mesclun Greens with Vine Ripe Tomatoes, Mushroom Sauce

Marinated Cucumbers and Balsamic Vinaigrette ~
- London Broil with Red Wine Reduction &l Seared

Organic Baby Spinach with Candied Walnuts, Blue Cheese, Salmon with Pesto Sauce

Crisp Bacon and Sherry Vinaigrette $76.00 per

Crisp Romaine with Toasted Herb Croutons, Parmesan Cheese
and Classic Caesar Dressing Petite Filet of Beef Tenderloin < Chicken Breast

Petite Filet of Beef Tenderloin I Shrimp Scampi
$80.00 per

*Vegetarian eptions are availabile upen request.

Prices are subiject te 207, sewice charge and 9.257, sales tax. Prices ane subtject ta 20%, sewice charge and 9.257, sales tac.




Buffet Options

Included
Napa Garden Greens with Valley Isle Vinaigrette

Watsonville Artichoke Marinated with Basil and Virgin Olive Oil

~

Grilled California Vegetables with Napa Wine Dressing

Fresh Seasonal Fruit Salad

Please Select TIWO Entrees

(Add an additional entrée for $6.00 per person)
Seared Pacific Salmon with Lemon Dill and Capers
Grilled Free Range Chicken with Portabella Mushrooms
Grilled London Broil with Mushroom Red Wine reduction
Roasted Pork Loin with Raisin Sauce
Orzo Pasta with Grilled Italian Sausages, Fire Roasted Peppers with Tomato Pomodoro

Please Select ONE Starch

Risotto, Rice pilaf, Garlic Mashed Potatoes or Roasted Fingerling Potatoes

~

Fresh Garden Vegetables

~

Fresh Baked Rolls and Butter

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Assorted Tazo Teas

365.00 per persen

Prices ane suliject ta 20°, sewice charge and 9.25%, sales tax.




Prnemium Brands
Sminnoff
Bacardi
Baembay

Jim Beam

Cutty Sark
Jose Cuewe

Jap Shelf Brands
bsolut

Jangueray

Jese Cuerwe 1500
Jack Daniels

Custwn Royal
Jehinny Walker Red

Pices are subifect to 207, sewice charge and 9.259, sales tax.

A $7150.00 Bastender Fee for up te 4 bowrs witl apply. $75.00 per four for each additional howr.
Bantender Fee will be waived with a minimum of $500.00 in bar sales.




Wedding Day Jimeline

9-12 Months Before 1-2 Months Before:
¢ Announce engagement to family & friends. ¢  Finalize ceremony specifics
¢ Set wedding date and time ¢ Mail out invitations
0 Send out Save the Date cards ¢ Design and print wedding programs
¢ Set up wedding budget ¢ Buy all accessories (toasting glasses, garter, ring pillow, etc.)
¢ Hire a wedding consultant if you plan to use one ¢ Finalize music selections
O Select your wedding attendants ¢ Confirm details with photographer and videographer
¢ Decide on color & scheme of the wedding
0 Reserve ceremony and reception sites 2 Weeks Before
¢ Select videographer, photographer, florist, music, DJ ¢ Contact invited guests that have not yet responded
¢ Start compiling guest list ¢ Plan seating arrangements for the reception
0 Choose your gown and accessories 0 Give final counts to caterer
¢ Choose bridesmaids dresses ¢ Confirm honeymoon arrangements
¢ Mail wedding announcements to newspaper
6-8 Months Before
¢ Order your gown 1 week Before
0 Order invitations ¢ Pick up wedding gown and bridesmaids dresses
¢ Start planning the rehearsal dinner ¢ Pick up grooms attire
¢ Choose a bakery for wedding cake ¢ Provide timeline to bridal party
¢ Register for gifts ¢ Make sure you have your marriage license!
¢ Set aside block of hotel rooms for out of town guests

On Your Wedding Day
S Months Before ¢ Be sure to eat something!

3-

0 Finalize guests list and start addressing invitations 0 mff/{E /‘4 gﬁf ﬁq” TIrI ME!
0

0

Shop for wedding rings

Make final arrangements for the

ceremony
¢ Reserve men’s formal wear
¢ Make or buy favors for guests
¢ Select flowers for the bridal party
¢ Book wedding day transportation
¢ Book hair and makeup artists



