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BALLROOM
Complimentary ballroom for up to five hours set with
tables, chairs, dance floor and bandstand
LINEN
White or ivory table linen with white or ivory napkins
in your choice of a unique napkin fold
CENTERPIECES

Mirror tile, glass hurricane with tapered candle
and votive candles

PARKING
Complimentary self parking during the event
OPEN BAR

Three (Tier I) or Four (Tier Il & lll) hours of open bar service
featuring deluxe brand liquors, domestic and imported beers, a fine
selection of house wine and assorted non-alcoholic beverages
OPENERS

Your selection of display or a selection of three hors d’oeuvres
passed butler style during cocktail reception
THREE COURSE DINNER
Choice of greenery, entrée, seasonal fresh vegetable, starch and your

wedding cake cut and served for dessert accompanied by
freshly brewed Starbucks House Blend coffee and Tazo teas

TOAST
Champagne Toast
TASTING
Complimentary menu tasting for up to four guests to include
two salad and three entrée options
GUEST ROOM
Complimentary suite accommodations for the Bride and Groom
on their wedding night
GIFT CERTIFICATE

Complimentary one night stay at the Sheraton St. Louis City Center
to be used within the first year of your marriage
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Choose the Package that best fits
your Celebration.

TIER |

Includes your choice of Display, Greenery,
Entrée and Starch served with Chef’s Choice
of seasonal vegetable, assorted rolls &
sweet cream butter, Starbucks regular and
decaffeinated coffee and Tazo tea, as well as

Three hours of deluxe open bar service.
55.00-71.00 per person

TIER I

Includes your choice of Three passed
Hors D’ Oeuvres, Greenery, Entrée and
Starch served with Chef’s Choice of seasonal

vegetable, assorted rolls & sweet cream butter,

Starbucks regular and decaffeinated coffee
and Tazo tea, as well as Four hours of

deluxe open bar service.
61.00-81.00 per person

TIER 111

Includes your choice of Display, Three
passed Hors D’ Oeuvres, Greenery, Entrée
and Starch served with Chef’s Choice of
seasonal vegetable, assorted rolls & sweet
cream butter, Starbucks regular
and decaffeinated coffee and Tazo tea, as well

as Four hours of deluxe open bar service.
67.00-87.00 per person

displays

Tier 1: 1 Included -Tier 11: N/A - Tier 111: 1 Included \

e Imported and Domestic Cheese Display with Gourmet
Crackers, Nuts and Fruit

® Season’s Best Crudités with Blue Cheese and Ranch
Dipping Sauce

e Tapenade Bar with Tomato Basil, Mozzarella and
Spanish Olives

hors d’oeuvres
Tier I: N/A - Tier 11: 3 Included - Tier 111: 3 Included

e Lemon Thyme Hummus on Flat Bread with Tomato Jam

e Curry Chicken Salad Canapés with Apple Relish and
Almonds

e Spanakopita—Spinach and Feta Cheese in Phyllo with
Dill

e (Crostinis of Tomato, Feta, Onion and Kalamata Olive

e Sesame Chicken Satay with Spicy Peanut Dipping Sauce

e Fennel Stuffed Sausage Mushroom Caps with Parmesan
Sauce

e Bacon Wrapped Shrimp with Pesto Tomato™®

e Portobello Puffs with Chive Goat Cheese Cream*

e Blue Lump Crab Cakes with Cajun Remoulade®

e Five Spiced Rubbed Beef Satay with Hoisin Dipping

Sauce™®

*Tier 11+3.00 per person

greenery

Tier I: choose 1 - Tier 11: choose 1 - Tier 111: choose 1

Classic Caesar Salad with Romaine Hearts, Garlic
Croutons, Shaved Parmesan Cheese with Caesar Dressing
Sheraton House Salad with Field Greens, Crisp Romaine,
Split Cherry Tomatoes, Walnuts and Feta Cheese with
Sweet Red Wine Vinaigrette

Iceberg Wedge with Apple-Wood Smoked Bacon,

Shaved Onion, Gorgonzola Cheese and Tomato with
Buttermilk Dressing*®

Baby Spinach Salad with Sliced Strawberries, Black Pepper
Goat Cheese and Shaved Red Onion with Honey Balsamic
Vinaigrette**

*Tier 1+1.50 per person

**Tier | + 2.00 per person
**Tier Il +1.50 per person
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entrees
POULTRY

Parmesan and Herb Breaded Chicken
Tomato basil cream sauce
Tier 1 55.00, Tier 11 61.00, Tier 11l 67.00

Grilled Chicken Provencal
Panko dusted and topped with sliced
artichokes, Portobello mushrooms,
Asiago cheese and sauce Provincal
Tier 1 55.00, Tier 11 61.00, Tier Il 67.00

Grilled Chicken with Wild Mushroom Ragout
In a Madiera wine sauce
Tier |1 55.00, Tier 11 61.00, Tier Il 67.00

Pan Seared Chicken
With tomato basil relish and
asiago cream sauce
Tier 157.00, Tier Il 63.00, Tier Il 69.00

SEAFOOD

Grilled Salmon
With avocado cream and fresh pico de gallo
Tier |1 65.00, Tier 11 71.00, Tier Il 77.00

Panko Encrusted Salmon Filet
With stone ground mustard sauce
Tier 1 65.00, Tier 11 71.00, Tier Il 77.00

BEEF

Petite Filet of Beef
With Boursin cream sauce
Tier 171.00, Tier Il 77.00, Tier Il 83.00
New York Strip
With roasted garlic and red wine jus
Tier | 75.00, Tier 11 81.00, Tier Il 87.00

VEGETARIAN

Choose one. Price equal to entrée selection.

Portabella Ricotta Ravioli
Porcini sherry cream sauce

Roasted Vegetable Strudel
Grilled tomato coulis

Basil Pesto Penne

to

optional menus

CHILDREN’S MENU
Chicken fingers
French fries
Seasonal fresh
fruit cup
Non-alcoholic
beverages
$19.00 per child
Highchairs and
booster seats
available on request

haves

and to

VENDOR’S MENU
Boxed dinner including:
Sandwich
Bag of chips or
pretzels
Piece of whole fresh fruit
Bottle of water
$19.00 per box

enhancements

Atrium ceremony: $1000

Sundeck or Atrium cocktail reception: $500
Premium linen: pricing upon request

Chair covers and sashes: starting at $4.50 per chair
Valet parking for the event: $8.00 per car

One block ice carving: starting at $375

discounts

10% discount on all Friday and Sunday weddings;
subject to availability

Discounted guest room rates for your friends and
family; subject to availability

Starwood Preferred Guests receive points for all
food and beverage expenditures associated with
the event. Points can be redeemed for
complimentary room nights and more.

Sign up today at www.spg.com

payment procedures

GRATUITY & TAX

A 22% service charge of the total food and

beverage revenue (plus all applicable taxes) will be
added. This includes a 14% gratuity for banquet em-
ployees. No other fee or charges is a tip gratuity or
service charge for any employee. Missouri State sales

tax of 9.991%
DEPOSIT

An initial deposit of $1500.00 is required with your
signed contract. The advance deposit is non

Broccoli florets, asparagus and sundried refundable.
tomatoes
F~N
Consuming raw or under cooked meat, seafood and eggs may increase your risk of food-borne illness. v N
(7
J):‘_L

Sheraton



beverages

DELUXE BRAND LIQUOR

Smirnoff Vodka

Beefeater Gin

Bacardi Superior Rum

Sauza Gold Tequila

Johnnie Walker Red Label Scotch
Jim Beam White Label Bourbon
Seagram’s 7 Blended Whiskey
Hennessey V.S. Cognac

BEER
e Budweiser e Sam Adams
e Bud Light e  Amstel Light
e Heineken e Corona
e  Schlafly e St Pauli (NA)
e  Miller Lite

HOUSE WINE

Beaulieu Vineyard Chardonnay
Painted Hills Merlot

Canyon Road Cabernet Sauvignon
Sycamore Lane White Zinfandel

PREMIUM LIQUORS

Absolut Vodka

Bombay Sapphire Gin

Jose Cuervo Gold Tequila

Johnnie Walker Black Label Scotch
Jack Daniel’s Bourbon

Crown Royal Blended Whiskey
Hennessey V.S.0.P. Cognac

PREMIUM WINES
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Sterling Chardonnay

Red Diamond Merlot

Fourteen Hands Cabernet Sauvignon
Trinity Oaks Pinot Grigio

&

beverage enhancements

EXTENDED OPEN BAR SERVICE
e  $6.00 per person, per hour

GLASS OF HOUSE WINE WITH DINNER
e  $6.00 per person

UPGRADE TO PREMIUM WINE & LIQUOR
e $6.00 per person
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