CW imsical O eddings

Thank you for your interest in the Doubletree Castle as the location for your
wedding reception. The beautifully appointed ballrooms and a talented team of
professionals await to provide you with all you deserve on the most important

day of your life. From the elegant and sophisticated, to the tailored and
informal, attention to detail is unsurpassed at The Castle! Our bejeweled
tapestries, Murano glass crystal chandeliers, roof top gardens, dancing
fountains and towering spires are just a few of the adornments that give The
Castle an elegant, turn-of-the-century ambiance.

Our wedding packages include:
Fine linens, white china, sparkling glassware &
Barcelona tableware on all tables
Fresh rose centerpieces garnished
with babies’ breath and live greenery
White chair covers with bows in your choice of color
Gift table and guest book table
Parquet dance floor
Cake cutting service
Complimentary parking spaces for your party
Complimentary Junior Suite for the Bride T Groom
Special room rates for out of town guests

The following reception packages are designed to make your planning easy. All
packages meet minimum food and beverage requirements. After you have had a
chance to review them, just ring the Catering Department at 407-996-3104.
We will be happy to answer any questions that you may have.

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added
The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




SSridal SSrunch SSuffet

(Minimum of 30 guests)
Cocktails
One Champagne Mimosa or Bloody Mary per Guest
Salads
(Select Three)
Rotini Pasta Salad Market Vegetable Tray
Redskin Potato Salad Plum Tomato and Fresh Mozzarella
Caesar Salad Tossed Salad with Choice of Dressing
Breakfast Items
(Select Two)
Buttermilk Pancakes Scrambled Eggs
Eggs Benedict French Toast
Entrees
(Select One)
Bacon < Sausage Chicken Cordon Bleu
Grilled Chicken with Tomato ¢ Basil ~ Pork Loin with Seasonal Fruit Chutney
Seafood Penne Pasta Savory Beef ¢ Broccoli
Stations
(Select One)
($100++ Attendant Fee Required)
Carved Top Round of Beef Omelet Bar
Carved Turkey Pasta Station
Carved Sugar Cured Ham Spanish Paella Station

This buffet is accompanied by seasonal fresh vegetables and Chef’s selection of complimenting side dish

Dessert
Mini Pastries and Petit Fours

Freshly Brewed Coffee, Decaf, Hot eI Iced Tea eI Water
$40.95++ per guest

Reception must start by 2pm

Prices do not Include Bar

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added
The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




Rueen Amne’s Cea

SBuffer Luncheon

(Minimum of 30 Guests)

Coast

Glass of sparkling wine, garnished with a strawberry

oy Q' Oeurres

Sliced Tropical Fruit Display
Market Vegetable Tray with Dill Dip

QO ulids
(Includes all listed selections)
Seasonal Mixed Greens with Tomatoes, Cucumbers, Sprouts and served with Peppercorn Dressing
Pasta salad with Tomato Basil Vinaigrette

ntrees

(Select Two)
Chicken in a Tomato Basil Sauce Chicken Cordon Bleu
Beef Tips in Red Wine Sauce Roasted Salmon with Shrimp Salsa
Roasted Pork with Fruit Chutney Blackened Mahi Mahi & Lime Butter

Served with Chef’s Seasonal Vegetables and Chef’s Selection of Complimenting Side Dish,
Whole Wheat eI White Baguettes

Gurved Enirees

(Select One)
($100++ Carver Fee Required)
AUl carved items are served with appropriate condiments

Smoked Turkey Round of Beef Au Jus
Honey Glazed Ham Roast Loin Pork,

Sesserts
Assorted Pastries and Petit Fours

Freshly Brewed Coffee, Iced Tea I Water

$45.95++ per guest

Reception must start by 2pm
Prices do not Include Bar

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added
The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




Gustle W edding Luncheons

Receptions Starting prior to 2pm
Prices do not Include Bar

Champagne Coast

oy D’ Oeupres

(Select Two)
Imported and Domestic Cheese Display
Garnished with Fresh Seasonal Fruit and Crackers

Vegetable Market Tray

with Dill Dip

Fresh Seasonal Fruit Arrangement
an Array of Local and Seasonal Produce

Qboup & Obalad

(Select One)
Tossed Garden Salad Caesar Salad
Field Greens, Cucumbers, Tomatoes Hearts of Romaine, Parmesan Cheese
Herb Vinaigrette Caesar Dressing
Spinach Salad Crab & Smoked Corn Chowder
with Calamata Olives, Bacon, Blue Crab and Sweet Corn
Shaved Onions, Balsamic Vinaigrette Potatoes and Cream

Chicken Rice Soup
Pulled Chicken, Fresh
Vegetables and Fine Herbs

Five Onion Soup
with Goat Cheese Crouton
Hazelnut Crusted Goat Cheese

Tomato Florentine Soup
Puree of Sweet Tomatoes
with Basil and Spinach

Icebery Wedge Salad
with Honey Mustard Dressing

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added

The Doubletree Castle Hotel

8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




Dlated Luncheon Entrées

All entrees are served with Chef’s seasonal vegetables and Chef’s selection of complimenting side dish,
whole wheat « white baguettes

(Select One)

Mahi Mahi
Marinated eI Baked served with a Citrus Ginger Glaze and Chef’s Rice
$36.95 ++ per guest

Oven Roasted Bone In Chicken Breast
Roasted Tomato and Garlic Tapenade, Basil Butter, Orzo Pasta
$39.95 ++ per guest

Roast Pork Loin
Seasonal Fruit Relish, Castle Rice Medley, Sweet e Sour Glaze
$39.95++ per guest

Lemon Pepper Roasted Salmon
Fine Herb Sauce, Savory Rice Medley
$39.95++ per guest

Grilled Breast of Chicken
served on Spinach Fettuccini with Basil I Roma Tomatoes
$39.95++ per guest

Rock Shrimp Scampi
Sautéed with Fresh Garlic, Basil and Diced Tomatoes on Herbed Linguine
$42.95 ++ per guest

Tender Tips of Filet

Onion Gravy with Sautéed Mushrooms, Pearl Onions, Carrots and Snow Peas over Herbed Fettuccine
$43.95++ per guest

Grilled Rib Eye Steak,
Red Wine Sauce and Oven Roasted Red Potatoes
$44.95++ per guest

Aged & Sliced Top Sirloin of Beef
8 ounce Sirloin of Beef with Caramelized Onions and Red Wine Sauce
$45.95++ per guest

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added
The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




Llated Luncheon esserts

(Select One)

Seasonal Fruit
with Raspberry Chantilly

Chocolate Mousse
with Raspberry Sauce

Chocolate Laced Strawberries
to Accompany your Cake

Trio of Seasonal Sorbets
Fresh Berries, Gauphrette Cookie

Chocolate Gateau
with Chocolate Sauce, Berry Coulis

Decadent Cheesecake
with Raspberry Sauce

Tiramisu
Espresso Soaked Lady Fingers,
Sweetened Marscarpone

Fresh Berry Trifle
Lemon Pound Cake, Raspberry Sauce,
Whipped Cream

Celebration Dessert Trio
Chocolate Laced Strawberry, Madeline Cookie,
Hazelnut Truffle

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added
The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




Che Ravilion Promendade

Progressive Buffet Reception
(Minimum of 60 Guests)
Available for both Lunch el Dinner Functions

Champagne Coast
Gold s Q' Peuvres

(Select Two)
Each Selection includes two pieces per guest
Smoked Salmon Mousse in Petite Bouchee

Roasted Pepper and Goat Cheese Crostini
Bay Shrimp Cucumber Rondelles

Assorted Deluxe Canapés
Seasonal Melon with Prosciutto
Coronet of Coppa Salami with Herbed Cheese

Ghilled isplays
(Select One)
Imported and Domestic Cheeses and Seasonal Fruit
Skewered Strawberry Tree with White and Dark Chocolate Fondue
Market Vegetable Tray with Dill Dip

ot oy D @eupres

(Select Five)
Each Selection includes two pieces per guest

Bacon Wrapped Scallops
Marinated Chicken Satay with Peanut Sauce
Skewered Beef Brochettes in Teriyaki Glaze

Oriental Spring Rolls with Hot Mustard
Mini Beef Wellingtons

Jumbo Stuffed Seafood Mushrooms
Chicken Thai Spring Rolls with Duck Sauce

Swedish Meatballs
Mini Chicken Cordon Bleu
Smoked Chicken Quesadilla with Salsa

Gurving ODtations
(Select One- $100++ Carver Fee Required)
Served with appropriate breads and condiments

Scallops in Garlic Cream Sauce
Crispy Artichokes with Boursin Cheese

SmoRed Turkey Top Round of Beef Honey Glazed Ham
Qbaute Odtations
(Select One- $100++ Attendant Fee Required)
Pasta Station Tajita Station Spanish Paella Station
SDeasserts

Assorted Pastries and Petit Fours
Freshly Brewed Coffee, Iced Tea < Water
$59.95++ per guest
Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added

The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




(Romeo X ~uliet

S8uffer Dinner

(Minimum of 30 guests)
(Available after 4pm)

s D Ogures

Assorted Canapés—:2 per guest

Ghampagne ‘Coast
Qbalads

Hearts of Romaine with Creamy Herb Dressing, Pecans, Shaved Onions, and Bleu Cheese
Fresh Tomato e Mozzarella Salad with Fresh Basil and Balsamic Vinaigrette

Entrée Qbelections
(Select Two)

Roulade of Chicken with Tarragon Mustard Sauce
Roasted Tilapia, Corn &l Tomato Relish, Champagne Sauce
Pasta Primavera with Fresh Vegetables and Herbs
Beef Tips in Red Wine Sauce

Served with Chef’s seasonal vegetables and Chef’s selection of complimenting side dish,
whole wheat « white baguettes

Gurved Entree

Served with Appropriate Condiments
($100.00++ Carver Fee)

Oven Roasted Turkey
Carved & Served with Cranberry I Herb Mayonnaise

Sesserts
A Selection of Seasonal Pies and Cakes

CGourmet Goffee Odtation

Includes Chocolate Shavings, Orange and Lemon Zest, Flavored Whipped Cream, and Rock Candy

$59.95++ per guest

Prices do not Include Bar

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added
The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




S5 a oStaiptale SSuffel

@u et Dinner

(Mzmmum of 30 Guests)
(Available after 4pm)

Ghampagne ‘Coast
oy S @eurres

Assorted Canapés— 2 per guest, Jumbo Gulf Shrimp— 1 per guest,

Qbalads

(Includes all listed selections)
Castle Salad with Choice of Dressing
Tomato and Cucumber Salad with Roasted Garlic Vinaigrette

Enirde QOdelections
(Select Two)
Stuffed Chicken with Spinach, Peppers and Cheese
Chicken En Croute with Mushroom Duxelle
Pepper Seared Salmon with Sherried Lobster Sauce
Seafood Penne Pasta with Shrimp, Scallops L Crab in Alfredo Sauce
Roast Pork Loin with Fruit Chutney

Served with Chef’s seasonal vegetables and Chef’s selection of complimenting side dish
whole wheat « white baguettes

Gurved Entree

Served with Appropriate Condiments
($100.00++ Carver Fee)
Slow Roasted Prime Rib
Dijon Sauce, Horseradish, Au Jus L Mini Rolls

Sesserts
Assorted Pastries and Petit Fours

CGourmet Goffee Odtation

Includes Chocolate Shavings, Orange and Lemon Zest, Flavored Whipped Cream, and Rock Candy

$65.95++ per guest

Prices do not Include Bar

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added
The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




K nchanted Zrening Dinners

Champagne Toast
Sors S Caurres
Imported and Domestic Cheeses and Seasonal Fresh Fruit
Vegetable Market Tray with Dill Dip
Assorted Canapes—1 per guest

Southwest Egg Rolls—1 per guest

Qoup & Obalad

(Select One)
Tossed Garden Salad Caesar Salad
Field Greens, Cucumbers, Tomatoes Hearts of Romaine, Parmesan Cheese
Herb Vinaigrette Caesar Dressing
Spinach Salad Crab & Smoked Corn Chowder
with Calamata Olives, Bacon, Blue Crab and Sweet Corn
Shaved Onions, Balsamic Vinaigrette Potatoes and Cream
Chicken Rice Soup Tomato Florentine Soup
Pulled Chicken, Fresh Puree of Sweet Tomatoes
Vegetables and Fine Herbs with Basil and Spinach
Five Onion Soup Iceberg Wedge Salad
with Goat Cheese Crouton with Honey Mustard Dressing

Hazelnut Crusted Goat Cheese

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added
The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




Dlated inner Entrées

Served with Chef’s seasonal vegetables and Chef’s selection of complimenting side dish,
whole wheat & white baguettes

(Select One)

Roast Pork Tenderloin
Peppercorn Apple Demiglace and Served with Roasted Fingerling Potatoes
$59.95++ per guest

Chicken En Croute
Boneless Breast of Chicken and Mushroom Duxelle wrapped in Puff Pastry
and Served with a Port Wine Sauce
$59.95 ++ per guest

Lemon Pepper Roasted Grouper with Rock Shrimp Salsa
Fine Herb Sauce, Savory Rice medley
$62.95 ++ per guest

Chicken Champignon
Sautéed Breast of Chicken Topped with Seared Fresh Mushrooms,
Swiss Cheese and a Creamy Herb Tomato Sauce
$62.95++ per guest

Jumbo Shrimp &I Scallops Provencal
Sautéed with Fresh Garlic, Basil and Diced Tomatoes on Herbed Linguine
$63.95++ per guest

Shrimp and Scallop Brochette
Gulf Shrimp and Fresh Sea Scallops Skewered and
Grilled on a Bed of Julienne Vegetables
$63.95 ++ per guest

Herb Crusted Prime Rib of Beef
Accompanied by a Cabernet Au Jus, and Horseradish Mashed Potatoes
$64.95 per guest

Roasted New York Sirloin
In a Wild Mushroom Bleu Cheese Ragout with Roasted Yukon < Red Bliss Potatoes
$64.95 ++ per guest

Filet of Beef
6 ounce Filet of Beef with Garlic and Black Peppercorn Demi
$65.95++ per guest

®an Roasted Chilean Sea Bass
with Rice Blend, Roasted Tomato eI Asparagus, Lobster Sauce
$65.95++ per guest

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added
The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




Celebration Melodic Duo Entrees

Served with Chef’s seasonal vegetables and Chef’s selection of complimenting side dish,
whole wheat & white baguettes

Grilled Breast of Chicken and Baked Salmon
Grilled Breast of Chicken Topped with Scallion Coulis and
Baked Salmon in a Lemon Beurre Blanc Sauce
$65.95++ per guest

Filet of Beef and Stuffed Shrimp
Filet of Beef with your choice of either Garlic Peppercorn Demi or a Mushroom Demi
Paired with Stuffed Shrimp in a Seafood Beurre Blanc Sauce
$69.95++ per guest

Filet of Beef and Chicken
Filet of Beef with Mushrooms paired with Grilled Chicken Topped
with Roma Tomatoes &I Basil
$69.95++ per guest

Filet of Beef and Chilean Sea Bass
Truffle Port Sauce, Lobster Veloute
Oven Roasted Vegetables
$74.95++ per guest

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added
The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




Plated Dinner Desserts

(Select One)

Fresh Grand Marnier Strawberries
with Raspberry Chantilly

Chocolate Mousse in White Chocolate Cup
with Raspberry sauce

Chocolate Laced Strawberries
to Accompany your Cake

Trio of Seasonal Sorbets
Fresh Berries, Gauphrette Cookie

Chocolate Gateau
with Chocolate Sauce, Berry Coulis

Decadent Cheesecake
with Raspberry Sauce

Tiramisu
Espresso Soaked Lady Fingers,
Sweetened Marscarpone

Fresh Berry Trifle
Lemon Pound Cake, Raspberry Sauce,
Whipped Cream

Celebration Dessert Trio
Chocolate Laced Strawberry, Madeline CooKe,
Hazelnut Truffle

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added
The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




House Specialties &l Bountiful
Enhancements

Baked Brie en Croiite
wrapped in Puff Pastry with Apples L Almonds and served with Baguettes.
$4.00++ per guest

Fresh Market Vegetable Tray
Herbed Ranch, Red Pepper Aioli
$4.00++ per guest

Fresh Seasonal Fruit Arrangement
an Array of Local and Seasonal Produce
$4.00++ per Guest

Assorted Imported and Domestic Cheeses
Served with Crusted Baguettes and Crackers
$5.95++ per guest

Italian Antipasto
Assorted Meats and Cheese, Marinated Artichokes, Roasted Peppers, Grilled Vegetables,
Calamata Olives, Fresh Mozzarella, Sliced Tomatoes and Basil
$6.00++ per guest

Smoked Salmon Display
Hard Cooked Eggs, Capers, Onions, Tomato Concasse, Tobiko Caviar
$6.00++ per guest

Spinach and Artichoke Dip
with Sliced Baguettes and Flatbread
$4.00++ per guest

Warm Rock Crab Dip
with Sliced Baguettes and Flatbread
$5.00 ++per guest

Display of Ceviche Martinis
Marinated Seafood with Cilantro, Lime and Peppers
$4.00++ per guest

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added
The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




Castle Reception Stations

(A $100.00 attendant fee will apply per station )

Pasta Station
Cheese Tortellini and Penne Pastas, with Fine Herbs, Garlic, Olive Ot
Parmesan Cheese, Diced Tomatoes, Mushrooms and Asparagus Tips
with White Cheese Sauce, and Basil Pomodoro
$11.95++ per guest

Fajita Bar
Marinated Beef I Chicken with Peppers, Onions, Guacamole,
Cheddar Cheese, Jalapenos, Sour Cream I Warm Flour Tortillas
$12.95++ per guest

Shrimp Scampi
Sautéed in Garlic, Tomato, White Wine el Basil
$16.95++ per guest

Mashed Potato or Baked Potato Station
Choice of Mashed Potatoes or Baked Potatoes with Cheddar Cheese,
Sour Cream, Bacon, Chives, Broccoli
$5.95++ per guest

Spanish Paella Station
Chicken, Mussels, Ham, ArtichoRes, Tomatoes
over Saffron Rice
$12.95++ per guest

Louisiana Jambalaya
Chicken, Shrimp, Andouille Sausage, OKra, Leeks
With Creole Style Sauce and Dirty Rice
$12.95++ per guest

Fruit Fondue Station
Fresh Strawberries, Pineapple, and Pound Cake
With Rich Chocolate Fudge and Whipped Cream for Dipping
$9.95++ per guest
Chocolate Fountain — add an additional $200.00++

Ice Cream Station
Vanilla I Chocolate Ice Cream, Chocolate, Strawberry e Caramel Toppings,
Sprinkles, Chocolate Chips, Crushed Oreos, MIMs, Maraschino Cherries <L Whipped Topping
$9.95++ per guest

Bananas Foster Flambe
Sauteed Bananas, Créme de Banana, Cinnamon, Rum, Brown Sugar,
Served with Tahitian Vanilla Bean Ice Cream
$9.95 ++per guest

Sweet Dreams
Assorted Petit Fours, Mini Eclairs, Swan Cream Puffs, Fruit Tartlets and Mini Cakes
Gourmet Coffee Station including chocolate shavings, orange I lemon zest, whipped cream eI rock candy
$13.95++ per guest (No Attendant Required)

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added
The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




Reception Carving Stations

(A $100.00 attendant fee will apply per station )

Roast Prime Rib Station
Carved &I served with Au Jus &I Horseradish Sauce
$10.95++ per guest

SmoRed Turkey Station
Carved & served with Cranberry el Herb Mayonnaise
$10.95++ per guest

Whole Baked Pit Ham Station
Carved & served with Honey Mustard
$7.95++ per guest

Roasted Baron of Beef
Carved &I served with Au Jus &I Horseradish Sauce
$5.95++ per guest
(Minimum of 100 people)

Whole Roasted Salmon En Croute

with Crab Meat, and Arugula, Lemon Citrus Sauce
$9.95++ per guest

Sonoran Spiced Beef Tenderloin
with Chili Demiglace and French Baguettes
$13.95++ per guest

Jerk Seasoned Pork Loin

with Tropical Chutney, Apple Demiglace
$6.95++ per guest

Pepper Crusted Beef N°Y Striploin
with Roasted Garlic Demiglace, Petite Rolls
$10.95++ per guest

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added
The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




OSBar Options

Qbponsored SBar Gush CBar

House Brands—§$4.25++ per drink, House Brands—§4.75++ per drink,
Call Brands—$5.50++ per drink_ Call Brands—$5.75++ per drink,
Premium Brands—3$6.25++ per drink, Premium Brands—3$7.25++ per drink,
Cordials/Cognacs—3$6.50++ per drink, Cordials/Cognacs—3$7.50++ per drink,
Imported Beer—$4.00++ per bottle Imported Beer—3$4.75++ per bottle
Domestic Beer—3$3.50++ per bottle Domestic Beer—3$4.00++ per bottle
House Wines—$4.00++ per drink, House Wines—$4.75++ per drink,

Soft Drinks/Juices—$2.00++ per drink, Soft Drinks/Juices—$2.50++ per drink,

ICast SBar by the SCour (‘Reor Rerson)

First Hour 2 Hours 3 Hours 4 Hours Owver 4 Hours
Beer L Wine  $10.00++ $16.00++ $22.00++ $28.00++ $6.00++per hr
House $11.00++ $17.00++ $24.00++ $32.00++ $7.00++per hr
Call $13.00++ $21.00++ $29.00++ $37.00++ $8.00++per hr
Premium $17.00++ $27.00++ $37.00++ $47.00++ $10.00++per fir

AdiAitional SBeverages

Merlin's Magic Mango Punch—$35.00++ per gallon
Renaissance Revival Rum Punch—§75.00++ per gallon
Chalice Champagne Punch—3$50.00++ per gallon
Champagne by the Bottle—3$39.00++ per bottle
Wine by the Bottle—$32.50++ per bottle

Bartender Service Fee of $100.00++ per 4 Hour Period

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added

The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




CGeneral Snformdtion

Room Selection

Once you have selected your room for your reception the room rental fee is included in the price of the package. If
you choose to select a menu that is not part of our pre-determined pacRage then room rental fees will apply. Your
Exceptional Events Sales Manager will be happy to discuss guidelines for booking space.

Timing

Reception Times available are generally 12:00 p.m. to 4:00 p.m. and 6:00 p.m. to 11:00p.m. Consult your
Exceptional Events Sales Manager for alternatives.

Deposit Payment

A $500.00 deposit is due with your signed contract. The deposit will be applied toward final payment and is non-
refundable upon receipt (there are no exceptions). ‘Wedding receptions may generally be contracted no more than 12
months in advance of the date. Half of the total estimated balance is due at the midway point to the event (this
balance is non-refundable). Full payment of all charges are due ten (10) working days prior to your reception date,
at which time the balance will be paid based on your guarantee and no alterations may be made beyond this point.
Food and Beverage

All food and beverage, except the wedding cake, must be provided by The Castle Hotel and consumed on the
premises. The Castle Hotel reserves the right to refuse alcohol service to anyone without valid identification.
Pricing

All menu prices are subject to change without notice. The Castle Hotel will guarantee pricing a maximum of six (6)
months prior to the reception date.

Service Charge

A 22% taxable service charge will be applied to all food, beverage and service charges.

Set-Up

Set-up times are restricted to one hour prior to your event start time. Any special requirements or specifications will
need to be discussed with your Exceptional Events Sales Manager.

The Wedding Cake

The Castle Hotel does not have the facilities to prepare your wedding cake. Your Exceptional Events Sales Manager
can recommend sources if needed. The banquet staff will cut and serve your cake at no charge.

Gift Tables

The Castle Hotel recommends that a member of the wedding party or family member be assigned to coordinate the
gathering of gifts upon departure. A wishing well or other receptacle for loose cards is highly recommended. The
Castle Hotel is not responsible for lost or damaged gifts.

Ceremonies

The Castle Hotel has designated space for ceremonies. A charge will be incurred for the use of the ceremony sites,
please ask your catering representative. The hiring of a professional wedding coordinator is also required when the
ceremony is held on the Castle Hotel premises. ‘We have comprised a list of ceremony services for your convenience.
Centerpieces

The Castle Hotel will provide your event with the Hotel’s “signature centerpieces’, please inquire with your
Exceptional Sales Events Manager.

Outdoor Events

The Castle Hotel reserves the right to make final decision to move a function indoors due to inclement weather,
including wind. The Hotel will make a decision at least 3 hours prior to event start time.

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added
The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




CWedding Geremony Rackages

Wedding Ceremony Location

As part of your total wedding experience, the Doubletree Castle Hotel offers an exquisite
tropical pool side setting or a beautiful outdoor roof top terrace, as an ideal wedding
ceremony location. ‘We also offer several exquisitely detailed indoor locations for wedding
ceremonies. Your ceremony package provides a Professional Wedding Ceremony
Coordinator to assist you on your wedding day. Your “Wedding Ceremony Coordination
the day of the event”, includes: planning the flow of your wedding ceremony, positioning
your wedding party, organizing ushers, selecting ceremony music, running your rehearsal
and assisting your wedding party through your ceremony. When you reserve your ceremony
site, it will include the ceremony site location, guest seating, wireless microphone sound
system for your officiant and event rehearsal the day prior.

Indoor/Outdoor Ceremony (80 people eI less) $1,000.00
Indoor/Outdoor Ceremony (81 people < up) $2,000.00

Additional Bridal Consulting Packages
To experience the ultimate pampering in preparing for your special day, your
wedding consultant has additional wedding planning services available for you.

Professional Bridal Consultant Services Provided by Just Marry! Inc.
Winter Park, Florida at 407-629-2747

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added
The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




*Soundwave

Elegant Entertainment DJ Services
White Rose Productions

Che Gustle ' Rreferrad Fendors

DJ’s & Musicians
Les L Wendy Kopasz

Joe Marolis
Jeff Verschage

Christine MacPhail — Harpist

Photographer T Videographer

*Allan Jay Images Allan Saltman
Lukens Photography Wayne Lukens
Halon Wedding Photography Rinat Halon
Rhodes Studio Entertainment (Video) Edmund Rhodes

*@etals of Distinction
CarlyAne’s Floral Studio
*Exclusive Linens
Connie Duglin Linens

BBYJ Linens

Florists/Linens &l Decoration

Tracy Ferguson
Dave Baker
Silvia or Sandra
Eric FishRin

Beautiful Chair Covers el Accessory Rental

Rev. Tim Herring

Officiants

Ronald Rosenzweig (Civil)

Rev. Bob Myers

Limousines

Southern Elegance Limousines
VIP Transportation Group
Orlando Limo Finder

Impressions

Invitations/Favors

Papyrus of Altamonte Springs
Chocolate Traditions

*Belladonna Cakes eI Confections

Sprinkles
Party Flavors
Zoet

About Face
Janet Mednick,

Just Marry

Cakes
Mary-Grace Fragano

Larry
Priscilla
Maylin Campesino

Hair & Makeup

Wedding Planners

407.905.0324
407.414.6239
407.678.0041
407.295.4785

407.252.8094
407.699.0151
407.384.0074
407.242.7800

407.921.6899
407.294.7978
407.448.0680
321.287.7913
407.857.6566
407.816.8877

407.876.6433
407.330.9195
407.370.2068

407.859.2735
407.822.7755
407.436.8970

407.566.8072
407.831.4200
407.488.6180

407.296.6074
407.648.8044
407.578.2082
407.599.9638

407.647.2700
407.644.7549

407.839.3244

Prices Subject to Change without Notice A 22% Service Charge & 6.5% Sales Tax will be added

The Doubletree Castle Hotel
8629 International Dr. Orlando, Florida 32819 407-345-1511 Fax 407-248-8181




	Parquet dance floor
	 Bridal Brunch Buffet
	(Minimum of 30 guests)
	Cocktails
	One Champagne Mimosa or Bloody Mary per Guest
	Salads

	Rotini Pasta Salad                     Market Vegetable Tray
	Caesar Salad    Tossed Salad with Choice of Dressing

	Breakfast Items
	Buttermilk Pancakes     Scrambled Eggs

	Entrees
	Stations

	Dessert
	Freshly Brewed Coffee, Decaf, Hot & Iced Tea & Water
	Queen Anne’s Tea


	Buffet Luncheon
	Toast
	Glass of sparkling wine, garnished with a strawberry

	Hors D’ Oeuvres
	Salads
	Entrees
	Carved Entrees
	Desserts
	 Castle Wedding Luncheons

	Champagne Toast
	Hors D’ Oeuvres
	Soup &Salad
	Five Onion Soup      Iceberg Wedge Salad
	 Plated Luncheon Entrées 
	Plated Luncheon Desserts
	Progressive Buffet Reception
	Champagne Toast


	Seasonal Melon with Prosciutto              Roasted Pepper and Goat Cheese Crostini
	Chilled Displays
	Hot Hors D’Oeuvres
	Carving Stations
	Smoked Turkey                    Top Round of Beef  Honey Glazed Ham

	Saute Stations
	Desserts
	Freshly Brewed Coffee, Iced Tea & Water

	Buffet Dinner
	Assorted Canapés—2 per guest

	Champagne Toast
	Salads
	Entrée Selections
	Carved Entree


	Oven Roasted Turkey 
	Desserts
	Gourmet Coffee Station
	Buffet Dinner
	Champagne Toast
	Hors D’Oeuvres
	Salads
	Entrée Selections
	Carved Entree
	Desserts
	Gourmet Coffee Station

	Champagne Toast
	Hors D’Oeuvres
	Southwest Egg Rolls—1 per guest

	Soup &Salad
	Five Onion Soup     Iceberg Wedge Salad
	Plated Dinner Entrées
	Chicken Champignon
	Grilled Breast of Chicken and Baked Salmon

	$65.95++ per guest
	Filet of Beef and Stuffed Shrimp

	$69.95++ per guest
	$69.95++ per guest
	Filet of Beef and Chilean Sea Bass
	Truffle Port Sauce, Lobster Veloute
	Oven Roasted Vegetables
	$74.95++ per guest
	 Plated Dinner Desserts


	House Specialties & Bountiful Enhancements
	$4.00++ per Guest
	Warm Rock Crab Dip
	$5.00 ++per guest

	Castle Reception Stations
	Pasta Station
	Fajita Bar
	Shrimp Scampi
	Mashed Potato or Baked Potato Station
	Choice of Mashed Potatoes or Baked Potatoes with Cheddar Cheese, 
	Sour Cream, Bacon, Chives, Broccoli
	$5.95++ per guest
	$12.95++ per guest
	$12.95++ per guest
	Fruit Fondue Station
	Ice Cream Station
	Vanilla & Chocolate Ice Cream, Chocolate, Strawberry & Caramel Toppings,
	Sprinkles, Chocolate Chips, Crushed Oreos, M&Ms, Maraschino Cherries & Whipped Topping
	$9.95++ per guest
	Sweet Dreams

	Reception Carving Stations
	Roast Prime Rib Station
	Smoked Turkey Station
	Whole Baked Pit Ham Station
	Roasted Baron of Beef
	Host Bar by the Hour (Per Person)
	Beer & Wine $10.00++ $16.00++ $22.00++ $28.00++ $6.00++per hr
	House  $11.00++ $17.00++ $24.00++ $32.00++ $7.00++per hr
	Call  $13.00++ $21.00++ $29.00++ $37.00++ $8.00++per hr
	Additional Beverages
	Room Selection
	Timing
	Deposit Payment
	Food and Beverage
	Pricing
	Service Charge
	Set-Up
	The Wedding Cake
	Gift Tables
	Ceremonies
	Centerpieces
	Outdoor Events



	Additional Bridal Consulting Packages


