ROSEN CENTRE

WHERE DREAMS

COME TRUE
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YOUR FAIRY TALE
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rom everyone at Rosen Centre, it would be our pleasure
to offer you the finest in catering and banquet services to
make your wedding an exceptional experience. We promise to
enhance your special day with award-winning service, beautiful
presentations, experienced and friendly wedding specialists, and
the professional skills of our master chefs. We would be happy
to customize our menus, service and décor to match your vision
of the perfect day. And most importantly, we will do whatever

it takes to deliver the wedding you have been dreaming of.



PROPERTY

i

1,334 luxurious nonsmoking
guestrooms and suites
9 on-site restaurants and lounges,
from fine dining to tapas and sushi
Tropical swimming pool
and whirlpool
Convenient location in the center of
Orlando’s famous theme parks, steps
from the Pointe Orlando shopping,
dining and entertainment complex, and
minutes from Orlando International

Airport









PACKAGE INC

Professional Wedding Planning Services

ES

Private Bridal Party Room with Appetizers and Beverages

Elegant Hors d’Oeuvres Reception Displayed on Buffet

Sparkling Champagne or Nonalcoholic Toast for All Wedding Guests

Choice of Elegant Plated or Buffet Menu Packages

Custom-Designed Wedding Cake or Personalized Dessert

International Cuisines Available, Including Caribbean, Indian and Latin

Children’s Meals Available at Reduced Pricing

Floor-Length White Linens, Spandex Chair Covers and Your Choice of Bows

Elegant Mirrors with Votive Candles to Complement Your Centerpieces

Dance Floor, Cake Table, DJ Table

Traditional Sweetheart Table or Bridal Party Head Table
with Chiffon Backdrop and Uplighting*

A Complimentary Wedding Suite with Champagne and Chocolate-Covered Strawberries

VIP Upgrades for Bride and Groom During Your Stay

Special Reduced Room Rates for Your Out-of-Town Guests

Pre-Event Menu Tasting (with a signed contract)

*Based on minimum of 50 guests.
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RECEPTION

Choice of Four Selections, Hot or Cold
All selections Presented on an Elegant Buffet
(White Glove Butler Passing available for an additional fee)

FOT HORS D'OEUVRES
Presented in Silver Chafing Dishes

Chicken Sate served Mini Beef Wellingtons Feta & Sun-Dried Tomato
with Coconut Curry Sauce et in Crispy Phyllo
o o e s e Beef Sate with Ginger Hoisin Sauce o o o s e

Country Chicken Crispers . Vegetable Spring Rolls
with Tupelo Honey Mustard Scallops Wrapped in Bacon with Duck Sauce

Coconut Chicken with Firecracker Shrimp Mini Gorgonzola &

Orange Horseradish Marmalade with Sweet Heat Chili Sauce

Cranberry en Croute

GOLD HORS D’OEUVRES

Mediterranean Hummus Chili-Rubbed Steak with Tomato Watermelon & Pistachio
& Olive Tapenade Spoon Onion & Cilantro Shot Crusted Goat Cheese Shot with
° ° ° ° ° e o o [ e Fig Balsamic

Mango Crab Cocktail Spoon  California Roll with Wasabi, Pickled

et Ginger & Soy Sauce
Shrimp Cocktail Shot
ELEGANT DISPLAYS
FroMAGE

A Selection of Fine Imported & Domestic Blocked Cheeses Garnished with
Dried Fruits & Fresh Berries Accompanied by Assorted Artisan Crackers & Flatbreads

Cascaping Fresu Fruir FARMERS MARKET
Attractively Displayed Fresh Fruits & Berries An Array of Fresh Seasonal Vegetables with Creamy
Served with Strawberry Yogurt Dip Peppercorn & Red Pepper Hummus Dipping Sauces
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JALADS

RoseN CENTRE CLASSIC SALAD SPRING SALAD
Gourmet Salad Mix Tossed with Jicama, Sliced Mixed Baby Greens with Strawberries, Blueberries,
Radishes & Julienne Carrots with Vidalia Onion Candied Pecans & Gorgonzola Crumbles
Vinaigrette Dressing Champagne Vinaigrette
TraDITIONAL CAESAR SALAD SpiNACH SALAD
Hearts of Romaine Lettuce Classically Baby Spinach Leaves Tossed with Craisins,
Prepared with Croutons & Parmesan Cheese Sunflower Seeds, Heirloom Cherry Tomatoes
Creamy Caesar Dressing & Feta Cheese
Raspberry Vinaigrette
9IUO ENTREES
PeT1TE FILET OF BEEF PeT1TE FIiLET
Served with Pinot Noir Demi-Glace Served with Merlot Demi-Glace
& &
FonTiNnA CHICKEN GuLr SHRIMP
Topped with Wilted Spinach, Fontina Cheese & Served with Cilantro Cream Sauce,
Balsamic Reduction. Served with Fire-Roasted Tomatoes, Potato Quiche, Fresh Asparagus &
Herbed Risotto, Baby Carrots & Roasted Vegetables Julienne Peppers
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SNTREES

CariBBEAN CHICKEN
Spiced with Jamaican Jerk Seasonings. Topped with
Medley of Roasted Peppers & Cilantro Lime Sauce
with Black Beans, Rice & Sweet Plantains

CHickeN FoNTINA
Wilted Spinach & Fontina Cheese in a Barolo Wine
Reduction with Herbed Risotto & Roasted Vegetables

CHickEN MARsSALA
Served with Rich Marsala Wine & Mushroom Sauce with
Truffle Butter Whipped Potatoes, Broccolini & Sweet
Peppers

SLICED SIRLOIN OF BEEF
Served with Pinot Noir Demi-Glace, Rosemary Roasted
Red Bliss Potatoes, Haricots Verts & Sweet Red Peppers

11

RosemARY RoasTED Pork LoIN
Served with Garlic Jus, Long Grain Wild Rice,
Haricots Verts & Sweet Red Peppers

GriLLED ANcus FiLeT MienoN
Served with Morel Demi-Glace & Caramelized Onions
Garlic Mashed Potatoes & Tourne Vegetables

SEARED WILD SALMON
Served with Dill Cream Sauce, Herbed Risotto
& Seasonal Vegetables

SEARED SEA Bass
Served with Saffron Beurre Blanc, Wild Mushroom
Risotto Cake, Patty Pan Squash & Baby Carrots



CELEBRATION DINNER

Buffet Pricing Includes Reception Selections, Champagne Toast, Warm Dinner
Rolls & Sweet Butter, Freshly Brewed Colombian Regular (& Decaffeinated Coffee,
and an Assortment of Herbal Teas

JALAD BAR

Rosen CEnTRE DiINNER CLASSIC

Gourmet Salad Mix Tossed with Jicama, Sliced Radishes
& Julienne Carrots & Choice of Two Dressings

RED & YELLow TomATO SALAD
with Red Onion & Cilantro

9PASTA BAR*
Uniformed Rosen Centre chef to prepare your choice of two pastas. ..
GORGONZOLA & PEAR Pasta Purse wiTH Four CHEESE CREAM Sauce . WiLp Musaroom Raviowr:
wiITH VODKA SAUCE . PENNE Pasta with TomaTo BasiL Sauce
Served with Herbed Crostini & Shaved Parmesan Cheese

GARVING STATION*

Uniformed Rosen Centre chef to prepare your choice of one carving selection. ..

RoasTeED TurkEY wiTH CRANBERRY CHUTNEY & DILLED MAYONNAISE * RoasT SirLOIN OF BEEF wiTH

Horserapisu CREAM * Roast Loin oF Pork AjiLLo wITH APRICOT SALSA
Warm Dinner Dollar Rolls, Sweet Butter & Tartines with Appropriate Garnishes & Condiments

JILVER CHAFING DISHES

Cuoose OnNE: CHICKEN MARSALA, CHICKEN FONTINA OR CHICKEN PiccaTa

CHoostE ONE: FiLLET oF SALMON BEURRE BrANC or FrLLET oF MAHI MAHI wiTH MANGO SALSA

Cuoose ONE: GarrLic WHirPED PoTaToEs, Rice PiLar or HErRBED RisorTO, CHEF'S VEGETABLE MEDLEY

OJESSERT PRESENTATION FEATURING...

AssORTED MINIATURE PasTRIES ¢ DESSERT SHOTS
CustoM-DEsiGNED WEDDING CAKE

Attendant fees will apply.
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4 ¢tz RECEPTION

fOVELY INDOOR AND OUTDOOR CEREMONY LOCATIONS AVAILABLE
INncLUDES
White Folding Chairs, Staging, White Chiffon Backdrop with Uplighting*

a,/{DDITIONAL DECOR OPTIONS AVAILABLE
White Chiffon Ceiling Décor
Chiavari Chairs
LED Uplighting
Custom GOBO Lighting on the Dance Floor or Wall
Dramatic Lightscape Backdrop with Cascading Twinkle Lights

(///%, CAN OFFER ASSISTANCE WITH FINDING YOUR VENDORS
Flower Centerpieces
DJ Services and Live Bands
Save the Date and Wedding Invitations
Wedding Ceremony Officiant

Day-of Coordinator

Photo Booth
Professional Wedding Photography

Videography

Live Ceremony Music

Please ask your Catering Manager for pricing on these décor options.
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Beer & Wine Cockrair Hour*
Includes House Wines, Domestic & Imported Beers, Soft Drinks & Mineral Waters
One Hour ~ $15.00
Two Hours ~ $20.00
Three Hours ~ $25.00
Four Hours ~ $30.00

Name Branp Cockrair. Hour*
Includes Name Brand Cocktails, House Wines, Domestic & Imported Beers, Soft Drinks & Mineral Waters
One Hour ~ $18.00
Two Hours ~ $24.00
Three Hours ~ $30.00
Four Hours ~ $36.00

Premium Branp Cockrain Hour*
Includes Premium Brand Cocktails, House Wines, Domestic & Imported Beers, Soft Drinks & Mineral Waters
One Hour ~ $20.00
Two Hours ~ $26.00
Three Hours ~ $32.00
Four Hours ~ $38.00

ConsumpTION BAR - CHARGED PER DRINK Frozen Drink Bar
Name Brands ~ $7.75 Daiquiris, Mango, Lemon, Margarita or Pina Colada
Premium Brands ~ $8.25 Nonalcoholic & Alcoholic Available
Varietal Wines ~ $7.50 $8.00 per person based on 1 hour
Cognacs & Cordials ~ $8.75 $4.00 any additional hour
Domestic Beer ~ $6.25
Imported & Specialty Beers ~ $7.00 WINE SERVICE WITH DINNER
Mineral & Sparkling Waters ~ $4.75 $8.25 per person
Soft Drinks ~ $4.00 Based on One Hour
UNLIMITED SoDA PACKAGE SparkLING FruiT PuncH or CHAMPAGNE PuNncH
(Based on Four-Hour Event) $6.25 per person
$12.50 per person Based on One Hour

17 *Guests must be 21 or older. Bartender fees apply to all bars.



@;WNSCIOUS!

ErLecanT Hors D’OruvRES RECEPTION
Choice of Two Hors d’Oeuvres, Hot or Cold

RoseEN CENTRE SALAD

Gourmet Salad Mix Tossed with Jicama, Sliced Radishes, Julienne Carrots
& Vidalia Onion Vinaigrette Dressing

CHoice or ONE ENTREE
CHickeN FoNTINA

Wilted Spinach & Fontina Cheese in a Barolo Wine Reduction
Herbed Risotto & Roasted Vegetables

CHICKEN MARSALA
Served with Rich Marsala Wine & Mushroom Sauce
Truftle Butter Whipped Potatoes, Broccolini & Sweet Peppers

WarMm DINNER RoLLs & SWEET BUTTER

WEDDING CAKE TO BE PrROVIDED BY BRIDE & GrROOM
HoteL WiLL Dispray, CuT & SERVE THE WEDDING CAKE

FresurLy BREweD CoLomBIAN REGULAR & DECAFFEINATED COFFEE,
AN AssorTMENT OF HoT HERBAL TEAS & IcED TEA

*Package pricing includes Standard Hotel Linens and Chairs, no backdrop for Sweetheart Table*
Please consult your Catering Professional for pricing on additional amenities such as chair covers,

floor-length linens, champagne toasts and many more.
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CUSTOM-DESIGNED

gy Catis

Our wedding cakes are beautifully designed and elegantly presented by our pastry chefs. We
offer a variety of cakes, flavors, fillings and icings to create a delicious dessert. The final touch

to a perfect day will be custom-designed just for you.

ENHANCE YOUR WEDDING CAKE
GourRMET DESSERTS
Sweet Shots, Deluxe Chocolate-Dipped Strawberries, Truffles,
Miniature Pastries & Petit Fours
ViENNESE STATION FEATURING
Flavored Coffees, Assorted Petit Fours, Miniature Pastries
CHoCcOLATE-DIPPED STRAWBERRIES

Served with Your Wedding Cake

Cheesecake Lollipops
Sweet Shots

Please ask your Catering Manager for additional suggestions.
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THE SUITE
C

The Spa at Rosen Centre
Pamper Yourself, Your Bridal Party or Your Special Guests!
Spa Manicure & Pedicures, Facials
Aromatherapy Massages
Wedding Day Up-Dos
Wedding Day Makeup
(Available in Your Bridal Suite or in our Spa)

Rosen Centre Wedding Specialists are Pleased to Assist You with:
Pre- & Post-Wedding Events
Rehearsal Dinner
Bachelorette & Bachelor Party
Bridal Shower
Brunch or Breakfast

Anniversary Celebration
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9840 International Drive | Orlando, Florida 32819
407.996.9840 | RosenCentre.com
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