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Y O U R  H O T E L
WHETHER A TRADITIONAL WEDDING OR A ONE -OF-A-KIND CELEBRATION, 

DALLAS/FORT WORTH MARRIOTT WESTLAKE WILL EXCEED EVERY 

EXPECTATION. FROM INSPIRING SPACES AND CREATIVE MENUS TO AN 

EXCEPTIONAL EVENTS TEAM AND A CURATED LIST OF PREFERRED 

VENDORS, WE OFFER EVERYTHING YOU NEED TO MAKE YOUR BIG DAY AN 

AFFAIR TO REMEMBER.
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WEDDINGS AT DALLAS/FORT WORTH MARRIOTT WESTLAKE
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D A L L A S / F O R T  W O R T H  M A R R I O T T  W E S T L A K E

A L L  W E D D I N G  P A C K A G E S  I N C L U D E :

Use of Designated Facility for Five Hours

All Tables, Chairs, and Table Settings

Floor Length Table Linens in Ivory or Black

Hotel Centerpieces

Complimentary Cake Cutting Service

Staging & Parquet Dance Floor

Special Rates for Out of Town Guests Based on Availability

Complimentary Self-Parking in the Hotel’s Parking Garage for Guests 

Marriott Certified Wedding Planner

Upgraded Guest Room for the Bride and Groom (based upon availability)

One VIP Amenity for the Bride and Groom 

Earn Up to 60,000 Marriott Bonvoy Points
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Y O U R C E R E M O N Y
WHETHER A MORE TRADITIONAL WALK DOWN THE AISLE OR A

ONE-OF-A-KIND CEREMONY CREATED BY YOU, CHOOSE ONE OF OUR 

SPECTACULAR SPACES FOR THE PERFECT BACKDROP TO YOUR “I  DOs.”

D A L L A S / F O R T  W O R T H  M A R R I O T T  W E S T L A K E



CEREMONY RENTAL

CEREMONY FEE - $1,500.00

Our $1,500.00 ceremony fee (exclusive of tax and 
service charge) includes:

• Use of the Terrace or Ballroom space for up to 
one hour

• White garden chairs (up to 200 chairs)

• Sign in area and gift table

• Rehearsal space the evening/day prior*
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D A L L A S / F O R T  W O R T H  M A R R I O T T  W E S T L A K E

menu prices are subject to change without notice.  Prices are subject to customary 25% service charge & 8.25 % sales tax.

CEREMONY SOUND PACKAGE - $250 

The optional $250.00 Ceremony Sound System 

package (exclusive of service charge and tax) 

includes:

• 2 speakers with stands and 6 channel mixer

• 1 wireless Lavaliere Microphone for Officiant

• All cabling, Extension cords, and Power Strips

* R E H E A R S A L  S PA C E
Rehearsal Space is provided complimentary based on availability and ceremony rental package. Set up fees will be waived for 
banquet chairs and staging as long as the hotel is not required to set the room twice. Additional costs may be incurred 
depending on the complexity of the setup. It is the responsibility of the bride to specify a family member or hire a professional 
ceremony coordinator.

Let us help make this the Wedding you have always dreamed of. We can accommodate every wish and family 

tradition for your ceremony, offering spectacular venues to make your Wedding fairy tale perfect.



Y O U R  P R E - R E C E P T I O N
START YOUR WEDDING WEEKEND OFF WITH A POP. TOAST YOUR “I  DOs”

IN THE PERFECT SETTING AT DALLAS/FORT WORTH MARRIOTT WESTLAKE. 

WHETHER A COCKTAIL RECEPTION OR PASSED HORS D’OUVRES, OUR PLANNERS 

WILL CREATE THE FAIRYTALE BEGINNING TO YOUR HAPPILY EVER AFTER.
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Based on a one hour  service t ime

PRE - RECEPTION PACKAGES
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D A L L A S / P L A N O  M A R R I O T T ®  

A T  L E G A C Y  T O W N  C E N T E R

menu prices are subject to change without notice.  Prices are subject to customary 25% service charge & 8.25 % sales tax.

T H E  S T E R L I N G  C O L L E C T I O N  - $ 4 9

- A Selection of Domestic Cheeses with Fresh Fruit Garnish, Fresh Country Breads, Assorted Crackers
- Fresh Fruit Display
- Fresh Seasonal Vegetable Display with Dips
- Selection of Three Hot Hors D’Oeuvres (6 pieces per person)
- Complimentary Champagne Toast

T H E  G O L D  S E L E C T I O N  - $ 5 6

- A Selection of Domestic Cheeses with Fresh Fruit Garnish, Fresh Country Breads, Assorted Crackers
- Fresh Seasonal Vegetable Display with Dips
- Selection of Two Hot Hors D’Oeuvres (4 piece per person)
- Complimentary Champagne Toast

- Carving station choice of:
(Carver fee of $100 will apply)

• Roasted Pork Loin
• Herb Roasted Turkey Breast
• Smoked Prime Rib

- Pasta Station with one of the following:

• Tortellini Pasta with Zucchini, Roma Tomatoes and Basil with Pesto Sauce
• Penne Pasta with Italian Sausage, Peppers and Onions with Marinara Sauce
• Bowtie Pasta with Grilled Chicken, Spinach and Mushrooms in Alfredo Sauce

H O R  D ’ O E U V R E S  S E L E C T I O N S
(for Sterling and Gold Receptions only)

Chili Lime Chicken Kabob
Beef Satay with Mango Peanut Sauce
Miniature Beef Empanada
Vegetable Spring Rolls with Sweet and Sour Sauce
Coconut Shrimp with Orange Horseradish Marmalade
Potato and Vegetable Samosa
Lobster Mac and Cheese Bite
Tomato Bruschetta
Baby Caprese Skewer

Menus are priced per person.

All reception packages include 

freshly brewed regular and 

decaffeinated coffee, assorted 

gourmet hot teas and iced tea.



S E L F - S E R V I C E  R E C E P T I O N  S T A T I O N
(Menus are priced per person. Stations & displays are priced & portioned as pre dinner appetizers)

Three Cheese Macaroni Station $14
Prepared with Shallots, Garlic, White Wine, Cream with your Selections of (3) Gourmet Cheeses: Aged Cheddar Cheese 
(Traditional), Fresh Gouda and Gruyere Cheese, Spicy Jack Cheddar Cheese

Build Your Own Fajitas $16
Marinated Chicken and Beef, Warm Soft Tortillas, Guacamole, Sour Cream, Pico de Gallo, Cheese, and Homemade Salsa 

+$2 Add Shrimp

Caesar Salad $12
With Romaine Lettuce, Parmesan Cheese, and Garlic Croutons +$4 Add Chicken

Mediterranean Ensalada $12
with Romaine Lettuce, Kalamata Olives, Cherry Tomatoes, Cucumbers, Red Onion, Mint, Feta Cheese, and Toasted Pita 
Chip Croutons.

PRE - RECEPTION A LA CARTE
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menu prices are subject to change without notice.  Prices are subject to customary25% service charge & 8.25 % sales tax.
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R E C E P T I O N  D I S P L A Y S
(menus are priced per person)

Vegetable Crudité $7
Market Fresh Vegetables, Served with an Assortment of Savory Dips.

Grilled Seasonal Vegetable Display $8
An Array of Marinated Frilled Vegetables Drizzled with Red Wine Vinaigrette.

Fresh Fruit Display $7
Beautifully Displayed and Served with Honey and Yogurt Dressing

Imported & Domestic Cheese $10
Served with Carr’s Crackers and Assorted Breads

Viennese Station $11
Includes Mini French Pastries, Chocolate Dipped Strawberries and Mini Cheesecakes

Based on a two hour  serv ice t ime

A D D I T I O N A L  H O R S  D ’ O E U V R E S
(selections are priced per piece 25 piece minimum per selection)

Baby Caprese Skewer $4
Vegetable Spring Rolls with Sweet and Sour Sauce $4
Chorizo Empanada $6
Mini Crab Cake Supreme Deluxe $6
Chili Lime Chicken Kabob
Coconut Shrimp with Orange Horseradish Marmalade $6
Chicken or Beef Satay with Mango Peanut Sauce $6
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Y O U R  R E C E P T I O N
EAT, DRINK AND CELEBRATE TO THE FULLEST IN ONE OF OUR 

BREATHTAKING SPACES. NO MATTER YOUR PREFERENCES, WE WILL TAKE 

CARE OF EVERYTHING FROM THE MENU TO THE FLOWERS TO THE PLACE 

CARDS SO THAT YOU CAN TAKE CARE OF THE MEMORIES.

D A L L A S / F O R T  W O R T H  M A R R I O T T  W E S T L A K E



PLATED DINNER SERVICE 
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menu prices are subject to change without notice.  Prices are subject to customary 25% service charge & 8.25 % sales tax.

D A L L A S / F O R T  W O R T H  M A R R I O T T  W E S T L A K E

S A L A D  A N D  S O U P
(choice of 1)

Garden Fresh Salad
Mixed Greens, Cherry Tomatoes, Shredded Carrots, Cucumber and Croutons, Served with Pepper Cream Dressing

Caesar Salad
Crisp Romaine Lettuce with Parmesan Cheese, Garlic Croutons , Served with Creamy Caesar Dressing

Poached Pear Salad Upgrade $6
Field Greens, Gorgonzola Cheese, Toasted Walnuts and A Port Wine Infused Pear , Served with Port Wine Vinaigrette

Strawberry Spinach Salad Upgrade $4
Spinach Greens, Strawberries, Caramelized Almonds , Served with a Raspberry Vinaigrette

Tortilla Soup

Creamy Shrimp Bisque en Croute $6

S T A R C H
(choice of 1)

Roasted Garlic Mashed Potatoes
Oven Roasted Yukon Potatoes
Wild Rice Pilaf
Saffron Spinach Risotto

V E G E T A B L E
(choice of 1)

Roasted Baby Carrots
Roasted Root Vegetables
Asparagus
Broccolini & Roasted Tomato

P L A T E D  E N T R E E S

Chicken Marsala $54
Seared Chicken Brest, Mushroom Marsala Sauce, Roasted Potato's, Roasted Carrots

Grilled Tuscan Pork Chops $55
Served with Chianti demi Glaze

Boneless Braised Short Ribs $58
With a Red Wine Reduction

Filet Mignon $65
Center Cut Filet, Steak Butter, Mashed Potatoes, Asparagus, Baby Cats

New York Strip Steak $58
Strip Steak, Steak Butter, Roasted Fingerling Potatoes, Brussel Sprouts

Herb Crusted Halibut $55
With Smoked Tomato Broth

Menus are priced per person.

All plated dinners include dinner 

rolls, butter, freshly brewed regular 

and decaffeinated coffee, assorted 

gourmet teas and iced tea.



DUET GRILL PLATED DINNER ENTREES
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menu prices are subject to change without notice.  Prices are subject to customary 25% service charge & 8.25 % sales tax.

D A L L A S / F O R T  W O R T H  M A R R I O T T  W E S T L A K E

S A L A D  A N D  S O U P
(choice of 1)

Garden Fresh Salad
Mixed Greens, Cherry Tomatoes, Shredded Carrots, Cucumber and Croutons, Served with Pepper Cream Dressing

Caesar Salad
Crisp Romaine Lettuce with Parmesan Cheese, Garlic Croutons , Served with Creamy Caesar Dressing

Poached Pear Salad Upgrade $6
Field Greens, Gorgonzola Cheese, Toasted Walnuts and A Port Wine Infused Pear , Served with Port Wine Vinaigrette

Strawberry Spinach Salad Upgrade $4
Spinach Greens, Strawberries, Caramelized Almonds , Served with a Raspberry Vinaigrette

Tortilla Soup

Creamy Shrimp Bisque en Croute $6

S T A R C H
(choice of 1)

Roasted Garlic Mashed Potatoes
Oven Roasted Yukon Potatoes
Wild Rice Pilaf
Saffron Spinach Risotto

V E G E T A B L E
(choice of 1)

Roasted Baby Carrots
Roasted Root Vegetables
Asparagus
Broccolini & Roasted Tomato

D U E T  P L A T E D  E N T R E E S

Surf and Turf $74
Grilled Petite Filet Mignon with A Merlot Reduction Paired with Grilled Jumbo Shrimp

Filet and Halibut $73
Grilled Petite Mignon with Peppercorn Demi-Glace Paired with Seared Herb Halibut with Lemon Herb Cream

Filet and Chicken $72
Petite Filet Mignon with Port Wine Demi-Glace Paired with Pecan Crusted Chicken with Maple Reduction

Halibut and Chicken $70
Seared Halibut with Herb Beurre Blanc Paired with Medallions of Seared Chicken Breast with Wild Mushroom Ragout

Menus are priced per person.

Menus are priced per person.

All plated dinners include dinner 

rolls, butter, freshly brewed regular 

and decaffeinated coffee, assorted 

gourmet teas and iced tea.



THE WESTLAKE DINNER BUFFET
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menu prices are subject to change without notice.  Prices are subject to customary25% service charge & 8.25 % sales tax.
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Menus are priced per person.

Buffet includes dinner rolls and 

butter, freshly brewed regular and 

decaffeinated coffee, assorted 

gourmet hot teas and iced tea.S A L A D S
(choice of two)

Strawberry Spinach Salad with Raspberry Vinaigrette

Mixed Green Salad with Red Wine Vinaigrette

Caesar Salad with Parmesan Cheese and Creamy Caesar Dressing

Mediterranean Salad with Balsamic Dressing

S I D E  D I S H E S
(choice of three)

Roasted Garlic Mashed Potatoes

Oven Roasted Yukon Potatoes

Wild Rice Pilaf

Three Cheese Macaroni

Roasted Baby Carrots

Garden Vegetables

Asparagus

E N T R É E S

Beef Sirloin

Pecan Crusted Chicken

Herb Crusted Halibut

Sliced Roast Beef

C A R V I N G  S T A T I O N
(carver fee of $100 will apply)

Herb Roasted Turkey Breast

Roasted Pork Loin 

Beef Brisket

Choice of One Entrée or One Carving Station $71
Choice of Two Entrees $74
Choice of One Entrees and Carving Station $74
Choice of Two Entrees and Carving Station $78



BRUNCH BUFFET
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menu prices are subject to change without notice.  Prices are subject to customary 25% service charge & 8.25 % sales tax.
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B R U N C H

Chilled Juice served Tableside

Diced Fresh Fruit and Cheese Display

Assorted Breakfast Breads and Muffins

Mixed Green Salad with Red Wine Vinaigrette and Peppercream Dressing

SIDES
(Choice of 3)

Mexican Scrambled Eggs

French Toast

Garlic Parmesan Fingerling Potatoes

Brisket Hash

Herb Roasted Tomatoes

Three Cheese Macaroni

Orecchiette Pasta with Broccolini

ENTREES
(Choice of 2)

Herb Crusted Pork Chop

Airline Chicken Breast

Bourbon Glazed Chicken Thigh

Orange Glazed Halibut

CARVED MEAT:
(Choice of 1)

Smoke Prime Rib

Herb Roasted Turkey Breast

Roasted Pork Loin

Assorted Desserts

$62 Per Person
(25 person minimum)

Menus are priced per person.

Buffet includes dinner rolls and 

butter, freshly brewed regular and 

decaffeinated coffee, assorted 

gourmet hot teas and iced tea.



Bar Options

HOST BAR- consumption based bar, based on actual drink 

consumption.  Please see host & cash bar menu for pricing. 

OPEN BAR- flat fee per person for a specified time period, 

this allows you to know your alcohol costs up front.

WINE SERVICE- your guests will be asked by a server at 

the dinner table if they would like a glass of red or white wine.  

Charges are per bottle.  

Roasted tomato and leeks, finished with 

olive oil, roasted garlic and white wine

WELL BRAND GOLD STANDARD BAR 

Smirnoff Vodka, Cruzan Aged Light Rum, Beefeaters Gin, 

Dewar’s White Label Scotch, Jim Beam White Label Bourbon, 

Canadian Club, Jose Cuervo Tradicional Silver Tequila, 

Courvoisier VS

CALL BRAND GOLD STANDARD BAR

Absolut Vodka, Captain Morgan Original Spiced Rum, 

Tanqueray Gin, Johnny Walker Red Label Scotch, Maker’s 

Mark Bourbon, Jack Daniels Bourbon, Seagram’s VO, 1800 

Silver Tequila, Hennessy VS

LUXURY BRAND GOLD STANDARD BAR

Grey Goose Vodka, Mt. Gay Eclipse Gold Rum, Bombay 

Sapphire Gin, Johnny Walker Black Label Scotch, Knob Creek 

Bourbon, Crown Royal, Patron Silver Tequila, Hennessy 

Privilege VSOP

*All bars include Budweiser, Bud Light, Michelob Ultra, Miller 

Lite, Coors Light, Blue Moon, Shiner Bock, Revolver Blood & 

Honey, Corona, Heineken, Magnolia Grove Chardonnay, 

Merlot, Cabernet Sauvignon and Beringer White Zinfandel, 

Assorted Pepsi brand sodas, bottled waters and juices.

Bartender fee $150.00 each- for (4) hours

$40/hour after (4) hours

(one bartender per 75 guests recommended)

Cashier fee (cash bars only) $150.00 each- for (4) hours 

$40/hour after (4) hours 

(one cashier per 150 guests recommended)

HOST & CASH BAR MENU
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BEER & WINE OPEN 

BAR

First hour $18

2 hours $24

3 hours $30

4 hours $34

OPEN BAR MENU

FULL OPEN 

BAR

Well 

Brand

Call 

Brand 

Luxury

First hour $24 $27 $32

2 hours $32 $35 $40

3 hours $40 $43 $48

4 hours $44 $47 $52menu prices are subject to change without notice.  Prices are 

subject to customary 25% service charge & 8.25 % sales tax.

Host Cash

Luxury brand mixed drinks $11.00 $12.00

Call brand mixed drinks $10.00 $11.00

Well brand mixed drinks $9.00 $10.00

Domestic beer $7.00 $8.00

Domestic premium beer $8.00 $9.00

Imported beer $8.00 $9.00

Wine by the Bottle $36.00 $11.00 (glass) 

Soft drinks $4.50 $5.50

Mocktails starting at $7.00

D A L L A S / F O R T  W O R T H  M A R R I O T T  W E S T L A K E
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WINE LIST

menu prices are subject to change without notice.  

Prices are subject to customary 25% service charge & 8.25 % sales 

tax.

Sparkling Wines & Champagnes

Freixenet, Blanc de Blancs, San Sadurni d’ Anoia, Spain $36

LaMarca, Prosecco, Extra Dry, Veneto, Italy, NV $42

Mumm, Napa, Brut, “Prestige”, Chef de Caves”, Napa Valley, California $56

Moet & Chandon, Brut, “Imperial”, Epernay, France, NV $98

Sweet Whites/Blush Wines

Magnolia Grove by Chateau St. Jean, Rose, California

Beringer, White Zinfandel, California

$38

$36

Chateau Ste. Michelle, Riesling, Columbia Valley, Washington $39

Lighter Intensity White Wines

Brancott Estate, Sauvignon Blanc, Marlborough, New Zealand $47

Magnolia Grove by Chateau St. Jean, Pinot Grigio, California $38

Meridian Vineyard, Chardonnay, California $36

Magnolia Grove by Chateau St. Jean, Chardonnay, California $38

Fuller Intensity White Wines

Chateau St. Jean, Chardonnay, North Coast, California $46

Sonoma Cutrer, Chardonnay, “Russian River Ranches”, Sonoma Coast, California $46

Starmont, Chardonnay, Carneros, California $54

Lighter Intensity Red Wines

Alamos, Malbec, Mendoza, Argentina $46

Le Crema, Pinot Noir, Sonoma Coast, California $56

Meridian Vineyards, Merlot, California $36

Magnolia Grove by Chateau St. Jean, Merlot, California $38

St. Francis Vineyards, Merlot, Sonoma Valley, California $49

Magnolia Grove by Chateau St. Jean, Cabernet Sauvignon, California $38

Meridian Vineyards, Cabernet Sauvignon, California $38

Estancia, Cabernet Sauvignon, Paso Robles, California $52

Fuller Intensity Red Wines

Seven Falls, Cabernet Sauvignon, Wahluke Slope, Washington $56

Columbia Crest, Cabernet Sauvignon, “H3” Horse Heaven Hills, Washington $53

The wines on this Progressive Wine Menu are grouped in Flavor Categories. Wines with similar flavors are listed in a 

simple sequence starting with those that are sweeter and very mild in taste, progressing to the wines that are drier and 

stronger in taste. Wine selections are subject to change without notice. 

D A L L A S / F O R T  W O R T H  M A R R I O T T  W E S T L A K E



HOTEL

GALLERY

SGR (SOLANA GREAT ROOM) LOBBY LIVING ROOM

GRAND BALLROOM BALLROOM PRE FUNCTION

SOLANA BALLROOM SOLANA TERRACE AND POOL
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PARKING

Complimentary self-parking is available 24/7 in the hotel 

garage below the hotel. The elevator will take you 

straight into the hotel lobby.

GUEST COUNT GUARANTEE

A minimum guarantee of attendance is required at least 

3 business days prior to your event and not subject to 

reduction.  Within 3 business days of the event you may 

increase your guarantee up to 10%.  If the guarantee is 

not provided 3 business days prior to the event, the 

expected number reflected on the sales agreement will 

be considered. 

EVENT SPACE

Event space is subject to availability and not guaranteed 

until a signed contract and a deposit is received.  Event 

space is reserved based upon your expected 

attendance.  The hotel reserves the right to reassign 

space if the attendance decrease or increase numbers of 

attendees. 

LINEN

The hotel offers black and ivory linens as a standard 

option.  Specialty linens are available at an additional 

charge.  

DECORATIONS

The hotel offers assistance with arranging décor and 

centerpieces through preferred vendors.  

SERVICE CHARGE &  SALES TAX

All menu items and prices are subject to change without 

notice until written guarantee is confirmed, food, beverage, 

room rental and audio visual equipment are subject to 25% 

taxable service fee and 8.25% state sales tax.

PAYMENT

A 25% non-refundable advance payment is due with a 

signed contract to confirm your event.  Half of the full 

estimated balance is due 60 days prior to the event, with 

the final balance due 7 business days before the event

FOOD AND BEVERAGE

All food & beverage served in the event space is to be 

provided by the hotel.  No food or beverage may be 

removed from the event.  The hotel’s alcohol beverage 

license prohibits any alcohol to be brought in to the banquet 

rooms or public areas by any client or guest. 

AUDIO VISUAL

The Marriott Dallas/Fort Worth Westlake maintains an in-

house audio visual department.  The department offers 

exceptional audio visual equipment and services at 

competitive prices.  The hotel is the only one that can rig 

equipment or items from the hotel’s ceiling, with no 

exception.  

SECURITY 

The Marriott Dallas/Fort Worth Westlake does not assume 

responsibility for any items left unattended in any banquet 

space by guests or vendors.  

GUEST ROOMS

Special rates for guest rooms are generally released 21 

days prior to the event.  After this time rates are based 

upon availability.  
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Y O U R  D E T A I L S
WE KNOW THAT YOUR SPECIAL DAY IS IN THE DETAILS, WHICH IS 

WHY WE OFFER AN ARRAY OF SERVICES, FROM AIRPORT TRANSPORTATION 

AND PRIVATE PRE-RECEPTION AREAS TO SPECIALTY LINENS AND EXPERTLY 

DESIGNED PLACE CARDS, TO ENSURE THAT YOU AND YOUR 

GUESTS GET A TASTE OF UNFORGETTABLE.
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PREFERRED VENDORS
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