
“Joy Mixed with Tears is Our Favorite Emotion”
Let Us Share in Your Joy

- Our Packages include the following with Our Compliments -

Pre Reception

Candlelight Centerpieces

Wood Parquet Dance Floor

Chair Covers

Deluxe Accommodations for the Couple

Complimentary Parking

Special Guest Room Rates for Out of Town Guests

Wine Service with Dinner

Champagne Toast

Cake Cutting Service with Accompaniments

For Information Call  314.878.1500
and Ask for Catering Department

minimum requirements may apply.

please add customary 25% service charge and applicable sales tax,

a non-refundable $2,000.00 deposit is required,

balance due 72 hours prior to your event.

Wedding Packages
SHERATON WESTPORT HOTELS



Beverages Included
Four Hours of Appreciated Brands Host Bar

Premium Champagne for All Guests
Wine Served with Entrée

Hors d’ Oeuvres
- Passed Butler Style with White Gloves -

choose four from the following suggestions:

Parmesan Stuffed Artichokes  Coconut Shrimp

Bacon Wrapped Scallops

Crostini with Beef Tenderloin

Pear & Almond beggars Purse

Three Course Served Dinner
- Flatbreads and Honey Butter -

- Missouri Field Green Salad -

- Freshly Baked Assorted Breads -

- Entrée Selections -
- all entrees are served with our chef’s specialty potato

and a selection of fresh seasonal vegetables -

Pistachio Encrusted Salmon

Sea Bass Beurre Blanc

Roasted Tenderloin with Wild Mushroom Zinfandel Sauce

New York Strip Steak

Chicken Versaille with Asparagus and Goat Cheese

- Your Wedding Cake -
cut and served with premium coffee bar

accompanied with a chocolate covered strawberry

 $88.00 per guest

add an additional $2.00 per guest
for choice of entree or mixed plate

Versailles
WEDDINGPACKAGES



Beverages Included
Four Hours of Familiar Brands Host Bar

Champagne Toast for All Guests
Wine Served with Entrée

Hors d’ Oeuvres
- Passed Butler Style -

choose four from the following suggestions:

Mini Beef Wellingtons  Greek Spanakopitas  Cheese Brochettes

Fruit Brochettes  Petite Quiche Lorraine  Oriental Spring Rolls

Parmesan Stuffed Artichoke  Coconut Shrimp

Bacon Wrapped Scallops  Mini Chicken Cordon Bleu

Three Course Served Dinner
- Caesar Salad

or West Port Salad -
mixed greens with peppered honey walnuts, roasted red peppers,

fresh shaved Parmesan cheese tossed in our house vinaigrette dressing

- Freshly Baked Selection of Fresh Baked Hearth Breads and Butter -

- Entrée Selections -
- all entrees are served with our chef’s specialty potato

and a selection of fresh seasonal vegetables -

Chicken Capri  $75.00 per guest
served with smoked gouda and mushroom sauce

Chicken Cardinale  $75.00 per guest
sautéed breast of chicken with lobster and sundried tomato sauce

Chicken Wellington  $75.00 per guest

Roast Sirloin of Beef with Bordelaise Sauce  $79.00 per guest

Sliced Roast Tenderloin with Three Peppercorn Sauce  $80.00 per guest

Seared Salmon with Ginger Soy Sauce  $75.00 per guest

Mixed Plate  $83.00 per guest
- Choose Two from the Following -

Tenderloin of Beef with Bordelaise Sauce

Grilled Pacific Salmon with Valencia Basil Butter Sauce

Grilled Marinated Chicken Breast with Sherry Tarragon Sauce

for choice of entrée
add an additional $2.00 per guest

- Your Wedding Cake -
cut and served with coffee service

accompanied with a chocolate covered strawberry

This Wedding Package is also Available in these Rooms

Matterhorn  -  St. Moritz  -  Bern  -  Alpine

Zurich
WEDDINGPACKAGES



Beverages Included
Four Hours of Brands Host Bar
Champagne Toast for All Guests

Wine Served with Entrée

Hors d’ Oeuvres
- Passed Butler Style -

choose four from the following suggestions:

Mini Beef Wellingtons  Greek Spanakopitas  Cheese Brochettes

Fruit Brochettes  Petite Quiche Lorraine  Oriental Spring Rolls

Parmesan Stuffed Artichoke

Bacon Wrapped Scallops  Mini Chicken Cordon Bleu

Three Course Served Dinner
- Caesar Salad

or West Port Salad -
mixed greens with peppered honey walnuts, roasted red peppers,

fresh shaved Parmesan cheese tossed in our house vinaigrette dressing

- Freshly Baked Selection of Fresh Baked Hearth Breads and Butter -

- Entrée Selections -
- all entrées are served with our chef’s specialty potato

and a selection of fresh seasonal vegetables -

Chicken Florentine  $70.00 per guest
sautéed breast of chicken with spinach, artichoke, roasted red pepper, topped with roasted tomato

Chicken Marsala  $70.00 per guest
sautéed breast of chicken with mushroom sauce

Chicken Wellington  $70.00 per guest

Roast Sirloin of Beef with Peppercorn Sauce  $75.00 per guest

Sliced Roast Tenderloin with Cabernet Demi-Glace  $77.00 per guest

Grilled Salmon with Valencia Basil Butter Sauce  $70.00 per guest

Mixed Plate  $79.00 per guest
- Choose Two from the Following -

Tenderloin of Beef with Bordelaise Sauce

Grilled Pacific Salmon with Dill Chardonnay

Grilled Marinated Chicken Breast with Sherry Tarragon Sauce

- Your Wedding Cake -
cut and served with coffee service

accompanied with a chocolate covered strawberry

add an additional $2.00 per guest
for choice of entrée

 

Plaza Tower
WEDDINGPACKAGES



upgrade to

Top Shelf Bar Package
 - $5.00 per person -

Extend Bar by One Hour
 - $8.00 per person -

White Drape Package
 - $125.00 per every ten feet of drape -

Drape and Lighting Package
 - pricing customized per reception -

to include drape behind head table,

colored led uplights and

customized gobo

Enhancements
WEDDINGPACKAGES
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all pricing is subject to 25% service charge and applicable taxes
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