INFINITELY YOU

UNFORGETTABLE. INSPIRED BY YOU.

MARRIOTT VICTORIA INNER HARBOUR®

728 HUMBOLT STREET, VICTORIA, BC V8W 3Z5
T:250.480.3800 | F:250.480.3838
Marriott.com/Victoria MARRIOTT



EORA
UR SPECTACUL
SUR “1 DOs."

DIAMOND WEDDING PACKAGE s104/person

LOCATION MENU & BEVERAGES
Garden Ceremony Location - St Ann’s Academy Hand-passed hors d’oeuvres
Ballroom Reception Rental Choice buffet menu

Wine service with dinner
Late night snack

DECOR

Head table backdrop & lighting

Floral centrepieces STAY

Chair covers & sashes One bedroom Honeymoon Suite
Personalized menu cards Special guest room rates for family & friends

*Prices based on a minimum of 100 guests and subject to change. Valid for 2017/2018 weddings only. Tax and gratuity not included.
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EAT, DRINK AND CELEBRATE TO THE FULLEST IN ONE OF OUR

BREATHTAKING VENUES. NO MATTER YOUR PREFERENCES, WE W

CARE OF EVERYTHING FROM THE MENU TO THE FLO
CARDS SO THAT YOU CAN TAKE CARE OF THE MEMORI

PLATINUM WEDDING PACKAGE sso/person

LOCATION MENU & BEVERAGES

Ballroom Reception Rental Hand-passed hors d’oeuvres
Wine service with dinner
Choice buffet menu

DECOR STAY
Head table backdrop & lighting One bedroom Honeymoon Suite
Personalized menu cards Special guest room rates for family & friends

*Prices based on a minimum of 50 guests and subject to change. Valid for 2017/2018 weddings only. Tax and gratuity not included.




DINNER MENU

CHOICE OF APPETIZERS - PLEASE SELECT THREE

MINI VEGETABLE SAMOSA - Mango Chutney

LAMB MEATBALLS - Stuffed with Feta Cheese

SMOKED SALMON MOUSSE - Black Sesame Basket

TRUFFLE SCENTED WHIPPED BOURSIN CHEESE - Black Sesame Basket

FIRE CRACKER TIGER PRAWN - Pesto Mayo

VARIETY OF FRESHROLLS

SALADS

MEDITERRANEAN SALAD
Tomato, Cucumber, Peppers, Red Onion, Kalamata olives, Feta Cheese
& Honey Balsamic Vinaigrette

MEDLEY OF ARTISAN SALAD GREENS
Creamy Dressing & House Vinaigrette

CLASSIC CAESAR SALAD
Asiago Cheese, Croutons & Lemons

VEGETABLE PLATTER & MARINATED VEGETABLES
Assortment of Grilled Vegetables

Marinated Mushrooms, Cherry Tomatoes

Artichokes & Roasted Garlic Olives

ENTREES

FIRE GRILLED MARINATED BREAST OF CHICKEN
Orange Maple Demi Glaze

VEGETARIAN BAKED THREE CHEESE ROTINI PASTA
Mushroom, Artichokes & Sweet Peppers
Three Cheese, Pesto Tomato Cream Sauce

BAKED WILD BC SALMON & BABY SHRIMP
Mango Lime Vinaigrette

SIDES

MEDLEY OF GARDEN FRESH VEGETABLES
Fresh Herb Butter

ROASTED YUKON GOLD POTATOES
Lemon, Thyme, tossed in Parmesan Cheese & Paprika

A A A A A A A A A A A A A A A AAAA A A AAAAA
MARRIOTT VICTORIA INNER HARBOUR®

AGAS AN NN NN DN VN DNNDNNNN v

XSUvMBzg'CvTABV8WZS
4 AL A AT RS AL AL AL AL AL AL A A A A A A A A A A “

.480.3800 250.
Marriott.com/Victoria

Y VYV YV Y VYVYY VYV Y VYY Y Y VYWY v v R




DESSERTS

MILK CHOCOLATE FONDUE
With Seasonal Fresh Fruit

WARM FRUIT CRUMBLE
Fresh Whipped Cream

SEASONAL DESSERTS & PASTRIES
Chef’s Choice

GUEST MAY CHOOSE FROM ADDITIONAL ENTREES...

ROASTED PEPPERCORN CRUST NEW YORK STRIPLOIN
Red wine Thyme Jus & Condiments
$9.00/pp

ROSEMARY DIJON COATED BONELESS LEG OF LAMB
Minted Balsamic Jus
$7.00/pp

MAPLE GLAZED ROAST PORK LOIN
Gravy Mustard Jus

Apricot & Dried Fruit Chutney

$6.00/pp

LATE NIGHT SNACKS INCLUDED WITH DIAMOND PACKAGE
PLEASE SELECT ONE:

POUTINE
French Fries, Cheese Curds & Turkey Gravy

GRILLED WARM PITA & NAAN BREAD
Lemon Roasted Garlic Humus

Asiago Olives

Marinated Olives & Pickles

IMPORTED & DOMESTIC CHEESE PLATTERS

Selection of Cheese, Crackers, Grapes & Strawberries




