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rehearsal ceremony afternoon evening enhancements brunch our hotel

package  |  hors d’oeuvre  |  dinner  |  beverage

Marriott Plaza San Antonio |  555 South Alamo San Antonio Texas 78205  |  (210) 353-8028

Wedding Reception Package

Displays

A Display of Domestic and Imported Cheeses with Fresh 
Sliced Fruits and Gourmet Crackers

Vegetable Crudite with Three Garden Dip

Hors d’ Oeuvres

Please Choose Five

Seared Beef on Rosemary Cracker Bread with Boursin
Cheese

Smoked Chicken Botanos with Pepperjack Cheese

Smoked Salmon Mousse with Dill on Cucumber

Grilled Asparagus and Prosciutto Wraps

Spinach and Feta Cheese in Phyllo

Parmesan Crusted Artichoke Hearts with Basil Tomato Sauce

Vegetable Spring Rolls with a Sweet and Sour Sauce

Sesame Crusted Chicken Fingers with a Plum Mustard 
Sauce

Mini Crab Cakes with Tequila Lime Butter

Beef Wellington Bites
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Wedding Reception Package 
continued…..

Carving Station
Please Choose One Station

Smoked Glazed Bone in Ham with Jezebel Mustard 
Sauce

Whole Boneless Turkey Breast with a Cranberry 
Chutney & Herbed Aioli

Herbed Top Round of Beef with a Creamy 
Horseradish Sauce

Sautee Station
Please Choose One Station

Texas Taco
Build Your Own Tacos with Beef Picadillo, Pork 

Carnitas, Adobo Chicken and Black Beans
Topped With:

Guacamole, Sour Cream, Chopped Tomato, Pico 
de Gallo, Salsa Verde, Shredded Jack and 

Cheddar Cheese and Lettuce
Accompanied with:

Warm Corn and Flour Tortillas and Crisp Taco Shells

Martini Masher
Mix Your Own Martini With Your Choice of Toppings

Yukon Gold Potatoes
Top Your Creation With:

Caramelized Onions, Sun Dried Tomatoes, 
Vegetable Relish, Crumbled Bacon, Fresh Scallions, 

Cheddar Cheese, Sour Cream, Diced Smoked 
Chicken, Tasso Ham, Poblano Chili and Brown 

Mushroom Gravy
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Wedding Reception Package Continued…..

Asian Stir Fry
Udon Noodles, Soba Noodles and Rice Noodles

Served with:
Grilled Chicken, Shaved Beef, Shrimp and Tofu

Accompanied With:
Broccoli, Mushrooms, Bamboo Shoots, Green Onion, Ginger, Bock Choy, Roasted Peanuts, Bell 

Peppers and Snow Peas
Sauces to Include:

Black Bean, Sesame Soy, White Wine Ginger and Hoisin Sauce

Italiano
Fusilli and Penne Pastas Sauteed with Your Choice of:

Italian Sausage, Chicken, Shrimp, Mini Meat Balls, Onion, Garlic, Tomato, Mushrooms, Basil and 
Bell Peppers

Marinara an Basil Pesto Sauce
Served with Soft Bread Sticks

Champagne Toast
Freshly Brewed Coffee, Decaffeinated Coffee, Assorted Hot Teas and Plaza Iced Tea

$55.00 per person
$80.00 Chef’s Fee Applies to Each Station

Prices are Subject to a Service Charge of 22% and Sales Tax, currently 8.125%
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rehearsal ceremony afternoon evening enhancements brunch our hotel

Wedding Dinner Buffet Package I

All Dinner Buffets Include Freshly Brewed Coffee, Decaffeinated Coffee, 
Assorted Hot Teas and Plaza Iced Tea, 

Champagne Toast and Service of Your Wedding Cake

Cocktail Reception

Choice of Three Butler Passed Hors d’ Oeuvres

Cold Selections

Smoked Chicken Botano with Pepper Jack Cheese and Avocado
Toasted Baguettes with Roasted Pepper and Goat Cheese Mousse

Smoked Salmon Mousse with Dill on Cucumber
Grilled Asparagus and Prosciutto Wraps

Seared Beef on Rosemary Cracker Bread with Boursin Cheese

Hot Selections

Chicken Cordon Bleu Bites
Baked Mushroom Caps Stuffed with Italian Sausage & White Cheese

Spanakopita; Spinach and Melted Feta in Phyllo
Grilled Pepper Jack & Quesadilla Wedges

Parmesan Artichoke Hearts with Basil Tomato Sauce
Mini Crab Cakes with Tequila Butter

Mini Beef Wellington Bites

Marriott Plaza San Antonio  |  555 South Alamo San Antonio Texas 78205  |  (210) 353-8028
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rehearsal ceremony afternoon evening enhancements brunch our hotel

Wedding Dinner Buffet Package Continued

Choice of Three Salads

Arugula Salad with Pear Tomatoes, Shaved Fennel, Candied Walnuts
and Passion Fruit Vinaigrette

Six Leaf Lettuce with Sun Dried Tomatoes, Crisp Hominy Croutons 
and Shaved Parmesan with Chipotle Caesar Dressing

Chopped Romaine, Roma Tomato Wedges, Hearts of Palm and Black Olive Vinaigrette

Heirloom Tomatoes, Buffalo Mozzarella and Fresh Basil 
Drizzled with Balsamic Reduction

Penne Pasta Tossed with Basil Pesto, Black Olives, Roasted Red Peppers
And Parmesan Cheese

Entrees & Accompaniments

Sliced London Broil with Mushroom Cabernet Sauce

Seared Chicken Breast with Gorgonzola Cream Topped with Artichokes

Cilantro Cream Salmon

Chive Mashed Yukon Potatoes

Wild Rice Pilaf with Fresh Herbs

Chef’s Selection of Vegetables

Assorted Breads and Rolls with Whipped Butter

$60.00 per person
Prices are Subject to a Service Charge of 22%, and Sales Tax, Currently 8.125% 

Marriott Plaza San Antonio  |  555 South Alamo San Antonio Texas 78205  |  (210) 353-8028
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Wedding Package Dinner Buffet

Dinner Buffet Package II

Cocktail Reception

Domestic and Imported Cheese display during Cocktail Reception

Salads

Baby Spinach, Shaved Purple Onion, White Mushrooms, and Sesame 
Seeds with Balsamic Vinaigrette

~
Border Caesar Salad with Romaine, Sliced Heirloom Tomatoes, Crisp 

Hominy Croutons and Parmesan with Chipotle Caesar Dressing
~

Penne Pasta tossed with Basil Pesto, Black Olives and Parmesan Cheese

Entrees & Accompaniments

Sliced London Broil with a Mild Chili Demi-Glace
~

Grilled Chicken Breast Topped with Tomato and Mushroom Ragout
~

Chive Mashed Yukon Gold Potatoes
~

Chef’s Selection of Fresh Vegetables
~

Assorted Breads and Rolls with Whipped Butter

$48.00 per person
Prices are Subject to a Service Charge of 22% and Sales Tax, 

Currently 8.125%


