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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

Our Wedding Package Includes

Complimentary Reception Space

Tables, Chairs, China, Silverware, Glassware, Dance Floor and Stage

Votive Candles on each table. Cake table and Guest Book table

Framed Table Numbers in Gold or Silver Frames

White Glove Service during reception hour

Wedding Cake Cutting and Service to Guests

Sweetheart or head-table with lace skirting & twinkle lights (if desired)

Private Server for Head Table or Sweetheart table

Customized Menus to suit your taste

Easel for Bridal Portrait

Wedding Planning Software Exclusive to Marriott 
($60.00 value)

Complete Set-up and Event Coordination in the hotel
By our Banquet Captain

Fountain area decorated with different size candles

Marriott Rewards Points
Double points for reception on Friday evenings, Saturday afternoon (If after 4pm), and Sundays

Complimentary Deluxe Room including a special amenity
(see catering person for minimum revenue required)

Special Event Parking Rates

Special Rate on sleeping rooms for your guests
(based on availability)
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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


