Congratulations as you begin to
prepate for one of the most exciting days
of yout {ife!

Enclosed here you will find our most
popular  Wedding Packages. T hege
packages include the thtee “Cs”
Centerpieces, Chair Covers and Cake.
However, you may be interested in
choosing your own {lonist, bakery and
decorator so we have our Standard
Menus for you to choose the perfect
meal and then add your own decorative
touches to make the complete wedding
day everything you ever dreamed. 9 you
have a custom menu that you prefer,
please ask & we will be happy to
accommodate your requests.

Our  professional Wedding Planner
can assist you with every detail & ou
oxpetienced  banquet staff will complete
youtt evening with quality service.

Remember  to  inquire about  gpecial
sleeping room nates for overnight guests.

Wedding Cetemony and Receptions

Grand Ballroom

Socated on the lower level of the hotel, our Grand
Ballroom is 7,260 Square Feet & includes a
Grand Foyer. This room can accommodate as
many ag 600 people seated at nound tables on
800 f{o reception style seating. The foyer can
easily hold another 250 quests or sewe as a phe-
reception site for your wedding quests.

Stanlight Ballroom
A private location for your patty, this toom is 5,256
squake feet that can easily accommodate up to 300
quests & has a preset dance {loor . 9t also has an
outdoor patio for an extension of your paty.

Cholla Room
TDhis split - Level, extromely chatming, & quaint room
can accommodate up to 100 people for a formal dinner
on the top level,& a dance {loon on the lower level.

Oncluded with AW Svents:
w7 Complimentary Sleeping Room
v Discounted Rates for Overnight Guests
w7 Set up of all Jables and Chaits
w7 Black or White Linens
% Cake and Gift Tables
v DY JTables
v Risens for Band
v Sxtra Room Set Up for Ceremony

The Hofel Arizona

AT THE TUCSON CONVENTION CENTER —

181 AW. Broadway
Tueson, Atigona 85701

WWedding
Packages

Contact Injormation
Jenny Maxson

Cateting Depattment
520.382.8710

jmaxson@thehotelag.com



The FHotel Atigona

The Bronge Package
Gneludes

3 Wedding Cake
o Fresh Flonal Centenpioces
7 White Chair Cover
with choice of Ribbon Colot

Chtrees
(Choose One)

Plated Beef or Chicken Tacos on Fajitas
Beef Batbaccoa or Marinated Chicken
Lettuce, Sour Cream, Guacamole, and Cheddar Cheese
Diced Tomatoes, Diced Onions,

Sliced Olwes and Jalapenos

i Sip Steaks
Chili Powder Rubbed Ti Tip Steaks, Broiled, Sliced,
Topped with a Chipotle Brown Sauce

7> Roagted FHerb Chicken
Prepated with yout choice of Sauces:
% Diy Rubbed Chipotle
% Prickly Poar Batbeque
3 Lomon Pepper

FHetb Crusted Roasted Pork Loin
ith Natural Reduction Sauce
ot Roasted Tomatillo Sauce

$€42.00 9nelusive Per Person

Consuming raw or undercooRed meats, poultry, seafood, shellfish or eggs may increase your risk of food——borne illness, especially if you have certain medical conditions.

Wedding Packages

The Silver Package
Oneludes

% Wedding Cake
9 Fhesh Floral Centenpieces
v Qhite Chait Covers
with Choice of Ribbon Colot
% Champagne Toast for Bridal Party

Entreos
(Choose One)

Chicken Parmesan
FHetbed Bread Crumb Coated Breast of Chicken,
Pan Fried and Topped with Marinara Sauce and Melted Cheese

Chicken Mansala
Seaned Chicken Breast Served with
a Mushtoom Marcala Sauce

Sliced Sinloin of Beef
Slow Roasted New York Sinloin of Beef, with
QYour Choice of a Mushroom, Fartagon,
or Roasted Ganlic Brown Sauce

Qleal on Chicken Piceata
FHand Flattened Veal o Chicken Medallions
Pan Seated with Lemon Butter Piccata Sauce

Stuffed Pork Chops

Boneless Chops Stuffed with Granny Smith Apples,
Ganlic, and Chili Flakes
Sewed with a Poblano Chili Pepper Glage

$55.00 Gnclusive Per Person

Al Dinners Include
House Salad with Choice of Two Dressings
Freshly Baked Rolls and Butter

Freshly Brewed Tazo Iced Tea and Starbucks Coffee Served at Dinner
Chef’s Choice of Entrée Complementing Starch and Seasonal Vegetable

All prices are inclusive of tax and gratuity.

WWhere Your Vision Becomes Reality

The Gold Package
Oneludes

% Wedding Cake
37 Fresh Flonal Centerpioces
5 White Chair Covers with
Choice of Ribbon Color
37 Champagne Foast for Bridal Paity
37 21" X 21" Dance Floor and Security

Citrees
(Choose One)

Lamb Chops
Rubbed with our Blue Butter, Pan Seared and Roagted

Stuffied Salmon Steaks
Boneless Atlantic Salmon Stuffed
with Crab Meat, and topped with a Sauce Buerre’ Blanc

Chili Relleno Camatones
A Green Chili Stuffed with
Rock Shiimp and Cheeses Battored and
Deop Fried with a Chili Verde Sauce

Chicken a la Floentine
Seasoned Chicken Breast with Wilted Spinach Sliced Roma T omatoes
Mogganella Cheese and Topped with Tomato Basil Cream Sauce

Roasted Filet Mignon
Seared Tenderloin of Beef Roasted, Sliced and Seved with a Wild
Mushroom Demi Glage

$65.00 Jnclusive Per Person
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