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Luna Wedding Package

One Hour Cocktail Reception

Champagne, Fruit Punch and Sparkling Cider

Choice of three Butler Passed or Displayed Hors d’ Oeuvres
Champagne Toast

One glass of Champagne per guest

Passed with your welcome toast or prior to the cutting of your cake

Two Course Plated Dinner to include

Salad

Selection of Entrées

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee, and Tazo Tea

Wine Service during Dinner

Two bottles of House Wine per ten guests

Wedding Cake Cutting Service

Elegant Centerpieces to include

Round Mirror with three Votive Candles

Fishbowl with Floating Candles or Hurricane Lamp with Taper Candle

Complimentary Guestroom for the Wedding Couple

Deluxe accommodations, chilled Champagne upon arrival 

and breakfast for two the next morning

Complimentary Parking
$72 per person *

* Price does not include 20% Service Charge and California State Sales and Tourism Tax
Oct 10
[image: image2.png]THE WESTIN

PALO ALTO




Luna Package Menu

One Hour Cocktail Reception

Hors d’oeuvres
(Choice of three items)

Italian Bruschetta on Piccolo Olive Bread Croutons

Brie Cheese, Chopped Apple Salad and Caramelized Pecan Mini Bouchee
Mini Crab Cake with Lemon Caper Tartar Sauce
Domestic and Imported Cheese Display

Display of Crudité

Display of Seasonal Fresh Fruit 

Two Course Dinner
Salad

(Choice of one item)

~ Baby Iceberg Lettuce, Point Reyes Blue Cheese, Roma Tomatoes, Applewood Bacon 
Roasted Walnut and Balsamic Vinaigrette

~ Organic Mixed Greens, Toy Box Tomatoes, Cucumber, Radish

Meyer Lemon Vinaigrette 

~ Classic Caesar Salad with Garlic Focaccia Croutons

Entrees

(Please Limit Entrée Choices to Two Selections)

Seared Loch Duart Scottish Salmon
Cast Iron Pacific Walu
Wood Grilled Angus New York Steak

Young Rotisserie Chicken 

Roasted New Zealand Rack of Lamb
The above Entrées include Chef’s Choice of Accompaniments, Fresh Baked Rolls and Butter

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee, Assorted Herbal Teas and Iced Tea
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Sol Wedding Package

One Hour Cocktail Reception

Champagne, Fruit Punch and Sparkling Cider

Choice of three Butler Passed or Displayed Hors d’ Oeuvres
Champagne Toast

One glass of Champagne per guest

Passed with your welcome toast or prior to the cutting of your cake

Buffet Dinner to include

Selection of Soup and Salads

Selection of Entrées

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee, and Tazo Tea

Wine Service during Dinner

Two bottles per ten guests

Wedding Cake Cutting Service

Elegant Centerpieces to include

Round Mirror with three Votive Candles

Fishbowl with Floating Candles or Hurricane Lamp with Taper Candle

Complimentary Guestroom for the Wedding Couple

Deluxe accommodations, chilled Champagne upon arrival 

and breakfast for two the next morning
Complimentary Parking

$82 per person *

* Price does not include 20% Service Charge and California State Sales and Tourism Tax
Oct 10
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Sol Package Menu

One hour Cocktail Reception

Hors d’ Oeuvres
(Choice of three items)

Italian Bruschetta on Piccolo Olive Bread Croutons
 Brie Cheese, Chopped Apple Salad and Caramelized Pecan Mini Bouchee

Seared Ahi Tuna with Crisp Wonton and Wasabi Cream
Vegetable Potsticker

Petite Beef Wellington

Mini Crab Cakes with Lemon Caper Tartar Sauce
Display of Crudité

Display of Seasonal Fresh Fruit 

Domestic and International Cheese Display
Buffet Dinner

Soup or Salads

(Choice of five items)

Minestrone Soup
Little Gem Lettuce, Honey Roasted Bosc Pear, Candied Walnuts and Tarragon Champagne Vinaigrette
Caesar Salad with Parmesan Cheese and Garlic Croutons
Orzo Pasta Salad with Sundried Tomato, Roasted Red Bell Pepper Fresh Basil and Pinenuts
Fresh Mozzarella and Vine Ripened Tomatoes with Basil Vinaigrette
Carrot Ribbon Salad with Aromatic Spices, Mint and Oranges
Salinas Valley Field Greens with Meyer Lemon Vinaigrette

Seasonal Fruit and Berry Salad with Mint Yogurt and Brown Sugar

Artichoke Salad with Red Onions, Kalamata Olives, Capers, Tomatoes, Fresh Basil and Feta Cheese
Entrees

(Please Limit Entrée Choices to Two Selections)

Wood Grilled Swordfish, Salsa Genovese
Rotisserie Young Chicken, Rosemary and Lemon Jus
Penne Pasta with Chorizo De Bilbao, Rock Shrimp, Eggplant and Squash Ratatouille
Petite Flat Iron Steak, Shallot Confit
Roasted Colorado Leg of Lamb, Rosemary Natural Jus

Side Dishes

Roasted Vegetables and Fennel
Whole Grain Mustard Crushed Potatoes

All Wheat Israeli Couscous
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Palazzo Wedding Package

One Hour Cocktail Reception

Champagne, Fruit Punch and Sparkling Cider

Choice of three Butler Passed Hors d’oeuvres

Display of Crudités, Display of Seasonal Fresh Fruit or Cheese Display

Champagne Toast

One glass of Champagne per guest

Passed with your welcome toast or prior to the cutting of your cake
Three Course Plated Dinner to include

Soup or Salad

Selection of Entrée

Wedding Cake

Freshly Brewed Starbucks’ Coffee, Decaffeinated Coffee, and Tazo Tea
Wine Service during Dinner

Two bottles of House Wine per ten guests

Elegant Centerpieces to include

Round Mirror with three Votive Candles

Fishbowl with Floating Candles or Hurricane Lamp with Taper Candle
Elegant Chair Covers with Organza Sashes

Choice of Silver or Gold Charger Plates

Complimentary Guestroom for the Wedding Couple

Deluxe accommodations, chilled Champagne upon arrival 

and breakfast for two the next morning

Complimentary Parking

$92 per person *

* Price does not include 20% Service Charge and California State Sales and Tourism Tax
Oct 10
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Palazzo Package Menu

One Hour Cocktail Reception

Hors d’ Oeuvres

(Choice of three items)

Italian Bruschetta on Piccolo Olive Bread Croutons

Coconut Prawns

Petite Beef Wellington

Spanikopitas

Mini Crab Cakes with Lemon Caper Tartar Sauce
(Choice of one item)

Display of Crudité

Display of Seasonal Fresh Fruit 

Domestic and International Cheese Display

Three Course Dinner
Soup or Salad

(Choice of one item)

Soup du Jour

~ Baby Iceberg Lettuce, Point Reyes Blue Cheese, Roma Tomatoes, Applewood Bacon 

Roasted Walnut and Balsamic Vinaigrette

~ Organic Mixed Greens, Toy Box Tomatoes, Cucumber, Radish

Meyer Lemon Vinaigrette 

~ Frisee and Little Gem Lettuce with Port Wine Poached Fuji Apples, Pancetta 

Sherry Vinaigrette
Entrees

(Please Limit Entrée Choices to Two Selections)

Seared Loch Duart Scottish Salmon, Toasted Gilroy Garlic Beurre Blanc
Wood Grilled Marinated Free Range Chicken Breast, Rich Port Sauce
Roasted Angus Beef Tenderloin, Red Wine Jus
Duo of Young Rotisserie Chicken and Seared Loch Duart Scottish Salmon, Natural Jus
Duo of Grilled Tiger Prawns and New York Steak, Pinot Noir Sauce

Wedding Cake

The above Entrées include Chef’s Choice of Accompaniments, Fresh Baked Rolls and Butter

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee, Assorted Herbal Teas and Iced Tea
Oct 10
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Spirits

Host Bar or Cash Bar

Hosted bar charges are based upon consumption and are charged at the conclusion of your event



 Hosted

    Cash

Call
$8.50
$9.00
Premium
$9.00
$9.50
Domestic Beer
$5.50
$6.00


Import Beer
$6.25

$6.75
Wine
$7.50
$8.00
Soft Drinks
$4.00
$4.50
Bottled Water
$4.00

$4.50
Juice
$4.50
$5.00
Cordials and Cognac                                                             $9.00 and $10.00
$10.00 & $10.00

$100 bartender fee will apply per bar if $250 is not met in beverage revenue per bar

Host bar prices do not include a 20% service fee or applicable California State Sales Tax



Brands

	Call
	
	Premium
	
	Cordials

	Absolute
	
	Stolichnaya
	
	Kahlua

	Tanquerey
	
	Bombay Saphire
	
	Amaretto

	Makers Mark
	
	Wild Turkey
	
	Baileys

	Canadian Club
	
	Crown Royal
	
	~~~

	Johnny Walker Red
	Johnny Walker Black
	B&B

	Bacardi Silver
	
	Myers Dark Rum 
	
	Grand Marnier

	Cuervo Gold
	
	Cuervo 1800
	
	

	Hennessy VS
	
	Remy VSOP
	
	


Specialty Selections

Fruit Punch $50/bowl

Champagne Punch $85/bowl



 (20 cups to the bowls)

(20 cups to the bowls)

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax
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