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IT ALL STARTS WITH A LITTLE…ROCK! 
 

Every wedding at the Hard Rock Hotel embodies the celebrity and glamour of a red 
Carpet affair. 
 
Our urbane Chic modern interiors will invigorate the senses for an evening among 
the stars. 
 
Each perfectly designed indoor and outdoor event location will allow you to take center 
stage on your special day.  
 
Join us for a walk in the clouds and envisage a lavish occasion that is certain to delight 
you and your guests.  
 
With a fresh catering and event team, combined with an incomparable culinary line-up, we 
are bursting to reveal and refine the ultimate paramount wedding experience with an added 
panache. 
 
We look forward to rocking your world! 



 
 

    Hard Rock Hotel Wedding Packages 
 
 
Ceremony Site Packages Include: 
 
Unique Outdoor Settings 
 
Back-up location for inclement weather 
 
Rehearsal Space (based on availability) 
 
Dressing Room for Bride (based on availability for up to four hours) 
 
Gift, Guestbook and Ceremony Table  
 
Water Station with citrus or fruit infused H20 
 
Wedding planner Services provided by Just Marry! 
 
* P l e a s e  c o n t a c t  M o l l y  H u t c h i n s o n ,  C a t e r i n g  M a n a g e r  f o r  C e r e m o n y  S i t e  F ee s .  
 
Urbane Chic Cocktail Party & Wedding Packages: 
 
*One Hour Hosted Silver Bar 
 
 Option of Plated or Buffet Dinner 
 
Assortment of Butler Passed Hors D’oeuvres 
 
Champagne Toast  
 
Complimentary Bridal Accommodations on Wedding Night 
 
Chic Votive Candles  
 
Cake, Escort Card, Guestbook and DJ Table 
 
Dance Floor 
 
Staging & Risers (as needed) 
 
Selection of Vibrant House Linens 
 
*Exclusive Wedding Cake Concepts & Designs 
 
Enhance your entrance as mr. & mrs:  
 
“Day of” Wedding Planner to assist with Rehearsal, Ceremony, Vendor Confirmations  
 
Place Cards and Coordination through dinner Service  
 
* Bartender fee not included 

 
*Please inquire with Molly Hutchinson about Wedding site fees,  coordination and 
additional enhancement options at 407-503-2110 
 



 

                                               

   

             

 

 

Hors D’Oeuvres – (Three For The Taking)  

Caramelized Pear, Brie, Balsamic Fig Crostini        

Quesadilla, Chicken or Duck Confit, Manchego Cheese, Onion Jam    

Braised Short Rib, Porcini white Bean Puree, Oven Dried Grape Tomato   

Arancine, Risotto, Shrimp and Tarragon 

Tomato Bisque Shot, Goat Cheese, Tomato Marmalade Panini 

Shrimp Tempura, Ginger Plum Sauce, Hot Soy Mustard  

Rice Paper Chicken or Crab Summer Roll, Cilantro Mint Thai Salad, Spicy Peanut Sauce 

Fresh Crab Cakes, Citrus Fennel Salad, Grain Mustard Tartar 

Rosemary Lamb Lollipops, Gorgonzola Aioli 

BLT:  Bacon Jam, Tomato Confit, Iceberg Lettuce 

             

 
  Hosted One Hour Silver Bar  

Shake it up! Martini  Station 
   
 Ketel One, Belvedere, Chopin, Grey Goose, Absolut Citron,  
  
Three Olives and Mezzaluna Vodkas prepared for the perfect martini.  
 
 Served in chilled martini glass and garnished with plump Ligurian olives.  

$13.50 per drink 
 
Specialty Martini’s Available  
 

            

      Urbane Chic 

    The Cocktail Party 

 



 

 

  

 SOUP 

 

Plated Dinner  

 (Choice of Either Soup or Salad) 

 

 

SOUP 

Roasted Tomato, Torn Croutons, Reggia o Parmesan  

Butternut Squash Cinnamon Infused Wh ped Cream and Fried Shallots 

Lemon Chicken Noodle and Asparagus 

Saffron Corn Chowder 

Roasted Root Vegetable, Ginger Scented

 

SALAD 

Baby Romaine Caesar, Shaved Parm

Garlic Focaccia Croutons 

           Fresh Field Greens, Burgundy App

           Gorgonzola Fondue pumpkin Seeds

           Caprese- Baby Mozzarella, Local C

          Onion Vinaigrette Crouton Ring 

 

 Enhanced Intermezzo: 
        

Champagne Chambord Sorbet  

Pineapple Basil Sorbet   

Lemoncello Sorbet    

Mojito Sorbet 

$9++ Each 
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             Entrée   

Chicken: 

               Bacon Wrapped Chicken Breast, Truffle Chicken Reduction, Gruyere Macaroni & Cheese,      
 Gratin, Haricot Vert 140++ 

Oven Roasted Chicken Breast, Confit Tomato, Basil and Fontina Filling, Pinot Grigo 
Reduction, Polenta Cake, Asparagus $150++ 

             Fish: 

Pan Roasted Thai Pesto Snapper, Carrot Ginger Sauce, Citrus scented Jasmine Rice,                   
Baby Bok Choy 150++ 

Sea Salt Roasted Salmon, Braised Swiss Chard, Pork Belly Lardoons, Yukon Gold Potato 
and Zucchini Cake 140++ 

Pan Seared Local Catch, Lemon Butter, Fennel Garlic Confit, Broccolini, Sweet and                
Russet Potato Gratin 160++  

              Beef & Pork: 

Pork Porterhouse, Apple Cider Mustard Glaze, Collard Greens, Sweet Potato and Corn 
Mash $150+ 

New York Strip Steak, Fresh Horseradish Gremolada, Burgundy Jus, Spinach Flan, Maytag 
Bleu Mash Potatoes $160++ 

Filet Mignon, Bordelaise, Truffle Oven Roasted Frites, Wild Mushroom Ragout, Confit   
Tomato, Grilled Asparagus $160++ 

            Vegetarian: 

Fried Artichoke Polenta, Black Garlic Vinaigrette, Roasted Eggplant, Garlic Confit,  
Oven Roasted Tomatoes, Fresh Mozzarella Cheese Stack $140++ 
 
Black Beluga Lentil Cake, Forest Mushroom Rice, Caramelized Onions, Sweet Corn Nage 
and Fire -Roasted Vegetable Compote $140++ 

Finishing Touch 

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Gourmet Teas 

 

Chocolate Afterthought:          

Champagne Injected Chocolate Covered Strawberries $ 6++ each    

Chocolate Dipped Cheesecake Lollies $6++ each 

 

 
 

 



       The Stationed Dinner  
 

SALADS:  
(CHOICE OF THREE SALADS) 
 
 Organic Baby Spinach Salad, Brie, Baked almonds, Fresh Strawberries,  
 Dried Blueberries and Champagne Vinaigrette 
 
 Caprese Salad, Basil Pesto Drizzle 
 
 Marinated Artichoke Hearts, Asparagus and Tomato 
 
Iceberg Wedge Salad, Crumbled Blue Cheese and Dressings of Blue Cheese, Ranch or   
Russian  
 
Traditional Caesar Salad 
 
Chicken: 

             Lemongrass Sake & Ginger Infused Chicken 
   
   Roasted Chicken Breast, Maple Glaze, Apple Demi Glace 
 

 Pesto Marinated Chicken Breast, Cannellini Bean Sun-Dried Tomato Ragout 
 

 Sour Orange Marinated Grilled Chicken 
 

Fish: 

Seared Scallops, Crispy Leaks, Mandarin Orange Buerre Blanc 

Cumin Dusted Mahi Mahi , Tomato, Lime and Avocado Salsa  
 
Paella with Chicken, Shellfish, Peas and Saffron Rice 
 
Floridian Seafood Cioppino, Plum Tomatoes, Grilled Asparagus with Lemon Butter  

 
    Traditional Shrimp Scampi 
 

Pan Seared Almond Encrusted Grouper, Tangerine – Mango Chutney 
 
Beef: 

Grilled Beef Strip Loin, Roasted Garlic Cream Gnocchetti 
 
Beef Medallions, Truffled Goat Cheese, Pancetta Demi 
 
Chipotle-Lime Rubbed New York Strip 
 
Veal Scaloppini Marsala with Mushrooms 
 
Crusted Gorgonzola Beef Tendorloin, Onion-Mushroom Braise  

 
Sour Orange Glazed Pork Loin 

 
The Finishing Touch:  
 
Fresh Seasonal Vegetables & Chef’s Selection of Starch 

   
Freshly Baked Rolls & Artisan Breads with Butter 
 
Starbucks Coffee, Decaffeinated Coffee, & Tazo Teas 
 

(3) Entrée’s $150++ (4) Entrées $160++ 
 

++ indicates 24% Taxable Service Charge & 6.5% Sales Tax. Package Pricing Available through 12/31/11 
 



 

     Chic Wedding Cakes 

   Concepts by Chef Patrick Seymour 

Patrick Seymour, Pastry Chef at Hard Rock Hotel, is creating trends and is certain  
 to claim a spot in your heart by his innovative concepts and delicious complex  
  designs. We have dubbed Patrick as our Secret Weapon to becoming   

 the hottest Pastry destination. 

Wedding Package Includes Choice of One of the Following:  

Old Fashion Carrot Cake ~ This incredible carrot cake is chopped full of flavor filled 
with white chocolate cream cheese which makes it amazing. 

Marble ~ The perfect blend of butter and chocolate cake swirled together filled with 
creamy chocolate mousse. 

Southern Red Velvet ~ Tangy and tender red velvet with white chocolate cream cheese 
icing. 

Lemon lavender  ~ Light as air lemon, lavender chiffon filled with luscious lemon curd.  

Italian Cream Cake ~The subtle flavor of orange takes this cake to another level with 
layers of custard and fresh strawberries, kiwi and orange segments. 

Strawberry and Cream ~ Moist butter cake filled with whipped cream and fresh 
strawberries 

Tahitian Vanilla Bean  ~The finest vanilla cake with silky Bavarian cream filling  

Enhance your Wedding Cake with a Splash of Liquor for an Additional $11 per person 

Southern Decadence ~ Rich chocolate cake with a bourbon caramel pecan filling 

Coconut Cake ~Tender flakes of fresh coconut make this Jamaican rum soaked cake 
delicious. Great with chocolate mousse or coconut cream filling! 

Champagne Cake ~ Golden cream cake with Chambord white chocolate mousse filling 

Roasted Almond Torte ~ Delicious roasted almond cake with organic chocolate mousse 
and amaretto syrup  

Chocolate Chambord ~ Chocolate cake with Chambord syrup filled with raspberry 
Mousse 

     Sweet Afterthoughts 
 

Artisan Macaroons 8++ each 

Organic Chocolate Mousse Shooters 9++ each 

Profiteroles $6++ each 

Amaretto Apple Tartlets 6.50++ each 

Pain de Gene 8.50++ Each 

Poached Pear Torta $$7.00++ each 
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       After I Do’s 
   Happily Ever After Cocktails 

 
Offer your guests a personalized cocktail themed after you and the groom.  

                    After all, this is your special day so create your own 
                 Fairy tale reality for all to see! 

 
Pop Rock Martini 
Stoli Razberi Vodka, Raspberry Schnapps, Splash of Sour and Sprite with Pop Rock Rim 

 
 
Pucker Up! 
Absolut Citroen Vodka, St, Germain Elderflower Liqueur, Muddle Lemon and Lemon Juice 

 
 

 HOSTED BAR – BY THE DRINK 

Completely stocked bars featuring Silver, Gold or Platinum brand liquors charged on a 
consumption (per drink) basis.  Charges are based upon measured quantities of liquor with 
a standard pour of 1 ¼ ounces of liquor per drink. 

BEVERAGE  SILVER   GOLD              PLATINUM

    Mixed Drink $8.00++  $8.75++  $9.75++ 

                                 Cordials  $8.50++  $8.50++  $8.50++ 

                                 Select Wines $8.00++                $10.00++  $12.00++ 

                                 Import Beer  $6.50++  $6.50++  $6.50++ 

                                 Domestic Beer $6.00++  $6.00++  $6.00++ 

                                 Mineral Water $5.00++  $5.00++  $5.00++ 

                                 Soft Drinks  $4.50++  $4.50++  $4.50++ 

                                 Specialty Drinks $9.00++  $10.25++  $11.75++ 

 

Completely stocked bar with unlimited consumption of beverages, based on a per person, per hour 
rate.  Cost will be determined on a guaranteed or actual attendance, or whichever is higher, and will 
require a minimum of 50 guests.  Please note that select wines are served with all bar packages. 



 
           
 The Next Chapter 

 

 

HOSTED BAR – BY THE HOUR 

Completely stocked bar with unlimited consumption of beverages, based on a per person, 
per hour rate.  Cost will be determined on a guaranteed or actual attendance, or 
whichever is higher, and will require a minimum of 50 guests.  Please note that select 
wines are served with all bar packages. 

 

PER PERSON PACKAGE    SILVER     GOLD PLATINUM

One Hour       $22.00++     $24.00++    $26.00++ 

Two Hours                       $25.25++       $32.00++        $35.25++ 

                                Each Additional Hour         $11.00++        $12.65++     $14.25++ 

CASH BARS 

Cash bar arrangements can be made available whenever host sponsored beverages are 
not provided.  All cash bars must have a cashier at a charge of $100.00+ for a minimum of 
four (4) hours, and $25.00+ each additional hour. 

SERVICE CHARGE 

A service charge of $100.00+ per bartender is applicable whenever minimum beverage 
sales are less than $200.00 per bar for the first hour and $150.00 per bar for each hour 
thereafter.  The number of bartenders will be determined based upon proper service 
standards for the guaranteed attendance.  

PLEASE NOTE:  HARD ROCK HOTEL is the only licensed authority to sell and serve 
alcoholic beverages for consumption on the premises.  Therefore, beverages are not 
permitted to be brought into the Hotel. 

 
   Sweet Afterthoughts 

 
CHAMPAGNE KISS 

 
 Dom Perignon Sphere, Champagne Mousse, Raspberry Rose Petal Paper Ruffle 

 Rose Water Sponge 12++ Each 

 

 

 


