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all you need to do is say “i do”  


the toasts will be inspiring, but the feelings will be exhilarating  

begin your journey together at The Westin Atlanta Airport, 

where new beginnings are always celebrated.  
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{congratulations on your engagement}
We hope that the following information will answer any questions you may have.  We have designed this information to make your wedding planning simple.  Included is everything you will need to plan your perfect day.  Should you have any questions, please call our Catering Office at 404-762-7676.
{hotel policy}
Wedding dates and room locations are based on availability.  Available dates will be offered on a first come, first serve basis.  A signed contract and deposit are required to secure the date and space. If a contract is not returned by its due date with required deposit, all space held will be released.  Space cannot be held prior to one calendar year prior to event.

{deposits and payments}
A non-refundable deposit in the amount of $1,000 is due at time of confirmation.  Full payment of the total and final guarantee is due three (3) days prior to your function.  

Payments can be made in the form of certified check, credit card, money order or personal check.  Personal checks will not be accepted as final payment.  All personal checks must be received no later than fourteen days prior to the event.

Thank you for your interest in The Westin Atlanta Airport!  

We look forward to helping you plan your special day.

{hotel contact information}

rita jarboe

senior catering sales manager
dir 404.559.7412   fax 404.559.7330
hotel 404.762.7676

email rita.jarboe@ihrco.com
{ceremony}

The Westin Atlanta Airport is happy to host your wedding ceremony.  We will provide chairs, riser and a wedding arch for your ceremony.  The room rental for the ceremony location is based on the number of attendees expected as outlined below:

1 – 40 people

$100.00

41– 90 people

$225.00

91 – 140 people

$400.00

141 – 240 people
$600.00

241 – 440 people
$1,100.00

ceremony room rental subject to 23% service charge and applicable tax

{reception}
hors d’oeuvres are served for the first hour with dinner menus.

…
plated meals are served one hour from the opening reception time.

…
tables (buffets) will remain open for 1½ hours.

…
hors d’oeuvres receptions start with the cold items for the first hour, 

followed by hot items for 1½ hours.

…

cake cutting is complimentary and will be served as dessert

…
no d.j. or band before 6pm without special approval

{reception food and beverage minimums}
1 – 50 people

$1,500.00

51 – 100 people

$3,500.00

101 – 180 people
$5,800.00

181 – 250 people
$8,000.00

251 – 300 people
$10,000.00

301 – 400 people
$12,000.00
the above minimums are based on a five hour reception.
food and beverage minimums do not include 23% service charge and applicable tax

{reception package}

we are pleased to include each of the following in our reception package:

60” round banquet tables and banquet chairs

…

tables for place cards, registration, gifts, cake, and DJ

…

white, cream and black table cloths and napkins

(additional colors available upon request)

…

votive candles or hurricane globes with tapered candles on a mirror

…

dance floor

…

set-up and teardown

…

champagne for bride and groom in their guest room on their wedding night

…

junior suite for the bride and groom on wedding night

(available with a food and beverage minimum of $3,000 or more)

…

breakfast the bride and groom in the restaurant the following morning

(available with a food and beverage minimum of $3,000 or more)

{enhancements}

custom table linens and overlays 

starting at $10.00 per table plus service and tax 

…

custom chair covers with bow - $7.00 per chair plus service and tax 

…

ice carving starting at $450.00 each plus service and tax

…

microphone plugged into house sound system - $50.00 plus service and tax

…

dressing room - $75.00 plus service and tax (based upon availability)

{meal enhancements}
champagne toast $5 per person plus service and tax

…

chocolate covered strawberries

$4.00 per person plus service and tax 
…

petit fours

$5.99 per person plus service and tax

{hors d’oeuvres reception menu}

$44.99 per person plus service and tax ($59.21 inclusive)

punch station, freshly brewed iced tea, Starbucks® coffee, decaffeinated coffee and Tazo® teas 

…

vegetable display with dipping sauce
…

cold and hot hors d’oeuvres based on seven (7) total pieces per person

cold selections
(passed butler style)

…

grilled chicken breast with herb boursin 

and asparagus tips

…

cherry tomatoes stuffed 

with mozzarella and basil

…

pepper charred tuna on dikon root 

japanese rice seasoning

…

crispy asparagus with asiago cheese

…

tiger shrimp with thai pepper jelly


hot selections
stuffed red potato with goat cheese 

and sun dried tomatoes

…

chicken and mushroom duxelle en croute

…

tomato basil goat cheese tart

…

teriyaki rib tips with sesame seeds

…

crab cakes 

with roasted red pepper soli

…

chicken oahu skewer
…

mini chicken pot pie

action stations
choice of two (2) stations for one (1) hour prepared on sight by an attendant *

*$75.00 attendant fee 

…

salmon cakes on flat Iron grill with dill crème fraîche

…

pasta purses with chicken and mushrooms herb butter sSauce

…

beef wellington with Béarnaise Sauce

…

upgrade to seafood station – add $8.99 per person plus service and tax

{table menus}
please make selections from items on page 9
{cherokee rose table menu}

$40.99 per person plus service and tax ($53.95 inclusive)

hors d’oeuvres
cold and hot hors d’oeuvres selections are based on six (6) total pieces per person.  

select three (3) cold and three (3) hot hors d’oeuvres
salads
select two (2)
entrées
select two (2)
starches

select one (1)
vegetables

select one (1)

……………………………………………………………………………………

{magnolia table menu}

$42.99 per person plus service and tax ($56.58 inclusive)

hors d’oeuvres

cold and hot hors d’oeuvres selections are based on seven (7) total pieces per person.  

select three (3) cold and four (4) hot hors d’oeuvres

salads

select three (3)
entrées

select three (3)
starches

select one (1)
vegetables
select one (1)
……………………………………………………………………………………

{jasmine table menu}

$51.99 per person plus service and tax ($68.42 inclusive)

hors d’oeuvres

cold and hot hors d’oeuvres selections are based on eight (8) total pieces per person.  

select four (4) cold and four (4) hot hors d’oeuvres
salads

select three (3)

entrées

select four (4)

starches

select two (2)

vegetables

select one (1)

{table selections}
tables include a choice of hot and cold hors d’oeuvres, salads, entrées, starches and vegetables, dinner rolls with butter, freshly brewed iced tea, Starbucks® coffee, decaffeinated coffee and Tazo® teas

$100.00 surcharge plus service and tax will apply for less than 30 people

hors d’oeuvres
cold selections
(passed butler style)

…

grilled chicken breast with herb boursin 

and asparagus tips

…

cherry tomatoes stuffed 

with mozzarella and basil

…

pepper charred tuna on dikon root 

japanese rice seasoning

…

crispy asparagus with asiago cheese

…

tiger shrimp with thai pepper jelly


hot selections
stuffed red potato with goat cheese 

and sun dried tomatoes

…

chicken and mushroom duxelle en croute

…

tomato basil goat cheese tart

…

teriyaki rib tips with sesame seeds

…

crab cakes 

with roasted red pepper soli

…

chicken oahu skewer

…

mini chicken pot pie
salads
tortellini salad with caper berries 

and feta cheese

…

white bean salad with grilled vegetables andp

thai cucumber salad

…

hearts of palm, artichokes andt salad 

with greek vinaigrette

entrées
rotisserie chicken with thyme jus

…

burgundy beef with button mushrooms

…

pecan crusted catfish sauce meunière

herb crusted roast chicken

…

seared salmon red wine butter sauce 

with leeks and carrots

…

pepper crusted loin of pork in a dried cherry sauce 

starches
roasted new potatoes with garlic and rosemary

…

saffron rice pilaf
…

buttered egg noodles with chives and sage

…

wild rice pilaf

scalloped potatoes
vegetables
garden vegetable medley

…

honey glazed carrots

grilled asparagus with hollandaise sauce

…

asian broccoli with almonds

{plated menus}
please make menu selections from items on page 12
{orchid plated menu}

$38.99 per person plus service and tax ($51.31 inclusive)

hors d’oeuvres
cold and hot hors d’oeuvres selections are based on six (6) total pieces per person.  

select three (3) cold and three (3) hot hors d’oeuvres
entrées  
select one (1) entrée for all guests

sautéed breast of chicken marsala topped 

with button mushrooms and fontina cheese

sliced bistro steak 

with balsamic demi-glaze

broiled tilapia with crawfish Sauce

……………………………………………………………………………………

{gardenia plated menu}

$42.99 per person plus service and tax ($56.58 inclusive)

hors d’oeuvres
cold and hot hors d’oeuvres selections are based on seven (7) total pieces per person  

select three (3) cold and four (4) hot hors d’ oeuvres

entrées  
select one (1) entree for all guests:

jerked chicken breast 

with mango and papaya relish

smoked loin of pork stuffed 

with andouille sausage creole mustard sauce

cod with leeks, carrots and fennel, 

saffron butter sauce and black mussels

……………………………………………………………………………………

{azalea plated menu}

$47.99 per person plus service and tax ($63.16 inclusive)

hors d’oeuvres
cold and hot hors d’oeuvres selections are based on seven (7) total pieces per person

select three (3) cold and four (4) hot hors d’oeuvres
entrées   
select one (1) entree for all guests:

bourbon honey glazed chicken breast 

with cornbread pudding

pan seared dotted rose snapper 

on okra succotash and tomato butter sauce

peppercorn crusted filet of beef 

with cognac and herb boursin cheese sauce

{plated menus}
please make menu selections from items on page 12
{combination plated menu}

$51.99 per person plus service and tax ($68.42 inclusive)

hors d’oeuvres
cold and hot hors d’oeuvres selections are based on eight (8) total pieces per person 

select four (4) cold and four (4) hot hors d’oeuvres
…

entrées   
select one (1) entree for all guests:

chicken breast saltimbocca and petite filet of beef with sage butter sauce

…
grilled curry chicken breast 

with a coconut shrimp trio

…
paupiette of salmon and 

bleu cheese crusted beef tenderloin 

with red wine beurre blanc

petite filet of beef with burgundy mushrooms 

and pan seared crab cake 

with roasted red pepper aoli

…
bacon wrapped tournedo of beef 

and maine lobster tail** with lobster demi-glaze

(**market price)

{plated selections}
plated dinners include a selection of hot and cold hors d’oeuvres, salad, entrées, starch and vegetable, 

dinner rolls with butter, freshly brewed iced tea, Starbucks® coffee, decaffeinated coffee and Tazo® teas

hors d’oeuvres
cold selections
(passed butler style)

…

grilled chicken breast with herb boursin 

and asparagus tips

…

cherry tomatoes stuffed 

with mozzarella and basil

…

pepper charred tuna on dikon root 

japanese rice seasoning

…

crispy asparagus with asiago cheese

…

tiger shrimp with thai pepper jelly


hot selections
stuffed red potato with goat cheese 

and sun dried tomatoes

…

tomato basil goat cheese tart

…

teriyaki rib tips with sesame seeds

…

crab cakes 

with roasted red pepper soli

…

chicken oahu skewer

…

mini chicken pot pie

…

salads
select one (1) of the following for all guests:

romaine hearts with shaved parmesan garlic crustini anchovy vinaigrette

…
baby spinach salad with grilled endive 

and crispy panchetta cabernet vinaigrette

heart of palm and roasted red peppers

…
bibb lettuce salad with mandarin vinaigrette

…
frisée salad with candied pecans 

and goat cheese raspberry vinaigrette

starches  

select one (1) of the following for all guests:

asiago potato dauphine

mashed potatoes with parsnips

vegetables  

select one (1) of the following for all guests:

garden vegetable medley

…

honey glazed carrots

grilled asparagus with hollandaise sauce

…

asian broccoli with almonds

{beverages}

                                

call brands       
                
premium brands
vodka



smirnoff



ketel one

gin



beefeater



tanqueray

rum



bacardi



captain morgan

tequila



jose cuervo especial

cuervo 1800

bourbon


jim beam



jack daniels

whiskey


seagram’s 7 crown 


canadian club

scotch



grant’s family reserve

jonnie walker red label

· cocktail bars include beer, wine, soda, juices and cocktails made with the liquor brand selected.
       
hosted bar


cash bar 

call brands


$7.00 / drink


$7.25  / drink

premium brands

$8.50 / drink


$8.75  / drink

domestic beer

$5.00 / bottle


$5.25  / bottle

imported beer

$6.00 / bottle


$6.25  / bottle

house wine


$7.25 / glass


$7.50  / glass

premium wine

$9.00 / glass


$9.50  / glass

liqueurs


$8.50 / drink


$8.75  / drink

soft drinks


$3.00 / drink


$3.25  / drink

mineral water

$3.50 / bottle


$3.75  / bottle

non-alcoholic beer

$5.00 / bottle


$5.25  / bottle

· cash bar prices inclusive of tax.
{open bar, priced per person}
soda bar       
beer, wine & soda       call brands     
premium brands

1st hour
            $9.50
      
  $12.00

$16.00            $19.00

additional hours  
 $4.00
      
  $  6.00

$  7.00
  $ 8.50

{specialty beverages}
champagne toast $5 per person / $28.00 per bottle

non-alcoholic toast - $5.00 per person / $28.00 per bottle

fruit punch - $38.00 per gallon (serves about 20 people)

· a $75.00 fee will be charged for each bartender for four (4) hours.  each additional hour will be charged at a rate of $15.00 per bartender.  one (1) bartender will be assigned for every 75 guests

· CASH BARS – if revenues reach $500.00 per bar for the event, the bartender fees listed above will be credited to your master account. 
· liquor subject to an additional 3% local tax
all pricing is per person unless otherwise noted and is subject to 23% service charge and applicable sales tax 

prices are tentative and may be confirmed six months prior to your event. 
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