
Hilton Naples Wedding Package 
 

All Plated Packages included the following: 
Four-Hour Open Premium-Brand Bar, includes One-Hour Cocktail Reception  

Champagne Toast and House Wine served with Dinner 
Three-Course Gourmet Plated Dinner 

Buttercream Wedding Cake on Silver Stand (Bride & Groom’s design) 
Votive Candles and Mirrors on Tables, Chair Covers and Sashes with Choice of Color – 

Overlays are NOT Included Floor length Ivory Linen included 
Dance Floor based on group size 

Complimentary Suite for Two Nights for the Bride & Groom with Complimentary Amenity   
Special pricing for Rehearsal Dinner and Farewell Brunch, when Wedding Dinner is held at 

Hilton Naples 
Special rates are available for hotel accommodations for groups of ten rooms or more 

Complimentary Website 
 

  
 

 
5111 Tamiami Trail North, Naples, FL   34103 

Electa Saker 
Special Events Manager 

 (239) 659-3108 Direct Line  
Fax: (239) 659-3114 

www.hiltonnaples.com  
esaker@cooperhotels.com 

 
 

All Prices are Subject to 20% Service Charge & 6% Sales Tax 
Hilton Naples 

5111 Tamiami Trail North 
Naples, FL 34103 

http://www.hiltonnaples.com/
mailto:esaker@cooperhotels.com


All Prices are Subject to 20% Service Charge & 6% Sales Tax 
Hilton Naples 

5111 Tamiami Trail North 
Naples, FL 34103 

Plated Packages Include: 
 

Four-Hour Open Bar, including one-hour Cocktail Reception before Dinner 
Premium Brand Liquors 

Absolute Vodka, Bombay Sapphire Gin, Captain Morgan Spiced Rum 
Makers Mark Bourbon, Crown Royal Whiskey, Chivas Regal Scotch, Jose Cuervo Gold Tequila 

 
House Chardonnay, Merlot, Cabernet Sauvignon and White Zinfandel  

Domestic & Imported Beers 
Soft Drinks & Bottled Waters 

 
  One-Hour Cocktail Reception includes: 

Assortment of Domestic and International Cheeses  
Garnished with Fresh Tropical Fruit, Crackers and Sliced French Bread 

and 
Fresh Vegetable Crudité Display 

With Assorted Dipping Sauces 
 

OR 
 

Butler Passed: 
Choice of three (3) of the following items: 

 
~ Coconut Fried Shrimp with Orange Sauce 
~Coconut Fried Chicken With Orange Sauce 

~Asian Spring Rolls with Soy & Sesame 
Dipping Sauce 

~Mini Quesadillas with Sour Cream & 
Tomato Salsa 

~Grape Tomato Stuffed with Chicken Salad 
~Beef Satay 

~Cocktail Franks 
~Seasonal Fruit Kabobs 

~Scallops Wrapped in Bacon 
~Spinach & Feta Cheese Spanikopita 

~Belgium Endive with Boursin Cheese 
~Rosemary Bruchetta with Roma Tomatoes & 

Black Olive Tapenade 
~Honey-Glazed Crostini with Warm Brie & 

Sliced Strawberry 
~Sweet & Sour Meatballs 

~BBQ Meatballs 
~Petite Maryland Crab Cake with Balsamic 

Reduction 
~Toasted Ravioli with Marinara Sauce 

 
 
 

Additional pieces can be added at $3 each 
 
 
 
 



All Prices are Subject to 20% Service Charge & 6% Sales Tax 
Hilton Naples 

5111 Tamiami Trail North 
Naples, FL 34103 

Plated Wedding Dinner 
Entrees include Fresh Baked Breads & Butter Rosettes, Starbuck’s® Regular and Decaffeinated 

Coffee, Selection of Traditional & Herbal Teas and House Red and White Wine served with 
Dinner 

 
 

Salad  
Choice of one (1) of the following items: 

~Baby Greens with Cherry Tomatoes, 
European Cucumber  & Belgian Endive  

Chef Suggests Balsamic Vinaigrette  
 

~Baby Spinach with Goat Cheese, Candied 
Walnuts and Grape Tomatoes 

Chef Suggests  Raspberry Vinaigrette  
or Warm Bacon Dressing  

 
~Boston Bibb lettuce, grilled Pineapple, toasted 

Pine Nuts, Red Pepper Confit 
Blood Orange Vinaigrette  

 

~Traditional Caesar Salad 
with Shaved Parmesan and Herbed Croutons 

 ~Sliced Tomato, Mozzarella, Basil  
Balsamic Vinaigrette  

 
 



All Prices are Subject to 20% Service Charge & 6% Sales Tax 
Hilton Naples 

5111 Tamiami Trail North 
Naples, FL 34103 

Entrees 
Your Choice of Entree determines the Wedding Package Price 

 
Mahi Mahi 

Mango Cream Sauce or Lemon Burre Blanc 
Basmati Rice 

Grilled Vegetables 
$106 Per Person 

 
French Cut Panko-Crusted Chicken  

Herb-infused Volute or Balsamic Vinaigrette 
Whipped Garlic Potatoes 

Broccoli & Honey-Glazed Carrots 
$106 Per Person 

 
Grilled Flat Iron Steak 

Balsamic Roasted Portabella Mushrooms 
And Sautéed Onions, Bordelaise Sauce 

Garlic Mashed Potatoes 
Asparagus & Honey-Glazed Carrots 

$120 Per Person 
 

 
Vegetarian Option 

 
Grilled Vegetable Brochettes 

Cinnamon Cashew Rice 
Apricot Chutney 

(Vegetarian) 
$90.00 Per Person 

 
 

Other Menu Options Available Upon Request 
 
 
 
 
 
 
 
 
 
 



 
 

All Packages include the Wedding Cake 
The Hilton Naples includes a Buttercream Wedding cake with various fillings.   

and 
Starbuck’s®  Regular and Decaffeinated Coffee, Selection of Traditional & Herbal Teas 

 

 
 

Flowers and Ribbon are to be provided by couple. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

All Prices are Subject to 20% Service Charge & 6% Sales Tax 
Hilton Naples 

5111 Tamiami Trail North 
Naples, FL 34103 



All Prices are Subject to 20% Service Charge & 6% Sales Tax 
Hilton Naples 

5111 Tamiami Trail North 
Naples, FL 34103 

 
 

Cake Flavors 
~ Old Fashion Chocolate (Like Devil’s Food) 

~Chocolate 
~White 
~Carrot 
~Lemon 

~Almond 
 

Fillings (Mousse) 
~Dark Chocolate 
~White Chocolate 

~Chocolate 
~Mocha 

~Raspberry 
~Strawberry 

~Hazelnut 
~Lemon 
~Mango 

~Key Lime 
~Pina Colada 

~Grand Marnier
 

Fresh Fruit Based on Seasonal Availability 
 

Popular Cakes 
~Carrot Cake with Classic Cream Cheese Frosting 

~White Cake Layered with a Strawberry Mousse and Fresh Strawberries 
~White cake Filled with Layers of Bavarian Hazelnut Crème 

~Almond Cake with Lemon Bavarian Crème 
~White Cake with Layers of Key Lime Mousse 

~White Cake with Layers of Pina Colada Mousse 
~Old Fashion Chocolate Cake with White Chocolate Mousse 

 
 



All Prices are Subject to 20% Service Charge & 6% Sales Tax 
Hilton Naples 

5111 Tamiami Trail North 
Naples, FL 34103 

 
THE REHEARSAL DINNER BUFFET 

Includes French Mini Baguettes and Butter Rosettes 
Starbuck’s® Regular and Decaffeinated Coffee and Assortment of International Teas 

Minimum of 30 Guests 
Cold Selection:  choice of two (2) of the 
following: 
~Baby Mixed Greens with Cucumber, Tomatoes 
and choice of Dressing 
~Fresh Fruit Salad with Seasonal Berries 
~Classic Caesar Salad with Herb Garlic 
Croutons & shaved Parmesan Cheese 
~Potato Salad with crisp Smoked Bacon 
~Mediterranean Salad with Tomatoes, 
Cucumbers, Black Olives, Roasted Red Peppers, 
Red Onions with Italian Vinaigrette 
~Pasta Primavera Salad 
 
ENTREEs:  choice of Two (2) or Three (3) 
determines the price 
~Grilled Chicken Breasts with Bar-B-Que Sauce 
~Roasted Chicken Marsala 
~Grilled Fillet of Salmon with Caper Lemon 
Butter Cream Sauce 
~Grilled Marinated Flank Steak with Bordelaise 
Sauce 
~Fried Chicken 
~Macadamia Nut Mahi with Mango Cream 
Sauce 
~Grilled Hamburgers & Hot Dogs, appropriate 
Condiments and Chili 
~Grouper Fingers 

Accompaniments:  choice of two (2) of the 
following: 
~Orzo Pasta with Garlic and Spinach 
~Penne Pasta with Basil Pomodoro Sauce 
~Penne Pasta with Alfredo Sauce 
~Mac and Cheese 
~Herb and Garlic Roasted Fingerling 
Potatoes 
~Roasted Garlic Mashed Potatoes 
~Blended Wild and White Rice 
~Red Roasted Potatoes 
~Saffron Risotto 
~Baked Beans 
~Vegetable Lasagna 
 
Vegetables:  choice of two (2) of the 
following: 
~Garlic Broccolini 
~Sautéed Green Beans 
~Honey-Glazed Baby Carrots 
~Zucchini and Yellow Squash 
~Roasted Tomatoes 
~Green & Red Peppers 
~Corn on the Cob 
 
Desserts: 
Chef’s Choice of Assorted Desserts 
 
Two Entrée Items:  $40 Per Person 
Three Entrée Items:  $42 Per Person 
If Wedding Dinner is held at Hilton Naples: 
Two Entrée Items:  $36 Per Person 
Three Entrée Items:  $37.80 Per Person 
 

 
 
 
 



Farewell Brunch 
(50 Person Minimum – 2 hour maximum) 

 
Fresh Orange, Grapefruit, and Cranberry Juices 

Sliced Fresh Tropical Fruit Display, garnished with Berries 
Assorted Bagels and Flavored Cream Cheeses 

Assorted Danish Pastries, Muffins and Croissants 
Butter and Preserves 

 
Omelet Station: 

Eggs prepared to order with: Farm Fresh Eggs and Egg Beaters 
Diced Ham, Bacon, Sausage, Peppers,  Onions, Tomatoes, Mushrooms,  and grated 

Cheeses 
Waffle Station: 

Waffles prepared to order with: Fruit Compote, Warm Maple Syrup, Fresh Berries, 
Whipped Cream 

Whipped Butter, Pecans and Chocolate Chips 
 

Apple-Smoked Bacon and Breakfast Sausage 
Breakfast Potato 

Roasted Fillet of Salmon with a Mango Buerre Blanc 
Blended White and Wild Rice 

Panko-Crusted Breast of Chicken with an Herb Cream Sauce 
Chef’s Choice of Seasonal Fresh Vegetables 

Starbuck’s® Regular & Decaffeinated Coffee 
Assortment of English Breakfast Teas and Iced Tea with Lemon 

$50  Per Person 
 

If Wedding Dinner is held at Hilton Naples: 
$40 Per Person 

 
 

 
Carvers and/or Station Chef Fees:  $75 each, per Station, per 50 Guests 

 
 
 

 
is a Member of 

National Association of Wedding Professionals of Naples 
www.NAWP.com  

All Prices are Subject to 20% Service Charge & 6% Sales Tax 
Hilton Naples 

5111 Tamiami Trail North 
Naples, FL 34103 

http://www.nawp.com/
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