


The Waldorf Astoria has long been known for innovation in the culinary 
world. As the birthplace for many favorites such as the Waldorf Salad, 
Red Velvet Cake, and Eggs Benedict, it is regarded as one of the best. 

The Waldorf Astoria Orlando proudly carries on this tradition of culinary 
excellence, and nowhere is this conveyed with more superiority than at 
your Waldorf Wedding. We believe that second only to the overall 
experience of your reception is the quality of taste and presentation of 
your custom wedding menu. 

CUISINE

OUR GIFT TO YOU 

SERVICE

Long regarded as the ultimate in elegance and sophistication, Waldorf 
Astoria has always been a coveted choice for weddings. 

A Waldorf Wedding is like no other. Allow us to exceed your 
expectations while bringing your wedding vision to life!

It is no secret that planning a wedding can be one of the most stressful 
ventures that a couple will endure. At Waldorf Astoria Orlando it is our 
mission to make this process as enjoyable and stress-free as possible.  

Our team of catering and event specialists will meticulously guide you 
from start to finish, ensuring that every element of your special day 
exceeds your expectations. 

After creating a memorable experience that will last a lifetime, we invite 
you back for your anniversary stay to relive the magic. 



CEREMONY

• Your Choice of Professional Wedding 
Coordinators to provide Wedding 
Day Coordination Service 

• Beautiful  Indoor or Outdoor 
Locations of Your Choice

• White Garden Chairs

• Butler-Passed Infused  Water 

• Ceremony Fee - $4,500 

• Wedding Party Staging Area

• Directional Staff and Signage

• Officiate Sound Package: 
Wireless Mic, (2) Speakers, 
Mixer and Technician

• Private Champagne Toast for 
the Couple

YOUR WEDDING CEREMONY INCLUDES:

ALL PRICES ARE SUBJECT TO A TAXABLE 16.00% GRATUITY, 10.00% SERVICE CHARGE AND 6.5% SALES TAX.



CEREMONY LOCATIONS

SIGNATURE ISLAND, THE 19TH GREEN & 
WATERSIDE PATIO

These outdoor romantic oasis invite the sweeping views of 
the waterways and golf course into your ceremony, creating 
an air of intimacy and natural beauty. 

INDOOR BALLROOMS

Ballrooms are stunning venues for ceremonies of distinctive 
elegance and sophistication like no other, created by the rich 
appointments, soft décor, and glorious chandeliers.





RECEPTION LOCATIONS

Your wedding reception at Waldorf Astoria Orlando 
promises to be extraordinary, romantic, and a beautiful 

reflection of you. 

Each spectacular and one-of-a-kind, the reception 
venues range from the charming elegance of the central 

park ballroom to the grace and grandeur of the grand 
ballroom.

Through customization and creativity, your personal style 
will be conveyed in the design and décor of each of 

these venues, unveiling the masterpiece reception you 
have always imagined.

Exclusive ballroom room rental fee $3,500.
Reception only package additional rental $2,500.

ALL PRICES ARE SUBJECT TO A TAXABLE 16.00% GRATUITY, 10.00% SERVICE CHARGE 
AND 6.5% SALES TAX.



YOUR CHOICE OF PROFESSIONAL DAY OF WEDDING PLANNER TO PROVIDE 
WEDDING DAY COORDINATION SERVICE 

MENU TASTING FOR UP TO FOUR PEOPLE TOTAL, PLUS YOUR WEDDING 
PLANNER

(TASTINGS HELD MONDAY-FRIDAY 1:00PM-3:00PM. DATE MUST BE 
CONFIRMED A MINIMUM OF 3 WEEKS PRIOR)

PRIVATE BALLROOM OR EVENT SPACE WITH WOODEN DANCE FLOOR AND 
STAGING

ROUND OR RECTANGULAR BANQUET TABLES

YOUR CHOICE OF CHIAVARI CHAIRS AND GLASS CHARGER PLATES

ELEGANT TABLE SETTING WITH FINE BONE CHINA AND SCHOTT ZWIESEL
CRYSTAL

LUXURIOUS FLOOR LENGTH IVORY TAFFETA LINEN WITH COORDINATING 
NAPKINS

VOTIVE CANDLES, CUSTOMIZED MENU CARDS, AND TABLE NUMBERS

ELEGANTLY DRESSED HOTEL MAITRE D’, WAIT STAFF, AND BARTENDERS

(2) BARTENDER FEES WAIVED .

ADDITIONAL BARTENDER FEES ARE $250 EACH

PERSONAL BUTLER FOR THE COUPLE DURING RECEPTION

COMPLIMENTARY LUXURY SUITE FOR (2) NIGHTS FOR THE COUPLE

ADDITIONAL COMPLIMENTARY DELUXE GUEST ROOM FOR (1) NIGHT

ONE-YEAR RETURN STAY FOR (1) NIGHT FOR THE COUPLE, BASED ON HOTEL 
AVAILABILITY

FRESH BAKED WEDDING CAKE TOP TIER DELIVERED DURING RETURN STAY

20% DISCOUNT ON GOLF GREEN FEES FOR YOU AND YOUR WEDDING 
GUESTS

20% DISCOUNT ON SPA SERVICES FOR YOU AND YOUR WEDDING PARTY  

PRIVATE CABANA AT THE WALDORF ASTORIA POOL FOR (1) DAY

50 MINUTE COUPLE MASSAGE AT THE WALDORF ASTORIA SPA

VALET PARKING IS AVAILABLE FOR EVENT GUESTS AT A DISCOUNTED RATE
OF 50% OFF THE PREVAILING RATES PER VEHICLE FOR DAY GUEST PARKING. 
OVERNIGHT STANDARD RATES APPLY

WALDORF ASTORIA WEDDING PACKAGE



DINNER PACKAGE

C O C K T A I L  H O U R
Four butler passed hors d’oeuvres with A variety of cold and hot 
selections. One per person of each selection. For special dietary 

desires, your Waldorf Astoria Orlando culinary team will create vegan, 
vegetarian, and gluten-free options at your request. 

P L A T E D  D I N N E R
The dinner menu featured below is A sample menu only.

Your unique Waldorf wedding menu will be customized to your exact 
specifications and priced accordingly.

Buffet options and “chef-attended stations” are also available.

C H O I C E  O F  O N E  D U O  E N T R É E :

ROASTED PETIT FILET MIGNON 
WITH PAN ROASTED SNAPPER

Roasted Foraged Mushroom, Potato Pave, Jumbo Asparagus with 
Béarnaise and Parmesan Crust 

BLACK TRUFFLE CRUSTED CHICKEN BREAST WITH BRAISED ANGUS 
BEEF SHORT LOIN

Chicken Jus, Sweet Corn Risotto, Baby Sweet Peppers, Baby Zucchini, 
Blistered Cherry Tomatoes

ROASTED MOROCCAN SPICED ROOT VEGETABLES
Tofu Saffron Couscous And Middle Eastern Dry Fruits With Toasted 

Almonds And Cumin Tomato Broth

FRESHLY BAKED ROLLS AND BUTTER

FRESHLY BREWED COFFEE, DECAFFEINATED COFFEE AND GOURMET 
TEAS

$250 PER PERSON

ALL PRICES ARE SUBJECT TO A TAXABLE 16.00% GRATUITY, 10.00% SERVICE CHARGE 
AND 6.5% SALES TAX.

C H O I C E  O F  O N E  S A L A D :

T R A D I T I O N A L  
W A L D O R F   A S T O R I A  S A L A D

Granny Smith and Braeburn Apples, Grapes, Walnuts, Celery Shavings, 
Waldorf Dressing

S I G N A T U R E  C A E S A R  S A L A D
Romaine Lettuce, Shaved Fresh Parmesan Reggiano Cheese, Oven Slow 
Roasted Roma Tomatoes with Extra Virgin Olive Oil, Baguette Crostini 

and Caesar Dressing

B U L L  A N D  B E A R  W E D G E  S A L A D
Iceberg Lettuce, Smoked Bacon, Tomatos, European Cucumber, Hard 

Boiled Eggs, Diced Red Onion , Chives,  and Russian Dressing

M E R L O T  P O A C H E D  B A R T L E T T  P E A R
Domestic Bleu Cheese, Almond Tuile, Chioggia Beet Chunks, Organic 

Petite Field Greens, Grain Mustard Vinaigrette



DIAMOND BAR 
PACKAGE

D O M E S T I C  A N D  I M P O R T E D  B E E R
Blue Moon Belgian White

Stella Artois
Modelo Especial

Local Craft
Bud Light

Miller Light
Heineken 0.0

D I A M O N D  C O C K T A I L S
Ketel One Vodka
Tanqueray 10 Gin
Ron Zacapa Rum

Casamigos Blanco Tequila
Knob Creek Bourbon
Crown Royal Whiskey

Glenmorangie Original 10 Year Scotch
DeKuyper Cordials 

D I A M O N D  W I N E
Sparkling- Domaine Chandon Brut Napa Valley, CA

Chardonnay, Iconoclast, Napa Valley, CA
Cabernet Sauvignon, Iconoclast, Napa Valley, CA

Sommelier’s Choice of Merlot, Pinot Noir, Pinot Grigio and Sauvignon Blanc
*Diamond Bar includes choice of 2 white and 2 red wine selections

Soft Drinks And Bottled Waters

B A R  &  B E V E R A G E  E N H A N C E M E N T S

Additional Hour of Open Bar - $23 per person

Signature Cocktail On Consumption - $20 ea.

ALL PRICES ARE SUBJECT TO A TAXABLE 16.00% GRATUITY, 10.00% SERVICE CHARGE AND 6.5% SALES TAX



WEDDING CAKE
DESIGNED BY OUR AWARD-WINNING PASTRY CHEFS

Old Fashioned Chocolate

Old Fashioned Chocolate Cake with Rich Old Fashioned Chocolate Icing

Lemon Poppy Seed

Lemon Poppy Seed Sponge, Tangy Lemon Curd, Light Lemon Cream

Strawberries and Cream

Strawberries and Crème Legere in layers of Vanilla Sponge Cake Sprinkled with Grand Marnier 

Chocolate Mousse with Praline Crunch

Chocolate Cake with Milk Chocolate Mousse and Crunchy Hazelnut Feulletine

Red Velvet

Waldorf Red Velvet Cake with Cream Cheese Icing

White Chocolate Mousse

Vanilla Sponge Cake with White Chocolate Mousse and Fresh Raspberries 

Brown Butter Pecan Cake

Brown Butter Sponge, Cream Cheese Icing, Caramelized Pecans, Brown Sugar Buttercream

Almond Orange (Gluten Free)

Almond Orange Cake, Honey Orange Mousse 

Carrot Cake

Traditional Carrot Cake with Pineapple and Pecans and Cream Cheese Icing

Meyer Lemon Layer Cake

Meyers Lemon Sponge Cake, Tangy Lemon Curd and Sweet Lemon Cream

A $7 per guest cake cutting fee will apply for any outside cake(s)

(Extensive Design Fee May Apply)



DAY OF WEDDING 
COORDINATION

We are delighted to offer some of the best wedding planners in the business 
for your selection. The planners listed below are included at no additional fee

for wedding day coordination services. 

You also have the option to upgrade their services to full or partial planning 
services at an additional fee directly with them. 

Services to include at least the following:

Confirm contract with couples a minimum of 12 months prior from their 
wedding day

Initial planning meeting to discuss wedding vision and plan

Provide couple with timelines, checklists, and a budget template so the 
couple can manage their wedding planning

Attend menu tasting/final pre-planning to review final details 

Contact all vendors to confirm final details and provide final agenda and 
wedding day timeline

Oversee and conduct ceremony rehearsal, and coordinate procession and 
recession order

Arrive at least 2 hours prior to the first wedding event on 
Wedding day

Place all paper/stationary items for ceremony and/or reception

Orchestrate reception events i.e. Introductions, first dance, toasts, cake 
cutting, etc.

Responsible for delivering all bridal personal items and gifts to room at the 
end of the event

Stay onsite through the end of the wedding reception 



DAY OF WEDDING PLANNERS

The Soirée Co. Wedding & Event Planning
www.thesoireeco.com

Annie Nuno
407-415-2705

annie@thesoireeco.com

Michele Butler Events
www.michelebutlerevents.com

Michele Butler
407-365-4729

michele@michelebutlerevents.com

Couture Couture Weddings
www.couturecoutureweddings.com

Andrea Chinea
407-728-5423

andrea@couturecoutureweddings.com

http://www.thesoireeco.com/
mailto:annie@thesoireeco.com
http://www.michelebutlerevents.com/
mailto:michele@michelebutlerevents.com
http://www.couturecoutureweddings.com/
mailto:andrea@couturecoutureweddings.com


FINE POINTS
M I N I M U M S

The Food & Beverage Minimum begins at $40,000 based on 
guaranteed guest count 

A D D I T I O N A L  M E A L S
Children’s Meals (ages 3-12) $65 per child

Vendor Meals $65 per vendor

C E R E M O N Y
The Hotel requires a professional ceremony coordinator for all 

weddings held at the hotel. 

E L E C T R I C A L  S E R V I C E S
Some event elements will require power distribution, which will need 
to be supplied by the hotel’s in-house electrical contractor. Hotel will 
extend discounted pricing for electrical order. Prices will be quoted 

separately.

G U E S T R O O M S
Discounted Guest Room Rates may be available based on availability 

and confirmed with our Group Sales Team

R E S O R T  F E E
Daily resort charge of $50 per room, per night, plus applicable state 

and local tax.

P A R K I N G  
Valet parking is available for your event guests at a discounted rate of 

50% off the prevailing rates per vehicle for day guests parking, 
standard overnight rates apply 

F U N C T I O N  T I M E
Functions are based on a maximum of a 5-hour function. 

Additional hours available at an additional charge of $800 per hour 
.

N O I S E  C U R F E W
Waldorf Astoria Orlando has a noise curfew of 10:00pm for all 

outdoor functions.

S E R V I C E  C H A R G E
All prices are subject to a taxable 16.00% gratuity, 10.00% service 

charge, and 6.5% sales tax.

W E L C O M E  B A G S
Welcome bags can be handed out at check-in by our Front Desk 
agents at $3 per room (up to 50 bags for Front Desk). Or you can 

delight your wedding guests with a welcome bag delivered to their 
room at $3 per room on arrival evening. 

D E P O S I T  &  P A Y M E N T
A 50% deposit is required at contract signing. An additional 25% is 

due 90 days prior to event. Remaining balance will be due two 
weeks from your event date.




