
*Book a rehearsal dinner, bridal shower, or 
brunch valued at $900.00 now through 
December 31st, 2011 and receive a free night 
stay with chocolate covered strawberries, 
champagne and breakfast for two. Gift 
certificate received upon signing contract. 
Certificate must be redeemed by your one 
year wedding anniversary.  

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

  Book a Rehearsal Dinner, 
Bridal Shower, or  

Post Wedding Brunch  
and Receive a 

Free Night Stay on Your Anniversary! 

The Westin Colonnade Coral Gables
180 Aragon Avenue, Coral Gables, Fl 33134 

Ph: (305) 569-6532 F: (305) 569-6531 
www.westincoralgables.com 

All That Planning For Only One Day? 
Why Not Make Your Wedding a 

Full Weekend Celebration? 



 
 

Plated Rehearsal Dinner or 
Bridal Shower Menu 

 
Salad 

Classic Caesar Salad 
or 

Baby Mixed Greens with Raspberries, Toasted Almonds and Raspberry Vinaigrette 
 

Entrees  
(Please Select One) 

Chicken Marsala 
Chicken Francaise 

London Broil  
 

Above entrees served with chef’s choice of potato or rice and vegetables 
 

Freshly baked rolls and creamery butter 
 

~*~*~*~*~*~*~ 
Dessert  

Chocolate Mousse 
Served in chocolate cup and garnished with fresh berries 

OR 
Tropical Bread Pudding 

Pina Colada Sauce 
 

Coffee and Hot Tea Served Tableside  
 

$35 Per Person 
 

Optional Enhancements 
Upgrade Dessert to Cupcakes $2.00 Per Person 

Champagne and Mimosas on Arrival $7.00 Per Person 
Butler Passed Hors d’oeuvres (3 pieces per person) $9.00 Per Person 

Domestic and Imported Cheese Display with Assorted Crackers $7.50 Per Person 
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Rehearsal Dinner Buffet 

Displays 
Imported and Domestic Cheese Display with Fresh Fruit Garnish 

Assorted Crackers and French Bread 
 

Marinated and Grilled Vegetable Display 
 

*Pasta & Caesar Salad Station: 
 

Tri-Colored Tortellini with Wild Mushrooms and Asparagus Tips, Alfredo Sauce 
Penne Rigate with Sautéed Chicken strips, Pink Sauce 

Spinach Ravioli with Marinara Sauce 
Garlic Breadsticks and Freshly Grated Parmesan Cheese 

Caesar Salad 
Crisp Romaine Lettuce, Caesar Dressing and Garlic Herb Croutons 

 
*Carving Station: 

 
Slow Roasted Baron of Beef 

Creamy horseradish, Stone Ground Mustard and Herbed Mayonnaise 
*Requires a Uniformed Attendant @ $100.00 

 
$45 per person 

 
Dessert 

Dessert Shots & Tasting Spoons 
 

Coffee Service 
 

Enhancements 
 

Make your Own Sundae Bar 
Vanilla and Chocolate Ice Cream 

Whipped Cream, Chocolate Shavings, Cherries, Oreo Cookie Crumbs, 
Sprinkles, Fresh Strawberries, Walnuts, Warm Caramel Sauce and Hot Fudge 

$8.00 Per Person 
 

Bananas Foster with Vanilla Bean Ice Cream* 
$9.00 Per Person (Applicable for Gables and Colonnade Ballrooms Only) 
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Post Wedding and Special Event Brunch 
 

Freshly Squeezed Indian River Orange and Grapefruit Juices 
Freshly Brewed Starbucks Regular and Decaffeinated Coffee and  

Select Tazo Teas with Sugar Three Ways, Milk,  
Cream and Skim Milk, Honey and Lemons 

 
Right from the Oven Flaky Croissants, 
Assorted Danish and Gourmet Muffins 
Sweet Cream Butter and Fruit Preserves 

 
Artistically Displayed Sliced Sun Drenched Fresh Tropical Fruit 

 
Greek Yogurt Bar with Immune Boosting Wild Berries  

and House Made Granola 
 

Organic, Cage Free Farm Fresh Scrambled Eggs with Chives  
Country Sausage Links and Apple Wood Smoked Bacon 

Hash Brown Potato Casserole 
Cheese Blintzes with Fruit Toppings 

 
$36 per person 

 
Enhancements 

 
Colonnade French Toast 

Thick-sliced Brioche Bread Dipped in Eggs and Cream 
Golden Browned and Dusted with Powdered Sugar 

Warm Vermont Maple Syrup and Strawberry Topping 
$4 per person 

 
Scottish Smoked Salmon 

Cambridge House Open Fire Smoked Salmon, Fresh Bagels with Toaster 
Chopped Eggs, Capers, Red Onions, Tomatoes and Philadelphia Brand Cream 

Cheese 
$8 per person 
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Belgium Waffles* 
Malted Belgium Style Waffles Made to Order 

Chantilly Whipped Cream, Whipped Sweet Butter 
Warm Vermont Maple Syrup and Cinnamon Banana Compote 

$5 per person 
(minimum of 25 guests) 

 
Omelet Station* 

Featuring Farm Fresh Organic, Cage Free Eggs 
Omelets and Eggs Prepared to Order 

Wide Array Freshly Prepared Ingredients 
(egg beaters available on request) 

$7 per person 
(minimum of 25 guests) 

 
Coffee and Kahlua Rubbed Niman Ranch Top Round of Beef* 

Natural jus, Creamy Style Horseradish, Rosemary Roasted Red Bliss Potatoes 
Savory Popover Yorkshire Puddings 

Chef’s Selection of the Season’s Freshest Vegetables 
$15 per Person 

(minimum of 25 guests) 
 

Sour Orange Marinated Pernil* 
Long and Slow Cooked Fresh Traditional Ham 

Pan Cubano 
Plantain Maduros, Congri and Yucca with Lemon and Garlic Mojo  

$15 per Person 
(minimum of 25 guests) 

 
 

Mimosas and Bloody Mary’s  
$7 per drink 

 
 

*Requires One Uniformed Attendant per 25 Guests at $150.00 per attendant 
Enhancements Must be Ordered for Total Number of Guarantee 
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Enhancements 
 

One Hour of Beverage Service 
42 below, Bombay Dry, Bacardi Light, Sauza Gold,  

Jim Beam, Seagram’s 7, Dewars White Label 
Imported and Domestic Beers 

Assorted Soft Drinks, Juices and Mineral Waters 
Wine Service with Dinner 

25 per person 
 

 
Specialty Bars 

                                     
                                      

 
 
 
 
 
 
 
 
 

Signature Drinks 
Something Blue  

Hpnotiq, Vodka, Blue Curacao, Pineapple and Prosecco 
 

Blushing Bride 
Absolut Kurant, Chambord,  

Triple Sec, Sour Mix, Splash of Cranberry & Soda 
 

Something New 
Absolut Kurant, Chambord, Triple Sec, Splash of Cranberry and Prosecco 

 
Paradise Punch 

Vodka Orange, Sour Mix and Cranberry 
 

Hawaiian Honeymoon 
Flavored Rum with Cranberry Juice, Orange Juice and Pineapple Juice 

 
The Rowdy Bridesmaid 

Bacardi Dragon Berry, Grenadine, Blue Curacao and Sprite 
 

Add a signature drink to your bar service at $2.50 per drink  
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Martini Bar
Based on Popular Brands 
First Hour 18 
Each Additional 10 
 
Interactive Bacardi® Mojito Bar 
First Hour 18 
Each Additional 9 
 

Bacardi Mojito Bar
First Hour 16 
Each Additional Hour 8
 
Sangria Bar 
Includes White 
And Red Sangria 
First Hour 16 
Each Additional 8 


