Congratulations!

Thank you for considering the Radisson Resort @idaGelebration as the place to host one
the most important days of your life.

Our beautiful hotel offers exquisite features d@bafable prices to meet any taste and budge
Enclosed you will find our current packages for yoeview. We work closely with our vendofs
to make your planning as easy as possible.

We look forward to the opportunity of meeting aratking with you to create a wedding day
celebration that is a grand success in every way.

Yours in hospitality,

Catering Sales Staff

(407) 997-7028 or (407) 997-7044
czavalza@radissonroc.com




Wedding Reception Packages Includes

One (1) Hour Pre-Reception and Four (4) Hour Reept
Champagne Toast

Complimentary Cake Cutting Service

Mirror & votive centerpieces

Floor Length White Linen & White Napkins

Skirted Cake table, Gift Table, DJ Table and Heabl&
Complimentary Deluxe Room for Bride & Groom
Discounted Room Rates for Out of Town Guests

Rental fee for Gazebo $750.00++

Includes

Theater Style Seating for up to 150 Guests withélekisle
White Aisle Runner

Electrical Power for D. J.

Weather back-up space provided

Bridal Changing Room

Prices subject to 21% Service Charge and Applicabéges Taxes — September 2008




The Sapphire Package
Plated Dinner $44.00++

Hors d’ oeuvres
Choice of Three

International & Domestic Cheese Displaith Assorted Crackers
Fresh Seasonal Fruit Display
Vegetable Crudité with Ranch Dressing
Coconut Shrimp with Orange Marmalde
Mini Sausage in a Puff Pastry
Swedish Meatballs

Salad Selection
Choice of One

Fresh Garden Salad
Choice of Romaine Lettuce with Cucumber
Tomato, Red Cabbage and Carrots Served
with your Dressing
Caesar Salad Spinach Salad
Romaine Lettuce tossed in a Light  Tender Leafs topped with Mushrooms,
Caesar Dressing topped with Sunflower Seeds, Raisins, Julienne
Croutons and Fresh Parmesan Cheese Carrots and Served with Blue Cheese
Dressing

Entree Selections

Petite Filet Mignon,
Wild Mushroom Demi Glace
($6.00 additional upgrade fee)

Roasted Pork LoinMango Chutney Sauce

Salmon,Lemon Caper Butter




Mediterranean Chicken
Baked Chicken stuffed with Goat Cheese and a Sethdiomato Pesto

Blackened Mahi-Mabhi,
Mango & Pineapple Ancho-Salsa — Grilled to Peri@tt

Parma Chicken
Chicken Stuffed with Prosciutto Ham and Provolohe&se

Vegetarian Options also available

All Entrees include
Fresh Baked Rolls and Butter,
Medley of Seasonal Vegetables and Chef SeledtiStacch
Freshly Brewed Coffee, Tea and Iced Tea
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The Diamond Package
Buffet Dinner $47.00++

Hors d’ Oeuvres
Choice of Three

International Fruit and Cheese Display

Smoked Salmon Mousse with Crackers
Southwestern Chicken Wraps with Salsa & Sour Cream
Mini Quinche Vegetable Crudités with Ranch Dressing

Coconut Shrimp Served with Honey Mustard
Mini Sausage in a Puff Pastry
Antipasto Tray with Assorted Cheeses and MeatsAviibhoke and Olives

Salad Selection
Choice of One

Garden Salad with Choice of Dressing
Penne Pasta with Roasted Vegetables Tossed ingb&ag Vinaigrette
Grilled Zucchini and Tomato with Fresh Herbs
Marinated Artichoke and Mushrooms
Waldorf Salad
Tomato, Basil and Fresh Mozzarella in a light Vipaitte

Entrée Selection
Choice of Two




Breast of Chicken with Artichoke Caper Sauce
Mahi-Mah, Leek & Fennel Cream
Salmon, Balsamic Cilantro Pesto
London Broill
Chicken Cordon Blue, Wild Mushroom Cream Sauce
Pork Pernil
Blackened Chicken, Fruit Salsa

Side Dishes
Choice of Two

Rosemary Roasted Potatoes
Rice Pilaf
Garlic Mashed Potatoes
Penne with Olive Oil and Fresh Herbs
Seasonal Sautéed Vegetables
Green Bean Almondine
Corn with Roasted Red Peppers
Broccoli

All Entrees include
Fresh Baked Rolls and butter,
Freshly Brewed Coffee, Tea and Iced Tea
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BANQUET BEVERAGES
Banquet Liquor
(By the Drink)

Host Bar Cash Bar

Call Brands $6.00 Call Brands

Premium Brands Cocktails $7.00 Premium Brands Guolskt
Domestic Beers $4.00 Domestic Beers
Imported Beers $5.00 Imported Beers

House Wine Glass $6.00 House Wine Glass
Bottled Water $3.00 Bottled Water

Sodas & Juices $3.00 Sodas & Juices

American Plan Open Bar
(By the Hour)




Call Hosted Bar (Per Person)

Smirnoff Vodka, Beefeater Gin, Bacardi Light RuatkJDaniel Whiskey, Jim Beam Bourbon, Johnny Walljer
Red Label Scotch, José Cuervo Tequila
Beer: Budweiser, Miller Lite, Corona, Heineken
Wine: House Selection (Merlot, Cabernet, Chardonnayit®\&infandel)

1 Hour: $12.00 Additional Hour: $7.00

Premium Brand Hosted Bar (Per Person)

Absolut Vodka, Tanqueray Gin, Bacardi Select Ratk Daniels Gentleman Jack, Jim Beam Black Bourbgn,
Dewar’s Scotch, José Cuervo Tradicional
Beer: Budweiser, Miller Lite, Corona, Heineken
Wine: House Selection (Merlot, Cabernet, Chardonnayit®\&infandel)
1 Hour: $15.00 Additional Hour: $10.00

Prices subject to 21% Service Charge and Applicabédes Taxes — September 2008




