Congratulations!

The Hilton Washington DC/Rockyille is delighted to be
your partner in planning your wedding celebration. We
will provide you with the peace of mind and assurance
that your Wedding event will exceed all of your dreams
and expectations. Our commitment to providing you a
unique and memorable Wedding experience is based on
the dedication, enthusiasm and experience of our hotel
management and service team. In selecting our hotel,
we will ensure each detail is fulfilled on your special
day. Our reputation for service execution along with
our unparalleled service makes us the perfect choice for
your celebration!

To simplify the planning process we provide you with
packages, designed to fit your every need and ensure
that each of your guests has an enjoyable and
memorable experience. You will also find a listing of all
amenities that are included when hosting your event.
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Al Wedding Packages Include the Following

First-class Facilities to Accommodate Invited Guests
Holding Room for Bridal Party with Refreshments
Room Set-up eI Dance Floor
Expert Catering & Banquet Staff
Complimentary Suite on Wedding Night
Butler Passed Hors D ’oeuvres during CocRtail Hour
Selection of Two Reception Displays
Four Course Dinner to include a Sorbet Intermezzo
Wine Service with Dinner
Champagne Toast
Five Hour Open Bar

Wedding Cake

(Dessert
Coffee & Tea Service

Al Food & Beverage Pricing is Inclusive of Service Charge
and Maryland Sales Tax

Menu prices are subject to change
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Reception Displays

Please select two of the following

Garden Fresh Vegetable Crudité

Array of Fresh Cauliflower Bouquets, Broccoli Florets,
Carrot Sticks, Celery Sticks, Cucumber Spears, Radishes,
Cherry Tomatoes &I Sweet Bell Peppers
Southwestern Ranch ¢ Bleu Cheese Dips

Balsamic Grilled Vegetable Platter

Assortment of Sweet Bell Peppers, Eggplant, Zucchini,
Yellow Squash, Portabella Mushrooms, Asparagus, Red Onions, Roma
Tomatoes, Radicchio and Belgian Endive
Balsamic Vinegar ¢ Extra Virgin Olive Oil

Seasonal Berries &l Fruit Display

Fresh Assortment of Sliced Pineapple, Cantaloupe, Honeydew, Watermelon,
Grapes & Seasonal Berries
Yogurt Dip

International Cheese Board
Selection St. Andre, Saga Bleu, Brie, Smoked Cheddar, Gouda, Swiss,
Boursin, Chevre, Havarti &L Mozzarella Served with
Sliced French Bread & Crackers
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Please Consider a Reception Enhancement

Asian Infusion $17.00
Grilled Beef, Chicken and Shrimp with Asian Broth, Hot Chili Sauce, Diced
Scallions, Bean Sprouts, Napa Cabbage and Fried Shallots
Accompanied by Lo Mein Noodles and Vegetable Pot Stickers

®Pasta Classico $18.00
Cheese Tortellini T Penne Pasta Sautéed to order with roasted Tomato or
Garlic Alfredo Sauce. Accompanied with Wild Mushrooms, Caramelized
Onions, Sun Dried Tomatoes, Roasted Garlic, Fresh Basil, Crushed Red
Pepper, Shaved Parmesan Cheese, Foccacia Bread &l Bread Sticks

Carving Station $14.00
Whole Beef Tenderloin Thinly Sliced with a Rosemary Aioli, Black Pepper
Horseradish Sauce and Toasted Foccacia
Or
Boneless Cajun Spiced Turkey Breast with Red Pepper Mayonnaise,
Cranberry Relish on Sweet Corn Muffins or Toasted English Muffins
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Hors D oeuvres Reception
Please select four of the following

Cold Selection
Brie and Raspberry on Mini Toast
Sliced Tenderloin of Beef on Crostini with Horseradish Cream
Tequila Shrimp with Citrus Salsa on a Crisp Pita Chip
Prosciutto Wrapped Asparagus on Mini Toast
Toasted Brioche with Olive Tapenade and Sundried Tomato Pesto
Purple Potato Stuffed with Caviar and Créme Fraiche
Smoked Salmon Pinwheel with Cream Cheese and Capers

Hot Selection
Spanikopita with Spinach and Feta Cheese
Vegetable Spring Rolls with Duck Sauce
Sesame ChicRen Strips with Teriyaki Glaze
Beef Skewers with Sate Sauce
Beef Wellington
Cream Cheese and Crab Wontons
Scallops Wrapped in Bacon
Chicken Satay with Spicy Peanut Sauce

Champagne Toast
A toast for all guests to the Bride and Groom with Champagne
Sparkling Cider (Upon Request)
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Salad or Soup Selections

Please select one

Salad Selections

Composed Salad of Seasonal Greens
With Haricot Verts and Tri-Colored Roasted Peppers with Toasted
Walnuts, Fresh Raspberries and Walnut Vinaigrette

Fresh Mozzarella and Plum Tomato Salad
Pyramid of Fresh Mozzarella Cheese and Red Tomatoes,
Kalamata Olives, Chives, Served with Balsamic Vinaigrette

Warm Goat Cheese with Marinated Olives
On a Bed of Radicchio, Belgian Endive and Fresh Greens Served with
Champagne Vinaigrette

Soup Selections

Roasted Tomato Soup

Creme Fraiche

Maryland Native Crab Bisque

Intermezzo
Selection of either Raspberry, Lemon, Mango or Orange Sorbet
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Please Consider an Appetizer Course

Maryland Crab Cake $10

A House Specialty!
2 0z. Maryland Crab Cake with Leeks, Roasted Tomato and Corn Coulis

Jumbo Shrimp CocKtail $10
3 Jumbo Shrimp with House Cocktail Sauce

Pan Seared Sea Scallops $12
3 of our Fresh Sea Scallops
Ribbon Vegetables in a Red Bell Pepper Coulis

Sliced, Seared Baby Lamb Chops $13

2 Delicious Lamb Chops with a Caper, Mint and Red Onion Vinaigrette

Large Portabello Mushroom 39

Marinated and grilled, layered with Spinach, Roasted Red Pepper and
Mozzarella Cheese, Served on a Creamy White Cheese Sauce
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Choice of Entrée

Stuffed Breast of Chicken $134.00
With Spinach, Fresh Sage and Mozzarella,
Roasted Potatoes with a Creamy Sun Dried Tomato Pea Sauce

Pan Seared Sea Bass with Scallops $156.00
With Lobster Mashed Potatoes, Asparagus ¢ Roasted Tomatoes
White Wine Caper Sauce

Teriyaki Glazed Atlantic Salmon $138.00

Accompanied by Wild Mushroom Risotto, Tender Asparagus ¢ Baby
Carrots, Accompanied by Teriyaki Sauce and Cippolini Onions

Filet Mignon $150.00

Tender Asparagus, Baby Carrots, Beurre Noisette Turned Potatoes I Red
Wine Shallot Confit with a Delicate Bordelaise Sauce

Combination of Two Entrees $160.00

Petit Filet, Crab Cake, Shrimp (3), Chicken Breast, Salmon
Chef’s Choice of Sauce and Fresh Accompaniments

Al Entrees are served with Warm Bread and Sweet Cream Butter
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Dessert

Warm Apple Tart

Frangipane and Freshly Sliced Granny Smith Apples
Encrusted in a Sweet Dough Shell and Drizzled with Vanilla Anglaise

Royale Chocolate Timbale

Flourless Chocolate Cake Layered with Crunch Feuilletine and Chocolate Mousse
Topped with Dark Chocolate Glaze

Tiramisu
Espresso Flavored White Sponge Cake
Encircled by Petite Lady Fingers, Marscapone and Chocolate Mousse
Drizzled with Extra Brute Cocoa

Sweet Charlotte

Strawberry and Champagne Mousse with Fresh Strawberries
Wrapped in Delicate Almond Cake

Wedding Cake

Freshly Brewed Regular and Decaffeinated Coffee and
Tea Service
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