CULTURAL WEDDINGS
FOOD PROVIDED BY YOUR OWN CATERER

~ ITEMS PROVIDED BY MARTIN’S ~

Open Bar Limited Bar Soda Bar
Professional Bartenders offer your guests Draft Beer, Champagne, Wine, Soft Drinks, Fresh Fruit Juices
Premium, Deluxe or Platinum brands of liquor: Soft Drinks, Fresh Fruit Juices Non-Alcoholic Frozen Drinks:
Unlimited Beer, Champagne, Wine, Soft Drinks, Non-Alcoholic Frozen Drinks: Strawberry Daiquiris,
Fresh Fruit Juices, Frozen Drinks: Strawberry Strawberry Daiquiris, Pina Coladas, Pina Coladas, Orange Cream
Daiquiris, Orange Cream

Pina Coladas, Orange Cream

CHAMPAGNE TOAST (Non-ALcoroL or ALcoHoLic)
The bridal party and parents’ tables are served domestic chilled champagne for the wedding toast

WEDDING CAKE (OPTIONAL)
Your choice from our beautifully designed selection

ELEGANT ATMOSPHERE
Beautifully appointed lobbies and ballrooms with crystal chandeliers,
accented by candles and table linens in a wide selection of colors

BRIDAL HOSTESS AND BRIDAL SUITE
Your personal bridal hostess will cater to the needs of the newlyweds
and the bridal party from the moment you arrive

BANQUET MANAGER
The manager will ensure that everything goes according to your plans, conduct all aspects of your
wedding reception, and we suggest that the manager acts as your Master of Ceremonies

THE MARTIN’S SALES TEAM
The Event Planners work together as a team, which means that each time you call, you will speak with someone
who is completely familiar with your wedding and can offer expertise to assist you in creating a day of memories

BEAUTIFUL GOING-AWAY BASKET
A special selection of assorted fruits, cheese and champagne for the Bride and Groom

MARTIN’S WEDDING GIFT CARD
As a special thank you to the Bride and Groom, this card entitles you to a
Complimentary bottle of champagne any time you both attend an affair at any Martin’s location

ALL WAITSTAFF & BARTENDERS / FLOOR LENGTH LINENS 120” (50 COLORS)
CHINA / SILVERWARE / GLASSWARE / TABLES / CHAIRS
CHAFING DISHES / SERVING UTENSILS / STAGING FOR CEREMONY

The following items will be the sole responsibility of the Outside Catering Company:
All food to include Hors D’Oeuvres and Dinner Service
Staff to handle food and stay through entire food service
Outside Catering Company must provide Business license, food permits and insurance

Clients are given 1 hour set-up time before event and 1 hour for breakdown after event. Any additional time
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will be charged an additional fee of $500.00 per hour. Inform us at time of booking to confirm availability.



