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L E T  U S  B R I N G  Y O U R  S P E C I A L  

D A Y  T O  L I F E  

A T  T H E  M A R R I O T T  F O R T  
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O U R  H O T E L
WHETHER A TRADITIONAL WEDDING OR A ONE -OF-A-KIND CELEBRATION,  MARRIOTT FORT 

LAUDERDALE AIRPORT WILL EXCEED EVERY EXPECTATION. FROM INSPIRING SPACES AND 

CREATIVE MENUS TO AN EXCEPTIONAL EVENTS TEAM AND A CURATED LIST OF PREFERRED 

VENDORS,  WE OFFER EVERYTHING YOU NEED TO MAKE YOUR BIG DAY AN AFFAIR TO 

REMEMBER.
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HOTEL GALLERY
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R E H E A R S A L
START YOUR WEDDING WEEKEND OFF WITH A POP. TOAST YOUR “I  DOs”

IN THE PERFECT SETTING AT MARRIOTT FORT LAUDERDALE AIRPORT . 

WHETHER A SIT-DOWN  DINNER OR A COCKTAIL RECEPTION, OUR PLANNERS WILL 

CREATE THE FAIRYTALE BEGINNING TO YOUR HAPPILY EVER AFTER.
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C E R E M O N Y
WHETHER A MORE TRADITIONAL WALK DOWN THE AISLE OR A

ONE-OF-A-KIND CEREMONY CREATED BY YOU,  CHOOSE ONE OF OUR SPECTACULAR VENUES 

FOR THE PERFECT BACKDROP TO YOUR “ I  DOs.”
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A MEMORABLE 
CEREMONY

CEREMONY FEE INCLUDES 

Ceremony Rehearsal

White Resin Chairs for Outdoor Ceremonies 

White Spandex Chairs Covers  for Indoor Ceremonies

Set up and Break Down of Space

Back Up Space Held

Sound Package - Speaker and Microphone 

CEREMONY LOCATIONS 

POOL DECK | starting at $1500 | Up to 60 guests

OUTDOOR TERRACE | starting at $750 | Up to 75 guests 

LONGITUDE ROOM | starting at $500 | Up to 60 guests 

MARINA, HARBOR, SEABREEZE, SEABREEZE BALLROOM | 

starting at  $500 | Up to 280 guests 
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PARKING

Daily valet parking is discounted the day of event and 

overnight valet parking is $25 plus applicable taxes. 

Self-Parking is not available at this location.

GUEST COUNT

Final number of guests must be specified five business 

days in advance of your wedding. This will be your final 

guarantee and is not subject to reduction. If you need to 

increase the guarantee, contact your Marriott Sales and 

Event Management Associate. 

SERVICE CHARGE &  SALES TAX

A 24% taxable service charge and 7% state sales tax will 

be added to all food and beverage charges as well as 

audio visual equipment rentals and hotel facility services 

fees. 

MENU PLANNING

Custom-created celebrations of your signature menus. 

Explorations of locally-sourced ingredients. Made-to-order 

choices to work with your budget. Your Marriott Sales and 

Event Management Associate will assist you with every 

detail.

PREFERRED VENDORS

FROM 
BEGINNING TO 
END

PHOTOGRAPHERS

Ron Wood Photography & Video

ronwoodphotographyl@mac.com

954.303.5768

Michael Murphy Photography

michael@michaelmurphy.com

954.564.8555

Creative Focus

jay@creativefocusinc.com

954.753.3686

RENTAL ITEMS

Over The Top Rentals

www.overthetopinc.com

954.424.0076

Decora Events

www.decoraeventrentals.com

844.890.6013

FLOWERS

Victoria Park Flowers 

victoriaparkflow@bellsouth.net

954.463.0505 

Watermill Flowers

www.watermillflowers.com

954.772.0200

Bashful Daisy Florist

bashfuldaisyflorist@comcast.net

954.763.3383

BAKERIES

Edible Creations

info@ediblecreationscakes.com

954.433.3445

Susie’s Scrumptious Sweets
Susie@ss-sweets.com
954.748.4740

Edda’s Cake Designs
www.eddascakedesign.com
954.885.8770

DJS & MUSICIANS

Eddie B & Company

eddie@eddieb.com

954.721.9911

Mike Sipe Entertainment
info@themikesipe.com
954.782.9118

Complete Weddings & Events

info@completemediaevent.com

954.409.8099

MAKEUP & HAIR

Hairspraytion

www.instagram.com/angietriana.hair 

754.244.7288

Elsa Mora
elsamora46@gmail.com
786.816.3868
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R E C E P T I O N
EAT,  DRINK AND CELEBRATE TO THE FULLEST IN ONE OF OUR 

BREATHTAKING VENUES.  NO MATTER YOUR PREFERENCES,  WE WILL TAKE CARE OF 

EVERYTHING FROM THE MENU TO THE FLOWERS TO THE PLACE CARDS SO THAT YOU CAN 

TAKE CARE OF THE MEMORIES.
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D E T A I L S
WE KNOW THAT YOUR SPECIAL DAY IS  IN THE DETAILS,  WHICH IS  

WHY WE OFFER AN ARRAY OF SERVICES,  FROM VALET PARKING AND 

PRIVATE PRE-RECEPTION AREAS TO SPECIALTY L INENS AND EXPERTLY DESIGNED PLACE 

CARDS,  TO ENSURE THAT YOU AND YOUR 

GUESTS GET A TASTE OF UNFORGETTABLE.
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PACKAGES 
INFORMATION

ALL PACKAGE INCLUDES

Custom Designed Buttercream Wedding Cake 

Champagne Toast

Wine Service with Dinner

Private Menu Tasting: Four Guests and One Event Planner

Discounted Valet Parking

Complimentary Room for Night of Wedding

(For weddings that spend a minimum of $7000 in F &B ) 

Discounted Room Block for Out-of-Town Guests 

DOUBLE Bonvoy Points 

Decor Package 

White Napkins 

White spandex chair covers

Dance Floor up to 15ft x 15ft *

*Consult with your Sales & Event Management associate for 

other dance floor options available and prices.
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COCKTAIL  RECEPT ION

Choice of 4 Butler Passed Hors D’ Oeuvres

(Includes Three Pieces Per Person of Selected 

Hors D’ Oeuvres.)

CHILLED

Sliced London Broil Roast Beef, Swiss cheese, & Roasted 

Mushroom Crostini

Mini Caprese with Balsamic Glaze

Artichoke Antipasto Skewer

Assorted Mini Sliders

Roasted Pepper Hummus with Pita 

Salsa and Guacamole Tortilla Chips

Mini Avocado Toast with Prosciutto

Tortilla Española

Shrimp Cocktail

Fresh Fruit Bruschetta

HOT  

Spiced Asian Chicken Lollipops

BBQ Meatballs

Chinese Spring Rolls with Teriyaki Sauce

Mini Chicken Quesadilla

Beef Deluxe Wellingtons

Fried Cauliflower with Breaded Cheddar

Coconut Shrimp

Beef Tenderloin Satay with Marsala Sauce

Duck Potstickers with Tropical Sauce

Yucca Bites with Cheese

Grilled Bacon Wrapped Scallops

Maryland Style Mini Crab Cakes

SALAD

Cho ice  of  1  Sa lad

Mixed Green Garden Salad

Mixed Greens, Bacon, House Made Croutons, and Ranch 

Dressing

Asian Chopped Broccoli Salad 

Served with Toasted Almonds, Carrots, Scallions, Raisins, and 

Roasted Sesame Vinaigrette

Traditional Caesar Salad

Romaine Lettuce, Brioche Croutons, Parmesan Cheese & Caesar 

Dressing

ENTRÉE   

(P lease  se lec t  1  ent rée )

Tassot Beef

Seasoned Fried Beef Slivers, White Steamed Rice, Seasonal 

Vegetables

Herb encrusted Atlantic Salmon

Served with a Dijon Mustard Sauce, Creamy Vegetable 

Parmesan Risotto, and Garlic Sautéed Vegetables

Half Roasted Caribbean Chicken 

Served with Gravy , Jon Jon Rice and Seasonal Vegetables

ISLAND TROPICAL 
PACKAGE $129

4 HOUR NON-ALCOHLIC BAR

Sparkling Cider Toast, Assorted Pepsi Soft Drinks, Waters. 

Tropical Fruit Punch, Lemonade, and Iced Tea

~ All dinners include our signature freshly baked rolls and creamy butter ~

All food & beverage is subject to 24% service charge and 7% sales tax
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COCKTAIL  RECEPTION

Choice of 3 Butler Passed Hors D’ Oeuvres

(Includes Three Pieces Per Person of Selected 

Hors D’ Oeuvres.)

CHILLED

Sliced London Broil Roast Beef, Swiss cheese, & Roasted 

Mushroom Crostini

Mini Caprese with Balsamic Glaze

Artichoke Antipasto Skewer

Assorted Mini Sliders

Roasted Pepper Hummus with Pita 

Salsa and Guacamole Tortilla Chips

Mini Avocado Toast with Prosciutto

Tortilla Española

Shrimp Cocktail

Fresh Fruit Bruschetta

HOT

Spiced Asian Chicken Lollipops

BBQ Meatballs

Chinese Spring Rolls with Teriyaki Sauce

Mini Chicken Quesadilla

Beef Deluxe Wellingtons

Fried Cauliflower with Breaded Cheddar

Coconut Shrimp

Beef Tenderloin Satay with Marsala Sauce

Duck Potstickers with Tropical Sauce

Yucca Bites with Cheese

Grilled Bacon Wrapped Scallops

Maryland Style Mini Crab Cakes

SALAD
Choice  o f  1  Sa lad

Mixed Green Garden Salad

Mixed Greens, Bacon, House Made Croutons, and Ranch 

Dressing

Asian Chopped Broccoli Salad 

Served with Toasted Almonds, Carrots, Scallions, Raisins, and 

Roasted Sesame Vinaigrette

Traditional Caesar Salad

Romaine Lettuce, Brioche Croutons, Parmesan Cheese & Caesar 

Dressing

ENTRÉE    
(P lease  se lect  1  entrée)

Beef Wellington 

Served with House made Fresh Parmesan Mashed Potatoes & 

Grilled Asparagus

Herb encrusted Atlantic Salmon

Served with a Dijon Mustard sauce, Creamy Vegetable Parmesan 

Risotto, and Garlic Sautéed Vegetables

Chicken Piccata 

White Wine, Lemon, Herbs, and Caper Sauce, House Risotto 

Fungi & Glazed Asparagus

MARVELOUS 
PACKAGE $150

4 HOUR TOP SHELF BAR

Absolut Vodka,  Bacardi Superior Rum, Tanqueray Gin, 

Dewar’s White Label Scotch, Jack Daniel’s Whiskey, 

Maker's Mark Bourbon, Don Julio Blanco Tequila, 

Courvoisier VS, Imported and Domestic Beers, House 

Wines, Champagne Toast, assorted Pepsi Soft Drinks 

and Waters. 

~ All dinners include our signature freshly baked rolls and creamy butter ~

All food & beverage is subject to 24% service charge and 7% sales tax
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COCKTAIL  RECEPTION

Choice of 3 Butler Passed Hors D’ Oeuvres

(Includes Three Pieces Per Person of Selected 

Hors D’ Oeuvres.)

CHILLED

Sliced London Broil Roast Beef, Swiss cheese, & Roasted 

Mushroom Crostini

Mini Caprese with Balsamic Glaze

Artichoke Antipasto Skewer

Assorted Mini Sliders

Roasted Pepper Hummus with Pita 

Salsa and Guacamole Tortilla Chips

Mini Avocado Toast with Prosciutto

Tortilla Española

Shrimp Cocktail

Fresh Fruit Bruschetta

HOT

Spiced Asian Chicken Lollipops

BBQ Meatballs

Chinese Spring Rolls with Teriyaki Sauce

Mini Chicken Quesadilla

Beef Deluxe Wellingtons

Fried Cauliflower with Breaded Cheddar

Coconut Shrimp

Beef Tenderloin Satay with Marsala Sauce

Duck Potstickers with Tropical Sauce

Yucca Bites with Cheese

Grilled Bacon Wrapped Scallops

Maryland Style Mini Crab Cakes

DISPLAY
Choice  o f  1  D isp lay

Crudité 

Carrots, Bell Peppers, Cucumbers, Watermelon Radish, 

Romanesco Broccoli, Purple Cauliflower, Jicama, Pepper Cream 

Dip, Kale Avocado Dip

Artisan Cheese Display 

Tillamook Aged Cheddar, Humboldt Fog Goat, Midnight Moon 

Gouda, Don Juan Manchego, Mt Tam Cowgirl, Roasted Garlic 

Ricotta, Grapes, Figs Jam, Apple Butter, Artisan Breads 

SALAD
Choice  o f  1  Sa lad

Mixed Green Garden Salad

Mixed Greens, Bacon, House Made Croutons, and Ranch 

Dressing

Asian Chopped Broccoli Salad 

Served with Toasted Almonds, Carrots, Scallions, Raisins, and 

Roasted Sesame Vinaigrette)

Traditional Caesar Salad

Romaine Lettuce, Brioche Croutons, Parmesan Cheese & Caesar 

Dressing

ENTRÉE    
(P lease  se lec t  1  ent rée )

Beef Wellington 

Served with House made Fresh Parmesan Mashed Potatoes & 

Grilled Asparagus

Herb encrusted Atlantic Salmon

Served with a Dijon Mustard sauce, Creamy Vegetable Parmesan 

Risotto, and Garlic Sautéed Vegetables

Chicken Piccata 

White Wine, Lemon, Herbs, and Caper Sauce, House Risotto 

Fungi & Glazed Asparagus

CURATED PACKAGE 
$170

4 HOUR TOP SHELF BAR

Absolut Vodka,  Bacardi Superior Rum, Tanqueray Gin, 

Dewar’s White Label Scotch, Jack Daniel’s Whiskey, 

Maker's Mark Bourbon, Don Julio Blanco Tequila, 

Courvoisier VS, Imported and Domestic Beers, House 

Wines, Champagne Toast, assorted Pepsi Soft Drinks 

and Waters. 

~ All dinners include our signature freshly baked rolls and creamy butter ~

All food & beverage is subject to 24% service charge and 7% sales tax
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COCKTAIL  RECEPTION

Choice of 3 Butler Passed Hors D’ Oeuvres

(Includes Three Pieces Per Person of Selected 

Hors D’ Oeuvres.)

CHILLED

Sliced London Broil Roast Beef, Swiss Cheese, & Roasted 

Mushroom Crostini

Mini Caprese with Balsamic Glaze

Artichoke Antipasto Skewer

Assorted Mini Sliders

Roasted Pepper Hummus with Pita 

Salsa and Guacamole Tortilla Chips

Mini Avocado Toast with Prosciutto

Tortilla Española

Shrimp Cocktail

Fresh Fruit Bruschetta

HOT  

Spiced Asian Chicken Lollipops

BBQ Meatballs

Chinese Spring Rolls with Teriyaki Sauce

Mini Chicken Quesadilla

Beef Deluxe Wellingtons

Fried Cauliflower with Breaded Cheddar

Coconut Shrimp

Beef Tenderloin Satay with Marsala Sauce

Duck Potstickers with Tropical Sauce

Yucca Bites with Cheese

Grilled Bacon Wrapped Scallops

Maryland Style Mini Crab Cakes

DISPLAY
Choice  o f  1  D isp lay

Crudité 

Carrots, Bell Peppers, Cucumbers, Watermelon Radish, 

Romanesco Broccoli, Purple Cauliflower, Jicama, Pepper Cream 

Dip, Kale Avocado Dip

Artisan Cheese Display 

Tillamook Aged Cheddar, Humboldt Fog Goat, Midnight Moon 

Gouda, Don Juan Manchego, Mt Tam Cowgirl, Roasted Garlic 

Ricotta, Grapes, Figs Jam, Apple Butter, Artisan Breads 

SALAD

Cho ice  of  1  Sa lad

Mixed Green Garden Salad

Mixed Greens, Bacon, House Made Croutons, and Ranch 

Dressing

Asian Chopped Broccoli Salad 

Served with Toasted Almonds, Carrots, Scallions, Raisins, and 

Roasted Sesame Vinaigrette

Traditional Caesar Salad

Romaine Lettuce, Brioche Croutons, Parmesan Cheese & Caesar 

Dressing

ENTRÉE   

(P lease  se lec t  1  ent rée )

Pan Seared Filet Mignon 

Served with Portobello Cabernet Sauvignon Demi-Glace, House 

Made Fresh Parmesan Mashed Potatoes & Grilled Asparagus

Herb Encrusted Atlantic Salmon

Served with a Mustard Dijon Sauce, Creamy Vegetable 

Parmesan Risotto, and Garlic Sautéed Vegetables

Chicken Piccata 

White Wine, Lemon, Herbs, and Caper Sauce, House Risotto 

Fungi & Glazed Asparagus

MOMENTOUS 
PACKAGE $195

4 HOUR LUXURY BAR

Grey Goose Vodka, Bacardi Superior Rum, Captain 

Morgan Original Spiced Rum, Bombay Sapphire Gin,  

Knob Creek Bourbon, Johnnie Walker Black Scotch, 

Crown Royal Whiskey, Patron Silver Tequila, Hennessy 

Privilege, Imported and Domestic Beers, House Wines, 

Champagne Toast, assorted Pepsi Soft Drinks and 

Waters. 

~ All dinners include our signature freshly baked rolls and creamy butter ~

All food & beverage is subject to 24% service charge and 7% sales tax
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FAREWELL 
BREAKFAST

Your Farewell Breakfast is the perfect ending of your wedding 

festivities and a wonderful way to welcome guests from near and 

far. 

We welcome the opportunity to host this special event to celebrate 

your new life together. 

Breakfast

FULL BREAKFAST BUFFET

$28.00 per person 

Chef’s Daily Selection Freshly 

Baked Breakfast Pastries and Bagels

Cream Cheese, Butter and Preserves

Diced Fresh Fruit

Individual Yogurts

Dry Cereal, Granola

Breakfast Potatoes 

Smoked Bacon and Sausage

Choice of two juices

Freshly Brewed Regular & 

Decaffeinated Coffee & Herbal Teas
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MORE 
INFORMATION

Method of Payment & Deposits 

A credit card is required to confirm and reserve event 

space for your exclusive use. Your reservation will remain 

tentative pending receipt of a completed credit card 

authorization form and signed contract. 

A deposit equal to 35% of your total event charges is 

required at signing our agreement. This initial deposits will 

be applied to your final balance and is non-refundable. 

An additional 35% is due 30 days before your event. The 

final balance is due 10 business days prior to your event 

payable in the form of debit card, credit card or cash. A 

credit card is required to be on file for any last minute 

changes or adjustments.    

Service Charge and Sales Tax 

A 24% taxable service charge and 7% state sales tax will 

be added to all food and beverage charges as well as 

audio visual equipment rentals and hotel facility services 

fees. 

Final Guest Count (Final Guarantee) 

We need your assistance to make you wedding day 

spectacular. For billing purposes, the final number of 

guests must be specified five business days in advance of 

your wedding. This will be your final guarantee and is not 

subject to reduction. We will set the room to the exact 

guarantee and diagram. If you need to increase the 

guarantee, contact your Marriott Sales and Event 

Management Associate. Any number over a 3% increase 

will need to be confirmed with the culinary and event 

management teams prior to final confirmation with client. 

Non-Smoking Hotel 

Per State Law, smoking is not allowed in any area inside 

the building. Designated smoking areas are located 

along certain outdoor areas of the hotel. 

Security 

The hotel will not assume liability or responsibility for 

damage or loss of personal property or equipment left 

in any function room. If required, in our sole judgment, in 

order to maintain adequate security measures in light of 

the size and/or nature of your function, you will provide, 

at your expense, security personnel supplied by a 

reputable licensed guard or security agency doing 

business in the city or county in which we are located, 

and the agency will be subject to our prior approval. 

Such security personnel may not carry weapons of any 

kind. 

Seating 

Seating will be at round tables that accommodate up to 

8-10 guests, unless otherwise indicated. Gift tables, 

guest book tables, cake tables and head tables are all 

available. Diagrams with numbered tables will be 

available, if there is to be assigned seating at your 

function. Please provide the completed diagram to the 

Marriott Sales and Event Management Associate three 

business days prior to your wedding date. Special 

arrangements can be made with your Marriott Sales 

and Event Management Associate regarding assigned 

seating and multiple entree service. 

Decorations 

All decorations incorporating candles must meet with the 

approval of the Fort Lauderdale Fire Department. All 

displays and/or decorations will be subject to our prior 

written approval. 

Audio Visual 

In-house audio visual equipment and services are 

available through the hotel’s Audio Visual Department. 

Orders may be placed through your Marriott Sales and 

Event Management Associate. Our AV Department can 

help you make your day memorable by showing family 

pictures on a slide show 
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