
A romantic getaway in delightful Dunedin, Fenway Hotel is a picturesque destination 
ideal for your upcoming wedding.  Inspired by a rich musical history, the Fenway

is humming with soul.  Let us compose the perfect celebration just for you! 

2023 Fenway Wedding Packages



All inclusive packages – No surprises!

83 guest rooms including 18 suites – One of which is yours!

Unique Spaces, all with natural light

HEW Parlor & Chophouse, featuring private dining rooms for 

rehearsal dinners and brunches

Hi-Fi Rooftop Bar, the locals’ favorite destination 

Lush front lawn with breathtaking views of the sunset

over the St. Joseph Sound

Views of Caladesi & Honeymoon Island beaches

Complimentary bicycle rental to enjoy the Pinellas Trail

Walking distance to downtown Dunedin, where your guests can 

enjoy boutique shops & unique restaurants

Accessible from all points in the Tampa Bay Area, Fenway is

14 miles from the St. Pete-Clearwater International Airport

and 21 miles from Tampa International Airport

Why Fenway Hotel…



Front Lawn
outdoor space

Accommodates up to 350 guests

Flexible space can be used for ceremony,
cocktail hour, or reception
May be tented for outdoor receptions
Overlooks St. Joseph Sound

Pool Garden
outdoor space

Host up to 120 guests for ceremonies 
($500 rental fee)

Tented space available November through April
accommodates up to 72 guests for a seated meal

Nestled in the heart of the hotel, guests will feel 
immersed in the vibrant history

Caladesi Terrace & Covered Veranda
outdoor space & covered outdoor space

Host up to 150 guests for a cocktail reception
Overlooks front lawn & St. Joseph Sound – Amazing 

sunset view
Direct access to the Caladesi Ballroom
for a graceful flow of events

Event Venues



Caladesi Ballroom
indoor space

Space for 150 seated guests and a dancefloor
Soft blue and cream tones play in harmony
with the room’s views of the St. Joseph Sound
Intimate and romantic, the room can accommodate a 
variety of setups
Flooded with natural light, guests can dine & dance 
while watching the sunset

Event Venues



Ceremony Fee:  $1,750

Front Lawn and Porte Cochere Ceremonies will include:
Infused water station
Outdoor reception chairs, podium, gift table and other tables as requested
Valet is closed 15 minutes prior to ceremony until conclusion of ceremony
Fenway Staff to guide you and your guests for smooth execution on wedding day
Porte Cochere Ceremonies may not have aisle décor 

Caladesi Ballroom Ceremonies will include:
Infused water station
Ballroom chairs, podium, gift table, and other tables as requested
Wireless microphone, house sound system
Fenway Staff to guide you and your guests for smooth execution

Enhanced Coordination Includes:
Day of - full ceremony coordination that includes 1 extra Fenway staff 
member to direct guests & assist bridal party

All onsite ceremonies receive complimentary butler passed  batched hand-crafted 
cocktails & waters after the ceremony as guests are arriving to cocktail hour 

Wedding Ceremonies

Prices are not inclusive of the 24% service charge and 7% tax



Prices are not inclusive of the 24% service charge and 7% tax

Pianissimo Package
$160 per guest

5 Hour Open Bar (cocktail hour & 4 hours for the dinner reception) 

1 Passed Hand-Crafted Cocktail During Cocktail Hour*
4 Passed Hors D'oeuvres During Cocktail Hour 
2 Course Plated Meal (Salad & Entrée)

Fortissimo Package
$190 per guest

5 Hour Open Bar (cocktail hour & 4 hours for the dinner reception) 

1 Passed Hand-Crafted Cocktail During Cocktail Hour*
5 Passed Hors D'oeuvres  During Cocktail Hour 
3 Course Plated Meal (Salad, & Entrée and late-night snack)

Minor Key Buffet Package
$165 per guest

5 Hour Open Bar 
1 Passed Hand-Crafted Cocktail During Cocktail Hour*
4 Passed Hors D'oeuvres
Salad Bar, 2 Protein Choices, One Starch, One Vegetable

Major Key Buffet Package
$185 per guest

5 Hour Open Bar 
1 Passed Hand-Crafted Cocktail During Cocktail Hour*
4 Passed Hors D'oeuvres
Upgraded Salad Bar, 3 Protein Choices, 2 Starches , 2 Vegetables

*Composed of items on our existing bar packages

Dynamic Wedding Packages



Plated & Buffet Menu Options
Sample Menu, Items Subject to Change

Prices are not inclusive of the 24% service charge and 7% tax

Plated Salads
Select One
Fenway House - Farm Greens, Egg, Heirloom Tomato, Cucumber, Champagne Lentil vinaigrette 

HEW Caesar - Artisan Romaine, Shaved Parmesan, Herbed Ciabatta Croutons, Garlic-Lemon-Anchovy Vinaigrette 

Hors D ‘Oeuvres
Select Number of Hors D’ Oeuvres in your Package

Buffet Salad Selections
Choose Your Green: (Select two for Major Key) Choose Four Toppings: (Select eight for Major Key)
Chopped Romaine Heirloom Tomatoes Chickpeas Carrot
Chopped Iceburg Cucumbers Broccoli Roasted Red Pepper
Arcadian Blend Spring Mix Red Onions Black Eyed Peas Edamame
Baby Spinach Blend Black Olives Pepperoncini Crumbled Bacon

Candied Pecans Ciabatta Croutons Shredded Cheddar

Choose Two Dressings:  (Select four for Major Key) Shaved Parmesan Crumbled Bleu Cheese Crumbled Feta Cheese 

Caesar Vinaigrette Creamy Dill Peppercorn Crumbled Goat Cheese
Champagne Lentil Vinaigrette Ranch

Balsamic Vinaigrette Creamy Herb Bleu Cheese Enhanced Salad Options:
Red Wine Italian Vinaigrette Grilled Chicken Strips +$5.00 per person

Poached Rock Shrimp +$7.00 per person

Hot Options:
Beef Empanada – Cilantro Lime Chimichurri

Mini Crab Cake – Lemon, Old Bay Aioli       

Crispy Chicken Meatball – Arrabiata Sauce, Parmesan 

Crunchy Chicken Pot-Sticker – Citrus Ginger Ponzu

Glass Noodle Spring Roll (V) – Sweet Chili Jam  

Crispy Bacon Mac n’ Cheese – Smoked Tomato Sauce

Mini Chicken & Waffle – Syrup shooter

Black Truffle Arancini (V) – Roasted Tomato Coulis  

Edamame Falafel (V) – Dill & Fennel Tzatziki 

Grilled Tomato Sandwich (V) - Beer cheese shooter 

Cold Options:
Beef Tartare – Worcestershire vinaigrette

BLT Tartelette – Whipped Goat Cheese, Lardon, Heirloom Tomato, Baby 

Mache

Fruit Skewer (VG, GF)

Shrimp Skewer (GF) – Horseradish Cocktail Sauce

Florida Snapper Ceviche – Citrus 

Savory Truffle & Mushroom Cheesecake (V) – Parmesan, Micro Basil 

Heirloom Tomato Tartare (V) – White Balsamic Dressing, Crostini, Parmesan, 
Micro Basil (Can be made GF)

Poached Apple Canapé (GF, VG) - Cucumber, beet mousse 

Bloody Mary Bites (GF, VG) - cornichon, olive, heirloom tomato (pipette 
skewer filled with NA Bloody mix - GF)

Roasted Beet Tartare (VG) – Served on grilled crostini 



Roasted Garlic Smashed Potatoes
Crispy Confit Fingerling Potatoes
Three Cheese Polenta
Molasses Sweet Potato Mash
Garlic & Herb Basmati Rice

Prices are not inclusive of the 24% service charge and 7% tax

Starches: 
Select number in package:

Additional Options:
Duet Plated Option  
Choose two proteins, one starch, and one vegetable to compose your own plated duo.  Easy! No getting counts from your guests. Additional $8.00 per person

Add an additional starch or vegetable  Add a second starch or vegetable to go with a certain protein.  Additional $5.00 per person  

Add an additional passed hors d’oeuvre  Add a fifth passed hors d’oeuvre for cocktail hour.  Additional $5.00 per person 

Vegetables: 
Select number in package: :         
Lemon Roasted Broccolini
Charred Asparagus 
Bacon & Honey Glazed Brussels Sprouts
Haricots Verts Almandine
Roasted Tri-Colored Cauliflower 

Plated & Buffet Menu Options
Sample Menu, Items Subject to Change

Entrées
Select number in package:
8 oz Red Wine Braised Beef Short Rib – demi glaze, crispy Shallot

10 oz Herb & Garlic Seared Pork Chop – Citrus Pan Jus

Pan Seared Salmon –Roasted Corn Beurre Blanc 

Airline Chicken Breast – sage chicken demi

Crispy Parmesan Polenta Cake - roasted butternut squash and chickpea Chana 
Masala (Vegetarian)

Fried Green Tomatoes - vegan tomato & okra gumbo (Vegan)

Hongos Pibil (mushrooms braised like cochinita pibil) – Black bean & yellow rice 
stuffed pepper (Vegan)

Enhanced Entrée Options: 

+ $5.00 - 8 oz Char-Grilled Filet Mignon  – Horseradish Demi, Salt 

& Vinegar Crisps 

*$MKT - Local Seasonal Fish – Jerk Grilled, Watermelon & 
Cucumber Tartare 

*Additional charge based on market price; charged for each guest that 
orders this option*

$5 per person to offer a 4th entrée selection (one still must be 
vegetarian)



Additional Fortissimo Menu Options
Sample Menu Items Subject to Change

Prices are not inclusive of the 24% service charge and 7% tax

Fortissimo Displayed Late-Night Snack: 
Select one:

Fry & Tot Station – Tots, Fries, Truffle Aioli, Ketchup, Honey Mustard, 4-cheese Mornay, Slab 
Bacon Lardons, Pico de Gallo, Pickled Jalapeno, Crème Fraiche, Scallions 

Slider Station – Mini HEW Sliders (Truffle Aioli, Caramelized Onions, Roasted Mushroom, Slab 
Bacon), Mini Chicken Sliders (Buttermilk Fried Chicken, Whipped Honey Butter, Pickle) or ½ and ½  

Flatbread Station – Grilled Naan Flatbreads, your choice of two (2): Buffalo Chicken Bleu, BBQ 
Pork & Cheddar, Beef Short Rib & Bacon Jam, or Walnut Pesto & Roasted Veg Parmesan  

Bacon Station – Thick-Cut Slab Bacon, bruleed in front of your guests with an assortment of 
flavors, like Brown Sugar-Maple-Himalayan Pink Salt, Sorghum-Sriracha, Smoky Molasses, and 
Coffee Mocha!

Cheesecake Flambe Station – Top a martini of rich smooth cheesecake with custom flambe 
creations from our chefs such as: “The Elvis” (peanut butter caramelized bananas, bacon, and 
candied cashews), Traditional Cherries Jubilee, or Dunedin Orange Suzette!
+ $5 per guest

Grilled Doughnut Station – Top them off with assorted ice creams, jams, butters, Chantilly, 
macerated fruits and syrups to take decadent doughnuts to a whole new level.
+ $5 per guest

“Dragon’s Breath Popcorn” Station – Watch in awe as your guests eat a variety of flavored 
caramel corn, that is frozen to order in liquid nitrogen! 
+ $5 per guest

Additional Options:

Add an additional late night snack:  Add a second late night snack to your party.  
Additional $15.00 per person  



Station-Style Enhancements 
Sample Menu, Items and Price Subject to Change

Prices are not inclusive of the 24% service charge and 7% tax

Action Stations
Add a station to enhance your cocktail hour, dinner reception or pre-ceremony snack!

Tableside Salad Station – Handmade Caesar Salad, HEW Chopped Salad, or the Fenway House salad are just the starting point of what our chefs can prepare to order for 
your guests to grab and go!

Risotto Station – Arborio Rice, Slowly Cooked with Chicken or Vegetable Sock and a choice of up to 6 ingredients: Sauteed Spinach, Parmesan Cheese, Oven Roasted 
Tomato, Asparagus, Wild Mushrooms, Summer Squash, Fresh Herbs, Arugula, Roasted Pumpkin, Rock Shrimp, Grilled Chicken

Fresh Pasta Station – Cavatappi with Four Cheese Mornay, Orecchiette with Walnut Pesto, and Farfalle with Arrabiata, served with over a dozen garnishes to compose 
your own masterpiece.

Noodle Bar – Yakamein, Ramen, & Pho-Inspired creations.  Lo Mein Noodles, Buckwheat Soba Noodles, Ramen Noodles.  Spicy Beef Marrow, Ginger Pork, & Roasted Beet-
Fermented Mushroom broths.  Assorted Toppings to include: Shaved Beef Tenderloin, Pork Belly, Grilled Shrimp, Thai Basil, Bean Sprouts, Scallion, Egg, Corn, Sea Beans & 
More!

Street Satay Station – Skewers of Marinated & Grilled Beef, Pork, Chicken, Cheese, & Vegetables served sizzling on cast iron griddles with a complete selection of sauces 
and garnishes to enhance.

Shrimp & Grits Station – Pan-Seared Shrimp, Caramelized Onions & Peppers, Sharp Cheddar Grits, Creamy Parmesan Polenta, and a plethora of toppings and hot sauces 
to customize your own shrimp & grits plate!

Hand-Pulled Mozzarella Bar – Fresh Mozzarella, made right in front of your guests, Can be built into your own symphony of flavors with accompaniments such as 
heirloom tomatoes, fresh herbs, roasted vegetables, artisan breads, fresh fruits & berries, assorted international salts, infused olive oils and vinegars.

Sushi Station – Hand-Rolled Crab California Rolls, Spicy Tuna Rolls, Smoked Salmon Rolls, Vegetable Rolls & more! Options can be customized to suit individual tastes and 
dietary needs.

Bacon Station – Thick-Cut Slab Bacon, bruleed in front of your guests with an assortment of flavors, like Brown Sugar-Maple-Himalayan Pink Salt, Sorghum-Sriracha, 
Smoky Molasses, and Coffee Mocha!

Fried Rice Station – Start with our house fried rice and build up your perfect serving by adding: Char Siu Pork, Shrimp, Spam, Assorted Vegetables, Cilantro, Mung Bean 
Sprouts, Tofu, Cashews, Pineapple and Fried Egg



Premium Bar
Includes:
Premium Cocktails
Wheatley Vodka, Beefeater Gin, Don Q Cristol Rum, Corazon Blanco Tequila, Seagram’s 7 Crown Blended Whiskey, 
Evan Williams Bourbon, Cutty Sark Blended Scotch Whisky
*or comparable options subject to availability

Premium Wines 
Coastal Estates BV Pinot Grigio, Viña Maipo Chardonnay, Block Nine Pinot Noir, Coastal Estates BV Cabernet Sauvignon
*or comparable options subject to availability

Beers
Bud Light, Michelob Ultra, Budweiser, Corona, 3 Daughters Beach Blonde Ale, Cigar City Jai Alai  IPA, Bud Light Seltzers
*or comparable options subject to availability

Coca-Cola Products, Juices, Mix-Ins, and Bottled Water

Bar & Beverage Details

Enhanced Bar Options

Luxury Bar
Additional $15 Per Person, Includes: 2nd signature cocktail at no additional cost
Luxury Cocktails
Tito’s Handmade Vodka, Bombay Sapphire Dry Gin, Bacardí Superior White Rum, Corralejo Tequila Blanco, 
Crown Royal Blended Canadian Whisky, Buffalo Trace Bourbon Whiskey, Dewar’s Blended Scotch Whisky
*or comparable options subject to availability

Luxury Wines 
Chic Barcelona Brut Cava, Riff Pinot Grigio, Kono Sauvignon Blanc, La Cave de Lugny Macon Chardonnay,
Fortant Grenache Rosé, Calatroni Pinot Noir, Freelander Cabernet Sauvignon
*or comparable options subject to availability

Beers
Bud Light, Michelob Ultra, Budweiser, Stella Artois, 3 Daughters Beach Blonde Ale, Cigar City Jai Alai IPA, Bud 
Light Seltzers 
*or comparable options subject to availability

Sparkling Wine Toast | Additional $4 Per Person

Second Hand-Crafted Cocktail | Additional $4 Per Person
*Perfect for “His & Hers”, “Hers & Hers”, or “His & His” Drinks!

Prices are not inclusive of the 24% service charge and 7% tax



Courtesy Wedding Room Block
Your discounted rate is based on final date selection

Please discuss your room needs with your sales manager
Weddings may have up to 15 rooms on your wedding night, with up to 
10 on “shoulder nights” at a discounted
rate, seasonal restrictions may apply

*If you contract your rehearsal dinner with us, you may have 15 rooms on rehearsal dinner 
night as well.  
*Room rates will only be available until contracted cut-off date.  On that date  all the 
remaining unreserved rooms will be released for general sale.  Any additional rooms
will be sold at the best available rate at that time.  

Special Room Concessions 
Two-night complimentary One Bedroom Suite* –

the perfect spot to get ready for your wedding!  

Additional nights available at your group rate. 
*Complimentary Suite Offer is based on a $10,000 or greater Food & Beverage Minimum.

Option to upgrade to Hospitality Suite for $100 per night 
*Dependent upon availability.

All guests will receive a complimentary beverage at check in

One (1) one-bedroom suite upgrade at your king group rate for two 

nights.   This is a great spot for the other members of your wedding 

party to get ready. 

Complimentary wireless internet in all guest rooms

Live music throughout your stay

Guest Rooms



Packages Summary
The following items are included in all Fenway Wedding Packages

Food & Beverage:

All food items described in each package

5 Hour Open Bar (includes one hour for the cocktail 
reception, four hours for your dinner celebration)

If client elects to extend the open bar for additional 
time, client will be charged the full guaranteed guest 
count for the additional time

Servers (1 per 16 guests for plated, 1 per 20 for 
buffet);  additional servers are $150 each for event 
time)

Bartenders (1 per 75 guests); additional bartenders 
are $250 each for event time

Additional Chef Attendant for added carving or action 
stations are $150 per chef attendant

All packages include Complimentary Cake Cutting & 
Plating Service

Buffet Packages are only available for weddings of 120 
guest or less if you would like a dance floor

Sleeping Rooms:

Marriott Bonvoy Members may stay with us using 
their points!

Complimentary distribution of welcome gifts/bags, 
provided by you, upon guest check in.  A $2 fee will 
apply to delivered to guest rooms. 

Hotel check in is 4:00pm, check out is 11:00am.  We 
recommend reserving a room the night before if you 
need access guaranteed before 4:00pm.  

Additional Details:

Tables, ballroom chairs, house ivory floor length linens, 
indoor dance floor, votive candles, all service ware

Celebrations over 156 guests will incur service ware & 
chair rental fees, cost is based on selections from client

Valet Parking Included for your guests attending your 
reception (overnight guests not included – Currently $18 
for overnight parking)

Complimentary private tasting for 4 guests (additional 
guests $40 each) scheduled during a weekday, based on 
chef availability.  Tastings to be scheduled no more than 5 
months from wedding date.  Updated menu items may be 
provided at this time for your selections. 
* 1 additional complimentary included if you bring your professional 
wedding planner with you.

Earn Marriott Bonvoy points based on total spend of your 
wedding celebration.

All packages can be enhanced with white-glove, butler 
passed sparkling wine upon arrival $5 per person

All packages can be composed specially for you!

Accompaniments



Additional Sound Bytes: 

Final menu selections are due 21 days before the event, or upon contract signing if within 21 days of event.

Final counts for all food & beverage functions are due 8 days before the program commences.

All adults 21 years & older will be charged the full package price.

Guests under 21 years, who are served adult meals,  are discounted $40 off the package price.

Children’s meals and Vendor meals are $40.  Vendor meals are chef’s choice.   All vendor meals must be provided by Hotel.  

For all plated meals: Client must provide place cards or escort cards for all guests indicating meal selection or pay $500 ++

fee. 

Rentals, Service Charge & Tax do not count towards your food & beverage minimum

Hotel’s liquor license requires that beverages only be dispensed by Hotel employees or bartenders. All food and beverages 

served at functions associated with the event must be provided, prepared, and served by Hotel, and must be consumed on 

Hotel premises.  Wedding cake is an exception. 

No items may be affixed to any walls, windows or ceiling surfaces that will damage the surface. Items such as glitter and 

confetti are not permitted if function spaces or guest rooms.  If glitter or confetti are used, a $250 clean up fee will be 

assessed.  Items such as sparklers, lanterns, animals & insects are allowed at the outside venues only.

A 30% deposit will be due at the time of contract signing, 30% 6-months prior to event,  30% due one month prior to the 

wedding with the final estimated balance due a minimum five (5) business days prior to arrival.

All Front Lawn Outdoor Celebrations must conclude by 11:00pm, All Indoor Celebrations must conclude by 12:00am. All 

Outdoor Pool Garden Celebrations must conclude by 10:00pm .

Dunedin has a 65-decibel noise ordinance that must be adhered to at all times.

Celebrations that extend past the contracted 5 hours are subject to additional bar and/or rental fee.

Ceremony rehearsal time will be assigned 30 days prior to wedding by Event Manager.

All Vendors must submit a Certificate of Insurance with Fenway Hotel LLC named as additionally insured with a minimum of 

1 million in liability at least one week prior to celebration.

Access to room prior to contracted set up can be arranged two week before the celebration at no additional cost. 

Accompaniments



Your Event Manager
Your Event Manager and the entire Fenway Team is with you from day one. We welcome your Wedding Planner or Day Of Coordinator to be part of the 

process, and strongly encourage a wedding coordinator if you choose not to upgrade to one of the enhanced event manager package.

Fenway Includes the following services from your event manager:

Coordinates & attends your tasting to finalize your menu selections 

Establishes your order of events for reception & dinner only

Creates & sends room diagram to the couple 
adjusts diagram as needed based on final count

Coordinates time for ceremony rehearsal.  
Does not assist with the actual rehearsal.  
Officiant or planner to lead. 

Onsite 2 hours prior to your first function through dinner service

Available by phone & email for all venue-related 
and room block questions

Partial Enhanced event manager package ($500.00  fee)
Includes services mentioned above plus:

Creates personalized timelines for each vendor, creates master 
contact list for vendors

Coordinates load in/load out with your vendors.  Does coordinate 
timelines, introductions, etc. with your vendors.  

If ceremony is offsite: water station for waiting guests, coordinates 
w/ transportation to greet guests with sparkling water & signature 
cocktail upon arrival from ceremony venue

Sets up waters & hors d’ oeuvres for bridal party during photos 
(built into timeline)

Onsite 4 hours prior to first event through last Fenway meal service 
item

(4) Meetings: initial, tasting, 30 day out, final 

Assists setting up outside vendor specialty item (desserts, etc.) on 
hotel platters    

(3) Meetings: initial meeting, tasting, final meeting 
(within 30 days of your wedding)

Sets out place cards/escort cards/signage. 
Event manager is NOT responsible for these items after the reception.  
Does NOT set out additional décor items  unless rented through Fenway 
Please designate a coordinator or other person to do this.

Does NOT handle any centerpiece arrangements

Ensures tables, chairs, and vendors are set to the diagram day of wedding. 

If couple uses outside vendor for specialty items 
(i.e. dessert table, donut table, etc.) 
vendor must deliver and set up using own platters.  
Vendor must return within 48 hours to collect items.

Fully Enhanced event manager package ($1,000.00  fee)
Includes all of the services mentioned plus:

Establishes a timeline for the wedding weekend.  Sends out personalized copies to 
the bridal party & close family members,

Completes final check in with all vendors 2 weeks out to ensure all details are in 
place, works closely with them the day of the wedding to ensure smooth flow 

You receive full access to our social tables diagraming system that allows you to 
assign guests to tables, keep track of meal counts, move seats around as needed, 
etc.  

Execution of ceremony rehearsal – including mapping of entrance/exit of all bridal 
party members, reserved seats, flow of ceremony

Day of - full ceremony coordination that includes 1 extra Fenway staff member to 
direct guests & assist bridal party

Onsite 5 hours prior to first event through last Fenway meal service item

(5) Meetings: initial, planning,  tasting, 30 day out, final

Assists with centerpieces and all décor items as  needed, distributes bouquets/pin 
flowers to key party members




