
Wedding Receptions

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

All Wedding Receptions Include:

Use of Ballroom for a 3-4 Hour Reception - (Based on Beverage Package Selection)

3 hours of guaranteed Set-Up /Decorating Time

Experienced Staff - Servers, Chefs, Set-Up Team, Clean-Up Team

Dedicated Wedding Sales Manager- Designed to assist you with all matters venue related (you will need a  day of

coordinator)

White Mid-Length Linen (White Floor-Length available for additional fee)

Exquisite Culinary options by our Award Winning Chef and Team

Use of Plateware and Cutlery

Complimentary Bottle of Champagne for Bride and Groom Toast

Complimentary Sweetheart Dinner Area if desired

Custom-sized Stage and Dance Floor if desired (Based on In-House Inventory and availability)

Tables and Light Blue Banquet Chairs (upgraded Chivari Chairs available for purchase)

Hotel Courtesy Room Block

First right at Hilton Suites (Prices Vary depending on date - 2 night minimums required)

Complimentary Junior Suite on the Night of Reception for Wedding Couple

Use of Hotel Lincoln Town Car for a faux getaway

Use of preferred hotel space for engagement photos up to two hours, subject to availability 

P R I C E S  A R E  S U B J E C T  T O  2 4 %  S E R V I C E  C H A R G E  A N D  A P P L I C A B L E  S A L E S  T A X

Additional Charges; If Applicable:
Cake Cutting - $100.00 plus tax and gratuity

Security - $50.00 plus tax and gratuity per officer per hour

24% Service Charge/Gratuity and Applicable Sales Tax is applied to All Food and Beverage, Rental & Additional

Fees.

Floor Length Linen $14.00 plus tax and gratuity per linen

Gold Chivari Chairs $8.00 plus tax and gratuity per chair

B A L L R O O M  R E N T A L  F E E S  V A R Y  D E P E N D I N G  O N  D A T E  A N D  B A L L R O O M  C H O I C E
R E N T A L  R A N G E  I S  F R O M  $ 1 , 0 0 0 - $ 5 , 0 0 0



Wedding Packages

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

 Premium Package
(1)  Display Tables

(2) Passed Hors D'Oeuvres (30 Minutes)

(2) Cold Items

(4) Hot Items

(1) Carving Station

(1) Action Stations

(1) Late Night Snack +$12

$79.00 PER PERSON

P R I C E S  A R E  S U B J E C T  T O  2 4 %  S E R V I C E  C H A R G E  A N D  A P P L I C A B L E  S A L E S  T A X

 Base Package
(1)  Display Table

(2) Passed Hors D'Oeuvres (30 Minutes)

(3) Cold Items

(3) Hot Items

(1) Action Station

$59.00 PER PERSON

 Sunday Package
(1)  Display Table

(3) Cold Items

(3) Hot Items

$45.00 PER PERSON

2  H O U R S  O F  S E R V I C E



Menu Selections

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

Fruit & Vegetable Display

Louisiana Charcuterie & Cheese Display

Artisan Bruschetta

D I S P L A Y  T A B L E S

P A S S E D

H O R S  D ' O E U V R E S

Crab Beignets

(Roasted Corn and Jalapeno Maque Choux/Jack Cheese)

Crabmeat Ravigote Deviled Eggs

Manchego Stuffed Bacon Wrapped Dates with Cane Syrup Glaze)

Mini Crawfish Pies

Mini Meat Pies

Mini Muffuletas

Pepper Cream Cheese bacon Wrapped Shrimp

Pepper Jack Stuffed Boudin Balls

Petite Crab Cake, Remoulade Sauc

L A T E  N I G H T

S N A C K + $ 1 2

Beignets

Cochon Sliders

Corn Dogs

Crispy Chicken Waffle

Hamburger Sliders

C O L D  I T E M S

Assorted Tea Sandwiches

Blackened Redfish Street Tacos

Caesar Salad

Chilled Shrimp Dip

House Salad

Marinated Crab Claws

Pasta Salad

Potato Salad

Tuna Tartare, Avocado, Mandarin Soy

Glaze, Plantain Chip

Vegetable Dip

H O T  I T E M S

Blackened Chicken Alfredo

Cajun Crawfish Queso Dip

Chicken & Sausage Gumbo

Crawfish or Shrimp Etoufee

Fried Catfish Strips

Fried Chicken Tenders

Fried Shrimp

Meatballs (Asian, BBQ, Italian)

Seafood Gumbo

Spinach & Artichoke Dip

Stuffed Mushrooms (Sausage or Spinach & Feta)

Y O U  M A Y  D O  A  L A T E  N I G H T  S N A C K  I N  L I E U  O F  P A S S E D  I T E M S

2  H O U R S  O F  S E R V I C E



Action Stations

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

S T A T I O N S  W I L L  B E  A C T I V E  F O R  2  C O N S E C U T I V E  H O U R S

Choice of One:

Blackened Prime Rib, served with Yukon Gold Mashed Potatoes 

AHI Tuna, Grilled To Rare, Sliced Thin, Wasabi-Avocado Aioli,  Sticky Rice, Miso Stir Fry Vegetables

Orange Jalapeno Braised Brisket, Maque Choux Spoonbread 

Couchon De lait,  Cajun Roasted Pork, Pistolettes, Cane Vinegar Slaw, Creolaise, Pork Jus

C A R V I N G  
S T A T I O N

C R E P E S

Choice of Two:

Blackened Prime Rib, served with Yukon Gold Mashed Potatoes 

AHI Tuna, Grilled To Rare, Sliced Thin, Wasabi-Avocado Aioli,  Sticky Rice, Miso Stir Fry Vegetables

Orange Jalapeno Braised Brisket, Maque Choux Spoonbread 

Couchon De lait,  Cajun Roasted Pork, Pistolettes, Cane Vinegar Slaw, Creolaise, Pork Jus

P A S T A
S T A T I O N

Choice of Two Gourmet Pastas

Three Sauce Options:

Mac & Cheese, Alfredo, Red Sauce (Roasted Tomato Jambalaya Sauce) 

Toppings: crawfish, bacon, blackened chicken, pulled pork, jalapenos, broccoli

P O L E N T A
Choice of Two:

BBQ Shrimp over Creamy Smoked Gouda Polenta 

Wild Mushroom Etouffee over Truffle Marscarpone Polenta 

Crawfish Fricasse over Maque Choux Polenta

S A L A D
S T A T I O N

Mixed Field Greens, Crisp Romaine, Cherry Tomatoes, English Cucumber,

Shredded Carrots,  Shredded Cheddar, Corn Kernels, Sliced Red Beets House Baked Croutons,

Hard Boiled Egg, Black Olives 

Dressings: Ranch, Sensation, Caesar

Southern Potato Salad & Macaroni Salad



Beverage Packages

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

Non-Alcoholic
Coffee, Iced Tea, Lemonade, Assorted Soft Drinks, Water Station

3 Hours     $16.00 PER PERSON

4 Hours     $20.00 PER PERSON

P R I C E S  A R E  S U B J E C T  T O  2 4 %  S E R V I C E  C H A R G E  A N D  A P P L I C A B L E  S A L E S  T A X

Preferred
Tito’s Vodka, Bombay Gin, Seagram’s 7 Whisky, Elijah Craig Bourbon

Johnny Walker Red Scotch, Cruzan Rum, Espolon Silver Tequila, Imported and Domestic Beer, House Wine,

House Champagne, Soft Drinks

3 Hours         $38.00 PER PERSON 

4 Hours         $45.00 PER PERSON 

Premium
Grey Goose Vodka, Bombay Sapphire Gin, Crown Royal Whisky,

Maker’s Mark Bourbon, Johnny Walker Black Scotch, Bacardi Superior Rum, Patron Silver Tequila, Imported

and Domestic Beer, House Wine, House Champagne, Soft Drinks

3 Hours         $42.00 PER PERSON 

4 Hours         $50.00 PER PERSON 

C A S H  B A R -  $ 7 5 0  S E T U P  F E E  
P L U S  $ 1 5 0  B A R T E N D E R  &  C A S H I E R  F E E S

Beer & Wine Only
Domestic Beer, Imported Beer, House Wine, House Champagne, Soft Drinks

3 Hours     $36.00 PER PERSON

4 Hours     $42.00 PER PERSON



Getting Ready Packages

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

Package #1:
(15) Assorted Soft Drinks

(1) Mini Sandwich Tray (Ham & Turkey)

(1) Assorted Fruit Tray OR (1) Cheese & Cracker Tray

 $175.00 PER 10 PEOPLE

P R I C E S  A R E  S U B J E C T  T O  2 4 %  S E R V I C E  C H A R G E  A N D  A P P L I C A B L E  S A L E S  T A X

Package #2:

Package #3:

(5) Champagne Bottles with choice of 1 juices 

(cranberry, orange, pineapple)

(1) Mini Sandwich Tray (Ham & Turkey)

(1) Assorted Fruit Tray OR (1) Cheese & Cracker Tray

 $225.00 PER 10 PEOPLE

(7) Champagne Bottles with choice of 2 juices 

(cranberry, orange, pineapple)

(1) Mini Sandwich Tray (Ham & Turkey)

(1) Assorted Fruit Tray OR (1) Cheese & Cracker Tray

(30) Chicken Tenders

 $275.00 PER 10 PEOPLE

S E L E C T I O N S  M U S T  B E  M A D E  2  W E E K S  P R I O R  T O  A R R I V A L

Add Ons:
Soft Drinks - $4.00 each

Coffee  - $49.00 per gallon

Champagne - $25.00 per bottle

Bucket of Beer (includes 7 beers)  - $50.00 per bucket

(Michelob, Bud Light, Heinekin, Corona)

Cookies -  $36.00 per dozen

Buttermilk Biscuit Sandwiches -  $60.00 per dozen

(ham, sausage or bacon)


