
 

Weddings 
Receptions 

Rehearsal Dinners | Weddings | Anniversaries | Special Events 

 

Wyndham Hotel Visalia | 9000 W. Airport Drive | Visalia | CA | 93277 | 559.651.5000 ext 2612 



C E R E M O N Y  

Valley Oak Ballroom 

A grand ballroom setting for your special day, tailored to your vision we will guide guests to your ceremony reception 

with a wow factor of 14ft. ceilings and warm chandeliers, as guests wait for you to walk down the aisle. 

  

Seating available from 50-300 guests 

Starts at $300 for 30min. – 1hr. ceremony 

Availability based on same room reception 

Private  

  

Redwood Ballroom 

Allow us to impress your guests as they walk in through the double doors of your reception ballroom and invite them 

with a warm welcome to an onsite ceremony equipped with theater style seating, water station or tray passed 

champagne… however the welcome you decide. 

  

Seating available from 50-200 guests 

Starts at $250 for 30min. – 1hr. ceremony  

Availability based on same room reception 

Private & intimate  

  

Indoor Terrace  

Say your I do’s inside the grounds surrounded by opulent cathedral ceilings as your guests sit elevated awaiting your 

arrival.  

  

Seating available from 50-80 guests 

Starts at $150 for 30min. – 1hr. ceremony 

Open design 

  

Sun Terrace ( * Available Mid November – April * )  

Great weather & lighting is just what every couple needs for a great ceremony and memorable photos! Enjoy an 

outdoor ceremony underneath our pergola surrounded by California palm trees, cathedral seating for your guests, 

choice of draped backdrop, a chic welcome beverage station for your invited guests and choice of an isle sash to guide 

the way! 

  

Seating available for 50-90 guests 

Starts at $300 for 30min. – 1hr. ceremony  

Customized welcome beverage station (cotton candy lemonade) 

Choice of backdrop 

Complimentary pergola & garden grounds 

Open design 

  

  

Your ideal chosen ceremony location includes: 

  

Beverage station (varies between selected packages) 

Set-up for theater or cathedral style seating 

Display tables/easel for engagement photo or guestbook 

Processional & recessional coordinating & complimentary scheduled rehearsal day before 

Resources for officiating ceremony 

 



  

Treat your guests to a preview of what is to come, allow them to indulge in some spirits 

and libations while you are excused from the ceremony for pictures or a wardrobe 

change. Cocktail Hour is available at three different locations of your choice and is 

based on availability: 

  

Reception Room 

Invite your guests into the reception room as you take time to meet with close family 

for photos or a post ceremony break.  

No host bar minimum required… 

  

Indoor Terrace 

Here’s what’s included: 

No host bar (minimum required) 

Cocktail tables with tea light candles 

Starts at $100 for 45min. – 1hr. 

  

Sun Terrace 

No host bar (minimum required) 

Cocktail tables with votive candles 

Bistro style seating with umbrellas  

Beverage station of your choice (non-alcoholic) 

Selfie station for your guests to engage and #hashtag your special day!  

Starts at $200 for 45min. – 1hr.  

  

 

No Host Bar 

A minimum of $300 in beverage sales is required. Should your guests not meet the 

minimum no host sales a bartender fee of $100 will be applied. 

  

Hosted Bar 

Let’s have fun here! Want to pamper your guests we will customize the bar for you!  

Whether you would like to host on a time frame or dollar amount your guests are sure 

to enjoy this added on treat. Your hosted contribution is applied towards your bar 

minimum of $300.  

  

 

C O C K T A I L  H O U R   

&  R E C E P T I O N  



 

H O R S  D ’  O E U V R E S   

R E C E P T I O N S  

Appetizer portions are one tray per 50 guests 

Excludes tax + gratuity 

Cold Selections 

 
Assorted Deli Sliders  $75 

Vegetable Crudités with Dip (tray) $80 

Assorted Cheese with Crackers (tray) $135 

Fresh Seasonal Fruit Tray  $85 

Assorted Tortilla Pinwheels  $80 

Spinach and Artichoke Dip  $85 

Baked Brie en Croûte  $80 

Tomato Bruschetta  $85 

Antipasto Display (tray)  $135         
                 

Hot Selections 

   
Chicken or Beef Saté  $170 

Assorted Mini Quiche  $125 

Oriental Pot Stickers  $85 

Vegetable Egg Rolls  $85 

Mini Pesto Raviolis  $75 

Breaded Chicken Strips  $85 

Mini Taquitos with Salsa  $85 

Seafood Stuffed Mushrooms  $150 

Seasoned Baked Meatballs  $75 

Chicken Drumettes  $80 

Spanakopita   $80 

Sausage Stuffed Mushrooms   $90 
 

Seafood Selections 

 
Whole Poached Salmon (1)  $265 

Coconut Shrimp   $170 

Walkaway Crab Shooters  $150 

Jumbo Cocktail Shrimp Display  $175 

Seared Blackened Ahi Tuna  $250 

Shrimp Ceviche   $ 130 
    

Gourmet Selections  

 
Melon Wrapped with Prosciutto  $125 

Caviar and Steak Tartar Display $225 

Imported Cheese & Fruit Tray  $225 

Gorgonzola Stuffed Risotto Balls  $120 

Asparagus Wrapped in Filo  $135 

Deviled Eggs with Caviar  $ 95 

Chocolate Covered Strawberries    $150 
 



D I A M O N D  

R E C E P T I O N S  

Butler Passed hors d’ oeuvres  
Selection of (2) two choices: 

  

Shrimp ceviche  

Risotto balls with gorgonzola  

Tomato basil bruschetta on a toasted baguette  

Ahi tuna tartare  

  

Display Hors d’ oeuvres 

Selection of (1) one choice: 

  

Sliced fresh fruit & berries 

Domestic & imported cheeses 

Antipasto & vegetable display  

Baked brie with fig compote  

 

Entrée 
Selection of (2) two choices: 

  

Roasted garlic chicken 

With vegetable farro 

  

Beef Wellington 

Wrapped in a pastry crust 

  

Roasted new york sirloin  

With truffle sauce  

  

Surf & turf 

Bacon wrapped petite filet  

Broiled jumbo shrimp with garlic butter 

  

Tenderloin of pork saltimbocca  

With sage & prosciutto  

 

 
    

  

 

Salad 
Selection of (1) one choice: 

  

Baby spinach salad 

Sliced pears and goat cheese 

Dressed with champagne 

vinaigrette  

  

Bibb Lettuce Salad  

Sliced oranges toasted 

sunflower seeds 

Dressed with pomegranate 

vinaigrette  

In addition to: 
Reception Ballroom 

4 Complimentary consultations 

Accessibility to top rated creative partners 

Hotel grounds for pictures 

One complimentary menu tasting 

Discounted group room rates 

One complimentary honeymoon suite 

  

Included in the celebration:  
Display table linens  

Display tables for your guest book, gift, cake & dj 

Easel for engagement photo 

Head or sweetheart table  

Reception table and room design 

China, glassware, champagne flutes, flatware 

Dance floor  

Reception service 

Ballroom set-up & clean up service  

Centerpieces  

 

 Package offerings: 
Champagne or cider toast | Cake cutting service | Ivory Tutu 

Skirting 

Diamond package | $48 per person ++ 

Duo entrée available | $3 per person *additional 

Package excludes taxable 22% percent service charge | 8.5% 

Tax | security service  



G O L D  

R E C E P T I O N S  

Display Hors d’ oeuvres  
Selection of (2) two choices: 

  

Chorizo stuffed mushrooms 

Cilantro shrimp canape  

De la sol satay (chicken) 

Bacon wrapped dates  

  

  

  

  

 

Salad 
Selection of (1) one choice: 

  

Arugula Salad 

Sun dried tomato, beets and pine nuts 

With pecorino Romano cheese dressed with  

Pomegranate vinaigrette  

  

Frisee Salad  

Cherry tomatoes, onion, feta cheese 

Dressed with champagne vinaigrette  
Entrée 
Selection of (2) two choices: 

  

 

Chicken Roulade  

Stuffed breaded chicken breast 

White garlic cream 

  

Roasted Herb Chicken Breast 

Raspberry reduction  

  

  

Bistro Filet  

Coffee rubbed with green 

peppercorn sauce  

  

Rib-eye Steak 

With chipotle herb butter  

  

Charbroiled Salmon 

Lemon butter sauce 

 
 

In addition to: 
Reception Ballroom 

4 Complimentary consultations 

Accessibility to top rated creative partners  

Hotel grounds for pictures 

One complimentary menu tasting 

Discounted group room rates 

One complimentary honeymoon suite 

  

Included in the celebration:  
Display table linens 

Display tables for your guest book, gift, cake & dj 

Easel for engagement photo 

Head or sweetheart table  

Reception tables and room design 

China, glassware, champagne flutes, flatware 

Dance floor  

Reception service 

Ballroom set-up & clean up service  

 
 Package offerings: 
Champagne or cider toast | cake cutting service  

 

Gold package | $41 per person ++ 

Duo entrée available | $3 per person *additional 

Package excludes taxable 22% percent service charge | 8.5% tax | security service  

 



S I L V E R  

R E C E P T I O N S  

Salad 
Selection of (1) one choice: 

  

Mixed Green Salad 

Hearts of romaine medley 

Dressed with your choice of dressing 

  

Grapes and Tomatoes 

Mixed baby greens 

Red onion, cherry tomato, grapes and basil leaf 

Dressed with balsamic vinaigrette 

 
Entrée 
Selection of (2) two choices: 

  

Lemon Herb Chicken 

Breaded chicken 

Lemon parsley herb butter 

  

Chicken Marsala 

Mushrooms and marsala sauce 

  

Sliced Bistro Filet 

Jack Daniels sauce 

Grilled green onions 

  

Flat Iron Steak 

Congnac cream 

  

 

Included in the celebration:  
Display table linens 

Display tables for your guest book, gift, cake & dj 

Easel for engagement photo 

Head or sweetheart table  

Reception tables & room design 

China, glassware, champagne flutes, flatware 

Dance floor  

Reception service 

Ballroom set-up & clean up service  

 

In addition to: 

 
Reception Ballroom 

3 Complimentary consultations 

Accessibility to top rated creative partners  

Hotel grounds for pictures 

One complimentary menu tasting 

Discounted group room rates 

One complimentary honeymoon suite 

 

Package offerings: 

Champagne or cider toast | cake cutting service  

 

Silver  package | $35 per person ++ 

Duo entrée available | $3 per person *additional 

Package excludes taxable 22% percent service charge | 8.5% Tax | Security service  

 



L A T E  N I G H T  

R E C E P T I O N S  
 Treat your guests some additional bite after a memorable night of drinking and dancing with some of these late night bites. If you 

would like to customize just ask one of our event & culinary designers!  Minimum of 50 guests per order 

  

Taco Bar 

$12 | per person 

Includes: corn or flour tortillas | beef & chicken tacos  

Green/red salsa | sour cream | onion | tomato | cilantro | jalapeno | cheese | limes  

  

Dessert Bar 

$4| per person 

Assorted chef’s choice desserts, for example: cheese cake | chocolate cake | carrot cake | petite fours  

  

Chocolate Fountain 

$300 - $450 

Includes but not limited to:  assorted fruit | strawberries | marshmallows | mixed berries  

Available in: milk chocolate | white chocolate | premium dark chocolate  

  

Mini Tri-tip Sliders 

$6 | per person 

Barbeque tri-tip sliders 

 
It’s all about the details…. And embellishments  

  

Additional upgrades available: please see detailed package information for availability.  

  

Chair Covers 

$3 | per chair  

Available in white | ivory | black & includes choice of sash 

  

Plate Chargers 

$2 | Place setting 

Available in: gold | silver 

  

Copper Frame & Lace backdrop 

$150 - $200 per section  

Available in: gray + ivory + blush or custom  

6-8 weeks advance notice  

  

Specialty Floor Length Linen 

$10-$12 per linen 

Available in: ivory | taupe  

  

  

  

 

Chiavari Chairs 

$10 | per chair  

Available in: silver | gold | cherry wood  

*6-8 weeks advanced notice  

  

Gold crystal candle holders or Silver crystal lamp shades  

$10 | per table  

Based on availability  

  

Pipe & Drape 

$50| per section 

Available in: black | ivory 

  

Tutu Ivory Lace Skirting  

$5 | per linen  

 



E V E N T  &  R E C E P T I O N  G U I D E L I N E S  
  

Save the date & security deposit:  

A $500.00 security deposit, signed contract and credit card authorization is required to guarantee booking. Credit card on file is required 

subjective of payment method. 
  

Event & Reception Payments  

Payments are non-scheduled and left to client’s discretion. Hotel requires full payment within (3) three business days prior to event start 

day. Payment methods are acceptable in cash, credit card or cashiers check. Personal or business checks will not be accepted 3 days prior 

unless written approval from Wyndham Hotel. 
  

Personal & Business Checks 

Personal and or business checks are acceptable 15 business prior to the start of your event date. 
  

Service Charge and Sales Tax: 

A 22% taxable service charge is added to all food and beverage. Current California state and local tax is included on final statement. 

(Currently 8.5%) 
  

Security: 

Security is required for all special events. Wyndham Visalia requires one (1) guard for every 100 guests. The cost is $30.00 per hour per 

guard. Events up to 100 guests required one (1) guard. Wyndham Visalia reserves the right to make all security arrangements with use of 

licensed and bonded security guards. If in the sole judgment of Wyndham Visalia, additional security is required due to the size and 

nature of your event Wyndham Visalia may require additional security at your expense.   
  

Bar Requirements: 

If beverage consumption does not equal or exceed $300, a $100 bartender charge will apply.   
  

Guest Count:  

Guarantee is based on an estimated number of guests until 5-working days before your event when we require you to provide a final 

count. Thereafter guest count may increase but not decrease. Final payment is due up to three days before your event. Personal Checks will 

not be accepted within 15 days of your event date. 
  

Children’s Meals:  

We offer children’s meals for all children 12years of age and younger at $13.00 per child. 
  

Liquor & Beverage Policy/Corkage Fee:  

Wyndham Hotel Visalia does not permit any outside liquor or beverage in its ballrooms. Specialty wine bottles will incur a corkage fee of 

$7.50 per bottle and includes chilling, serving, glassware, and the required liability insurance/liquor license to serve alcoholic beverages 

to your guests.  The legal drinking age currently in the State of California is 21 years of age. Wyndham Hotel Visalia reserves the right to 

I.D. all guests consuming alcoholic beverages.  

  

Decorating/Damages:   

We reserve the right to inspect and control all private functions, the host of the event is held responsible for the members of their group. 

The host will be charged for any damages. Wyndham Visalia will not permit the affixing of anything to the walls, floors or ceiling, with 

nails, tacks, staples, command strips, carpet or other materials, such as glitter, confetti or silly string, a $200.00 damage  and clean up  fee 

will be added to the final invoice. 
  

Parking:  Complimentary Parking is available to all guests in attendance of an event. Wyndham Visalia is not responsible for any damage 

or theft to vehicles, or their contents.  
  

Event Cancellation & Penalties  

Full deposit shall be refunded by Hotel with written notice of cancellation received (6) six months prior to event 

Deposit is non-refundable for all events cancelled less than (180) days (6) six month’s from event date. 

Cancellation within 90 days of event dates also incurs penalty of fully payment of event cost listed on the banquet event order. 

 



Let’s get social 

Follow us! 
For additional information , quotes, pictures and availability feel free to reach us on these platforms! 

@wyndhamhotelvisalia 

#wyndhamvisaliaweddings 

#wyndhamvisaliaevents 


