
Wedding 
           Packages



Wedding Features
All Our Packages Include:

•	 Dedicated Wedding Specialist 
To Help Create Your Dream Wedding

•	 Attentive Black Tie Dressed Staff

•	 Private Patio	
For Outdoor Ceremonies And Cocktail Hours

•	 Complimentary Honeymoon Suite	
With Bottle Of Champagne On Arrival

•	 Private Spacious Bridal Hospitality Suite 
For Make-Up, Dressing & Retreat

•	 White Floor Length Tablecloths 
With White Overlays

•	 Choice Of Napkin Color

•	 Elegant Chair Coverings

•	 Sweet Heart Table 
Options

•	 Custom Made Tiered 
Wedding Cake

•	 Floral Center Pieces 
& Votive Candles

•	 Hilton Honors Incentive 
Program Points 
For Honeymoon Planning

•	 Spacious Parking 
Valet Parking Optional

•	 Coat Check	
For Seasonal Needs



Enchanted Wedding Package
Up to 135 People

Cocktail Hour: (5-Hour Premium Open Bar With Top-Shelf Liquor)

Stations: (Choice Of 3)

Cheese And Cracker Display
Brie, Gouda With Bacon, Boursin, Cheddar, Swiss, 
Pepperjack Cheeses, Carrs Crackers & Red Grapes

Hummus And Pita
Lemon & Garlic Hummus, Pita Chips

Bruschetta
Italian And French Baguettes. Tomatoes & Red Onion 
Topping, Vegetable Ratatouille

Vegetable Crudite
Broccoli Florets, Celery, Carrots, Bell Peppers, Cherry 

Tomatoes, Cucumber & Bleu Cheese Dip

Italian Antipasto
Prosciutto, Genoa Salami, Soppressata, Olives & 
Roasted Peppers

Passed Hors D’Oeuvres
Rare Filet On Focaccia Horseradish Caper Aioli

Tomato & Mozzarella On Focaccia

Mini Crab Cakes With Cajun Remoulade

Shrimp Cocktail

Beef Empanadas

Chicken Potstickers With Sweet Soy Sauce

Bacon Wrapped Scallops

Sesame Chicken Satay

Mini Beef Wellington

Vegetable Samosas

Cuban Spring Roll

Potato Pancake

Carving Station (Choice Of 2 Meats)

Corned Beef With Spicy Brown Mustard 
Herb Crusted Pork Loin With Roasted Garlic Au Jus
Turkey Breast With Pan Gravy
Flank Steak With Horseradish Caper Mayo
Smoked Ham With Whole Grain Mustard
Prime Rib With Au Jus Dipping Sauce

Pasta Station (Choice Of 2 Pastas & 2 Sauces)

Pasta: Penne, Rigatoni, Farfalle, Cavatappi,
Orecchiette, Cheese Tortellini
Sauces: Roasted Garlic & Oil, Tomato Basil, Alfredo 
With Broccoli Florets, Arrabbiata, Vodka, Basil Pesto 
With Sun Dried Tomato, Marinara

Slider Station
Mini Hamburgers, Cheeseburgers & Hot Dogs
Lettuce, Tomato, Sliced Red Onion & Pickles With 
Ketchup & Mustard

Saute Station (Choice of 1) Accompanied By Rice Pilaf

Chicken Francese, Marsala or Picatta
Shrimp & Scallop Scampi
Vegetable Rataouille

Tides Station
Ice Display Of Fresh Chilled Shrimp, 
Crab Claws, & Clams
Served With Tabasco, Cocktail Sauce 
& Fresh Lemons

Italian Station Accompanied By Semolina Baguettes

Sausage & Peppers
Meatballs Marinara
Fried Cheese Ravioli With Tomato Basil Dipping Sauce

Dumpling Station
Served With Teriyaki & Ginger Soy Sauce
Steamed Chicken & Vegetable Dumplings
(Served From Bamboo Steamer Baskets)
Fried Pork Potstickers

The Jersey Shore Station
Bavarian Pretzel Sticks With Spicy Brown Mustard
Mini Pork Roll & Cheese
Waffle Fries With Cheese Sauce

The Europa Station
Grilled Bratwurst & Knockwurst
Sweet & Sour Cabbage With Bacon
Pierogi’s With Sauteed Onions & Butter
Mustard & Horseraddish

Asian Wok Station
Stir Fry Chicken & Vegetables
Vegetable Fried Rice
Mini Eggrolls With Spicy Mustard & 
Duck Sauce
Lomein Noodles



Reception - P lated Dinner
Champagne Toast With Seasonal Berries 

Tableside Wine Service

Appetizer Course (Choose 1 Option)

Salad Course (Choose 1 Option)
Basket Of Freshly Baked Rolls Per Table With Butter Rosettes

Intermezzo
Raspberry Or Lemon Sorbet & Frozen Grapes

Entree Course
(Choice Of One Beef, One Pork, One Chicken, One Fish)

(Choice Of One Vegetable: Ginger Carrots, Asparagus, Broccoli Spears, Hariot Vert w/ Carrots & Peppers)

(Choice Of One Starch: Whipped Potatoes, Roasted Potato, Rice Pilaf, Wild Rice, Risotto)

                     Dessert

Cheese And Cracker Display
Brie, Gouda With Bacon, Boursin, Cheddar, Swiss, 
Pepperjack Cheeses, Carrs Crackers & Red Grapes

Penne Vodka With Shaved Parmesan

Cheese Ravioli
With Roasted Garlic, Fresh Basil & Filetto Di Pomodoro

Mozzarella Caprese
Tomato, Fresh Basil & Balsamic Reduction

Proscuitto Wrapped Melon
Fresh Fruit Skewers
Korean BBQ Pork

Caesar Salad
Romaine Hearts, Garlic Croutons, Shaved Parmigiano 
Cheese, Caesar Dressing

Garden Salad
Spring Mix, Cucumber, Tomato, Carrots, Red Onion, 
Balsamic Dressing

Greek Salad
Romaine Hearts, Cucumber, Kalamata Olives, Tomato, 
Feta Cheese, Red Onion, Lemon Oregano Dressing

French Cut Chicken Provencal
Wild Musrooms, Tomato & Fresh Herbs

Herb Crusted French Cut Chicken
Roasted Garlic Au Jus

Chicken Rustico 
Artichoke Hearts, Sun Dried Tomato, 

Fresh Herbs, Lemon Butter

   Herb Crusted Salmon
    Lemon Butter & Capers

  Miso Glazed Salmon 
  Cucumber Salsa 

    Filet Mignon 
    Roasted Garli And Herb Au Jus 

Queen Cut Prime Rib
Rosemary Au Jus

Sliced Chateaubriand 
Roasted Garlic & Herb Au Jus

Herb Crusted Pork Chop
Apple & Onion Compote

Pork Osso Bucco
Apple & Onion Compote

Braised Short Rib 
Filet Of Mahi Mahi  
With Pineapple Salsa

Or Red Snapper
With Lemon Butter

Custom Tiered Wedding Cake 

Coffee, Decafe & Tea

Bag of Mini Bagels To Go

Choice of one:
 • Ice Cream Bar

 • Chocolate Decadence

 • Double Tree Cookie Jar



Starlight  Wedding Package
Up to 135 People

Cocktail Hour: (5-Hour Premium Open Bar)

Stations: (Choice Of 2)

Cheese And Cracker Display
Brie, Gouda With Bacon, Boursin, Cheddar, Swiss, 
Pepperjack Cheeses, Carrs Crackers & Red Grapes

Hummus And Pita
Lemon & Garlic Hummus, Pita Chips

Bruschetta
Italian And French Baguettes. Tomatoes & Red Onion 
Topping, Vegetable Ratatouille

Vegetable Crudite
Broccoli Florets, Celery, Carrots, Bell Peppers, Cherry 
Tomatoes, Cucumber & Bleu Cheese Dip

Italian Antipasto
Prosciutto, Genoa Salami, Soppressata, Olives,
Roasted Red Peppers

Passed Hors D’Oeuvres
Rare Filet On Focaccia Horseradish Caper Aioli

Tomato & Mozzarella On Focaccia

Spanakopita

Sesame Franks en Croute

Vegetables Spring Rolls

Sesame Chicken Satay

Bacon Wrapped Scallops

Cuban Spring Roll

Assorted Mini Quiche

Carving Station (Choice Of 2 Meats)

Corned Beef With Whole Grain Mustard
Herb Crusted Pork Loin With Roasted Garlic Au Jus
Turkey Breast With Pan Gravy 
Flank Steak With Horseradish Caper Mayo 
Smoked Ham With Honey Mustard 
Prime Rib With Au Jus Dipping Sauce +$7pp 
Chateaubriand +$14pp

Pasta Station (Choice Of 2 Pastas & 2 Sauces)

Pasta: Penne, Rigatoni, Farfalle, Cavatappi,
Orecchiette, Cheese Tortellini
Sauces: Roasted Garlic & Oil, Tomato Basil, Alfredo 
With Broccoli Florets, Arrabbiata, Vodka, Basil Pesto 
With Sun Dried Tomato, Marinara

Asian Wok Station
Stir Fry Chicken & Vegetables
Vegetable Fried Rice
Mini Eggrolls With Spicy Mustard & Duck Sauce 
Lo Mein Noodles

Saute Station (Choice of 1) Accompanied By Rice Pilaf

Chicken Francese, Marsala or Picatta
Shrimp & Scallop Scampi
Vegetable Rataouille

Italian Station Accompanied By Semolina Baguettes

Sausage & Peppers
Meatballs Marinara
Fried Cheese Ravioli With Tomato Basil Dipping Sauce

The Jersey Shore Station
Bavarian Pretzel Sticks With Spicy Brown Mustard
Mini Pork Roll & Cheese
Waffle Fries With Cheese Sauce

Slider Station
Mini Hamburgers, Cheeseburgers & Hot Dogs
Lettuce, Tomato, Sliced Red Onion & Pickles With 
Ketchup & Mustard



Reception - P lated Dinner
Champagne Toast With Seasonal Berries

Appetizer Course (Choice of 1)
Served With Freshly Baked Rolls With Butter Rosettes

Salad Course (Choose 1 Option)
Basket Of Freshly Baked Rolls Per Table With Butter Rosettes

Intermezzo
Lemon Sorbet With Fresh Mint

Entree Course
(Choice Of One Beef Or One Pork, One Chicken, One Fish)

(Choice Of One Vegetable: Ginger Carrots, Asparagus, Broccoli Spears, Hariot Vert With Carrots & Peppers)

(Choice Of One Starch: Roasted Potatoes, Baked Potato, Wild Rice, Rice Pilaf)

                                                                          

									            Dessert
                                                             Custom Tiered Wedding Cake 

                                                                      Doubletree Cookie Bar  
                                                            Famous Doubletree Cookies, Chocolate Chip, 
                                                        Oatmeal Rasin, Peanut Butter & Sugar Cookies  

                                                                      Coffee, Decafe & Tea

Penne Vodka 
With Shaved Parmesan

Cheese Ravioli 
With Roasted Garlic, Fresh Basil & Filetto Di Pomodoro

Mozzarella Caprese
Tomato, Fresh Basil & Balsamic Reduction

Proscuitto Wrapped Melon
Fresh Fruit Skewers

Caesar Salad
Romaine Hearts, Garlic Croutons, Shaved Parmigiano 
Cheese, Caesar Dressing

Garden Salad
Spring Mix, Cucumber, Tomato, Carrots, Red Onion, 
Balsamic Dressing

Spinach Salad
Baby Spinach, Cheddar Cheese, Gala Apples, Walnuts, 
Maple Basalmic Dressing

Greek Salad
Romaine Hearts, Cucumber, Kalamata Olives, Tomato, 
Feta Cheese, Red Onion, Lemon Oregano Dressing

Chicken Rustico
Artichoke Hearts, Sun Dried Tomato, 
Fresh   Herbs, Lemon Butter

Chicken Rosmarino
Wild Mushrooms, Sun Dried Tomato, 
Madeira Wine

Grilled Salmon Livornese 
Stewed Tomato, Kalamata 

Olives, Red Onion, Capers, White Wine & Garlic

Flounder Veracruz
Bell Peppers, Roma Tomatoes, Spanish 
Onion, Garlic, White Wine, Finished WIth Lemon

Petite NY Strip Steak 
Wild Mushrooms & Onion Compote

Petite Filet Mignon 
Roasted Garlic & Herb Au Jus

Herb Crusted Pork Chop
Apple & Onion Compote

Carribean Jerk Pork Chops
With Pineapple Salsa

Sliced Pork Loin
With Whole Grain Mustard Sauce

Herb Crusted Salmon
Lemon Butter & Capers



Enhancements
Dessert Enhancements

Viennese Table +$25pp
Assorted Italian and French Pastries, Petit Fours, assorted cakes, cookies and brownies, 
mini tarts and chocolate mousse

Chocolate Fountain $600/30mins
Molten dark chocolate, cookies, graham crackers, cubed melon, strawberries and pretzel rods

Ice Cream Bar +$12pp
Vanilla and chocolate Haagen Daaz ice cream, maraschino cherries, sprinkles, crumbled 
cookies, chocolate sauce, caramel sauce, whipped cream and strawberry topping

Chocolate Decadence +$15pp
Assortment of chocolate cakes, cookies, chocolate cannoli’s, chocolate mousse and chocolate 

fudge brownies

A’More Station +$12pp
Assorted Italian Pastries, biscotti’s and sodas

Doubletree Cookie Jar +$8pp
Famous Doubletree Cookies, Chocolate Chip, Oatmeal Raisin, Peanut Butter 

& Sugar Cookies

S’mores Station +$8pp
Graham crackers, toasted marshmallows and Hersheys chocolate, 
dipped in chocolate and sprinkled with chocolate chips, cookie 

crumbles and sprinkles

Candy Bar +$8pp
Full size Hersheys chocolate bars, Hersheys with Almonds, 
Reeses Peanut Butter Cups and Kit Kats

French pastries and Petit Fours +$18pp
Assorted bite sized pastries and butter cookies

Entree Enhancements (Starlight Package Only)

8 oz Brased Short Rib +$9pp
Pork Osso Bucco +$9pp
File Of Mahi Mahi +$9pp
Sliced Chateaubriand +$11pp
Prime NY Strip Steak +$22pp

Station Enhancements (All Packages)

Fresh Mozzarella Station +$9pp
Assortment of Fresh Mozzarellas, Roasted Red Peppers, 
Fresh Basil, Sundried Tomato, Olive Oil & Pesto

Steamed Lobster Station +Market Price pp
Fresh Lobser Tail Meat Skewers & Slection of Dipping Sauces



Wedding Cake Designs
Standard Buttercream Wedding Designs

	 The Mercer	 The Hunterdon	 The Hudson	 The Essex

	 The Morris	 The Middlesex	 The Somerset	 The Sussex

	 A New Beginning	 Elegant Future	 One Life Together	 Royal Romance

Please Note:	 *Colors can be customized 
*Toppers are not provided 
* Cake stands are not provided



Wedding Cake Selections
Doubletree Monroe Wedding Cake Selections

Cake Layers:
Vanilla

Chocolate 

Red Velvet

Filling:s
Chocolate Buttercream

Mocha Buttercream

Strawberry Buttercream

Fresh Strawberry & Vanilla Custard

Cannoli

Chocolate Fudge

Cookies & Cream

Lemon Filling

Mango Mousse

Chocolate Mousse

Cream Cheese

Raspberry Preserves

Icing:
Vanilla Buttercream

*Custom cake designs are additional and 
can be quoted by the bakery on an individual basis*

*When inquiring, please let us know of any allergies*

*If you are looking for a specific cake or filling  
election that is not on the list, please let us know*



TM

Deposits & Payment
Payment Schedule

All Deposits Are Non Refundable | Make Checks Payable to “Monroe Banquets LLC”

*In A Event Of A Bounced Check, Applicable Bank Fees Will Be Added To The 
Total Balance Of The Event And Uncertified Checks Will No Longer Be Accepted

** Credit Card Payment Is Accpeted Up To A Maximum Of $5,000 In Total Transactions Per Event

Reserve Your Event Date & Time............................................................................$1,000 Deposit
Non-Fundable Payment In The Form Of A Personal Check* Credit Card** Or Money Order

8 Weeks After Initial Deposit.....................................................................................$1,500 Deposit
Non-Fundable Payment In The Form Of A Personal Check* Credit Card** Or Money Order

10 Months Prior To Event...........................................................................................$1,500 Deposit
Non-Fundable Payment In The Form Of A Personal Check* Credit Card** Or Money Order

3 Months Prior To Event.............................................................................50%Remaining Balance
Non-Fundable Payment In The Form Of A Personal Check* Credit Card** Or Money Order

10 Days Prior To Event......................................................................................... TOTAL BALANCE
Non-Fundable Payment In The Form Of A Cashier’s Check Or Money Order

Planning Deadlines

NOTE: This Deposit Schedule Refers To Wedding, Bar/Bat Mitzvach And Other Social Event Contracts Over $5.000

Wedding Incentive Point Program
Leverage Hilton Honors Points Towards Honeymoon & Vacation Planning. 

Earn Points With Wedding Package Purchase!

6-8 Months Prior to Event
Set Appointment With Our Catering 
Office to Discuss Your Custom 
Wedding Cake Design.

Mitzvahs Should Make An 
Appointment With Our Catering 
Office 3 Months Prior To Event 

To Dicuss Cake Selections.

1 Month Prior to Event
Set This As The RSVP Date For Your 
Wedding Invitations.

Make An Appointment With The 
Catering Sales Office To:

1) Finalize Your Menu

2) Choose Linens & Napkin Colors

3) Begin Floor Plan

4) Pick Up Escort Cards

10 Days Prior to Event
Make An Appointment With The 
Catering Sales Office To:

1) Finalize Your Guest Count And 
Entree Pre-Count (Required)

2) Finalize Floor Plan

3) Pick Up Escort Cards



Event Spaces



Premium Open Bar



Food Stations P lated Dinners



P lated Dinners 



Location Details
Doubletree by Hilton Monroe Township Cranbury 
390 Forsgate Drive, Monroe, NJ 08831

Hotel Phone: 609.662.3271 
Catering Sales Department Ext. 712

Website: www.hilton.com/doubletree

Catering Facilities:

Magnolia Grand Ballroom	 Birchwood Ballroom




