
Weddings
AT THE DELTA VIRGINIA BEACH WATERFRONT



Ce l eb ra t e  your  l ov e  a t  t h e
De l t a  V i r g in i a  Bea ch

Wat e r f r on t ,  
whe r e  c oa s t a l  l uxury  and

romanc e  i n t e r tw in e .  
Wi th  b r ea th tak ing  o c ean

v i ews ,  e l e gan t
a c c ommoda t i on s ,  and

exp e r t  e v en t  p l ann ing ,
your  s p e c i a l  day  w i l l  b e  a

t ru ly  un f o r g e t t ab l e
e xp e r i en c e .  L e t  u s  c r ea t e  a
wedd ing  t ha t  r e f l e c t s  y our

un i que  s t y l e  and  l ov e
s t o ry ,  s u r r ounded  by  t h e
b eau ty  o f  V i r g in i a  Bea ch .



Access to our private beach for an unforgettable
Bayfront ceremony

Indoor ceremony space available

Setup and breakdown of chairs and arch

Water station for guests

Additional tables available for use

Ceremony rehearsal the day before
*Based on availability

The Ceremony
$1,500++



Dinner & Reception

Cocktail hour on the private Dune Deck
with all night access during your event

Sunset Ballroom featuring floor to ceiling
windows with a sunset view

Dance floor

Gold chivari chairs

Dining tables with floor length tablecloths
and napkins (white or ivory)

Access to the ballroom at 2PM

Dedicated staff to service the wedding

Flatware and glassware

Three votive candles with holders per table

Tables for guest book, cake, and gifts

Customized food tasting for up to four guests

Courtesy room block at a discounted rate for
guest's overnight accommodations

Complimentary over-night suite on the night
of the wedding for the happy couple

$2,500++



SALAD COURSE
Se l e c t  One :

Clas s i c  Caesar  Sa l ad
Hear t s  o f  Roma in e ,  To rn  Sourdough  Crou ton s ,  Pa rmig i ano -Regg i ano

Heir loom Tomato  Sa l ad
He i r l o om  Tomato ,  Mar ina t ed  Moz za r e l l a ,  Baby  Gr e en s ,  Ag ed  Ba l s ami c ,  Ba s i l  EVOO

Del ta  House  Sa l ad
Mixed  Gr e en s ,  Shaved  Red  On i on s ,  Cucumber ,  Che r ry  Tomato e s ,  Honey  V ina i g r e t t e

SINGLE PLATED ENTRÉE
Se l e c t  One :

8oz  F i l e t  w i th  a  Red  Wine  Demi -Glace
Ci t rus  Br ined  Air l ine  Chicken
Herb  Roas ted  Sa lmon

Se l e c t  on e  v e g e tab l e :
Honey  Roas ted  Baby  Carrot s

Lemon  Scented  Asparagus
Roas ted  Brocco l in i

Se l e c t  on e  s t a r ch :
Gar l i c  &  Herb  Whipped  Pota toe s

Sea sona l  R ice  P i l a f
Herb  Roas ted  F inger l ing  Pota toe s

DUO PLATED ENTREE
Add  one  o f  t h e  f o l l ow ing  add i t i on s  t o  your  s e l e c t ed  en t r é e  f o r  $ 9 / p e r s on++

6oz  Pet i t e  F i l e t  w i th  a  Red  Wine  Demi -Glace
Shor t  R ib
Pet i t e  Crab  Cake
Pork  Ribeye

Al l  En t r e e s  t o  In c lud e :
Art i s an  Ro l l s  and  But te r
Cof f ee  and  Organ ic  Teas

Plated Dinner

Pr i c i n g  sub j e c t  t o  a  cu r r en t  s e rv i c e  c ha r g e  and  cu r r en t  t ax e s  on  a l l  f o od  and  b ev e rag e .
A l l  menu s  and  f e e s  a r e  sub j e c t  t o  c hang e .

$98 per person
I f  s e l e c t i n g  mu l t i p l e  en t r e e s  f o r  gu e s t  c ho i c e ,

t h e r e  w i l l  b e  an  add i t i ona l  $ 5 . 00++  p e r  p e r s on ,  p e r  en t r e e .

Hot  v endo r  mea l s  and  p l a t ed  ch i l d r en ' s  mea l s  a r e  ava i l ab l e  a t  $ 2 5  p e r  p e r s on .



SALAD COURSE
Se l e c t  One

Clas s i c  Caesar  Sa l ad
Hear t s  o f  Roma in e ,  To rn  Sourdough  Crou ton s ,  Pa rmig i ano -Regg i ano

Heir loom Tomato  Sa l ad
He i r l o om  Tomato ,  Mar ina t ed  Moz za r e l l a ,  Baby  Gr e en s ,  Ag ed  Ba l s ami c ,  Ba s i l  EVOO

Del ta  House  Sa l ad
Mixed  Gr e en s ,  Shaved  Red  On i on s ,  Cucumber ,  Che r ry  Tomato e s ,  Honey  V ina i g r e t t e

ENTRÉE COURSE
Se l e c t  Two

Slow Roas ted  Bee f  S t r ip  Lo in
Hor s e rad i sh  Cr eam,  Red  Wine  Demi  Sauc e

Air l ine  Chicken
Ci t ru s  B r in ed

Herb  Roas ted  Sa lmon
Lemon  Bu t t e r  

Bronzed  Mahi
Lemon  Bu t t e r  

Pork  Lo in
Swee t  On i on  Mus ta rd  Sauc e

Pr ime  Rib  o f  Bee f  |  +$5 /per son
Red  w in e  d emi  g l a z e

Se l e c t  on e  v e g e tab l e :
Honey  Roas ted  Baby  Carrot s

Lemon  Scented  Asparagus
Roas ted  Brocco l in i
French  Green  Beans

Se l e c t  two  s t a r ch e s :
Gar l i c  &  Herb  Whipped  Pota toe s

Mac  &  Cheese
Herb  Roas ted  F inger l ing  Pota toe s

Rice  P i l a f

Al l  En t r e e s  t o  In c lud e :
Art i s an  Ro l l s  and  But te r
Cof f ee  and  Organ ic  Teas

Buffet Dinner

Pr i c i n g  sub j e c t  t o  a  cu r r en t  s e rv i c e  c ha r g e  and  cu r r en t  t ax e s  on  a l l  f o od  and  b ev e rag e .
A l l  menu s  and  f e e s  a r e  sub j e c t  t o  c hang e .

$103 per person
Hot  v endo r  mea l s  and  p l a t ed  ch i l d r en ' s  mea l s  a r e  ava i l ab l e  a t  $ 2 5  p e r  p e r s on .



BEER & WINE
$41++ per person

$150++ Bartender Fee
4 Hour Open Bar

Beer s  (Se l ec t  Four )  
Bud  L i gh t ,  Coo r s  L i gh t ,  M i ch e l ob  U l t ra ,  Samue l  Adams  Bo s t on  Lag e r ,  Co rona  Ex t ra ,
He in ek en ,  Ro ta t i n g  Lo ca l  Cra f t ,  T ru ly

Wines  (Se l ec t  Three )
Ros e ,  P ino t  Gr i g i o ,  Sauv i gnon  B lanc ,  Chardonnay ,  P ino t  No i r ,  Mer l o t ,  Cabe rn e t
Sauv i gnon ,  Mo s ca t o

BEER, WINE, & LIQUOR
$53++ per person

$150++ Bartender Fee
4 Hour Open Bar

Includes Mixers

Signature  L iquor s
Smi rno f f  Red ,  Cruzan  Aged  L i gh t ,  B e e f e a t e r ,  Dewar ’ s  Wh i t e  Labe l ,  J im  Beam Whi t e  Labe l ,
Canad ian  C lub ,  J o s e  Cue rvo  Trad i t i ona l  S i l v e r ,  Courvo i s i e r  VS

Premium L iquor s  |  + $6 /per son
Abso lu t  80 ,  Baca rd i  Sup e r i o r ,  Cap ta in  Morgan  Or i g ina l  Sp i c ed ,  Tanque ray ,  Dewar ’ s  Wh i t e
Labe l ,  Make r ’ s  Mark ,  J a ck  Dan i e l ’ s ,  Canad ian  C lub ,  1 800  S i l v e r ,  Henne s sy  VS

El i t e  L iquor s  |  + $8/per son
Grey  Goo s e ,  Ba ca rd i  Sup e r i o r ,  Bombay  Sapph i r e ,  J ohnn i e  Wa lk e r  B l a ck  Labe l  1 2  Y ea r ,
Knob  Cr e ek ,  J a ck  Dan i e l ’ s ,  C rown  Roya l ,  Pa t r on  S i l v e r ,  Henne s sy  P r i v i l e g e  VSOP

Bar Packages

Pr i c i n g  sub j e c t  t o  a  cu r r en t  s e rv i c e  c ha r g e  and  cu r r en t  t ax e s  on  a l l  f o od  and  b ev e rag e .
A l l  menu s  and  f e e s  a r e  sub j e c t  t o  c hang e .

Add i t i ona l  h our  o f  ba r  s e rv i c e :  + $ 1 2 / p e r s on



Enhancements

Pr i c i n g  sub j e c t  t o  a  cu r r en t  s e rv i c e  c ha r g e  and  cu r r en t  t ax e s  on  a l l  f o od  and  b ev e rag e .
A l l  menu s  and  f e e s  a r e  sub j e c t  t o  c hang e .

PASSED SIGNATURE COCKTAILS
Dur ing  Cock ta i l  Hour

$ 10 . 00++  p e r  p e r s on

CHAMPAGNE TOAST
$ 3 . 50++  p e r  p e r s on

CHARCUTERIE  BOARD
Chee s e s ,  Mea t s ,  F ru i t ,  Nu t s ,  O l i v e s  &  Crack e r s  

$ 1 6 . 00++  p e r  p e r s on

LATE NIGHT SNACK
Pi z za s ,  F r i e s  o r  Nacho s

$ 1 2 . 00++  p e r  p e r s on

Tomatoes ,  Mar ina ted  Mozzare l l a ,  Ba l s amic ,  Micro  Bas i l
Shr imp Cockta i l ,  Ruby  Red  Shr imp ,  Cockta i l  Sauce
Crab  Sa l ad ,  Apple ,  Avocado ,  Red  Onions
Smoked  Sa lmon ,  B l in i ,  Herbed  Crème  Fra i che ,  D i l l
Bruschet ta ,  Ol ive s ,  Tomatoes ,  Caper s ,  Ra i s in s ,  Goat  Cheese
Tuna  Poke ,  P ineapp le  Re l i sh ,  Dragon  Sauce ,  Wakame
Ant ipa s to  Skewers ,  Mar ina ted  Mozzare l l a ,  VA Sa lami ,  Cured
Curry  Chicken  Sa l ad ,  End ive ,  Benne  Seeds ,  Orange
P imento  Cheese ,  But te rmi lk  B i scu i t ,  Cand ied  Pecan
Seared  Tender lo in ,  Cros t in i ,  Horserad i sh  Crème

Hors D’oeuvres 
Min imum Orde r  o f  Two  Doz en  Pe r  S e l e c t i on

Bacon  Wrapped  B lue  Cheese  S tu f f ed  Date s ,  Ba l s amic
Crab  and  Corn  Hushpuppie s ,  C i t rus  Aio l i
Min i  Bee f  Wel l ing tons ,  Horserad i sh  Creme
Wi ld  Mushroom Aranc in i  –  Truf f l e  Aio l i
Min i  Crab  Cakes ,  Remoulade
Vegetab le  Pot s t i cker s ,  Ponzu
Vea l  and  Bee f  Meatba l l ,  C i t rus  Glazed ,  Micro  Bas i l
Ch icken  and  Waf f l e s ,  Bourbon  Maple
Gr i l l ed  Tandoor i  Ch icken ,  Tza tz ik i  Sauce
Lamb Lo l l ipops ,  B lueberry  and  Mint
Gr i l l ed  Cheese  and  Tomato  Soup  Shooter s
Bacon  Cheddar  B i scu i t s ,  Map le  Aio l i

COLD:

HOT:

$5 .00  Each
$7 .00  Each
$7 .00  Each
$6 .00  Each
$5 .00  Each
$7 .00  Each
$6 .00  Each
$6 .00  Each
$5 .00  Each
$7 .00  Each

ADDITIONAL SETUP HOUR
Bas ed  on  ava i l ab i l i t y

$7 5 . 00++  p e r  hour

OYSTER BAR
Marke t  P r i c e

DESSERT BAR
Min i  c ak e s ,  c o ok i e s  and  b rown i e s

$ 1 2 . 00++  p e r  p e r s on

CAKE CUTTING
S ta f f  t o  cu t  and  s e rv e

$ 2 . 00++  p e r  p e r s on

$5 .00  Each
$7 .00  Each
$7 .00  Each
$4 .00  Each
$7 .00  Each
$5 .00  Each
$5 .00  Each
$5 .00  Each
$5 .00  Each
$8 .00  Each
$4 .00  Each
$5 .00  Each



Frequently Asked Questions
WHAT IS  A  FOOD AND BEVERAGE MINIMUM?
The  food  and  beverage  min imum i s  the  l ea s t  amount  o f  money  you  a re  r equ i red  to  spend  in  the  food  &
beverage  cos t s ,  exc lud ing  s e rv i ce  charge ,  s a l e s  t ax ,  and  app l i cab le  f ac i l i t y  and  renta l  f ee s .
The  food  & beverage  min imum i s  r eached  by  s e l ec t ing  menu  i t ems  to  equa l  o r  exceed  the  r equ i red  do l l a r  
f i gure .  Depend ing  on  your  menu  se l ec t ions ,  you  may  go  over  the  min imum.  

The  f o l l ow ing  a r e  e xamp l e s  o f  i t ems  wh i ch  app ly  t oward  th e  f o od  & bev e rag e  m in imum:
•  Hors  D ’oeuvre s
•  D inner  Se l ec t ion
•  Des se r t  S ta t ions
•  Hos ted  Bar  Serv i ce

WHAT IS  REQUIRED TO CONFIRM MY WEDDING?
To  guarantee  your  book ing ,  the  hote l  mus t  r ece ive  the  s i gned  wedd ing  agreement  and  depos i t .

WHAT ARE THE PRICING DETAILS ,  INCLUDING TAXES,  GRATUITY,  AND ANY ADDITIONAL FEES?
The  " + + "  you  s ee  on  the  menu  re f e r s  to  "p lu s  t axe s  and  s e rv i ce  f ee s " .  
The  cu r r en t  t ax  on  a l l  f o od  and  b ev e rag e  i s  1 1 . 5%  and  th e  s e rv i c e  cha rg e  i s  2 4% .
The  cu r r en t  t ax  on  a l l  non - f&b  i t ems  i s  6%  and  th e  s e rv i c e  cha rg e  i s  2 4% .

WHEN SHOULD WE DISCUSS OUR MENU SELECTION?
Our  t eam recommends  f ina l i z ing  menus  and  de ta i l s  no  l a t e r  than  1  month  pr ior  your  event .

CAN THE MENU BE CUSTOMIZED TO ACCOMMODATE DIETARY RESTRICTIONS OR PREFERENCES?
Yes ,  our  menu  can  be  cus tomized  to  accommodate  d i e ta ry  r e s t r i c t ions  or  pre fe rence s ,  inc lud ing  vege tar i an ,
vegan ,  g lu ten- f ree ,  and  o ther  a l l e rg i e s ,  ensur ing  a l l  gue s t s  can  en joy  the  wedd ing  d in ing  exper i ence .

CAN OUTSIDE FOOD AND ALCOHOL BE  BROUGHT IN?
Due  to  ABC l aws ,  c i t y  and  hea l th  r egu la t ions ,  and  hote l  po l i c i e s ,  out s ide  food  or  a l coho l  i s  not  permi t ted .
Wedding  cakes  mus t  be  pre -approved  by  the  hote l  and  a re  a t  the  fu l l  r e spons ib i l i t y  o f  the  supp l i e r .

CAN I  DO A TASTING?
Upon  contrac t  s i gn ing ,  we  wi l l  be  happy  to  s e t  a  t ime  for  a  menu  ta s t ing  for  up  to  4  gue s t s .   They  may  be
schedu led  Tuesday  through  Fr iday  to  ensure  our  Cul inary  t eam i s  ava i l ab l e  to  g i ve  you  the i r  und iv ided
at tent ion .  Th i s  t yp ica l l y  t ake s  p l ace  60 -90  day s  pr ior  to  your  wedd ing  day .

WHAT DECORATIONS DOES THE HOTEL PROVIDE?
The  hote l  prov ide s  a l l  the  s e tup  for  your  ceremony  and  recept ion ,  inc lud ing  whi te  or  i vory  t ab lec lo ths  and
napk ins .  You  can  br ing  your  own decora t ions  or  a r range  the se  through  an  out s ide  vendor ;  however ,  you  and
your  vendors  wou ld  be  r e spons ib l e  for  s e t  up  and  break  down o f  any  decora t ions .

WHAT DECORATIONS IS  THE HOTEL UNABLE TO ACCEPT?
To  avo id  damage  to  our  wa l l s  o r  pa int ,  we  a sk  tha t  our  c l i ent s  r e f ra in  f rom tap ing ,  t ack ing  or  a t t ach ing  any
i t ems  to  the  wa l l s .   G l i t t e r ,  bubb le s ,  confe t t i ,  and  ro se  pe ta l s  a re  proh ib i t ed .  

ARE THE SERVICES OF A WEDDING COORDINATOR INCLUDED FOR OUR RECEPTION?
Whi l e  our  Wedding  Event  Spec ia l i s t  i s  ava i l ab l e  to  a s s i s t  w i th  many  a r rangement s ,  they  a re  not  wedd ing
coord inator s /p lanner s .  They  a re  r e spons ib l e  for  prov id ing  the  a r rangement s  d i s cus sed  for  your  ceremony
and/or  r ecept ion  and  for  the  food  & beverage  s e rv i ce .

WHAT TIME IS  THE PARTY OVER?
In  a l l  our  event  space s ,  the  mus ic  mus t  s top  a t  1 1 : 00pm.
*Che ck  t h e  r e s t auran t  hour s  f o r  an  a f t e r  pa r ty  o p t i on !



Our Local Experts
PLANNERS
Amber  Ju s t ine  Event s
757 -944- 1773
www.amber ju s t ine . com

Beyond  the  Decor
757 -891 -642 1
www.beyondthedecor .org

Compas s  Rose  Coord inat ion
757 -777 -7577
www.crcoord inat ion . com

RSG Weddings  &  Event s
757 . 560 .6660
www.r sgweddings . event s

S incere l y  J ane  Event s
334 . 703 . 50 17
www. s incere l y j aneevent s . com

Soi ree s  by  Lauren
757 .434 . 4266
www. so i ree sby lauren . com

CAKES & DESSERTS
Caro l ina  Cupcakery
757 .447 .6443
www.cupcakeryweddings . com

Empowered  P lant  Cakes
757 .6 19 . 4746
www.empoweredp lantcakes . com

Flour  Chi ld  Bakery
757 .464 . 1455
www. i love f lourch i ldbakery . com

Incred ib le  Ed ib le s
757 . 463 .9980
www. incred ib leed ib l e sbakery . com

Mays  Par lor
757 . 278 . 5559
www.mayspar lor . com

Twis ted  S i s t e r s  Cupcakes
757 . 703 . 78 1 1
www. twi s teds i s t e rcupcakes . com

PHOTOGRAPHERS
Ashley  Hes se
a sh leyhes sephotography . com

Heather  Mrva
heathermrvaphotography . com

Monica  Lebe l l
monica l ebe l lphoto . com

Morgan  Renee
morganrenee . com

Ryan  Winn
ryannwinnphotography . com

Sky lar  Wyat t
sky l a rwyat tphotography . com

WEDDING OFFICIANTS
Ken  Lane
revken lane . com

Marr i ed  by  Evan
www.marr i edbyevan . com

HAIR & MAKEUP
Dar l ing  &  Dapper
www.dar l inganddapper s tud io . com

Flawle s s  on  S i t e
www. f l awle s sons i t e . com

Wil low and  Lace  Ha i r s ty l ing
www.wi l lowandlaceha i r s ty l ing . com

Les l ey  Cromwel l  a t  Pap i l lon
le sc rom@cox .ne t

The  Other  L i f e
theother l i f e l l c . com

VIDEOGRAPHERS 
Eas t  and  Noble  F i lms
www.ea s tandnoble f i lms . com

Kr i s tan  Wi lk ins  F i lms
www.kr i s t anwi lk ins f i lms . com

Pic ture  Per fec t  Media
p ic tureper fec tmedia . com

Rebekah  Vi j ay
rebekahv i j ay . com

White  Caps  F i lm
www.whi tecaps f i lm .com

DJ  SERVICES
Astro  Enter ta inment
a s t rod j . com

DJ  Hype
d jhypeenter ta inment . com

DJ  West
d jwes t . com

FLORISTS
Eas t  Beach  F lor i s t
dawn .mcfadden@ic loud . com

Flut te r ing  F lower s
www. f lu t te r ing f lower s . com

Virg in ia  F lora l  Des ign  &  Event s
www.v i rg in ia f lora lde s ign . com

Pa le t te  o f  Pe ta l s
pa l e t t eo fpe ta l s . com

TRANSPORTATION
Coas ta l  L imous ine  
747par tybus . com

Orange  Pee l
orangepee l t ranspor ta t ion . com

GROUP YOGA
Plea sure  House  Yoga
phpyoga . com

Stud io  Bamboo  Ins t i tu te  o f  Yoga
s tud iobambooyoga . com
*Inqu i r e  abou t  b ea ch  yoga  on  your  wedd ing  morn ing !

MASSAGES/FACIALS
Rooted  Method
rootedmethodspa . com

Dupre  Sa lon  &  Day  Spa
dupre s sa lon .ne t

tel:757-891-6421


fo rever  s t a r t s  here .

Del ta  Hote l s  by  Marr io t t®
Virg in ia  Beach  Water f ront

2800  Shore  Dr ive
Virg in ia  Beach ,  VA 2345 1

marr io t t . com/ORFDB


