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On Your Engagement!
Congratulations
We understand the big day!  Our talented sta� is experienced in providing stunning, 

memorable events for weddings of all sizes, so that yours will be designed the way 

you had always envisioned.  From an intimate gathering of a few guests or a black-tie 

reception for up to 800 attendees, our highly trained team will see to every detail so 

you can be confident that your wedding day will run seamlessly.

Thank you for considering Hilton St. Louis at the Airport for your wedding celebration.

ST. LOUIS AIRPORT



    

...and generous amenities
Love is in �e details

From exotic to metro, your wedding will be created like you always wanted... 

unforgettable.  Take in the ambiance designed for you, and with you, toast 

your new beginning, and let the magic of the day continue, forever.

THE FOLLOWING IS STANDARD IN BOTH OF OUR PACKAGES:

Seated and Served Salad Course

Seated and Served Single Protein Entrée Course

Your Outside Vendor Wedding Cake Cut and Served

Freshly Brewed Co�ee and Hot Tea Served Tableside

Champagne Toast for All Guests

White Floor Length Linen and  White Napkins 

Candlelight Centerpieces Atop a Mirror Tile with Votive Candles

Parquet Dance Floor

Complimentary Suite for the New Couple on Their Wedding Night 

with Breakfast the Following Morning

Gift Certificate for a Complimentary Night Stay on Your First Anniversary

Preferred Rate for Out-of-Town Guests

Complimentary Shuttle Transportation To and From the Airport

Complimentary Event Parking

Private Scheduled Tasting for Up to Four Guests



    

Package
Lindbergh

Investment of $52.00++ per guest

ENTRÉES All served with selection of 
fresh seasonal sides

Breast of Chicken  Pan seared, herb 
marinated with roasted sides shallot 
demi-glace, woodland mushroom 
medley

Chicken Capri  Broiled chicken 
breast with a smoked gouda and 
wild mushroom sauce

Chicken Wellington  Boneless breast 
of chicken in flaky pu� pastry with 
mushroom duxelle, light merlot sauce

Pan Roasted Salmon

Roasted Sirloin of Beef  With five 
perppercorn blend

THREE HOUR 
PREMIUM BRANDS BAR

Wedding package is subject to 24% service 

charge plus applicable tax



    

Along with our standard ammenities, this package also includes, 

three hour premium unlimited bar and Airport montage.

ENTRÉES
Breast of Chicken - pan seared, herb marinated with roasted 
shallot demi-glace, woodland mushroom medley
Chicken Capri - broiled chicken breast with a smoked gouda and 
   wild mushroom sauce
Chicken Wellington - boneless breast of chicken in flaky pu� 
   pastry with mushroom duxelle, light merlot sauce
Pan Seared Pistachio Encrusted Salmon
Rosted Sirloin of Beef with five perppercorn blend
Oven Roasted Beef Tenderloin with merlot demi-glace
Duet of Roasted Tenderloin and Chicken with a Missouri wild 
   mushroom demi-glace
Filet Mignon with mushroom bordelaise sauce
Roast Tenderloin Chicken and Prawns Trio demi-glace
Duet of Roast Tenderloin with mushroom bordelaise sauce and 
   wild salmon with lobster with lemon burre blonc

ACCOMPANIMENTS 
Choice of salad, fresh seasonal vegetables and starch

DESSERT
Client wedding cake served as dessert
Freshly brewed Starbucks Brand co�ee regular or deca�einated 
   served tableside

CHAMPAGNE TOAST
We pour J Roget Champagne for the toast
We would be pleased to o�er an upgrade choice of tray passed 
   champagne toast garnished with fresh berries - 1.50 per guest
Wine Service with dinner - 5.00 per guest

PREMIUM BRAND BAR included in package:
   assorted soft drinks, mineral water
Domestic Beers - Budweiser, Bud Light, Budweiser Select,
   Michelob Ultra
Imported Beers - Heineken, O’Doul’s, 
Jim Beam Bourbon, Smirno� Vodka, Beefeaters Gin, Bacardi Rum, 
   J&B Scotch, Canadian Club, Whiskey Jose Cuervo Tequila, 
   Beringer White Zinfandel, BV Coastal Chardonnay, Merlot, 
   Cabernet - $4 per guest for each additional hour

Package
Lambert

Investment of $62.00++ per guest

SELECTION OF THREE PASSED 
HORS D’OEUVRES
DURING YOUR COCKTAIL HOUR

ENTRÉES All served with selection of fresh
seasonal sides

Chicken Capri  Broiled chicken breast with 
a smoked gouda and wild mushroom sauce

Chicken Wellington  Boneless breast of 
chicken in flaky pu� pastry with mushroom 
duxelle, light merlot sauce

Pan Seared Salmon  With a dill cream sauce

Roasted Sirloin of Beef  With five 
perppercorn blend

Duet of Roasted Tenderloin and Chicken  
With a Missouri wild mushroom demi-glace

FOUR HOUR 
PREMIUM BRANDS BAR

Wedding package is subject to 24% service 

charge plus applicable tax



    

TOP SHELF BRAND  $10.00++ per guest 

Budweiser, Bud Light, 
Budweiser Select, Michelob Ultra, 
Sam Adams Boston Ale

Heineken, O’Doul’s, Corona

Jack Daniel’s Bourbon, 
Grey Goose Vodka, 
Bombay Sapphire Gin, 
Captain Morgan Rum, 
Chivas Regal Scotch, 
Crown Royal Whiskey, 
Jose Cuervo 1800

Clos du Bois Chardonnay, Merlot, 
Sterling Vintners Collection Cabernet, 
Beringer White Zinfandel

AIRPORT MONTAGE  $7.00++ per guest

WINE WITH DINNER  $5.00++ per guest

CHAIR COVERS WITH SASH  +$3.00++ each

ADDITIONAL HOUR OF BAR  +$4.00++ per hour 

PREMIUM BRAND BAR  Included in all packages
Assorted soft drinks, mineral water

Budweiser, Bud Light, 
Budweiser Select, Michelob Ultra

Heineken, O’Doul’s

Jim Beam Bourbon, Smirno� Vodka, 
Beefeaters Gin, Bacardi Rum, 
J&B Scotch, Canadian Club, 
Whiskey Jose Cuervo Tequila

Beringer White Zinfandel, 
BV Coastal Chardonnay, 
Merlot, Cabernet 

Airport Hilton is always thinking about you and ready to o�er options that complement 

your celebration, making it even better.  Here are some add-ons that you and your guests 

may enjoy.

Enhancements
Reception
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