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Located on ascenicbarrier island overlooking the Atlantic Oceanand Intracoastal Waterway,the
legendary Diplomat Beach Resort is the perfect destination for your wedding celebration with

family and friends.

The start of your new life together deserves a beautiful wedding to match. Whether intimate or
grand, this beachfront resort offers a wealth of options to inspir e and delight . Set against South
Flori d an@atsral beauty, The Diplomat Beach Resort is located in Hollyw ood, Florida between
Fort Lauderdale and Miami. Our team of wedding and event planners will help you create a
signature setting that is perfect for intimate gatherings, formal functions and everything in
between. The Di p | o maeadfront ceremonies, poolside receptions and creative interiors

will reflect your individual style and taste.



W EDDING CEREMON Y

Whether you say your 0 ID o 8 svérlooking the ocean,
on one of our lush patios, or in one of our ballr ooms, your
ceremony at The Diplomat Beach Resort is sure to be as

romantic and magical as youd & always dreamed.

DIPLOMA T CEREMONY INCLUDES :

~ Elegant White Folding Chairs
~ Ceremony Table with White Linen

~ Fruit -Infused Water Stations

~ Staging for Wedding Couple

CEREMONY FEE: $1,500" ($2,500 VALUE)

~ Food and Beverage Package Required
~ For Outdoor Ceremony or Reception, An Indoor
Alter nate Location will be Provided in the Event

of Inclement Weather

*Plus 24% Service Charge and 7% Sales Tax



WEDDIN G PACKAGE

THE DIPLOM AT WEDDING PACKAG EINCLUDES:
~ Four Hour Gold Brands Open Bar

~ One Hour Reception Includes Four Butler Passed Hors D ®deuvres

~ Three Course Dinner Includes Salad, Entrée & Wedding Cake

~ Champagne Toast

~ Dance Floor and Stage for your Musical Entertainment

~ Luminou sVotive Candles

~ Elegant Floor Length White Linens and Napkins

~Wedding Menu Tasting for up to 4 Guests

~ Compli mentary Sleeping Accommodations for the Wedding Couple;
Upgrade to a Suite Based Upon Av ailability

~ Preferred Parking Pricing for All Non-overnight Guests

~ Preferred Guestroom Rates with a Contracted Block of Sleeping Rooms

~ Hilton Honors Points

~Whi te Glove Service Available Upon Request

SPECIAL SUMMER PACKAGE PROMOTION:

~ Exquisite Package to Include Three Course Chicken Entrée $135++ per person
~ Remarkabl e Package to Include Three Course Fish Entrée $143++ per person
~ Legendary Package to Include Three Course Beef Entrée $148++ per person

~ Summer Padkage Pricing Effectiv e June 1st, 2019 September 30th, 2019

DIPLOMAT EXTRAS TO MAKE YOUR WEDDING DAY
EVEN MORE PERFECT:

~ Complimentary One Day Ocean View Cabanato Include Welcome Basket
with Dry Snacks and Fountain Drinks

~ Complimentary 50 minute Spa Service for the Wedding Couple at
The Diplomat SPA
~15% off DPLOMAT Spa Services for the Wedding Party
~Complimentary Onenight stay on your One year anniversary includes
Breakf ast for two at Point Royal
~ Double Hilton Honor pointsfor every eligible dollar spent up to a maximum
award of 100,000Hilton Honor bonus points

Offer valid on weddings that actualiz e between June 1st, 20198 September 30th, 2019

*Awarded at time of Contract Signing **Based upon availability



COCKTAILRECEPTION

HORS D ®EUVRES

Based on a selection of four passed canapes per person

COLD

~Lobster Salad in aCone with Micr o Celery

~Bruschetta of Goat Ricotta, Roasted Grape & Crushed Hazelnut
~ Spring Mix Greens, Smoked Salmon on Baguette

~ Peppadew Stuffed with Boursin, Micro Celery

~ Brie, Caramelized Pear, AlImonds

~ Seared Beef Carpaccio, Blue Cheese, Asparagus Tips

~Jerk Chicken, Papaya

~ Apple, Grand Marnier, Goat Cheese Tart

~Salmon Tartar Spoon with Rice Chip

~ Seared Scallop, Garlic Aioli

~Chilled Jumbo Shrimp, Horseradish, Citrus Cocktail Sauce

HOT

~Vegetable Spring Roll, Chili Sauce

~ Coconut Shrimp, Tropical Salsa

~Arepa Fritter with Choriz oQueso

~ Korean Beef BBQ Quesadilla

~ Chicken Marrakesh Lollipop , Peppadew, Onion
~Franks ALa Gary, Yellow Mustar d

~ Beef Wellington

~Bacon Wrapped Sea Scallop

~ New England Style Crab Cake, Remoulade
~Lobster Truffle, Mac & Cheese Bites
~Falafel Kefta with Lemon Tahini

~ Plantain Empanada with Ropa Vieja

~Crab Tempura with Miso Soy Aioli



PLATED DINNER

Dinner includes freshly baked assorted artisan breads and rolls
with sweet creamy butter. Freshly brewed llly ® regular and decaffeinated coffee
and assorted Dammann Freres® teas and condiments. Please select one Salad,

Entrée and Wedding Cake to customize your guest experience!

SALADS

Baby Iceberg Cup, Sliced Yellow and Red Tomatoes, Crispy Bacon,

Blue Cheese, Cucumber Ranch

Bibb Lettuce, Pickled Onions, Roasted Golden Raisins, Feta Cheese,

Champagne Vinaigr ette

Baby Spinach, Goat Cheese, Strawberries, Toasted Almonds,

White Balsamic Vinaigr ette

Radicchio and Arugula, Peppermint Leaves, Prosciutto Ham Chips,

Ricotta Salata, Lemon Vinaigr ette

Romaine Hearts, Sliced Tomatoes, Candied Walnuts, Seasoned Croutons, Shaved

Parmesan Cheese, Creamy Caesar Dressing

Heirloom Tomato Salad, Herbed Goat Cheese Croutons, Watercress,

Basil Oil, Roasted Tomato Dressing



PLATED DINNER continued

MAIN ENTREE SELECTIONS

Up to Three Pre-Selected Single Entrées can be Chosen.

Highest Priced Entrée Prevails for Package Price.

SLOW ROASTED PETALUMA CHICKEN BREAST WITH MERLOT SAUCE

Portobello Mushr oom and Baby Onions, Polenta Cake, Broccoli Rabe

ROASTED FREERANGE ORGANIC CHICKEN BREAST
Seared with Grain Mustard, Tarragon jus, Sautéed Swiss Chard,

Braised Carr ot and Red Bliss Potatoes Mousseline

GRILLED CHICKEN BREAST WITH BARIGOULE SAUCE

Gratin Potato Cake, Haricot Vert

BANANA MACADAMIA NUT ENCRUSTED ATLANTIC SALMON
WITH RUM BUTTER SAUCE

Herb Baby Bliss Potato, Seasonal Vegetables

LOCAL MAHI MAHI, CITRUS BEURREBLANC
Olive Oil Crush Potatoes, Roasted Squash Medley

GRILLED SKIRT STEAK WITH CHIMICHURRI SAUCE

Mashed Yucca Con Mojo, Seasonal Vegetables

BRAISED BLACK ANGUS SHORT RIB

Bleu Cheese Potato Risotto, Fricassee of Haricot Vert



PLATED DINNER continued

WEDDING CAKE

STRAWBERRY SHORTCAKE
Vanilla Cake soaked with Grand Marnier Syrup, layered with Grand Marnier,

Vanilla Bavarian and fresh Strawberry

CHOCOL ATE/CHOCOL ATE

Chocolate Buttermilk Cake layer ed with Dark Chocolate Mousse

LEMON

Lemon Cake layered with Lemon Cream filling

TIRAMISU

Vanilla Cake soaked with Coffee Syrup layer ed Coffee flavored Mascarpone filling

MARBLE CAKE

Vanilla and Chocolate Cake layer ed with Vanilla or Chocolate Mousse Filling

CARROT CAKE

Carr ot Cake layer ed with White Chocolate Cream Cheese filling

RED VELVET

Red Velvet Cake layer ed with White Chocolate Cream Cheese filling

*Wedding Cake Icing will be Buttercream; Fondant will be an additional charge.



FOUR HO UR BAR

GOLD BRAND BAR

Included in Package

ABSOLUT Vodka, Tanqueray Gin, Bacardi Superior, Deward, Milagr os
1800 Silver Tequila, Jack D a n i s8bufbon , Canadian Club Whiskey ,De war 8 s

12 Yr Scotch, Noilly Prat Vermouth, DeKuyper Cordials,
Diplomat Selection of Greystone, CA. Cabernet Sauvignon and

Chardonnay , Prosecco, La Marca,

Imported Beer: Blue Moon, Stella Artois, Corona Extra, Heineken
Lager,

Domestic Beer: Bud Light , Miller Light, Samuel Adams Boston Lager
Non-Alcoholic: O3 dul&

Assorted Soft Drinks, Fruit Juices and Still & Sparkling Water

*Additional hour can be added at $10.00++per person

DIAMOND BRAND BAR
Upgrade $15Per Person

Ketel One Vodka, Bombay Sapphire Gin, Bacardi Superior Rum,

Casamigos Blanco Tequil a, Maker ds Mar k Bour bon,

Whiskey, Johnnie Walker Black Label Scotch, Noilly Prat Vermouth,

DeKuyper Cordials,

Premium Wine: Silver Palm, Cabernet Sauvignon and Chardonnay,

Sparkling Chandon Brut

Imported Beer: Blue Moon, Stella Artois, Corona Extra, Heineken ,
Two Local Craft (optional selections)

Domestic Beer: Bud Light, Miller Lite, Samuel Adams Boston Lager
Non-Alcoholic: O3 Bul&

Assorted Soft Drinks Fruit Juices, Still & Sparkling Water

*Additional hour can be added at $12.00++per person

*Bar Brands Subject to Change without Notice

* Specialty Brands can be acc ommodated upon request and additional charge per person 8



THE DETAILS...

CULINARY

Pleasereview the enclosed menu selections. All of our menus may be customized to
fur ther meet your needs and the needs of your attending guests. A complimentar y
menu tasting for our plated meal service is available for up to four guests.Your

menu tasting will be scheduled within the 3 months prior to your wedding date.

Menu Tastings are offered for weddings with a minimum of 100 guest contracted
guarantee; will take place Tuesday&Thursday from 2:00pm to 4:00pm for a
maximum of 4 guests. Must be scheduled within two months of the wedding
and is contingent upon a signed contract and deposit. During your tasting you
may sample your choice of three of each of the following; appetiz ers, salads,
entrées and wedding cakes.

WEDDING CEREMONIES

Our resort offers breathtaking Outdoor Ocean Front and Elegant indoor locations.
For all ceremonies hosted onsite the ceremony fees range from $1,500.0@
$5,000plus 24% service charge and 7% tax. For ceremonies on the beach, a
permit from the City of Hollyw ood is required and fees are separate. Ceremony
fee includes the space,set up of white folding chairs, ceremony table with white
linen, stage areafor wedding couple, fruit infused water for your guests.

WEA THER POLICY

All outdoor eventsrequire the additional reservation of anindoor 0 b a @ fx 6
spacein caseof inclement weather.The fi decision of utilizing either the
outdoor or indoor spacewill be made four hours prior to event start time. If the
chanceof inclement weather suchas,but not limited torain, high winds, lightning,
extreme temperature is predicted, the hotel will recommend the event be
moved to the indoor location. If the decision is made to stay outdoors, despite
the h o t edcdnsmendation, the indoor spacemust also be set. A set-up fee of
$10.00per person will apply basedon the attendance guarantee for the event.
The hotel will attempt to contact the primary contact of the event for the final
decision . In the event the hotel is not able to reachthe primary contact, the
hotel reservesthe right to make the decision regarding the event location in
their absenceand relocate the event to the indoor location.

YOUR WEDDING CAKE

Our Executive Pastry Chef and his staff will assistyou in designing and creating
your ideal wedding cakefrom traditional to contempor ary for your special
day. *If the wedding cake is provided by an outside source, a $5.00 per person
cake cutting fee will apply . Additional charge for Fondant.

COMP LIMENTARY GUESTROOM

The Diplomat Beach Resort is delighted to offer a complimentar y upgraded
guestroom for the wedding couple on the evening of your wedding.

LINENS AND CHAIRS

The Diplomat Beach Resort provides linen for banquet events in colors which
compliment function spacedécor.Our linen color is subject to change without
notice. If you desire specialty colors or prints, we canarrange the rental

of linen and napkins on your behalf with one of our preferred linen providers.
Our traditional ballr oom chairs are provided for all banquet functions.

Our team can assist you in the rental of specialty chairs.




