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Sheraton Fisherman’s Wharf Hotel
2500 Mason Street, San Francisco, CA 94133
P 415 362 5500 sheraton.com/fishermanswharf

Evening Wedding Package 2

Available on Saturdays and Sundays ONLY with a minimum of 80 guests.

Inclusive of the following items:
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Banquet tables and chairs

Linen draped and skirted tables (cake, guestbook, gift buffet table, headtable)
Fine ching, silverware, and glassware

Standard linen tablecloths & napkins with your choice of colors (upgrades available)
Mirror and votive candles on tables in ballroom

Dance floorin the ballroom

One-hour rental of the courtyard or foyer & three-hour rental of select ballroom
Set-up and event planning consultation

Scheduled one-hour rehearsal if holding ceremony on-site

Scheduled tasting for up to 4 guests (with a signed contract)

Complimentary One Bedroom Suite for the Bride and Groom on wedding day
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Beverages

Reception
One hour of passed house champagne, sparkling cider, red & white wines in the courtyard or foyer
One hour of cash bar

Dinner Service

Three hours of Cash Barin Ballroom (Upgrades Available)
Wine service with dinner

Champagne for tasting

Hors d'oeuvres

Butler-Passed
Please select four from below.

< Peppered Smoked Salmon on Toast Point with Caviar Creme Fraiche
< Phyllo Shells with Crab and Spinach Mousse

< Artichoke Bottoms with Smoked Chicken

< Herb Crusted Lamb Chop

< Sun-dried Tomatoes & Goat Cheese Crostini*

< Belgian Endive with Bay Shrimp

< Mushroom caps filled with Sausage and Spinach

< Spanikopita*
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Sheraton Fisherman’s Wharf Hotel
2500 Mason Street, San Francisco, CA 94133
P 415 362 5500 sheraton.com/fishermanswharf

Evening Wedding Package 2

Available on Saturdays and Sundays ONLY with a minimum of 80 guests.

Dinner Service

Salads: Sides: Starches:

(please select two) (please select one) (please select two)

Sonoma Mixed Greens Sautéed Green Beans Almandine Wild Rice Pilaf
Caesar Salad Sautéed Summer Vegetables Herb Roasted Potatoes
Spinach Salad Sautéed Haricot Vert with Carrots Garlic Mashed Potatoes

Mixed Mushrooms & Feta Salad Scalloped Potatoes
Bay Shrimp & Calamari Salad Pasta with Garlic Cream Sauce
Orzo Pasta with Pesto
Entrées:

(please select three from below)

Marinated Flank Steak with Mushroom Ceviche
Champagne Poached Fillet of Salmon with Fresh Dill
Grilled Breast of Chicken with Pommery Mustard
Roasted Fillet of Petrale Sole Stuffed with Crabmeat
Apple Jack Pork Loin Chop with Sautéed Granny Smith
Roast Breast of Turkey with Fresh Cranberry Sauce
*Roast Prime Rib, Au Jus, add $10.00
*Honey Cured Ham, add $8.00
*Roast Leg of Lamb with Mint Sauce, add $9.00

Dessert

Chef's selection of assorted desserts
OR
Wedding Cake

Can be arranged by the client and served by hotel without cake cutting fee.
Please ask your Catering Manager for details.

Served with freshly Brewed Coffee, Decaffeinated Coffee and Specialty Teas.



