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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 3

Available on Saturdays and Sundays only with a minimum of 80 guests

Inclusive of the following items:

X3

S

Banquet tables and chairs

Linen draped and skirted tables (cake, guestbook, gift, headtable)

Fine china, 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 hosted bar with house brands during reception

Dinner Service

One hour of hosted bar with house brands during reception (upgrades available)
Two hours of cash bar

Wine service during dinner

Champagne for toasting

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
Beef Satay
Sun-dried Tomatoes & Goat Cheese Crostini*
Fresh Melon wrapped in Prosciutto
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 3

Available on Saturdays and Sundays only with a minimum of 80 guests

Dinner Service
*Please choose one selection from each course.

Butter Lettuce Salad Caesar Salad Spinach Salad
Butter Lettuce mixed with Romaine Hearts tossed with Herb Fresh Spinach with
Belgian Endive, Crumbled Croutons and Grated Parmesan ~ Roma Tomatoes,

Roquefort Cheese Cheese Sliced Mushrooms, and
Served with a Honey Mustard In our Special Dressing Diced H?”d'bOHEd Egg
Dressing Served with Warm Bacon
Dressing

Main Course:
(Entrée served with rolls and butter.)

Duet of Filet Mignon and Grilled Half Lobster Tail with Garlic Butter

Please ask your Catering Manager for vegetarian options.
Add an additional entrée course selection for $8 per person.

Please ask your Catering Manager for vegetarian options.
Add an additional entrée course selection for $8 per person.

Dessert

Hazelnut Cappuccino Torte Chocolate Pyramid

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.




