
Wedding Packages 
Sheraton West Port Hotels

(

“Joy Mixed with Tears is Our Favorite Emotion”
Let Us Share in Your Joy

( 

Our package includes the following with our compliments

T Pre Reception U

T Candlelight Centerpieces U

T Wood Parquet Dance Floor U

T Deluxe Accommodations for the Bride and Groom U

T Complimentary Parking U

T Special Guest Room Rates for Out of Town Guests U

T Wine Service with Dinner U

T Champagne Toast U

T Cake Cutting Service with Accompaniments U

( 

CALL (314) 878-1500

Ask for the Catering Department

( 

minimum requirements may apply. 

please add customary 22% service charge and applicable sales tax.

a non-refundable $2,000.00 deposit is required.

balance due 72 hours prior to your event. 



Zurich 
Wedding Package

Beverages Included
Four Hours of Call Brand Hosted Bar ( Champagne Toast for All Guests

Wine Service with Entrée

Hors d’Oeuvres 
(Passed Butler Style)

Choose Four from the Following Suggestions:
Mini Beef Wellingtons ( Greek Spanakopitas ( Cheese Brochettes

Fresh Fruit Brochettes ( Petite Quiche Lorraine ( Oriental Spring Rolls

Mushroom Beggar Purses ( Cozy Shrimp

Bacon Wrapped Chestnuts ( Kalamata Olives and Artichoke Hearts

Three Course Served Dinner
CAESAR SALAD

OR WEST PORT SALAD
(Tossed Table Side)

Mixed Greens with Artichoke Hearts, Peppered Walnuts, Roasted Red Peppers 

and Fresh Shaved Parmesan Cheese with House Dressing

FRESHLY BAKED SELECTION OF FRESH BAKED HEARTH BREADS AND BUTTER

ENTRÉE SELECTIONS
All Entrées Served with Our Chef’s Specialty Potato and a Selection of Fresh Seasonal Vegetables

Chicken Florentine – Sautéed Breast of Chicken with Spinach, Artichoke, Roasted Red Pepper
Topped with Roasted Tomato

@ $60.00 per guest

Chicken Cardinale – Sautéed Breast of Chicken with Lobster and Sundried Tomato Sauce
@ $60.00 per guest

Chicken Wellington

@ $ 63.00 per guest

Roast Sirloin of Beef with Bordelaise Sauce

@ $63.00 per guest

Sliced Roast Tenderloin with Three Peppercorn Sauce

@ $65.00 per guest

Black Sesame Seed Seared Salmon with Ginger Soy Sauce

@ $63.00 per guest

MIXED PLATE
Choose Two from the Following: 

Tenderloin of Beef with Bordelaise Sauce

Grilled Pacific Salmon with Valencia Basil Butter Sauce

Grilled Marinated Chicken Breast with Sherry Tarragon Sauce

@ $67.00 per guest

YOUR WEDDING CAKE CUT AND SERVED WITH COFFEE SERVICE
ACCOMPANIED WITH AN ICE CREAM BON BON FLAVOR OF YOUR CHOICE

Add an additional $2.00 per guest for choice of entrée

This wedding package is also available in the 

Matterhorn, St. Moritz, Bern and Alpine rooms.



Versailles Ballroom 
Wedding Package

Beverages Included
Four Hours of Premium Hosted Bar

Premium Champagne for All Guests

Wine Served with Entrée

Hors d’Oeuvres
(Passed Butler Style with White Gloves)

Choose Four from the Following Suggestions:
Mushroom Beggars Purses ( Coconut Lobster Tails

Mini Potato Pancakes with Sour Cream and Caviar

Crostini with Beef Tenderloin ( Brie en Croute with Raspberry

Kalamata Olive and Artichoke Heart Tarts 

Three Course Served Dinner
FLATBREADS AND HONEY BUTTER

MISSOURI FIELD GREEN SALAD TABLESIDE

FRESHLY BAKED COMPANION BREADS

ENTRÉE SELECTIONS
All Entrées are Served with Our Chef’s Specialty Potato 

and a Selection of Fresh Seasonal Vegetables

Pistachio Encrusted Salmon

Sea Bass Beurre Blanc

Roasted Tenderloin with Wild Mushroom Zinfandel Sauce

New York Strip Steak

Rack of Lamb

Chicken Versaille with Asparagus and Goat Cheese

YOUR WEDDING CAKE CUT AND SERVED WITH PREMIUM COFFEE BAR

ACCOMPANIED WITH AN ICE CREAM BON BON FLAVOR OF YOUR CHOICE

$75.00 per guest 

Add an additional $2.00 per guest for choice of entrée or mixed plate


