
 

All prices are subject to a 21% service charge and applicable sales tax. 

 
 

 
 
Congratulations on your engagement! We are delighted in your interest in The 
Embassy Suites Phoenix-Biltmore Hotel for your wedding celebration.  There is 
nothing more important than making this a day to remember for you, your friends 
and family.   
 
The Embassy Suites Phoenix-Biltmore Hotel offers you and your guests a beautifully 
landscaped “Sonoran Oasis” environment with cascading waterfalls and pools of 
iridescent Koi fish.  Located in the heart of the Biltmore area, your out-of-town 
guests will appreciate countless restaurants and attractions within walking distance.  
 
Our luxurious ballrooms include the Junior Ballroom, with a seating capacity of 140 
guests, and the Ballroom, which can host up to 240 guests.  Each room can easily 
accommodate your needs and offer you the privacy you require to make this a 
unique, once in a lifetime experience!  And with the assistance of an experienced 
catering manager, it can be a stress free time as well.  We are here to assist you with 
any planning and to answer all of your questions. 
 
Please feel free to call us with any questions or to arrange an appointment for a tour 
of our beautiful hotel.  We look forward to assisting you with planning your special 
day! 

 
 
 
 

For more information or to schedule a tour of our beautiful hotel 
Please contact our Catering Department at 602-955-3992 

 

 

 

 

 

 

 
 

 

 



 

All prices are subject to a 21% service charge and applicable sales tax. 

 

 

Wedding Ceremonies 

 
The Embassy Suites Phoenix Biltmore offers two options for wedding ceremonies.   

Our picturesque atrium can accommodate a wedding ceremony for up to 130 guests.   
In our ballrooms, we can accommodate up to 250 of your family members and friends.  
 
 
 

Ceremony Fees $750.00++ to $1,200.00++ 
Includes Standing Microphone and Sound System for the Officiant 

Gift, Guest book and Unity Candle tables 
(Additional $3.00 per chair for groups over 150 people) 

 
Complimentary Ceremony Rehearsal 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

All prices are subject to a 21% service charge and applicable sales tax. 

 

 Full Wedding Reception and Dinner Package includes: 
 

Professional Wedding Reception Planning 

 

 

Hors D’oeuvre Reception in our Sonoran Oasis Atrium 

Display of Imported and Domestic Cheeses decorated with Fresh Fruit  

and Gourmet Crackers 

Colorful Vegetable Crudité with Creamy Herb Dip 

Fruit Punch Station 

 

Lunch or Dinner Reception  

In one of our Luxurious Ballrooms 

 

Choice of White or Ivory Linen and Napkins 

 

Votive Candles and Mirrored Tile Centerpieces 

 

Complete set-up of the room to include all Banquet Tables and Chairs, Head Table, Dance Floor, 

Staging, and Specialty Tables. 

 

Champagne Toast 

 

Dinner Entrée 

 

Custom Designed Wedding Cake (includes cutting and serving) 

Offered by our Preferred Bakery 

 

Complimentary* Two-Room Suite for the Bride & Groom which includes a Complete “Cooked 

to Order” Breakfast for Two 
(*Minimum 100 guests) 

 

For more information or to schedule a tour of our beautiful hotel 

Please contact our Catering Department at 602-955-3992 

We are also here on Saturdays. 

 

 
 
 



 

All prices are subject to a 21% service charge and applicable sales tax. 

 
WEDDING ENTREES 

All Selections Served with Fresh Garden Salad 
with a Classic Vinaigrette Dressing, and Assorted Rolls & Butter 

 Starbuck’s Coffee, & Decaffeinated Coffee, and Iced Tea 
 
 

CHARGRILLED BREAST OF CHICKEN 
A Sautéed Breast of Chicken 

Served with Roasted Garlic Sauce and Caramelized Cabernet Onions 
Complimented with a Wild Rice Blend 

 Sauté of Julienne Carrots and Zucchini 

$42.95 ++ per guest 
 

CHICKEN BILTMORE  
Baked Breast of Chicken  

Filled with Feta Cheese, Mushrooms, and Spinach 
Served with a Bordelaise Sauce Complimented with  

Roasted Red Rosemary Potatoes 
 Sautéed Zucchini and Yellow Squash 

$45.95 ++ per guest 
 

CHICKEN WELLINGTON 
A Baked Breast of Chicken 
Encased in Puffed Pastry 

Filled with Mushroom Duxelles 
Served with a Port Wine Sauce 

Complimented with a Wild Rice Blend 
Chef’s Vegetable Medley 

$46.95 ++ per guest  
 

HERB CRUSTED SALMON FILLET 
Pan Seared Fresh Salmon with Herbs 

Served with Sun Dried Tomato and Basil Cream Sauce 
Complimented with a Wild Rice Blend 

 Buttered Broccoli Florets 

$46.95 ++ per guest 

 
 
 

 

 



 

All prices are subject to a 21% service charge and applicable sales tax. 

 
 

WEDDING ENTREES 
All Selections Served with Fresh Garden Salad  

with a Classic Vinaigrette Dressing, Assorted Rolls & Butter 
 Starbuck’s Coffee, Decaffeinated Coffee, and Iced Tea 

 
OMAHA PRIVATE RESERVE  

ROASTED PRIME RIB OF BEEF 
A 10-ounce Prime Rib, Aged to Perfection  

Served with Tarragon Au Jus 
And Horseradish Cream Sauce Complimented  

with a Twice Baked Potato 
 a Broiled Tomato 

$49.95 ++ per guest 

 
OMAHA PRIVATE RESERVE PRIME FILET 

A Grilled 7-ounce Filet Served with a Chipotle Hollandaise Sauce 
Topped with a Mushroom Cap 

Complimented with Mushroom Shaped Red Potatoes  
 Buttered Broccoli Florets 

$53.95 ++ per guest 

 
GRILLED CHICKEN AND  

PACIFIC SALMON COMBINATION PLATE 
A Grilled Chicken Breast Brushed with a Tequila Glaze  

Baked Salmon Filet 
 Served with Sundried Tomato and Basil Cream Sauce 

Complimented with a Wild Rice Blend  
Chef’s Vegetable Medley 

$51.95 ++ per guest 

 
GRILLED CHICKEN AND  

FILET MIGNON COMBINATION PLATE 
A Grilled Chicken Breast Brushed with a Tequila Glaze 

A 5-ounce Filet Mignon Served with Ancho Chile Demi Glaze 
Omaha SteakHouse Mashed Potatoes 

 Sauté of Julienne Carrots and Zucchini 

$55.95 ++ per guest 

 
 

 



 

All prices are subject to a 21% service charge and applicable sales tax. 

 
Hors D’oeuvres Wedding Package 
Package Includes the Following: 

(Hors D’oeuvres based on 14 pieces per person) 

 

Champagne Toast for all Attendees 
 

One-Hour Fruit Punch Station 
 

Vegetable Crudite 
A Colorful Array of Vegetables with Ranch Dip 

 
Imported and Domestic Cheese Display 

An Assortment of Imported and Domestic Cheeses Served with Gourmet Crackers 
 

Hot Hors D’oeuvres Selection 
Sesame Chicken with Citrus Raisin Sauce 

Beer Battered Shrimp with Cucumber Dill Sauce 
Chicken Satay with Peanut Sauce 

Mushroom Caps with Country Sausage and Cheddar Cheese 
Chargrilled Beef Kabobs with Rich Bordelaise Sauce 

Swedish Meatballs 
Vegetable Spring Roll with Spicy Honey Mustard Sauce 

Spinach and Cheese Ravioli with Sundried Tomato Sauce 
* Choice of Four * 

 
Cold Hors D’ oeuvres Selection 

Salami Coronets with Herbed Cream Cheese 
Vegetable and Bread with Savory Toppings 

Assorted Canapés 
Smoked Salmon Rosettes with Caper Relish 

Chilled Tenderloin Medallions with Boursin Cheese on French Bread 
Bouchees Filled with Crab Mousse 

Assorted Finger Sandwiches 
* Choice of Three * 

 
Custom Designed Wedding Cake 

Includes Cutting and Service of Cake 
 

A Complimentary Two Room Suite 
Complete with a Full “Cooked to Order” Breakfast for Two 

 

$46.95 ++ per guest 



 

All prices are subject to a 21% service charge and applicable sales tax. 

 
THE WEDDING CELEBRATION BUFFET 

 
Tossed Garden Greens with Omaha SteakHouse Famous Roquefort Dressing 

Marinated Tomatoes and Artichoke Heart Salad 

Buffalo Mozzarella and Beefsteak Tomato Salad 

With a Chiffonade of Basil and Balsamic Vinaigrette 

 

*** 

 
Roasted Prime Rib of Beef with Creamed Horseradish Sauce (with Uniformed Carver) 

Rotisserie Roasted Chicken Quarters with Pan Gravy 
Pan-Seared Salmon 

 

*** 

 
Grilled Vegetable Medley 

Roasted Garlic and Red Pepper Mashed Potatoes 
Assorted Rolls and Butter 

 

*** 

 
Wedding Cake 

 

*** 

 
Starbuck’s Regular, Decaffeinated Coffee, Iced Tea 

 

*** 

 
$61.95 ++ per guest 

 
 
 
 
 
 
 



 

All prices are subject to a 21% service charge and applicable sales tax. 

 
BEAUTIFUL CHAMPAGNE BRUNCH BUFFETS 

 

Brunch is served before 1:00 PM 
Buffets Require a Minimum of 50 Guests 

A surcharge of $75.00 will be applied to guarantees of fewer than 35 guests 
  

OMELET BRUNCH 
Assorted Juice Bar 

Fresh Sliced Seasonal Fruits and Berries 
Assorted Breakfast Pastries 

Fluffy Scrambled Eggs 
Omelets Prepared to Order by a Uniformed Chef 

To Include Ham, Cheddar Cheese, Mushrooms, Onions, 
Green Peppers and Fresh Salsa 

Lyonnaise Potatoes 
French Toast with Powdered Sugar, Butter and Syrup 

Crisp Bacon 
Baked Honey Ham, Carved to Order 

Starbuck’s Coffee, Decaffeinated Coffee and Assorted Teas 
(One Chef per 50 guests required at $75.00 each) 

$36.95 ++ per guest 
 

ARIZONA SUNRISE BRUNCH 
Assorted Juice Bar 

Fresh Sliced Seasonal Fruits and Berries 
Assorted Fruit Yogurts with Granola 

Assorted Fruit Danish, Muffins, Croissants and Bagels 
Served with Butter, Cream Cheese and Preserves 

Display of Nova Lox 
Served with Cream Cheese, Capers, Red Onions and Chopped Eggs 

*** 
Cheese Blintzes with Strawberry Sauce 

Fluffy Scrambled Eggs 
Breakfast Potatoes with Bell Peppers and Onions 

Vegetable Medley 
Country Sausage and Crisp Bacon 

Chargrilled Chicken Breast topped with a Zesty Relish of Fresh Tomato and Cilantro 
Sliced Sirloin with Wild Mushroom Sauce 

Starbuck’s Coffee, Decaffeinated Coffee and Assorted Teas 

$46.95 ++ per guest 

 



 

All prices are subject to a 21% service charge and applicable sales tax. 

 

BANQUET BARS 
A Bartender fee of $100 per bar will be applied to all bars totaling less than $350 in liquor sales 

HOSTED BAR      CASH BAR 
(Hosted bar prices subject to sales tax and applicable service charge) (Cash bar prices are inclusive of sales tax and gratuity) 
 

Call Brands    $5.25++ Call Brands    $5.75 
Premium Brands  $6.00++ Premium Brands  $6.50 
Domestic Beer    $3.75++ Domestic Beer    $4.25 
Imported Beer    $4.50++ Imported Beer   $5.00 
House Wine   $5.75++ House Wine   $6.25 
Cordials    $6.75++ Cordials    $7.25 
Sodas     $2.75++ Sodas     $3.00 
Bottled Waters   $3.25++ Mineral Waters   $3.50 

 

HOSTED BEVERAGES PACKAGES 
Unlimited service of appropriate selections of liquor, beer, wine, bottled water  

And soft drinks for the stated continuous time period. 

 

Premium Brands 

First Hour $15.50++ per guest 
Additional Hours @ $5.00++ per guest 

Call Brands 
First Hour $14.00++ per guest 

Additional Hours @ $4.00++ per guest 
 

Unlimited service of appropriate selections of beer, wine, champagne, bottled water 

And soft drinks for a stated continuous period 
 

Beer and Wine 
First Hour $11.00++ per guest 

Additional Hours @ $3.00++ per guest 
 

BANQUET WINE LIST 
 

White Wines 
Glass Mountain House Chardonnay  $20.00++ 
Kendall Jackson Chardonnay        $27.00++ 
Sonoma-Cutrer Chardonnay        $38.00++ 
 

Red Wines 
Glass Mountain House Merlot           $20.00++ 
Glass Mountain Cabernet Sauvignon    
$20.00++ 
Beaulieu Vineyards “Napa”           $38.00++ 
Charles Krug Cabernet Sauvignon        
$43.00++ 

       Castle Rock Merlot                        $29.00++ 

Blush 
Beringer White Zinfandel       $20.00++ 

Champagne 
Mumm Cuvee Napa             $35.00++ 
Domaine Chandon            $45.00++



 

All prices are subject to a 21% service charge and applicable sales tax. 

 
Hors D’oeuvres Selection 

Enhance your cocktail hour with the following: 
 

COLD HORS D’OEUVRES 
Minimum of 50 Pieces per Item 

DELUXE 
Beef Roulades layered with Flavored Cream Cheese 

Stuffed Celery with Roquefort & Cream Cheese Blend 

Smoked Salmon Rosettes with Caper Relish 

Salami Coronets with Herbed Cream Cheese 

Mushroom Caps filled with Snow crab, Cream Cheese and Capers 

Assorted Sliced Tortilla Wraps Layered with Southwestern Fillings 

Assorted Fancy Canapes 

$285.00 ++ per 100 pieces 

 

PREMIUM 

Iced Jumbo Shrimp with Cocktail Sauce and Lemon Crowns 

Chilled Tenderloin Medallions with Boursin Cheese on French bread 

Lobster Medallions on Saffron Risotto Cakes 

$350.00 ++ per 100 pieces 

 

HOT HORS D’OEUVRES 
Minimum of 50 Pieces per Item 

DELUXE  
Oriental Spring Rolls with Sechuan Mustard Sauce 
Jumbo Mushroom Caps filled with Sausage or Spinach 

Chicken Satay with Coconut Peanut Sauce 
Steamed Potstickers with Chinese Dipping Sauce 

Miniature Fried Spinach and Cheese Ravioli with Sundried Tomato Cream Sauce 
$235.00 ++ per 100 pieces 

 
PREMIUM 

Mini Beef Wellington with Béarnaise Sauce 

Omaha Steakhouse Artichoke Hearts stuffed with Snow crab and 

 Cream Cheese in Lemon Herb Beurre Blanc 

Beer Battered Shrimp with Cucumber Dill Sauce 

Sea Scallops Wrapped in Prosciutto 

$325.00 ++ per 100 pieces 
 

To be passed butler-style @ $35.00 ++ per server 

Not all items are recommended to be butler passed 

Designed for 1 Hour of service before your plated or buffet dinner. 
 

 
 
 



 

All prices are subject to a 21% service charge and applicable sales tax. 

 
 

APPETIZERS 
 

Lobster Bisque 
Creamed Lobster Soup with Sour Cream and Fresh Maine Lobster 

Enhanced with a touch of Brandy 

$6.25 ++ per guest 
 

Stuffed Shrimp with Snow Crab Meat 
Colossal Gulf White Shrimp with Crabmeat, Romano Cheese, Cream Cheese,  

Fresh Herbs & Served with Red Pepper Puree 

$9.95 ++ per guest 
 

Shrimp Cocktail with Omaha SteakHouse Firecracker Sauce 
Colossal Gulf White Shrimp served with shaved Horseradish Cocktail Sauce 

$10.50 ++ per guest 
 

*** 
SPECIALTY SALADS 

To Upgrade your Dinner Presentation 
 

Traditional Caesar Salad 
Tossed with Fresh Croutons and Shredded Parmesan Cheese 

Served with Classic Caesar Dressing 

$1.95 ++ per guest 
 

Fresh Spinach Salad 
Tossed with Bermuda Onions, Mushrooms, Crumbled Bacon and  

Hard Boiled Eggs Served with hot Bacon Dressing 

$2.25 ++ per guest 
 

Hearts of Palm and Shrimp Salad 
Bibb Lettuce, Hearts of Palm, Baby Shrimp and  

Roma Tomatoes Chive Vinaigrette 

$2.50 ++ per guest 
 

Mozzarella and Tomato Salad 
Fresh Mozzarella and Beefsteak Tomatoes on Winter Greens 

With Balsamic Vinaigrette and Fresh Basil 

$2.25 ++ per guest 
 

 


