





ABOUT THE TEAM

ﬁj eMica DilC e

\SOCIAL CATERING MAN;GER

Jessica joineo| our team in 2017, from a diverse bacl(ground
inc|uc|ing fine clining, private clubs, semi-private resorts and

non-proﬁts. She has worked over 9 years in the ino|ustry, but

is very much in tune with the needs of too|ayys modern coup|e.

She understands and appreciates the time and p|anning that
goes into each of her coup|es’ specia| clay and is genuine|y
honored to l\e|p make their vision come to life. Jessica has
worked her magic on over 150 weo|o|ings and specia| events,
although she remembers each of them distinctly for their

uniqueness and specia|ness.

In her free time, you'” find Jessica speno|ing qua|ity time
with her fami|y, enjoying the company of her three Labrador
Retrievers or at the beach. You can also f‘incl her on Pinterest

co”aborating with her brides!

ABOUT THE RESORT

NAPLES GRANDE BEACH RESORT

»

»

»

»

»

»

»

»

An iconic Nap|es resort for 30 years
Situated on 23 waterfront acres over|oo|(ing the Gulf of Mexico

Recognized for impecab'e service, un{orgetta|0|e dining and

numerous unique and coveted event spaces

474 guestrooms, suites and garc]en villas - most olq:ering private

balconies with stunning Gulf views

On site audio visual, transportation and wedding p|anning
services to coordinate every detail for your specia| o|ay inc|uc|ing:
» Event decor
» Florals
» Entertainment
» Transportation
» Officiant recomendations
» Photography & vicleography
The Spa at Nap'es Grande offers a luxurious destination for all of

your hair, mal(eup and relaxation needs

Energizing recreation can be found at our three poo|s, miles of
sugar—sano| beach, private go” course, tennis courts and near by
shopping

Convenient|y located 30 minutes from Southwest Florida
International Airport (RSW) and easi|y accessible from Ho||ywooo|
Fort Lauderdale International Airport (FLL) and

Miami International Airport (MIA)
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UP TO 250 GUESTS

100-300 GUESTS

UP TO 200 GUESTS
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UP TO 400 GUESTS

UP TO 200 GUESTS

UP TO 100 GUESTS

100-800 GUESTS
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UP TO 100 GUESTS



At Napies Grande Beach Resort, we oi'ier endless options to

customize your speciai day. Ti\rougi\out the weciding process
you will work cioseiy with your wedding coordinator to create

ti\e weciding OF your cireams.

There are countless opportunities to enhance your speciai day

with personaiizeci details compieteiy unique to you as a coupie.

Custom paci(age options are also available to further enhance
your wedciing weekend. These may range froma Ci\ampagne
Meet + Greet to a full Welcome Reception or a Farewell
Brunch compiete with a build your own Blood Mary bar.

Culture specii:ic paci(ages are available as well.
YOUR WEDDING PACKAGE INCLUDES*

tasting of pre-ci\oosen menu for the big o|ay

(5) butler passeoi hors d'oeuvres o|uring cocktail hour
champagne toast

choice of salad (ior piated dinner option)

choice of intermezzo (ior piated dinner option)
choice of entrée

wedoiing cake (iu”y customizable by our preiereci vendor)
coffee and tea service

premier four hour bar package

iioor-iengtiﬁ white table linens and votive candles
staging and dance floor

compiimentary room for bride and groom on weo|o|ing night

* ) . s .
pricing is c/epenc/ent on your entree choice



All bar pac/<ages include importec/, domestic & florida beer, bottled water, soft drinks & fruitjuices

30 person for the first hour
24 person each additional hour
14 drink

ketel one vodka

tanqueray 10 gin

ron zacapa rum

don ju|io silver tequi|a
johnnie walker black scotch
maker’s mark bourbon
crown roya| whisl(ey
hennessey V.S cognac

bv coastal estates wine

IMPORTED BEER

heineken, corona, b|ue moon

DOMESTIC BEER
miller lite, michelob ultra, bud |ight

NON-ALCOHOLIC BEER

MICROBREW &
SPECIALTY BEER

‘STANDARD BAR SET UP TO INCLUDE 1 BAR PER 100 GUESTS. BARTENDER SERVICE RATES AT 150 EACH FOR THE FIRST THREE HOURS, 50 EACH FOR EACH ADDITIONAL HOUR

25 person for the first hour
21 person each additional hour
12 drink

titos vodka

tanqueray gin

cruzan rum

sauza silver tequi|a
jo|'mnie walker red scotch
jim beam bourbon
canadian club whiskey
hennessey V.S. cognac

bv coastal estates wine

BEVERAGES
bottled water
sparl('ing water

bottled fruit juice

soft drinks



ALL ITEMS PRICED ON A PER DRINK BASIS

premier cocktails
wine l)y the g|ass
importecJ beer
domestic beer
soft drinks
bottled still water

sparHing water

stirred or shaken
olive or a twist

choice ot[gin or vodka

PREMIER

vodka: ciroc, titos

gin: nolets, tanqueray

ELITE

voc“(a: be|vedere, I(ete| one

gin: tanqueray 10, hendricks

ask for selections

L)ai|ey's irish cream
kahlua

amaretto o|isarrano

Frangehco
sambuca
b&b
drambuie

grancl marnier

craft mojitos made to order

FLAVORS
origina|
orange
raspberry

strawberry



* . .
signature item

COLD

three pieces per person

TUNA POKE CONES*

avocaclo pear|s

CRAB & AVOCADO TARTLET
SEIRIMPLCEVICHE SHOGTERS

VEGETARIAN SUMMER ROLLS

thai chili sauce

CALIFORNIA ROLLS

MASCARPONE & CRANBERRY
WALNUT CRISP

gorgonzo|a Fig jam

QUINCE & MANCHEGO ON FILO
RASPBERRY ALMOND WITH BRIE
GAZPACHO SHOOTER

MAINE LOBSTER SUMMER ROLL

FOIE GRAS BRIOCHE

artisanal quince jam

HOT

three pieces per person

CRAZY SHRIMP*
wrapped in clough, sriracha

COCONUT SHRIMP

sweet chili sauce

LOBSTER MAC & CHEESE FRITTERS

THREE CHEESE ARANCINI

ye”ow tomato coulis

BACON WRAPPED FILET & GORGONZOLA

CHICKEN TANDOORI SKEWERS

mint yogurt

CHICKEN MACADAMIA

|emon grass sauce

CHICKEN NASSAU

thai peanut sauce

MINI CRAB CAKE

cajun remoulade



* . .
signature item

BEET CARPACCIO*

frisee sa|ao|, passion fruit vinaigrette

BOSTON GREENS

peppered |’1earts O|: pa|m, l(res|'1 strawberries

pear tomatoes, vanilla bean white balsamic vinaigrette

CLASSIC CAESAR SALAD

parmesan gar|ic Han, asiago cl\eese, focaccia croutons

caesar dressing

HEIRLOOM TOMATO BURRATA SALAD

arugu|a, watercress, candied macadamia nuts

sherry vinaigrette

ORGANIC BOUQUET OF BABY GREENS

picl(|e vegetab|es, gorgonzo|a |’10ney, walnuts

poached bosc pear, passion fruit vinaigrette

p/ease se/ect one )anOI’

LEMON-THYME SORBET

POMEGRANATE GINGER GRANITE

RASPBERRY SORBET



BY LAND

ROASTED CHICKEN BREAST $159

stuffed with sun-dried tomato, spinac|’1 & gruyére cheese

parmesan po|enta, roasteo| baby vegetaHes, cl\icl(enjus

CLASSIC FILET MIGNON $179

smoked cipo”ini onions, parsnip potato purée, roasted wild

mushrooms, seasonal vegetaHes, pinot noir sauce

HERB CRUSTED LAMB LOIN $179

served with ye”ow lentils & gar|ic {'inger|ing potatoes

roasteo| vegetab|es ano| red wine g|aze

24 HOUR BRAISED SHORT RIBS $159

carame|izeo| sr\a”ots & musr\rooms, gar|ic potato purée

roastecl asparagus & orange g|azeo| carrots

* . .
signature item

BY SEA

LOBSTER AND PEARLS* $189

served on a caviar tin can with roasted vegeta|o|es

mushrooms chardonnay sauce

PAN SEARED GULF GROUPER $179

florida citrus sauce, currant a|mono|s, israeli couscous

seasona| vegetab|es

HERB CRUSTED SEA BASS $179

red wine reduction, vegeta|o|e & wild mushroom risotto

tomato cou|is, piqui”o peppers re|ish, Ioaby vegetaHes

MISO MARINATED HALIBUT $179

|emon grass butter sauce, bamboo rice mec“ey

steamed baby turnips ano| gn”ed asparagus

(vegan options available upon request)

DUETS

GRILLED BEEF TENDERLOIN + $199
PAN SEARED SEA BASS
potato moose|ing, herb infused heirloom tomato

merlot reo|uction, braised swiss chard, blush orange sauce

FENNEL POLENTA $199
SEARED GROUPER + FOIE GRASS
MELTED BEEF TENDERLOIN

l(ey lime butter
port wine reduction
roasted asparagus, caramelized sha”ots, spinach

potato cal(es, oyster & shitake musr\rooms

MADAGASCAR VANILLA $199
POACHED MAINE LOBSTER +
HERB BUTTER PAN SEARED FILET MIGNON

citrus butter
merlot reduction
seasonal vegetab|es, caramelized gar|ic & shallots

tarragon, potato gratin

10



Build your own action station - work with the Chef to

design your dream wedding action station.
PLEASE CHOOSE THREE:

CARVING

SALAD

RISOTTO

THEMED

CARIBBEAN

ITALIAN

$180 per person

PIZZA
SLIDERS
CHIPS

LOLLIPOP WINGS
buﬁa|o, BBQ, sriracha red, blue cheese ranch

$22 per person

1



CAPRESE

tomato, mozzare”a, l)asi|, cone

BLUE CHEESE & PEAR
GOUGERE

BRIE

grape, spiceo| walnut ficelle

SMOKED SALMON

potato pancal(e, caviar

SESAME CHICKEN

ginger hoisin

EMPANADA
se/ect one:

short ril), chorizo, chicken

DIM SUM

choose one: s|’\rimp, edamame

c|'1icl<en |emongrass or vegetaHe

CONCH FRITTER

cajun remoulade

TRUFFLE GRILLED CHEESE

tomato l:)isque

PREMIUM BAR INCLUDED (UPGRADE TO THE ELITE BAR FOR AN ADDITIONAL $15 PER PERSON)

ROCK SHRIMP CEVICHE

VEGETARIAN SUMMER ROLLS

thai chili sauce

CALIFORNIA ROLL

FIG & GOAT CHEESE

rose water crysta|s

APPLE & BLUE CHEESE
TARTLET

SHRIMP OR CHICKEN SATAY
thai peanut

CHICKEN QUESADILLA

roasteo| tomato sa|sa

COCONUT SHRIMP

sweet thai chili sauce

MINI CUBAN PANINI

ANDOUILLE SAUSAGE
pulq pastry, dijon

BEEF WELLINGTON

25 PIECE MINIMUM PER SELECTION, ATTENDANT SERVICE AVAILABLE - ONE SERVER PER 50 GUESTS. BUFFET OPTION AVAILABLE UPON REQUEST

CRAB & AYVOCADO PUSH POP

SPICY TUNA TARTARE
soy ginger

NIGIRI SUSHI
wasal)i, soy, picl(|ed ginger

SPICY TUNA MAKI ROLL
MINI LOBSTER ROLL

SHRIMP CEVICHE SHOOTERS

LAMB LOLLIPOPS

green yogurt, mint

MARYLAND CRAB CAKE
old bay aioli

BLACKENED GULF
GROUPER SLIDERS

cayenne—|ime aioli

CRISPY CUBAN CIGAR

spiced chicken, mojo aioli

MINI FILET MIGNION

trume potato

MISO GLAZED SALMON
12



PLATED

ON THE TERRACE $36
selection of beverages:

orange, grapeltruit, cranberry & app|e juice

coffee, hot & iced tea

strawlaerry yogurt & grano|a par{ait
scrambled eggs, herbs, ageo| cheddar
breakfast potato

applewood smoked bacon

assorted croissants & biscuits

fruit preserves, butter

THE BOARDWALK $39

selection of beverages:
orange, grape{ruit, cranberry &
apple juice, coffee, hot &iced tea

eggs benedict

breakfast potato

asparagus, roasteo| tomato
assorted croissants & biscuits

fruit preserves, butter

Our breakfast send off is a unique way to thank friends and )(ami/y who /'oe/pec/ celebrate your big c/ay. You can even include

our famous b/oocly Mary bar to spice t/)ings up as you say gooc’bye to guests, anc/ he//o to happi/y ever after.’

BUFFET

CONTINENTAL

selection of beverages:
orange, grape{ruit, cranl:)erry & app|e juice
coffee, hot & iced tea

seasonal fruits & berries
croissants, danishes, muffins

Fruit preserves, Ioutter

GULF COAST

selection of beverages:
orange, grape{ruit, cranl:)erry & app|e juice
coffee, hot & iced tea

seasonal fruits & berries

o|isp|ay of individual flavored yogurts
clry cerea|s, whole & skim milk
oven-fresh l:)al(ery specia|ties

fruit preserves, butter

oatmeal with go|c|en raisins, brown sugar
scrambled eggs

buttermilk pancal(es, warm map|e syrup
sausage links

smoked app|ewood bacon

breakfast potato

white, wheat, rye & mu|tigrain toast station

$33

$45

EVERGLADES $49
selection of beverages:

orange, grapel(ruit, cranberry & app|e juice

coffee, hot & iced tea

seasonal fruit & berries

p|ain & fruit flavored yogurt bar

warm cinnamon buns, loage|s, coffee cakes

{ruit preserves, butter, cream cheese

oatmeal with go|c|en raisins, brown sugar

scrambled eggs

poached eggs benedict

cinnamon I:renc|'1 toast, warm map|e syrup

sausage links

app|ewooc| smoked bacon

home fried potatoes

w|'1ite, w|'1eat, rye & mu|tigrain toast station
‘OVER THE TOP' BLOODY MARY BAR  ¢10

add a b/oody mary bar to jump start your morning

b|ooo|y mary mix bacon

v-8 sausage links
clamato juice charcuterie
tomato juice mini gri||ec| cheese
pepperoncini and more!
picl<|e spears

picl(|eo| green beans

celery

stuffed olives

poached s|’1rimp
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AUDIO VISUAL SERVICES
PRESENTATION SERVICES AUDIO VISUAL (PSAV) is the on
site vendor for Nap|es Grande Beach Resort.

If you would like to utilize a projector fora wedding slide
show, PSAV can provicJe comp|ete in-house event
techno|ogy with state of the art equipment and

proFessiona| technicians.

A sales manager will provide a comprehensive proposa|
after discussing your procJuction requirements and l:)udget.
PSAV comes higHy recommended by hotel management

staH ancJ our customers.

For more in{ormation, please visit WWW.PSAV.COM.

TRANSPORTATION

Our on site transportation department will |1e|p you
determine your needs and cater to any number of guests
with their diverse fleet of |imousines, tro“eys, town cars,

COBCI’1 L)USGS anc] more.

THE SPA AT NAPLES GRANDE

Full service, luxurious spa vi”age l:)oasting a Hoating hair
and nail salon to accommodate all of your wec]c]ing needs.
Our master sty|ists are available for photo reach day of
hair and mal(eup for your entire wedding party either at
the spa or in the comfort of your guestroom. Please

contact the spa for specia| pricing and reservations.

EVENT PLANNING + DECOR

We encourage you to contact our preferred partner,

Wedding Lux to assist with managing the details of your
wedding. As ourin house, full service partner,
Weclding Lux provides a unique, one stop wedding

p|anning experience.

Professional p|anners will persona|ize, coordinate and
produce the most memorable occasion possil:>|e. You can
enjoy your specia| day |<nowing that no detail - however

sma” = has l:)een over|ool<ec].

Allow Wedc]ing Lux to manage the many facets of your
wedding inc|ching:

+ FULL SERVICE WEDDING & EVENT PLANNING

- DECOR & DESIGN SERVICES

+ FLORAL ARTISTRY

+ DAY OF WEDDING COORDINATION

* UNIQUE ENTERTAINMENT OPTIONS

+ CEREMONY OFFICIANTS

+ PHOTOGRAPHY & VIDEOGRAPHY SERVICES

* MAKEUP ARTISTRY
TRANSPORTATION/EXCURSIONS

14



GENERAL INFORMATION

CATERING PRICING
All catering pricing is subject to a 25% Service Charge and 6% Florida State Sales Tax.
All outdoor events are subject to an additional 2% Service Cl\arge.

FUNCTION SPACE

The Resort reserves the right to change the location to a more suitab|y sized area should the anticipatecl attendance

signi[‘icant|y increase or decrease.

GUARANTEES

|n order to mal(e your banquet a success, p|ease notify our Catering Department ot the guaranteed number ot guests attending

each function, at least 3 business o|ays (72 l\ours) in advance.

Guarantees are not suloject to reduction within the 72 hour periocl. If no guarantee is received at the appropriate time, the

expecteo| number will become your guarantee and charges will be billed accorc|ing|y.

OUTDOOR FUNCTIONS

A final decision on location must be made four (4) hours prior to event starting time and six (6) hours prior for beach functions.
Heater renta|, $350 each.

If client requests to hold functions outside against the advice of the Resort, the indoor location will also be set.

A set up charge of $5 per person, with a minimum charge of $250 will be app|ied to the Master Account.

CHEF FEE
$200 each for first 2 hours
$125 each for each additional hour

BAR FEES

BARTENDER
$150 each for the first 3 hours
$50 each for each additional hour

WINE CORKAGE
$30 per 750ml bottle

LIQUOR CORKAGE
$150 per 1L bottle

ATTENDANT FEE
includes |out|ers, cocktail servers

& butFet attendants

$150 each for the first 3 hours
$50 each for each additional hour

SMALL GROUP FEE
$150 for 25 persons or fewer

BEACH FEE
1-200 GUESTS
$3,000 +15 per person

201+ GUESTS
$4,000 +15 per person
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Let us make your wildest wedding dreams a rea|ity at

Nap|es Grano|e Beach Reaort. Whether you're |ool<ing |:0I' an

intimate beach wedcling or an e|egant ballroom ce|el)ration, our
passionate team will create an event you and your guests will

never {orget.

For more im[ormation, photos and he|p p|anning your GRANDE
event, p|ease visit WWW.NAPLESGRANDEWEDDINGS.COM or

contact:

JESSICA DICARLO
239.594.6376
JDICARLO@NAPLESGRANDE.COM
WWW.NAPLESGRANDEWEDDINGS.COM
475 SEAGATE DRIVE

NAPLES, FLORIDA 34103
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