
   > 

2
0

1
1

. 
 M

a
rr

io
tt
 I
n
te

rn
a
ti
o
n
a
l.
 A

ll
 R

ig
h
ts

 R
e
s
e
rv

e
d
.

 

rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

Warsaw Marriott Hotel  
Al. Jerozolimskie 65/79  

00-697 Warszawa  
+48 22 630 63 06 

warsawmarriott.pl  
or warsawmarriott.com  
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rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

relax   

             and enjoy  

Our award winning chefs will 

work with you to create  

a wonderful dinner for family 

and friends. Weõll handle all of 

the details so you can relax 

before your special day.  

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  
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rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

 
Rehearsal with cocktails available in Panorama Bar          
& Lounge with our selection of packages.  
 

Menu tasting before the wedding  for four  people.  
 

 
Before your wedding we invite you to see our banqet 
area, especially Grand Ballroom , Baltic Balroom   
and apartments.  
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rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

tradition  
 

We can accommodate every 

wish and family tradition for 

your ceremony, offering 

spectacular venues to make 

your wedding fairy tale perfect.  

itõs about 

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  
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rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

Your Certified Wedding Planner will work with you closely 
to understand your vision, traditions, style and taste.  
 
Advise us of your desires and allow us to create  
and realize your vision.  
 
From intimate to extravagant, traditional to unexpected, 
we are at your service and dedicated to creating  
an unforgettable wedding experience that is uniquely 
yours. 
 
We offer international flavors, Polish specialties and also 
Kosher kitchen.  
 
 

 
Production of food certificated and directed  by  
Rabbi Mordechai Yosef Schudrich  
and mashgiach  (kosher overseer) will supervise all food 
preparation, serving and associated cleaning activities.  
 
Supervision including suppliers, equipment, check -in  
of food, preparation, cooking, serving and cleaning.  
Please note that an surcharge of 50 pln  per hour will be 
added on your offer for the supervision service.  
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rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

Your celebration may include  

a champagne brunch, bountiful lunch 

buffet or more formal sit down lunch. 

Whichever you choose, our wedding 

event planners will help you fashion  

a fantastic menu that you and your 

guests will savor.  

taste  
             and style  

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  
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rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

package  |  hors dõoeuvre  |  lunch  |  beverage 
 

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

 

Shrimp Cocktail    45.00 PLN / portion  

Fancy canap® selection   30.00 PLN / portion  

Prosciutto wrapped melon    30.00 PLN / portion  

Tomato Brochette                     30.00 PLN / portion  

Finger sandwiches    30.00 PLN / portion  

Chocolate  

Covered Strawberries    30.00 PLN / portion  

 

 

Hot Hors dôoeuvres 
Thai beef sate       40.00 PLN / portion  

Mini beef Wellington    50.00 PLN / portion  

Flaming tiger shrimp  

in wonton pocket    40.00 PLN / portion  

Beef teriyaki skewers    50.00 PLN / portion  

Orange marinated  

chicken sate        50.00 PLN / portion  

Wild mushroom turnover        45.00 PLN / portion  

Vegetable pot stickers    20.00 PLN / portion  
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rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

When it comes to tying the knot, Marriott Certified 

Wedding Planners are an important part of your special 

day.  Our expert wedding event planners provide 

complimentary services, handling all of the event details 

and working closely with you and your wedding planner 

to ensure the perfect wedding.  

experience  
                            with sensitivity  

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  
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rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

package  |  hors dõoeuvre  |  dinner  |  beverage 
 

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

 
160.00 PLN /per person  
 

Personalize your 4 course dinner set menu.  

Choose one dish from each group: starter, soup, main 

course and dessert  

 

 

Starters 
 
Baby spinach leaves, toasted walnuts and honey pear 
vinaigrette  
 
Grilled Italian vegetables with balsamic dressing  
and Grana Padano cheese  
 
Smoked salmon trio with yellow mustard sauce  
 
Vine ripened tomatoes and buffalo mozzarella  
with basil pesto and balsamic vinegar  
 
Beef Carpaccio with rocket leaves  
and pecorino shavings  
 
Herb marinated tiger prawns on green mix salad  
with mango salsa  
 
Smoked duck breast with orange -thyme vinaigrette  
 
Beef tartar  
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rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

package  |  hors dõoeuvre  |  dinner  |  beverage 
 

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

Continuation  

 
160.00 PLN /per person  
 

Personalize your 4 course dinner set.  

Choose one dish from each group: starter, soup, main 

course and dessert  

 
 
 
Soups 
 
Minestrone - Italian vegetable soup  
 
Tomato soup with basil croutons  
 
Beetroot consomm® with beef ravioli 
 
Wild mushroom cream with thyme infusion  
 
Asparagus cream cappuccino  
 
Chicken broth with vegetables and home made noodles  
 
Polish style tripe soup  
 
ŭurek with boiled egg and sausage   
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rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

package  |  hors dõoeuvre  |  dinner  |  beverage 
 

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

Continuation  

 
160.00 PLN /per person  
 

Personalize your 4 course dinner set.  

Choose one of dish from group: starter, soup, main 

course and dessert  

 
Main Courses  
 
Blue cheese crusted filet mignon, Madera sauce,  
glazed shallot, potato gratin and seasonal vegetables  
 
Grilled veal loin steak with wild sage sauce,  
gnocchi and green asparagus  
 
Rack of lamb marinated with mustard, rosemary sauce, 
chive whipped potatoes and vegetable ratatouille  
 
Pork fillet stuffed with forest mushrooms with green 
peppercorn sauce and duchess potatoes  
 
Chicken breast with spinach stuffing, wrapped with 
Parma ham on vegetable risotto and parsley sauce  
 
Grilled salmon served with steamed rice  
and saut®ed spinach 
 
Pan fried sea bass fillets with tarragon,  
roasted vegetables and skin potatoes  
 
Baked duck served with red cabbage,  
caramelized apples and dumplings  
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rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

package  |  hors dõoeuvre  |  dinner  |  beverage 
 

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

Continuation 

 
160.00 PLN /per person  
 

Personalize your 4 course dinner set.  

Choose one of each group: starter, soup, main course 

and dessert  

 
 
Desserts 
 
New York Style cheese cake with berry compote  
 
Fruit tart with seasonal fresh fruits with vanilla cream  
 
Lemon meringue with mint sherbet  
 
Tiramisu-mascarpone cheese mousse with coffee lady 
fingers  
 
Triple chocolate mousse cake with ruby sauce  
 
Warm apple cake with vanilla ice cream and strawberry 
sauce  
 
Polish cake with whipped cream and berries  
 
Poppy seeds cake with toffee cream  
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rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

package  |  hors dõoeuvre  |  dinner  |  beverage 
 

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

Congratulation, you have chosen the plated menu! 
Now create the buffeté 

210 PLN /person includes the 4 course menu  
(stated at pages 9 to 12) and  
1 cold appetizer, 1 salad, 1 soup, 1 main course,  
2 additions, 1dessert  
 
220 PLN / person includes the 4 course menu  
(stated at pages 9 to 12) and  
2 cold appetizers, 2 salads, 1 soup, 2 main courses,  
2 additions, 2 desserts  
 
230 PLN / person includes the 4 course menu  
(stated at pages 9 to 12 ) and  
3 cold appetizers, 3 salads, 1 soup, 3 main courses,  
2 additions, 3 desserts  
 
240 PLN / person includes the 4 course menu  
(stated at pages 9 to 12)  and  
4 cold appetizers, 4 salads, 1 soup, 4 main courses,  
2 additions, 4 desserts  
 
250 PLN / person includes the 4 course menu  
(stated at pages 9 to 12) and  
5 cold appetizers, 5 salads, 1 soup, 5 main courses,  
2 additions, 5 desserts  
 
 
Select your buffet out of dishes stated at pages 14 to 17  
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rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

package  |  hors dõoeuvre  |  dinner  |  beverage 
 

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

 

Cold appetizers   

Cold cuts - selection of Polish cold cuts and roasted 

meat  

Smoked fish (salmon, trout, mackerel)  

Fish in jelly (salmon, trout)  

Italian cold cuts selection  

Cheeses -selection of polish and international cheeses  

Marinated herrings with onion, plums, cream  

Salmon tartar  with red onion and capers  

Shrimps cocktail  

 

Salads  

Tomato and mozzarella salad with fresh basil  

Feta and olives Mediterranean salad  

Selection of mix green lettuce and sliced vegetable 

with dressing and olive oil  

Polish vegetable salad  

Glass noodle and teriyaki chicken salad  

Roasted chicken breast salad with curry and peach  

Pork salad with pickled wild mushroom    

Eggs and mushroom salad with chive  

 
*Refilled up to 4 hours  
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rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

package  |  hors dõoeuvre  |  dinner  |  beverage 
 

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

 

 

Soups 

 

Minestrone - Italian vegetable soup  

Tomato soup with basil croutons  

Beetroot consomm® with beef ravioli 

Wild mushroom cream with thyme infusion  

Asparagus cream cappuccino  

Chicken broth with vegetables and home made 

noodles  

Polish style tripe soup  

Polish ŭurek with boiled egg and sausage  

 

 

 

 

 
*Refilled up to 4 hours  
  
 



   > 

2
0

0
6

. 
 M

a
rr

io
tt
 I
n
te

rn
a
ti
o
n
a
l.
 A

ll
 R

ig
h
ts

 R
e
s
e
rv

e
d
.

 

rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

package  |  hors dõoeuvre  |  dinner  |  beverage 
 

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

 

 

 

 

Hot dishes  
 

Pork tenderloin served in a mushroom sauce  

Pork fillet with cream peppercorn and cognac  sauce  

BBQ ribs 

Veal medallions with sage sauce  

Lamb with rosemary sauce  

Beef stroganoff with forest mushrooms  

Roasted turkey with orange sauce  

Chicken breast with black olives and parsley  

Chicken roulade with orange  sauce  

Roasted duck with apples  

Traditional Polish bigos with venison  

Grilled duck breast with cranberries sauce  

Roasted salmon with lemon -capers sauce  

Pan fried perch  with dill sauce  

Baked trout with white wine sauce  

Pike perch with egg and mustard sauce  

 

 

 
*Refilled up to 4 hours  
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rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

package  |  hors dõoeuvre  |  dinner  |  beverage 
 

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

 

Additions  

Boiled potatoes with butter and dill  

Steamed rice  

Italian gnocchi with spinach  

Grilled vegetables with herbs  

Roasted young potato with onion  

Seasonal vegetables ratatouille with tomato sauce  

Baked baby carrots with honey  

Roasted eggplant with Italian cheese and tomato 

sauce  

 
 

Desserts  

Fruits salad with mint leaves  

Apple cake  

White chocolate mousse  

Tiramisu 

Mini donuts  

Baileys mousse with mango  

Cheese cake  

Lemon tart  

Fruits tartlets 

Napoleonka cake   

 

*Refilled up to 4 hours  
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rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

package  |  hors dõoeuvre  |  dinner  |  beverage 
 

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

 
 

Welcome glass of sparkling wine for you and your Guests  

Wedding cake  

Wedding ballroom  

Candles decoration  

Name cards for Guests  

Personalized room diagram and Guests list at the 

entrance  

Dance floor and podium for the band  

Menu tasting one month before the wedding for couple  

Apartment with breakfast for the newly married couple  

on the night of the event  

Special room rates for your Guests  

A dinner invitation for the couple for their one year 

wedding anniversary  
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rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

package  |  hors dõoeuvre  |  dinner  |  beverage 
 

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

 
Soft Drinks Package*  
80 PLN / per person  
 
Fruit juices (3 kinds)  
Soft drinks ð Pepsi, Pepsi Light, 7 -up, Mirinda, Tonic  
Mineral water,  
Selection of coffee and tea  
 
Alcoholic Beverage Package*  
100 PLN / per person  
  
Red and white wine**  
Polish beer Zywiec  
Polish vodka (3 kinds ð Wyborowa, Soplica, Zubrowka)  
 
 
*Unlimited consumption up to 8 hours  
** Please choose one red and white wine out of following  
 
White wines:  
France  
J. Moreau & Fils Sauvignon Blanc Vin de Pays D`oc 0.75 l  
Laurent Miquel P¯re et Fils Chardonnay, Viognier 0.75 l 
Chile  
Sonata Sauvignon Blanc Central Valley,  
Concha y Toro 0.75 l  
Red wines:  
France  
J. Moreau & Fils Merlot Vin de Pays DõOC 0.75 l  
Laurent Miquel P¯re et Fils Cabernet Sauvignon,  
Syrah 0.75 l 
Chile  
Sonata Cabernet Sauvignon Central Valley,  
Concha y Toro 0.75 l  
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package  |  hors dõoeuvre  |  dinner  |  beverage 
 

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

 
 
Bread  selection : 
Whole wheat and country loaf and rolls  
with different seeds  
 
Country Table:  
Whole roasted meats (pork b elly, pork  neck, pork loin  
and pork tenderloin)  
Whole cold meats (smoked ham, gammon, brown  
sausage pudding , liverwurst, country sausage, black 
sausage and pate)  
Extras (lard with cracklings, pickled cucumbers, 
marinated mushrooms, beetroot salad with horseradish, 
horseradish and mustard)  
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package  |  hors dõoeuvre  |  dinner  |  beverage 
 

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

 
 
 
Starters: 
 
Grilled Italian vegetable salad  
with balsamic dressing and  
Grana Padano cheese       |35. 00 PLN 
 
Organic greens with sun -dries tomatoes,  
toasted pine nuts and  
Italian vinaigrette       |35. 00 PLN 
 
Atlantic salmon Tatar  
with grapefruit ð chili salad        |45.00 PLN  
 
 
Peppered beef Carpaccio  
with rocket leaves  
and pecorino shavings                   |50.00 PLN  
 
Herb marinated tiger prawns  
with lime cr¯me fraiche                   |45.00 PLN  
 
                                                     
Pink roasted entrecote of beef,  
served with green celery salad  
and mango chutney                    |40.00 PLN  
 
Antipasti platter  
with vitello tonato,  
salami, beef Carpaccio,    
tomato and mozzarella,    
rocket leafs and olives              |50.00 PLN  
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package  |  hors dõoeuvre  |  dinner  |  beverage 
 

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

 
 
Soups: 

 

Minestrone - Italian vegetable soup            |20.00 PLN  
 
Polish ŭurek   
with boiled egg and sausage                     |18.00 PLN  
 
Tomato soup with basil croutons              |18.00 PLN  
 
French onion soup                         |18.00 PLN  
 
Beetroot consomm® 
with beef brisket ravioli                          |25.00 PLN  
 
Potato -leek soup  
with bacon bits                          |25.00 PLN  
 
Wild mushroom cream  
with thyme infusion                         |22.00 PLN  
 
New Zealand mussel  
and clam chowder  
with garlic croutons                         |25.00 PLN  
 
Asparagus cream  
cappuccino                          |25.00 PLN  
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package  |  hors dõoeuvre  |  dinner  |  beverage 
 

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

 
 
Meat & Fish Main Courses:  

 

 
Roast venison loin with  
wild berry compote, thyme sauce,  
pommes william and  
creamed savoy cabbage       |85.00 PLN   
 
Grilled veal loin steak with  
wild mushroom sauce,  
gnocchi and green asparagus                             |85.00 PLN  
 
Pork fillet stuffed with dried apricots  
And prings, green peppercorn sauce  
served with duchess potatoes      |60.00 PLN  
 
Chicken breast with spinach stuffing,  
toasted sesame seads on sun -dried  
tomato risotto with parsley sauce       |50.00 PLN  
 
Herb crusted pike perch,  
served with new potatoes   
and grilled courgettes       |55.00 PLN  
 
Grilled scallops with  parma ham chips   
and champagne risotto       |70.00 PLN  
 
Lemon sole with poached green grapes   
and wine sauce        |60.00 PLN  
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Vegetarian Main Courses:  
 
Home made vegetable lasagna  
with smoked provolone crust         |4 0.00 PLN 
 
Flash in the pan  
shitake and cashew nuts stir -fried  
with garlic, ginger and shallot s,  
sweet potato and mixed vegetables  
served on egg noodles   
with cilantro sesame oil            |4 0.00 PLN  
 
Roasted sweet potato, cashew  
and coconut curry with  
spinach , basmati rice,  
cucumber s and spicy vegetable crisps             |4 0.00 PLN 
  
Roasted sweet peppers  
stuffed with herbed cous cous,  
dried fruits and toasted flaked  
almonds topped  
with warm goat's cheese              |45. 00 PLN 
 
Fomulini with roasted tomatoes  
and bell pepper sauce with  
black olives            |40.00 PLN  
 
Canalloni  filled with spinach and ricotta   
in a tomato, basil and                 
Pecorino cheese sauce        |30.00 PLN  
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rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

package  |  hors dõoeuvre  |  dinner  |  beverage 
 

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

 
 
Desserts: 

 

ôNew York Styleõ cheesecake  
with berry compote       | 22.00 PLN
   
Fruit tart  
Seasonal fresh fruit tart with  
vanilla custard  
in a sugar dough crust                            |22. 00 PLN 
 
Tropical passion fruit  
and mango mousse  
with coconut and fresh berries                 |22. 00 PLN 
 
Tiramisu 
Mascarpone cheese mousse with  
coffee soaked lady fingers       |22. 00 PLN 
 
Cr¯me br¾l®e  
accompanied with strawberry s  
and vanilla sauce       |22. 00 PLN 
 
Tripple chocolate mousse cake  
with ruby sauce        |22. 00 PLN
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Ostromecko Polish water                            8.00 PLN /   0.33 l 
Ostromecko  
Polish water                      15.00 PLN /   0.70 l 
Perrier                     18.00 PLN /   0.33 l 
Perrier                      26.00 PLN /  0.75 l 
Evian                      17.00 PLN / 0.33 l 
Evian                      18.00 PLN /  0.50 l 
Pepsi Cola                       11.00 PLN /  0.20 l 
Pepsi light                       11.00 PLN /  0.20 l 
Seven up                       11.00 PLN /  0.20 l 
Mirinda                       11.00 PLN /  0.20 l 
 
 

 
Sparkling wines                 0.75 l 
Ciel de Paris Brut                        70.00 PLN  
Proseco by Tenuta San Giorgio          160.00 PLN 
 
Champagne                                0.75 l 
Piper Heidsieck brut                   340.00 PLN 
Piper Heidsieck demi sec                   460.00 PLN 
Veuve Clicquot Ponsardin brut           440.00 PLN 
Veuve Clicquot demi sec                   460.00 PLN 
Veuve Pellatier & Files brut          209.00 PLN 
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*White wine:                                           0.75 l 
 
France                                                                                       
J.  Moreau & Fils Sauvignon Blanc      115.00 PLN  
Vin de Pays Dõoc 
Laurent Miguel Pere et Fils Chardonnay  
Viognier        115.00 PLN 
                   
Chile  
Sonata Sauvignon Blanc       115.00 PLN                      
Central Valley, Concha y Toro  
 
Argentina  
Otra Vide Viognier D.C. Mendoza      120.00 PLN                       
 
South Africa  
Spier Chenin Blanc       125.00 PLN 
 
 
Rose wine:                                 0.75 l 
 
Spain  
Mas Rabell Rosado       125.00 PLN 
 
 

 
 
*Additional wine list on request  
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*Red wine:                                                          0.75 l 
 
France                                                                
J. Moreau & Fils   Merlot       115.00 PLN 
Vin de Pays DõOC 
 
Laurent Miquel P¯re et Flis  
Cabernet Sauvignon, Syrah       115.00 PLN 
 
Chile  
Sonata Cabernet Sauvignon       115.00 PLN 
Central Valley, Concha y Toro  
 
Argentina  
Otra Vida Malbec D.C. Mendoza      120.00 PLN 
    
South Africa  
Spier Shiraz       125.00 PLN 
 
 
 

 
  
 
 
*Additional wine list on request  
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Aperitif:     
    4 cl                               0.75 l  
Campari                    25.00 PLN    400.00 PLN 
   
    6 cl  
Martini dry, bianco           16.00 PLN      240.00 PLN 
 
 
 
Beer:    
  0.33 l                                    1 l 
ŭywiec, bottle                    15.00 PLN 
ŭywiec, draught         35.00 PLN 
Heineken, draught         40.00 PLN                                      
Heineken, bottle                19.00 PLN 
ŭywiec,                    19.00 PLN 
non alcoholic bottle                                                                           
  0.50l 
Paulaner, wheat beer      22.00 PLN 
 
 
 



   > 

2
0

0
6

. 
 M

a
rr

io
tt
 I
n
te

rn
a
ti
o
n
a
l.
 A

ll
 R

ig
h
ts

 R
e
s
e
rv

e
d
.

 

rehearsal  ceremony  afternoon  evening  enhancements  brunch  our hotel  

We offer unparalleled services that your guests will appreciate, from 

valet parking and spacious guestrooms to private pre -reception areas, 

breathtaking indoor and outdoor ceremony venues and specialty 

linens and chair covers, as well as many other wedding extras such as 

distinctively designed place cards, cake boxes and guest books. 

Marriott can create a day thatõs special for everyone. 

unique                              

                     details  

Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  
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Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

 
 
Your Certified Wedding Planner will give you all 
information about our cake selection  
 
 
 

Delicious cake with fruit and creamy filling  
 

  

Traditional black forest cake with cherries  
marinated with kirsh  
 

Exquisite white chocolate and raspberries cake  
 

Gourmet 3 different chocolate cake  
 
 
 
The price per person is 22.00 PLN  
 
The price includes one cake decoration   

- selected  by you     
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Selection of classic  
and special Martinis  
and assorted condiments                 85.00 PLN / per person  
 
 
Fun and lively  
Choose from Margarita,  
Caipirinha, Daiquiri, Mojitos               85.00 PLN / per person  
 
 
Experience timeless  
handcrafted cocktails  such as:  
Cosmopolitan, Black Russian,  
Tom Collins, Planterõs Punch  
and many more                                  85.00 PLN / per person  
 
 
 
 
Valid for 5 hours  
 
Please choose one of the fabulous open bar above       
or create your individualized bar  
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Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa |  +48 22 630 63 06  

 
Å 24 hours Room Service  Satellite broadcasting  
Å Business Center with state of the art equipment and    
   services Ice machine on each floor  
Å Direct dial telephones ð 2 phones in each room,                 
   2 phone lines with data points, voice messaging  
Å Hi-speed Internet in guestõs rooms 
Å Color TV with movie on demand  
Å Mini bar in room  
Å Laundry, valet service ð full service  in house  
Å Safety deposits boxes  
Å Express check in and check out  
Å Multiple electrical outlets supporting  US ð 100V,              
   GB outlets, Euro sockets and Polish outlets ð 220V in  
   every room  
Å All rooms with new electronic locks  
Å Iron and  iron board  
Å Shoe shine  stand   
Å Car rental desk  
Å Gift shop  
Å Flower shop  
Å Art Gallery  
Å Medical Centre  
Å Pharmacy  
Å Cash machine in the Lobby  
Å Indoor swimming pool and Jacuzzi  
Å Health club  
Å Beauty salon  
Å Bus transfer to the airport  
Å Taxi services 
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Warsaw Marriott Hotel  | Al. Jerozolimskie 65/79, 00 -697 Warszawa  |  +48 22 630 63 06  

 
We can handle any event, anytime, anywhere.  
 
Choose your location and we will be happy to be there 
for you on  your magic dayé 
 

 
We recommend   
Hair and beauty salon òMODERN LOOKó located in  
our building  
Reservations: +48 22 630 55 88  
 

We can present you a catalog  
with wide selection of bouquets  
and decorations  


