
WELCOME  

   TO YOUR 

 WEDDING  

  DAY 

COURTYARD BOSTON MARLBOROUGH 

75 Felton Street | Marlborough, MA 01752 | 508.480.0015 

www.marriott.com/bosmd 



RELAX 

…and enjoy! Our wedding event planners will 

work with you to create a memorable experience 

for family and friends. We’ll handle all of the   

details so you can relax before and on your    

special day. 

 

TRADITION 

…with elegance. We can accommodate every 

wish and family tradition for your ceremony to 

make your wedding fairy tale perfect. 

 

TASTE & STYLE 

…to reflect your personal vision. Your celebration 

may include champagne brunch, bountiful lunch 

buffet, or a more formal sit down dinner.    

Whichever you choose, our wedding event    

planners will help you fashion a fantastic menu 

that you and your guests will savor. 

DISTINCTIVE TOUCHES 

…to celebrate your special day. We take great 

pride in providing exceptional food and drink, 

service and atmosphere. We offer many services 

to make wedding  receptions special, such as 

great wine selections, distinctive menus, unique 

ice carvings, beautiful floral displays, and       

dramatic lighting. It’s your wedding reception and 

our opportunity to impress you and your guests. 

 

EXPERIENCE 

…you can count on. When it comes to tying the 

knot, Marriott Certified Wedding Planners are an 

important part of your special day. Our expert 

planners provide complimentary services,      

handling all of the event  details and working  

closely with you and your fiancée to ensure the 

perfect stress-free wedding. 
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A 12.5% service fee, 9.5% taxable administrative fee, and 7% Massachusetts state tax will be added to all food and beverage items. 



MINIMUM OF 50 GUESTS 

complimentary private menu tasting for up to two guests  

fine imported and domestic regional cheese display with fresh fruit and gourmet crackers 

plated dinner or lavish buffet 

champagne toast 

private room with artisan cheese board & champagne for the bridal party during cocktail hour 

selection of tray-passed hors d’oeuvres 

guest tables enhanced by white or ivory linen 

mirrors and votive candles to enhance your centerpiece 

choice of napkin color 

deluxe accommodations for the wedding couple on your wedding night 

preferred guest room pricing 
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ALL WEDDING PACKAGES 



HORS D’OEUVRES 

(select three) 

coconut chicken with sweet and sour sauce 

spring rolls with szechwan sauce 

vegetarian baked stuffed mushrooms 

deep fried grilled cheese with tomato bisque 

beef teriyaki skewers 

chicken satay with peanut sauce 

sweet and sour meatballs 

mini beef wellington 

spanakopita 

caribbean chicken skewers 

 

FIRST COURSE—STARTERS 

(select one) 

tortellini with tomato cream sauce 

chef’s seasonal ravioli 

seasonal fresh fruits and berries with raspberry 

coulis 

grilled portobello mushroom with prosciutto 

and gruyere cheese 

traditional caesar salad with herb croutons and  

parmesan cheese 

field greens salad with fresh strawberries and 

goat cheese with raspberry vinaigrette 

 

VEGETABLE ACCOMPANIMENTS ACCOMPA 

baby carrots 

green beans almondine 

sautéed zucchini and roasted Red Peppers 

 

 

STARCH ACCOMPANIMENTSCO 

oven roasted potatoes 

garlic mashed potatoes 

rice pilaf 

 

SECOND COURSE—ENTRÉE SELECTIONS 

(select two; higher entrée price prevails) 

filet mignon | 59 

8 oz. filet mignon served with béarnaise sauce 

new york sirloin | 51 

12 oz. sirloin steak grilled to perfection 

sesame crusted salmon | 49 

with an orange-infused oriental vinaigrette 

london broil | 49 

marinated and roasted, served in a madeira wine sauce 

stuffed chicken | 47 

breast of chicken with cranberry cornbread stuffing 

chicken piccata | 47 

sautéed breast of chicken finished with a piccata sauce of 

white wine, butter, and capers 

chicken marsala | 47 

sautéed breast of chicken finished with marsala wine 

sauce and button mushrooms 

new england scrod | 47 

fresh scrod topped with seasoned bread crumbs and  

lemon zest 

grilled portobello vegetable stack | 47 

grilled portobello mushrooms stacked with eggplant,   

zucchini, summer squash, tomato, and red onion over a 

bed of rice and drizzled with lemon vinaigrette 

 

THIRD COURSE—DESSERT  

coffee and tea station served with your      
wedding cake (cake cutting fee of $1.50 per 
person will apply) 
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SIMPLY CHIC 
Package includes complimentary private menu tasting for up to four guests (with signed agreement). 



HORS D’OEUVRES 

(select four) 

coconut chicken with sweet and sour sauce 

spring rolls with szechwan sauce 

vegetarian baked stuffed mushrooms 

deep fried grilled cheese with tomato bisque 

beef teriyaki skewers 

chicken satay with peanut sauce 

sweet and sour meatballs 

mini beef wellington 

spanakopita 

caribbean chicken skewers 

 

FIRST & SECOND COURSE—STARTERS 

(select two) 

italian wedding soup 

chef’s seasonal ravioli 

seasonal fresh fruits and berries with raspberry 

coulis 

grilled portobello mushroom with prosciutto 

and gruyere cheese 

traditional caesar salad with herb croutons and  

parmesan cheese 

field greens salad with fresh strawberries and 

goat cheese with raspberry vinaigrette 

 

VEGETABLE ACCOMPANIMENTS ACCOMPA 

baby carrots 

green beans almondine 

sautéed zucchini and roasted red peppers 

 

 

STARCH ACCOMPANIMENTSCO 

oven roasted potatoes 

garlic mashed potatoes 

rice pilaf 

 

THIRD COURSE—ENTRÉE SELECTIONS 

(select two; higher entrée price prevails) 

filet mignon | 71 

8 oz. filet mignon served with béarnaise sauce 

new york sirloin | 63 

12 oz. sirloin steak grilled to perfection 

sesame crusted salmon | 78 

with an orange-infused oriental vinaigrette 

london broil | 61 

marinated and roasted, served in a madeira wine sauce 

stuffed chicken | 59 

breast of chicken with cranberry cornbread stuffing 

chicken piccata | 59 

sautéed breast of chicken finished with a piccata sauce of 

white wine, butter, and capers 

chicken marsala | 59 

sautéed breast of chicken finished with marsala wine 

sauce and button mushrooms 

new england scrod | 59 

fresh scrod topped with seasoned bread crumbs and  

lemon zest 

grilled portobello vegetable stack | 59 

grilled portobello mushrooms stacked with eggplant,   

zucchini, summer squash, tomato, and red onion over a 

bed of rice and drizzled with lemon vinaigrette 

 

FOURTH COURSE—DESSERT  

coffee and tea station served with your      
wedding cake (cake cutting fee of $1.50 per 
person will apply) 
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PERFECTLY ELEGANT 
Package includes complimentary private menu tasting for up to four guests (with signed agreement). 
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STYLISH SOPHISTICATION 

HORS D’OEUVRES 

Select Five 

coconut chicken with sweet and sour sauce 

spring rolls with szechwan sauce 

vegetarian baked stuffed mushrooms 

deep fried grilled cheese with tomato bisque 

beef teriyaki skewers 

chicken satay with peanut sauce 

sweet and sour meatballs 

mini beef wellington 

spanakopita 

caribbean chicken skewers 

 

FIRST & SECOND COURSE—STARTERS 

(select two) 

tortellini with tomato cream sauce 

chef’s seasonal ravioli 

seasonal fresh fruits and berries with raspberry 

coulis 

grilled portobello mushroom with prosciutto 

and gruyere cheese 

traditional caesar salad with herb croutons and  

parmesan cheese 

field greens salad with fresh strawberries and 

goat cheese with raspberry vinaigrette 

 

VEGETABLE ACCOMPANIMENTS ACCOMPA 

baby carrots 

green beans almondine 

sautéed zucchini and roasted red peppers 

 

 

STARCH ACCOMPANIMENTSCO 

oven roasted potatoes 

garlic mashed potatoes 

rice pilaf 

 

THIRD COURSE—ENTRÉE SELECTIONS 

(select two; higher entrée price prevails) 

filet mignon | 84 

8 oz. filet mignon served with béarnaise sauce 

new york sirloin | 77 

12 oz. sirloin steak grilled to perfection 

sesame crusted salmon | 75 

with an orange-infused oriental vinaigrette 

london broil | 74 

marinated and roasted, served in a madeira wine sauce 

stuffed chicken | 72 

breast of chicken with cranberry cornbread stuffing 

chicken piccata | 72 

sautéed breast of chicken finished with a piccata sauce of 

white wine, butter, and capers 

chicken marsala | 72 

sautéed breast of chicken finished with marsala wine 

sauce and button mushrooms 

new england scrod | 72 

fresh scrod topped with seasoned bread crumbs and lem-

on zest 

grilled portobello vegetable stack | 72 

grilled portobello mushrooms stacked with eggplant, zuc-

chini, summer squash, tomato, and red onion over a bed 

of rice and drizzled with lemon vinaigrette 

 

FOURTH COURSE-DESSERT  

coffee and tea station served with your      
wedding cake (cake cutting fee of $1.50 per 
person will apply) 

Package includes complimentary private menu tasting for up to four guests (with signed agreement). 



SIMPLY CHIC | 59 

PERFECTLY ELEGANT | 71 

STYLISH SOPHISTICATION | 82 

Pricing per person. All other package        

components will apply.  

 

SOUP & SALAD 

(select two) 

italian wedding soup 

chef’s seasonal soup 

mesculun field greens salad 

caesar salad 

garden salad 

 

CARVING STATION 

$50 attendant fee will apply; one attendant 

per 75 guests required 

(select one) 

whole roasted turkey 

honey glazed ham 

marinated new york strip steak 

 

ENTRÉE SELECTIONS 

(select two) 

chicken marsala 

chicken picatta 

baked new england scrod 

grilled salmon 

sliced london broil 

 

 

 

 

PASTA SELECTIONS 

(select one) 

tortellini alfredo 

penne pasta with marinara 

fettuccine with toasted garlic and white wine 

sauce 
 

VEGETABLES & STARCH SELECTIONS 

(select one) 

honey glazed carrots 

green beans almondine 

zucchini and red peppers 

oven roasted red bliss potatoes 

rice pilaf 

garlic mashed potatoes  

 

DESSERT & COFFEE STATION 

coffee and tea station served with your     

wedding cake (cake cutting fee of $1.50 per 

person will apply) 
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WEDDING BUFFETS 



HOT HORS D’OEUVRES 

Priced per 50 pieces 

potato pancake w/ applesauce | 100 

vegetarian spring rolls w/ sweet chili sauce | 

125 

spanakopita | 100 

swedish meatballs | 125 

coconut chicken w/ sweet & sour sauce | 125 

mini crab cakes w/ remoulade sauce | 150 

coconut shrimp w/ sweet & sour sauce | 150 

mini chicken cordon bleu | 100 

beef wellington | 150 

brie & raspberry wrapped in phyllo | 125 

blanketed cocktail franks w/ spicy mustard | 

100 

beef satay w/ teriyaki glaze | 150 

 

COLD HORS D’ OEUVRESSPLAYS 

Priced per 50 pieces  

fruit kabobs | 100 

caprese skewers | 125 

tomato, fresh mozzarella, balsamic reduction  

chilled shrimp cocktail | 250 

assorted finger sandwiches | 150 

tuna, chicken or egg 

 

 

 

 

 

 

CARVING STATIONS 

Priced per each item; prepared by a uniformed 

attendant ($50.00 attendant fee will apply);  

all items served w/ a variety of appropriate    

garnishes, petite rolls & condiments 

whole roasted turkey | 225 

(serves 30) 

honey glazed ham | 250 

(serves 40) 

house smoked pork loin | 195 

(serves 30) 

herb crusted roast tenderloin of beef | 295 
(serves 30) 

marinated new york strip steak | 250 

(serves 30) 

 

DISPLAY STATIONS 

Priced per person based on 1-hour of service 

(20 person minimum) 

artisan cheese board | 8 

chef’s selection of assorted semi soft & hard cheeses, red 
pepper jelly, fruit garnish, variety of crackers & lavish 

farmer’s market | 7 

carrots, celery, red & green peppers, summer squash, 
zucchini, grape tomato, cucumbers, ranch dipping sauce 

mediterranean platter | 9 

hummus, kalamata olives, roasted red peppers,         
artichokes, pepperoncini, feta cheese, marinated    
mushrooms & pita chips 

antipasto | 10 

pepperoni, fresh mozzarella, marinated mushrooms, 
roasted red peppers, pepperoncini, provolone, assorted 
olives 
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EXCEPTIONAL ENHANCEMENTS 



ACTION STATIONS 

Priced per person; prepared by a uniformed 

attendant ($50.00 attendant fee will apply) 

pasta action station | 14 

penne & cheese tortellini tossed in your choice of alfredo, 

marinara or pesto cream sauce w/ a variety of vegetable 

mix-ins 

add chicken | +2 

add shrimp | +4 

 

mashed potato bar | 10 

mashed yukon & sweet potatoes, scallions, butter, sour 

cream, bacon, caramelized onions, cheddar cheese, 

brown sugar, horseradish, maple syrup, candied pecans, 

mushroom gravy  

 

DESSERT STATIONS 

Priced per person 

viennese dessert station | 12 

mini petit fours, cannoli’s, crème puffs, mini eclairs, mini 

tiramisu, macaroons, mini cheesecakes, fruit tartlets, 

chocolate dipped strawberries, coffee, decaf, assorted 

teas 

 

COFFEE STATIONS 

Priced per person 

continental coffee station | 7 

coffee, decaf, hazelnut & french vanilla flavored syrup, 
assorted teas, whipped cream, orange rinds, maraschino 
cherries, cinnamon sticks, chocolate shavings, cane   
sugar 
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EXCEPTIONAL ENHANCEMENTS (CONTINUED) 



HOSTED BAR 

Charges based on consumption and per drink plus 

applicable tax/gratuity 

 

call brands | 6.50 

premium brands | 7.50 

cordials | 7.50 

house wines | 6.50 

domestic beer | 5.50 

imported/micro beer | 6 

soft drinks | 3 

 

CASH BAR 

Per drink price (inclusive of tax\gratuity) 

 

call brands | 8.50 

premium brands | 9.50 

cordials | 9.50 

house wines | 8.50 

domestic beer | 7 

imported/micro beer | 8 

soft drinks | 4 

mimosa punch | 75 per gallon 

PACKAGE BAR 

Pricing is per person (non-inclusive) for unlimited 

legal consumption for the number of hours        

contracted. 

 

 

 

 

 

 

 

BAR SERVICE 

Per hotel policy all bars will close a half-hour 

prior to the conclusion of the event. Shots will 

not be served. Bar service is at the discretion 

of hotel management and in accordance with 

state liquor laws. Bar service may be denied to 

those guests who appear to be intoxicated or 

underage. 
 

A bartender fee of $50 per bartender will apply. A 

bartender is required to serve all alcohol. One    

bartender required for every 75 guests.  

 

 

 SELECT PREMIUM 

one hour 16 19 

two hours 21 24 

three hours 25 28 

four hours 28 31 

five hours 31 34 
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DEPOSITS AND PAYMENTS 

An initial deposit will be due upon the signing of 

the wedding agreement and will be based upon a 

sliding scale. Please refer to your contract for 

more details. Final payment will be due seven (7)

days prior to your event payable via cash, credit 

card, or bank check only. Personal checks are not         

accepted for final payment. 

 

FOOD AND BEVERAGE POLICIES 

Due to liability and policies of the hotel, all 

food and beverage associated with banquet 

events must be provided, prepared, and served 

by the hotel. For this same reason, no food 

prepared for an event may be packaged to-go. 

Wedding cakes must be provided by a licensed  

bakery vendor. 

 

ON SITE CEREMONIES 

We are pleased to offer onsite ceremonies in 

our adjacent ballroom for an additional fee of 

$500. This fee includes chairs, staging/stairs, 

and a standing microphone for the officiant. 

 

PARKING 

Complimentary parking is provided for you and 
your guests. 

 

OVERTIME 

All wedding packages include five hours of 

reception time. Should you decide that you 

would like to extend your event, a $500 rental 

fee per hour will apply. All overtime must be 

arranged in advance. Wedding receptions must 

end no later than 12:30am. 

 

 

MINIMUMS AND GUARANTEES 

A final guarantee of guests will be due to the 

sales office fourteen (14) business days prior to 

your celebration. The final balance due will be 

based upon the guaranteed attendance, or the 

food and beverage minimum per your event 

agreement (whichever is greater). Once a count is 

given, it may always increase, not decrease. 

 

AUDIO VISUAL 

Audio/Visual services available through Worcester 

A/V including uplighting, screen, projector and 

more. Please ask your wedding specialist for details 

and pricing.  
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POLICIES AND GENERAL INFORMATION 



ARRIVAL INFORMATION 

guest room check-in: 3:00pm 

guest room checkout: 12:00pm 

Complimentary wi-fi throughout hotel 

complimentary on-site parking 

 

PROPERTY DETAILS 

5 floors, 196 guest rooms and 6 suites 

11 function rooms, 8,000 SF of event space 

this hotel is non-smoking 

pets allowed, non-refundable sanitation fee:       

$75 USD, contact hotel for details 

dry cleaning available 

complimentary local calls time limit 

full-service business center 

phone calls: toll-free 

safe deposit boxes, front desk 

fitness room and health club on-site 

indoor pool with outdoor patio 

 

 

 

DINING 

within walking distance of numerous restaurants 

24/7 market located on-site 

 

THE BISTRO & LOBBY BAR 

Your food and beverage destination for refreshing 

breakfast choices in the morning and a variety of    

dinner and cocktail options in the evening. The   

Bistro also offers specialty beverages made with 

Starbucks coffee to help you get a jump on the day.  

 

MARRIOTT BONVOY 

Discover Marriott Bonvoy - Marriott’s new,        

combined loyalty program that rewards you more 

than ever. Members earn, redeem and enjoy      

exclusive benefits at 7,000+ hotels and resorts 

across Marriott’s  extraordinary portfolio of brands 

in 131 countries. Earn up to 60,000 points on     

eligible room, food, beverages and audio/visual 

charges when planning your wedding at Courtyard 

Boston Marlborough. 
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HOTEL INFORMATION 



     REFRESHING  

  APPROACH  

         TO EVENTS 


