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Delta Hotels by Marriott Toronto East

Wedding Package
The following services are included with any wedding package:

Prior To Your Wedding
• Complimentary entrée tasting with couple
• Preferred bedroom rates for your guests,
based on availability
• Customized reservation link for attendees
reservations
• Complimentary wedding rehearsal room
(if ceremony is booked)
• On-site event expert to assist you throughout
your planning journey
• Discount on treatments, hair and makeup from
Saachi Spa
• 50% off guestroom rate for bridal entourage
to get ready on the day of the wedding
During Reception
• Complimentary parking for all wedding guests
• An assortment of Chef’s choice of hot hors
d’oeuvres and cold canapés served in butler
style (3 pieces per person)
• Alcoholic and non-alcoholic punch station

Your Ballroom
• Four course plated menu with Starbucks®
coffee service
• Elegantly decorated ballroom
• Customized size dance floor
• White linens and white napkins on table
• Raised head table will be dressed with crisp
white linen
• Podium and microphone
• Chair covers
• Round table mirror with 3 votive candles
• Complimentary cake cutting service
After The Wedding
• Complimentary Junior Suite on the night of the
wedding
• Complimentary breakfast for Bride and Groom
the next morning
• Complimentary stay on your one year wedding
anniversary (applicable to platinum package)

During Dinner
• House wine served during dinner
(one bottle of red and white house wine per
table)
• Four hour host bar (Silver package)
• Five hour host bar (Gold and Platinum
packages)
Subject to change without notice. Prices are subject to 13% HST and 15% gratuity.

Silver Package
$99 per person
Plated dinners are served with assorted breads and rolls with creamery butter and include freshly
brewed Starbucks® regular and decaffeinated coffee and an assortment of Tazo® teas.

Soup (choice of one)
Yukon Gold Potato and Leek Soup
With Padano Parmesan shavings and fresh herbs
Wild Mushroom Velouté
Sour cream, char-grilled forest mushrooms, truffle oil
Minestra di Verdura
Slow cooked tomato minestrone, Mediterranean vegetables, orzo pasta, rosemary pesto
Salad (choice of one)
Organic Field Greens Salad
Organic field lettuces, shaved carrot, radish, cherry tomatoes, cucumber, balsamic vinaigrette
Chopped Caesar Salad
Romaine lettuce, crispy bacon, focaccia croutons, grated Parmesan, creamy Caesar dressing
5 Healthy Grains Mixed Salad
Ripe avocado, raisins, toasted almond flakes, cumin oregano dressing

Silver package continues...

Subject to change without notice. Prices are subject to 13% HST and 15% gratuity.

Silver Package
$99 per person
Plated dinners are served with assorted breads and rolls with creamery butter and include freshly
brewed Starbucks® regular and decaffeinated coffee and an assortment of Tazo® teas.

Main Course (choice of one main and vegetarian option)
Lemon Cumin and Saffron Marinated Chicken Supreme
Spiced potatoes brava, seasonal bundle vegetables, onion soubise sauce
Cornmeal Crusted Tilapia
Parmesan-lemon arancini, broccoli florets salsa, sesame sauce vierge
Roast Sliced Certified Angus Beef
Buttermilk mashed potatoes, shiitake mushroom duxelles, seasonal bundle vegetables,
au poivre jus
Three Cheese Tortellini alla Genovese (vegetarian option)
Basil pesto cream, zucchini, black olives and Parmesan cheese
Dessert (choice of one)
Lemon Tart
Lemon curd, lemon granite, poppy seeds, shortbread biscuits
Raspberry Cheesecake
White chocolate crème anglaise, meringue crisp, fresh berries
Flourless Double Chocolate Brownies
White chocolate ganache, raspberry coulis, almond brittle

Subject to change without notice. Prices are subject to 13% HST and 15% gratuity.

Gold Package
$119 per person
Includes champagne (one glass per person) for toasting.
Plated dinners are served with assorted breads and rolls with creamery butter and include freshly
brewed Starbucks® regular and decaffeinated coffee and an assortment of Tazo® teas.
Soup (choice of one)
Butternut Squash and Silky Coconut Soup
Crumbled goat cheese, maple pumpkin seeds, curried oil
Oven Dried Tomato Bisque
Garlic and herb focaccia croutons, olive tapenade, fennel oil
Miso Chicken Noodle Broth
Young onions, julienne vegetables, seaweed pesto
Salad (choice of one)
Insalata di Caprese
Greenhouse grown tomatoe medley, bocconcini cheese, basil pesto, balsamic caramel
Curried Couscous Salad
Shredded carrots, scallions, snow peas, toasted cashew nuts, dried apricots, sultanas,
honey curry dressing
Organic Gathered Greens Salad
Baby spinach, arugula, raisins, red onions, blue cheese, walnuts, sherry vinaigrette

Gold package continues...
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Gold Package
$119 per person
Includes champagne (one glass per person) for toasting.
Plated dinners are served with assorted breads and rolls with creamery butter and include freshly
brewed Starbucks® regular and decaffeinated coffee and an assortment of Tazo® teas.
Main Course (choice of two mains and vegetarian option)
Pan Fried Chicken alla Saltimbocca
Smoked bacon and sage wrapped chicken breast, quinoa and smoked cheese polenta,
seasonal bundle vegetables, sage pesto, red wine gravy
Olive Oil-Poached and Pan-Seared Halibut
Brie scallion champ potatoes, sweet onion and sundried tomato ragout, caramelized leek
vinaigrette
Slow Roast Canadian Rib Eyed Beef
Farmed mushroom duxelles, stuffed Yorkshire pudding, parsnip potato purée, seasonal
bundle vegetables with truffle merlot pan jus
Brie, Red Onion and Potato Tart (vegetarian option)
Baby frissee, herb salad, rosemary salsa verde
Dessert (choice of one)
Valrhona Cocoa Tiramisu
Tia Maria mascarpone cheese, crushed amaretti cookies, chocolate disc, crisp meringue
Mixed Berry Panna Cotta
Mango and mint relish, mixed berry coulis, mango donut bite
Chocolate Mousse Bombe
Roasted banana cream, cocoa sponge, caramel anglaise

Subject to change without notice. Prices are subject to 13% HST and 15% gratuity.

Platinum Package
$125 per person
Includes champagne for toasting (one glass per person) and late night coffee station.
Plated dinners are served with assorted breads and rolls with creamery butter and include freshly
brewed Starbucks® regular and decaffeinated coffee and an assortment of Tazo® teas.
Soup (choice of one)
Wild Mushroom and Tomato Chowder
Shiitake mushroom en-croute, grated asiago cheese, parsley gremolata
Irish Cream of Leek and Potato Soup
Chives crème fraîche, crispy fried onions, garlic herb croutons
Thai Sweet Potatoes and Carrot Soup
Red Thai curry, peanuts-pistou, carrots coriander slaw
Salad (choice of one)
Organic Field Greens Salad
Organic field lettuces, shaved carrot, radish, cherry tomatoes, cucumber, balsamic
vinaigrette
Parmesan Creme Brulee
Crispy parma ham, caramelized cherry tomatoes, basil oil
Atlantic Salmon Tartare
Avocado, ponzu dressing, salmon caviar, sesame tuille

Platinum package continues...
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Platinum Package
$125 per person
Includes champagne for toasting (one glass per person) and late night coffee station.
Plated dinners are served with assorted breads and rolls with creamery butter and include freshly
brewed Starbucks® regular and decaffeinated coffee and an assortment of Tazo® teas.
Main Course (choice of two mains and vegetarian option)
Chicken Supreme Stuffed
Wild mushroom and brie cheese risotto stuffing, rosemary potato cake, seasonal bundle
vegetables, red wine demi glaze
Surf ‘n’ Turf
Grilled 4 oz. beef medallion, garlic chili prawns, lobster pomme purée, seasonal bundle
vegetables, au poivre jus
Lobster and Scallop Stuffed Salmon
Seafood couscous paella, grilled seasonal vegetables, sun-dried tomato butter sauce
Gnocchi alla Parissienne (vegetarian option)
Asparagus, wild spinach, Parmesan cheese, basil cream
Dessert (choice of one)
Dark and White Chocolate Dome
Raspberry coulis, chocolate lattice, mélange of berries
Black Forest Cheesecake
Oreo cookie crust, sour cherries, chocolate mousse, cherry coulis
Praline Hazelnut Charlotte Mousse
Sponge cake, chocolate ganache, hazelnut mousse, mélange of berries

Subject to change without notice. Prices are subject to 13% HST and 15% gratuity.

Enhancements – Reception Stations
Priced per person.

Build-Your-Own Poutine - $12
Roast beef, grilled chicken, grilled
portobello mushrooms, bacon bits,
pulled pork, potato french fries or sweet
potato fries, white cheddar cheese curds,
homemade gravy, Béarnaise sauce,
smokey bourbon BBQ sauce and herb
mayonnaise; served in a modern fry cup
with wooden fork
Land and Sea Sliders - $13
Guinness beef burger, falafel patties,
crab cake with mix and match sauces and
condiments: house chipotle aïoli, tartar aïoli,
confit garlic aïoli, honey mustard, sweet
spicy ketchup, red onion jam, roasted
red peppers, sautéed shiitake mushrooms,
caramelized onions, watercress, bibb
lettuce, sliced roma tomatoes, cabbage
slaw and potato chips; served with mini
warmed brioche bun

Chef Maki Sushi - $24
(Chef Attended 1h)
Assorted sushi rolls to include California,
avocado, spicy tuna, Philadelphia roll,
wasabi, pickled ginger, soy sauce
Sweet Table - $14
Mini French pastries, crème caramel,
pecan pie, strawberry shortcake, chocolate
tuxedo, truffle cake and pineapple chunks
with strawberries
Build-Your-Own Cheesecake Station - $14
Whipped homemade cheesecake filling
piped into martini glasses; displayed with
delicious garnishes to include: (please
choose four toppings) bittersweet
chocolate sauce, dulce de leche, fresh
raspberry, blueberry, strawberry sauce,
chocolate shavings, crushed Oreos

Street Taco Station - $15
Shrimp ceviche, red chili chicken al pastor,
shredded pork, pico de gallo, guacamole,
shredded Mexican cheese, cabbage slaw
and sour cream, served with flour and
corn tortillas
Subject to change without notice. Prices are subject to 13% HST and 15% gratuity.

Enhancements
Reception Accompanimets
Cheese Please - $185 per platter (serves 25)
Imported and domestic cheeses, assorted fresh fruits, toasted nuts, crackers
Dip It - $160 per platter (serves 25)
Various dips and spreads from around the globe with flat breads, crisps and assorted
artisanal breads
The Deli Shop - $220 per platter (serves 25)
Selection of cured meats and local charcuterie with selection of mustards, tomato chutney,
pickled vegetables, flat breads
Sliced Fresh Fruit - $185 per platter (serves 25)
Late Night Coffee Station - $4 per person
Freshly brewed Starbucks® coffee, regular and decaffeinated and an assortment of Tazo®
teas.

Subject to change without notice. Prices are subject to 13% HST and 15% gratuity.

Terms and Conditions
Our Hotel
Welcome to the ideal location for your next
meeting or event in Toronto. The minute you enter
Delta Hotels by Marriott Toronto East, you will be
impressed by the attention to detail and decor of
our facility. Only a short drive from downtown
Toronto, this hotel puts you in the centre of all
there is to see and do. Enjoy the nearby
championship golf courses, the Ontario Science
Centre, Toronto Zoo and much more.
Let Us Cater To Your Needs
At Delta Hotels by Marriott Toronto East, you
will find much more than your standard array
of hotel services. Our dedicated team of hotel
professionals will ensure that your meeting runs
smoothly, from the quality of the audiovisual
equipment to the refreshments and everything
in between. Whatever your event, our hotel will
deliver more than you expect. To schedule an
appointment, please contact us at 416-299-1500,
ext. 6100.
Signage / Exhibit Information
All signage must be approved in advance by
your Catering Sales Manager and must be of
a professional design. The hotel has the right
to remove any signage that does not meet hotel
standards. The uses of tape, nails, staples or
tacks is prohibited for mounting posters or
banners on walls, and all such posters or
banners are restricted to function rooms only
(no public areas of hotel). The hotel can provide
a wide range of equipment rentals to help

facilitate your event, including easels, flipcharts,
electrical cords, tables, etc.
Please consult your Catering Sales Manager for
pricing.
Shipping Materials
In the event that your meeting or function requires
materials to be shipped and held at the hotel,
please address and ship as follows:
Organization and Contact Name
c/o Delta Hotels by Marriott Toronto East
2035 Kennedy Road
Toronto, ON M1T 3G2
Attention: Name of Organization and Contact
Name
Hold for Arrival
Date/Room of Function
Please note that the hotel will not accept
shipments of material for functions further than
48 hours prior to the scheduled function. Box
handling charges apply.
Audiovisual Services
The on-site Stagevision audiovisual company is
pleased to provide our guests with a complete
selection of up-to-date equipment. Arrangements
can be made through our catering and sales
department. The hotel must be notified in advance
if any outside company will be on property to
service your event and a patch fee will apply.

Terms and Conditions
Menu Selection
The menus were developed with creativity in mind.
They are merely suggestions; should you have
something special in mind that you do not see listed,
your Caterin Sales Manager would be happy to
meet with you to design a menu specific to your
function.

Dietary Constraints and Food Allergies
Delta Hotels by Marriott Toronto East is proud to
have a well-established food allergy and restriction
policy. We are pleased to offer alternative meals
for guests with special dietary constraints. Special
requests must be made three business days prior to
your event.

Food and Beverage
Menu selections and contracts must be finalized
30 days prior to the function. The number of people
must be guaranteed by 10:00 a.m., 72 business
hours before the event. For functions held on
Mondays and Tuesdays, the Catering Department
requires notification by 10:00 a.m. on the Thursday
prior to your event.

Labour Charges
Food and beverage functions of fewer than 10
people will be subject to a labour charge of $75.00.
In the event that a meal function requires complete
table set-up more than one and a half hours prior
to meal service time, or if there is a delay due to
the organizer’s event timing, a labour charge will
be applied based on the number of staff affected.
Functions held on statutory holidays are subject to a
surcharge of $5.00 per person.

When no guarantee is given, the estimated number
of people at the time of booking is taken as a
guarantee for billing.
The client agrees to pay the number guaranteed
or in attendance, whichever is greater. The hotel is
prepared to serve 5% above the guarantee, up to
a maximum of ten persons, provided this does not
exceed the capacity of the room. Increases over
10% on food and beverage with 72 hours
notification will be subject to approval from the
hotel and cannot be guaranteed.

Prices and Taxes
Menu prices and items are subject to change based
on market conditions. Final prices may be confirmed
45 days prior to your function. A 15% service
charge will be levied to all food and beverage
prices. Applicable sales taxes and service charges
will be applied on food, alcoholic beverages and
rentals.

Floor Plan
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