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Catering to you 
WEDDING CATERING MENU 
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EVENT FEATURES 

The DoubleTree by Hilton Holland understands the full range of emotions that go into preparing for you or your loved ones’ 

momentous day, and we are here as your partner, to ensure that your event is flawless, and exactly to your specifications. 

Included Features in All Packages 

 Unlimited consultation with your event coordinator 

 One Complimentary Suite for the evening of your event 

 Champagne Toast for all guests 

 Cake cutting service 

 Packages include a 5 hour open bar 

 15 x15 Dance Floor 

 White or Black linen and white linen napkins 

 Mirror centerpieces and vases 

 Head table, gift table, place card table, cake table, and DJ table 

 Special guest room rate for guests 

 Referrals for all suppliers associated with the planning of your event 

 Event Manager to execute a memorable evening 

 Complimentary parking  

 Complimentary tasting for two 

 Ballroom set-up and clean-up 

 Cake serving set 

 Satin card box 

 Table numbers and stanchions 

 China and glassware 

Additional Amenities 

 Uplighting    10.00 per light 

 Extra Bar    100.00 per bar 

 Audio visual equipment  125.00 

 Floor length linens   18.00 per linen 

 Shuttle service   Please ask your bridal consultant for pricing information 

 Outside ceremony   150.00 

 Post wedding breakfast /brunch Please ask your bridal consultant for pricing information 

 Carver/Chef Attendance  50.00 per chef 

Catering Menu Contents 

 The Simply Grand Buffet 36.00 

 The DoubleTree Signature 46.00 

 The Gala Buffet  56.00 

 Enhancements 

 A La Carte Stations 

 Beverages   
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THE SIMPLY GRAND BUFFET  36.00 

Buffet includes Warm Rolls with Butter and Full Non-Alcoholic Beverage Service to include Coffee, Tea, and Soft Drinks.   

Five hours of hosted bar included in all packages to include unlimited house wine, house liquor and one domestic keg choice. 

Upgrade to Signature Entrée for an additional $2.00 per person. Upgrade to a Gala Entrée for an additional $6.00 per person. 

Salads –Select 1 

 Caesar Salad with Croutons, Garnishes and Dressing 

 Baby Field Greens with Garnishes and Dressing 

Entrees –Select 2 

 Chicken Parmesan with Fettuccini Alfredo  

 Chicken Marsala 

 Eggplant Parmesan with 

 Grilled Pineapple Glazed Chicken 

 Sun-Dried Tomato Chicken Tortellini Alfredo 

 Pot Roast 

 Turkey with Dressing 

 Tilapia 

Accompaniments –Select 2 

 Chef’s Blend Vegetables 

 Green Beans Almondine 

 Stir-fry Vegetables 

 Sweet Corn 

 Garlic Mashed Potatoes 

 Roasted Redskin Potatoes 

 Wild Rice 

 Cheddar Mashed Potatoes 
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THE DOUBLETREE SIGNATURE BUFFET 46.00 

Upon arrival, guests will be greeted with a Signature Drink and Hors D’ oeuvres. Buffet includes Warm Rolls with Butter and Full 

Non-Alcoholic Beverage Service to include Coffee, Tea, and Soft Drinks.  Five hours of hosted bar included in all packages to include 

unlimited house wine, house liquor and one domestic keg choice. Upgrade to a Gala Entrée for an additional $4.00 per person. 

One Hour Cocktail Reception –Select 3 

 Display of Domestic Cheese  and Crackers 

 Fresh Vegetable Crudités  with Herb Dipping Sauce 

 Professionally carved Seasonal Fruit Display 

 Four Cheese Spinach and Artichoke Dip 

 Mushroom and Tomato Bruschetta with Crostini and Goat Cheese 

 Savory Meatballs with  Swedish or Barbeque Sauce 

Salads –Select 1 

 Baby Field Greens with Garnishes and Dressing 

 Caesar Salad with Croutons, Garnishes and Dressing 
 

Entrée  –Select 2 

 Champagne Chicken 

 Sliced Roast Sirloin 

 Apple Stuffed Pork Loin 

 Baked Salmon Filet 

 Chicken Marsala 

 Pasta Primavera 

 Marinated Grilled Portabella Mushroom 

Accompaniments  –Select 2 

 Brocollini with Garlic 

 Chefs Blend Vegetables 

 Tarragon Glazed Carrots 

 Parmesan Crusted Asparagus 

 Rice Pilaf with Lemon and Scallions 

 Roasted Red Skins 

 Garlic Smashed 

 Sweet Potato Mash 

 Cous Cous 
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THE GALA BUFFET  56.00 

Upon arrival, guests will be greeted with a Signature Drink and Hors D’ oeuvres. Buffet includes Warm Rolls with Butter and 

Full Non-Alcoholic Beverage Service to include Coffee, Tea, and Soft Drinks.  Five hours of hosted bar included in all packages to 

include unlimited house wine, house liquor and one domestic keg choice. 

One Hour Cocktail Reception  
Display  -Select 2 

 Display of Artisan Cheese  and Crackers 

 Fresh Vegetable Crudités  with Herb Dipping Sauce 

 Personalized carved Seasonal Fruit Display 

 Antipasto Display a Tempting Array of Italian Specialties: Caprese Salad, Capicola, Prosciutto, Salami 
&Italian Cheeses, Marinated Vegetables, Olives, Artichoke Heart Salad, & Toasted Bread Slices 

 
Butler  -Select 2 

 Stuffed Mushrooms with Spinach, Feta and  Shredded Grilled Chicken  

 Caprese Skewers 

 Scallops wrapped in Savory Bacon 

 Prosciutto wrapped Asparagus  

 Mini Crab Cakes with Remoulade Dipping Sauce 

Salads -Select 1 

 Michigan Cherry Salad- Spring Mixed Greens with Toasted Walnuts, Sun-Dried Cherries, Feta Cheese 
and a Raspberry Vinaigrette Dressing.  

 Spinach Goat Cheese Salad 

 Caprese Salad 

Entrée  –Select 2 

 Beef Wellington 

 Prime Rib 

 Mahi Mahi 

 Goat Cheese Stuffed Ravioli 

 Roasted Duck Breast with Michigan Cherries 

 Chicken Cordon Bleu  
 

Accompaniments  –Select 2 

 Fingerling Potatoes 

 Sweet Potato Puree 

 Roasted Red Skin Potatoes 

 Brussel Sprouts 

 Asparagus 

 Honey Glazed Carrots 

 Sautéed Spinach 

 Roasted Root Vegetable Medley 
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ENHANCEMENTS   

Prices are based on 12 pieces of each Hors d’ Oeuvres, unless otherwise noted. An attendant surcharge of $50.00 will be assessed 

for all selections marked with an asterisk.  

Cold Hors d’ Oeuvres 
 

 Deviled Eggs $14.95  

 Chilled Shrimp & Cocktail Sauce $34.95  

 Pinwheels - Smoked Salmon, Spinach & Artichoke, Roast Beef w/Horseradish, Southwest, Club or BLT $14.95  

 Caprese Skewers -Cherry Tomatoes, layered with Fresh Mozzarella & Fresh Basil, Honey Balsamic Dressing $14.95  

 Finger Sandwiches  
BLT& A $14.95      Pesto Cream Cheese $12.95     Sundried Tomato Goat Cheese $13.95     Smoked Salmon $19.95  

 Smoked Salmon Pate and Crackers Based on Market Price 

 Cucumber Canapés-Smoked Salmon Pate, Peppered Goat Cheese, or Herbed Cream Cheese $14.95 

 Prosciutto Wrapped Roasted Asparagus $11.95 

 Antipasto Display: Tempting Array of Italian Specialties: Caprese Salad, Capicola, Prosciutto, Salami & Italian Chees-
es, Marinated Vegetables, Olives, Artichoke Heart Salad, & Toasted Bread Slices 

 Small (serves 40) $140 Medium (serves 80) $240 Large (serves 120) $360 

 Crudités with House Made Dip 
 Small (serves 25) $50 Medium (serves 50) $100 Large (serves 100) $200 

 Fresh Fruit with House Made Dip 
 Small (serves 25) $75 Medium (serves 50) $150 Large (serves 100) $295 

 Domestic Cheese and Crackers: Cheddar, Swiss, Pepper Jack, Swiss 
 Small (serves 25) $75 Medium (serves 50) $150 Large (serves 100) $295 

 Artisan Cheese and Crackers: Gouda, Aged Cheddar, Blue, Chevre 
 Small (serves 25) $125 Medium (serves 50) $245 Large (serves 100) $495 

 Mushroom & Tomato Bruschetta served with Goat Cheese, & Crostini (serves 50) $100 
 House made Guacamole served with Tri-Color Tortilla Chips& corn chips (serves 50) $45.95  
 

Hot Hors d’ Oeuvres 
 

 Spinach and Artichoke DipServed with Tri-Color Tortillas & Pita Chips (serves 50) $45.95 

 Stuffed Mushrooms with Spinach and Feta  
      Shredded Grilled Chicken $14.95  Sausage $14.95  Crab Imperial $18.95  

 Buffalo Chicken Wings Served with Bleu Cheese Dressing and Celery Sticks $8.95  

 Pulled Pork Sliders With tangy BBQ Sauce $9.95  

 Savory Meatballs Choice of Barbecue or Swedish $9.95  

 Crispy Egg Rolls Served with a Ginger Soy Sauce $11.95  

 Chicken and Pineapple Skewers Grilled Chicken with Fresh Pineapple , Peppers and Onions $13.95   

 Teriyaki Sirloin Skewers $18.95  

 Beer Battered Shrimp served with horseradish $23.95  

 Bacon Wrapped Scallops $23.95  

 Potato Skins served with cheese bacon and a dollop of sour cream $9.95  

 Mini Asian Tacos BBQ Pulled Pork with an Asian slaw tossed in a BBQ soy sauce $14.95  

 Mini Crab Cakes with Remoulade Dipping Sauce $18.95  

 Savory Dips & Chips: Pesto, Beer Cheese, Buffalo Chicken, or Caramelized Onion $35.95 (serves 50) 

 Raspberry Baked Brie $59.95 (serves 30) 
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A LA CARTE STATIONS  

An attendant surcharge of $50.00 will be assessed for all selections marked with an asterisk.  

Flatbread Station $9.95  
Assorted Oven Roasted Pizzas 
 
Slider Station $9.95 
Variety of Pulled Pork Sliders, Roast Beef Sliders, and Grilled Chicken Sliders with the choice of Swiss, Bleu Cheese, Cheddar, Lettuce, 
Tomato, Onions, Pickles, Mustard, Ketchup, Mayonnaise, 
 
Hot Dog and Sausage Station $9.95  
Italian Sausage, Brats, and Hot Dogs Served with Buns, Cheddar Cheese, Chili, Diced Onions, Relish, Diced Tomatoes, Ketchup, and 
Mustard 
 
South of the Border Station $9.95  
Seasoned Ground Beef and Grilled Chicken, Cheddar Baked Refried Beans, Spanish Rice, Tomato, Shredded Lettuce, Jalapeños, Sour 
Cream, Cheddar Cheese, Salsa, Flour Tortillas,  and Hard Shell Tacos. Add Guacamole for an additional $2 per person. 
 
Pasta Station $10.95 
Choice of Fettuccini or Penne Pasta with Marinara Sauce, Alfredo Sauce, Steamed Broccoli, Presented with Tossed Salad and Breadsticks.  
Add Chicken or Meatballs for an additional $1.00 per person. 
 
Grilled Chicken Salad Bar $9.95 per person 
Tossed Mixed Green Salad, Carrots, Tomatoes, Onions, Shredded Cheese, Croutons, Dried Cranberries, Sunflower Seeds, Sliced Grilled 
Chicken Breast, 
 and Dressings (Italian, French, and Ranch) 
 
Potato Martini Station $9.95 
Garlic Mash, Cheddar Mash, Purple Mash, and Baked Potatoes served with sides of Gravy Sauce, Shredded Cheddar, Broccoli, Onions, 
Sour Cream, Butter, Green Onion, and Crumbled Bacon  
 
Dips & Spreads Station $6.95 
Spinach and Artichoke Dip, Hummus, and Guacamole served with a Vegetable Display, Tri-color Chips and Pita Chips. 
 
Mediterranean Station $10.95  
Marinated Chicken, Assorted Grilled Vegetables, Fresh Hummus, Tabouli, stuffed grape leaves, Tzaziki Cucumber Sauce, Feta Cheese, 
Kalamata Olives with Grilled Pita  
 
Brain Freeze Station $6.95 
Ice Cream and Frozen Yogurt served with an Assortment of Sides to Top it off including Chocolate, Caramel, Fruit, Nuts, Sprinkles, 
Chocolate Chips, Coconut, and M&Ms 
 
Sweet and Salty Station $8.95 
Chocolate Fountain with Strawberries, Bananas,, Rice Krispy Bites, Cookies, Pretzels, and Potato Chips 
 
 



 

The quotation herein is subject to a proportionate price increased cost of food, beverage, labor, etc. Quotation cannot be guaranteed 
until 60 days prior to the time that the particular function takes place. Pricing does not include 18% service charge or 6% sales tax. 

Chef Attended Station Menu 
 

Wok This Way Station $9.95 per person 
Choose From Tariyaki Beef or Marinated Chucken, Asian Noodles, Rice, Vegetables and Assorted Sauces, then watch as a Chef stir fries 
your selection to perfection.  
 
Quesadilla Action Station $9.95 
Garlic Mashed Potatoes and Baked Potatoes served with sides of Gravy Sauce, Shredded Cheddar, Sour Cream, Butter, Green Onion, 
Crumbled Bacon, and Shredded BBQ Chicken.  
 
Mean Green Chopped Salad Machine Station $9.95 per person 
Choose your favorite Salad toppings from Grilled Chicken Breast, Boiled Eggs, Cheese, Tomato, Cucumber, Avocado Carrot, Nuts, Dried 
Fruit, on a bed of either Mixed Greens or Baby Spinach. A chef will chop your salad, and toss it in one of several house made dressings. 
 
Omelet Action Station $9.95 
Create an egg-ceptional omelet by choosing your favorite ingredients including Bacon, Sausage, Ham, Onion, Peppers, Spinach, Several 
Cheese Varieties, Tomato, and Avocado.  
 
Smoothie Station $5.95 per person 
Embrace the healthy lifestyle with a delicious smoothie! Let your chef know which fruits, toppings and ice cream or yogurt you prefer, and 
they will blend a smoothie as unique as you are. 

A LA CARTE STATIONS -  CONTINUED... 

An attendant surcharge of $50.00 will be assessed for all selections requiring chef attendance  
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A La Carte Beverage Menu  
Alcoholic Punch 
(Serves approximately 25 people) $75 
Champagne Punch, Cranberry Vodka Punch, Fuzzy Naval Punch, 7&7 Punch 
 
Non-alcoholic Punch 
(Serves approximately 25 people) $45 
Tropical Fruit Punch, Citrus Punch, Cranberry Punch 
 
House Brands – Included with all Packages 
• Heaven Hill Rum, Castillo Spiced Rum  
• Clan MacGregor Scotch 
• Ten High Bourbon 
• Beams 8 Whiskey 
• Heaven Hill Vodka  
• Heaven Hill Gin  
• Giro Silver Tequila 
 
Premium Brands – Additional 3.00 per person 
• Lauders Scotch 
• Jim Beam Bourbon 
• Seagram’s 7, Canadian Mist, Canadian Club Whiskey 
• Absolut Vodka 
• Beefeater and Tanqueray Gin 
• Bacardi and Captain MorganRum 
• Jose Cuervo Gold Tequila 
 
Deluxe Brands – Additional 5.00 per person 
• Johnny Walker Red and Chivas Scotch 
• Maker’s Mark Bourbon 
• Crown Royal  Whiskey 
• Belvedere, Gray Goose, and Ketal One Vodka 
• Bombay Sapphire Gin 
• Bacardi 8 and Myers Rum 

 Patron and 1800 Silver Tequila 
 

Domestic Keg Beer -  One Keg included with all Packages 
(Additional Domestic Keg  200.00) 
• MGD 64 
• Coors Light 
• Bud Light 
• Michelob Ultra 
• Budweiser 
• Miller Light 
• O’Doul’s 

BEVERAGES 

The hotel reserves the right to ask for proper identification from anyone of questionable age (Legal age 21) and refuse service 

if said identification cannot be produced or if I.D. is suspect. The hotel may also and is mandated to refuse service to anyone 

whom in their judgment appears intoxicated. 

Premium Beer - Additional 3.00 per person 
• Labatt Blue 
• Heineken 
• Corona 
• Killian’s 
• Bell’s 
• New Holland 
• Labatt Nordic 

Premium Wine - Additional 3.00 per person 
• Barefood Riesling 
• Barefoot Pinot Grigio 
• Barefoot Chardonnay 
• Kendal Jackson Chardonnay 
• Barefoot Cabernet 
• Barefood Merlot 

House Wine – Included with all Packages 
• Coastal Ridge Chardonnay 
• Beringer Pinot Grigio 
• Coastal Ridge Cabernet 
• Coastal Ridge Merlot 
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GREAT LAKES BALLROOM 

This intimate room with high vaulted ceilings sets the perfect ambiance for a reception.  

This room has a seating capacity of 110 guests.  
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HISTORIC HOTELS GRAND BALLROOM 

This historical Ballroom casts a romantic and grand setting perfect for any wedding reception.  

This room has a seating capacity of 300 guests.  
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Preferred Vendors List 

Mention you have booked at the DoubleTree and enjoy a discounted rate, special, or free gift. 

FLORAL 
Picket Fence Floral & Design  
897 S. Washington Suite 20 • Holland, MI • 616-355-0229 • sarahb4113@hotmail.com • picketfenceflowers.com 
Offer exclusive to DoubleTree Clients: Free Throw Bouquet • Free Delivery for orders over $1,000 
 
LINENS AND CHAIR COVERS 
Chair Cover Express 
1097 Legion Park Drive • Holland, MI • 616-928-1016 • sienn@chaircoverexpress.com • www.chaircoverexpress.com 
Offer exclusive to DoubleTree Clients: All-Inclusive Package: $2.50/Chair includes your choice material 
 
BAKERIES AND DESSERTS 
Second Floor Bakery 
48 E. Lakewood Blvd. • Holland, MI • 616-392-3258 • katie@secondfloorbakery.com • www.secondfloorbakery.com 
Offer exclusive to DoubleTree Clients: Free Honeymoon Cake or a Free 6 inch cake on your 1 year Anniversary to look  
and taste like your wedding cake.  This way you don't have to freeze it! 
 
DISC JOCKEYS 
Moments in Time 
616-334-3110 • mitdj@hotmail.com • www.mitdj.com 
Offer exclusive to DoubleTree Clients: $100 off Standard Wedding Package • Shutterbooth Special Available 
 
Innovative Productions 
616-283-6428• greg_rios@hotmail.com• www. 
Offer exclusive to DoubleTree Clients: Discounted Price 
 
PHOTOGRAPHERS  
Jamie & Sarah 
jamieandsarah.us@gmail.com • http://jamieandsarah.us 
Offer exclusive to DoubleTree Clients: $100 off any package and 25% off your engagement session 
 
TRANSPORTATION 
Uptown Limo and Party Bus 
PO Box 636 • Jenison, MI 49429 • 616-558-9077 • aaron@uptownrides.com • www.uptownrides.com  
Offer exclusive to DoubleTree Clients: $25 off any run  
 
MISCELLANEOUS  
Blue Tulip Design 
bluetulipdesign@yahoo.com • bluetulipdesignonline.com • mybluetulipdesign.etsy.com 
Offer exclusive to DoubleTree Clients: Unique Invitations for Unique People. Free Gift with Purchase. 
Ben’s Personalized Stamping 
370 Roast Court • Holland, MI • 616-396-4252 • cindy@bensrubberstamps.com • www.bensrubberstamps.com 
Offer exclusive to DoubleTree Clients: Discounts available on personalized gifts, favors, invites, napkins, and etc. 


