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Sheraton Wedding Packages
by The Sheraton Myrtle Beach Convention Center Hotel
We are honored to present you with a wedding proposal, Sheraton Myrtle Beach Style.  Your wedding day will be the most memorable day of your life. An experienced wedding specialist will assist every step of the way to ensure your wedding plans are taken care of so that planning your wedding day is a breeze!
We are very proud of our elegant facilities, professional service, and our talented culinary team.  Our Grand Ballroom can accommodate up to 1200 guests.  We also have rooms that are ideally appointed for smaller, more intimate wedding receptions.  Our culinary team will be happy to customize a menu upon request.
Each wedding package has been created to offer you everything you need for the perfect wedding reception. 

Wedding Packages with 75 Adults Guests or More include:

· Complimentary International and Domestic Cheese Display and a Vegetable Crudité Display during Cocktail Hour
· Complimentary Champagne Toast for Each Guest (Non-Alcoholic option available)

· Complimentary Cake Cutting
· Discounted Guest Room Rate
With 100 Adult Guests or More:
· A Complimentary Standard 21’ x 21’ Dance Floor (Larger Dance Floor is available) 

· Complimentary Junior Suite for the Bride & Groom’s Wedding Night
So, sit back, relax and let us handle the details of your wedding reception so you can enjoy every moment of the most special day of your life.  All you have to say is, “I do…want my wedding reception at The Sheraton Myrtle Beach Convention Center Hotel”… where you belong!
Bronze Wedding Package

Two Hour Light Hors d’Oeuvre Reception

Choice of Two Cold Hors d’Oeuvres
Boursin Cheese Cucumber Cup
Fresh Sliced Fruit and Berries
Antipasto Kabob

Bleu Cheese Stuffed Potato with Caramelized Onions
Choice of Three Hot Hors d’Oeuvres
Flaky Spanakopita
Mini Spinach Quiche
Cocktail Meatballs Chasseur

Tomato and Basil Bruschetta

Portobello Crostini

Pecan Chicken Tenders with Orange-Pineapple Chutney

Spring Rolls with Plum Sauce

Mushroom Caps Filled with Vegetables and Jack Cheeses
Choice of Two Action Stations

Roast Baron of Beef with Horseradish Sauce and Petite Rolls
Carved Pork Loin with Whole Grain Mustard and Petite Rolls
Shrimp and Scallop with Garlic Herbs and Orzo Pasta

Grand Strand Pasta

Penne and Cheese Tortellini
Choice of (2) Sauces Alfredo, Pesto or Marinara

Served with Sun-Dried Tomatoes, Prosciutto Ham, Fresh Basil, Garlic, Olive Oil, 
Parmesan Cheese and Fresh Baked Garlic Bread

$45.00 per Person
White Jacket Carvers and Station Attendants $75.00 each per hour

Silver Wedding Package
Two Hour Heavy Hors d’Oeuvre Reception

Choice of Two Cold Hors d’Oeuvres
Boursin Cheese Cucumber Cup
Antipasto Kabob

Bleu Cheese Stuffed New Potato with Caramelized Onions
Blue Crab Tartlet with Tarragon and Pommeray Mustard

Sliced Beef Tenderloin Crostini

Jumbo Shrimp with Cocktail Sauce and Lemons

(Based on Two Shrimp per Person)

Choice of Four Hot Hors d’Oeuvres
Flaky Spanakopita
Cocktail Meatballs Chasseur
Tomato and Basil Bruschetta

Portobello Crostini

Pecan Chicken Tenders with Orange Pineapple Chutney

Spring Rolls with Plum Sauce
Mushroom Caps Filled with Smoked Sausage

Mini Beef Kabobs
Mini Crab Cakes with Old Bay Rémoulade
Golden Shrimp Wontons
Scallop Wrapped in Bacon
Choice of Two Action Stations

Roast Baron of Beef with Horseradish Sauce and Petite Rolls

Shrimp and Scallop Scampi with Garlic Herbs and Orzo Pasta
Grand Strand Pasta

Penne and Cheese Tortellini

Choice of (2) Sauces: Alfredo, Pesto or Marinara

Served with Sun-Dried Tomatoes, Prosciutto Ham, Fresh Basil, Garlic, Olive Oil, 

Parmesan Cheese and Fresh Baked Garlic Bread

$58.00 per Person 
White Jacket Carvers and Station Attendants $75.00 each per hour
Gold Wedding Package
Dinner Buffet
Salads
Mixed Green Salad with Ranch Dressing and Balsamic Vinaigrette
Vegetable Pasta Salad
Two Specialty Sides

Garlic Whipped Potatoes
Steamed Vegetables with Parsley Butter

Choice of Entrées
Herb Parmesan Stuffed Portobello Mushroom with Garlic Tomato Sauce
Grilled Chicken Breast with Green Tomato Peach Relish
Sage Rubbed Pork Loin with Roasted Apples
Coconut Mahi Mahi with Pineapple Relish
Herb Crusted Salmon with Lemon Butter Sauce
Red Wine Braised Beef Brisket with Roasted Shallots
Marinated London Broil with Madeira Wild Mushroom Sauce

Freshly Baked Rolls and Butter

Freshly Brewed Regular Coffee, Decaffeinated Coffee and Assorted Hot Teas
Sweet Iced Tea

2 Entrée Selections $47.00 per Person

3 Entrée Selections $49.00 per Person

 Platinum Wedding Package
Plated Dinner

Choice of One Salad

Tossed Salad with Tomato Wedge, Cucumber and Buttermilk Ranch Dressing 
Caesar Salad of Crisp Romaine with Shaved Parmesan Cheese, Croutons and Caesar Dressing
Choice of One Entrée

Our Executive Chef will compliment your Entrée with the perfect Starch and Vegetable

Herb Roasted Chicken Breast with Artichoke Ragout
Grilled Salmon with Mushroom and Tomato Relish

Bacon Wrapped Center Cut Pork Chop with an Apple Cider Glaze

Onion Crusted Chicken with Dijon Cream
Freshly Baked Rolls and Butter

Freshly Brewed Regular Coffee, Decaffeinated Coffee and Assorted Hot Teas
Sweet Iced Tea

$47.00 per Person
Diamond Wedding Package
Plated Dinner

Choice of One Salad
Field Greens Salad with Tomatoes and Red Onions and Bleu Cheese Vinaigrette Dressing
Fresh Spinach Salad with Mandarin Oranges, Walnuts and Raspberry Vinaigrette Dressing

Caesar Salad of Crisp Romaine with Shaved Parmesan Cheese, Croutons and Caesar Dressing
Choice of One Entrée

Our Executive Chef will compliment your Entrée with the perfect Starch and Vegetable

Pan Seared Airline Chicken with Roasted Garlic Jus and Wild Mushroom Ragout

Smoked Sausage Stuffed Pork Chop with Peach Brandy Sauce

Grilled Salmon with Lemon Tarragon Butter

Pan Seared Grouper with Brown Butter Caper Relish

Sliced Tenderloin with Horseradish Demi Glace
Freshly Baked Rolls and Butter

Freshly Brewed Regular Coffee, Decaffeinated Coffee and Assorted Hot Teas
Sweet Iced Tea

$55.00 per Person
Once in a Lifetime Wedding Package
Presentation of Imported and Domestic Cheese, Fresh Whole Fruit, Vegetable Crudité,

Charleston Crab Dip with Baguette Crisp

Displayed around Ice Carved Love Birds (or Bride’s Choice of Carving)

Butler Passed Hors d’Oeuvre
Portobello Bruschetta
Bleu Cheese Stuffed Potato with Caramelized Onions

Ahi Tuna Nacho with Sesame and Chive

Sliced Beef Tenderloin on Roasted Garlic Crostini
Choice of One Appetizer
Seared Lamb Chop with Port Glaze and Goat Cheese

Four Cheese Ravioli with Roasted Tomato and Fresh Basil

Grilled Sea Scallop with Lemon Chive Oil
Choice of One Salad
Heart of Romaine Salad with Shaved Parmesan and Roasted Garlic Vinaigrette

Baby Spinach Salad with Crispy Pancetta and Whole Grain Mustard Vinaigrette

Mixed Green Salad with Carrot and Beet Curls, Balsamic Reduction and a Garlic Crostini
Choice of One Entrée
Our Executive Chef will compliment your Entrée with the perfect Starch and Vegetable

Chicken Wellington with a Porcini Mushroom Sauce

Crab Crusted Red Snapper with Lemon Beurre Blanc 

Pan Seared Grouper, Red Onion and Fennel

Seared Veal Chop

Grilled New York Strip

Grilled Filet Mignon with Red Wine Demi Glace

Grilled Petite Filet of Beef and Shrimp

After Dinner
Chocolate Covered Strawberries and Petit Fors Display For Each Table
International Coffee Bar (2 Hours)
Freshly Brewed Starbucks Regular and Decaffeinated Coffee

Fresh Whipped Crème, Chocolate Shavings and Cinnamon Sticks

$99.00 per Person 
Beverage Service
	
	Host Bar
	Cash Bar

	Choice Liquor
	$5.00
	$5.50

	Premium Liquor
	$5.50
	$6.00

	House Wine
	$5.00
	$5.50

	Domestic Beer
	$4.00
	$4.75

	Specialty Beer
	$4.75
	$5.25


To include a Choice Bar by the Hour with your Wedding Package:

$18.00 per Person for 2 hours
$23.00 per Person for 3 hours
$28.00 per Person for 4 hours
	Choice Liquor
	Premium Liquor

	Gordon’s Vodka
	Smirnoff Vodka

	Gordon’s Gin
	Beefeater Gin

	Cruzan Rum
	Bacardi Rum

	Juarez Tequila
	Jose Cuervo Tequila

	Early Times Bourbon
	Jim Beam Bourbon

	Black Velvet Whiskey
	Seagram’s 7 Whiskey

	Scoresby Scotch
	Dewar’s Scotch


Bartenders $75.00 each

Bartender Fees will be waived if each Bar exceeds $550.00 in Sales
All Menu Prices, Fees and Taxes presented are subject to change without notice.

All prices are subject to a 20% Taxable Service Charge, 11.5 % Food & Beverage Tax and 3% Taxable Facility Fee. 


