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Greetings from the Renaissance Orlando Resort at SeaWorld! 
 
We are delighted you are considering our Resort for your special day!  Like your wedding gown, 
your wedding celebration should “fit” you perfectly.  At the Renaissance Orlando Resort at 
SeaWorld, your wedding will be an unforgettable occasion and your special event will be 
customized to meet your personal needs and desires. 
 
Enclosed for your consideration, please find our wedding ceremony and reception packages. The 
combination of our distinctive reception menus and our exquisite ballroom setting will truly 
create an event full of memories that will last a lifetime.  A list of unique event enhancements and 
suggested wedding vendors has also been included to help assist you in designing your special 
day.   
 
We would like to invite you to visit our elegant facilities and become better acquainted with our 
beautiful 4-Star Resort.  Please feel free to contact our Catering Sales team at 407-351-5555 to 
schedule an appointment to tour our Resort and see first hand how we can make your wedding 
the “picture perfect” day. 
 
 

Congratulations and Best Wishes on your Engagement! 
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A Wedding at Renaissance Is Never Ordinary… 
All Reception Packages Include the Following Savvy Signatures: 

 
♦ Four Hours of Unlimited Cocktail Service 
♦ Sparkling Champagne Toast 
♦ White Gloved Banquet Service from our Team of Professional Servers 
♦ Traditional Wedding Cake (Wedding Couple’s Selection of Flavor and Design) 
♦ Complimentary Deluxe Suite for the Wedding Couple 
♦ Deluxe Ballroom Décor Package to Include: 

- White Full Length Linens with Felt Padding and White Napkins 
- Mirror & Votive Centerpieces 
- Eight (8) Elegantly Appointed Uplit Areka Palm Trees 
- Head Table, Cake Table, Gifts Table, Namecard Table 
- Dance Floor and Stage for Entertainers 

♦ Bridal Party Hospitality Room 
♦ Complimentary Chef Attendant(s) and Bartender(s) 
♦ Special Room Rates for Out of Town Guests (10 Rooms Minimum) 
♦ Complimentary Daily Self Parking for all Guests 
♦ Marriott Reward Points for Total Food and Beverage Revenue 
♦ Complimentary Menu Tasting for up to Four Guests 
♦ Pre-Planning On-Site and Coordination by our Team of Certified Wedding Professionals 
♦ Additional Services Available Including Chair Covers, Custom Designed Ice Carvings, Floral 

Centerpieces, Entertainment, Valet Parking and Guestroom Welcome Amenities. 
 
 

 
Lunch and Sunday Event Discounts Available 

Young Adult and Vendor Meals Available at Reduced Pricing 
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WEDDING CEREMONY PACKAGES 
 
 
 

WEDDING CEREMONY LOCATION 
As part of your total wedding experience, the Renaissance Orlando Resort offers an exquisite tropical indoor atrium 
setting or a beautifully landscaped outdoor function lawn, as an ideal wedding ceremony location.  Your ceremony 
package provides a Professional Wedding Ceremony Coordinator to assist you on your wedding day. Your 
“Wedding Ceremony Coordination the day of the event”, include: planning the flow of your wedding ceremony, 
positioning your wedding party, organizing ushers, selecting ceremony music, running your rehearsal and assisting 
your wedding party through your ceremony.  When you reserve your ceremony site, it will include the ceremony site 
location, guest seating, wireless microphone sound system for your officiant and event rehearsal the day prior.   

 
 

Professional Bridal Consultant Services Provided by Just Marry! Inc.  
Winter Park, Florida at 407-839-3244 

 
 

ADDITIONAL BRIDAL CONSULTING PACKAGES 
To experience the ultimate pampering in preparing for your special day, your wedding consultant has the following 

wedding planning packages available for you: 
 
 

WEDDING DAY COORDINATION PACKAGE 
Wedding Day Coordination allows you and your families to relax and enjoy your wedding day.  Your wedding 
consultant will help you pull together your plans and make certain no detail goes unchecked.  This package includes 
everything in the Wedding Ceremony Coordination, as well as: assisting you in organizing contracts from service 
providers you hire, arranging final payments, designing a wedding day schedule, informing service providers of 
wedding day schedule, arranging delivery and set-up times, use of wedding day emergency kit and attending 
reception to implement wedding day schedule.  

 
 

COMPLETE WEDDING PLANNING PACKAGE 
The Complete Wedding Planning Package includes helping you plan every aspect of your wedding day.  This 
package includes: Wedding Ceremony Coordination, Wedding Day Coordination, and your consultant will assist 
you with planning your wedding budget, choosing your wedding color and style, assisting with selection of service 
providers, contract negotiating and hiring, assisting with gown selections for the bride and bridesmaids, organizing 
contracts and checking payments. 
 

────────── 
 

Pricing is subject to 6.5% Sales Tax



 
 Renaissance Orlando Resort at SeaWorld 

6677 Sea Harbor Drive ~ Orlando, FL  32821 
Telephone (407) 351-5555 ~ Fax (407)351-9994 

renaissanceseaworld.com 
 

 
 

 
HORS D’OEUVRES RECEPTION PACKAGE 

 

A Lavish Display of Imported and Domestic Cheeses 
Garnished with Fresh Fruit and Served with Gourmet Crackers 

 

A Fresh Vegetable Crudite Display 
Accompanied With Onion and Spinach Dips 

 

Choice of Four of the Following Hot Hors D’oeuvres: 
(Based on a total of eight (8) pieces per person) 

 

Miniature Crab Cakes, Citrus Sauce 
Mushrooms Tartlettes, Boursin Cheese 

Blackened Shrimp, Herbed Sour Cream Sauce 
Chicken Sesame Fingers, Honey Mustard Sauce 

Miniature Chicken, Beef or Vegetable Wellington 
Mini Baked Brie in Puff Pastry, Blackberry Sauce 

Portobello Mushroom Risotto Cakes, Barolo Demi Glace 
Artichoke Fritters Filled with Boursin Cheese, Marinara Sauce 

 

Carving Station 
Choice of Roasted Breast of Turkey or Roast Tenderloin of Beef 

Served with Freshly-Baked Miniature Rolls & Traditional Condiments 
 

Pasta Station 
(Selection of Two Pastas and Two Sauces) 

Tri-Color Tortellini, Farfalle, Penne Pasta and Rainbow Rotini 
Red or White Clam Sauce, Alfredo, Creamy Pesto, 

Marinara and Sun-Dried Tomato Cream Sauce 
Food Service Based on One Hour and Thirty Minutes 

 

Traditional Wedding Cake 
Prepared by our Executive Pastry Chef 

(Wedding Couple’s Selection of Flavor and Design) 
 

Freshly-Brewed Coffee and Decaffeinated Coffee, 
Specialty Tea and Iced Tea Service Available with Food Service 

 
Cocktail Service 

Sparkling Champagne Toast for All Guests 
Aria Estate, Brut 

 

Four (4) Hour Open Bar 
With Premium Well Liquors to Include:  

Smirnoff Vodka, Beefeater Gin, Bacardi Rum, Maker’s Mark Bourbon,  
Grant’s Scotch, Canadian Club Whiskey and Sauza Gold Tequila 

California BV Coastal Red and White Wine 
Domestic and Imported Beer,  

Assorted Soft Drinks and Mineral Water 
____________ 

 

Hors D’oeuvres Reception Package  
 

____________ 
 

Pricing is subject to 22% Taxable Service Charge and 6.5% Sales Tax 
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ELEGANT PLATED DINNER PACKAGE 
 

One (1) Hour Cocktail Reception 
With Premium Well Liquors to Include:  

Smirnoff Vodka, Beefeater Gin, Bacardi Rum, Maker’s Mark Bourbon,  
Grant’s Scotch, Canadian Club Whiskey and Sauza Gold Tequila 

California BV Coastal Red and White Wine 
Domestic and Imported Beer,  

Assorted Soft Drinks and Mineral Water 
 

Choice of Three of the Following Gourmet Canapés: 
Passed Butler Style by White Gloved Servers 

(Based on Four Pieces Per Person) 
 

Strawberries Filled with Brie Cheese 
Thai Chicken Tartlettes Topped with Mandarin Oranges 

Smoked Salmon Mousse on Cucumber Rounds 
Tenderloin of Pork Medallion with Honey Mustard 

Cherry Tomato Filled with Shrimp Salad 
~OR~ 

Presentation of Imported & Domestic Cheeses 
Garnished with Fresh Fruit 

Served with Gourmet Crackers 
 

────────── 
 

DINNER SERVICE 
 

Salad Selections 
(Choice of One) 

 
Baby Lettuces with Feta Cheese,  
Black Olives and Roasted Pepper 

Champagne Vinaigrette 
 

Boston Bibb Lettuce 
with Fresh Citrus Slices and Walnuts, 
Orange Blossom Vinaigrette Dressing 

 
Mixed Garden Greens with Hearts of Palm, Olives, 

& Julienne of Carrots, Red Cabbage, Daikon & Tomato Wedges, 
Choice of Dressings 
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Entrée Selections 
 

Grilled Boneless Breast of Chicken, 
Served with Choice of: 

Marsala, Teriyaki or Pommery Mustard Sauce 
 
 

Boneless Breast of Chicken Filled with 
Proscuitto, Spinach & Fontina Cheese, 

Pinot Grigio Sauce 
 
 

Grilled 8oz. Black Angus Filet Mignon, 
Cabernet Rosemary Sauce 

 
 

Grilled 10 oz. New York Strip Steak 
With Herb Butter or Peppercorn Sauce 

 

Broiled Fillet of Salmon,  
Pommery Mustard Sauce or Leek Cream Sauce 

 
 

Broiled Fillet of Salmon & Petit Filet of Beef 
Herbed Natural Juices 

 
 

Grilled Breast of Chicken Rosemary AuJus 
And 

Petit Filet of Beef 
Stuffed with Boursin Cheese, Red Wine Sauce 

 
 

Filet of Beef & Shrimp Scampi, 
Port Wine Sauce 

 
 

 Choice of Two Entrées Available with 72 Hour Advance Notice of Entrée Selections 
 

Our Chef will Select Seasonal Vegetables  
and Potato, Rice or Pasta to Accompany Your Entree Selection. 

 
All Dinner Entrees Include Freshly-Baked Petit Pains, 

Freshly-Brewed Coffee and Decaffeinated Coffee, 
Specialty Tea and Iced Tea. 

 
 

Dessert Selection 
(Choice of One) 

 
Traditional Wedding Cake 

 
Prepared by our Executive Pastry Chef 

Wedding Couple’s Selection of Flavor and Design 
Complimentary Cake Cutting Services 

 

 
Plated Dessert Course 

 
Seasonal Berries with French Cream 

Rainbow Chocolate Shell 
~OR~ 

Grand Marnier Chocolate Truffle Mousse Dome 
Raspberry Sauce 

 
 
 

Cocktail Service 
Sparkling Champagne Toast for All Guests 

Aria Estate, Brut 
 

Three (3) Hour Open Bar 
With Premium Well Liquors to Include:  

Smirnoff Vodka, Beefeater Gin, Bacardi Rum, Maker’s Mark Bourbon,  
Grant’s Scotch, Canadian Club Whiskey and Sauza Gold Tequila 

California BV Coastal Red and White Wine 
Domestic and Imported Beer,  

Assorted Soft Drinks and Mineral Water 
 
 

Pricing is subject to 22% Taxable Service Charge and 6.5% Sales Tax 
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DINNER BUFFET PACKAGE 

 

One (1) Hour Cocktail Reception 
With Premium Well Liquors to Include:  

Smirnoff Vodka, Beefeater Gin, Bacardi Rum, Maker’s Mark Bourbon,  
Grant’s Scotch, Canadian Club Whiskey and Sauza Gold Tequila 

California BV Coastal Red and White Wine 
Domestic and Imported Beer,  

Assorted Soft Drinks and Mineral Water 
 

Choice of Three of the Following Gourmet Canapés: 
Passed Butler Style by White Gloved Servers 

(Based on Four Pieces Per Person) 
 

Strawberries Filled with Brie Cheese 
Thai Chicken Tartlettes Topped with Mandarin Oranges 

Smoked Salmon Mousse on Cucumber Rounds 
Tenderloin of Pork Medallion with Honey Mustard 

Cherry Tomato Filled with Shrimp Salad 
~OR~ 

Presentation of Imported & Domestic Cheeses 
Garnished with Fresh Fruit 

Served with Gourmet Crackers 
________ 

 

Dinner Buffet 
Mixed Garden Greens with Selection of Fresh Crudite and Dressings 

Mediterranean Bow Tie Pasta Salad 
Fresh Fruit Salad 

 

Choice of Three Entrée Selections: 
Mushroom Ravioli, Sun-Dried Tomato Cream Sauce 

Broiled Salmon Fillet with Dill Sauce 
Herb Crusted Tenderloin of Beef, California Merlot Sauce 

Chicken Piccata, Lemon Sauce 
Tortellini with Pancetta, Wild Mushrooms, Parmesan Cheese and Candied Pecans 

Sauteed Breast of Chicken, Apricot Brandy Sauce or Marsala Wine Sauce 
 

Accompaniments 
Escalloped Potatoes, Rice Pilaf 

And Chef’s Selection of Fresh Seasonal Vegetables 
Freshly-Baked Petit Pains, Pumpernickel and Whole Wheat Rolls and Butter 

 

Traditional Wedding Cake 
Prepared by our Executive Pastry Chef 

(Wedding Couple’s Selection of Flavor and Design) 
~OR~ 

An Assortment of Miniature Pastries, Petit Fours, 
 White and Dark Chocolate Truffles and Chocolate Dipped Strawberries 

 
Freshly-Brewed Coffee, Decaffeinated Coffee, 

Specialty Tea and Iced Tea Available with Dinner Service 
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Cocktail Service 
Sparkling Champagne Toast for All Guests 

Aria Estate, Brut 
 

Three (3) Hour Open Bar 
With Premium Well Liquors to Include:  

Smirnoff Vodka, Beefeater Gin, Bacardi Rum, Maker’s Mark Bourbon,  
Grant’s Scotch, Canadian Club Whiskey and Sauza Gold Tequila 

California BV Coastal Red and White Wine 
Domestic and Imported Beer,  

Assorted Soft Drinks and Mineral Water 
 

────────── 
 

Dinner Buffet Package 
 

────────── 
 
 

Pricing is subject to 22% Taxable Service Charge and 6.5% Sales Tax 
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WEDDING CAKE SELECTION 
 

All Wedding Cakes are Designed and Prepared by  
Executive Pastry Chef, Andrea Thomson 

SHAPES: Round 
  Square 
  Heart Shaped 
  Flower 
 
STYLE:  3 or 4 Tiered Stacked Cake 
  3 or 4 Tiered Pillar Cake 
  Sheet Cake 
 
CAKE TYPES: Yellow Sponge 
  Chocolate Sponge 
  Hazelnut 
  Almond 
 
ICING:  Buttercream 

Whipped 
Rolled Fondant 

 
SIZES:  Up to 80 Guests-3 Tier (6-10-14 Inch) 
  80–125 Guests–4 Tier (4-8-12-16 Inch) 
  125–175 Guests–4 Tier (4-8-12-16 Inch) 
  175-225 Guests-4 Tier (6-10-14-16 Inch) 
  225 – Above - 5 Tier (6-9-12-15-18 Inch) 
 
 

CAKE FLAVORINGS: Grand Marnier 
   Chambord 
   Kahlua 
   Amaretto 
   Frangelico 
 
 
 
CAKE FILLINGS: Raspberry Jam 
   Strawberry Jam 
   Chocolate Mousse 

Fruit Mousse 
Ganache 
Mascarpone Cheese 

   Pastry Cream 
   Berries 
 
CAKE TOPPER:   Fresh Flowers  

(Provided by the Florist) 
 Cake Topper 
 (Provided by the Bride) 

Sugared Flowers or Roses 
 ($60.00 Additional Charge) 

SUGGESTED CAKE AND FILLING COMBINATIONS: 
 

Cake Flavor Filling 
Kahlua Ganache 

Grand Marnier Ganache 
Amaretto Ganache 

Grand Marnier Strawberry 
Chambord Raspberry 

Kahlua Mascarpone 
Frangelico Hazelnut Cake 

 
ADDITIONAL NOTES: 

 

- Wedding Cake to be selected from Executive Pastry Chef’s cake selection book.   
 

- Minor variations can be made per consultation with the Pastry Chef.  Enhanced wedding cakes 
available at an additional charge ranging from $2.00 - $6.00 per person based upon cake selection. 

 

- Please consult your Event Manager for pricing on groom’s cakes or enhanced wedding cakes. 
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ADDITIONAL EVENT ENHANCEMENTS 
 
 
 

SAVVY STARTERS 

 Seasonal Fresh Fruit Display 
Served with Cubed Pound Cake  

And Dark Chocolate Fondue 
 
 
 

Seafood Display 
To Include Chef's Selection of  

Smoked Seafood,  
Of Sushi and Sashimi, 

Served with Soy Sauce, Ginger,  
Wasabi Mustard and Horseradish 

 
 
 

Vegetable Crudite Display 
With Asian Sesame Ginger, 

Tahini Yogurt and Curried Dips 
 
 

Plated Appetizer Course 
(Choice of One) 

Wild Mushroom Bisque En Croute 
Bowtie Pasta 

With Sun-Dried Tomato Cream Sauce 
Chilled Poached Salmon, Fresh Dill 

Sauce 
 
 
 

Wine Service with Dinner 
Glass of BV Coastal, California  

Chardonnay or Cabernet Sauvignon 
 
 

Upgraded Top Shelf Liquors 
Bar Service to Include 

Absolut Vodka, Tanqueray Gin,  
Captain Morgan Rum,  
Jack Daniels Bourbon,  

Dewars Scotch, Crown Royal Whiskey 
and Jose Cuervo Tequila 

 
 
 

        
 
 

AFTER DINNER DELIGHTS 
 

Viennese Dessert Presentation 
An Elaborate Display of Petit Fours, 

Chocolate Dipped Fruit, Fruit Tartlettes, 
White and Dark Chocolate Truffles, 

Cannolis, Eclairs, Napoleons and Cream Puffs 
(Based upon (4) Pieces Per Person) 

  
 

Gourmet Coffee Bar 
International and Specialty Coffees  

Served with Ground Cinnamon, Lemon Zest,  
Candy Swizzle Sticks and Whipped Cream 

 
 
 
 
 

Chocolate Fountain Sweet Indulgence Station 
Rich Belgian Chocolate Cascading from a  

Three (3) Tier Flowing Fountain 
Presented with a Variety of Dipping Fruits  

To Include Strawberries, Pineapple, 
Banana Slices and Melon 

Cubed Pound Cake, Mini Cream Puffs,  
Marshmallows & Rice Krispies 

(Minimum of 50 People Required) 
 

Enhanced Wedding Cake Presentation 
Upgraded Dessert to Include  

Choice of One Chocolate Covered Strawberry 
or  

French Vanilla Ice Cream 
 

Martini Madness Bar 
Premium and Deluxe Vodkas  

Prepared for the Perfect Martini… 
Garnished with Green Olives or Lemon Twist 

 
 
 

Espresso Bar 
Regular and Decaffeinated Espresso Coffees 

With an Assortment of French Syrups, 
Swizzle Sticks in Crystal and Amber, 

And Chocolate Covered Espresso Beans 
Includes Authentic Bar Setting with  
Professional Barista Attendant(s) 

 

 
 
   
 
 
 
 
 

 
Pricing is subject to 22% Taxable Service Charge Fee and 6.5% Sales Tax 

 



 

SOCIAL EVENT BANQUET POLICIES 
 
 
 
Deposit/Final Payment 
A good faith deposit will be required at the time of securing your event.  The deposit amount is 30% of the estimated total event 
revenue and will be stated on the sales agreement.  Full pre-payment is required three (3) weeks prior to the scheduled event 
with the guaranteed guest attendance. 
 
A credit card guarantee will be required on the sales agreement to ensure payment of any miscellaneous charges incurred during 
the duration of the scheduled event.  Any balance remaining on the group’s master account will be charged to this credit card 72 
hours after the event unless paid in full prior with cash or personal check. 
 
Floral Arrangements / Photography / Entertainment 
Our team of certified wedding specialists would be delighted to assist you in arranging complete event décor including: floral 
arrangements, entertainment, table linen/chair covers, photography, and videographers. 
 
If you prefer to provide your own, you are welcome to do so.  A complete vendor list including contact information and a copy of 
the vendor’s insurance policy will be required by your Event Manager.   
 
Guestroom Accommodation 
Based upon availability and a minimum of ten rooms per night, a block of rooms may be reserved at the time of securing your 
event.  The discounted room rate and reservation cut-off date will be specified on the sales agreement.  A complimentary deluxe 
parlor suite for the Bride and Groom is offered as part of the complete wedding package. 
Guestroom amenities can be coordinated and delivered to your guest’s rooms for a delivery fee of $2.00 per room. 
 
Food and Beverage 
Due to liability and legal restrictions, all food and beverage must be supplied and prepared by the Hotel.  No food will be 
allowed to leave the premises. 
 
Multiple Plate Entrée Selections  
A choice of two plated entrées will be permitted with a guarantee of each entrée provided to the Resort three (3) days in advance. 
Coded name cards or colored tickets are required at the guest’s tables to identify the guest’s entrée selection. 
 
Guarantees 
A final guarantee of attendance must be submitted by 3:00pm, three (3) business days prior to the scheduled event.  This 
guarantee is not subject to reduction.  In the event a guarantee is not received, the greater of the original contracted attendance 
or the actual attendance will be charged. 
 
Additional Charges 
One complimentary bartender will be provided per 125 guests.  If additional bartenders are requested, there will be a bartender 
fee of $100.00 plus tax for the first three (3) hours.  Each additional hour will be $15.00 plus tax.  If a cash bar is requested, in 
addition to the bartender there will be a $50.00 cashier fee per three (3) hours. 
 
Service Charge/Sales Tax 
All food and beverage will be subject to a 22% service charge and 6.5% sales tax.  All liquor will be subject to a .54% alcoholic 
beverage surcharge mandated by the state of Florida. 
 
Outdoor Events 
The Hotel reserves the right to make final decisions to move the scheduled functions indoors due to inclement weather, including 
wind.  If the weather forecast is predicting a 30% chance or more of rain, the event will be moved inside.  The decision will be 
made by Hotel five (5) hours prior to start of event. 
 
Parking 
Complimentary daily self-parking will be offered exclusively to all of your wedding guests.  Valet parking services are also 
available at a daily rate of $10.00 per car or $12.00 for overnight parking.  Parking fees may be charged to the client’s master 
account if desired and are subject to change. 
 



 

 
RECOMMENDED OUTSIDE SERVICES 

 
 
 

Photography: 
   Christies Photography      (407) 345-1100 

John J Unrue Photography     (407) 629-5292 
Abba Photography      (407) 672-1121 

 
Florist: 

Floral Artistry         (407) 855-2881 
  Panache Party Rentals – Julie Ford    (407) 310-8237 
 Complete Linens, Chair Covers & Décor can also be Provided 

   
Entertainment: 

   Pianist 
The Entertainment Company – Christopher Chan   (407) 423-2800 

 
   Harpist 

Christine MacPhail      (407) 239-1330 
 

    Band 
Uptown – John Muccigrosso     (407) 275-7773 
Rainbow’s End – Warren Cohen     (407) 339-0735 

  
Disk Jockey          
The Entertainment Co. – Christopher Chan    (407) 423-2800 
Maria Shafer       (407) 648-1577 
Entertainment Caterers       (407) 786-2998 
Duncan Productions – Scott Duncan    (407) 649-3051 

 
Non-Denominational Officiant: 
 Rev. Robert Myers      (407) 370-2068 
 Rev. Jack Day       (407) 298-5858 
 Ronald Rosezweig      (407) 294-4362 

 
Videographer: 

   Lyons Video     (407) 649-7802 
 Treasured Moments Video      (407) 339-4998 

 
Wedding Coordinator: 
 Just Marry Inc. – Complete Bridal Services    (407) 629-2747 

 
 

 


