








Please add 19% service charge and 1.5% tax. Prices are subject to change.

Wedding Set Plated Menus

THREE COURSE PLATED 
MENU 1    |   $ 52.50

Appetizer
Mixed salad
White beans, spinach leaves, argula 
salad tossed with pesto dressing and 
sund dried tomato

Entrée choice of:
Grilled chicken
Slow roast tomato and white bean 
casserole, sweet garlic reduction, 
tapenade and crisp pancetta
Or
Mahi-mahi filet 
Grilled and marinated with saffron 
grilled vegetables, slow roast toma-
toes and ratatouille cream

Dessert
Tropical mango delice with fruit salsa 
and cinnamon tuille

THREE COURSE PLATED 
MENU 2    |   $ 63.00

Appetizer
Mixed salad
White beans, spinach leaves, argula 
salad tossed with pesto dressing and 
sund dried tomato

Entrée choice of:
Filet mignon
Grilled and marinated served with 
sweet mashed potatoes, sautéed 
mushrooms and green beans, drizzled 
with a herb reduction
Or
Red snapper filet
Spicy vegetable crusted on garlic and 
mascarpone mashed potatoes with 
saffron cream

Dessert
Chocolate devil’s cake with pistachio 
anglaise

THREE COURSE PLATED 
COMBO MENU   |   $ 79.95

Appetizer
Crisp romaine 
Lettuce tossed with grilled green 
asparagus, slow roast tomato and 
parmesan cheese

Combo entrée
Roast marinated filet mignon and 
seared Caribbean lobster tail
With a tarragon reduction and 
caramelized ginger lobster sauce, 
soufflé potatoes

Dessert
Coconut and mango charlotte 
topped with saved chocolate and 
passion fruit coulis

Plated menus are based on a minimum of 12 people

Choice of entree required 3 weeks in advance



Please add 19% service charge and 1.5% tax. Prices are subject to change.

Dinner B

ARUBAN SURF BARBECUE 

Raw Salad Bar 
Tomato wedges, sliced cucumber
Roquette salad, shredded red and green cabbage
Lolo rosso, ice berg, shredded carrot
Spring onions, cherry tomatoes
Romaine hearts lemon wedges
Croutons
Resort baked rolls & grilled ciabatta

Composed Salads
Lemon marinated pumpkin and sweet potato salad
Italian parsley with tomato, cracked wheat and lemon
Water melon with raspberry essence
Grilled chili peppers and balsamic glazed onion
Pineapple Cole slaw

From the Grill
Broiled Chilean Salmon with lemon and garlic Cajun rub
Marinated Filet Mignon
Lamb Chops with pesto 
BBQ Baby Back ribs
Jerk Chicken with sweet chili and mango
Grilled sweet corn
Cajun dusted potato skins with sour cream
Maple Brown Sugar BBQ Beans
Appropriate condiments

Sweet Treats
Papaya carrot cake with vanilla glaze
Chocolate chip nut cake with a Vanilla Crème Anglaise
Chocolate Coconut Mousse
Freshly brewed regular, decaffeinated coffee and specialty 
teas
 
$49.95 per guest
Buffet is a minimum of 50 people

Dinner Buffets



Please add 19% service charge and 1.5% tax. Prices are subject to change.

Buffets

TASTE OF TUSCANY’S

Italian Breads 
Rock salt and rosemary grissini 
Grilled pesto rubbed ciabatta 
Sage and onion focaccia, margarita pizza 

Raw Salad Bar
Roquette salad, picked spinach leaves 
Romaine heart, lolo rosso, iceberg, shredded carrot 
Spring onions, croutons, cherry tomatoes, sliced cucumber 
Pesto, roasted tomatoes, pesto caesar dressing, balsamic 
dressing
Olive tapinade extra virgin olive oil 

Composed Salads, Cold Cuts and Italian Cheese
Slow roast tomatoes with rosemary and ground black pepper
Grilled saffron, marinated egg plant, zucchini and bell peppers
Mixed seafood salad with lime and olive oil
Caesar salad station and dressing
Caprese salad with balsamic glaze
Melon with prosciutto di parma 
Asparagus drizzled with pesto
Genoa salamis, cappicola
Gouda and cheddar cheese 

Soup
Minestrone soup

Entrees
Roast marinated chicken supreme with lemon and rosemary 
Seared salmon with basil and saffron potatoes
Beef medallions with sautéed mushroom, garlic and parsley
Sea bass wrapped in prosciutto di Parma thyme cream
Farfalle with wild mushroom cream and roasted tomatoes 
Bean and vegetable casserole with tomato sauce
Roast potato with rosemary and roasted garlic

Desserts 
Tiramisu, panacotta, ricotta and strawberry cheese cake 
Torta di Nona, Italian coffee crème caramel, pear honey and 
amaretto flan
Fresh fruit tarts, apple and plum flan, fresh fruit display of sliced 
tropical fruits 
Freshly brewed regular, decaffeinated coffee and specialty teas

$60.00 per guest
Buffet is a minimum of 50 people

Enhancement: $7.00 per guest 
Veal medallions with grilled vegetables in chianti demi glaze



Please add 19% service charge and 1.5% tax. Prices are subject to change.

Beverages

HOSTED OPEN BAR 

STANDARD BRANDS
First hour       $21.00 per guest
Each additional hour      $12.00 per guest

PREMIUM BRANDS
First hour       $22.00 per guest
Each additional hour      $14.00 per guest

SUPER PREMIUM BRANDS
First hour       $28.00 per guest
Each additional hour      $14.00 per guest

HOST BAR ON CONSUMPTION 

 Standard brands    $ 7.00  Soft drinks   $ 3.50
 Premium brands    $ 7.50   Juices           $ 3.50  
 Super premium     $ 8.00   Awa bottled water $ 3.50
 Beers local      $ 4.75  House wines  $ 7.50
 Imported beers      $ 5.75  
 Cordials    $ 8.50

Bar set-up fee is $40.00 per bar

The charge for each bartender is $75.00 for up to (3) hours 

Bartender charge is $35.00 for each additional hour 



Please add 19% service charge and 1.5% tax. Prices are subject to change.

STANDARD BRANDS
Vodka smirnoff
Rum bacardi rum
Tequila cuervo gold
Bourbon jim beam
Whiskey canadian club
Gin beefeater
Scotch red label, j&b
Beer balashi
Wine walnut crest chardonnay, walnut crest merlot
Juices orange juice, pineapple juice, 
  cranberry juice, fruit punch

PREMIUM BAR
Vodka Smirnoff, stolichnaya, absolut
Rum Bacardi Light, bacardi dark, 
  captain’s morgan, myer’s rum
Tequila Cuervo gold, cuervo 1800
Bourbon Jim Beam, jack daniels 
Whiskey Canadian club, seagram’s V.O., seagram’ 7
Gin Beefeater, bombay sapphire, tanqueray
Scotch Johnny walker red label & black label, J&B,  
  dewars, old parr, chivas 
Beer Balashi, amstel, miller lite, heineken
Wine Walnut crest chardonnay, walnut crest merlot
Juices Orange juice, pineapple juice, 
  cranberry juice, fruit punch

TOP SHELF BAR
Vodka Smirnoff, stolichnaya, absolut, skyy, 
  ketel one
Rum Bacardi Light, bacardi gold, bacardo coco,   
  captain morgan, myer’s rum
Tequila Cuervo gold, cuervo 1800
Bourbon Jim Beam, jack daniels, wild turkey 
Whiskey Canadian club, seagram’s v.o., seagram’ 7,   
  crown royal
Gin Beefeater, bombay sapphire, tanqueray
Scotch Johnny walker red label & black label, J&B,  
  dewars, old parr, chivas, glenn fiddich 
Beer Balashi, amstel, miller lite, heineken, corona
Wine Walnut crest chardonnay, walnut crest merlot
Juices Orange juice, pineapple juice, 
  cranberry juice, fruit punch



ARUBA MARRIOTT RESORT & STELLARIS CASINO

L.G. Smith Blvd. #101, Palm Beach, Aruba

Tel: 011-297-520-6646 - Fax: 011-297-520-6674

www.arubamarriott.com 

www.weddings.arubamarriott.com


