
Hilton Bentley Wedding Ceremonies 

It is our pleasure to arrange for an unforgettable wedding ceremony, intrinsically detailed for your special day.  Select our pristine 

beachfront at our Bentley Beach Club or our beautiful Skyline Terrace perched overlooking world-famous Ocean Drive.  In either 

option, our venue at 101 Ocean Drive South Beach, Miami offers the absolute perfect setting for the intimate affair. 
 
 

Skyline  Garden Ceremony 
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and arch included.  Ceremony Fee: $1500.00  (For up to 120 guests)  
 



Hilton Bentley Wedding Ceremonies 

 

 

 

Bentley Beach Ceremony 
White Wooden Garden Chairs, Runner and Arch  (flowers not included) 

Ceremony Fee $2,500.00  (For up to 120 Guests)  

(City permitting required, allow 1 month) 
 



Hilton Bentley Receptions 

Skyline Room Wedding Reception 
Celebrate the intimate occasion in our Skyline Room with optional indoor and outdoor seating overlooking world-famous Ocean Drive 

and beautiful South Beach.  This beautiful 1,500 square foot ballroom offers Italian marble flooring, full wet bar, and accordion glass 

doors which completely open up for a breezy free flowing indoor-outdoor affair.   The Skyline Room can comfortably accommodate up 

to 120 people. All tables are appointed with coordinating tablecloths and napkins. Chair Covers, and organza sashes available in a variety 

of colors. Head Table, Guest Book Table & Cake Table are also provided.  
 
 



Hilton Bentley Receptions 

 

Sunrise Room Wedding Reception 
Celebrate the intimate occasion in our glamorous Sunrise Room overlooking our beautiful pool deck and garden.  This beautiful 

1,500 square foot room features a full wet bar and versatile sky lighting.  The Sunrise Room can comfortably accommodate up to 

120 people. All tables are appointed with coordinating tablecloths and napkins. Chair Covers, and organza sashes available in a 

variety of colors. Head Table, Guest Book Table & Cake Table are also provided.   
 
 



Above Prices are Subject to 21% Service Charge, 7% Sales Tax and 2% Tourism Tax 

Hilton Bentley Weddings: Bentley Blue   $105.00/person 

FOUR HOURS OPEN BAR SERVICE – HOUSE BRANDS 
 

 

Select from our House Brand of liquor featuring: Seagram's 7 Whiskey, Jim Beam Bourbon, Bacardi Light Rum,  

J&B Scotch, Smirnoff Vodka, Gordon's Gin, Jimador Tequila 

 Imported and Domestic Beers, House Wines and Assorted Sodas 
 

 

ONE HOUR POST RECEPTION SERVICE 
 

Celebratory Champagne or Signature Mojito Toast 

Butler Passed Hors d 'Oeuvre  (Selection of Four) 

 

 

 

 

 

 

 

 

 

Minimum Attendance of 50 Adults 

BENTLEY I DÉCOR PACKAGE 
 

Ceremony: White wooden garden chairs, floral wedding arch, white runner 

Reception: Appointed tables all with coordinating tablecloths and napkins of  various colors 

Chair Covers of  various colors, and organza sashes available in a variety of  colors 

Decorated Head Table, Guest Book Table & Cake Table 

 

 

COLD 
 

Endive, blue cheese & walnuts 

Spring rolls & sweet chili sauce 

Ecuadorian shrimp ceviche cups 

Tuna tartar wonton chips or 

cucumber 

Smoked salmon & chive crostini 

Chicken salad flatbreads 

Vine ripe tomato & basil bruschetta 

Prosciutto wrapped melon sticks 

Guava & queso fresco pastelitos 

Smoked marlin tacos 

 HOT 
 

Swedish meatballs 

Mini beef wellingtons 

Potstickers & ginger soy dipping sauce 

Ham croquetas 

Veggie spring rolls 

Chicken empanadas 

Cuban sandwich sticks 

Assorted quiches 

Rock shrimp tempura 

Teriyaki chicken 

Skirt steak satay 

Mac n’Cheese lollipops 



Above Prices are Subject to 21% Service Charge, 7% Sales Tax and 2% Tourism Tax 

 
 

 

Minimum Attendance of 50 Adults 

continued 

FIRST COURSE 

(select one) 

 
ARTISAN GREENS 

granny smith apples, heirloom tomatoes, lemon thyme vinaigrette  

 

CHILLED SHRIMP COCKTAIL 

homemade cocktail sauce, grilled lemon 

 

CREMA DE CALABAZA 

piquillo crème fraiche, pumpkin oil, pepitas 

 

SECOND COURSE 

(select two) 

 
PORK “OSSO” BUCCO 

cheesy jalapeño grits, watercress salad 

 

RUBBED WITH LOVE ORGANIC SALMON 

roasted spaghetti squash, lemon garlic spinach 

 

BALSALMIC ORGANIC CHICKEN 

wild mushroom rice, zuchinni & squash soufflé 

 

RIOJA BRAISED SHORT RIBS 

Confit fingerling potatoes, baby arugula salad 

WEDDING CAKE AND COFFEE SERVICE 
Custom designed Fondant Wedding Cake by Edda 

Hilton Bentley Weddings: Bentley Blue   $105.00/person 



Above Prices are Subject to 21% Service Charge, 7% Sales Tax and 2% Tourism Tax 

Hilton Bentley Weddings: Bentley Red   $115.00/person 

FOUR HOURS OPEN BAR SERVICE – NAME BRANDS 
 

 

Select from our Name Brand of liquor featuring: Jack Daniel's Bourbon, Tanqueray Gin, Absolut 

Vodka, Stolichnaya Vodka, Bacardi Silver Rum, Jose Cuervo Tequila 

 Imported and Domestic Beers, House Wines and Assorted Sodas 
 

ONE HOUR POST RECEPTION SERVICE 
 

Celebratory Champagne or Signature Mojito Toast 

Butler Passed Hors d 'Oeuvre  (Selection of Five) 

 

 

 

 

 

 

 

Minimum Attendance of 50 Adults 

BENTLEY II DÉCOR PACKAGE 
 

Ceremony: White wooden garden chairs, floral wedding arch, white runner 

Reception: Appointed tables all with coordinating upgraded tablecloths and napkins of  various colors 

Chiavari Chairs of  various colors, and organza sashes available in a variety of  colors 

Decorated Head Table, Guest Book Table & Cake Table 

COLD 
 

Endive, blue cheese & walnuts 

Spring rolls & sweet chili sauce 

Ecuadorian shrimp ceviche cups 

Tuna tartar wonton chips or 

cucumber 

Smoked salmon & chive crostini 

Chicken salad flatbreads 

Vine ripe tomato & basil bruschetta 

Prosciutto wrapped melon sticks 

Guava & queso fresco pastelitos 

Smoked marlin tacos 

 HOT 
 

Swedish meatballs 

Mini beef wellingtons 

Potstickers & ginger soy dipping sauce 

Ham croquetas 

Veggie spring rolls 

Chicken empanadas 

Cuban sandwich sticks 

Assorted quiches 

Rock shrimp tempura 

Teriyaki chicken 

Skirt steak satay 

Mac n’Cheese lollipops 



Above Prices are Subject to 21% Service Charge, 7% Sales Tax and 2% Tourism Tax 

 
 

 

Minimum Attendance of 50 Adults 

continued 

WEDDING CAKE AND COFFEE SERVICE 
Custom designed Fondant Wedding Cake by Edda 

Hilton Bentley Weddings: Bentley Red  $115.00/person 

FIRST COURSE 
 

(Select one) 

 

BABY ARUGULA SALAD 

d’anjou pears, candied walnuts, white balsalmic dressing 

 

HERB CRUSTED SALAD 

roasted corn & pea risotto, shrimped up sauce 

 

WILD MUSHROOM BISQUE 

truffled crème fraiche 

 

CEVICHE MIXTO 

mussels, clams, shrimp, octopus, calamari, lime juice, sweet 

potato 

 

 

 

 

SECOND COURSE 
 

(Select two) 

 

CHURRASCO BEEF TENDERLOIN 

jumbo asparagus, potato puree, sundried & basil chimichurri 

 

CRAB CRUSTED BLACK GROUPER 

applewood bacon & artichoke mash, lemon caper butter sauce 

 

ROASTED ORGANIC HALF CHICKEN 

seared root vegetables, baby arugula salad 

 

SURF N’ TURF 

grilled flat iron steak & jumbo shrimp scampi, broccolini 

sweet potato, boniato & purple potato hash 



Above Prices are Subject to 21% Service Charge, 7% Sales Tax and 2% Tourism Tax 

Hilton Bentley Weddings: Bentley Silver   $135.00/person 

FOUR HOURS OPEN BAR SERVICE – PREMIUM BRANDS 
 

 

Select from our Premium Brand of liquor featuring: Grey Goose Vodka, Bombay Sapphire Gin, 

Meyer's Rum, Johnnie Walker Black Scotch, Crown Royal Whiskey, 1800 Reposado Tequila,  Paul 

Masson Brandy Imported and Domestic Beers, House Wines and Assorted Sodas 
 

ONE HOUR POST RECEPTION SERVICE 
 

Celebratory Champagne or Signature Mojito Toast 

Butler Passed Hors d 'Oeuvre  (Selection of Five) 

 

 

 

 

 

 

 

Minimum Attendance of 50 Adults 

BENTLEY II DÉCOR PACKAGE 
 

Ceremony: White wooden garden chairs, floral wedding arch, white runner 

Reception: Appointed tables all with coordinating upgraded tablecloths and napkins of  various colors 

Chiavari Chairs of  various colors, and organza sashes available in a variety of  colors 

Decorated Head Table, Guest Book Table & Cake Table 

COLD 
 

 

Endive, blue cheese & walnuts 

Spring rolls & sweet chili sauce 

Ecuadorian shrimp ceviche cups 

Tuna tartar wonton chips or 

cucumber 

Smoked salmon & chive crostini 

Chicken salad flatbreads 

Vine ripe tomato & basil bruschetta 

Prosciutto wrapped melon sticks 

Guava & queso fresco pastelitos 

Smoked marlin tacos 

 HOT 
 

Swedish meatballs 

Mini beef wellingtons 

Potstickers & ginger soy dipping sauce 

Ham croquetas 

Veggie spring rolls 

Chicken empanadas 

Cuban sandwich sticks 

Assorted quiches 

Rock shrimp tempura 

Teriyaki chicken 

Skirt steak satay 

Mac n’Cheese lollipops 



Above Prices are Subject to 21% Service Charge, 7% Sales Tax and 2% Tourism Tax 

 
 

 

Minimum Attendance of 50 Adults 

continued 

WEDDING CAKE AND COFFEE SERVICE 
Custom designed Fondant Wedding Cake by Edda 

Hilton Bentley Weddings: Bentley Silver  $135.00/person 

FIRST COURSE 
 

(Select one) 

 

BABY ARUGULA SALAD 

d’anjou pears, candied walnuts, white balsalmic dressing 

 

HERB CRUSTED SALAD 

roasted corn & pea risotto, shrimped up sauce 

 

WILD MUSHROOM BISQUE 

truffled crème fraiche 

 

CEVICHE MIXTO 

mussels, clams, shrimp, octopus, calamari, lime juice, sweet 

potato 

 

 

 

 

SECOND COURSE 
 

(Select two) 

 

CHURRASCO BEEF TENDERLOIN 

jumbo asparagus, potato puree, sundried & basil chimichurri 

 

CRAB CRUSTED BLACK GROUPER 

applewood bacon & artichoke mash, lemon caper butter sauce 

 

ROASTED ORGANIC HALF CHICKEN 

seared root vegetables, baby arugula salad 

 

SURF N’ TURF 

grilled flat iron steak & jumbo shrimp scampi, broccolini 

sweet potato, boniato & purple potato hash 



Above Prices are Subject to 21% Service Charge, 7% Sales Tax and 2% Tourism Tax 

Hilton Bentley Weddings: Bentley Gold   $175.00/person 

FIVE HOURS OPEN BAR SERVICE – PREMIUM BRANDS 
 

 

Select from our Premium Brand of liquor featuring: Grey Goose Vodka, Bombay Sapphire Gin, 

Meyer's Rum, Johnnie Walker Black Scotch, Crown Royal Whiskey, 1800 Reposado  

Tequila,  Paul Masson Brandy Imported and Domestic Beers, House Wines and Assorted Sodas 
 

ONE HOUR POST RECEPTION SERVICE 
 

Celebratory Champagne or Signature Mojito Toast 

Decorated Cheese & Fruit Platter 

Butler Passed Hors d 'Oeuvre  (Selection of Six) 

 

 

 

 

 

 

 

Minimum Attendance of 50 Adults 

BENTLEY III DÉCOR PACKAGE 
 

Ceremony: White wooden garden chairs, upgraded floral wedding arch, white runner, tiki torches (when applicable) 

Reception: Glass beaded charger plates (gold or silver). Appointed tables all with coordinating premium linens (Polysatin), 

Satin, Tafetta, Pin Tuck, Galaxy Crushed, Fortuny Crushed) of  various colors. 

Chiavari Chairs of  various colors, and organza sashes available in a variety of  colors 

Decorated Head Table, Guest Book Table & Cake Table 

 

 

COLD 
 

Endive, blue cheese & walnuts 

Spring rolls & sweet chili sauce 

Ecuadorian shrimp ceviche cups 

Tuna tartar wonton chips or 

cucumber 

Smoked salmon & chive crostini 

Chicken salad flatbreads 

Vine ripe tomato & basil bruschetta 

Prosciutto wrapped melon sticks 

Guava & queso fresco pastelitos 

Smoked marlin tacos 

 HOT 
 

Swedish meatballs 

Mini beef wellingtons 

Potstickers & ginger soy dipping sauce 

Ham croquetas 

Veggie spring rolls 

Chicken empanadas 

Cuban sandwich sticks 

Assorted quiches 

Rock shrimp tempura 

Teriyaki chicken 

Skirt steak satay 

Mac n’Cheese lollipops 



Above Prices are Subject to 21% Service Charge, 7% Sales Tax and 2% Tourism Tax 

 
 

 

Minimum Attendance of 50 Adults 

continued 

WEDDING CAKE AND COFFEE SERVICE 
Custom designed Fondant Wedding Cake by Edda 

Hilton Bentley Weddings: Bentley Gold  $175.00/person 

FIRST COURSE 
 

(Select one) 

 

SERRANO HAM SALAD 

serrano ham, arugula, shaved fig almond cake, lemon, EVOO 

 

PAN SEERED DIVER SCALLOPS 

english pea emulsion, wild mushroom sauté  

 

PRETZEL CRUSTED CRAB CAKES 

avocado salad, malted tartar sauce 

 

SHERRY INFUSED MAINE LOBSTER BISQUE 

purple potato gnocchi, maine lobster tail, crème fraiche 

 

SECOND COURSE- INTERMEZZO 
 

(Select one) 

Sorbet: Watermelon, lemon, mango 

 

THIRD COURSE 
 

(Select two) 

 

HERB CRUSTED CHILEAN SEA BASS 

fennel leek sauté, carrot ginger reduction 

 

GRILLED FILET MIGNON 

yukon gold mash, asparagus, red wine reduction 

 

PARMESAN CRUSTED LAMB CHOPS 

truffled potato soufflé, baby arugula salad 

 

FLORIDA LOBSTER ENCHILADA 

green rice, lemon scented endive & jicama slaw 

 

SURF N’ TURF 

grilled filet mignon, florida lobster, potato puree, asparagus  



Above Prices are Subject to 21% Service Charge, 7% Sales Tax and 2% Tourism Tax 

Hilton Bentley Weddings: Bentley Royal     $225.00/person 
 

FIVE HOURS OPEN BAR SERVICE –PREMIUM BRANDS 
 

 

Select from our Premium Brand of liquor featuring: Grey Goose Vodka, Bombay Sapphire Gin, Meyer's 

Rum, Johnnie Walker Black Scotch, Crown Royal Whiskey, 1800 Reposado  

Tequila,  Paul Masson Brandy Imported and Domestic Beers, House Wines and Assorted Sodas 
 

 

ONE HOUR POST RECEPTION SERVICE 
 

Decorated  imported and domestic artisan cheese board & fruit platter or Assorted Seafood Ceviche Station 

Celebratory Champagne and Signature Mojito Toast 

Crispy Roasted Pig (Lechon)  

Harp or Violinist Service 

 

Butler Passed Hors d 'Oeuvre  (Selection of Seven) 

 

 

 

 

 

 

 

Minimum Attendance of 50 Adults 

BENTLEY IV DÉCOR PACKAGE 
 

Ceremony: Harp or violinist service for ceremony and post ceremony service. White garden chairs, upgraded floral wedding arch, 

white runner, tiki torches (when applicable) 

Reception: Glass beaded charger plates (gold or silver). Appointed tables all with coordinating premium linens (Polysatin), Satin, 

Tafetta, Pin Tuck, Galaxy Crushed, Fortuny Crushed) of  various colors. 

Chiavari Chairs of  various colors, and organza sashes available in a variety of  colors 

Decorated Head Table, Guest Book Table & Cake Table 

 

 

COLD 
 

Endive, blue cheese & walnuts 

Spring rolls & sweet chili sauce 

Ecuadorian shrimp ceviche cups 

Tuna tartar wonton chips or cucumber 

Smoked salmon & chive crostini 

 

 HOT 
 

Swedish meatballs 

Mini beef wellingtons 

Potstickers & ginger soy dipping sauce 

Ham croquetas 

Veggie spring rolls 

Chicken empanadas 

Chicken salad flatbreads 

Vine ripe tomato & basil bruschetta 

Prosciutto wrapped melon sticks 

Guava & queso fresco pastelitos 

Smoked marlin tacos 

Cuban sandwich sticks 

Assorted quiches 

Rock shrimp tempura 

Teriyaki chicken 

Skirt steak satay 

Mac n’Cheese lollipops 



Above Prices are Subject to 21% Service Charge, 7% Sales Tax and 2% Tourism Tax 

 
 

 

Minimum Attendance of 50 Adults 

continued 

WEDDING CAKE AND COFFEE SERVICE 

Custom designed Fondant Wedding Cake by Edda 

Hilton Bentley Weddings: Bentley Royal      $225.00/person 

FIRST COURSE- APPETIZER 
 

 

(Select one) 

 

PAN SEERED DIVER SCALLOPS 

english pea emulsion, wild mushroom sauté  

 

PRETZEL CRUSTED CRAB CAKES 

avocado salad, malted tartar sauce 

 

SHERRY INFUSED MAINE LOBSTER BISQUE 

purple potato gnocchi, maine lobster tail, crème fraiche 

 

SECOND COURSE- SALAD 
 

 

(Select one) 

 

FLORIDA HEIRLOOM TOMATO AVOCADO SALAD 

heirloom tomatoes and fresh avocado served with sherry vinaigrette  

 

SERRANO HAM SALAD 

serrano ham, arugula, shaved fig almond cake, lemon 

 

TOMATO MOZZARELLA SALAD 

buffalo mozzarella , marinated tomatoes, arugula, basil vinagrette 

 

 

THIRD COURSE- INTERMEZZO 
 

(Select one) 
 

Sorbet: Watermelon, lemon, mango 

 

 

FOURTH COURSE- MAIN ENTRÉE  
 

(Select two) 

 

HERB CRUSTED CHILEAN SEA BASS 

fennel leek sauté, carrot ginger reduction 

 

GRILLED FILET MIGNON 

yukon gold mash, asparagus, red wine reduction 

 

PARMESAN CRUSTED LAMB CHOPS 

truffled potato soufflé, baby arugula salad 

 

FLORIDA LOBSTER ENCHILADA 

green rice, lemon scented endive & jicama slaw 

 

SURF N’ TURF 

grilled filet mignon, florida lobster, potato puree, asparagus  



White Wine: 
(select one) 

BV Chardonnay, California 

Blüfeld, Mosel Riesling , Germany 

Joel Gott Sauvignon Blanc 

  

Red Wine: 
(select one) 

BV Cabernet,California  

BV Merlot, California 

Montes Malbec, California 

Napa Cellars Pinot Noir 

  

 

Dinner Wines 

The wines listed above are included in the packages contained within and are subject to change (please choose one 

white and one red).  Please contact the Catering Department for our updated wine list. 



Hilton Bentley Wedding Enhancements 
Food & Beverage Enhancements 
 

Roasted Pig:   $750.00 

Slow roasted pig via La Caja China. Serves 50-75  people. 

 

4 hour House Open Bar:  $40.00/per 

4 hour Name Brand Open Bar: $60.00/per 

4 hour Premium Open Bar:  $80.00/per 

 

Decadent Delights Table:    $15.00/per 

Italian pastries, chocolate croquettes, and Chef’s unique creations. 

 

Gourmet Coffee Table:   $8.00/per 

Selection of Lavazza gourmet coffee& teas with flavored syrups, 

whipped cream, and toppings 

 

Cheese Display:   $12.00/per 

Post-Ceremony cocktail hour  display of imported cheese, fruits and 

crackers. 

 

Florida Lobster Tail with any Entrée: $15.00/per 

 

Jumbo Shrimp Cocktail:   $6.00/per 

 

Raw Bar Station:  $45.00/per 

Clams, oysters, jumbo shrimp, lobster tails 

 

Ceviche Station:   $18.00/per 

A taste of 6 Ceviches served family style 
 

  

Ceremony & Reception Enhancements 
 

Perimeter up lighting of room: $1,500.00 

Accent lighting along the perimeter of the reception room available in 

various colors. 
 

Chiavari Chair upgrade:  $6.00 ea 
 

Charger Plates:  $5.00 ea 
 

Sweetheart Table  $30.00 

 

Cake Table   $30.00 

 

Flower arrangements (table)  $120-$250 each 

 

Ceremony Arch  $200.00 

Ceremony arch with floral decorations 

 

Dance Floor   $2.00/sq. ft. 

 

Draping (Skyline Room)  $2,000.00 

 

 

  



Deposit A non-refundable deposit of $2,000.00 will be required  upon 

signing. A non-refundable deposit of fifty percent (50%) of the 

estimated balance is due one hundred eighty 180 days prior to the 

event.  The balance of the estimated total expenditure is to be paid 

30 days prior. A signed major credit card imprint is also required at 

this time for settlement of any remaining charges over the estimated 

total.    

 

Entertainment Arrangements can be made through your Catering 

Manager or you may contact your own musicians.  However, please 

advise them to contact the hotel for instructions on entering the 

building and/or electrical or staging requirements.  Electrical and/or 

labor charges may apply.     

  

Decorations/Photographer Arrangements can be made through your 

Catering Manager or directly through your own decorator or 

photographer. All decorations must meet with the approval of the 

fire department.      

 

Food and Beverage Our Executive Chef will design a menu to meet 

your expectations. We will make every effort to adjust menus to 

conform to religious or dietary preferences. No food or beverage, 

alcoholic or otherwise, shall be brought into the hotel by the patron 

or attendees from outside sources.  To ensure compliance with the 

County Board of Health Food Handling regulations, all food is to be 

consumed on the hotel premises during the time contracted. Food 

may not be removed from the hotel premises.      

 

Weather Call: A weather call decision are made four (4) hours prior 

to the event’s start time by your Catering or Banquet Manager).  In 

the event of inclement weather, the hotel reserves the right to 

relocate the event to its assigned indoor back up option.  Applicable 

venue fees apply regardless of final location. 

Complimentary Accommodation: It is our pleasure to offer 

complimentary  suite accommodations for the bride and groom on 

the wedding night with a welcome amenity on arrival with wedding 

parties exceeding 50 people.   We are pleased to offer a special room 

rate for your out-of-town guests.  Arrangements must be made in 

advance through your Catering Manager.  This special rate is 

subject to availability.   

 

Service Charge/Sales Tax A 21% Taxable Banquet Service Charge, 

7% State Sales Tax, and 2% Local Tourist Development Tax will be 

added to the cost of all food and beverage.  The service charge is 

subject to 7% tax.      

 

Guarantees We will require confirmation of your attendance three 

business days in advance. This will be considered your minimum 

guarantee, not subject to reduction (Contracted food & beverage 

still apply).  If a guarantee is not received, we will charge the 

original expected number as indicated on your banquet event order.  

For groups of 49 or less we will set and be prepared to serve the 

guarantee.  For groups of 50 or more, we will prepare to serve 3% 

over the guarantee. The room will be set to the final guarantee 

given; the hotel will not overset unless otherwise agreed upon with 

the Catering Manager.   

 

Children’s Menu; Children of 12 years or younger will receive a 

children’s menu of $30.00/child.  Children will be included in the 

guest count for the post ceremony reception, wedding cake, and 

chairs. 

 

Vendor’s Menu: Vendors will be served meals of Chef’s selection 

which include sandwiches, burgers, chicken fingers, soft drinks etc. 

at $30.00/vendor, 

  

Parking Social Function Valet-Parking Rate @ $15.00 per car      

 

Important Wedding Information  


