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Sheraton
Dover

HOTEL

Featuring a variety of elegant ballrooms to accommodate any wedding size, the Sheraton Dover
Hotel is the perfect choice for your wedding reception!

Offering 151 beautifully appointed guest rooms and suites, including a luxurious Presidential
Suite, the Sheraton Dover Hotel can accommodate the needs of your out of town guests (at a group
discounted rate). A full service restaurant, room service, fitness center, indoor pool, hot tub, and
shuttle service are only some of the amenities we provide!

Our Wedding Consultant will assist you from the beginning to the end. Our goal is to create a
memorable occasion that exceeds your expectations!

Our largest and elegant ballroom features high ceilings with sparkling chandeliers! This ballroom is an
absolute perfect location for a large wedding of 250 guests or more. (Space is 8,989 square ft.)
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This romantic ballroom is ideal for a wedding of approximately 170 guests. Exquisite and well-designed
mirrors throughout the room offer a beautiful background for the head table, gift table and cake table.
Dazzling chandeliers brighten the room or lower the light setting to make for an intimate formal dinner.
(Space is 3,960 square ft)
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If view is what you are seeking, then La Vista is simply perfect for your wedding reception! Situated on the
hotel’s 7th floor with a view of the city, La Vista offers a unique setting for a charming wedding. This space
is appropriate for a wedding size of 100 guests or less. Featuring a stage that will elevate your divine head
table. (Space is 2,500 square ft.)
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The Atrium is the ideal location for hors d’oeuvres and cocktails during your pre-reception, as well as your
wedding brunch the day after for your guests. Upon entering the Atrium, the illuminated light from overhead

will glisten down upon you as if you were outdoors. Built with a unique wood staircase stage setting, you can
also choose to hold your ceremony here. (Space is 3,280 square ft.)




CHAMPAGNE OR SPARKLING CIDER TOAST
HORS D’OEUVRES ASSORTMENT
HOUSE SALAD / WARM ROLLS WITH BUTTER
CHEF’S APPROPRIATE STARCH AND VEGETABLE
FRESHLY BREWED COFFEE, DECAF, FINE TEA SELECTION, ICED TEA
FIVE HOUR FUNCTION SPACE DURATION / DANCE FLOOR
COMPLIMENTARY HOTEL ROOM FOR BRIDE AND GROOM
COMPLIMENTARY MARQUEE MESSAGE
COMPLIMENTARY HOLDING ROOM FOR BRIDAL PARTY DURING COCKTAIL HOUR

(for up to one hour)

(We will also provide a tray of Hors D’oeuvres and assorted sodas.

Champagne or Wine or Sparkling Cider & Beer for the Bridal Party with open bar package only)

COMPLIMENTARY CENTERPIECES
UPSCALE WHITE WEDDING LINENS
CAKE CUTTING
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All food and beverage items are subject to a 20% service charge and prices may change without notice.

Bartender Set-Up Fee of $75.00 per 100 People Not Included.
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(Priced 100 pieces per order)

Crab Balls with spicy cocktail sauce $160.00
Scallops wrapped in bacon $140.00
Grilled Shrimp Wrapped in Bacon $150.00
Cajun Shrimp Tempura $140.00
Sesame Chicken Sate with a teriyaki glace $125.00
Assorted Miniature Quiche $125.00
Miniature Spring Rolls with dipping sauce $125.00
Chicken Tenders $125.00
Pepperoni & Cheese Pizza Squares $115.00
Broccoli & Cheese Bites $115.00
Spanakopita (Spinach & Feta Cheese wrapped in Phyllo dough) $150.00
Stuffed Kennett Square Mushroom Caps with sausage or crabmeat $150.00/$175.00
Miniature Southwestern Quesadillas $150.00
LollipopLamb Chops in a peppercorn merlot wine demi glace sauce $300.00
Beef Sate with dipping sauce $150.00
Vegetable Tempura $115.00
Beer Battered Chicken Tenders $125.00
Chicken Wings with choice of buffalo or lemon pepper sauce $125.00
Meatballs barbecue, sweet & sour or Italian $125.00
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(Priced 100 pieces per order)

Herbed Deviled Eggs $125.00
Italian Brochette $125.00
Smoked Salmon Mousse on toasted crustini $135.00
Sliced Tenderloin of Beef on roasted crustini with horseradish aioli $160.00
Little Neck Clams on the Half Shell $175.00
Farm Grown select Oysters on Half Shell $195.00
Jumbo Shrimp Cocktail $225.00
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Imported and Domestic Cheese Mirror complimented with fresh fruit,

Seasonal vegetables, crackers and dips (requires 25 person minimum) $6.95
Fresh Sliced Fruit Mirror (requires 25 person minimum) $5.95
Antipasto Mirror $150.00
Hot Crab Spinach & Artichoke Dip with toasted crustini $195.00
White Corn Tortilla Chips with nine-layer dip and condiments $125.00
Warm Baked Brie with Fresh Fruit $125.00
Bagel Chips with Beer Cheese $115.00
Herbed Deviled Eggs $125.00
Grilled Vegetable Crudites $250.00
Hummus and Baba Gahnush served with flat bread triangles $125.00
International Cheese Table (requires 50 person minimum) Market Price

All food and beverage items are subject to a 20% service charge and prices may change without notice.
Bartender Set-Up Fee of $75.00 per 100 People Not Included.
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Please note that all banquet bars are subject to the below terms and conditions:
* The Dover Sheraton Hotel reserves the right to request proof of age from any and all guests in attendance of any function.

* The Dover Sheraton Hotel reserves the right to cease alcoholic beverage service to anyone that is judged to be intoxicated
or inebriated and/or creating a disturbance of any type.

* No one under 21 years of age may approach any banquet bar serving alcoholic beverages, for alcoholic or non-alcoholic beverage service.

* A separate beverage station serving non-alcoholic beverages only, must be provided for all persons that are under the age of 21 years old.

CASH BAR
Drinks are paid for individually on a cash basis by your guests. The Sheraton Dover Hotel reserves the right to
place cash bars in the position necessary to produce required revenues. A $150.00 minimum in sales
is required for each banquet bar.

OPEN BAR
Charged on a by the drink basis with one billing to function sponsor or host, plus a 20% service charge.
A $150.00 minimum in sales is required for each banquet bar.

STANDARD OR PREMIUM SERVICE BARS:
1. $75.00 bartender fee will be charged for all banquet bars, per bartender.
2. Sheraton Dover Hotel requires at least one (1) bartender per 100 people in attendance.

3. All banquet bar service will be designated for three hours in duration. After the three (3) hour
time limit expires, a $35.00 per hour charge will be accessed for each hour thereafter, per bartender.

LIQUOR FOR STANDARD SERVICE BAR WILL INCLUDE THE FOLLOWING AT $5.00 PER DRINK:

Seagram’s VO

Seagram’s 7 Crown

J&B Scotch
Jim Beam Bourbon
Peachtree Schnapps Kapali Coffee Liqueur

Bacardi Light Rum
Beefeaters Gin
Smirnoff Vodka

LIQUOR FOR PREMIUM SERVICE BAR WILL INCLUDE THE FOLLOWING AT $5.50 PER DRINK:
Southern Comfort
Tanqueray Gin
Jack Daniels
Crown Royal
Absolut Vodka
Kahlua
Chivas Regal Scotch
Capt. Morgan Spiced Rum
Cuervo Gold Tequila

All food and beverage items are subject to a 20% service charge and prices may change without notice.
Bartender Set-Up Fee of $75.00 per 100 People Not Included.
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DOMESTIC BOTTLED BEER:
Miller Lite, Coors Light, Budweiser, Yuenling Lager

IMPORTED BOTTLED BEER:
Heineken, Amstel Light & Other Imports $.50

WINE SELECTIONS: A complete wine list is available upon request Prices Vary

WINES BY-THE-GLASS HOUSE SELECTIONS:
White Zinfandel, Chardonnay, Cabernet Sauvignon & Merlot $4.50/¢glass

HOUSE WINES:
White Zinfandel, Chardonnay, Cabernet Sauvignon & Merlto $16.00/carafe

PRE-MIXED COCKTAILS:
Champagne Punch $65.00/gallon

DRAFT BEER FROZEN DRINKS
) Domestic Beer % Keg $750.00 Pina Colada $6.00 / drink
Whiskey Sour $65.00/gallon Domestic Beer 5 Keg $225.00 Strawberry Daiquiri  $6.00 / drink

House Champagne $23.00/bottle ymported Beer % Keg $275.00  Margaritas $6.00 / drink
House Champagne Toast $4.50/person Martini Bars $8.00 / drink

NON-ALCOHOLIC BAR SERVICE OPTIONS:
Standard Non-Alcoholic Bar Set-Up Fee, per bartender $90.00
Frozen Drink Machine Set-Up Fee $75.00

STANDARD NON-ALCOHOLIC BAR
to include the following: $4.00 / drink

Virgin Bloody Mary’s
Perrier
Non-alcoholic beer
Assorted Juices
Sparkling Water (Flavored)
Mock Mimosas
Non-alcoholic frozen drinks
Virgin Daiquiris

Non-Alcoholic Sparkling Beverage items 750 ml bottles $23.00 / bottle
Including: non-alcoholic sparkling wine, sparkling grape juice (white or red) and sparkling cider

Non-Alcoholic Punch $35.00 / gallon

Canned Sodas (Selection of assorted sodas) $2.00 / soda

All food and beverage items are subject to a 20% service charge and prices may change without notice.
Bartender Set-Up Fee of $75.00 per 100 People Not Included.
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THEMED ICE CARVING
$300.00 - $ 500.00
Depending on design

ADDITIONAL BUTLERED HORS D’OEUVRES
Based on 100 pieces per tray menu price

ADDITIONAL STATION(S)
International Cheese Table and Grilled Crudités - $250.00
(Minimum of 50 people)

Carved Tenderloin during Cocktail Hour - $12.95 per person
(Minimum of 50 people)

ADDITIONAL OPEN BAR — After Package Bar
Each additional 90 minutes - $ 10.00 per person

CHOCOLATE FONDUE FOUNTAIN
Based on a per person basis with assorted fruit and/or novelty items
i.e. Pretzels, marshmallows, cookies, etc. - $9.99 per person
(Minimum of 100 people)

PREMIUM CHAMPAGNE
Moet & White Star $95.00 per bottle
Dom Perignon $225.00 per bottle

UPSCALE DESSERT
$9.99 per person

All food and beverage items are subject to a 20% service charge and prices may change without notice.
Bartender Set-Up Fee of $75.00 per 100 People Not Included.






