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DOUBLETREE BY HILTON ORLANDO AT SEAWORLD



TO YOUR NEW BEGINNING

At the Doubletree  SeaWorld ,  we want  to  welcome you to your 
new l i fe  together.   Ce lebrate  wi th your  fami ly  and fr iends  in 
one of  our  s ty l i sh  venues  — we offer  ever yth ing f rom romant ic 
ter races  to  g rand ba l l rooms.   Idea l  for  e i ther  weddings  or  spec ia l 
events,  we are  here  to  see  your  v is ion come to l i fe ,  whether  i t  i s 
for  a  few hours  or  a  few days !  

We’re  here  to  make sure  each deta i l  i s  customized and ta i lored 
for  a  memorable  and s t ress  f ree  event ,  f rom secur ing guest  rooms 
to p lanning a  de l ic ious  menu.

*18,000 sq .  f t  Majest ic  Ba l l room
*9,000 sq .  f t .  Roya l  Ba l l room
*11,000 sq .  f t .  Orange Bal l room
*Sophis t icated pre-funct ion space 
*Lavish Landscaped Grounds
*Idy l l ic  Covered Pavi l ion wi th Centra l  Fans
*Turf  covered Veranda wi th Cozy Fireplace

Cheers!



Celebrate
IT’S ONE OF THE MOST EXCITING TIMES OF YOUR LIFE.

With DoubleTree by Hi l ton Orlando at  SeaWorld ,  our  miss ion 
i s  s imple.  We provide a  f resh perspect ive  on wedding event 

p lanning that  matches  the  tas te  and sens ib i l i ty  of  today ’s 
couples.  We be l ieve  in  captur ing the sp i r i t  of  the  day as  i t 
unfolds  through de l icate  preparat ion.  As ever y  wedding i s 

unique,  i t  should be p lanned wi th an eye  for  your  personal i ty 
and emot ion.  You want  your  wedding to  s tand out  and ref lect 

who you are  as  a  couple.

So do we!



Ceremony
CEREMONY SITE INCLUDES:

Dress ing Room For Wedding Par ty
Indoor  Back-Up Locat ion For  Outdoor  Venues  I f  

Inc lement  Weather  Should Occur
One Hour Rehearsa l  The Day Pr ior  To The Ceremony

Ceremony Al ter  Table  On A Stage,  I f  Needed
Day of  Wedding Coordinator

Guest  Book Table
Theater  Sty le  Seat ing



Venues
VERANDA

Take your  wedding to  the next  leve l  on 
our  spac ious  yet  e legant  Veranda space. 

Capac i t ies :  Theatre  682 | Banquet  510
Pr ic ing :  $2 ,000VERANDA

PAVILION

MAJESTIC BALLROOM

PAVILION

Exper ience our  one of  a  k ind outdoor 
Pavi l ion located south of  our  Ter race 
cour tyard .  This  space i s  idea l  for 
couples  looking to  add a  unique touch to 
the i r  outdoor  wedding exper ience.

Capac i t ies :  Theatre  359 | Banquet  320
Pr ic ing :  $2 ,000

MAJESTIC BALLROOM

The newest  addi t ion to  our  Pa lms 
Conference Center,  The Majest ic 
Ba l l room, features  a  s tunning 20 ,000 
square  feet  of  space for  your  spec ia l 
occas ion.  I f  you’re  looking to  host  a 
smal l  event ,  or  even occupy the ent i re 
space,  the  Majest ic  Ba l l room wi l l  su i t 
your  needs. 

Capac i t ies :  Theatre  311 | Banquet  220



Venues
HARBOR PATIO

Spira l  up the s ta i rcase  to  th is  beaut i fu l 
ceremony s i te  l ike  no other.  P laced 
above a  cascading waterfa l l  pool  and 
enc losed wi th whi te  p i l l a r  ra i l ings,  i t  i s 
the  perfect  scener y  to  embark on your 
journey together.

Seat ing for  100 guests,  $1 ,500.00

HARBOR PATIO

ROYAL BALLROOM

ORANGE BALLROOM

ROYAL BALLROOM

Gaze at  the  h igh ce i l ings  adorned wi th 
enchant ing chandel iers  and envis ion the 
idea l  recept ion complete  wi th a l l  of  your 
wishes  in  mind. 

Seat ing f rom 50 -  800 guests,  $2 ,000.00* 
(per  sect ion of  the  ba l l room)

ORANGE BALLROOM

Posi t ioned in  the  f ront  of  the  hote l 
you wi l l  d iscover  our  largest  ba l l room 
where  s ix teen chandel iers  embrace the 
ce i l ing  throughout  the  venue;  making 
th is  ba l l room able  to  accommodate  the 
g randest  of  recept ions. 

Seat ing f rom 50 – 800 guests,  $2 ,000.00* 
(per  sect ion of  the  ba l l room)



Reception
WEDDING PACKAGE INCLUSIONS:

Elegant  Floor  Length Ivor y  Table  Lines  wi th Ivor y  Napkins 
Ivor y  Chair  Covers  wi th Sash (Se lect  Colors  to  choose f rom) 

Head Table  ( I f  Des i red)
Cake Table  & Gif t  Table

Table  for  your  DJ (I f  needed)
Compl imentar y  Cake Cutt ing

Dance Floor  and Stag ing 
Luxur ious  Sui te  for  Wedding Couple  on Their  Wedding Night 

Spec ia l  Room Rates  for  Guests
Discounted Guest  Se l f -Park ing Rates

Five  Hour Bal l room Renta l 
One Hour Pre-Recept ion wi th But ler  Sty le  Ser v ice 

Champagne Toast  to  Honor the Wedded Couple
Pr ivate  Menu Tast ing

Day of  Wedding Coordinator  a long wi th Cater ing Sa les  Manager



The Reception
A Select ion of  (4)  but ler  passed  

Hot  or  Cold Hors  D’oeuvres 

Based on one p iece  per  person of  each se lect ion ( inc luded in 
menu pr ice)  each addi t iona l  opt ion i s  $6 .00 Per  Piece

HOT HORS D’OEUVERS:

 
Quai l  Wel l ington

Salmon Oscar  En Croute
Bacon Wrapped Blue Cheese  Meatba l l

Beef  Wel l ington
Shr imp & Gri ts  cake

Chipot le  Steak Chur rasco
Szechuan Beef  Satay

Medi ter ranean Chicken & Fig  Kebob
Shr imp and Andoui l le  Kabob

Shr imp Empanada
Citr us  Ci lantro Bacon Wrapped Sca l lop

Asiago Risot to Croquet te
Ol ive  Manchego Bi tes

Breaded Par mesan Ar t ichoke Hear ts
Tuscan Ratatoui l le

Fig  and Caramel ized onion puff

COLD HORS D’OEUVERS

Ant ipasto Kabob
Charcutr ie  Kabob

Mediter ranean Skewer
Mushroom Prof i tero le

Shr imp Shooter
Melon Cucumber  Mint  Shooter

Tuna Tar-Tar
Roasted Pepper  Edamame Cup

Shr imp Mouse wi th Toast  Gar l ic  point
Caprese  Skewer  wi th roasted pepper  Pesto

Chipot le  Devi led eg g

Seasonal  Fr uit  Tray $11 .00 pp



Salads
Please Select  one of  the fol lowing: 

Chop Cob Sa lad-  Romaine wi th Diced Tomatoes,  
Cucumbers,  Onions,  Blue Cheese,  Bacon

Autumn Sa lad-  Ar ugula ,  Fr izze,  d iced beats,  
dr ied apr icots,  wa lnuts,  Goat  Cheese

Summer Duet-  Mixed Green and Kale  Medley,  
Grape tomato,  s tone f r u i t ,  pepper  dew,  cucumber,  

b lue  cheese  power  ser ved wi th a  Gazpacho Shooter

Caesar  Sa lad-  Hear t  of  romaine wedge,  par mesan cheese,  
g ar l ic  s t icks  topped wi th roasted pepper  par mesan dress ing

Soups
Addit iona l 

Roasted Tomato Bisque
Wild Mushroom Br ie

Creamy Chicken Florent ine
Cream loaded potato soup

Chicken Noodle
Lobster  Bisque

$6.00 pp



Choice of Dinner
PLATED, BUFFET & STATION OPTIONS AVAILABLE:

 

Al l  Entrées  are  ser ved wi th baker y  f resh d inner  ro l l s,  f resh ly 
brewed regular  and decaffe inated coffee  and an assor tment  of  tea .

Entrée’s 
Please  se lect  one or  two of  the  fo l lowing Entrée ’s.   I f  a  se lect ion i s 

offered to  your  guest ,  the  h ighest  pr ice  wi l l  preva i l  for  a l  entrees.

Herb Roasted Air l ine Chicken
Savor y  Mac and cheese  tower,  char red g reen beans,  

and he i r loom ragout 
$65pp

Lemon Seared Salmon 
Tri -color  vegetable  quinoa and Gar l ic  Roasted Asparagus 

$65pp

Apricot  Pork Chop
Sweet  Potato Souff lé ,  wi th  Zucchin i  and Sunburst  Squash 

$75pp

Citr us Grouper
Wild Mushroom Polenta ,  roasted root  vegetables 

$85pp

New York Str ip 
Blue Cheese  Gar l ic  Mashed Potatoes,  Har icot  Ver ts  

wi th  a  Beer  Demi-Glace 
$85pp

Roasted Prime Rib
Herbed Finger l ing Potatoes,  Roasted Glazed Car rots,  

Chipol in i  Onion 
$90pp

Pepper Cr usted Fi let 
Au g rat in  potatoes  and roasted asparagus  in  a  Keyton sauce 

$90pp



Choice of Dinner
CONTINUED:

 

Bone in Rib Eye 
Pers ian potatoes  and baby vegetables 

$100pp

Mint Roasted Rack of  Lamb
Butter y  Gri t  Cake,  Tr i -co lor  roasted baby car rots 

$100pp

Duets

Crab Cake & Shrimp
Butter y  Gri t  Cake,  Har icot  Ver ts  wi th a  Chor izo Ragu 

$95pp

Air l ine Chicken & Seared Salmon 
Herb Risot to Cake Vegetable  medley,  Tamar ind Glaze and Ter iyak i 

Sauce 
$100pp

Filet  & Chicken
 Herb Gar l ic  Smashed Potatoes  wi th Char red asparagus  –  

Wi ld  Mushroom Demi-Glace,  and Fennel  Cream Sauce 
$100pp

Filet  & Crab Cake 
Three Cheese  Polenta  Cake,  Burnt  Broccol i ,  wi th  Por t  Wine 

Reduct ion and Sarachi  Cream Sauce 
$105pp



Buffets
BRONZE PACKAGE 

 
Garden Sa lad-  Cucumbers,  car rots,  tomatoes  wi th Balsamic  and Ranch Dress ing

Loaded Baked Potato Sa lad-  bacon,  cheddar  cheese,  sca l l ions,  wi th  a  sour  cream mayo

Tradi t iona l  Pasta  Sa lad-  Peppers,  onion,  o l ives,  broccol i ,  tossed in  a  v ina ig ret te

Sautee  chicken breast  wi th roasted tomato and red pepper  cream sauce

Baked Pork lo in  smothered wi th caramel ized onion gar l ic  sauce

Rice  Pico (b lack bean and Rice)

Roasted Finger  Ling Potato

Brocol in i

$65++

Caesar  Sa lad-  Par mesan cheese,  croutons,  Caesar  dress ing

Tradi t iona l  Pasta  Sa lad-  Peppers,  onion,  o l ives,  broccol i ,  tossed in  a  v ina ig ret te

Garden Sa lad-  Cucumbers,  car rots,  tomatoes  wi th Balsamic  and Ranch Dress ing

Boneless  Shor t  Ribs  wi th a  red wine demi  g laze

Seared Chicken breast  wi th a  lemon Di jon cream sauce

Ter iyak i  Seared Sa lmon

Gar l ic  Mashed Potato

Creamy Pesto Penne Pasta

Har icot  Ver ts

$75++

 

Sp inach Sa lad-Cranber r y,  pecan,  bacon bi ts,  b lue  cheese,  and ba lsamic

Wedge sa lad-Diced Tomatoes,  Diced Onion,  Bacon Bi ts,  Blue Cheese  or  Ranch dress ing

Orzo Ant i  Pasta  Sa lad-  Sa lami ,  Peppers,  Onion,  Cucumber,  Ol ives,  Fet ta ,  Capicola ,  ham, 

and banana peppers  tossed in  a  Pesto Orzo dress ing

Quinoa Sa lad-  peppers,  onions,  tomatoes,  ka le  tossed in  a  mustard v ina ig ret te  wi th 

brown r ice  and quinoa

Lemon Gar l ic  Roasted Chicken

Gri l led Flank Steak wi th a  roasted mushroom sauce

Seared Cajun Mahi  Mahi  wi th t ropica l  sa l sa

Potato Au Grat in

Balsamic  herb Roasted Vegetable  Medley

$85++

SILVER PACKAGE

 

GOLD PACKAGE



Enhancements
BUFFET ENHANCEMENTS & STATIONS / COLD DISPLAY:

 
Fr ui t  Tray-Assor ted Seasonal  Fr u i ts 

$14pp

Internat iona l  Cheese  d isp lay  –  S l iced whole  ar t i san and far mstead cheese, 
dr ied f r u i ts,  mixed nuts,  and gour met  crackers,  and French baguet tes, 

wi th  assor ted f lavored jams 
$18pp

Vegetable  Pla t ter-  Assor ted fresh cr i sp vegetables  wi th butter mi lk  ranch 
and chipot le  spread,  and sp icy  b lue  cheese 

$18pp

Smoked Sa lmon Display-  Cold Smoked sa lmon,  wi th d iced tomatoes, 
capers,  onions,  and chopped eg g ser ved wi th bage l  ch ips 

$25pp

Charcuter ie  Se lect ion-Assor ted impor ted I ta l ian meats  and cheese, 
ser ved wi th t rad i t iona l  condiments,  to  inc lude o l ives,  roasted peppers, 

pepperoncin i ,  and cornichon,  and sp icy  mustard $25pp

Car ving Stat ions
 Al l  ser ved wi th d inner  ro l l s  and butter

Baked Honey Ham- Cranber r y  chutney,  Maple  brown  
sugar  g laze,  sp icy  mango chutney 

$200 Ser ve 40 guests

Roasted Turkey Breast -  Herb roasted pan g ravy,  Cranber r y  chutney, 
 $200 Ser ves 40 guests

Herb Roasted Pork Loin-  Chimichur r i ,  
Cher r y  reduct ion,  Creole  Sauce 

$300 Ser ves 30 guests

Roasted Pr ime Rib-  wi th a  beer  demi  g laze,  
horseradish cream,  andSpicy  Mustard 

$350 Ser ves 30 guests

Herbed Cr usted Beef  Tender lo in  Mushroom Demi Glaze,  Mustard a io l i ,
Chimichur r i 

$350 Ser ved 25 guests



Enhancements
BUFFET ENHANCEMENTS & STATIONS:

 
Sl ider  & Chips 

Choice of  3 
Meatba l l  Mozzare l la  S l iders-Beef/Pork I ta l ian meatba l l  

wi th  mozzare l la  and mar inara  on Broche bun

Buffa lo  Chicken S l iders-Topped wi th b lue  cheese  
on br ioche bun ser ved wi th Ranch and Blue Cheese

Crab Cake S l iders-Spicy  Remoulade and Ar ugula

Cuban S l iders-  Ham, Pul led Pork ,  p ick le,  mustard a io l i ,  and Swiss  cheese
Cheese  Burger  S l iders-  Angus beef  wi th cheddar  cheese  on br ioche bun

BBQ Pul led Pork S l ider-  S low Roasted BBQ pork on br ioche bun

Beef  Br isket  S l ider-  S low cooked br isket  wi th sautéed onions in  natura l  au  jus 
on Kaiser  Rol l

$27pp

Mashed Potato Bar 
Sweet  Potato

Per uvian Potatoes
Gar l ic  Whipped gar l ic  Mash

With assor ted toppings,  bacon,  sour  cream,  chicken,  ch ives,  sour  cream,  butter, 
candied pecans,  Marshmal lows,  ra i s ins,  brown sugar

$18pp

Cous-Cous Stat ion 
Herb Cous Cous,  wi th  Seasoned Steak and Chicken,  Roasted Assor tment  of  

Vegetables,  Baba Ganoush,  Red Pepper  Sauce,  Medi ter ranean sauce
$21pp

Grits  Stat ion 
Three Cheese  cheddar  g r i t s,  seasoned g r i t s  ser ved wi th chor izo ragu,  ch icken, 
cheddar  cheese,  bacon,  onions,  mushrooms,  sca l l ions,  but ter  and whi te  sugar

$21pp

Sushi  Stat ion 
(This  i s  Not  a  Chef  a t tended s ta t ion) 

Assor ted sushi  and sashimi ,  ser ved wi th p ick led g inger,  wasabi  and soy sauce
Pr iced at  4  Pieces  Per  Person 

$21pp



Enhancements
BUFFET ENHANCEMENTS & STATIONS:

 

Pasta Stat ion 
Tor te l l in i  and Penne wi th mar inara ,  pesto,  Alfredo

With assor ted toppings,  ch icken,  meatba l l s,  peppers,  onion, 
tomatoes,  bas i l ,  sp inach,  mushrooms,  g ar l ic

$25pp

Mediter ranean Pita  Stat ion 25pp
Sl iced seasoned lamb,  oregano gar l ic  ch icken wi th shredded le t tuce, 

tomatoes,  fe t ta ,  o l ives,  onions,  and tzatz ik i  sauce.
$25pp

Taco Stat ion 
Mesqui te  Smoked Chicken,  Ground Beef,  Fr ied Grouper  wi th 

onions,  peppers,  tomatoes,  p ico de g a l lo,  guacamole  sour  cream, 
sa lsa ,  l imes,  j a lapeno peppers,  cheese  and f lour  tor t i l l as

$27pp

Cuban Rice Bowl Stat ion 
Garl ic  Ci lantro Rice,  sp icy  brown r ice,  b lack beans,  Chimichur r i 
s teak ,  Mojo pork ,  Ci lantro l ime chicken,  le t tuce,  mixed cheese, 

sour  cream,  guacamole,   corn sa lsa ,  mi ld  sa lsa ,  P ico de Gal lo,  sa l sa 
Verde,  tomat i l lo,  and assor ted hot  sauces

$27pp

Raw Bar 
Oyster  ser ved wi th cockta i l  sauce and s l iced lemons

Cockta i l  Shr imp with a  sweet  ch i l i  mango  
cockta i l  sauce and sp icy  mustard

Alaskan King Crab Legs  Drawn butter,  Chipot le  remoulade and 
s l iced lemon wedges

$40pp

Sweet  Treats
Chef ’s  se lect ion of  Seasonal  Sweets,  Cakes,  P ies,  and Pet i t  Fours

$20pp



After the Party
AFTER PARTY OPTIONS:

 

Nacho Stat ion
War m Corn tor t i l l a  ch ips,  cheese  sauce

Spicy  beef,  c i l antro l ime chicken
Pico de ca l lo,  sour  cream,  guacamole  & sa lsa 

$18pp

Pizza Stat ion
Assor ted p izzas,

Pepperoni ,  cheese,  BBQ
Roasted vegetables

Gar l ic  bread 
$19pp

Wing Bar
Buffa lo,  Car ibbean jerk ,  Mango Habanero,

Gar l ic  par mesan & Ter iyak i 
$19pp

Attendant  fee  of  $100 for  each s ta t ion.  
We recommend one (1)  a t tendant  for  ever y  50 guests



Hosted Open Full Bar
PREMIUM BRANDS:

 

Kete l  1 ,  Tanqueray,  Bacard i  or  Capta in  Morgan,  Crown Roya l , 
Hennessy,  Johnnie  Walker  Black ,  Dekyper

$22 First  Hour,  per  person
$13 Each Addit ional  Hour,  per  person

CALL BRANDS:

 

Ti to ’s,  Beefeater,  Jack Danie ls,  Bacard i  or  Capta in  Morgan,  Jose 
Cuer vo,  Cour vois ier,  Dewars,  Dekyper

$18 First  Hour,  per  person
$11 Each Addit ional  Hour,  per  person

HOUSE BRANDS:

 

Svedka Vodka ,  P innac le  Gin ,  J im Beam,  2  Gingers  Whiskey,  
Cr uzan Rum, Sauza Tequi la ,  Teacher ’s  Scotch,  

Chr is t ian Brothers  Brandy,  Dekyper
$14 First  Hour,  per  person

$9 Each Addit ional  Hour,  per  person

HOSTED BAR:

 

Pla t inum Brands  $10 each
Premium Brands   $9  each
Domest ic  Beer     $6  each
Impor ted Beer    $6 .50 each
House Wines        $7/$9/$11 each
Soft  Dr inks     $3  each



CASH BAR:

Plat inum  $12
Premium  $10
House      $8
Domest ic    $6
Impor ted          $6 .50
Wines      $8/$10/$12
Soda    $4
Bott led Water   $4

Cash Bar inclusive of  Ser vice Charge 
and Sales Tax

HOSTED BEER & WINE:

Select ion of  Red,  White  & Blush Wines ;  
Impor ted and Domest ic  Beer

Soft  Dr inks  and Bott led Waters

Premium (Wine)  $18 per  person,  F i rs t  Hour
$9 per  person for  Each Addi t iona l  Hour

Cal l  (Wine)  $16 per  person,  F i rs t  Hour
$8 per  person for  Each Addi t iona l  Hour

House (Wine)  $14 per  person,  F i rs t  Hour
$7 per  person for  Each Addi t iona l  Hour

Al l  bars  require  a  bar tender  ser v ice  charge of  $150.00 for  (3)  hours 
per  Bar tender,  and $50.00 for  each addi t iona l  hour  per  bar tender

Bar tender  fees  wi l l  be  waived wi th l iquor  sa les  of  $750.00 per  bar
Al l  pr ices  are  subject  to  24% Ser v ice  Charge and 6 .5% Sa les  tax

Hosted Open Full Bar



Additional Information
Will  the hotel ’s  Catering Sales Event Manager be  

present  on the day of  our  wedding?

Yes.   Rechel le  Wi l l i ams-Delgado i s  your  contact  f rom beginning to  end.  
Rechel le  wi l l  be  present  a t  the  event  to  provide cr i t ica l  overs ight  of  the 
wedding preparat ions  and ser v ice  execut ion,  and coordinate  a l l  on-s i te 

interna l  operat ions  to  ensure  a  seamless  and f lawless  wedding day.

Will  I  have a location inside i f  the weather  does not  
per mit  for  my ceremony to be outside?

Yes,  the  hote l  wi l l  reser ve a  space ins ide  in  case  of  inc lement  weather 
in  which i t  does  not  a l low us  to  host  your  ceremony or  event  outs ide.  
A col laborat ive  dec is ion wi l l  be  made by the hote l ,  decorator,  wedding 

p lanner  and wedding couple  on the day of  the  wedding.   The locat ion wi l l 
be  deter mined on the morning of  or  day  before  your  wedding.

Why Should I  hire  a  wedding planner?

I t  i s  ver y  benef ic ia l  to  have a  profess iona l  wedding p lanner  who wi l l 
concentrate  on your  spec i f ic  needs  and ease  the  apprehens ion that 

of ten accompanies  the  p lanning of  such a  spec ia l  event .   A profess iona l 
wedding p lanner  i s  ab le  to  ass i s t  wi th  des ign e lements,  vendor  refer ra ls 

and other  se lect ion processes  whi le  making sure  that  a l l  event  deta i l s 
are  a t tended to,  a l lowing you to re lax  and enjoy your  wedding day whi le 
sur rounded by f r iends  and fami ly.   We recommended hi r ing a  wedding 
p lanner  f rom our  Recommended Ser v ices  l i s t  who is  fami l iar  wi th  our 

hote l  venue,  s tandards  and has  an es tabl i shed re la t ionship wi th our  s taf f.  

Are there any addit ional  fees or  taxes?

All  ceremony and recept ion package pr ic ing i s  subject  to  24% taxable 
ser v ice  charge and 6 .5% sa les  tax .

Ceremony: 

Ceremonies  are  welcome and wi l l  inc lude a  des ignated indoor  or  outdoor 
Locat ion.  Indoor  Back-Up Locat ion for  Outdoor  Events,  White  Garden 
Wedding Chairs  (For  outdoor  ceremonies) ,  Lemon/Lime Infused Water 

Stat ion and Ceremony up to 3  Hours.  Ceremony fees  s tar t ing a t  $1500.00 . 

Candles:

Candles  are  not  per mit ted on f loors  or  carpets.  I f  us ing candles  on 
f loors,  r unways  or  s tag ing ,  they  must  be  bat ter y  operated .  Candles  can 

be approved when the f lame i s  enc losed and the candle  has  a  s turdy base. 
There  can be no combust ib le  mater ia l s  in  the  v ic in i ty  of  the  candle. 



Additional Information
Fog/Haze/Sparklers 

Any event  wi th heavy r ig g ing ,  fog/haze and f lame effects,  inc luding 
pyrotechnics  wi l l  require  a  per mit  f rom the f i re  marsha l .  This  inc ludes  a l l 
indoor  and outdoor  effects.  This  i s  mandated by the Orange County  Fire 

Rescue off ice  of  the  Fire  Marsha l . 

Minimum Revenue Requirements 

A food and beverage minimum wi l l  apply  in  addi t ion to  the room renta l 
charge.  This  minimum is  deter mined by the event  space a l located ,  t ime of  

day  and date  of  preference. 

Deposits 

A 25% non-refundable  depos i t  i s  required to  secure  the  event  space on a 
def in i te  bas is.  F ina l  payment  i s  due no la ter  than 7  bus iness  days  pr ior  to 

the event . 

Guest  Count 

Fina l  a t tendance guarantee  i s  due 7  bus iness  days  pr ior  to  the event . 

Ser vice Charge and Sales Tax 

24% Ser v ice  charge and 6 .5% sa les  tax  are  not  appl icable  to  pr ic ing. 

Cleaning Fee 

A cleaning of  $1500 wi l l  be  in  effect  i f  us ing rea l  f lowers  on the f loor, 
r unways,  or  s tag ing.  

Rea l  f lowers  s ta in  carpets,  cha i rs  and f loor ing. 
A c leaning fee  of  $500 wi l l  be  in  effect  i f  throwing r ice

Ser vice Charge
A ser v ice  charge of  15% of  the  tota l  food and beverage revenue, 

misce l laneous charges,  AV,  and room renta l  wi l l  be  added,  which wi l l 
be  provided to wai t  s taf f  employees,  ser v ice  employees  and/or  ser v ice 
bar tenders.  An adminis t ra t ive  fee  of  9% of  the  tota l  food and beverage 

revenue,  misce l laneous charges,  AV,  room renta l ,  and appl icable  taxes  wi l l 
be  added.  This  adminis t ra t ive  fee  i s  re ta ined by the Hote l  and i s  not  a  t ip, 
g ratu i ty  or  ser v ice  charge for  any employee and i s  not  the  proper ty  of  the 

employee(s )  provid ing ser v ice  to  you.  Subject  to  appl icable  sa les  tax .
(* )  Equals :  Consuming raw or  undercooked food may increase  your  r i sk 

of  food borne i l lness,  espec ia l ly  i f  you have a  medica l  condi t ion.
Please  le t  us  know i f  you have any food a l lerg ies  as  not  a l l  ing redients  are 

l i s ted in  the  menu.



Contact
For Questions & Addit ional  Infor mation:

Rechel le  Wi l l i ams-Delgado 
Wedding Spec ia l i s t  |  Socia l  Cater ing Sa les  Manager

Hote l  407-352-1100 | Direct  407-354-5029 | Fax 407.352.2632
 

DoubleTree by Hi l ton Orlando at  SeaWorld
10100 Internat iona l  Dr.  Or lando,  FL 32821

Follow Us!

 

@DOUBLETREERESORTORLANDO     @DTRESORTORLANDO     @DOUBLETREEORLANDOSEAWORLD


