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YOUR WEDDING AT
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On Your Special Day…
All 100 Marcus Whitman Hotel employees welcome you to our home, and we thank you for 
considering our service and amenities for your upcoming wedding celebration.

We would like to share with you a little bit about us and our culture here at the hotel. EGEFEG, or 
Exceptional Guest Experiences for Every Guest, is not just a catchy phrase, or something we print on our 
stationery. It is our culture and it is what we do. It is the 100 Marcus Whitman Hotel employees that make 
the difference every day to ensure that you have an exceptional experience with us.

We know that you take away memories of your experience with us and how we met your expectations. 
Our staff members are empowered to correct any guest experience that is not exceptional. That is the culture 
we strive for and continue to work toward every day. 

As you select a venue for your event, choose the Marcus Whitman Hotel and our all inclusive services 
to ensure an unforgettable experience. Unlike many locations, our inclusive customizable packages  
incorporate tables, chairs, silverware, place settings and linens as well as a professionally-trained staff fully 
engaged in making your event a success.  You can personalize your special event with our amenities: 700 
square feet of parquet wood dance floor, portable cherry wood bars offering the finest in wines and spirits, 
portable staging, podium options, microphone capabilities as well as technology for lighting, sound and 
video. We offer complimentary wired and wireless Internet access, and custom designed audio visual 
packages.  From intimate gatherings of a few dozen to large scale events for 400, we offer a variety of flexible 
meeting space and options. 

Executive Chef Grant Hinderliter doesn’t just craft flavorful, picture-perfect dishes. He also creates 
memorable experiences that will expand your palate, engage your senses and get you excited about food. From  
classic selections to adventurous options, you can savor his talents and that of our culinary staff through 
your catering selections.  Chef Grant offers a fresh twist on Pacific Northwest Cuisine. He works diligently 
to bring the best of what is in season right from the farm to your table, through relationships with local 
and regional growers. From the micro-greens grown in-house to the fresh breads baked here daily a dining 
experience here is an encounter with the incredible and an event you’ll long remember.

We look forward to serving you and providing an exceptional experience for you and your guests. We 
appreciate your business and trust in us. We will consistently do our best to ensure Exceptional Guest 
Experiences for Every Guest, every time. We would enjoy hearing from you.  Congratulations on your 
upcoming nuptials and best wishes for a future of happiness.

Billie Williams, General Manager
gm@mwhcc.com 
Grant Hinderliter, Executive Chef
execchef@mwhcc.com
Edie Paden, Director of Events
catering@mwhcc.com
Chris Coates, Director of Sales
dosm@mwhcc.com

Dawn Evans, Banquet Chef
banqchef@mwhcc.com
Emily Brown, Banquet Manager
bqtmg@mwhcc.com
Suzanne Jansen, Administrative Assistant
admin@mwhcc.com
Kyle Mussman, Owner
kyle@mwhcc.com



“Thank you for all of your help and hard work with our wedding. It was 
a wonderful experience from start to finish, and we could not have done it 
without you.” - Tera & Don Davis

“Edie, in a word, was fabulous. Easy to work with, happy to give suggestions, 
flexible when needed, and extremely professional. She made planning the 
event from Seattle very manageable. It’s obvious that she and her staff have 
done this many times before. Each and every person I interacted with the 
night of the wedding was very courteous and extremely helpful. I also very 
much appreciated that they made sure we ate! We received rave reviews on 
the food, the venue was beautiful, and the bartenders kept the crowd happy!” 
- Christine & Andy

“My wife and I would like to thank you for your wonderful hospitality and 
generosity during our stay at your hotel. The hotel was beautiful and the 
dinner was excellent. We would of liked to stay longer, but it was completely 
booked for the following night. I could see why. Anyway, we just wanted to 
pass this on and we look forward to staying again, hopefully sometime in the 
near future!” -  Jonas Derksen

 True Love Stories
 Never have Endings



Added Value
In Addition to Flexibile, Personalized Service,We Offer Added Value with Every Bridal Package.

Our wedding professionals are readily available to lend their expertise to weddings of any size, scope or  
budget. The Marcus Whitman Hotel is a true “one stop shop” that provides all event components including  
catering, tables, linens, and chairs to ensure a stress-free and exquisite event. 

• Professional Wait Staff with On-Site Event Manager
• Highest Quality Tables, Chairs, and Linens 
• Organic, Local, and Fresh Produce is Used in Each Culinary Creation–A True Farm-to-Table Experience
• State-of-the-Art Audio Visual Equipment
• Modern Facility with High Ceilings and Beautiful Chandeliers
• No Interior Pillars in Meeting Rooms that might Block Views
• 133 Warm and Inviting Guest Rooms for Out-of-Town Guests
• An Entrée Tasting is Available when Selecting the Plated Meal Option
• Sound Filter in Ballrooms to Create an Intimate Atmosphere
• Beautiful Decor and Inviting Environment
• Complimentary Parking
• On-Site Security
• Air Conditioning



Before The
Wedding Celebration

The Marcus Whitman Hotel & Conference Center’s historic, luxurious ambiance delivers a stunning venue for 
a memorable wedding. The sophisticated and elegant ballroom provides a beautiful and intimate setting for the 
ceremony and reception for up to 450 guests. The delicious cuisine, beverages, and service is all provided by The 
Marc Restaurant—ensuring a stress-free, yet exquisite event. 

The Marcus Whitman Hotel’s wedding professionals are readily available to lend their expertise to weddings of 
any size, scope, or budget. The Marcus Whitman is also well equipped to support: 

Engagement Parties: Announcing your engagement is an exciting time!  We can host a cocktail party 
or intimate dinner for your family and friends in one of our private banquet rooms to celebrate the  
occasion and get ready for the big event.  

Bridal Shower: An afternoon with the girls is always recommended—and fun!  We can suggest  
and coordinate a special brunch or luncheon for you and your friends in one of our exceptional function rooms.

Rehearsal Dinners: After practicing for the big day, host a dinner for your bridal party in one of our  
banquet rooms. We can prepare a casual dinner buffet, or a simple, but elegant plated dinner for you and your 
special guests.



Wedding Reception
The Marcus Whitman Hotel & Conference Center’s historic, luxurious ambiance delivers a stunning venue for a  
memorable wedding with over 13,000 square feet of flexible event space. Our historic ballrooms offer space for 
every step of your important milestone. From the engagement party to the bridal shower, to the rehearsal dinner 
and day after wedding brunch to the ceremony and reception, the Marucs Whitman Hotel has beautiful space to 
fit your every need.

Explorer Ballroom: 
The sophisticated and classic ballroom features glowing  
crystal chandeliers and high ceilings. The Ballroom can  
accommodate dinner and dancing into the night for  
celebrations both intimate and grand. Seats up to 360 guests 
with dance floor and can be closed off into three sections for 
more intimate celebrations. 

Renaissance Room:  
Offers an elegant and historic ballroom setting which can  
accommodate dinner and dancing for up to 80 guests.

Empire Room: 
The beautiful Empire room can host up to 50-60 guests. This 
is a great space for an intimate ceremony, rehearsal dinner, 
and or bridal shower.

The Marcus Whitman Hotel’s wedding professionals are  
readily available to lend their expertise to weddings of any 
size, scope, or budget. In the summer months, our Sunset 
Terrace is also available for outdoor cocktail receptions, 
bridal showers, engagement parties and more. 
Not sure what room you are looking for? Ask us about a tour 
of our beautiful facility. 





Bridal Packages
Whether You are Planning an Elaborate Event, or An Intimate Affair,

 You Will find a Bridal Package to Suit Your Needs. Each Package Incorporates
Select Amenities That Will Enhance Your Experience.   

35-49 Guests
Complimentary Executive King guest room, and a bottle of champagne 
or sparkling cider delivered to the couple during the reception.

50-99 Guests
Complimentary Executive King guest room, a bottle of champagne 
or sparkling cider delivered to the couple during reception, non-
alcoholic punch, and the cutting and serving of your cake.

100-149 Guests
Complimentary Luxury Suite guest room, a champagne or sparkling 
cider toast for all guests, non-alcoholic punch, and the cutting and 
serving of your cake.

150 or More Guests
Complimentary Luxury Suite guest room, a champagne or sparkling 
cider toast for all guests, non-alcoholic punch, the cutting and serving of 
your cake, tuxedo strawberries, and a bottle of champagne or sparkling 
cider delivered to your Suite.

Upgrade to Luxury Suite Guest Room $75.00

Full Sparkling Wine Toast $7.50 per person

Dance Floor $275.00 set-up fee

Risers (Each 4x6 Section) $65.00 set-up fee

Bar Service $175.00 set-up fee





Hors D’oeuvres 
Passed or Arranged. Prices are per 100 pieces.

 132° sous vide beef loin crostini - blue cheese mousse | house pepper jam $255.15 
 chorizo & cream cheese mushrooms - blue cheese mousse |  fine herb $200.25 
*caprese skewers - fresh mozzarella | basil pesto | grape tomatoes $230.15 
 grilled asian beef skewers - sweet soy | sesame seeds | chili flakes $245.15 
 chinese spring rolls - pork or vegetarian | sweet chili sauce | kecap sweet soy $240.35                                                                                               
 chicken satay - sweet chili sauce | spicy peanut & kalbi dipping sauces $260.25
 bacon wrapped scallops - meyer lemon aioli $305.75
 bacon wrapped shrimp $305.75
 seafood stuffed mushrooms - parmesan $294.45 
 *tahini & garlic hummus - toasted flatbread | olive tapenade | feta | pepita $200.75 
  butter poached prawns - blood orange cocktail sauce $300.75  
 prosciutto wrapped house-pickled asparagus - balsamic reduction | chevre $190.90                                            
 local farm fresh deviled eggs - pepper jam | applewood smoked bacon $217.15
 ahi poke - sunomono cucumbers | sriracha | seaweed salad | pickled ginger $310.15
 dungeness crab shooter - avocado puree | tuile | micro sprout $330.00
 cougar gold & turkey pinwheel - strawberry preserve | borsin | arugula $210.25
 house-made meatballs - local grape bbq sauce $230.00 
*cornmeal crusted artichoke hearts - garlic aioli $190.90
*classic bruschetta - grated parmesan | balsamic glaze $190.90                                            
*roasted pepper preserve & goat cheese crostini - pickled local asparagus $200.00
*baked brie bouche tarts - poached pear | brie | hazelnut | raspberry $245.60

*Vegetarian Option

2020 - All Menu Selections subject to 20% gratuity & current sales tax. Prices subject to change depending on current market pricing. In 
order to maintain our high quality standards, our chef may find it necessary, in rare circumstances, to find a comparable alternative to a given 
selection. When available, wild pacific seafood will be used rather than farm-raised, or frozen seafood. If there are any dietary restrictions, please 
let us know. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.



*seasonal selected fruit tray - ripe & flavorful seasonal fruit $5.00/person
*fresh cut vegetable crudités with hummus - served with ranch dressing &  $6.00/person
 sherry maple vinaigrette  
*caprese salad - sliced tomato | fresh mozzarella | balsamic glaze | basil emulsion $6.50/person
*baked brie en croute - raspberry jam | sweet onion | dill cream cheese | house crackers  $6.50/person
 cider smoked chicken - huckleberry cream cheese | oven roasted tomato |  $6.75/person
 artisan crackers | stone fruit chutney

 artisan cheese board - chef’s selection of local & international cheeses $7.00/person
 marinated & pickled vegetables | fruits & nuts | house-made breads & crackers |    
 italian antipasto - italian meats | cured charcuterie | selected cheeses | $7.75/person
 marinated vegetables | olives | house-made breads & crackers

 pacific alderwood house smoked salmon - red onion | whipped dill cream cheese | $7.75/person 
house crackers   
cougar gold cheese display - candied walnuts | washington apple chutney |  $9.00/person
artisan crackers | fresh berries | hard salami & prosciutto

assorted sushi platter - fresh, fried, or a mix | wasabi | pickled ginger |  $9.25/person  
kecap sweet soy | seaweed salad

assorted seafood - poached prawns | alderwood smoked salmon | ahi poke $9.75/person 

*Vegetarian Option

2020 - All Menu Selections subject to 20% gratuity & current sales tax. Prices subject to change depending on current market pricing. In 
order to maintain our high quality standards, our chef may find it necessary, in rare circumstances, to find a comparable alternative to a given 
selection. When available, wild pacific seafood will be used rather than farm-raised, or frozen seafood. If there are any dietary restrictions, please 
let us know. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

Trays 



Hors D’oevre Reception
 minimum of 30 guests served over a two hour period $39.75/person
 PLATTERS (SELECT ONE)
*caprese salad - fresh mozzarella | balsamic glaze | basil olive oil 
 alderwood smoked salmon - red onion | capers | dill cream cheese | crackers

 italian meat & artisan cheese platter - marinated vegetables | seasonal fruits |
 house-made bread & crackers

 PASSED OR ARRANGED HORS D’OEUVRE (SELECT THREE)

 prosciutto wrapped house pickled asparagus - balsamic reduction | chevre

 132 degree sous vide beef loin crostini - blue cheese mousse | house pepper jam

 ahi poke tuna - sunomono cucumbers | sriracha | seaweed salad | pickled ginger

*tahini & garlic hummus - toasted flatbread | olive tapenade | feta | pepita 
*fresh mozzarella & tomato skewers - 12-year balsamic

*roasted wild mushroom & fresh chévre bouche tarts

*baked brie bouche tarts - poached pear | brie | hazelnut | raspberry

 SALAD STATION (SELECT ONE)
*marinated bow tie pasta - feta | olives | sun-dried tomato | baby spinach |
 sweet basil vinaigrette

*mixed baby greens - seasonal accompaniments | selection of dressing

*caesar salad - garlic croutons | oven roasted tomatoes | classic dressing |
 shaved parmesan 
 broccoli salad - dried cranberry |  raisins | sunflowers | poppy seed vinaigrette

 CARVED (CARVING STATION INCLUDES ROLLS - SELECT ONE )

 oven roasted turkey breast - orange cranberry sauce

 slow roasted sirloin - horseradish crème fraîche | au jus

 brown sugar glazed ham - stone ground honey mustard sauce

 local honey & lime roasted salmon - remoulade | lemon

 ***UPGRADE TO HERB CRUSTED PRIME RIB FOR $5.00/PERSON***

 chef attended action station - add-ons (30 PERSON MINIMUM) $7.00/person
 MAKE YOUR PASTA
 penne | fettuccini 
 SAUCES INCLUDE
 marinara | alfredo | pesto

 OTHER TOPPINGS
 shrimp | chicken | asparagus | tomatoes | sweet bell peppers | onion |
 shaved parmesan | fresh herbs | broccoli | summer squash

*Vegetarian Option

2020 - All Menu Selections subject to 20% gratuity & current sales tax. Prices subject to change depending on current market pricing. In order to 
maintain our high quality standards, our chef may find it necessary, in rare circumstances, to find a comparable alternative to a given selection. 
When available, wild pacific seafood will be used rather than farm-raised, or frozen seafood. If there are any dietary restrictions, please let us know. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.



Build Your Own Plated Dinner or Buffet
 Choose one starter, two entrees, and two sides. All dinners include rolls & butter.

Your choice of Walla Walla roastery coffee or ice tea. Minimum of 30 guests for buffets.

 build your own plated dinner or buffet $39.50/person
 STARTER (PICK ONE)
 spring mix salad - carrot curls | cucumber | cherry tomatoes | white balsamic vinaigrette

  caesar salad - parmesan reggiano | brioche croutons | oven roasted tomatoes
 creamy roasted tomato bisque - parmesan | herbs

 french onion soup - croutons  | swiss cheese | provolone cheese

*caprese salad - house-made mozzarella | balsamic reduction | basil emulsion

*baked brie bouche tarts - poached pear | brie | hazelnut | raspberry 
 prosciutto wrapped house pickled asparagus - balsamic reduction | chevre

 roasted brussels sprouts - pumpkin seeds  | roasted pepper aoili  | blue cheese  |
 dried cherries

 ENTRÉES (PICK TWO)
 all plated entrées come with an appropriate side and seasonal vegetables.
*stuffed portobello - artichokes | roasted tomatoes | mozzarella
*stuffed bell pepper - lentils | sauteed spinach | parmesan
*herb ricotta stuffed ravioli - heirloom tomato provencal | baby spinach |
 balsamic reduction
 chicken carbonara - applewood smoked bacon | sweet peas | alfredo sauce 
 stuffed chicken breast - mushroom duxelles | boursin cheese | spinach
 roasted chicken breast - sweet corn and pepper relish | applewood smoked bacon |
 apple chutney
 seared king salmon - meyer lemon  butter sauce | cranberry chutney | almonds 
 braised short rib - sweet onion jus | red wine
 roasted pork loin - apple and rosemary chutney | apple mustard jus
 slow roasted petite sirloin - garlic roasted mushroom demi-glace

 SLOW ROASTED PRIME RIB - AU JUS | HORSERADISH CREAM add $5.00/person

 SIDES  (PICK TWO)
 yukon mashed potatoes . butter & herbed red potatoes . creamy asiago & sweet

 onion risotto . broccoli & cauliflower au gratin . classic rice pilaf . fettuccine

 alfredo . caramelized brussels sprouts . green beans . seasonal local vegetables

 plated dinner & buffet dessert add-ons
 flourless dark chocolate cake - raspberry | sweet crème | pistachio $4.25/person
 truffle trio - salted caramel | chocolate mousse | berry  $4.25/person
 peach & berry strudel - almond streusel | sweet crème $4.25/person
 dutch apple & vanilla tarts - cinnamon almond streusel | sweet crème $4.25/person
 lemon meringue tart - lemon | sweet cream | meringue  $4.25/person
 new york-style cheesecake - bordeaux cherry | graham | sliced almonds  $4.25/person
 dessert trio - chocolate tart | seasonal cheesecake | citrus tart $6.25/person

*Vegetarian Option

2020 - All Menu Selections subject to 20% gratuity & current sales tax. Prices subject to change depending on current market pricing. In order to 
maintain our high quality standards, our chef may find it necessary, in rare circumstances, to find a comparable alternative to a given selection. 
When available, wild pacific seafood will be used rather than farm-raised, or frozen seafood. If there are any dietary restrictions, please let us know. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.



 little italy $46.50/person

 STARTERS -
 fresh cut vegetable crudités with hummus and ranch dressing
 sliced italian and house cured meat & cheese tray - pickled vegetables & olives | 
 house-made breads & crackers 
 SALAD -
 *traditional caesar salad - oven roasted tomatoes | shaved parmesan | focaccia croutons

 ENTRÉES -
 *local vegetable lasagna - parmesan herb ricotta | heirloom tomato basil sauce
 chicken carbonara - over linguine pasta | sweet peas | applewood smoked bacon |
 parmesan cream
 herb-cast garlic studded roast beef - sweet rolls | horseradish crème fraîche

 SIDE -
 roasted cauliflower

 *baby red potatoes - rosemary | shallot | garlic

 DESSERT -
 milk chocolate panna cotta - caramel | seasonal fruit | hazelnut 

 family traditions $46.50/person

 STARTERS -
 *seasonal fruit & berry tray     
 house cured meats and hand selected cheese tray - seasonal fruit garnish |
 pickled vegetables & olives | house-made breads & crackers

 SALAD - 
 the “chop chop” salad bar - romaine lettuce | cherry tomatoes | cucumbers |
 applewood smoked bacon | candied walnuts | carrots | herbed croutons | ranch dressing |
 blue cheese dressing | white balsamic vinaigrette

 ENTRÉES -
 *baked penne pasta with grilled vegetables & mozzarella 
 crusted king salmon - candied pecans | lemon butter sauce  
 grilled chicken breast - apple cider cream sauce | apple chutney 

 SIDES - 
 baby carrots with sea salt

 roasted fingerling potatoes

 DESSERT -
 carmel apple cobbler - almond streusel | sweet crème

*Vegetarian Option

2020 - All Menu Selections subject to 20% gratuity & current sales tax. Prices subject to change depending on current market pricing. In order to 
maintain our high quality standards, our chef may find it necessary, in rare circumstances, to find a comparable alternative to a given selection. 
When available, wild pacific seafood will be used rather than farm-raised, or frozen seafood. If there are any dietary restrictions, please let us know. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

Dinner Buffet Favourites 
 All dinner buffets include house-made rolls & butter and a

 Walla Walla rostery coffee station. Minimum of 30 Guests.



 marcus whitman tower prime rib dinner     $49.50/person 
 STARTER-
 chorizo stuffed mushrooms - blue cheese mousse | fine herbs

 SALAD -
 chopped iceberg -  creamy blue cheese | bacon crumbles | pickled sweet

 onions | tomatoes

 ENTRÉE -
 carved slow roasted prime rib - au jus | horseradish cream

 chicken carbonara - over linguine pasta | applewood smoked bacon |
 sweet peas | alfredo sauce

 *baked vegetable lasagna - seasonal vegetables | cream sauce

 SIDES -
 loaded baked potato - bacon | cheddar cheese | sour cream | butter

 broccoli & cauliflower au gratin

 DESSERT -
 steakhouse cheesecake  -  seasonal fruit chutney | sweet crème

 the steak house $47.50/person

 STARTERS -
 fresh cut vegetable crudités with hummus and ranch dressing

 seafood stuffed mushrooms - crab and shrimp | cheddar & jack cheese

 SALAD -
 rustic caesar salad - chopped romaine | oven roasted tomatoes |
 shaved parmesan 

 ENTRÉES -
 grilled sirloin steak - pendleton whiskey | green peppercorn sauce

 seared king salmon - lemon cream sauce | clementine marmalade

 *grilled vegetable stuffed tomato

 SIDES -
 green beans

 sour cream whipped potatoes

 DESSERT -
 flourless dark chocolate cake -  seasonal berries | sweet crème

*Vegetarian Option

2020 - All Menu Selections subject to 20% gratuity & current sales tax. Prices subject to change depending on current market pricing. In order to 
maintain our high quality standards, our chef may find it necessary, in rare circumstances, to find a comparable alternative to a given selection. 
When available, wild pacific seafood will be used rather than farm-raised, or frozen seafood. If there are any dietary restrictions, please let us know. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

Dinner Buffet Favourites 
 All dinner buffets include house-made rolls & butter and a

 Walla Walla rostery coffee station. Minimum of 30 Guests.





Off-Site Catering
Your wedding day is the most important event you’ll ever plan, and with the Marcus Whitman 
Hotel, you will have professional caterers working within your scope and budget. If you already have a 
venue in mind for your ceremony and reception, the Marcus Whitman Hotel offers an award-winning 
catering team to come up with a unique menu that reflects your personalities, indulges your senses, and 
treats your guests to the best cuisine and service. 

....
“Our chefs work with local purveyors and manage our own micro

green and rooftop gardens to provide our guests the freshest products 
available—it is a true farm-to-table experience.”

.... 
From Service Ware to Staff, Allow Our Professional Team to Cater Your Next Event. 

If you are interested in learning more about how the Marcus Whitman Hotel can cater your event, please 
ask your coordinator for additional information.

Director of Events, Edie Paden | 509.524.5106 | catering@mwhcc.com



Catering and Convention Policies

Ballroom & Meeting Space Rental
Room rental charges for banquet rooms are based upon the anticipated food and beverage revenue as well as the event date. A set-up fee 
may apply. Function space is assigned according to the number of people guaranteed to attend. The Hotel reserves the right to substitute 
alternate space within the Hotel if it deems necessary or if the attendance deviates substantially from the originally contracted number. 
The Group agrees to promptly notify the Hotel of any changes in its function space requirements and the Hotel will make its best effort 
to accommodate the changes.

Billing
Payment in full, less any prepaid deposit, is due immediately following the event.

Advertising
The Group shall not use the name, trademark, logo, or other proprietary designation of the hotel in any advertising or promotional 
materials without the prior written approval of the Hotel. The Hotel shall accept the same restrictions with respect to the use of the Group’s 
name, trademark, logo, and other proprietary designations. The Group’s request for any Hotel advertising materials should be directed to 
the Director of Marketing of the Hotel at marketing@marcuswhitmanhotel.com.

Deposits
A deposit may be required at the discretion of the hotel’s management

Cancellation Policy:
In case of event cancellation, the customer agrees to the following fee schedule as the Hotel has reserved the space for them in good faith

• Event cancelled within 30 days of the contracted date the customer agrees to pay the hotel the                                                  
minimum contract guarantee, plus tax.

• Event cancelled 31-60 days prior to the contracted date the customer agrees to pay the hotel                                                     
50% of the minimum contract guarantee, plus tax. 

• Event cancelled 61-120 days prior to the contracted date the customer agrees to pay the hotel                                                            
25% of the minimum contract guarantee, plus tax.

Exceptions will be considered for unforeseen natural disasters.

Menu Planning
We request that all menu selections (starter, entrée and dessert) be the same for all guests and submitted at least two (2) weeks prior to 
the function.

• Buffet Service will be removed 30 minutes after the final guest has gone through the buffet.
•  Catered functions with less than the minimum attendance will be charged the per person meal  up to the minimum required, or a    

  surcharge of $150.00, whichever is less.
•   All food & beverage must be purchased through the hotel  unless a corkage charge has been previously arranged.
•   All federal, state and local laws with regard to food and beverage purchases and consumption are strictly enforced.
• In order to maintain our high quality standards, our Chef may find it necessary, in rare circumstances,                                       

to find a comparable alternativ to a given selection.
• Regarding allergies or dietary restrictions, please let us know in advance and we will do our                                        best to 

accommodate your request.

Confirmation and Attendance
Confirmation of final guest count and meal selections are the sole responsibility of the customer. The final guarantee must be received 
prior to 11 AM at least four days in advance of your event.  If we are not notified by this deadline, we will consider your original 
contracted number as your guarantee. All changes (menu selection and/or banquet room set-up changes) occurring within this 4-day 
period will be charged $50.00 per change.

Revised for 2020

           



Service Charge
In addition to appropriate state and local taxes, a Service Charge of 20% will be applied to the cost for food and beverage service. A portion 
of the Service Charge is being used to pay for costs or expenses, other than wage and tips for employees; a minimum of 15% is allocated 
toward wage and tips for employees. Current Washington State sales tax applies to all food, beverage, and services.

Scheduling
The Group agrees to begin functions promptly at the scheduled time. If there is going to be a delay in the start of a function it is the 
responsibility of the group representative to notify the banquet staff. If the delay exceeds half an hour or more, the group may incur 
additional charges. The group agrees to vacate the designated function area at the closing hour as indicated. The Hotel has an 11PM 
curfew for all functions.

Removal of Food and Beverage
The Hotel does not permit the removal of food from Hotel premises. 

Audio Visual (AV) Equipment
AV equipment and special lighting equipment are available upon advanced request and charged at prevailing rates through our in-house 
AV Department. This will become part of your total catering charges.

Outside Event Materials 
All outside service personnel must arrange delivery and set-up times with catering department at least 48 hours prior to the start of the 
event. It is the responsibility of the group to ensure that all outside materials are removed from the event areas at the conclusion of the event. 
The Hotel will not permit affixing anything to the walls, floors or ceiling with nails, staples, tape, etc. without prior approval of Hotel 
Management. The Hotel is not responsible for any materials brought into the hotel by the group or outside vendors. 

Package Handling
Porter charges will be assessed at $5.00 per box. Unusually large boxes will be assessed accordingly. All shipments are to be addressed as follows:

Marcus Whitman Hotel & Conference Center 
Attn: Catering Department
Hold For: [group contact name, group name, function date, goes here]
6 West Rose Street
Walla Walla, WA 99362

Damage and Loss
The Hotel will not assume any responsibility for the damage or loss of any merchandise or articles left in the hotel before or after the function 
unless prior arrangements have been made. Hotel Management reserves the right to assess additional charges as necessary for excessive clean-
up at the conclusion of the event.

Conduct
The Group will conduct the function in an orderly manner, in compliance with the rules of the Hotel Management, and with all 
applicable laws, ordinances, and regulations. Functions must be confined to the function space rented and scheduled. The Hotel reserves the 
right to exclude or eject any and all objectionable persons from the function, or Hotel premises, with liability.

Revised for 2020


