
 
 
 
 
 
 
 
 
 
 

                    Wedding Packages 
 
 

 
 
 
 
 

Welcome to the most important day of your life. Allow 
our expert Wedding Specialist to handle all of the 

many details. 

 
From the simplest to the most elaborate affair, you 
will receive nothing less than perfection from the 

experienced staff at the 
Sheraton Clayton Plaza Hotel. 

 
 
 
 
 
 
 

7730 Bonhomme Avenue, St. Louis, MO  63105 
Phone (314) 863-0400 ~ Fax (314) 863-8513



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Your Wedding Packages Includes: 
 

 
•                      FOUR HOUR HOST BAR 

 
•                      CHOICE OF DOUBLE CLOTHED WHITE, IVORY OR BLACK TABLE LINENS & NAPKINS 

 
•                      PARQUET WOOD DANCE FLOOR 

 
•                      YOUR WEDDING CAKE, CUT AND SERVED ON PAINTED PLATE (CLIENT TO SUPPLY CAKE) 

 
•                      CANDLELIT CENTERPIECE 

 
•                      SKIRTED SPECIALTY TABLES - GIFT, PLACE CARD, ELEVATED BRIDAL TABLE, AND CAKE 

 
•                      DJ TABLE OR BAND STAGE 

 
•                      DEDICATED WEDDING SPECIALIST 

 
•                      COMPLIMENTARY MENU TASTING FOR UP TO 6 GUESTS 

 
•                      COMPLIMENTARY DELUXE OVERNIGHT ACCOMMODATION FOR BRIDE AND GROOM 

 
•                      SPECIAL OVERNIGHT GUESTROOM RATES 

 
• 10% OFF WEDDING RELATED FUNCTIONS (ENGAGEMENT PARTY, WEDDING SHOWER, 

REHEARSAL DINNER, FAREWELL BRUNCH) 
 

• BOOK YOUR WEDDING ON FRIDAY OR SUNDAY AND YOU WILL RECEIVE 10% OFF AND 
COMPLIMENTARY WINE SERVICE WITH DINNER 

 
 
 
 
 
 
 
 
 
 
 
 
 

*NOT INCLUDED IN BUFFET PACKAGE VEGETARIAN 
ENTRÉE AVAILABLE UPON REQUEST 

 
Pricing is per guest unless noted otherwise and subject to change 
Prices do not include customary 22% service charge and applicable sales tax                                                                                2



Starters & Sides       
 

Your Choice of Three Items From Selection Below 
         Based on 4 pieces per person 

HORS D’OEUVRES - WHITE GLOVE & BUTLER PASSED: COLD 
•                      Fresh Fruit Brochette 
•                      Traditional Bruschetta 
•                      Caprese Skewer with Balsamic Glaze 
•                      Smoked Salmon Caper, Dill on Rye Toast Point 
•                      Caribbean Crab Salad in Phyllo Cup with Cucumber Relish 
•                      Peppered Tenderloin Crostini with Boursin Cheese 

 
HOT 
•                      Asiago Risotto Croquette 
•                      Mini Cannelloni Bites with Marinara 
•                      Parmesan Artichoke Hearts with Lemon Aioli 
•                      Teriyaki Steak Kabob with Soy Ginger Sauce 
•                      Crab Stuffed Mushroom 
•                      Toasted Meat Ravioli with Marinara 
•                      Miniature Beef Wellington 
•                      Bacon Wrapped Scallop 
•                      Spanikopita 
•                      Adobe Chicken Beggars Purse 

 
STATIONARY HORS D’ OEUVRE DISPLAY 
•                      Domestic Cheese Display with Assorted Crackers $6 per guest 
•                      Fresh Fruit Display $5 per guest 
•                      Fresh Vegetable Crudité with Avocado Ranch $4 per guest 

 
DINNERS INCLUDE: 
•                      Salad, warm rolls and sweet cream butter 
•                      Starbucks French Coffee Service and Iced Tea (on request) 

 
SALAD OPTIONS: 
• Sheraton Clayton House Salad - Mixed field greens, Roma tomato, Crumbled Feta 

cheese, candied walnuts 
•                      Classic Caesar Salad - Garlic croutons with freshly shaved parmesan cheese 
•                      Harvest Salad - Mixed Greens with Sliced Green Apple, Gorgonzola Cheese, Candied 

Walnuts with Raspberry Vinaigrette Dressing 
•                      Baby Red Leaf Salad - Poached pear, Brie Cheese, Seasonal Berries with Orange 

White Balsamic Vinaigrette. $3 Additional 
 

YOUR CHOICE OF TWO ACCOMPANIMENTS: 
•                      Mascarpone Duchesse Potato 
•                      Dauphinoise Potato 
•                      Israeli Couscous with Roasted Vegetable Pesto 
•                      Garlic Smashed Potato 
•                      Asiago Risotto 
•                      Snow Peas with Red Pepper & Sesame 

 
•                      Roasted Vegetable Medley 

Broccolinni 
•                      Sautéed Asparagus 
•                      Ginger Honey Glazed Carrots 
•                      Green Bean Amandine 
•                      Rosemary Roasted Fingerling 

Potatoes
 

Pricing is per guest unless noted otherwise and subject to change 
Prices do not include customary 22% service charge and applicable sales tax                                                                                3



Wedding Package Entrées    
 
| $65 

 
CHICKEN ALA ROMA 
Asiago Mornay sauce 

 
PARMESAN AND HERB CRUSTED CHICKEN 
Charred tomato salsa 

 
HERB CRUSTED TILAPIA 
Basil champagne veloute cream 

 
BRAISED SHORT RIBS 
Mirepoix, natural jus 

 
ROSEMARY GARLIC PORK LOIN 
Hand carved with pomegranate and port jus 

 
| $72 

 
CHICKEN ROULADE 
Shitake, asparagus, sun-dried tomatoes and basil pesto 

 
CHICKEN TUSCANY 
Crunchy and stuffed with black forest ham, Marcoot farms alpine Swiss, fondue cream 

 
SEARED ATLANTIC SALMON 
Citrus truffle honey glaze 

 
GRILLED MAHI- MAHI 
Pineapple Thai basil relish 

 
PEPPER CRUSTED STRIP STEAK 
Brandied peppercorn demi-glace 

 
| $80 

 
CRAB STUFFED SOLE 
Tomato, Chervil verge sauce 

 
FILET MIGNON 
Tarragon and red wine reduction 

 
DUET PLATE 
Tenderloin of beef with herbed butter and mushroom cap with choice of salmon or 
chicken entree 

 
LAND AND SEA 
Seared filet mignon with cabernet demi glaze and crispy rosemary onions with twin 
colossal prawns 

 
Pricing is per guest unless noted otherwise and subject to change 
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Buffet Wedding Packages   
 

| $70 
 
 

YOUR CHOICE OF ONE SERVED SALAD 
 

•                      Sheraton Clayton House Salad 
Mixed field greens, Roma tomatoes, Feta cheese, candied walnuts 
with Choice of Dressings 

•                      Classic Caesar Salad 
Garlic croutons with freshly shaved parmesan cheese 

 

•                      Warm Rolls and Sweet Cream Butter 
 
 
 

YOUR CHOICE OF TWO ENTRÉES* 
 

•                      Chicken Ala Roma 
 

•                      Parmesan and Herb Crusted Chicken 
 
 

•                      Herb Crusted Tilapia 
 

•                      Braised Short Ribs 
 

•                      Rosemary Garlic Pork Loin 
 
 
 

YOUR CHOICE OF TWO ACCOMPANIMENTS 
 

•                      Mascarpone Duchesse Potato 
 

•                      Seasonal Vegetable Medley 
 

•                      Broccolinni 
 

•                      Rosemary Roasted Fingerling Potatoes 
 

•                      Sautéed Asparagus 
 

•                      Green Bean Amandine 
 

•                      Garlic Smashed Potatoes 
 

•                      Ginger Honey Glazed Baby Carrots 
 

•                      Asiago Risotto 
 

•                      Snow Peas, Red Pepper Sesame 
 
 
 
 
 
 
 
 
 

*Vegetarian entrée available upon request 
 
 
 
 
 
 

Pricing is per guest unless noted otherwise and subject to change 
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Wedding Package 
Enhancements 

 
Beverage Service: 

 
•                      Hosted Bar 5th Hour-– Familiar Bar- $5 
•                      Hosted Bar 5th Hour - Favorite Bar- $6 
•                      Four Hour Hosted Bar - Upgrade to Favorite Brands $6 
•                      House wine service with dinner $5 

 
Soup $8: 

 
•                      “Award Winning” Lobster Bisque 
•                      Creamy Tomato Bisque with Pesto Brioche Crouton 
•                      Field Mushroom with Minnesota Wild Rice 
•                      Potato Leek with Crispy Pancetta 

 
 

After Dinner Sweet Table $6: 
 

•                      Chocolate Covered Strawberries, Assorted Petit Fours, Chocolate Truffle 
•                      Starbucks Coffee Service 

 
Light Night: 

 
•                      St. Louis Classic $8 

Warm Pretzels with Cheddar Cheese and Mustard, Toasted Meat Ravioli with 
Marinara and Gooey Butter Cake 

•                      Wing Station $10 
Buffalo Wings, Honey BBQ, Crispy Drumettes with Celery, Ranch and Blue Cheese Dip 

•                      Cookies and Milk $6 
Assorted Warm Jumbo Cookies with Assorted Milk, Regular and Decaffeinated Coffee 

•                      Specialty Coffee Station $6 
Starbucks coffee, chocolate shavings, whipped cream, and flavored syrups 

 
Ala Carte Appetizers (per 50 pieces): 

 
•                      Sliders $150 
•                      Buffalo or BBQ Drumettes $160 
•                      Chicago Style Pizza Quiche $120 
•                      Toasted Meat Ravioli with Marinara $120 
•                      Crab Rangoon with Sweet and Sour $120 
•                      Chicken Quesadilla with Charred Tomato Salsa $130 
•                      Chocolate Dipped Strawberries $180 

 
 
 
 
 
 
 

Pricing is per guest unless noted otherwise and subject to change 
Prices do not include customary 22% service charge and applicable sales tax                                                                                6



 
Additional Information          

 
 

BALLROOM DÉCOR 
•                      Floor Length Round Tablecloths $18 per table 
• Chair Cover & Sash $6 per guest  
• Deluxe Lighting Package – consult Wedding Specialist for 

pricing and options 
•                      Custom Ice Carving $250 and up – price determined by design and size 
•                      Custom Gobo – Prices vary – contact audio visual manager for details 

314-678-2318 

 
ON SITE WEDDING CEREMONY 
Bridal Changing Room, Bridal Party Holding Room, Ceremony Rehearsal room, stage, 

chairs, corded microphone - Pricing varies depending on size and availability 

 
BEVERAGE PACKAGE 
•                      Bottled Domestic Beer - Budweiser, Bud Light, Bud Select, Michelob Ultra, O’Douls 
•                      Specialty Beer - : St. Louis Microbrew - Schlafly’s Seasonal or Pale Ale - $1.50 per bottle 
•                      House Wines – Merlot, Cabernet Sauvignon, Chardonnay 
•                      Champagne Toast Serving - Frexinet Domain 
• Favorite Brands - Jack Daniels , Dewar’s, Tanqueray, Pearl, Seagram’s VO, Jose Cuervo 

Familiar Brands - Grant’s Scotch, Seagram’s 7, Smirnoff, Beefeaters, Bacardi, Sauza Gold 

 
UNDER 21 YEARS 
•                      Deduct $12   

 
DISCOUNTS & PROMOTIONS 
•                      10% Discount off of wedding package for Friday and Sunday wedding receptions 

(Based on Availability and Excludes Holidays) 
• Best Available Guest Room rates for out of town guests & custom wedding website for 

on line reservations 
•                      10% Discount for Related Banquet Events if booked in conjunction with Wedding 

Package 
 
 CHILDREN 3 TO 12 YEARS 
•                      Fresh Seasonal Fruit - Chicken Strips or Mac-n-Cheese, French Fries and Unlimited 

Soft Drinks - $25 
• 

SERVICE CHARGE & SALES TAX PREVAILING 
Missouri State Sales Tax of 8.613% and the customary 22% service charge will be added to 
all food and beverage items.   Prices shown are confirmed for all wedding receptions 
booked by December 31, 2015. 

 
DEPOSIT & PAYMENT PROCEDURES 
Upon confirmation of the event, an initial, non-refundable deposit of $1,500 is 
required to hold your space and a deposit schedule will be outlined in the 
agreement. All deposits will be applied to your estimated balance.  Final  payment is  
required four (4) business days prior to your function. 

 

 
Pricing is per guest unless noted otherwise and subject to change                                                                                                                                            
Prices do not include customary 22% service charge and applicable sales tax 


