Wedding Services

Complimentory Guest Roowy
A Complimentowy Room located o owr Executive Level, withv
Champagne, Chocolate Dipped Strawberries and vouchers for
Breakfost in Jacksows Verandw, is provided for the Bride and Groom
o the night of their reception.

Complimentowy Transportationw
Let us get yow o your way to- youwr honeymoon; complimentory
trawusportation to-and from Nastwille International Aiwrport, for yow
and your guests.

Hospitality Suite
Our Hospitality Suites are the perfect opportunity for your family and
friends to- visit inv awv informal setting before ov after yowr big event.

Guestroom Ratesy
The Holiday Inuv Select - Opryland /[Aivport will extend special
Guestiroom Rates ow Friday and Satwrday nighty for friends and
faomily. Eawrly awrival ov late departures are considered onw awnv
individuad basis.

Reception Set Up Fee
Set up Fee of $500.00 includes-

Guest Book Table, Gift Table,
Individually Designed Cake table,
Parquet dance floor, Stage for Band or DJ,
Complimentory Cake Cutting Service
and Complimentowry centerpieces (Which consist of
white pillow candles o mivvoved tiles)




Wedding Ceremorvy

Set Up Fee
Set up fee of $300.00
Wedding Consultant to- coovdinate ceremony
Atrinwm will be privately reserveds
Theater Style seating to- accommodate your guesty

Enhancementy
Candelabras
7 Candles; Brass $42.00/Paiv
7 Candles;, Silver $49.00/Paiv
9 Candles, Brass $49.00/Paviv
9 Candles, Silver $56.00/Paiv
Champagne Fountainv Stowting at
Silver Champagne Fountainv $60.00 eachv
Chaixr Covery withv Tie-Onw Bowy Stowting at
See color choices below $7.00 eachv
Table Overlays Stowting at
See color choices below $15.00/Table
Linew Colory

White; Ivory, Beige; Maige; Lemon, Peach; Orange, Terrow Cottuy
Chocolate, Mint, Lime; Kelly, Hunter, Twrquoise, Aquay, Light Blue,
Periwinkle; Nawvy, Light Pink; Pink; Red, Purple, Cherry Red, Lilac,
Claret, Purple; Grey and Black. Specialty colovy are available upovw
request.



Wedding Reception

International aond Domestic Cheese Display
Complete with Seasonal Fresh Fruit, Water Crackers, Sliced French
Baguettes, and o assortment of Fine Cheeses
Gavrdew Freshv Vegetable Crudites
Market FreshAssortment of Crisp Fresh Vegetables creatively displayed withi
Roasted Red Pepper Dip and Gorgongola Gawrlic Creaum

Choose Four of the folowing Hot Hory d’ oceuvres
Smoked Chicken Quesadilla withv Sowr Creawm and Salsov
Beer Badtered Cheese Sticks with House made Mowrinara
Spanikopitow - Spinach wrapped in Phyllo- withv Fetow Cheeses
Mine Chickew Cordon Blew with Dijon Creaun
Seafood Stuffed Mushrooms with Hollandaise
Mawyland Cral- Cakes withvRed Peppers Remoulade
Coconut Shwimp with Honey Dip and Cocktail Sauice
Smoked Chickew Salad o Herb Crostinis
Scallops wrapped with Bacow
Mini Assorted Quiche with Hollandaise
Italion Meatballs inv Field Mushwooms Saurce
tgg Roll with- Duck Saurce and Soy Saurce
Grilled Buffalo-Wings with Gorgongola Sauice
Cral-Ragout with- Duck Sauice
Jalapeno-Peppers with Red Pepper Jouw

Choose One of the Following
Pastow Station
Tri- colored Rotind Pasta withv Grilled Chickew tossed lightly in Basil Pesto-withv Sunv-
Dried Tomatoes, Bell Peppers, and Bermuda Onions
*Pastow Station may be prepawed inthe room by owr culinaury staff for $50.00 per attendant. We
reconunend 1 chef per 50 people
Or
Carving Statiov
Peppered Beef tenderloiny whole roasted with Garlic, Rosemawy, Bernaisse Sauce, ands
Port Wine Demi Glage
*Carving Statiow requires o attendant for $50.00. We recommend, 1 attendant per 50 people

Tropical Fruit Fondue
Served under a Pineapple Tree with Diced Melon, Strawberries, Pound Cake; and
Rich Dawk Chocolate Fondue, Chantilly Créeme, and Powdered Sugow

Beverages
Freshly Brewed Coffee, Decaffeinated Coffee, and Herbal Teas with Fresh Lemon and
Clover Honey

Champagne Toast
$43.95 per Persow
*Price iy sales tow and service charge inclusive*



Plated Divuner Selections

Plated Dinner selection to-include fresh brewed regulow and decaffeinated coffee; Iced Tea
ond, complimentory champagne toast
Internadional and Dowmestic Cheese Digbloy
Complete with Seasonal Fresh Frudt, Water Crackers; Sliced French Bagueltes; and an
assortmenit of Fine Cheese
Gavden Vegetable Crudites
Market Fresh assortment of Crigp Vegetables crealively digplayed with Roasted Red
Pepper Dipand Gorgongola Garlic Creamy
Soup or Salad
Chovse one of the following:

Select Ftouse Salad Fresh Tropical Frudt Cup
Tradditional Caesar Salad Charved Tomato-Bisque
Shvimp Bisque (add §3.95 per person)

Chovse One of the following Entrees
Youwr Choice of Entrée inclndes Bakery Fresh Bread and Butter Roses, Chef's Choice of
Appropriate Stawch and Vegetable, Fresh Brewed Coffee; Decaffeinated Coffee; and
Herbal Teas with Fresh Lemon and Clove Honey

Roasted Beef Tenderloin & Shvimp Pork Loin
Certified Angus Rosemary Rubbed Beef Brushed with Sweet and Sour Glage served
Tenderloin topped with Bernaise and paived with Roasted New Potatves and Steamed
with Three Garlic Seared Shrimp served with Vegetable Medley
Rice Pilaf and Broccole-Cauliflower Medley $37.95
$48.95
Chicken Cordon Blew Chaw-Grilled Salmon

A boneless Breast of Chicken with a thin slice off  Char- Grilled Salmon Filet with Horseradish
Prosciutto-Ham and Swisy Cheese topped with a  Mashed Potatoes;, Tomato- Artichoke Relishy

Creamy Follandaise Sauce served with Roasted and Fresh Green Beans
New Potatoes and Steamed Vegetable Medley $35.95
$35.95
Vegetarian Napoleon Mason - Dixon
Grilled Portabella; Squash; Zucching Red Char- Grilled Petite Filet with Roasted
Pepper, and Eggplant layered wilth Smoked Shallot Bordelaise pairved with Pan seared
Provolone over Tri-Color Orgo-Pasta in Basil Chicken Breast with Sun Dried Tomato-
Pesto- Creany Aw Gratin Potatoes; and Seasonal
$35.95 Vegetables
548.95
Chicken Mavsala

8 oz Breast topped with Wild Mushwrooms; Sun-Dried Tomailves; and
Roasted Shallots with Marsala Wine Reduction
served with Rovsted Garlic
Mashed Potaioes
535.95
** Prices are Sales tax and service charge inclusive”*



Divwner Buffet Selections

** AW Dinner Buffety are served with Warm Rolly and Butter, Fresh Brewed Coffee; Decaffeinated
Coffee; Iced and Hot Tea.
Add $3.00 Per Person for each additional Entrée Selection

International ond Domestic C
Complete withy Seasonal Fresh Fruit, Water Crackers; Sliced French Baguettes; and anv
assovtment of Fine Cheese
Garden Vegetable Crudites
Mavrket FreshvAssortment of Crisp vegetubles creatively displayed with Roasted Reds
Pepper Dip and Gorgongola Gawlic Creaun

Choose Two-of the Following Stowters
**Add $1.95 for each additional stowter
Chef Soup of the Doy
Traditional Caesowr Salad
Howse-Made Mustard Egg Potato-Salads
Fruit Salad topped with Toasted Coconut
Chop House Sadlad withy Chef's Choice of Dressing
Antipasto- Salad with Roasted Vegetables and Hord Salami tossed in Balsaumic
Vinegar and extra Virgin Olive Ol

Choose Two- of the folowing Entrees
That Glage Chicken Breast with Teriyaki Glage
Rosemawy Gawlic Povk Loin with Paw Gravy
Rowst Sirloin of Beef with Wild Mushwoom Bovdelaise
Lemow Herb-Chicken
Pouwv Seawred Salmovw withy Shiitake Corn Relishv

Choose two- of the following Potuto; Rice or Pastow

Roasted Garlic Mashed Potatoes
Polenta with Roasted Red Peppers and Garlic
Pawrsley Buttered Potutoes
Baked Penne Pastaw withv Tomato-Basil Saurce topped with Moggarella

C two-of the ing 'V
Grilled Italioawn Vegetables with Olive Ol and Balsaumnic
Southern Style Green Beans with Bacow and Onions
Steamed, FreshvVegetalbles withv Freshv Herbs

Ovenw Roasted Carroty
Honey Glage Cornw
Ratatouille
Champagne Toast
Menuw with- One Entrée $37.95 per Person
Menw with Two-Entrees $41.95 per Personw

** Prices are service charge and sales tax inclusive**



Wedding Enhancementy

*Add any of the following actiow stations to-your Cocktuil Reception or Dinvner Buffet.
Price includes Uniformed Chef Attendant

Carving Statiov

House Smoked Beef Sirloin
With Straight and Creauwmny Horseradish, Herb-Mayonnaise, Grain Mustord,
and Silver Dollow Rolls
$360.00

Honey Glaged Pit Hamy
With Herb- Mayornaise; Gravin Mustowd; Chipotle-Apple Mustourd,
and, Silver Dollowr Rolls
$265.00

Posta Statlionw

Perwne Pasto with Bay Shrimp and Scallopy
With Rousted Gawrlic Alfredo- Sauce;,
and Gawdew vegetables
$6.50 per Person

Viennese Stationw
Flawored Coffees, Shaved Chocolate; Lemon and Orange Zest,
Cinmaumor Sticks, Whip Creams, Row Sugar, Chocolate Dipped Strawberries,
WarmApple Crepes served with owr Cinvnamon Sour Creaun Sauice;
Assorted French Pastries
$15.75 Per Person with Heavy Hory d'oewvres Reception
$29.00 per Person as a 'Stand Alone’ Statiow

Chocolate Dipped Strawberries
Infused withv Grand Mownier
One platter of 12 per table
$31.50 per Dogenv

** Prices are service charge and sales tax inclusive**



Alcoholic Beverages

** Price includes tar and service charge o CASH BAR ONLY. Al Bary include set-ups; mires
and garnish. A Bartender fee of $15.00 PER HOUR will be charged for all baws (minimum of 3
howrs). A cashier fee of $10.00 PER HOUR will be chawrged on all CASH BARS (minimum of 3

Cocktailsy
Domestic Beer
Selected Wine
Soft Drinks

Cocktails
Import Beer
Preminwm Wine

Soft Drinks

Cocktails
Domestic Beer
Selected Wine
Soft Drinks

Cocktailys
Import Beer
Premivnwm Wine

Soft Drinks

hours). Theprice is per drink.

Hosted Bawr - Call Brandy

Hosted Bawr - Premivwm Brond,

Cash Bawr - Call Brandy

Cash Bar - Premivwm Brandy

$5.00
$3.75
$4.50
$2.95

$5.50
$4.25
Voawries
$2.95

$5.50
$4.00
$5.00
$2.95

$6.00
$4.50
Vowies
$2.95



Wedding Cakes

Yow cawv ovder your wedding cake from the
French Confection
directly thwough the Holiday Inw Select.

With av custom Wedding Cake from award winning The French
Confection provided by the Holiday Inw Select, yow will
receive....

Yowr very own unique desigv
Yow get the chance to-design the cake yow ve alwayy dreamed
of: AW of The French Confection Cakes are ‘custom designed’
specifically for each bride, with designy inspired from her
wwitations; dress or evevw other pictures they have seev ivv
magagines.

And ... at no-additional charge
Yow will receive -
Sugaw Flowers to- match yowr bouquet, as well as sugow bows,
ribbong and swags;
any shape or combinatiow of shapes that yow desive;
designs created from edible pearls or sugawr crystals withvedible
glitter based on the intricacies of your dress;
any colwmng or fountaing (including exclusive lighted stands)
or any other stand that caw be provided; and
fresh flower awvanging. The French Confection would be more
thaw happy to-place the bride s freshv flowers on the cake; but
they do-not provide fresh flowers. Yow also-get
organga fabric and white lighty to-enhance the look of your
cake.




Other Advantages yow will receive from The French Confection

Yow may choose from 23 different moist and delicious flawors,
The French Confection con evesw bake yow family recipes and
sugaw free cakes.

Any filling yow like ... yow may be creative if yowd like.
Move thaw one flowor iy also- awv option; or even two-flovors per
tier (this is referrved to-as av spUt cake).
Different icings to-choose from ... Signature Butter creaumn,
Creamv Cheese, Ganache; Mowsse or
Fondant that actually tastes like icing, they call it “Candy
Coating”’ because it iy the derivative of o Fremch candy recipe.
The French Confection uses no-preservatives (no-bad aftertoste)
or Crisco- invtheir fondant.

The French Confections offers yow flexibility. Yow moy change
flavors, colovs, designs, etc. at any time up to-one week priov to-
youwr wedding date. We want yow to-be happy and not stuck
withv v cake yow designed five months ago-

Yow may call The French Confection any time to- ask questions
ov meet withvthem as moawvy times as yow like,

If interested inv ovdering o French Confection cake from The
Holiday InwvSelect ... your price per slice is just $5.95.

Holiday Inwv Select provides complimentowy cake cutting.

* Price does not include 20% service chawge and 9.25% sales tar*



