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The Wyndham Grand Pittsburgh Downtown                  
is an exceptional place for making memories of a lifetime. 

Htqo"uyggrkpi"rcpqtcoke"xkgyu"cpf"kpurktkpi"f°eqt."vq 

handcrafted culinary delights and celebratory spirits, 

our hotel is a romantic and uniquely picturesque 

backdrop for your big day. 

 

 

 

Forever begins here.  
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Wedding Ceremony 

 

Indoor Ceremony | $1,000 

Gateway Side Lawn | $1,500 

Outdoor at the Ft. Pitt Block House | $2,500 

 

Prices reflect space rental only. Chairs, canopies and 

associated décor not included. Exclusive of tax and service fee.  
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Grand Celebration                            $129 per guest 

 

Selection of (2) Displayed Hors dõoeuvres 

Selection of (2) Butler Passed Chilled or Hot Hors dõ oeuvres 

Plated Meal to includeé 

Choice of Salad 

Choice of two Entrees 

Seasonal Vegetables & Starch 

Beautifully Designed Wedding Cake from Bethel Bakery 

Champagne Toast for All Guests 

4 Hour Gold Bar Package 

Menu Tasting for Up to Six Guests 

Fifty colors of Poly Linen & Napkins 

Chiavari Chairs | Votive Candles | Seven Up Lights 

Private Bridal Party Reception Room 

Wedding Night Accommodations for the Bride & Groom in a One Bedroom Suite 

Valet Parking for Bride & Groom 

Special Room Rates for Out-of-Town Guests with Personalized Reservation Link 

 

 

 

 

 

 

All food and beverage prices are subject to a taxable  

23% service charge and 7% sales tax 
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Grand Celebration                            $129 per guest 

 

Selection of (2) Displayed Hors dõoeuvres 

Selection of (2) Butler Passed Chilled or Hot Hors dõ oeuvres 

Plated Meal to includeé 

Choice of Salad 

Choice of two Entrees 

Seasonal Vegetables & Starch 

Beautifully Designed Wedding Cake from Bethel Bakery 

Champagne Toast for All Guests 

4 Hour Gold Bar Package 

Menu Tasting for Up to Six Guests 

Fifty colors of Poly Linen & Napkins 

Chiavari Chairs | Votive Candles | Seven Up Lights 

Private Bridal Party Reception Room 

Wedding Night Accommodations for the Bride & Groom in a One Bedroom Suite 

Valet Parking for Bride & Groom 

Special Room Rates for Out-of-Town Guests with Personalized Reservation Link 

 

 

 

 

 

 

All food and beverage prices are subject to a taxable  

23% service charge and 7% sales tax 

 

 

 

Gold Celebration                            $149 per guest 

 

Selection of (2) Displayed Hors dõoeuvres 

Selection of (2) Butler Passed Chilled or Hot Hors dõ oeuvres 

Plated Meal to includeé 

Choice of Salad 

Choice of two Entrees 

Seasonal Vegetables & Starch 

Beautifully Designed Wedding Cake from Bethel Bakery 

Champagne Toast for All Guests 

4 Hour Platinum Bar Package 

Menu Tasting for Up to Six Guests 

Fifty colors of Poly Linen & Napkins 

Chiavari Chairs | Votive Candles | Seven Up Lights 

Private Bridal Party Reception Room 

Wedding Night Accommodations for the Bride & Groom in a One Bedroom Suite 

Valet Parking for Bride & Groom 

Special Room Rates for Out-of-Town Guests with Personalized Reservation Link 

 

 

 

 

 

 

All food and beverage prices are subject to a taxable  

23% service charge and 7% sales tax 
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**$149 Package 
                            

Displays 

Crudité | Dilled Buttermilk Dip, Hummus and Pita Chips 

**Grilled Vegetable | Grilled Asparagus, Squash, Zucchini, Portobello Mushrooms 

and Bell Peppers 

**Antipasto | Smoked and Cured Meats, Marinated Olives, Artichoke Hearts and 

Roasted Pepper Baguettes 

Sliced Season Fruits | With Assortment of Fresh Berries 

**Imported and Domestic Cheese | Artisanal and Domestic Cheeses 

Mediterranean | Shrimp, Crab Claws, and Ceviche Assorted Sushi and Sashimi with 

Cocktail Sauce and Lemon�² sold at market price 

 

Chilled Hors dõ oeuvres 

Antipasto Skewers 

Ratatouille Stuffed Cucumber 

Caprese Style Bruschetta 

Wild Mushroom Bruschetta 

Prosciutto Wrapped Asparagus 

Herbed Goat Cheese and Roasted Pepper Bruschetta 

Smoked Salmon with Herbed Cream Cheese on Pumpernickel Toast 

Shaved Beef Tenderloin Crostini with Chive Aioli 

Herbed Grilled Shrimp Cocktail with Cocktail Sauce 

Seared Sea Scallop with Roasted Red Pepper Aioli and Lemon Zest 

Rare Sesame Ahi Tuna on Crispy Wonton with Wasabi Aioli 

Crab Salad Crostini 

 

 

 

All food and beverage prices are subject to a taxable  

23% service charge and 7% sales tax 


