Wyndham Cleveland at Playhouse Square
Our Elegant Weddings Include the Following:

White Floor Length Linens
Wyndham Centerpiece with Fresh Roses & Votive Candles
Open Bar
Hand Passed Wine during Cocktail Hour
Complimentary Signature Drink*
Champagne Toast with Strawberry Garnish for all Guests
Coffee Station After Dinner
Custom Designed Wedding Cake, Served for Dessert
Complimentary Valet Parking***
Complimentary Overnight Suite for Parents of Bride & Groom
Bridal Suite for the Bride and Groom with Romance Package

* With Wash & Liquor from Bar Package Selected
*** For NON-Overnight Guests Only



Bronze Wedding Series
$99 Per Person, Inclusive of Service Charge & Tax

Four Hours of Call Brand Bar

Butler Passed Hors d’oeuvres
Please Select Three
Spanakopita
Asparagus and Asiago wrapped in Filo
Spicy Pork Egg Roll
Water Chestnut wrapped in Bacon *
Smoked Chicken Quesadilla

Appetizer (Choice of one)
Wedding Fruit Martini *
Cherry Tomato, Mozzarella, and Basil “Caprese Salad” Martini *

Salad (Choice of one)
Spring Greens, Marinated Cherry Tomato, Cucumber, Choice of Dressing
Traditional Caesar Salad, Parmesan Cheese, Croutons, Caesar Dressing

Entrée Selections (Choice of Two)
~7 oz. Seared Angus Sirloin Steak, Onion Straws, Demi-Glace
~Grilled Atlantic Salmon, Passion Fruit Buerre Blanc *
~Herb Crusted Breast of Chicken, Madeira Jus *
All Entrees Served with Seasonal Starch & Vegetable, Assorted Petite Rolls, Butter



Silver Wedding Series

$109 Per Person, Inclusive of Service Charge & Tax

Four 1/2 Hours of Call Brand Bar

Butler Passed Hors d’oeuvres
Please Select Four
Spanakopita

Asparagus and Asiago wrapped in Filo

Sausage Stuffed Moonlight Mushrooms *
Spicy Pork Egg Roll, Sweet and Sour Sauce
Tomato Bruschetta, Herbs and Goat Cheese

Beef Wellington
Smoked Chicken Quesadilla, Cilantro Sour Cream
Scallops wrapped with bacon

Appetizers (Choice of one)
Wedding Fruit Martini *
Three Cheese Ravioli with Mediterranean relish
Cherry Tomato, Mozzarella, and Basil “Caprese Salad” Martini *

Salad (Choice of one)

Traditional Caesar Salad, Parmesan Cheese, Croutons, Caesar Dressing
Spring Greens, Marinated Tomato, Cucumber, Choice of Cressing
Iceberg Wedge, Crumbed Bleu Cheese, Burgundy Poached Pear, Choice of Dressing

Entrée Selections (Choice of Two)
~Grilled 10 oz. N.Y. Strip Steak, Demi-Glace *
~Seared Salmon with Creamed Leeks *
~“New Fashioned” Chicken Wellington
All Entrees Served with Seasonal Starch & Vegetable, Assorted Petite Rolls, Butter



Gold Wedding Series

$119 Per Person, Inclusive of Service Charge & Tax
Four 1/2 Hours of Premium Brand Bar ~ Wine Service during Dinner

Butler Passed Hors d’oeuvres ~ Please Select Four
Spanakopita
Asparagus and Asiago wrapped in Filo

Sausage Stuffed Moonlight Mushrooms *

Spicy Pork Egg Roll, Sweet and Sour Sauce
Tomato Bruschetta, Herbs and Goat Cheese ~ Beef Wellington

Smoked Chicken Quesadilla, Cilantro Sour Cream
Scallops wrapped with bacon *

World Market Vegetable Display *, Assorted Dipping Sauces

Appetizers (Choice of one)
Wedding Fruit Martini *
Three Cheese Ravioli with Mediterranean relish
Cherry Tomato, Mozzarella, and Basil “Caprese Salad” Martini *

Salad (Choice of one)
Traditional Caesar Salad, Parmesan Cheese, Croutons, Caesar Dressing
Spring Greens, Marinated Tomato, Cucumber, Choice of Cressing
Iceberg Wedge, Crumbed Bleu Cheese, Burgundy Poached Pear, Choice of Dressing

Entrée Selections (Choice of Two)
~Grilled 10 oz. N.Y. Strip Steak, Demi-Glace *
~Seared Salmon with Creamed Leeks *
~“New Fashioned” Chicken Wellington
All Entrees Served with Seasonal Starch & Vegetable, Assorted Petite Rolls, Butter

Popcorn Machine for a Late Night Snack



Platinum Wedding Series
$139 Per Person, Inclusive of Service Charge & Tax

Five Hours of Premium Brand Bar ~ Wine Service with Dinner

Butler Passed Hors d’oeuvres ~ Please Select Four
Steak Tataki, Spicy Pepper Coulis ~ Asparagus and Asiago wrapped in Filo
Sausage Stuffed Moonlight Mushrooms * ~ Crab Rangoon, Thai Chili Sauce
Butter Pecan Shrimp Skewer, Thai Chili Sauce
Tomato Bruschetta, Herbs and Goat Cheese ~ Beef Wellington
Smoked Chicken Quesadilla, Cilantro Sour Cream ~ Scallops wrapped with Bacon *

World Market Vegetable Display *, Assorted Dipping Sauces
Imported and Domestic Cheese Display Completed with assorted Crackers and Breads

Appetizers (choice of one)
Three Cheese Ravioli with Mediterranean relish
Cherry Tomato, Mozzarella, and Basil “Caprese Salad” Martini *
Miniature Crab Cake, Tossed Microgreens, Lemon Aioli

Salad (Choice of one)
Traditional Caesar Salad, Parmesan Cheese, Croutons, Caesar Dressing
Spring Greens, Marinated Tomato, Cucumber, Choice of Vinaigrette
Iceberg Wedge, Crumbed Bleu Cheese, Choice of Vinaigrette

Entrée Selections (Choice of Two)
~Seared 8 oz. Filet Mignon, Demi-Glace *
~Chicken Roulade, Tarragon Cream Sauce
~Seared 7oz Halibut, Peppercorn Butter *
~“New Fashioned” Chicken Wellington
All Entrees Served with Seasonal Starch & Vegetable, Assorted Petite Rolls, Butter

Late Night Snacks (Choice of One)

Mini Sliders & Fries ~ or ~ Assorted Pizza’s

Chair Covers and Coordinating Sash



Reception Upgrades

Fresh Vegetable Crudités with Assorted Dips

$3 Per Person

Imported and Domestic Cheese Display

Garnished with Grapes and Served with assorted Crackers and Sliced Baguettes

Additional Bar Service

$5 Per Person

Wine Service with Dinner

Call Brands ~ $5 Per Person, Per Hour $5 Per Person
Premium Brands ~ $6 Per Person Per Hour

Coat Check
$75 per event

Chair Covers with Sash
$5 each

Chiavari Chairs

Variety of Chair Colors with black, white or ivory pads
(chair pads available in a variety of colors for an additional cost)

$9 Per Chair

**Above pricing is sublect to 21% Service Charge and applicable tax**

Upgrade to Premium Bar
$5 Per Person

Strawberry Coulis Garnish

with Fresh Seasonal Berries
Plated with Wedding Cake

$3 Per Person



General Wedding Information

Guarantees
A final confirmation or “guarantee” of attendance is required by 12:00 noon,
three (3) business days prior to scheduled event. This guarantee may not be reduced.

Deposit and Payment Requirements
The Wyndham Cleveland requires a non-refundable $1,500 deposit at the time of the booking.
Additional payments will be required throughout the year at intervals outlined in your contract.

Cancellations
Should it be necessary for you to cancel a function, any advance deposits will not be refunded.
In addition, a cancellation fee may be charged and is due and payable at the time of cancellation.
These amounts are due as liquidated damages and not as penalty.

Guest Rooms
Please request additional information regarding discounted overnight
accommodations for your guests.

Bridal Shower, Rehearsal Dinner, and Farewell Gathering Packages
Your Weddings ByRequest Team can offer you a variety of options for these events.

Tastings
If you wish to sample the entrees offered in our Wedding Package you may schedule a tasting
with our Wedding Team no sooner than 90 days prior to your event.
Tastings must be scheduled a minimum of 3 weeks in advance. You may choose up
to three entrees and two salads to sample and have a total of up to six people in attendance.
Appetizers, hors d’oeuvres, and desserts are not included in the tasting.

Children’s Menus
Upon your request we will extend menus to you for your guests 12 years of age
and under at a reduced price.

Independent Contractors and Vendors
Your photographer, videographer, band or D], florist etc MUST schedule a setup time with our
Weddings ByRequest Team. Contractors and vendors may not store equipment before during or
after the event. All vendors will be permitted to access the ballroom for setup no earlier
than 2 hours before the start of your wedding. The Wyndham Cleveland at Playhouse Square
is in no way responsible for their equipment. These vendors should be included in the final
count of guests for your event. It is your responsibility to inform your
contractors and vendors of these policies.



