SOUTH ASTAN
WEDDING COLLECTION
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CONGRATULATIONS
ON FINDING YOUR FOREVER!

Infused with the vibrant spirit and heartfelt traditions of South
Asia, Rosen Plaza blends boutique charm with the unmatched
service of the Rosen Hotels & Resorts brand. Our talented team
is excited to help you transform a moment in your life into the
event of a lifetime.
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INCLUDED IN YOUR
ROSEN PLAZA WEDDING

When you hold your wedding at Rosen Plaza, you 're getting more than an elegant menu and

event. You're also getting a team of skilled wedding professionals, the ability to customize your
menu and event, and a home away from home for one of the biggest days of your life. Your site fee
includes the following skilled wedding professionals and top-tier amenities. ltems listed may not be
substituted or deducted from the hotel site fee.

WEDDING CATERING MANAGER

Partners with your third-party wedding coordinator, consults with the couple on food and beverage
selections, and manages your schedule of events. Our dedicated event specialists will handle every
detail from start to finish, ensuring your celebration is absolutely flawless.

HONEYMOON GUESTROOM ACCOMMODATIONS

The hotel is pleased to provide the newlyweds with
a complimentary guestroom on their wedding night.

GUEST ACCOMMODATIONS

A discounted guestroom rate is available
for your guests.

HOTEL PARKING

Exclusive self-parking rates will be
offered for your event.

COMPLIMENTARY MENU TASTING

Menu tasting for up to (4) people. Offer valid
with signed contract.

TABLES, DECOR MORE

We provide white folding chairs, tables, staging,
dance floor, floor length linens, votive candles, water
station, LED uplighting and chiffon draping/backdrop
(included in optional decor fee).

Ceremony site fees at Rosen Plaza start at $2,000++, subject to tax and 27% service charge.
This fee absorbs all setup, service, equipment, and labor charges associated with your event.
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DINING COLLECTIONS

PLATED DINNER COLLECTION

SALADS

Select One

BAY HILL SALAD

Gourmet baby greens, crumbled
blue cheese, ripe olives, grape
tomatoes, and endive

CAPRESE SALAD
Mixed greens, heirloom tomatoes,
and buffalo mozzarella

FARMER'S MARKET SALAD

Crisp Zellwood iceberg and baby
lettuce mix, vine ripe tomatoes,
seedless cucumbers, orange
segments, and Florida strawberries

ROSEN SALAD

Baby arugula, frisée, radicchio,
roasted pearl onions, and toybox
tomatoes

CHOICE OF SALAD DRESSINGS
Select up to two

Balsamic vinaigrette, Ranch,
Zinfandel vinaigrette, Parmesan
peppercorn, Blue cheese, Italian,
Mango pineapple vinaigrette,
Raspberry vinaigrette, Greek

INCLUDES

CHOICE OF SALAD, STARCH, AND VEGETABLE

Fresh-Baked Dinner Rolls
Served with sweet cream butter.
Coffee and Tea

ENTREES

Select one or more entrees to be served at your reception

Halal available upon request.
Prices per Person

DIJON-CRUSTED BREAST
OF CHICKEN

Saffron Cream Sauce
$64

PAN-ROASTED BREAST
OF CHICKEN

Lemon, caramelized onion
$64

CHICKEN FLORENTINE
Free-range breast of chicken,
spinach, pine nuts, smoked
provolone

$64

KIDS

Includes fresh fruit cup and beverage.

Select one

CHICKEN TENDERS
WITH FRENCH FRIES

CHEESE PIZZA
PASTA WITH RED SAUCE

FILLET OF SALMON

Honey Sesame Soy Glaze
$69

BRAISED SHORT RIB

Au Jus
$82

GRILLED FILET MIGNON
Au Jus
$89

DUO PLATE

Grilled petite filet mignon, baked
jumbo Gulf shrimp, black truffle
sauce, creamy mascarpone polenta
$94

SIDES

Select one starch and one vegetable

STARCHES

Mashed Potatoes, Au Gratin
Potatoes, Fingerling Potatoes,
Roasted Potatoes, Jasmine Rice

SEASONAL VEGETABLES

Asparagus, Carrots, Broccolini,
Haricot Verts, Pearl Onions, Caulilini

All pricing is subject to 27% service charge and 6.5% sales tax (subject to change).
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BEVERAGE COLLECTIONS

COCKTAIL PACKAGES

Includes cocktails, house
wines, domestic and imported
beer, soft drinks, and water.

CALL BRAND

Jim Beam, Cutty Sark,
Absolut Vodka, Beefeater,
Canadian Club, Bacardi,
Jose Cuervo Gold

One Hour $27 per person
Two Hours $37 per person

Three Hours $47 per person

Four Hours $55 per person

DELUXE BRAND
Maker's Mark, Johnnie Walker

Black, Tito's, Bombay Sapphire,

Crown Royal, Captain Morgan,
Patron Silver

One Hour $37 per person
Two Hours $48 per person
Three Hours $59 per person

Four Hours $65 per person

ADDITIONAL
BEVERAGE PACKAGES

BEER, WINE, AND SOFT
DRINK PACKAGE

One Hour $25 per person
Two Hours $34 per person
Three Hours $43 per person

Four Hours $52 per person

BEVERAGE STATION

4 Hours: soft drinks, coffee
(regular and decaffeniated),
hot tea, iced tea, lemonade

$28 per person

DELUXE COFFEE STATION

4 Hours: Fresh-brewed hot
Starbucks coffee (regular

and decaffeinated), assorted
Teavana herbal teas, assorted
Frappuccino and café latte
flavors, Rosen bottled water,
assorted sodas, chocolate
and almond biscotti

$38 per person

Guests must be 21 or older to consume alcoholic beverages.

HOSTED CONSUMPTION BAR

Call Brand Cocktail
$10 each

Deluxe Brand Cocktail
$12 each

House Wine
$9 each

Premium House Wine
$10 each

Domestic Beer
Budweiser/Bud Light
$8 each

Imported Beer
Heineken
$9 each

Florida Microbrew Beer
(Alligator Drool, brewed
exclusively for Rosen Hotels
& Resorts)

$8.50 each

Liqueurs $10 each
Soft Drinks $5.50 each

Mineral/Sparkling Water
$6 each

Hourly pricing based on continuous hours of service. All bar services subject to a bartender fee.
All pricing is subject to 27% service charge and 6.5% sales tax (subject to change).
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DINING COLLECTIONS
OUTSIDE CATERING

The Rosen Plaza respects and understands the needs of your family's culture. We will work hand in
hand with your licensed and insured caterer to create a culture, elegant event. Our lovely facility will
be the perfect location for your Wedding Reception, Ceremony, Rehearsal, Henna or Mandap.

YOUR PACKAGE INCLUDES:

* One hour of soft drinks * Glassware

* Coffee and tea service during meal * Silverware

* Complimentary cake cutting * Silver chafing dishes
* China * Serviceware

Breakfast - $32 per person hotel surcharge (based on 3 hours)
Lunch - $55 per person hotel surcharge (based on 3 hours)
Sangeet (Welcome Reception) - $58 per person hotel surcharge (based on 3 hours)

Dinner - $63 per person hotel surcharge (based on 5 hours including cocktail reception)
Customized Decor Packages including extensive ceiling decor, pricing available upon request

Outside caterers must be approved by the hotel's executive chef. The caterer will not have access
to our hotel banquet kitchen; however, coolers, hot boxes, and worktables will be available for the
caterer. The caterer and the team must be present throughout dining services and provide the hotel
with their catering license and certificate of insurance.

All pricing is subject to 27% service charge and 6.5% sales tax (subject to change).
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ROSEN PLAZA EVENT POLICIES

MENU ARRANGEMENTS

Menu selections are requested a minimum of four weeks in advance. Our printed menu selections are
recommended suggestions; however, we would be happy to tailor a menu to your specific tastes. With the
exception of buffet meals, one menu is required for all guests.

The Executive Chef will gladly accommodate a three-entrée selection, including a vegetarian option,
for plated meals. The following will apply if you choose this option:

* An estimated count of each entrée must be provided by noon a minimum of five (5) business
days prior to your event date. Your final, definite guarantee must be provided by noon three (3)
business days prior to your event and cannot be decreased.

* If there is a price difference between entrées, the highest priced entrée will
prevail for all entrées selected.

* Contact must provide one place card per guest indicating each guest's entrée selection.

* All other courses must be the same for all guests.

Banquet Service Charge - a taxable service charge of 27% and 6.5% sales tax are added to all function
charges including Food and Beverage (F&B), room rental, audio-visual, etc. These charges are subject
to change.

GUARANTEE ATTENDANCE

A final guarantee of your anticipated number of guests is required by noon three (3) business days

prior to your banquet function. Once submitted, this guarantee may not be reduced. A minimum of 50
guests (or financial equivalent) is required. If actual attendance exceeds the guarantee by over 5% (or over
3% for events with over 500 guests), the hotel cannot be held responsible for providing identical service to
the extra guests. Final charges will be based on the number guaranteed or the number served, whichever
is greater.

DEPOSIT SCHEDULE

The following deposit schedule will be applied to all weddings. Please note that your payment schedule
may vary based on when you booked your function.

Deposit Due Date Charges Due

At contract signing 25% of F&B minimum, service charge, and taxes

60 days prior to event 50% of F&B minimum, service charge, and taxes

30 days prior 75% of estimated charges, service charge, and taxes
10 business days prior Remaining balance of Master Account charges
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ROSEN PLAZA EVENT POLICIES CONT.

LABOR CHARGES

There will be a bartender fee of $200, for up to 2 hours of service, that will be waived if the minimum

of $750 per bartender is met. Each additional hour will be charged at $35 per hour per bartender. A $75
butler fee will apply for any tray-passed hors d'oevres selected. We recommend one butler per 50 guests.
All pricing is subject to 27% service charge and 6.5% sales tax (subject to change).

EVENT INSURANCE POLICY

Rosen Plaza requires all couples to provide event insurance a minimum of 10 days prior to their wedding.
Any vendors working for the event will also be required to provide a Certificate of Insurance (COI) with
Rosen Plaza being additionally insured. Your Wedding Catering Manager can assist you with the process of
securing insurance or with additional questions.

ALCOHOLIC BEVERAGE CONSUMPTION

WARNING: Drinking distilled spirits, beer, coolers, wine, and other alcoholic beverages may increase
cancer risk, and, during pregnancy, may cause birth defects. Guests must be 21+ to consume alcohol.

NOISE CURFEW

The Rosen Plaza Hotel has a noise curfew of 1.00 a.m. for all indoor functions and 10.00 p.m. for all outdoor
functions.

PHOTOGRAPHY | VIDEOGRAPHY

Drone use on premises can only take place after approval from the hotel's Risk Management Office.
Drones are not permitted to be operated indoors at any time.

SPECIAL EFFECTS

Display of open flames, candles, fog machine (water or oil based) lasers or pyrotechnics (including cold
flames) requires a special permit application from the Orange County Fire Loss Management Bureau prior
to the event. Prepayment of application fee is required. Please see catering manager for additional details.

CLEANUP

The venue must be returned in its original condition, with all outside waste and debris removed. Failure to
do so will result in an immediate $1,500 cleanup fee.

OVER TIME CHARGES

To ensure seamless service, any extensions or delayed starts to food and beverage service will be billed
at a rate of $35 per hour, per server.
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RECOMMENDED VENDOR LIST

WEDDING PLANNERS - ALL ARE CERTIFIED BY THE BRIDAL SOCIETY
Bella Sposa Events | Jennifer Lopez | hello@bellasposaevents.com | bellasposaevents.com | (814) 572-0896

For the Love of Events | Amanda Borrero, CWP | aborrero@fortheloveofeventsfl.com | fortheloveofeventsfl.com
(407) 334-0078
L3 Events | Rebecca Lang | [3events.com | info@l3events.com | (407) 497-6400

HAIR AND MAKE-UP
Rosen Shingle Creek Spa | Jennifer Woods | SpaatShingleCreek.com | (407) 996-1440
Beaute Speciale | info@beautespeciale.com | beautespeciale.com | (407) 251-4661

Kristy's Artistry Design Team | info@kristyartistry.com | kirstyartistry.com | (407) 766-3335

FLORIST/EVENT DECOR
The Event Source | theeventsource.net | eventspecialist@theeventsource.net | (407) 855-0229

Atmospheres Floral and Décor | Debra Shea Robertson | atmospheresfloral.com | info@atmospheresfloral.com
(321) 972-2976

Simply the Best Creations | Henriette Khoury | henriettekhouryusa®@icloud.com | (407) 791-6435

PHOTOGRAPHY

Steven Miller Photography | Steven Miller | stevenmillerpix.com | smiller@stevenmillerpix.com | (407) 504-7314
Castaldo Studio | Domenico Castaldo | castaldostudio.com | castaldostudio@mac.com | (407) 347-8926
Rhodes Studios | Edmund Rhodes | rhodesstudios.com | photovideo@rhodesstudios.com | (407) 242-7800

Corner House Photography | Samantha Eckhaus | cornerhousephotography.com | info@cornerhousephotography.com
(407) 435-7747

Victoria Angela | Victoria Angela | va@victoriaangela.com | victoriaangela.com | (407) 504-1227

Rooted Love Photography | Cassandra Boryszak | rootedlovephotography.com | rootedlovephotography@gmail.com
(239) 292-7044

VIDEOGRAPHY
Castaldo Studio | Domenico Castaldo | castaldostudio.com | castaldostudio@mac.com | (407) 347-8926
Maiography | May Gozu | maiography.com | hellomaiography@gmail.com | (407) 271-6702

Rhodes Studios | Edmund Rhodes | rhodesstudios.com | photovideo@rhodesstudios.com | (407) 242-7800

DJS

Orlando Event Pros | Michelle DePietto | orlandoeventpros.com | info@orlandoeventpros.com | (407) 566-0025
Soundwave Entertainment | Wendy Kopasz | djsoundwave.net | info@djsoundwave.net | (407) 905-0324

Our DJ Rocks | Kristin Wilson | ourdjrocks.com | info@ourdjrocks.com | (407) 509-9786

White Rose Entertainment | Jeff Versage | orlandodj.com | jeff@orlandodj.com | (407) 601-3765

Blast Productions | Rebecca Blanco | toporlandodjs.com | info@balstdcompany.com | (407) 900-0849




