
 
 Imagine… 

 

 
 
 

Family and friends gathered in celebration, 
 

Fine food and drink, 
 

Impeccable service. 
 

 

Weddings 
At 

The Waterford Marriott 



 

22% Service Charge and Applicable State Sales Tax will be Added to All Prices Listed Above.  All prices are subject to change 
The Waterford Marriott Hotel (405)848-4782, 6300 Waterford Boulevard, Oklahoma City, Oklahoma 73118 

 
 

 
Something New . . . 

Hors d’ Oeuvres Package 
All Hors d’ Oeuvres Packages Include a Coffee Station, Select Herbal Hot Teas, and Iced Tea with Citrus Wedges 

 
Reception Displays 

Fresh Seasonal Fruit Display with Honey-Lime Yogurt Dip 
Domestic Cheese Display with Fresh Fruit Garnish Served with Assorted French Breads and Crackers 

Fresh Vegetable Crudités with Ranch and Honey Mustard Dipping Sauces 
 

Cold Hors d’ Oeuvres 
Smoked Chicken Pinwheels  

Housemade Canapé Assortment 
 

Hot Hors d’ Oeuvres (Choose Three) 
Crab Stuffed Mushrooms 

Crispy Spanikopita 
Bacon Wrapped Pineapple Chicken Brochettes with Sweet and Sour Sauce 

Vegetable Egg Rolls with Ginger-Soy Reduction 
Grilled Meatballs (choice of BBQ, Sweet and Sour, or Swedish Style) 

Sesame Chicken Skewers with Spicy Peanut Sauce 
“Black Jack Beef Kebobs” Blackened Beef Skewers with Spicy Pepper Jack Cheese  

Teriyaki Glazed Salmon Skewers with Pineapple-Ginger Relish   
Chicken Wings (choice Mild or Spicy) 

 
Action Station (Choose One) 

Hand Carved Pork Loin Sandwich Carving Station with Grained Mustard Glaze  
Roasted Turkey Breast Sandwich Carving Station with Caramelized Onion and Cranberry Chutney 

Made to Order Sushi Rolls (California Roll, Waterford Roll, BlueFire Roll) 
 

(All Carving Stations include Appropriate Condiments and Chef/Attendant) 

 
$44.00 per Person 

 

 
 
 
 



 

22% Service Charge and Applicable State Sales Tax will be Added to All Prices Listed Above.  All prices are subject to change 
The Waterford Marriott Hotel (405)848-4782, 6300 Waterford Boulevard, Oklahoma City, Oklahoma 73118 

 
 

 
Something Borrowed . . . 
Hors d’ Oeuvres Package 

All Hors d’ Oeuvres Packages Include a Coffee Station, Select Herbal Hot Teas, and Iced Tea with Citrus Wedges 
 

Reception Displays 
Fresh Seasonal Fruit Display with Honey-Lime Yogurt Dip 

Domestic Cheese Display with Fresh Fruit Garnish Served with Housemade Bagel Chips and Lavosh Crackers 
Fresh Vegetable Crudités with Ranch and Honey Mustard Dipping Sauces 

 
Cold Hors d’ Oeuvres 

Mediterranean Bruschetta with Greek Feta on Pita  
Smoked Chicken Pinwheels 

Housemade Canapé Assortment 
 

Hot Hors d’ Oeuvres (Choose Three) 
Crab Stuffed Mushrooms 

Crispy Spanikopita 
Bacon Wrapped Pineapple Chicken Brochettes with Sweet and Sour Sauce 

Vegetable Egg Rolls with Ginger-Soy Reduction 
Grilled Meatballs (choice of BBQ, Sweet and Sour, or Swedish Style) 

Sesame Chicken Skewers with Spicy Peanut Sauce 
“Black Jack Beef Kebobs” Blackened Beef Skewers with Spicy Pepper Jack Cheese  

Teriyaki Glazed Salmon Skewers with Pineapple-Ginger Relish   
Chicken Wings (choice Mild or Spicy) 

 
Action Station (Choose One) 

Slow Roasted Prime Rib Sandwich Carving Station with Au Jus and Horseradish Crème 
Roasted Turkey Breast Sandwich Carving Station with Caramelized Onion and Cranberry Chutney 

Whole Blackened Salmon Po-Boy Station with Blistered Poblano Tartar Sauce 
Mashed Potato “Martini Bar” Including Burgundy Beef Tips, Southwest Chicken, and Chipotle Chili 

Made to Order Sushi Rolls (California Roll, Waterford Roll, BlueFire Roll) 
 

(All Carving Stations include Appropriate Condiments and Chef/Attendant) 

 
$49.00 per Person 

 
 



 

22% Service Charge and Applicable State Sales Tax will be Added to All Prices Listed Above.  All prices are subject to change 
The Waterford Marriott Hotel (405)848-4782, 6300 Waterford Boulevard, Oklahoma City, Oklahoma 73118 

 
 

 
Something Blue . . .  

Hors d’ Oeuvres Package 
All Hors d’ Oeuvres Packages Include a Coffee Station, Select Herbal Hot Teas, and Iced Tea with Citrus Wedges 

 
Reception Displays 

Pineapple Tree with Strawberry Skewers and Chocolate Fondue 
Domestic Cheese Display with Fresh Fruit Garnish and Served with Housemade Bagel Chips and Lavosh Crackers 

Fresh Vegetable Crudités with Ranch and Honey Mustard Dipping Sauces 
 

Butler Passed Cold Hors d’ Oeuvres 
Mediterranean Bruschetta with Greek Feta on Pita  

Housemade Canapé Assortment 
Smoked Chicken Pinwheels 

 
Hot Hors d’ Oeuvres (Choose Three) 

Crab Stuffed Mushrooms 
Crispy Spanikopita 

Bacon Wrapped Pineapple Chicken Brochettes with Sweet and Sour Sauce 
Vegetable Egg Rolls with Ginger-Soy Reduction 

Grilled Meatballs (choice of BBQ, Sweet and Sour, or Swedish Style) 
Sesame Chicken Skewers with Spicy Peanut Sauce 

“Black Jack Beef Kebobs” Blackened Beef Skewers with Spicy Pepper Jack Cheese  
Teriyaki Glazed Salmon Skewers with Pineapple-Ginger Relish   

Chicken Wings (choice Mild or Spicy) 
 

Action Station (Choose One) 
Slow Roasted Prime Rib Sandwich Carving Station with Au Jus and Horseradish Crème 

Smoke Roasted Beef Tenderloin Sandwich Carving Station with Charred Corn Relish 
Roasted Turkey Breast Sandwich Carving Station with Caramelized Onion and Cranberry Chutney 

Whole Blackened Salmon Po-Boy Station with Blistered Poblano Tartar Sauce 
Mashed Potato “Martini Bar” including Burgundy Beef Tips, Southwest Chicken, and Chipotle Chili 

Made to Order Sushi Rolls (California Roll, Waterford Roll, BlueFire Roll) 
 

(All Carving Stations include Appropriate Condiments and Chef/Attendant) 

 
$55.00 per Person 



 

22% Service Charge and Applicable State Sales Tax will be Added to All Prices Listed Above.  All prices are subject to change 
The Waterford Marriott Hotel (405)848-4782, 6300 Waterford Boulevard, Oklahoma City, Oklahoma 73118 

 
 

 
Plated Wedding Dinners 

All Entrée Selections include a Salad, Accompaniment, Vegetable, Freshly Baked Dinner Rolls with Sweet Creamery Butter, 
Coffee Station, Select Herbal Hot Teas, and Iced Tea with Citrus Wedges 

(Ala Carte Dessert Options and Pricing Available Upon Request) 
 

Signature Entrée Selections 
6oz Filet and Grilled Breast of Chicken with Brandy-Mushroom Cream           $49.95 
6oz Filet with Blue Crab “Oscar” Asparagus and Grand Marnier Hollandaise          $52.95 
Steak Dianne and Grilled Breast of Chicken with Roasted Red Bell Pepper Puree         $46.95 
6oz Filet and 5oz Lobster Tail with Rosemary Red Wine Sauce and Drawn Butter        $64.95 
6oz Filet with Bourbon Glazed Rock Shrimp Toasted Almond Beurre Noissette         $52.95 
Grilled Salmon with Herb Encrusted Chicken Preserved Lemon and Basil Chutney         $44.95 
Prime Rib with Roasted Garlic Au Jus and Horseradish Cream           $39.95 
Honey Thyme Roasted Pork Loin Marsala Glaze and Cranberry Chutney                           $34.95 
Beef Tenderloin with Black Pepper and Rosemary Red Wine Sauce             $46.95 
Blue Crab Stuffed Salmon with Neptune Cream                                    $42.95 
Bone-In Chicken Breast with Grand Marnier Hollandaise            $34.95 

 
Signature Salad Options (Select One) 

California Field Greens Salad with Cucumber, Grape Tomato, and Your Choice of Two Dressings 
Waterford Classic Caesar Salad with Shaved Parmesan, Fresh Lemon, and Garlic Crouton 

Limestone Lettuce Salad with English Cucumber, Marinated Onion, Kalamata Olives, Buttermilk-Basil Dressing 
Hearts of Romaine Lettuce Salad with Red Onion, Bacon, Roasted Tomato, Parmesan Vinaigrette 

Garden Spinach Salad with Gorgonzola, Poached Pear, Walnut, Maple Balsamic Vinaigrette 
 

Signature Accompaniment Options (Select One) 
Roasted Garlic Mashed Potatoes 

Creamy Parmesan Risotto with Fresh Herbs 
Mom’s Baked Rice 

Golden Duchess Potatoes 
Cream Cheese Grits 

 
Signature Vegetable Options (Select One) 

Fresh Asparagus with Lemon Butter and Thyme 
Bourbon Glazed Carrots 

Julienne Vegetable Medley 
 

Add a Signature Appetizer to Your Meal for an Additional $9.00 per Person 
Pineapple Chicken Brochettes with Sweet and Sour Sauce 

Sesame Chicken Skewers with Spicy Peanut Sauce 
“Black Jack Beef Kebobs” Blackened Beef Skewers with Spicy Pepper Jack Cheese  

Teriyaki Glazed Salmon Skewers with Pineapple-Ginger Relish   
Pan-Seared Crabcake with Red Pepper Aioli 

 



 

21% Service Charge and Applicable State Sales Tax will be Added to All Prices Listed Above.  All prices are subject to change 
The Waterford Marriott Hotel (405)848-4782, 6300 Waterford Boulevard, Oklahoma City, Oklahoma 73118 

 

 
Wedding Buffet Dinner 

All Selections include Freshly Baked Dinner Rolls with Sweet Creamery Butter 
 Coffee Station, Select Herbal Hot Teas, and Iced Tea with Citrus Wedges 

(Ala Carte Dessert Options and Pricing Available Upon Request) 
 

Signature Salad Options (Select Two) 
California Field Greens Salad with Cucumber, Grape Tomato, and Your Choice of Two Dressings 

Waterford Classic Caesar Salad with Shaved Parmesan, Fresh Lemon, and Garlic Crouton 
Limestone Lettuce Salad with English Cucumber, Marinated Onion, Kalamata Olives, Buttermilk-Basil Dressing 

Hearts of Romaine Lettuce Salad with Red Onion, Bacon, Roasted Tomato, Parmesan Vinaigrette 
Garden Spinach Salad with Gorgonzola, Poached Pear, Walnut, Maple Balsamic Vinaigrette 

 
Signature Entrée Options (Select Two) 

London Broil with Cheddar and Scallion 
Roast Beef with Roasted Garlic and Rosemary Jus 

Smoke Roasted Pork Loin with Cinnamon and Grained Mustard Glaze and Cranberry Compote 
Blue Crab Stuffed Salmon with Cajun Crawfish Cream Sauce 

Grilled Chicken Breast “Marbella” 
Bone-In Chicken Breast with Grand Marnier Hollandaise 

 
Signature Accompaniment Options (Select Two) 

Roasted Garlic Mashed Potatoes 
Herb Roasted New Potatoes 

Mom’s Baked Rice 
Cream Cheese Grits 

Roasted Root Vegetables 
 

Signature Vegetable Options (Select Two) 
Bourbon Glazed Carrots 

Broccoli and Shredded Carrots with Garlic Butter 
Marinated and Grilled Vegetables 

Steamed Garden Fresh Green Beans 

 
$38.00 per Person 

 
Minimum of 30 guests.  An additional $5 per person will apply if less than 30 guests. 

Buffet Served for one and one-half hours 



 

21% Service Charge and Applicable State Sales Tax will be Added to All Prices Listed Above.  All prices are subject to change 
The Waterford Marriott Hotel (405)848-4782, 6300 Waterford Boulevard, Oklahoma City, Oklahoma 73118 

 

 
Wedding Brunch Buffet 

All Selections include Chef’s Selection of Seasonal Vegetable and Accompaniment, Chef’s Selection of Assorted Desserts, 
Coffee Station, Selection of Chilled Fruit Juices, Select Herbal Hot Teas, and Iced Tea with Citrus Wedges 

 
Brunch Displays 

Fresh Seasonal Fruit Display with Honey-Lime Yogurt Dip 
Assorted Pastries, Breakfast and Lunch Breads, and Muffins with Sweet Creamery Butter and Fruit Preserves 

 

Signature Breakfast Items 
Scrambled Eggs with Cheese 

Applewood Smoked Bacon 
Grilled Breakfast Sausage Links 

Cheese Potatoes with Peppers and Onion 
Fresh Baked Biscuits and Housemade Cream Gravy with Sausage 

 
Signature Salad Options (Select One) 

California Field Greens Salad with Cucumber, Grape Tomato, and Your Choice of Two Dressings 
Waterford Classic Caesar Salad with Shaved Parmesan, Fresh Lemon, and Garlic Crouton 

Limestone Lettuce Salad with English Cucumber, Marinated Onion, Kalamata Olives, Buttermilk-Basil Dressing 
Hearts of Romaine Lettuce Salad with Red Onion, Bacon, Roasted Tomato, Parmesan Vinaigrette 

Garden Spinach Salad with Gorgonzola, Poached Pear, Walnut, Maple Balsamic Vinaigrette 
Fusilli Pasta Salad with Italian Vinaigrette 

 
Signature Entrée Options (Select Two) 

London Broil with Cheddar and Scallion 
Roast Beef with Roasted Garlic and Rosemary Jus 

Smoke Roasted Pork Loin with Cinnamon and Grained Mustard Glaze 
Blue Crab Stuffed Salmon with Cajun Crawfish Cream Sauce 

Grilled Chicken “Marbella” 
Bone-In Chicken Breast with Grand Marnier Hollandaise 

 
$32.00 per person 

 
Minimum of 30 guests.  An additional $5 per person will apply if less than 30 guests. 

 
 
 



 

21% Service Charge and Applicable State Sales Tax will be Added to All Prices Listed Above.  All prices are subject to change 
The Waterford Marriott Hotel (405)848-4782, 6300 Waterford Boulevard, Oklahoma City, Oklahoma 73118 

 

 
Banquet Alcoholic Beverage Menu 

 
            BEVERAGE        HOST PER DRINK   CASH PER DRINK  
    
            Premium Well Brands      $5.50 $6.00  
            Top Shelf Brands      $6.00 $6.50  
            House Wine      $5.50 $6.00  
            Premium Imported Beer      $4.50 $5.00  
            Premium Domestic Beer      $3.50 $4.00  
            Top Shelf Imported Beer      $5.00 $5.50  
            Top Shelf Domestic Beer      $4.00 $4.50  
            Soft Drinks      $2.00 $2.00  
  
  
  
Premium Well  Brands: Smirnoff Vodka, Bombay Sapphire Gin, 
Bacardi Silver, Cuervo Gold Tequila, Dewar’s, Jim Beam Scotch, 
Canadian Club Whiskey 

 

Top Shelf Brands: Absolut Vodka, Tanqueray Gin, Bacardi 8yr. 
Rum, Cuervo 1800 Tequila, Jack Daniels, Johnnie Walker Red 
Scotch, Crown Royal Whiskey 

 
 

 
 

OTHER BEVERAGES 
 
Non-alcoholic Sparkling Punch $29.95 per gallon 
Mimosas $49.95 per gallon 
Champagne Punch $49.95 per gallon 
Keg of Domestic Beer $350.00 per Keg 
Keg of Imported Beer $400.00 per Keg 
House Wine or Champagne $24.95 per bottle 

 
 

Wine List Available Upon Request 
 
 
 
 
 

 



 

A la Carte Hors d’ Oeuvres Selections 

21% Service Charge and Applicable State Sales Tax will be Added to All Prices Listed Above.  All prices are subject to change 
The Waterford Marriott Hotel (405)848-4782, 6300 Waterford Boulevard, Oklahoma City, Oklahoma 73118 

 

(Minimum Order 50 Pieces of Each Style.  Purchased in Orders of 50 Pieces.  Prices Set at 50 Piece Orders.) 
 

Cold Hors d’ Oeuvre Selections 
. . . Vegetable Items . . .                               Per Order 
Mediterranean Bruschetta - Roma Tomato, Cream Cheese, Greek Feta, and Sweet Basil on Pita            $157.50 
Deviled Egg “Mushrooms” - Deviled Eggs with Roma Tomato “Cap”               $170.75 
Stuffed Cherry Tomatoes - Filled with Boursin Mousse and Black Caviar              $137.50 
Gorgonzola Mousse - On Belgian Endive with Spiced Walnuts               $160.25 

. . . Ham & Pork Items . . .  
Caesar Salad “Rolls” - Romaine, Italian Prosciutto, Shaved Parmesan, Caesar Dressing, Rye Crouton           $162.50 
Shaved Cured Ham - Roasted Pimento, Marinated Olives, Baby Lolla Rossa, Artichoke Cream            $172.50 
Peppered Prosciutto Wrapped Cantaloupe - Delicate Honey and Sweet Basil             $162.50 

. . . Chicken Items . . . 
Smoked Chicken Pinwheels - With Charred Corn Relish                $102.50 
Waterford Chicken Salad - In Endive Boats                 $202.50 

. . . Beef Items . . . 
Prime Rib Rolls - Shaved Prime Rib, Roma Tomato, Red Onion, and Horseradish on Rye Toast            $206.75 
Beef Carpaccio “On a Stick” - Boursin, Arugula, Grape Tomato, Red Onion, Garlic Aioli, and Caperberries            $242.50 

. . . Seafood Items . . .  
Tuna Tar tare “Spoons” - English Cucumber, Shaved Shallot, Port Wine Syrup, and Grapefruit Gelee                    $198.00 
Smoked Salmon “Rosettes” - Roma Tomato, English Cucumber, Red Onion, Cream Cheese, and Capers           $167.50 
Diver Scallop Ceviche “Shooters” - Blood Orange, Scallion, Coconut Milk, Fresh Chilies            $222.50 

. . . Items Sold Per Pound . . .                              Per Pound  
Peel and Eat Shrimp - with Cocktail Sauce                 $49.95 
Iced Shrimp Cocktail                   $69.95 

 
Hot Hors d’ Oeuvres Selections 

. . . Vegetable Items . . .                               Per Order 
Spanikopita - Baked Phyllo Triangles with Spinach and Feta Cheese               $133.50 

. . . Ham & Pork Items . . .  
Crimini Mushroom “Rockefeller” - Chargrilled with Caramelized Onion, Spinach, Bacon, and Hollandaise           $182.50 

. . . Chicken Items . . . 
Caribbean Jerk Chicken Sate - Cinnamon Mango Chutney                $207.50 
Sesame Chicken Sate - Spicy Peanut Sauce                 $182.50 
Bacon Wrapped Pineapple Chicken Brochettes - Housemade Sweet and Sour Sauce             $192.50 

. . . Beef Items . . . 
“Black Jack Beef Kebobs” - Blackened Beef Skewers with Spicy Pepper Jack Cheese              $217.50 
Grilled Meatballs - Choice of BBQ, Sweet and Sour, or Swedish Style              $112.50 

. . . Seafood Items . . .  
Crab Stuffed Mushrooms - Garlic Herb Butter                     $202.50 
Crab Rangoon - Housemade Melon Sweet Chili                 $183.50 

. . . Items Sold Per Pound . . .                              Per Pound  
Chicken Wings- Buffalo, Spicy Sweet Chili, or Teriyaki                     $32.95 
 



 

21% Service Charge and Applicable State Sales Tax will be Added to All Prices Listed Above.  All prices are subject to change 
The Waterford Marriott Hotel (405)848-4782, 6300 Waterford Boulevard, Oklahoma City, Oklahoma 73118 

 

 
Hors D’ Oeuvres Specialty Reception Displays

 
                        Small/ Medium/ Large 

 
Fresh Garden Vegetable Crudités                     $125.00/ $250.00/ $375.00 
Served with Bleu Cheese, Ranch, and Creole Mustard Dips 
 
Seasonal Tropical Sliced Fruits                $175.00/ $325.00/ $425.00  
Served with Berries and Honey Yogurt Dip 
 
International Imported and Domestic Cheeses           $195.00/ $375.00/ $450.00 
Seasonal Fresh Fruit Garnish, Assorted French Breads &Fancy Crackers 
 
Antipasto Display               $175.00/ $350.00/ $475.00 
Marinated Vegetables, Italian Meats, & Specialty Cheeses 
 
Baked Brie                  $95.00/ $180.00/ $260.00 
With Fruit Garnish, Crackers and Sliced Baguette 
 
Cold Smoked Salmon Display                                $150.00/ $250.00/ $400.00 
Served with Bagels, Roma Tomato, Red Onion, Cream Cheese, and Capers 

 
Small Serves 50 / Medium Serves 100 / Large Serves 150 

 
Pineapple Tree              $375.00  
Fresh Strawberry Kabobs Displayed on a Pineapple Tree with a Tumbling Arrangement of Seasonal Fresh Fruits 
Served with Chocolate Fondue, Caramel Sauce, and Whipped Cream 
Approximately 100 Servings  
 
 
 
 
 
 
 
 
 

 
 



 

21% Service Charge & Applicable State Sales Tax will be Added to Prices Listed Above.  Prices are subject to change 
The Waterford Marriott Hotel (405)848-4782, 6300 Waterford Boulevard, Oklahoma City, Oklahoma 73118 

 
 

 
Specialty Reception Action Stations 

A Chef/Attendant is Required at an Additional $50.00 for All Action Stations
                         

Honey Glazed Ham Carving Station          $200.00 Each 
With Horseradish Crème 
Approximately 40 Servings 
 

Roasted Breast of Turkey Carving Station          $325.00 Each 
With Caramelized Onion and Cranberry Chutney 
Approximately 40 Servings 

 
Slow Roasted Prime Rib Carving Station         $325.00 Each 
With Roasted Garlic Au Jus and Horseradish Crème 
Approximately 40 Servings 
 
Smoke Roasted Whole Beef Tenderloin Carving Station      $345.00 Each 
With Burgundy Demi Glace and Charred Corn Relish 
Approximately 20 Servings 

 
Smoked Beef Brisket Carving Station          $175.00 Each 
With Espresso Spiked Barbecue Sauce 
Approximately 20 Servings 

 
Cinnamon Roasted Pork Loin Carving Station         $190.00 Each 
With Grained Mustard Glaze and Caramelized Onion-Cranberry Chutney 
Approximately 30 Servings 

 
Roast Round of Beef Carving Station          $300.00 Each 
With Sherry Mushroom Cream Sauce 
Approximately 40 Servings 
 
Steamship of Beef Carving Station          $450.00 Each 
With Horseradish Crème 
Approximately 150 Servings 

 
Whole Blackened Salmon Carving Station         $190.00 Each 
With Blistered Poblano Tartar Sauce 
Approximately 20 Servings 

 
 

 
 



 

21% Service Charge and Applicable State Sales Tax will be Added to All Prices Listed Above.  All prices are subject to change 
The Waterford Marriott Hotel (405)848-4782, 6300 Waterford Boulevard, Oklahoma City, Oklahoma 73118 

 
 

 
Waterford Children’s Menu 

 
Chicken Fingers 

House Salad with Dressing 
Chicken Fingers 

Vegetable of the day 
French Fries 

Dessert of the day 
 

Hamburger or Cheeseburger 
House Salad with dressing 

French Fries 
Vegetable of the Day 
Dessert of the Day 

 
Fried Catfish 

House Salad with dressing 
French Fries 

Vegetable of the Day 
Dessert of the Day 

 
Macaroni and Cheese 

House Salad with dressing 
Vegetable of the Day 
Dessert of the Day 

 
$12.95 per Person for All Selections Listed 
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