
 
 

Reception Menus for 
25 People and over for the Wyndham Orlando 

Resort 
 

Option # 1 
 

Included in this package are the services of our wedding 
coordinator to oversee the set up of your wedding reception, 
place card placements, Seating plans and administration for 
booking and working with the hotel on a continuous basis on your 
behalf. 
 
Our 3 hour Destination Reception Package Includes the Following: 
 
♥ Choice of three Hors D'oeuvres for Social Hour 
♥ Salad  
♥ Chicken Entree Selection 
♥ Champagne Toast for Your Entire Party 
♥ Three Hours of Call Brand Bar to include Cocktails, Beer and 

Wine 
♥ Floor Length White Table Linen 
♥ Hurricane Globe Centerpieces, Tapered Candle, Mirror Tile and 

Votive Candles 
♥ White Chair Covers and Your Choice of Colored Decorative Bows 
♥ Elegant French Window or Roman Pillar Display behind Cake and 

Head Table (if applicable) 
 
 
THREE HORS D'OEUVRES 
  
International Cheese Board 
A Selection of Imported and domestic Cheeses served 
With French Bread and a Variety of Crackers 
 
Assorted Variety of Cold Canapés 
(May include the following) 
Smoked Turkey with Mango Canapé 
Dried Apricot with Blue Cheese 
Shrimp Canapé Porto 
Blue Cheese Medallion Canapé 
Bay Scallop in Phyllo Shell 
Smoked Duck in Phyllo Shell 
Cheese and Salami Coronet 
Asparagus & Prosciutto Canapé 
Brie Wedge Canapé 
Smoked Salmon Crostini 



 
 
 
 
   
 
Hot Hors D'oeuvres - Served in our Silver Chafing Dishes 
 
Mushroom Caps Stuffed with Crabmeat 
Shrimp Wellington 
Swedish or Italian Meatballs 
Vegetable Spring Rolls with Sweet and Sour Sauce 
 
 
SALAD SERVED WITH MAIN COURSE 
 
Sweetheart Salad, Plated and Served 
Mixed Garden Greens with Spinach Leaves, Romaine Lettuce, 
Cherry Tomatoes, Carrots and Cucumbers with a Champagne 
Vinaigrette or a choice of two other dressings 
 

PLATED MENU SELECTION 
 
Chicken Wellington  
Boneless Breast of Chicken with mushroom duxelle in puff pastry 
 
All Plated Selections are served with 
Potatoes  
Fresh Vegetables 
Warm Rolls and Butter; 
Freshly Brewed Coffee, Decaffeinated Coffee and Tea served. 
 
 
 
Childs meals available on request – Child meal is Apple sauce, 
Chicken Fingers and French fries only, no dessert. 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

Reception Menus for 
25 People and over for the Wyndham Orlando 

Resort 
 

Option #2 
 

Included in this package are services of our wedding coordinator 
to oversee the set up of your wedding reception, place card 
placements, Seating plans and administration for booking and 
working with the hotel on a continuous basis on your behalf. 
 
 
Our 3 hour Destination Reception Package Includes the Following: 
 
♥ Choice of three Hors D'oeuvres for Social Hour 
♥ Salad  
♥ Roasted Prime Rib Entree Selection 
♥ Champagne Toast for Your Entire Party 
♥ Three Hours of Call Brand Bar to include Cocktails, Beer and 

Wine 
♥ Floor Length White Table Linen 
♥ Hurricane Globe Centerpieces, Tapered Candle, Mirror Tile and 

Votive Candles 
♥ White Chair Covers and Your Choice of Colored Decorative Bows 
♥ Elegant French Window or Roman Pillar Display behind Cake and 

Head Table (if applicable) 
 
THREE HORS D'OEUVRES 
 
International Cheese Board 
A Selection of Imported and domestic Cheeses served 
With French Bread and a Variety of Crackers 
 
 
Assorted variety of Cold Canapés 
(may include the following) 
 
Smoked Turkey with Mango Canapé 
Dried Apricot with Blue Cheese 
Shrimp Canapé Porto 
Blue Cheese Medallion Canapé 
Bay Scallop in Phyllo Shell 
Smoked Duck in Phyllo Shell 
Cheese and Salami Coronet 
Asparagus & Prosciutto Canapé 
Brie Wedge Canapé 
Smoked Salmon Crostini 



 
 
   
Hot Hors D'oeuvres - Served in our Silver Chafing Dishes 
 
Mushroom Caps Stuffed with Crabmeat 
Shrimp Wellington 
Warm Crab Dip or Warm Spinach Artichoke Dip with French Bread 
Brie with Raspberry in Puff Pasty 
 
SALAD SERVED WITH MAIN COURSE 
 
Sweetheart Salad, Plated and Served 
Mixed Garden Greens with Spinach Leaves, Romaine Lettuce, 
Cherry Tomatoes, Carrots and Cucumbers with a Champagne 
Vinaigrette or a choice of two other dressings 

PLATED MENU SELECTION 
 
Roasted Prime Rib of Beef  
Served with Au Jus and Creamy Horseradish Sauce 
 
All Plated Selections are served with 
Potatoes 
Fresh Vegetables 
Warm Rolls and Butter; 
Freshly Brewed Coffee, Decaffeinated Coffee and Tea served  
 
 
 
Childs meals available on request– Child meal is Apple sauce, 
Chicken Fingers and French fries only, no dessert. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 



Reception Menus for 
25 People and over for the Wyndham Orlando 

Resort 
 

Option #3 
 

Included in this package are the services of a wedding 
coordinator to oversee the set up of your wedding reception, 
place card placements, Seating plans and administration for 
booking and working with the hotel on a continuous basis on your 
behalf. 

 
Our 3 hour Destination Reception Package Includes the Following: 

 
♥ Three Hors D'oeuvres for Social Hour 
♥ Salad  
♥ The Duet Plate 
♥ Champagne Toast for Your Entire Party 
♥ Three Hours of Call Brand Bar to include Cocktails, Beer and 

Wine 
♥ Floor Length White Table Linen 
♥ Hurricane Globe Centerpieces, Tapered Candle, Mirror Tile and 

Votive Candles 
♥ White Chair Covers and Your Choice of Colored Decorative Bows 
♥ Elegant French Window or Roman Pillar Display behind Cake and 

Head Table (if applicable) 
 
THREE HORS D'OEUVRES 
 
 International Cheese Board 
A Selection of Imported and domestic Cheeses served 
With French Bread and a Variety of Crackers 
 
Assorted variety of Cold Canapés 
(may include the following) 
 
Smoked Turkey with Mango Canapé 
Dried Apricot with Blue Cheese 
Shrimp Canapé Porto 
Blue Cheese Medallion Canapé 
Bay Scallop in Phyllo Shell 
Smoked Duck in Phyllo Shell 
Cheese and Salami Coronet 
Asparagus & Prosciutto Canapé 
Brie Wedge Canapé 
Smoked Salmon Crostini 
 
 
  



 
Hot Hors D'oeuvres - Served in our Silver Chafing Dishes 
 
Mushroom Caps Stuffed with Crabmeat 
Shrimp Wellington 
Wild Mushrooms in Phyllo Pastry 
Vegetable Spring Rolls with Sweet and Sour Sauce 
 
 
SALAD SERVED WITH MAIN COURSE 
 
Sweetheart Salad, Plated and Served 
Mixed Garden Greens with Spinach Leaves, Romaine Lettuce, 
Cherry Tomatoes, Carrots and Cucumbers with a Champagne 
Vinaigrette or a choice of two other dressings 
 

PLATED MENU SELECTION 
 
The Duet Plate 
 
Petite Filet with Bordelaise Sauce and Grilled Breast of Chicken 
Dijon 
 
All Plated Selections are Served with 
Potatoes  
Fresh Vegetables 
Warm Rolls and Butter; 
Freshly Brewed Coffee, Decaffeinated Coffee and Tea  
 
 
Childs meals available on request – Child meal is Apple sauce, 
Chicken Fingers and French fries only, no dessert. 
 

 
 
 
 
 
 
 
 
 
 
 

 



Reception Menus for 
25 People and over for the Wyndham Orlando 

Resort 
 

Option#4 
 

Included in this package are the services of our wedding 
coordinator to oversee the set up of your wedding reception, 
place card placements, Seating plans and administration for 
booking and working with the hotel on a continuous basis on your 
behalf. 

 
Our 3 hour Destination Reception Package Includes the Following: 
 
♥ Choice of three Hors D'oeuvres for Social Hour 
♥ Salad  
♥ Chicken Entree Selection 
♥ Champagne Toast for Your Entire Party 
♥ Three Hours of Call Brand Bar to include Cocktails, Beer and 

Wine 
♥ Floor Length White Table Linen 
♥ Hurricane Globe Centerpieces, Tapered Candle, Mirror Tile and 

Votive Candles 
♥ White Chair Covers and Your Choice of Colored Decorative Bows 
♥ Elegant French Window or Roman Pillar Display behind Cake and 

Head Table (if applicable) 
 
THREE HORS D'OEUVRES 
  
International Cheese Board 
A Selection of Imported and domestic Cheeses served 
With French Bread and a Variety of Crackers 
 
  
Assorted variety of Cold Canapés 
(may include the following) 
 
Smoked Turkey with Mango Canapé 
Dried Apricot with Blue Cheese 
Shrimp Canapé Porto 
Blue Cheese Medallion Canapé 
Bay Scallop in Phyllo Shell 
Smoked Duck in Phyllo Shell 
Cheese and Salami Coronet 
Asparagus & Prosciutto Canapé 
Brie Wedge Canapé 
Smoked Salmon Crostini 
 



 
  
Hot Hors D'oeuvres - Served in our Silver Chafing Dishes 
 
Mushroom Caps Stuffed with Crabmeat 
Shrimp Wellington 
Swedish or Italian Meatballs 
Vegetable Spring Rolls with Sweet and Sour Sauce 
 
 
SALAD SERVED WITH MAIN COURSE 
 
Sweetheart Salad, Plated and Served 
Mixed Garden Greens with Spinach Leaves, Romaine Lettuce, 
Cherry Tomatoes, Carrots and Cucumbers with a Champagne 
Vinaigrette or a choice of two other dressings 
 

PLATED MENU SELECTION 
 
Chicken Melody 
Boneless Breast of Chicken with a Caramelized Onion Raspberry 
Demi Glaze  
All Plated Selections are served with 
Potatoes  
Fresh Vegetables 
 Warm Rolls and Butter; 
Freshly Brewed Coffee, Decaffeinated Coffee and Tea  
 
 
 
Childs meals available on request – Child meal is Apple sauce, 
Chicken Fingers and French fries only, no dessert. 
 
 


