


Taking the First Step to Wedded Bliss 
  
Thank you for considering the Embassy Suites LAX North for your wedding! We are thrilled that you have 
allowed us the opportunity to show you what our hotel can offer for your event and we hope that we can 
be the ones to partner with you in creating a special event for you, your friends, and your family.  
  
The Embassy Suites LAX North boasts a gorgeous garden atrium full of lush plants, an open-air feeling, and 
a cascading waterfall surrounded by an eight-story column of two-room suites. This unique setting of the 
hotel offers an extraordinary environment for your wedding ceremony. During the day, the atrium basks 
in warm sunlight complete with a refreshing waterfall. When the sun sets, our atrium is bathed in glowing 
amber ambient lighting that creates the perfect setting for a romantic moment. A gazebo located in the 
center of this courtyard next to the waterfall provides the perfectly intimate area for friends and family to 
gather to witness this special occasion. 
  
We have two ballrooms available from which to choose. Our Catalina Ballroom, with 1,600 square feet of 
space, allows for a group of up to 100 guests to be seated in banquet rounds with a dance floor set in the 
center of the room. Our fancy lace-skirted sweetheart table for the bride and groom will be set at the 
front of the room. This ballroom will serve as the ultimate cozy environment if you are looking to achieve 
an intimate setting. 
  
Our Pacific Ballroom, with 2,500 square feet of space, will allow up to 190 guests with versatile space to 
convert into your dream reception. The table configurations will be similar to the setup described for the 
Catalina Ballroom. 
  
The banquet staff at the Embassy Suites LAX North holds countless accolades for their services throughout 
their combined 20+ years of experience. As a recipient of the J.D. Power & Associates award for upscale 
hospitality service, we offer unparalleled service and pampering for our guests. Our team will be at your 
service from beginning to end to create a memorable reception for your guests. Our exquisite cuisine will 
have your guest talking long after the reception! 
  
For the special honeymoon night, we have reserved our executive corner suite on the highest floor of the 
hotel for the bride and groom. The room showcases over 500 square feet of space with a spacious parlor, 
bedroom, and bathroom. A large window facing north will show a breathtaking view of the lights in the 
city of angels which will set the tone of the evening. Strawberries and champagne will add the finishing 
touch. 
  
Again, we are elated to be given the opportunity to introduce or hotel and we are confident that our 
outstanding service and luxury amenities will help in painting the dream wedding you are envisioning. 



A Lifetime of Memories 
  
Your wedding day memories will last a lifetime. Ensure that you experience the perfect wedding day by 
staying at our Embassy Suites LAX North hotel. Our hotel provides you with everything you need for an 
unforgettable day – from spacious suites to beautiful banquet rooms. If you are looking for a venue for 
your ceremony, look no further than our Garden Atrium. 
  

Wedding Packages 
 

Plated entrée selection or buffet style** 
Hors d’oeuvres reception 

Champagne toast 
Sparkling Cider 

 
Complimentary ballroom 

Cash bar (host bar packages available) 
Dance floor 

 
Specialty tiered wedding cake 

Mirrors & votive candles 
Elegant chair covers with pastel sash (choice of colors) 

White lace skirted head table or sweetheart table 
Linen napkins and floor length linens 

 
Complimentary suite for bride & groom 

Champagne & fresh strawberries 
Discounted parking rates 

Preferred room rates for overnight guests 
Private menu tasting for bride & groom 

 
**price is determined by menu choice 

Garden atrium ceremony available $1000 
(see catering manager for details) 

 



SALADS   
 

choose one 
 

fresh garden salad 
fresh baby greens | julienne carrots | tomato wedges | cucumbers served with ranch of italian dressing 

 
 classic caesar salad 

crisp romaine lettuce topped with parmesan cheese and croutons served with caesar salad dressing 
 

 spinach salad 
fresh baby spinach | caramelized pecans | feta cheese crumbles | granny smith apples served with fresh 

raspberry vinaigrette dressing 
 

 
 
upgrade to chef’s specialty salads for $5 
 

baked goat cheese salad 
baby spring mix | pears | toasted almonds | baked goat cheese served with fresh raspberry vinaigrette 

 
 chef’s caesar salad 

hearts of romaine lettuce | parmesan cheese crust crown lavosh served with anchovies and caesar salad 
dressing 

 
  

PRICES INCLUDE 10% SERVICE CHARGE AND 9% SALES TAX 
UNLESS NOTED PRICES ARE PER PERSON AND ARE SUBJECT TO CHANGE WITHOUT NOTICE 



PLATED ENTRÉES   
 

choose one 
 

poultry 
 

 chicken marsala 65 
 succulent grilled chicken breast simmered in aromatic marsala wine and mushroom sauce 
 

  chicken parmesan 65 
 lightly breaded chicken breast with tangy tomato sauce and parmesan cheese served with 
 angel hair pasta 
 

 chicken piccata 65 
 succulent grilled chicken breast in zesty lemon piccata sauce with capers and fresh ground pepper 
 

 chicken florentine 65 
 succulent grilled chicken breast served with spinach, bell peppers, swiss cheese, sundried tomatoes 
 and béarnaise sauce 
 

beef 
 

 new york steak 75 
 8 ounce tenderized cut served with peppercorn sauce 
 

  filet mignon 80 
 8 ounce tender filet served with peppercorn sauce 
 

 

PRICES INCLUDE 10% SERVICE CHARGE AND 9% SALES TAX 
UNLESS NOTED PRICES ARE PER PERSON AND ARE SUBJECT TO CHANGE WITHOUT NOTICE 

all entrees served with includes chef’s selection of fresh vegetables 



PLATED ENTRÉES - continued   
 

choose one 
 

fish 
 

 fresh pacific salmon 70 
 grilled salmon filet prepared with chardonnay dill sauce 
 

  mahi mahi 70 
 grilled mahi mahi prepared with mango relish 
 

vegetarian 
 

 ratatouille 65 
 tomatoes | onions | zucchini | eggplant | bell peppers | seasons with garlic and herbs served on bed 
 of steamed white rice 
 

PRICES INCLUDE 10% SERVICE CHARGE AND 9% SALES TAX 
UNLESS NOTED PRICES ARE PER PERSON AND ARE SUBJECT TO CHANGE WITHOUT NOTICE 

all entrees served with includes chef’s selection of fresh vegetables 



ENTRÉE COMBINATIONS   
 

choose one 
 

 steak and chicken combination 70 
  chicken and fish combination 70 
 new york steak and fish combination 75 
 
 

SIDES   

 

choose one 
 

 wasabi mashed potatoes 
  garlic mashed potatoes 
 horseradish mashed potatoes 
 classic mashed potatoes 
 wild mushroom risotto 
 corn rice pilaf 
 root vegetable gratin 
 
  

PRICES INCLUDE 10% SERVICE CHARGE AND 9% SALES TAX 
UNLESS NOTED PRICES ARE PER PERSON AND ARE SUBJECT TO CHANGE WITHOUT NOTICE 

all entrees served with includes chef’s selection of fresh vegetables 



HORS D’OEUVRES   
 

choose two 
 

 gazpacho shooters 
 honey roasted chicken wings 
 honey barbeque chicken wings 
 spring egg rolls 
 breaded mozzarella sticks 
 swedish meatballs 
 barbeque meatballs 
 spanakopitas 
 thai chicken skewers 
 pot stickers with soy sauce 
 chicken quesadilla 
 seasons fresh fruit display 
 fresh vegetable crudité with cucumber dill dip 
 domestic and imported cheese and crackers display 
 hummus with pita chips and cucumbers 
 

PRICES INCLUDE 10% SERVICE CHARGE AND 9% SALES TAX 
UNLESS NOTED PRICES ARE PER PERSON AND ARE SUBJECT TO CHANGE WITHOUT NOTICE 

all entrees served with includes chef’s selection of fresh vegetables 



CHILDREN’S MENU 
 

includes pink lemonade 
 
 chicken strips 30 
 breaded tender white meat served with ranch dressing and seasoned fries 
 
 kids burger 30 
 kid size burger served with seasoned fries 
 
 uptown macaroni and cheese 30 
 macaroni and cheese with mozzarella, jack and cheddar cheese with cup of seasonal fruit 
 

PRICES INCLUDE 10% SERVICE CHARGE AND 9% SALES TAX 
UNLESS NOTED PRICES ARE PER PERSON AND ARE SUBJECT TO CHANGE WITHOUT NOTICE 

Children’s meals not to exceed 10% of total banquet 



THEME BUFFETS 
 

leaning tower of pasta 60 
  cheese-stuffed ravioli | tri-colored cheese tortellini | linguini with alfredo & marinara sauce | 
 chicken breast with pesto sauce | meatballs with marinara sauce | seasonal vegetables | 
 crisp caesar salad | focaccia bread | olive oil & sautéed garlic gloves | new york style cheesecake |  
 fresh strawberry sauce 

 
cantina buffet 60 
 chicken fajitas | cheese enchiladas | fresh garden salad | refried beans | spanish rice | tri-
 colored tortilla chips | flour and corn tortilla | fresh salsa | sour cream | guacamole | churros 

 
island getaway buffet  60 
 teriyaki beef kabobs | hawaiian style chicken breast | seasonal vegetables | fresh garden 
 salad | tropical fresh fruit display | pineapple, carrot & raisin salad | fried rice & sourdough 
 rolls | coconut pineapple cake 

 
 

GRAND BUFFET OPTION 
 
One entrée      60 
Two entrées      65 
Three entrées      70 
 

fresh garden salad with ranch & italian dressing 
crisp caesar salad with parmesan cheese and croutons 

 
entrées 
 sliced trip-tip served with sherry mushroom sauce 
 grilled chicken breast with choice of sauce (lemon piccata or marsala wine and mushrooms) 
 fresh pacific salmon served with chardonnay dill sauce 
 ratatouille served with tomatoes, zucchini, egg plant, bell peppers, seasoned with garlic and herbs. 
  
 action carving station with choice of ham, turkey or roast beef ($100 chef fee) 
 

PRICES INCLUDE 10% SERVICE CHARGE AND 9% SALES TAX 
UNLESS NOTED PRICES ARE PER PERSON AND ARE SUBJECT TO CHANGE WITHOUT NOTICE 



BANQUET BAR SERVICE 
 

 bar service cash bar hosted bar 
 
call brands 7 6 
premium brands 8 7 
super premium brands 9 8 
domestic beer 6 5 
imported beer 7 6 
wine by the glass 7 6 
cordials 9 8 
soft drinks & juice 5 4 
mineral water 4 3 
 

domestic beer 

coors | budweiser | miller | michelob 
 

imported beer 
heineken | corona | stella artois | blue moon 

 
cordials 

midori | bailey’s irish creme | amaretto | kahlua | grand marnier 
 

brands  call premium super premium 
scotch  grants dewar’s johnny walker black label 
bourbon jim beam jack daniels maker’s mark 
vodka  smirnoff absolut grey goose 
gin  gordon’s tanqueray bombay 
rum  castillo bacardi light bacardi 151 
tequila  sauza gold cuervo gold patron silver 
 

UNLESS NOTED PRICES INCLUDE 10% SERVICE CHARGE AND 9% SALES TAX 
UNLESS NOTED PRICES ARE PER PERSON AND ARE SUBJECT TO CHANGE WITHOUT NOTICE 

THERE WILL BE A $150.00 BARTENDER FEE IF THE BAR REVENUE DOE S NOT EXCEED $400.00. 
ANY WINE OR CHAMPAGNE BROUGHT ONTO HOTEL PREMI SE S MUST BE PRE-ARRANGED AND 
APPROVED BY THE CATERING DEPARTMENT. A $20.00 CORKAGE FEE PER BOTTLE WILL APPLY. 



HOST BAR PACKAGES 
 

premium cocktails, house wine, bottled beer, soft drinks & juices 
 four hours  35 per person 
 three hours  30 per person 
 two hours  25 per person 
 
house wine, bottled beer, soft drinks & juices 
 four hours  30 per person 
 three hours  28 per person 
 two hours  24 per person 
 
martini bar – pomegranate | lemon drop | cosmo | tiramisu | watermelon | pear 

 one hour  35 per person 
  
wines 
 

 our full wine list is available upon request 
 

UNLESS NOTED PRICES INCLUDE 10% SERVICE CHARGE AND 9% SALES TAX 
UNLESS NOTED PRICES ARE PER PERSON AND ARE SUBJECT TO CHANGE WITHOUT NOTICE 

WE PROUDLY SERVE SILVER CREEK, PASO ROBLES AS OUR HOUSE WINE AT $40 PER BOTTLE. 
CRISTALINO BRUT AT 40 PER BOTTLE 


