
WEDDING
PACKAGE



Host your dream wedding at Emilio’s and enjoy a choice of expertly
crafted wedding packages, each designed to meet your individual needs.

 
Our exclusive wedding packages offer unparalleled service with all the
elegance that is Emilio’s. Our Team, which includes Co-Owner/Special

Events Manager Su Wathey, renowned Caribbean Chef Sydney Prescod
and Dining Room Manager Marinella Gils Pinales-Wathey, will guide you

through every detail in planning your menu to make all your wedding
dreams come true. 

 
For brides wishing to incorporate added Emilio’s touches surrounding
their special day, we offer upgrades and à la carte choices such as pre-

wedding welcome reception for the wedding party, a celebratory pre- or
post-gathering in the restaurants Wine Garden or a rehearsal dinner in

our spectacular dining room with Chef Sydney’s special menu just for you
and your guests.

Spend your day creating memories to last a
lifetime and leave all the details to us!

To learn more, please contact our Team at +1-721-522-1848.



Open bar based upon consumption
Arrival reception

Urns of fresh lemonade or herbed fruit
infused water

Specialty passed hor d'oeuvres
Sparkling wine toast at tables
Wine Cellar for the bridal entourage 

Sparkling wine, cheese & crackers, or crudité
Linens including:

White table floor length cloths
White napkins complimentary raffia or ribbon

Each package has a reception that includes:

Wedding & Event
Package Overview

Placement of prearranged centrepieces, favors and placards
On-site assistance with the wedding planning team*
Bridal reference for local wedding professionals
Ample complimentary parking

Maximum capacity is 75 people
Special meal pricing is available for children and vendors such as DJs, musicians, wedding
planners
The final bill is subject to an 18% service charge
Pricing may be subject to change
*There is an additional fee if you request Emilio's staff to re-arrange and decorate the
dining room

Note: 



Tapas Package 1
Tapas Package 2

Please select one of the two tapas packages:

Cocktail Package 1
Cocktail Package 2
Cocktail Package 3

Please also select one of the three cocktail packages:

Select One of Each
Package Options

3. Cocktails

2. Tapas

4. Dining Style

Served
Plated
Buffet
Buffet with Stations

Once you have selected your venue option along with tapas and
cocktail packages, please choose one of the dining style packages:

1. Venue

Grand Patio
Museum Stairway
Wine Garden

Please select one the three venue options:



Emilio’s is set within a historic plantation sugarcane boiling house with 18-inch stone
walls that make a lovely and enchanting venue for a Caribbean wedding.

We have three wonderful ceremony
locations on property that the bride may

choose from:
 

Grand Patio  
Guests are seated under the shade of

Mount Sentry which stands as the
backdrop for the bride and groom taking

their vows.
 

Museum Stairway 
This location is at the base of a grand

staircase that leads up to a 17th century
great house, which now houses a quaint

museum.The bridesmaids’ will walk down
the aisle while the bride makes a surprise

entrance descending from the grand
staircase.

 
Wine Garden 

Guests are seated under a sweeping ficus
tree that creates an enchanted forest

atmosphere along with twinkling lights
that glow behind the bride and groom as
they take their vows. The bride and her

entourage walk down the traditional stone
stairwell from the restaurant into the

garden where guests await.

Our special gift to the bride no matter which ceremony location she chooses includes the air-
conditioned Wine Cellar where the bride and her entourage can apply their make-up and

finishing touches to the gowns while sipping a complimentary bottle of sparkling wine with a
platter of cheese, fruit, and crackers or crudités. The Wine Cellar is our gift to the bride on

her special day. 

Venue Options



4 (Four) Tray passed Hors d’oeuvres (A choice of four from appendix 1)

6 (Six) Tray passed Hors d’oeuvres (A choice of three from appendix 1 and
three from appendix 2)

Bar upon consumption ~ Well items include: Stolichnaya, Bombay Sapphire,
White Label, Jose Cuervo, etc.
Water, soda, juice, beer, wine

Bar upon consumption ~ Premium items include: Grey Goose, Tanqueray,
Buffalo Trace bourbon, Teramana tequila, etc.
Water, soda, juice, beer wine

Only includes water, soda, juice, beer, wine

Well Cocktails: $8-11 per drink
Wine/Prosecco: $8-11 per glass
Small Water/Soda/Juice: $2 per drink
Beer: $3 per drinks
Premium/Top Shelf Cocktails: $12+ per drink

Tapas Package 1

Tapas Package 2

Cocktail Package 1*

Cocktail Package 2*

Cocktail Package 3*

Beverage Pricing

*The cost of the bar is based on the budget you set. Drinks are charged based on what
your guests drink.

Cocktail and Tapas Packages
(Pricing per Tapas Package is for food only)



Organic greens: Micro greens with cherry tomato,
baby cucumbers, black olives, red onion, passion
vinaigrette
Arugula Salad: Arugula, mangos, blue cheese, 

Heirloom tomato and mozzarella, arugula, 

Pumpkin Soup
Gazpacho
Minestrone
Roasted Tomato Basil Soup

Soup or Salad options include choice of 1:

       balsamic vinaigrette

       balsamic vinaigrette basil oil

Tapas package choice + cocktail package choice
Open Bar upon consumption (additional charges)
Choice of tapas package (additional charges)
Sparkling wine toast at tables (additional charges)
Salad or soup option (Or both if pre-ordered)
Entree 2 protein options plus 1 vegetarian option 
Cutting and serving of wedding cake

Includes:

Dining Style Packages

Grilled 12oz Ribeye with mushroom risotto, grilled asparagus,
red wine reduction
Airline Chicken Breast with roast fingerling potato grilled veg,
port wine sauce
Pan seared salmon with parmesan mashed potato, baby
heirloom carrots
Vegetarian options:

Eggplant Napoleon
Seared Cauliflower steak – brown butter 
Coconut red curry

Entree options includes choice of 2 proteins plus 1 vegetarian:
1.

2.

3.

4.

Additional Entree options available in Appendix 5

Option 1: Served 



Tapas package choice + cocktail package choice
Open Bar upon consumption (additional charges)
Butler passed sparkling wine during cocktail hour
Choice of tapas package (additional charges)
Sparkling wine toast at tables (additional charges)
Soup or Salad option (Or both if pre-ordered)
Appetizer Course
Entree include 2 protein options plus 1 vegetarian option 
Cutting and serving of wedding cake

Includes: 

Baby beets, microgreens, crispy goat cheese, rosemary oil, honey
Organic greens: Micro greens with cherry tomato, baby cucumbers, black
olives, red onion passion vinaigrette
Arugula Salad: Arugula, mangos, blue cheese, balsamic vinaigrette
Heirloom tomato, mozzarella, arugula, balsamic vinaigrette basil oil
Pumpkin Soup
Gazpacho
Minestrone
Roasted Tomato Basil Soup

Soup or Salad option, which includes a choice of salad or soup 
(priced accordingly):

Dining Style Packages

Appetizer options available in Appendix 4
Appetizer options, which includes choice of 3 appetizers

Beef Short Rib: white chocolate mashed potatoes, roast asparagus
Snapper en Papillote
Roast baby pork tenderloin mashed sweet potato, crispy kale
Shrimp Risotto
Additional Entree options available in Appendix 5
Vegetarian options:

Eggplant Napoleon
Seared Cauliflower steak – brown butter 
Coconut red curry

Entree option, which includes a choice of two proteins and one vegetarian option:

Option 2: Plated



Scalloped potatoes
Mediterranean couscous
Roast fingerling potatoes
Caribbean rice n peas

Cajun shrimp creole
Mahi mahi with a lemon cream sauce
Fried snapper filet with sauce souski

Oven roasted herbed chicken
Chicken medallions mushroom sauce
Chicken creole
Flank Steak with mushroom sauce
Grilled beef kabobs with mushroom, zucchini, tomato

Entree option, which includes:
A choice of 2 (two) starches:

1.
2.
3.
4.

A choice of 1 (one) seafood:
1.
2.
3.

A choice of 2 (two) proteins:
1.
2.
3.
4.
5.

Tapas package choice + cocktail package choice
4-hour bar upon consumption (Additional charges)
4 (Four) trays passed hors d'oeuvres - Choice of Tapas Package
(Additional charges) 
Sparkling wine toast at tables

 Includes:

Organic greens: Micro greens with cherry tomato, baby cucumbers, black
olives, red onion passion vinaigrette
Kale & Quinoa, apples, coriander & fennel ~ Apple vinaigrette
Pickled Cucumber, mango, and cherry tomatoes
Tomato and mozzarella with strawberry, papaya and mango
Mango, green apple, roasted almonds
Mustard, baby corn, green beans, passion fruit seed

Salad option, which includes a choice of two:

Dining Style Packages
Option 3: Buffet 



Individual price per station
Includes items from the Buffet dining style option plus these 3
premium station options:

Includes:

Charcuterie & Cheese table includes: 
French & Dutch cheeses, French pates,
Italian Cold cuts, fresh & dried fruit, rustic
bread, crackers & breadsticks

Black Angus tenderloin ~ sauces:
Hollandaise, peppercorn or red wine
Flank Steak red wine or mushroom sauce
Rosemary leg of lamb with red wine
sauce
Side or whole salmon ~ shallot dill sauce
or creamy lemon
Country ham spicy mustard and
pineapple sauce
Leg of pork with red wine sauce

BBQ ribs and Jerk chicken
Grilled mahi-mahi ~ sauces: Creole,
lemon cream or sauce souski
Grilled conch, shrimp or lobster sauce
souski***

1.

   2. Carving Stations: 

   3. BBQ station, includes a choice of 1 (one):

Dining Style Packages

***Prices for the conch and lobster to be determined by market pricing.

Option 4: Buffet with Stations 



Tomato Bruschetta with basil & balsamic
Tomato, mozzarella, basil & strawberry

Grilled Watermelon, balsamic 
Crispy Goat cheese, honey, rosemary oil

Mini Beef Sliders with bacon jam & creamy cheddar cheese
Crispy Breadfruit Balls~ spicy mustard

Mini Quiche. Choice of: Mushroom, spinach & goat cheese, or
Lorraine

Saltfish Croquette wasabi mayo
Mini Johnny Cake stuffed with Saltfish

Mini Johnny Cake stuffed with chicken curry
Chicken satay with peanut sauce

Grilled Cajun Shrimp pineapple salsa
Chicken Drumsticks. Sauce choices: creamy ranch, bbq sauce, or

teriyaki sauce

Appendix
Appendix 1 - Casual Hors d’oeuvres



Mini Fish cakes with Cajun lemon mayonnaise
Grilled Shrimp with mango chutney

Blackened Cajun Shrimp with mango salsa
Tuna tartar shot glasses, cassava chip

Seared Tuna Cucumber round with wasabi mayo
Bacon Wrapped Scallops Sweet Chili Thai

Charred Spanish Octopus with spicy pineapple salsa
Vegetarian Flatbread with spinach, caramelized onions, mozzarella,

toasted pecans, honey
Lamb lollipops with mint mustard dipping sauce 

      (An additional charge to be based on market price)
Beef Kabobs with creamy blue cheese (additional charge to be based

on market price)

Appendix
Appendix 2 - Elegant Hors d’oeuvres



 Wine by the bottle with dinner: $36 per bottle(starting)
Prosecco toast: $36 per bottle

Champagne: $60-$95 per bottle (starting)
 

Corkage Fee:
First 6 bottles complimentary (Bridal Party)

$18/bottle up to 24 bottles
$15/bottle 25 bottles or more

  
Final bill is subject to 18% service charge

***These are estimated costs for budgeting purposes. Bar is based
on guest consumption.

Appendix
Appendix 3 - Bar Options***



Charred Garlic Octopus with spicy avocado puree, cherry
tomatoes, coriander

Fish Cake with crispy prosciutto, pineapple salsa, aioli
Tenderloin Beef Medallion with Bleu cheese, organic leaves, red
bell pepper, dark chocolate balsamic dressing (Additional charge

may apply based on market pricing) 
Seared Foie Gras with braised pears, puff pastry twist

Crispy Goat Cheese with beetroot salsa, microgreens, honey
rosemary oil

Cajun Shrimp with red peppers, cherry tomato, dark rum, shadow
beni (Caribbean cilantro)

Grilled Caesar Salad with anchovies, croutons, shaved parmesan
Iced Shrimp Cocktail with mango salsa
Fresh Fish Ceviche - Catch of the day

Appendix

Appendix 4 - Appetizer Options



Pan Seared Duck Breast - Sweet potato mash, grilled veggies, pear red
wine au jus

Shrimp Risotto - Baby green peas, parmesan
Airline Chicken Breast - Fingerling potatoes, roasted fennel, grilled red

peppers, grilled zucchini, red wine jus
Pan Seared Salmon - Truffle mashed potatoes, green beans, grilled

veggies, curry sauce
Pork Tenderloin - Sweet potato mash, crispy kale, port wine jus

Snapper en Papillote - White wine, thyme, garlic butter, grilled zucchini,
grilled carrots, basmati rice

Red Coconut Curry (Veg) (Option to add chicken or shrimp) - Chef’s choice
of vegetables and beans, coconut milk, basmati rice 

Oven Roasted Beef Short Rib - Beetroot mashed potatoes, roasted leeks
and carrots, brandy red wine au jus

Wild Rack of Venison (Additional Charge applies) - Molasses stewed
vegetables, coal pot butter fungi (Caribbean style polenta)

Flame Grilled Beef Tenderloin (Additional Charge applies) - White
chocolate mashed potatoes, grilled veggies, port wine jus

Rosemary Rack of Lamb (Additional Charge applies) - Mushroom risotto,
grilled zucchini, grilled carrots, red wine jus

Appendix
Appendix 5 - Entree Options



emilios-sxm.com

+1-721-522-1848

Forever's gonnaForever's gonna
start tonight!start tonight!


