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We know how to throw a party here at the Sacramento Marriott Rancho Cordova! T
Come celebrate this milestone in your daughter’s life with us. Our superior service and enticing

menu is just the start to your perfect night. This Quinceafiera package is based on a minimum
of 50 guests and accommodates up to 350 of your friends and family.
Package includes: Welcome Reception for one hour | Buffet Dinner | Soft Drink Bar |
Champagne & Sparking Cider Toast

Our gifts to you: On site planner to make sure every detail is perfect |
Overnight suite for family, with early check in on the day of the party so the
birthday girl can transform into a princess | Tables, banquet chairs,
black/white/ivory linen & votive candles | Staging for entertainment &
dance floor | Complimentary parking for you & your guests

Please call Melissa Mills for additional information at 916.861.2207
melissa.mills@marriottranchocordova.com

Eé/Welcome Reception Includes:  Fruit Punch & Soda Station

(Please Select 2 appetizers)

chips with guacamole, pico de gallo
vegetable crudité display

nachos, cheese, jalapenos, tomatoes, onions
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Salad & Soup (please select 3)
served with warm rolls & butter

mixed greens, cherry tomatoes, radishes, cucumbers & red wine vinaigrette

baby spinach with candied walnuts, strawberries, chevre & creamy white balsamic
Caesar with crispy sourdough croutons, house made Caesar dressing & parmesan
watermelon salad marinated with cilantro, queso fresco, & lime vinaigrette

roasted tomato & corn soup, tortilla chips & sour cream

3:3:3:3:3:3@ﬁet Dinner Menu

| entrées (please select 3)

grilled herbed chicken, roasted tomatoes, peppers & garlic grilled flank steak with chimichurri

o cheese tortellini with zucchini, pesto & olive tapenade

roasted Atlantlc salmon, Medilterranea.n sau’Eeed vegetables accompaniments (please select 2)
---------- slow braised pork shoulder with tomatillo & jalapenos X .

SRR . . Chef’s choice seasonal vegetable medley
__________ cheese or chicken enchiladas

RO roasted herb crusted yukon gold potatoes
SRR caramelized potatoes & onions

RO grilled squash, eggplant & peppers

\ Spanish rice & beans

| Dessert
-] Freshly Brewed Regular & Decaf Coffee, & Hot Cocoa during your specialty cake service.
Hotel will slice, plate & serve your specialty cake brought in from an outside baker

$58 per person - Based on 90 minutes of service during dinner. A 23% service charge ofthe
. total food and beverage revenue (plus all applicable taxes) will be added. ~ ~--:--0 000
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