
A day to be remembered
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Your wedding day is one of the most important days of your life. 

It’s a day you’ll never forget. 

A day to be shared with family and friends. A day that begins the 

amazing journey between you and someone you love. At Omni 

Jacksonville, we’re committed to making sure your wedding day 

is nothing short of spectacular—by fi lling it with love, laughter 

and magical memories. That’s our promise to you.

Whether we’re playing host to your wedding reception, rehearsal 

dinner or bridesmaid brunch, we’ll bring together the best of 

everything. Distinctive venues. Exceptional cuisine. Luxurious 

accommodations. Legendary service. It all comes together to 

ensure your event is truly sensational.

Plus, Omni’s experienced wedding team will be by your side every 

step of the way—from your fi rst planning meeting to your fi nal 

toast. So you can focus on what matters most: Making memories 

that last a lifetime.

245 Water Street   |   Jacksonville, Florida 32202   |   904-355-6664
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Your Wedding Package Includes

Three Hour Host Full Open Bar

One hour cocktail reception to include a gourmet cheese and seasonal fruit display, and 
choice of three butler-passed appetizers

Seated or bu� et dinner

Champagne toast

Professional cake cutting and service

Selection of elegant dinner table linens, votive candles, china, glassware, silverware

Dance fl oor and risers

Conference services manager and banquet captain to assist with planning and implementing 
your events

Wedding tasting for the bride and groom

Complimentary overnight accommodations for the bride and groom on their wedding night

Special room rates for luxuriously appointed aaa-rated four-diamond accommodations for 
your overnight guests

(Minimum requirement of 10 rooms; rates and accommodations subject to availability)

Wedding Packages
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Your Wedding Package Includes

One Hour Cocktail Reception

Domestic and imported cheese 

fresh seasonal fruit display,

french bread, assorted crackers

Hors d’Oeuvres Options

(Please choose three)

Cold Canapés

Whipped brie cheese bouche, 

granny smith apple, toasted almonds, 

brown sugar

Tomato mozzarella napoleon,

caramelized onion

Dilled smoked salmon mousse in a 

cucumber fl ower

Roast tenderloin, red onion, horseradish 

canapé

Black and white sesame tuna on a 

wonton crisp, wasabi aioli

Asparagus spears, 

prosciutto, manchego

Hot Hors d’Oeuvres

Miniature beef wellington

Shrimp maui spring rolls, soy wasabi 

sauce

Chicken and pepper jack mini 

quesadillas

Spinach & feta in phyllo

lemon yogurt sauce

Roasted new potato, chive

crème frâiche, caviar

Jerk chicken on a sweet potato biscuit

Wild mushroom profi terole

Lemongrass and chicken potstickers

Wedding Packages
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Prices are quoted per person and subject to a 22% service 
charge and 7% Florida state sales tax.   
Prices subject to change due to market conditions

Plated Dinner
Plated dinner options include salad course, bread and butter, iced tea, water with lemon, and 

our signature co� ee service with Starbucks® regular and deca� einated co� ee and Tazo® teas.

The Breakdown for Each Entrée is Required (10) Days Prior to the Event
A Form of Entrée Identifi cation is Required at the Guest Table, i.e. Marked Place Card
The Hotel will Provide a Limited Number of Vegetarian Entrees Appropriate to the Menu
If There is a Price Di� erence Between the Entrees, the Higher Priced Entrée will Prevail for All Entrees
If There is a Deviation on the Day of the Wedding from the Guarantee, the Additional Entrees Provided
Will be Added to the Final Charges

(Choice of two pre-selected entrees)

Filet mignon   $102 

Burgundy wine sauce 

New york strip steak   $95 

Caramelized onions, burgundy wine 

Sauce 

Chicken oscar   $90 

Asparagus, lump crab 

Meat, hollandaise sauce 

Chicken torino   $85 

Ricotta, prosciutto fi lling, roasted garlic 

Sauce 

Chicken piccata   $85 

lemon butter sauce,

capers 

Grouper duglere   $95 

Atlantic grouper fi let, 

Tomatoes, mushrooms, parsley, 

White wine sauce 

Salmon ponte vedra   $90 

Asparagus, spring onion, sa� ron nage 

Sliced tenderloin of beef & grouper duglere $112 

Roasted tenderloin, veal stock-balsamic 

reduction, grouper duglere 

Sliced tenderloin of beef & chicken mayport  $109

Chicken breast, rock shrimp, cornbread 

Stu�  ng, sa� ron cream sauce 

Sliced tenderloin & salmon ponte vedra   $105

Roasted tenderloin, veal stock-balsamic 

reduction, salmon, asparagus, spring onion, 

sa� ron nage 
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Prices are quoted per person and subject to a 22% service 
charge and 7% Florida state sales tax.   
Prices subject to change due to market conditions

Plated Dinner
Plated Dinner Enhancements:

Soup Course   $6

Roasted vidalia onion soup, jumbo lump maryland crab, chives

Intermezzo   $6

(Choice of one pre-selected)

Kir royal, marinated raspberries

Lemon sorbet

Mint mojito sorbet

Champagne sorbet

Blood orange granita

Plated Desserts   $8

(Choice of one pre-selected)

Chocolate hazelnut dome, raspberry coulis

Marinated berries, fresh mint sprig

Salted to� ee, chocolate cake, white chocolate curls

Lemon chi� on cheese cake, fresh berries

Trio of sorbets, heart shaped almond cookie

Family Style Desserts   $10

(Choice of one pre-selected)

Selection of european miniatures

Éclairs, petite fours, napoleons, fresh fruit tarts, tea cookies

Chocolate lovers

Chocolate tru�  es, chocolate creams, candies, chocolate dipped 

strawberries

Late Night Bites   $8

(Choice of one pre-selected)

Mini kobe beef sliders, julienne fries

Mini hot dogs, warm soft pretzels, spicy mustard

Mini beef or soft tacos, sour cream, guacamole, pico do gallo

Cake pops, assorted toppings

Homemade beignets, powdered sugar, berry compote

Based on full guaranteed number of guests

Butler passed during the last hour of reception
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Prices are quoted per person and subject to a 22% service 
charge and 7% Florida state sales tax.   
Prices subject to change due to market conditions

Roasted vegetable platter

Garden salad with selection of dressings

Carving Station* 

Roasted turkey breast,

cranberry relish, whole grain mustard, 

mayonnaise

Roasted Top Round of Beef

Whole grain mustard, horseradish sauce 

Mashed Potato Station 

Creamy yukon gold mashed potatoes

Served with a variety of toppings to 

include horseradish, garlic, sautéed 

mushrooms, broccoli fl orettes, 

Chopped apple smoked bacon,

Traditional brown gravy, shredded 

cheddar, sour cream & butter 

Pasta Station 

Cheese tortellini and penne pasta

With plum tomato sauce, 

Asiago garlic sauce, mushrooms, 

peppers, onions, parmigiano-reggiano 

cheese and fresh genoa 

Style pesto

Bu� et Receptions

The Lily Reception   $95

The Rose Reception   $100

*All Action Stations require a Culinarian at $100 per 75 guests

Bu� et dinner options include iced tea, water with lemon, and our signature co� ee service with Starbucks® regular 

and deca� einated co� ee and Tazo® teas.

OR

Carving Station

Roasted top round of beef
Whole grain mustard, horseradish sauce

Roasted Turkey Breast

Cranberry relish, herb mayonnaise

Pit Ham* 

Bourbon honey glaze, dijon mustard 

Gourmet seasonal salad display 

Mixed baby lettuces, ribbon romaine, 

tomatoes, cucumber, carrot curls, 

farmhouse croutons, selection of 

dressings 

Hot Food Display 

Crumb-topped scalloped potatoes, 

Roasted vegetable medley,

Green beans almondine 
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Prices are quoted per person and subject to a 22% service 
charge and 7% Florida state sales tax.   
Prices subject to change due to market conditions

Cold Food Display 

Seasonal mixed greens, tomatoes, red 

Cabbage, carrot curls, croutons, two 

Choices of dressings 

Roasted vegetable salad, balsamic 

Vinaigrette 

Salad a la famiglia, romaine, salami, 

Tuna, onion, provolone, tomato, 

oregano, vinaigrette 

Hot Food Display 

Scalloped potatoes 

Vegetable ratatouille 

Green beans almondine 

Breast of Chicken San Marco 

Lightly crusted breast of chicken, 

Parmigianino reggiano 

Grouper Duglere 

Atlantic grouper fi llet, diced tomatoes, 

Mushrooms, parsley, wine sauce 

Roasted New York Strip* 

Roasted to a tender medium, 

natural au Jus

Bu� et Receptions

The Orchid Reception   $100

*All Action Stations require a Culinarian at $100 per 75 guests

Bu� et dinner options include iced tea, water with lemon, and our signature co� ee service with Starbucks® regular 

and deca� einated co� ee and Tazo® teas.
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Prices are quoted per person and subject to a 22% service 
charge and 7% Florida state sales tax.   
Prices subject to change due to market conditions

(Minimum 25 guests)
Fruit, vegetable
signature fruit fusion juice

Seasonal fruits, berries, 
yogurt dipping sauce

Marinated sliced tomatoes, fresh 
mozzarella cheese, basil pesto

Chilled shrimp display

Smoked salmon, diced tomatoes, 
onions, chopped egg, cream cheese, 
bagels

Omelettes made to order 
($100 culinary fee, per 40 guests)

Southern style grits

Crisp bacon, artisan sausage links

Breakfast potatoes

Prime rib

Chef’s selection of seasonal vegetables

Assortment of bakery pastries, 
marmalade, preserves, butter

Freshly brewed starbucks® regular, 
deca� einated co� ee, tazo® teas

Bottomless mimosas

(Minimum 25 guests)
Fresh seasonal fruit display

Assorted breakfast breads, mu�  ns, 
croissants, preserves, marmalade, 
butter

Granola and yogurt

Choice of: Scrambled eggs,
Ham, egg, cheese croissant
Bacon, egg, cheese biscuit
Farmer’s wrap

Bacon, artisan sausages

Seasoned breakfast potatoes

Southern style grits with butter

French toast with warm maple syrup

Chilled fruit, vegetable, 
fruit fusion juices

Starbucks® regular, deca� einated 
co� ee, tazo® teas

Fruit smoothie palate cleanse

Brunch and Breakfast Bu� et Receptions
Omni Bu� et Brunch   $45

Omni Breakfast Bu� et   $29
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Prices are quoted per person and subject to a 22% service 
charge and 7% Florida state sales tax.   
Prices subject to change due to market conditions

Includes 2 hour host call bar

Tuscan vegetable minestrone, 
parmigiano reggiano pesto

Penne rigate, with a country tomato 
sauce

Chicken san marco lightly dusted 
breast of chicken, parmigiano reggiano

Pan fried tilapia a’fi renze, tomato, capers, 
lemon, parsley, extra virgin olive oil

Baked tortellini alfredo

Roasted asparagus, marinated peppers

Antipasti bocconcini

Rustic italian bread

Make your own caesar salad, crisp 
romaine, anchovies, shaved parmesan, 
house made croutons, caesar dressing

Tiramisu, biscotti

Freshly brewed starbucks® regular, 
deca� einated co� ee, 
tazo® teas, iced tea 

Includes 2 hour host bar

Includes 2 hour host call bar

Traditional fajitas

Ancho chili, cumin, garlic marinated 

beef, chicken, grilled sweet bell 

peppers, onions 

Corn, fl our tortillas

Tomatoes, cheddar cheese, red 

onions, shredded lettuce, sour cream, 

guacamole, salsa

Mission style rice

Three cheese enchiladas, ranchero sauce

Fresh mango salsa

Black bean and corn salad

Chocolate chili brownies

Freshly brewed starbucks® regular, 
deca� einated co� ee, 

tazo® teas, iced tea 

Rehearsal Dinner Menus
Festivale Italiano Bu� et   $57 per person

Mexican Bu� et   $57 per person
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Prices are quoted per person and subject to a 22% service 
charge and 7% Florida state sales tax.   
Prices subject to change due to market conditions

Includes 2 hour host call bar

Julienne salad, romaine and iceberg 

lettuce, fresh cilantro, carrots, sesame 

seeds, fried wonton strips, ginger 

orange vinaigrette

Asian vegetable noodle salad

Sesame crusted seared ahi tuna, 

ponzu or wok seared tilapia

Szechwan beef, brown sauce

Stir fry asian, seasonal vegetables,

soy sauce

Steamed jasmine rice

Chocolate dipped fortune cookies

Rice pudding, mango coulis

Freshly brewed starbucks® regular, 

deca� einated co� ee, 

tazo® teas, iced tea 

*Plated dinner options available upon 

request

Rehearsal Dinner Menus

Asian Bu� et   $57 per person
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Prices are quoted per person and subject to a 22% service 
charge and 7% Florida state sales tax.   
Prices subject to change due to market conditions

The Bar
Brand Name Bar

(Included in your Wedding Package for 3 
consecutive hours)

Svedka Vodka, Seagram’s Gin, J&B Scotch, 

Seagram’s 7 Whisky , Jim Beam Bourbon, 

Sauza Blanco Tequila, Cruzan Light Rum

Domestic & Imported Beer

Seasonal Omni Dinner Wines

Kenwood Yulupa Brut, Champagne Toast

Assorted Soft Drinks and Bottled Water 

Tiki Bar Façade   $150

Beverage Enhancements

Additional Hour of Brand Name Bar* $8

Martini Bar   $13

Made to Order Cocktails, Selection of Three**

Cosmopolitan

Appletini

Manhattan

Gimlet

Dirty Martini

Espresso Martini

Lemon Drop

French Martini

Side Car

Gibson

 

*Additional labor fees may apply

**Station attendants required. Priced at $175 per attendant, 1 attendant per 75 guests
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Prices are quoted per person and subject to a 22% service 
charge and 7% Florida state sales tax.   
Prices subject to change due to market conditions

The Bar

Consumption Host Bar

Call Brands $7

Premium Brands $8

Domestic Beer $5

Imported or Specialty Beer $5.50

Non Alcoholic Beer $4

House Wines $7.50

Premium Wines $8

Cognacs and Cordials $8.50

Soft Drinks and Fruit Juices $4.50

Mineral Waters $4.50

Cash Bar*

Call Brands $7.50

Premium Brands $8

Domestic Beer $5

Imported or Specialty Beer $6

Non Alcoholic Beer $4.50

House Wines $8

Premium Wines $9

Cognacs and Cordials $8.50

Soft Drinks and Fruit Juices $4.50

Mineral Waters $4.50

Packages by the Hour

One Hour (Call Brands) $14

One Hour (Premium Brands) $16

Two Hours (Call Brands) $24

Two Hours (Premium Brands) $28

Each Additional Hour (Call Brands) $8

Each Additional Hour (Premium Brands) $10

Additional labor fees may apply

Packages and By the Drink Pricing


