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…BECAUSE THE PERFECT WEDDING MEANS DIFFERENT 
THINGS TO DIFFERENT PEOPLE, 

BUT THEY ALL WANT THE SAME THING: 
 

THE EVER AFTER  
 
 

At the Courtyard by Marriott Isla Verde Beach Resort we specialize in creating unique 
weddings in our breathtaking location and offering excellence in service. 

 
Our wedding experts who deeply understand and care for you, will advise you in every detail 

assuring a wedding experience to treasure for a lifetime. 
 

We have a variety of Wedding Packages adapted to each couple and event: 
 

o All-Inclusive Wedding Ceremony Packages 
- Intimate / Elegant 

 
o Courtyard Wedding Buffet or Plated Packages 

 
 

Please take the time to look over the attached information.  
 

Thank you for considering us. 
 

We look forward to servicing your event. 
 
 
 
 

For more information please call Ms. Michelle Cotto at (787) 253-2308. 
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The Intimate Wedding Ceremony Package 
 
 
 

Ocean Front Ceremony 

      Officiate Service for Ceremony 

      Marriage & License Paperwork 

      Garden Chairs for Ceremony Area 

      Bridal Bouquet & Groom's Boutonniere 

      (Choice of Roses, Mini Calla Lilies & Orchids) 

      Intimate One Tier Wedding Cake 

      (Ivory Butter Cream Icing, Vanilla Flavor) 

      One Glass of Champagne for Toast 

      Photographer Service 

      (2 hour Service including a CD with Photos) 
 
 
 

       
Wedding Ceremony Package Price $1,875.00 

 

      
       

 
All prices are subject to applicable sales taxes and service charge. 

Maximum 10 guests 
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The Elegant Wedding Ceremony Package 

 
Ocean Front Ceremony 

Officiate Service for Ceremony 
Marriage & License Paperwork 

Tiffany Chairs & Gazebo for Ceremony Area 

White Runner 

Sound System for Ceremony 

(Includes Microphone & Speaker) 

Bridal Bouquet & Groom's Boutonniere 

(Choice of Roses, Mini Calla Lilies & Orchids) 

Intimate Two Tier Wedding Cake 

(Ivory Butter Cream Icing, Vanilla Flavor) 

Photographer Service 

(2 hour Service including a CD with Photos) 

One Hour Cocktail 

Two Glasses of House Red or White Wine per person 

Butler Passed Hors D' Oeuvres (4 pieces per person) 

Please Select Three Choices: 

Hot: 
Vegetable Spring Rolls 

Croquettes 
Puerto Rican Fritters 

Cold: 

Asparagus Spears with Prosciutto 

Smoked Salmon and Cream Cheese Roulade 
Tomato Basil Bruschetta 

 
Wedding Ceremony Package Price $4,425.00 

 

All prices are subject to applicable sales taxes and service charge. 
Maximum 50 guests 
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Our Buffet or Plated Wedding Packages include: 
 

Ceremony Area 
Cocktail Reception with Cold & Hot Hors D’ Oeuvres (5 pieces per person) 

One Glass of Sparkling Wine for toast 
Three (3) Hours of Open Bar 

Serving Premium Brands, Beers, House Wines & Soft Drinks 
Cake Cutting Fee 

Room Night for the Bride & Groom 
Rose Petal Turndown Amenity 

Complimentary Breakfast Buffet for Two 
 

Outside Areas: 
Ocean Front Ceremony 
Pool Area (After 5pm) 

 
In Door Areas: 
Salón del Mar 

 
Room Set-up Equipment: 

For in-door activities, the hotel provides: round tables 60”, table for cake, banquet chairs, white 
& ivory linen, and portable bars. 

 
Additional Services upon Request: 

 
Personal Wedding Consultant 

Decorations & Flower 
Wedding Cake 

Ceremony Officiate 
Marriage & License Paperwork 
Photographer & Videographer 

Entertainment 
Personal Styling Services 

 
 
 
 
 

If you are interested in sleeping room rates and availability for groups of 10 rooms or more, we 
will forward your information request to a Group Sales Manager. 
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Caribbean Wedding by the Sea Package 
 

Cocktail Reception – Butler Style 
Hot & Cold Hors D’Oeuvres 

(5 pieces per person) 
Spinach quiche 

Vegetable Spring Rolls 
Salmon & Cream Cheese Roulade 

 
Soup 

Shrimp Bisque 
Or 

Roasted Tomato Eggplant Cream Soup 
 

Salads 
Baby Lettuce Leaves, Roma Tomatoes and Hearts of Palm  

With Balsamic Vinaigrette 
Tricolor Fussili tossed with Olive Oil and Fresh Basil 

Vine-Ripened Tomato and Local Cheese 
With Watercress and Basil Dressing 

 
Main Courses 

Pan Seared Halibut in Cilantro Butter  
Grilled Chicken Breast in a Pineapple Essence 
Petite New York Steaks in a Mushroom Sauce 

Paella Valenciana (with Chicken & Spanish Sausage) 
Roasted Garlic Potato Mash 

Steamed Vegetables 
 

Dinner Package includes three hours open bar with the following: 
Premium Brand Drinks 
Local & Imported Beers 

House Red & White Wines 
House Sparkling Wine for Toast 

(One glass per person) 
 
 

 
 
 

All prices are subject to applicable sales taxes and service charge. 
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Tropical Breezes Wedding Package 
 

Cocktail Reception – Butler Style 
(5pieces per person) 

Hot & Cold Hors D’Oeuvres 
Crispy Coconut Shrimp 

Tuna Tartar on Plantain Coin 
Tomato Basil Bruschettas 

 
Soup 

Cream of Local Pumpkin Garnished with Toasted Almonds 
Or  

Gazpacho 
 

Salads  
Traditional Caesar Salad 

Spanish Style Chicken Salad 
Penne Pasta with Roasted Tomato and Cilantro-Basil Aioli 

 
Main Courses 

Pepper Seared Salmon with Mustard and Honey Sauce 
Island Adobo Grilled Steak with Chimichurri Sauce 

Rice Pilaf 
Roasted Baby Potatoes with Rosemarie 

Al Dente Green Beans tossed in a Light Butter Essence 
 

Dinner Package includes three hours open bar with the following: 
Premium Brand Drinks 
Local & Imported Beers 

House Red & White Wines 
House Sparkling Wine for Toast 

(One glass per person) 
 
 
 
 

 
All prices are subject to applicable sales taxes and service charge. 
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Puerto Rican Wedding Package 
Puerto Rican Wedding Package 

Minimum of 75 people 
 

Cocktail Reception – Butler Style 
(5pieces per person) 

Puerto Rican Fritters 
Caribbean Banana Spring Rolls 

Assorted Croquettes 
 

Soup 
Caribbean Pumpkin Soup 

Or 
Typical Plantain Soup 

 
Salads 

Mixed Greens with Guava-Pineapple Vinaigrette 
Pickled Green Banana Salad 

Avocado and Tomato Salad with House Aioli 
King Crab Salad 

 
Main Courses 

“Lechón a la Vara” Slowly cooked on the Spit over Charcoal 
Chicken Fricassee 

Local Ripened Plantain and Beef Pie 
“Pasteles” 
“Morcilla” 

Rice with Pigeon Peas 
Yuca al Mojo 

 
Dinner Package includes three hours open bar with the following: 

Premium Brand Drinks 
Local & Imported Beers 

House Red & White Wines 
House Sparkling Wine for Toast 

(One glass per person) 
 

 
Chef Fee for Lechón A La Vara 

 
 
 

All prices are subject to applicable sales taxes and service charge. 
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Plated Dinners  

 
Maximum of 130 people 

 
 

Cocktail Reception – Butler Style 
Hot & Cold Hors D’Oeuvres 

(5 pieces per person) 
Crispy Coconut Shrimp 

Tomato Basil Bruschettas 
Caribbean Banana Spring Rolls 

 
 

(Select one Soup & one Salad) 
 
 

Soup 
Caribbean Pumpkin Soup 

Or 
Typical Plantain Soup 

 
 

Salad 
House Salad 

Mixed Greens, Thinly Sliced Carrots, Cherry Tomatoes, Cucumber Slices 
And Julienne Onions tossed with Italian Dressing 

Or 
Traditional Caesar Salad 
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Main Course 
 
 

(Select One) 
 

 
 

Skirt Steak       Turkey Mignon 
Served with “Arroz Mamposteao”     Served with Roasted Butter Parisian 
          & Sweet Plantains                 Potatoes in a Turkey Au-Jus 
                                 

 

 

 

Red Snapper                 Grilled Chicken Breast 

With Creole Sauce     Grilled Chicken with Cilantro Rice 
served with Red Skinned Potatoes     & Fresh Vegetable 
 
 
 
 
           Surf & Turf    Salmon Fillet 
Langostinos & Petite Filet Mignon    Served in a Caper Sauce with 
in a Red Wine Reduction served with              Dutchess Potatoes 
Herb Risotto and Seasoned Vegetables    
 
 
 
 
 
 
 
 

All prices are subject to applicable sales taxes and service charge. 
 


