
 

 

 

 
 
 
 

Dare to DreamDare to DreamDare to DreamDare to Dream…..…..…..…..    
LetLetLetLet    us indulge your senses by designing a romantic and us indulge your senses by designing a romantic and us indulge your senses by designing a romantic and us indulge your senses by designing a romantic and     

UnforgettableUnforgettableUnforgettableUnforgettable    weddingweddingweddingwedding    
    

 
    
    

WeddingsWeddingsWeddingsWeddings    
 
 
 

Dream.Dream.Dream.Dream.    
 

At the Lorien hotel and spa, you can relax and let your wedding specialist create a perfect wedding 
 For you and your guests. We will assist in coordinating all the many events surrounding your dream day.   

Leave the details to us.  
We have several beautiful options to choose from when planning your ceremony,  

Reception, shower, rehearsal dinner or brunch.  
 

Romance.Romance.Romance.Romance.    
 

Situated in the heart of Old town Alexandria and surrounded by the charming quaint  
Neighborhoods of Virginia are where you will fall in love with the perfect location for your special day.  

Your guests will be swept away with the boutique shopping and entertainment just steps away  
Or they can rendezvous at our spa and enjoy a quiet retreat. 

 

IndulgeIndulgeIndulgeIndulge....    
 

Celebrated award-winning Chef Robert Wiedmaier will delight your guests by providing a customized menu  
That reflects your unique personalities, and taste.  Sample his distinctive culinary talents at Brabo,  

Or gather at the Tasting Room for savory delights.   
Before you leave, you must stroll into the Butcher’s Block,  

Reminiscent of a European market, where you can take home sumptuous gourmet delicacies. 
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Your Your Your Your PePePePersonalizedrsonalizedrsonalizedrsonalized    Wedding Package Includes:Wedding Package Includes:Wedding Package Includes:Wedding Package Includes:    
    

A Cocktail HourA Cocktail HourA Cocktail HourA Cocktail Hour    
Four Butler passed hors d’oeuvres per person 

Two Reception Displays 
 

Dinner ServiceDinner ServiceDinner ServiceDinner Service    
Champagne Toast 

Two Course Dinner prepared by Chef Robert Wiedmaier 
Vegetarian and Children’s Entrée Selections Available on Request 
Signature Chocolate Covered Belgian Waffle Wedding Favor  

Complimentary Cake Cutting and Plating 
Coffee & Tea Service 

 
Surreal SurroundingsSurreal SurroundingsSurreal SurroundingsSurreal Surroundings    

Luxurious 1 Hour Massage for the Bride at our Spa 
Overnight Suite for the Bride & Groom on the wedding night 

Rooms at Special Rates for Your Out of Town Guests 
Floor Length White Linens for your Dinner tables With Votive Candles 

Dance floor set to your specifications 
Classic Bridal White China 
Complimentary Bartender 

 
~ 

 
Photographic Venues:  Magnificent Room Décor, Terrace with Mirrored Trellis and Fire Feature,  

Landscaped Courtyard, provide memorable settings for your cherished photographs 
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Reception Displays 
Choose Two 

 
MediterraneanMediterraneanMediterraneanMediterranean    

Marinated Grilled Vegetables  
Feta Cheese, Kalamata Olives  
Pita Chips and Hummus Dip 

Cheese BoardCheese BoardCheese BoardCheese Board    
International & Domestic Cheeses 

Traditional Accompaniments 
Baguettes 

 

Antipasti / CharcuterieAntipasti / CharcuterieAntipasti / CharcuterieAntipasti / Charcuterie    
Country Pate, Prosciutto, Salami 

Traditional Accompaniments 
Marinated Olives, Artichoke Hearts 

CruditésCruditésCruditésCrudités    
Fresh Vegetable Crudités with 

Blue Cheese Dip 
 

 
 
 

Butler Passed Hors d’Oeuvres 
Choose Four 

 
ColdColdColdCold    HotHotHotHot    
House Cured Salmon, Chive Blini, Crème Fraîche 
 

Grilled Baby Lamb Sausages 

 Duck Liver Parfait on Brioche Croutons Mini Crab Cakes with Spicy Remoulade 

Tomato Parmesan Crostini 
 

Foie Gras Crostini with Fruit Jam 

Artichoke and Buffalo Mozzarella 
 

Randal Lineback Veal Burgers Sliders 

Tataki of Tuna on Cucumber    Duck Confit Roulade on Brioche 

Beef Tartar on Brioche Grilled Chicken Satay with Peanut Sauce 

Smoked Trout Mousse, Garlic Rubbed Crostini Shrimp Tempura 

Endive Spears with Chevre and Almonds Cajun Prime Rib on Crouton with Horseradish 
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Dinner Suggestions 
1111stststst    CourseCourseCourseCourse    

(Choose One)(Choose One)(Choose One)(Choose One)    
 

Baby Arugula SaladBaby Arugula SaladBaby Arugula SaladBaby Arugula Salad    
Caramelized Shallots, Rocca 

Cheese 
Sherry Vinaigrette 

    

EnEnEnEndive & Apple Saladdive & Apple Saladdive & Apple Saladdive & Apple Salad    
Candied Walnuts, Gorgonzola  

Apple Cider Vinaigrette 

Brabo Caesar SaladBrabo Caesar SaladBrabo Caesar SaladBrabo Caesar Salad    
Parmesan Reggiano    

Chef’s Seasonal Chef’s Seasonal Chef’s Seasonal Chef’s Seasonal SoupSoupSoupSoup    
Changes Seasonally 

MinestroneMinestroneMinestroneMinestrone    
Garlic Crouton    

Carrot Ginger SoupCarrot Ginger SoupCarrot Ginger SoupCarrot Ginger Soup    
Chive Crème Fraiche 

 
EntreeEntreeEntreeEntree    

(Choose (Choose (Choose (Choose TwoTwoTwoTwo))))    
    

Pan Roasted Pan Roasted Pan Roasted Pan Roasted SalmoSalmoSalmoSalmonnnn    
Forbidden Rice, Confit Tomatoes, 

Aged Sherry Butter 
$85 
    

Filet MignonFilet MignonFilet MignonFilet Mignon    
Potato Puree, Wild Mushrooms, 

 Red Wine Sauce 
$100    

Roasted Farmhouse ChickenRoasted Farmhouse ChickenRoasted Farmhouse ChickenRoasted Farmhouse Chicken    
 Seasonal Vegetable,  

Gruyere Cheese Potato Cake, 
Tarragon Jus 

$84    
Rib EyeRib EyeRib EyeRib Eye    

Wild Mushrooms, Potato Purée, 
Bordelaise Sauce 

$95    

Slow Braised Pork ShankSlow Braised Pork ShankSlow Braised Pork ShankSlow Braised Pork Shank    
Baby Bok Choy,  Fingerling 

Potatoes, Chili Sauce 
$90 
     

SearedSearedSearedSeared    RockfishRockfishRockfishRockfish    
Chef’s Seasonal Accompaniments 

$86 
    

    Grilled Vegetable NapoleonGrilled Vegetable NapoleonGrilled Vegetable NapoleonGrilled Vegetable Napoleon    
Spinach, Asparagus 
Balsamic Glaze 

$80    

        

 
If you would like to offer a choice of more than one entrée,  
The price of the higher entrée will apply to all of your guests.   

    
DessertDessertDessertDessert    

Complimentary Cake Cutting and Platting 
Santa Lucia Estate Coffee & Mighty Leaf Organic Tea Service 
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Additional SuggestionsAdditional SuggestionsAdditional SuggestionsAdditional Suggestions    
    

    
Additional Dinner CAdditional Dinner CAdditional Dinner CAdditional Dinner Coooourseurseurseursessss        

    
Mushroom RisottoMushroom RisottoMushroom RisottoMushroom Risotto    

$14    

    
Chef’s Seasonal RavioliChef’s Seasonal RavioliChef’s Seasonal RavioliChef’s Seasonal Ravioli    

$14    

    
Pan Seared ScallopsPan Seared ScallopsPan Seared ScallopsPan Seared Scallops    

$16    

    
    
Reception DisplaysReception DisplaysReception DisplaysReception Displays    

Waterfront BarWaterfront BarWaterfront BarWaterfront Bar    
Seasonal Chilled Oysters $4 

Littleneck Clams $4 
Chilled, Poached Shrimp $4 

Black Peppercorn Mignonette, Lemon 
Wedges 

Cocktail Sauce and Tabasco 
Priced Per Piece 

    

Sushi DisplaySushi DisplaySushi DisplaySushi Display    
Tuna, Yellowtail 

California, Vegetable Maki 
Rolls, 

Ginger, Soy and Wasabi 
(For 50 People, 3 piece per 

person) 
Priced Per Market Price 

House Cured Salmon DisplayHouse Cured Salmon DisplayHouse Cured Salmon DisplayHouse Cured Salmon Display    
House Cured Salmon, Mustard, Dill, 

Capers 
Chopped Red Onions, Toast Points 

$14 Per Person 

    
Tenderloin Of BeefTenderloin Of BeefTenderloin Of BeefTenderloin Of Beef    
Carving StationCarving StationCarving StationCarving Station    

*Attendant Required* 
Grilled Tenderloin of Beef 

Served with Potato Puree, Caramelized Onion,  
Sliced French Baguette 

$18 Per Person 
**Minimum Of 15 Guests will apply****Minimum Of 15 Guests will apply****Minimum Of 15 Guests will apply****Minimum Of 15 Guests will apply**    

* $125 Per Att* $125 Per Att* $125 Per Att* $125 Per Attendant *endant *endant *endant *    
    

    
Oven Roasted TurkeyOven Roasted TurkeyOven Roasted TurkeyOven Roasted Turkey    

Carving StationCarving StationCarving StationCarving Station    
*Attendant Required* 

Butter-Basted Roasted Turkey Breast 
Seasonal Accompaniments 

Rolls and Butter 
$13 Per Person 

**Minimum Of 15 Guests will apply****Minimum Of 15 Guests will apply****Minimum Of 15 Guests will apply****Minimum Of 15 Guests will apply**    
*$125 Per Attendant **$125 Per Attendant **$125 Per Attendant **$125 Per Attendant *    

    
    

    
Seasonal Fruit DisplaySeasonal Fruit DisplaySeasonal Fruit DisplaySeasonal Fruit Display    

Seasonal Fruits and Berries 
Served with Crème Fraiche 

$9 Per Person    

    
Elegant Dessert DisplayElegant Dessert DisplayElegant Dessert DisplayElegant Dessert Display 

Pomponettes, Crème Puff,  
Eclairs, Napoleons 
$15 Per Person 
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Beverage Services 
    
    

Package BarsPackage BarsPackage BarsPackage Bars    
Includes Chef’s select wines, Domestic, International Beers and non alcoholic beverages  

Host will be charged per person, based on the number of consecutive hours    
    
    

House BrandsHouse BrandsHouse BrandsHouse Brands    
Absolut Vodka, Seagrams Gin 

Bacardi Rum, Cuervo Gold Tequila 
Captain Morgan, Jim Beam Bourbon 

Dewars Scotch 
Selection of Imported and Domestic Beers    

    
    

PPPPremium Brandsremium Brandsremium Brandsremium Brands    
Grey Goose Vodka, Tanqueray 

Maker’s Mark Bourbon 
Johnnie Walker Black 

All House brands 
Selection of Imported and Domestic Beers 

    
HouseHouseHouseHouse    BrandsBrandsBrandsBrands    

3 hours - $38 per guest 
4 hours - $49 per guest 
5 hours - $60 per guest 

Each Additional Hour(s) $11.00 Per Guest 

    

    
Premium BrandsPremium BrandsPremium BrandsPremium Brands    

3 hours - $42 per guest 
4 hours - $54 per guest 
5 hours - $66 per guest 

Each Additional Hour(s) $12.00 Per Guest 

    
Consumption BarConsumption BarConsumption BarConsumption Bar    

Premium Cocktails 
Premium Martinis 
House cocktails 
House Martinis 

Cordials 
Domestic Beer 
Imported Beer 
House wine 
Soft drinks 

Bottled Waters    

$12.00 
$14.00 
$10.00 
$12.00 
$12.00 
$6.50 
$7.50 
$32.00 
$4.50 
$4.50    
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After an incredible evening with all your friends and family; 
Relax and enjoy a sumptuous breakfast 

 

 

 

 

BRABO American BreakfastBRABO American BreakfastBRABO American BreakfastBRABO American Breakfast    
    

Organic Scrambled Eggs with Chives 
 

Apple wood Smoked Bacon 
 

Country Sausage 
 

Breakfast Potatoes 
 

Sliced Fresh Fruit and Berries 
 

Assorted Individual Yogurts 
Bowl of House-made Granola 

 
Assortment of Muffins, Danish, Croissants, Butter, House-made Jam 

 
Selection of Cold Cereals Served with Whole, Skim, 2% and Soy Milk 

 
Selection of Chilled Fresh Juices 

 
Santa Lucia Estate Coffee and 
Mighty Leaf Organic Teas 

 
$32 Per Person    
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Catering Policies and InformationCatering Policies and InformationCatering Policies and InformationCatering Policies and Information    
    

BRABO Restaurant and The Lorien Hotel and Spa do not permit any food or beverages to be brought into the hotel 
by the patron or Guests thereof at anytime with the exception of celebratory cakes. 
 
Catering Event Space Fees 
The Freedom Terrace is available for Ceremonies at a cost of $400.00 per ceremony.  The space can occupy a 
maximum of 45 people for a ceremony.  A group may use the hotels banquet chairs for this or they may rent chairs 
from an outside vendor.  The space can be reserved for a maximum of two [2] hours and will be released back to 
our Restaurant unless other arrangements are made. Ceremony fee is waived if client opts for the Wedding Package 
offered at the Lorien. 
 
Request for Multiple Entrees 
Multiple entrée selections are permitted with proper notice.  A group may choose up to two (2) entrees and the 
highest priced selection determines the price for all selections.   
 
Guarantee Agreement 
A guarantee of attendance is due ten (10) days prior to any function.  This policy is applicable to any function 
regardless of expected attendance.  You are responsible to pay for the guaranteed amount and any overage served.  
Vegetarian meals and special meal requests should be brought to the attention of your Catering Manager when you 
place your guarantee.  Last minute requests will be honored to the best of our ability. 
 
Deposit/Payment 
Full payment in advance is required with the full balance due ten (10) working days prior to the event.  Advance 
deposits, when required, are non-refundable (unless otherwise stated in the original contract).  In the event of 
cancellation, patron shall be held liable for all losses sustained by the Hotel and all deposit monies will be held to 
cover said losses. 
 
Beverage Service 
One bar is included in our wedding package. We recommend one bartender for every 100 guest.  For wedding 
parties over 100 guests, we will include one complimentary bartender. Additional bartenders are available for 
$100.00 per bartender and applicable based on a minimum of three hours.  Each additional hour is $25.00, per 
bartender, per hour. 

 
Service Charge and Tax 
The Hotel will add a service charge equal to 22% of the total food and beverage.  This service charge is taxable by 
5%.  Additionally, the state and city tax will be added at 9%. 
 
Hanging Decorations 
Use of nails, screws or duct tape are not permitted on walls or painted surfaces. 
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Smoking 
NO smoking is permitted on terraces or hotel property. Smoking is permitted in designated areas in the front of the 
hotel. 
 
Parking 
Event Valet Parking is available at the Lorien Hotel and Spa at a cost of $10.00 per car.  In the event the parking 
arrangements are to be hosted, your Catering Representative can make arrangements with advance notice. 
 
Guestroom Deliveries 
Deliveries can be arranged through our Guest Service Department.  The following fees are applicable:  $3.00 per 
item placed inside of the guestroom. 
 
Audio Visual 
A wide selection of Audio-Visual Equipment and Services is available.  Orders may be placed through the Catering 
Department and will be billed to your Master Account.  Audio-Visual service not provided by the Lorien must have 
Hotel approval and surcharged for electrical requirements, liability, insurance, etc. may apply 
 
Beverages 
All alcoholic beverages to be served on the hotel’s premises (or elsewhere under the hotel’s alcoholic beverage 
license) for the function must be dispensed only by the hotel’s servers and bartenders.  The proper identification 
(i.e. ID) of any person to verify age is required.  We reserve the right to refuse alcoholic beverage service if the 
person is either underage or proper identification cannot be produced.  We also reserve the right tore fuse alcoholic 
beverage service to any person who, in the hotel’s sole judgment appears intoxicated. 
 

 

 


