
 

 

 
  

 
 
 
 

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 wedding wedding wedding wedding    
    

 
    
    

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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YourYourYourYour    PersonalizedPersonalizedPersonalizedPersonalized 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 

Three Course Dinner prepared by Chef Robert Wiedmaier 
Vegetarian and Children’s Entrée Selections Available on Request 

Custom Designed Wedding Cake Served for Dessert 
Signature Chocolate Covered Belgian Waffle Wedding Favor  

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 

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 Course Course Course Course    

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

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

Sherry Vinaigrette 
 

Endive & Apple SaladEndive & Apple SaladEndive & Apple SaladEndive & Apple Salad    
Candied Walnuts, Gorgonzola  

Apple Cider Vinaigrette 

Chef’s Seasonal Chef’s Seasonal Chef’s Seasonal Chef’s Seasonal SoupSoupSoupSoup    
    

    
    

Brabo Caesar SaladBrabo Caesar SaladBrabo Caesar SaladBrabo Caesar Salad    
Parmesan Reggiano 

 
 

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

    
Pan Roasted Pan Roasted Pan Roasted Pan Roasted SalmonSalmonSalmonSalmon    

Baby Spinach, Potato Purée  
Aged Sherry Butter 

$85 
    

Filet MignonFilet MignonFilet MignonFilet Mignon    
Wild Mushrooms, Potato Puree, 

Bordelaise Sauce 
$100    

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

Gruyere Cheese Potato Cake, 
Tarragon Jus 

$80    
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 Rockfish Rockfish Rockfish Rockfish    
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    

Your Custom designed Wedding Cake Served for dessert 
Signature Chocolate Covered Belgian Waffle 

Santa Lucia Estate Coffee & Mighty Leaf Organic Tea Service 
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Beverage Services 
    

Package BarsPackage BarsPackage BarsPackage Bars    
Includes Chef’s select wines and non alcoholic beverages  

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

HouseHouseHouseHouse Brands Brands Brands Brands    
1 hour - $16 per guest 
2 hours - $27 per guest 
3 hours - $38 per guest 
4 hours - $49 per guest 
5 hours - $60 per guest 

    

    
Premium BrandsPremium BrandsPremium BrandsPremium Brands    

1 hour - $18 per guest 
2 hours - $30 per guest 
3 hours - $42 per guest 
4 hours - $54 per guest 
5 hours - $66 per guest    

Cash BarCash BarCash BarCash Bar    Consumption BarConsumption BarConsumption BarConsumption Bar    

Premium Cocktails 
House cocktails    
Martinis 
Cordials 
Domestic Beer  
Imported Beer 
House wine 
Soft drinks 
Bottled Waters    

$13.00 
$11.00 
$14.00 
$14.00 
$7.00 
$8.00 
$8.00 
$4.50 
$4.50    

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    

    
Additional SuggestionsAdditional SuggestionsAdditional SuggestionsAdditional Suggestions    

    
Champagne StationChampagne StationChampagne StationChampagne Station    

$9.00 each 
    

MartinisMartinisMartinisMartinis    
$12.00 each 

    
Kir Royal 
Bellini    

Pomegranate Mimosa 
Champagne Cocktail 

    

Dirty Martini 
Lemon drop    

French martini 
Appletini 

    
Champagne Bucket Ice Carving with Initials ($500) 

    
Martini Glass Ice Carving ($500) 

    
Premium BrandsPremium BrandsPremium BrandsPremium Brands    

Grey Goose Vodka, Tanqueray 
Maker’s Mark Bourbon 
Johnnie Walker Black 

All House brands 
    

House BrandsHouse BrandsHouse BrandsHouse Brands    
Absolut Vodka, Seagrams Gin 

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

Dewars Scotch    

Beer SelectionsBeer SelectionsBeer SelectionsBeer Selections    
Yuengling,  Miller Lite,  
Sierra Nevada, Heineken,  

Corona, Bavik 
St. Pauli Girl  (Non Alcoholic)    
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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    

 


