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WEDDING 
PACKAGES
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The Team at The Whitehall Houston is excited for the 
opportunity to share this special day with you, your 
family, and friends.

Imagine saying “I Do” to a romantic Southern 
wedding in one of Houston’s most timeless settings. 
Consistently ranking among Houston’s best wedding 
venues, we layer every celebration with our distinctive 
blend of sophistication, history, and local charm. 

From a large gala in the Bluebonnet Ballroom to an 
intimate dinner in one of our smaller event spaces, 
our event planner will ensure that every detail of your 
special day is flawless.

Our menus are completely customizable, and we 
look forward to discussing ways to make your event 
truly unique.

FOREVER BEGINS HERE



3

THE WHITEHALL PACKAGE 
Requires a minimum guarantee of 50 guests

Cocktail Hour

Four (4) Hour Bar – Traditional Brands

Four (4) Hour Bar – Deluxe Brands –  
add $8 per person

Domestic Cheese Display served 
with Gourmet Crackers and  
Sliced French Bread

OR

Charcuterie Display of Cured Meats, Cheeses, 
and Spreads with Assorted Crackers

Choice of Three (3)  
Tray Passed Hors d’Oeuvres 

HOT 
Vegetable Spring Rolls 
Chicken Satays 
Vegetable Empanadas 
Chipotle Beef Skewers

COLD 
Chicken Salad Canapés 
Deviled Eggs 
Pimento Cheese Toast 
Heirloom Tomato & Mozzarella Crostini

Dinner 

Choice of Plated or Buffet Dinner

Inclusions 

Complimentary Cake Cutting* 
Champagne Toast

Table Linens

72” Round Tables, Glassware,  
Silverware, & China

Uniform Attired Banquet Staff

Dance Floor of Customizable Sizes

Hurricane Globes, Round Mirror Tiles 
& Votive Candles

Complimentary Guest Room for Wedding Night

Reduced Event Valet Parking

*Wedding Cake Not Provided

All Prices Subject to 24% Taxable Service Charge and 8.25% Sales Tax 
*Chef Attendant – $150.00 per station    **Bartender - $150 per bartender; One Bar per 100 Guests
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WHITEHALL PACKAGE  
PLATED DINNER OPTIONS 
All Plated Entrées include a Bouquet of Mixed Field Greens, Fresh Seasonal Vegetables, 
Savory Starch, Warm Dinner Rolls with Butter, Freshly Brewed Regular and 
Decaffeinated Coffee, and Tea Service.

All Prices Subject to 24% Taxable Service Charge and 8.25% Sales Tax 
*Chef Attendant – $150.00 per station    **Bartender - $150 per bartender; One Bar per 100 Guests

Grilled Chicken Breast  
with Tarragon Cream Sauce 
$130 per person

Roulade of Chicken 
Filled with Spinach, Artichokes and Feta Cheese topped with a Lemon Thyme Sauce 
$130 per person

Braised Short Ribs 
$130 per person

Manhattan Steak  
with Maître D’ Butter 
$130 per person

Java Crusted Filet Mignon 
$130 per person

Sliced Sirloin 
Topped with Mushroom Ragout 
$170 per person

Snapper Vera Cruz 
$130 per person

Duet Entrée 
Tequila Grilled Chicken with Chipotle Shrimp   $135 per person 
Beef Tenderloin & Grilled Prawns        $145 per person 
Java Crusted Filet Mignon & Pan Seared Salmon $145 per person
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WHITEHALL PACKAGE  
DINNER BUFFET OPTIONS 
Based on 90 minutes of continuous service. Requires a minimum guarantee of 50 guests. 
All Dinner Buffets include Warm Dinner Rolls with Butter, Freshly Brewed Regular and  
Decaffeinated Coffee and Tea Service.

All Prices Subject to 24% Taxable Service Charge and 8.25% Sales Tax 
*Chef Attendant – $150.00 per station    **Bartender - $150 per bartender; One Bar per 100 Guests

Choice of Salad (Select One)
Mixed Field Greens
Classic Caesar Salad
Spinach Salad
Garden Fresh Pasta Salad
Cucumber and Tomato Salad

Choice of Entrées 
Eggplant Parmesan with Italian Cheeses and Marinara Sauce
Grilled Chicken with Tarragon Cream Sauce
Pan Seared Salmon with Tarragon Dijon Mustard Sauce
Char-Broiled Flank Steak with Shiitake Mushroom Sauce
Roasted Sirloin with Peppercorn Sauce

Accompaniments (Select Three)
Seasonal Steamed Vegetable Medley
Green Beans Almondine
Grilled Zucchini, Squash and Roasted Red Peppers
Sweet Baby Carrots
Garlic Parmesan Mashed Potatoes
Lemon Roasted Scalloped Potatoes
Herb Roasted Wild Rice Pilaf
Tri-Color New Potatoes

Selection of Two Entrées: $140 per person
Selection of Three Entrées: $150 per person
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THE SOTHERLY PACKAGE 
Requires a minimum guarantee of 50 guests

Cocktail Hour

Four (4) Hour Bar – Traditional Brands

Four (4) Hour Bar – Deluxe Brands –  
add $8 per person

Vegetable Crudité with Ranch  
& Bleu Cheese Dipping Sauces

OR

Sliced Seasonal Fruit Display  
with Yogurt Dipping Sauce 

Choice of Three (3)  
Tray Passed Hors d’Oeuvres 

HOT 
Vegetable Spring Rolls 
Chicken Satays 
Vegetable Empanadas 
Chipotle Beef Skewers

COLD 
Chicken Salad Canapés 
Deviled Eggs 
Pimento Cheese Toast 
Heirloom Tomato & Mozzarella Crostini

Reception Displays and Stations 
Select from either the Houston or Downtown

Inclusions

Complimentary Cake Cutting* 
Champagne Toast

Table Linens and Chiavari Chairs

72” Round Tables, Glassware,  
Silverware, & China

Uniform Attired Banquet Staff

Dance Floor of Customizable Sizes

Hurricane Globes, Round Mirror Tiles 
& Votive Candles

Complimentary Guest Room for Wedding Night

Reduced Event Valet Parking

*Wedding Cake Not Provided

All Prices Subject to 24% Taxable Service Charge and 8.25% Sales Tax 
*Chef Attendant – $150.00 per station    **Bartender - $150 per bartender; One Bar per 100 Guests
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SOTHERLY RECEPTION  
DISPLAYS & STATIONS 
Based on 90 minutes of continuous service. Requires a minimum guarantee of 50 guests.
Freshly Brewed Regular and Decaffeinated Coffee and Tea Service.

HOUSTON - $133

Salad Station 
Romaine, Mixed Greens, Grape Tomatoes, 
Cucumbers, Croutons, Baby Shrimp, Grilled 
Chicken and Parmesan Cheese.  

Served with Caesar and Balsamic Dressings

Carving Station* served with Silver Dollar Rolls, 
Hawaiian Sweet Rolls, or Cornbread Muffins and Chef’s 
Choice of Seasonal Vegetables

Choice of One (1): 

• Honey Baked Ham with Pineapple Chutney

• Cajun Roasted Turkey Breast with Jalapeno 
Cranberry Jam

• Roasted Tenderloin of Beef with 
Au Jus, Creamed Horseradish, Mustard,  
and Mayonnaise

Gulf Coast Grit Station 
Creamy Grits with Assorted Toppings –  
Fried Popcorn Shrimp, Jalapeno Beef Sausage, 
Cheddar Cheese, Sauteed Mushrooms,  
and Butter

OR 

Mac & Cheese Station  
Southern Mac & Cheese with Assorted Toppings: 
Fried Chicken Bites, Chorizo, Bacon Bits, Fried 
Onion Straws, Broccoli, Scallions, Jalapenos, 
and Butter Cracker Breadcrumbs

All Prices Subject to 24% Taxable Service Charge and 8.25% Sales Tax 
*Chef Attendant – $150.00 per station    **Bartender - $150 per bartender; One Bar per 100 Guests
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SOTHERLY RECEPTION  
DISPLAYS & STATIONS cont. 
Based on 90 minutes of continuous service. Requires a minimum guarantee of 50 guests.
Freshly Brewed Regular and Decaffeinated Coffee and Tea Service.

DOWNTOWN - $131

Salad Station 
Romaine, Mixed Greens, Grape Tomatoes, 
Cucumbers, Croutons, Baby Shrimp, Grilled 
Chicken and Parmesan Cheese.  

Served with Caesar and Balsamic Dressings

Carving Station* served with Silver Dollar Rolls, 
Hawaiian Sweet Rolls, or Cornbread Muffins and Chef’s 

Choice of Seasonal Vegetables

Choice of One (1): 

• Prime Rib with Au Jus, Creamed Horseradish

• Roasted Pork Loin with Specialty Mustards

• Honey Baked Ham with Pineapple Chutney

 

Potato-tini Station – served in a Martini Glass 
Whipped Garlic and Herb Golden Potatoes 
Served with Grated Cheddar Cheese,  
Hickory Smoked Bacon Bits & Sour Cream

OR

Maple Whipped Sweet Potatoes Served with 
Brown Sugar, Crushed Pecans and Miniature 
Marshmallows

All Prices Subject to 24% Taxable Service Charge and 8.25% Sales Tax 
*Chef Attendant – $150.00 per station    **Bartender - $150 per bartender; One Bar per 100 Guests
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ENHANCEMENTS

All Prices Subject to 24% Taxable Service Charge and 8.25% Sales Tax 
*Chef Attendant – $150.00 per station    **Bartender - $150 per bartender; One Bar per 100 Guests

HORS D’OEUVRES
Priced per piece with a minimum of 25 pieces per order.

Cold 
 - Chicken Salad Canapés        $5 per piece
 - Shrimp with Chevre & Watermelon (GF)      $5 per piece
 - Pimento Cheese Toast (V)        $5 per piece
 - Deviled Eggs (V|GF)        $5 per piece
 - Heirloom Tomato and Mozzarella Crostini (V)     $5 per piece
 - Sundried Figs and Goat Cheese Crostini     $5 per piece
 - Smoked Salmon on Fried Plantain with Caper Cream Cheese  $5 per piece
 - Antipasto Skewers (V)        $5 per piece
 - Jumbo Shrimp (V)        $6 per piece
 - Crab Claws (V)        MP
 - Oysters on the Half Shell       $6 per piece
 - Mussels         $5 per piece

Hot 
 - Shrimp Tempura         $5 per piece
 - Buffalo Chicken Spring Rolls       $5 per piece
 - Vegetable Spring Rolls (V)       $4 per piece
 - Chicken Satays (GF)        $4 per piece
 - Chipotle Beef Skewers (GF)       $5 per piece
 - Vegetable Empanadas (V)        $4 per piece
 - Beef Brisket Empanadas                                            $5 per piece
 - Chicken and Fontina Bites        $5 per piece
 - Bacon Wrapped Scallops        $6 per piece
 - Petite Beef Wellington                                                 $6 per piece              
 - Spinach Stuffed Mushrooms (V|GF)      $5 per piece
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ENHANCEMENTS cont.

All Prices Subject to 24% Taxable Service Charge and 8.25% Sales Tax 
*Chef Attendant – $150.00 per station    **Bartender - $150 per bartender; One Bar per 100 Guests

DISPLAYS & PRESENTATIONS
 - Chilled Jumbo Shrimp and Mussels with Lemon, Horseradish  $26 per person 

and Cocktail Sauce

 - Charcuterie Display of Cured Meats, Cheeses, and Spreads  $20 per person 
with Assorted Crackers

 - Sliced Seasonal Fruit display with Yogurt Dipping Sauce   $17 per person

 - Vegetable Crudité with Ranch & Bleu Cheese Dipping Sauces  $15 per person

 - Antipasto Display – Sliced Pepperoni, Prosciutto, Salami,   $20 per person 
Mozzarella, Parmesan, Kalamata Olives, Artichoke Hearts,  
Marinated Mushrooms, Sundried Tomatoes, Pepperoncini,  
Grilled Bread

RECEPTION STATIONS
Street Taco Station         $23 per person 
Beef Fajita with Peppers and Onions, Pulled Chicken Barbacoa, Poblano Rajas with Onions  
and Mushrooms with Flour and Corn Tortillas, Cilantro, Onions, Cheese and Assorted Salsas 
add Tortilla Chips & Queso: +$5

Grilled Fish & Shrimp Taco Station      $26 per person 
Grilled Mahi Mahi, Fried Shrimp, Cabbage Slaw, Cilantro Aioli,  
Pico De Gallo, Shredded Cheese, and Mini Corn Tortillas

Pasta Station         $24 per person 
Penne and Tortellini Pastas, Creamy Alfredo and Marinara Sauces. Italian Sausage,  
Grilled Chicken, Broccoli, Spinach, Mushrooms, and Peppers

Mini Dessert Station        $28 per person 
Chef’s Selection of Assorted Mini Desserts

Ice Cream Sundae Station       $20 per person 
Choice of Two Ice Creams: Vanilla, Chocolate, Cookies & Cream and Strawberry 
Choice of Two Sauces: Chocolate Fudge, Caramel, Butterscotch, Raspberry 
Choice of 4 Toppings:  Chocolate Shavings, Chopped Peanuts, Pecans, Cookie Crumbles,  

Reese’s Pieces, Sprinkles, Maraschino Cherries
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ENHANCEMENTS cont.

All Prices Subject to 24% Taxable Service Charge and 8.25% Sales Tax 
*Chef Attendant – $150.00 per station    **Bartender - $150 per bartender; One Bar per 100 Guests

AFTER HOURS SNACKS
Breakfast
Breakfast Bacon Quesadilla        $96 per dozen
English Muffin Ham Sandwich        $96 per dozen
Turkey Sausage Biscuit Sandwich       $96 per dozen
Bacon or Sausage Breakfast Taco       $84 per dozen
Potato Breakfast Taco (V)        $84 per dozen

Sweet
Assorted Freshly Baked Cookies       $48 per dozen
Freshly Baked Brownies       $48 per dozen
Sliced Seasonal Fruit with Yogurt Dipping Sauce    $8 per person

Savory
Chili Con Queso with Tortilla Chips (GF)     $15 per person
Potato Chips & Onion Dip       $12 per person
Tortilla Chips & Spinach Dip        $15 per person
Warm Pretzel Bites with Spicy Mustard & Beer Cheese Dip   $12 per person
Vegetable Crudites with Classic Hummus (VE|GF|DF)   $10 per person
Assorted Cheese Display with Crackers & Bread    $14 per person

Iced Tea, Fruit Punch, or Lemonade      $54 per gallon
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SPECIALTY MENUS

All Prices Subject to 24% Taxable Service Charge and 8.25% Sales Tax 
*Chef Attendant – $150.00 per station    **Bartender - $150 per bartender; One Bar per 100 Guests

CHILDREN’S MENU $25 per person
Served with water and choice of juice or soda 
Available for children 12 years of age or younger.  
Children under the age of 3 are complimentary. 
 
Choice of one:
Four (4) Fried Chicken Tenders with Macaroni & Cheese
Penne Pasta with Meat or Marinara Sauce
4 oz. Grilled Chicken Breast with Macaroni & Cheese

Choice of one:
Fresh Fruit Cup
Carrot & Celery Sticks with Ranch Dipping Sauce 

VENDOR MEALS  $35 per person
Served with Water and Iced Tea

Choice of one:
Grilled Chicken Sandwich and Tater Tots or French Fries
Hamburger or Cheeseburger with Tater Tots or French Fries
Grilled Chicken Caesar Salad
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BAR & BEVERAGE

All Prices Subject to 24% Taxable Service Charge and 8.25% Sales Tax 
*Chef Attendant – $150.00 per station    **Bartender - $150 per bartender; One Bar per 100 Guests

Traditional Brands 
Tito’s Vodka
Tanqueray Gin
Bacardi Superior Rum
Jack Daniel’s Bourbon
El Jimador Blanco Tequila
Dewar’s White Label Scotch

Deluxe Brands
Grey Goose Vodka
Hendricks Gin
Captain Morgan Spiced Rum 
Bacardi Superior Rum
Maker’s Mark Bourbon
Crown Royal Whiskey
Herradura Blanco Tequila
Johnny Walker Black Scotch

Cordials
Bailey’s Irish Cream, Amaretto Disaronno,  
Grand Marnier, Tuaca

Beer: Selection of Five
DOMESTIC  CRAFT
Bud Light  St. Arnold Art Car IPA
Coors Light  Karbach Love Street 
Michelob Ultra

IMPORTED  NON-ALCOHOLIC
Heineken  Heineken Zero
Corona  
Dos Equis

Wine & Bubbles:
Sycamore Lane: Chardonnay, Pinot Grigio,   
 Merlot, & Cabernet 
Florinda Cava Brut
Non-Alcoholic Champagne: Fre
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BAR & BEVERAGE

All Prices Subject to 24% Taxable Service Charge and 8.25% Sales Tax 
*Chef Attendant – $150.00 per station    **Bartender - $150 per bartender; One Bar per 100 Guests

PACKAGE BAR | Priced per person
First Hour
• Deluxe Brands   $30
• Traditional Brands   $25 

Each Additional Hour
• Deluxe Brands   $12
• Traditional Brands   $11

BEER, WINE + SODA BAR | Priced Per Person
First Hour    $16
Each Additional Hour   $7

CASH BAR | Priced Per Drink
Deluxe Brands    $16
Traditional Brands    $12 
Cordials    $10 
Domestic Beer    $7
Imported/Craft Beer    $8
Wine by the Glass    $10 
Soft Drinks / Bottled Water  $5

HOSTED BAR | Priced Per Drink
Deluxe Brands    $13 
Traditional Brands    $10 
Cordials    $10
Domestic Beer    $5.50
Imported/Craft Beer    $6.50
Wine by the Glass    $8 
Soft Drinks / Bottled Water  $4.50 
Special Signature Cocktail  $13



15

CEREMONY PACKAGES 
Serendipity Ceremony Package 
$2,500.00

Beautiful indoor ceremony locations 
Rehearsal the Day Before (location depends on availability) 
Bride & Bridesmaid Holding Room  
Groom & Groomsmen Holding Room 
Guestbook, Gift & DJ Tables 
Small Stage 
Fruit Infused Water Station 
Ceremony Seating for up to 130 guests

Intimate Wedding Ceremony Package 
$2,000.00 
Up to 50 guests

Beautiful indoor ceremony locations 
Bride & Groom Holding Rooms before ceremony 
Guestbook, Gift & DJ Tables 
On-Site, Day-of Wedding Manager 
Champagne Toast for all guests 
Complimentary Cake Cutting* 
Fruit Infused Water Station 
Ceremony Seating for up to 50 guests

Enhancements: 
In-house Audio Package 
$600.00 
Audio Package to include (1) Wireless Microphone or Lavaliere Microphone, 
(2) Speakers, Mixer & Technician  

Up-lighting: 
5 up-lights for $270++ or 10 up-lights for $540++.  
Please note: that installation/labor charges will apply.

*Wedding Cake Not Provided

All Prices Subject to 24% Taxable Service Charge and 8.25% Sales Tax 
*Chef Attendant – $150.00 per station    **Bartender - $150 per bartender; One Bar per 100 Guests
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FAQ’s (frequently asked questions)

All Prices Subject to 24% Taxable Service Charge and 8.25% Sales Tax 
*Chef Attendant – $150.00 per station    **Bartender - $150 per bartender; One Bar per 100 Guests

 - DO YOU REQUIRE A DEPOSIT? The hotel requires a deposit 
of 25% of your estimated banquet food and beverage 
minimum which is due with your signed contract. 50% of the 
estimated balance will be due 60 days prior to the wedding 
with the remaining balance of charges due 14 days prior to 
your wedding day.  

 - DO YOU ALLOW OUTSIDE CATERERS? We allow you 
to provide your wedding cake for the reception. We also 
allow outside cultural food items but a per person fee will 
apply. Details can be further discussed with your event sales 
manager. Outside alcohol is not permitted.  

 - ARE WE REQUIRED TO UTILIZE YOUR VENDORS? We are 
pleased to offer a list of preferred vendors; however, you 
are not required to utilize these vendors. Please note that all 
vendors need to be licensed and insured.  

 - WHAT ABOUT CHILDREN ATTENDING THE RECEPTION? 
We offer a special menu for children ages 5-12.  

 - WHERE DO MY GUESTS PARK? We are a valet only property 
and offer rates for overnight room guests and guests attending 
the event only. 

 - WHEN CAN WE ACCESS THE EVENT SPACE?  The event 
space is available to you two hours prior to the start time of 
your event and will be noted in your contract as “Setup Time”. 
Arrangements can be discussed with your event sales manager 
if the event space is available for an earlier setup time. 
 

 - HOW LONG IS THE EVENT SPACE AVAILABLE TO US? In an 
effort to minimize noise disturbances to our guests, the event 
space will be accessible to you until midnight for evening 
functions. For afternoon functions, the event space is available 
for a four-hour window and will be available to you until  
3 p.m. 

 - ARE THERE NOISE LEVEL RESTRICTIONS? Although we allow 
music and/or entertainment during the wedding, we reserve 
the right to request music volume levels be reduced based  
on guest room noise complaints or at the discretion of  
hotel management. 

 - WHAT IS THE DIFFERENCE BETWEEN THE EVENT SALES 
MANAGER PROVIDED BY THE HOTEL AND A WEDDING 
COORDINATOR? Our hotel’s event sales manager specializes 
in customized food and beverage selections, detailed even 
specifications, and vendor and staff coordination. They will 
be there on your wedding day but depart after a seamless 
transition to the banquet captain. A wedding planner is your 
personal consultant that is present in all aspects of the planning 
process and will interface with you and your vendors 
on every detail of your day. We will work hand-in-hand with 
your wedding planner or day-of-coordinator, and in doing  
so create a perfect environment for your wedding day. 

 - WE WOULD LIKE TO PROVIDE A WELCOME BAG FOR 
OUR GUSEST, HOW DOES THIS WORK? Our guest service 
agents will hand out your non-personalized gift bags to your 
guests when they check-in. A $3.00 per bag charge will be 
added to your overnight room. Gift bags must be delivered to 
the front desk the day prior to your guests’ arrival.


