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Have a Miami Beach Wedding your way!

A Bride I A Groom
A Ceremony
A Day To Remember

Love ~ Beach ~ Sun

A South Beach Chef
A South Beach Flair
At

MBCC

Love ~ Beach ~ Dusk

A Lovers Night
Your Wedding Night on Us

Love ~ Beach ~ Romance
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A Dream Wedding ~ In Love & Joy

Be enchanted by the elegance of our modern facility.

~ 2009 Promotion Wedding Package ~

Confirm your wedding dinner held from May 2009 — Jan 2010
by 31 Apr 2009 to enjoy this special promotion

Wedding Themes by MBCC

A Walk in the Clouds
Reminiscent of a romantic walk in the vineyard, with cast iron gates alongside the
aisle to kindle the flames of passion

Garden of Love
Love — the essence of what comes from the heart. Immerse in the garden of love
amidst luscious flowers and be wedded under a grand canopy on stage.

Red Rhapsody
The color red displays your mutual passion, heightened
by the universal language of music.
Be surrounded with passionate red roses and indulge
in the seduction of the senses.

Fairy Tale Affair
Go totally romantic and pay homage to age old love story of
Cinderella & Prince Charming by the opulence of a never ending story.
Candle lights and White Flowers cast a glow of romance and enchantment.

A 20% service charge and 9% sales tax will be added to all food, beverage and labor fees.
Miami Beach Convention Center — 1901 Convention Center Drive — Miami Beach, FL 33139
305-672-0006 Phone 305-538-4802 Fax
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Love without Reservation
Our Wedding packages include:

Sumptuous culinary extraordinary cuisine by Executive Chef Barnett ~ Centerplate Florida
Regional Executive Chef

Open Bar for five hours and with Premium Brand Liquor, soft drinks & mixers.

Customized selection of wines at attractive prices from our wine list and Corkage availability for
Wine Service during meal function.

A complimentary bottle of Perrier Jouet for the Bride and Groom & Parents of the Bride & Groom
for your champagne toast.

Skirted tables for; cake, head table, gift table and DJ table - Skirting preferences are available
while supplies last

Complimentary Cake Cutting Service with Butler Presentation with Elegant Cake knife and
serving pieces.

Beautiful china, stemware and flatware

Banquet round tables to comfortably accommodate seating for 10 guess.
Unique selection of wedding favors for your guests

Enjoy your wedding night stay in an Ocean Front Five Star Suite.
Subsequent nights at 20% discount from published rate (room subject to availability)
Exclusive Holding Room for your family or helpers (room subject to availability)

Complimentary food tasting, up to 6 people (Monday - Thursday)

Theme Guest signature book to record well wishes from your guests

Theme Invitation cards for 60% of confirmed attendance (not inclusive of printing)

Two VIP lots at the MBCC's entrance for Bridal procession

Priced car park coupons for 25% of confirmed attendance

Enjoy special services & discounts from our Wedding Partners exclusive to MBCC couples.
Guidance offered for musicians, florists, decorators, bakers and photographers

Preparation for Marriage

Our MBCC Wedding Planners assure you of an invigorating & fun experience and
provide guidance each step of the way as part of your night to remember as a couple as
you walk through life together.

A 20% service charge and 9% sales tax will be added to all food, beverage and labor fees.
Miami Beach Convention Center — 1901 Convention Center Drive — Miami Beach, FL 33139
305-672-0006 Phone 305-538-4802 Fax
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My Heart's Desire ~ Silver Dust Package

Reception

Hot Hors D’Oeuvres And Cold Canapés Choice Of 3
Based On 3 Pcs. Per Person

Butler Passed Hot & Cold Hors'dourvers for 1 Hour

Open Bar One (1 hour) ~ Featuring Wine, Beer, Iced Tea & Water &
Soda

Hot

Wild Mushroom Tart

Arancini With Meat Filling

Margarita Pizza “Slices”

Chicken Poppeta (Meatball) In Marsala Wine

Fried Mozzarella Bites

Fried Green Tomatoes

Tater Tots And Fried Green Tomatoes Sauce Sabin

Cold

Olive Bread & Tomato Bruscetta

Cherry Tomato Stuffed With Boursin (No Bread)

Grilled Chicken & Walnut Tart

Endive “Waldorf” Wootloof With Apple Salad And Blue Cheese

Chicken Bouche Puff Pasty Shell, Smoked Chicken, Honey Mustard, Red
Grape

Tapas Pappas Herb Roasted Heirloom Fingerling Potatoes, Roasted
Garlic-Saffron Aioli

Spinach & Crab Lump Crabmeat And Sautéed Spinach, Parmesan Toast

Dinner
Bread Service ~ French Service

Individual Form Bread Rolls: Olive Bread, Egg Knot Roll, Herb Crustini
Others: Cheese Foccicia & Foccacia Bread Sticks

Plugra Butter Service With Cracked Pepper, Adriatic Sea Salt, Virgin Olive
oll

A 20% service charge and 9% sales tax will be added to all food, beverage and labor fees.
Miami Beach Convention Center — 1901 Convention Center Drive — Miami Beach, FL 33139
305-672-0006 Phone 305-538-4802 Fax
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My Heart's Desire ~ Silver Dust Package con’t
Dinner

Starter ~ Choice of One

-The Perfect Pear-
Bosc Pear Wedge, Apple Wood Smoked Chicken Breast, Frisse Greens &
Chives. Served with a Ruby Port Syrup

-Hearts Salad-
Romaine Heart, Blue Cheese, Raspberries, Toasted Brioche
Raspberry Dressing

-Meritage Refresher-
Paw Paw, Mango, Cucumber And Roasted Pineapple
Plantain Crisp, Cilantro Puree Served in a Martini Glass

Entrée ~ Choice of One

Paradise Island Chicken

Grilled Chicken Breast With Cilantro-Lime Marinade, Roasted Red Pepper
Sauce. Served with Molded Coconut Rice, Ginger Glazed Baby Carrot
and Garnished with Chives.

Whisky Chicken
Pecan Crusted Chicken and Whisky Demi-Glace. Served with Spiced
Potato Patties and Baby yellow & green Squash.

Caribbean Chicken Roulade
Caribbean Chicken Roulade Stuffed With Black Rice, Grilled Plantains
and Sautéed Snow Peas, onions and Red Peppers slivers.

Argentinean Tango
Spice rubbed Grilled Skirt Steak — Churrasco Style, drizzled with
Chimichurri, Served With Saffron-Infused Rice And Grilled Calabaza

East meets West
Grilled Tilapia with Ginger Honey Glaze, Served with Sautéed Yuca
Straws and French Bean Almondine.

A 20% service charge and 9% sales tax will be added to all food, beverage and labor fees.
Miami Beach Convention Center — 1901 Convention Center Drive — Miami Beach, FL 33139
305-672-0006 Phone 305-538-4802 Fax
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My Heart's Desire ~ Silver Dust Package con’t
Dinner

Entrée ~ Choice of One

Florida Mahi Darn (Served Moist) With Smoked Poblano Cream
Served Atop Saffron Infused Yukon Potatoes Garlic Mash and
Tequila Butter Asparagus

Vegetable Pastelito- (Vegetarian Option)
Spinach Encrusted In Golden Pastry With Sautéed Seasonal Vegetables
On A Roasted Red Pepper Sauce

Coffee Service

Fresh Roasted Coffee, Decaffeinated Coffee And Herbal Tea Service

Dessert

Presenting Dummy Cake (on stage) for Cake Cutting
Guests will be served pre-plated Wedding Sheet Cake

Category 1:
Flavors:

1. Yellow Butter Cake, with a flavor similar to a Northern European Pound
cake

2. Chocolate Fudge Cake, a familiar and classic flavor

3. Marble Cake, for those that want the best of both worlds

4. Spice Cake, for the slightly different and sophisticated palate

5. Citrus Cake, a White cake that is lightly infused with Lemon or Orange
essence

Based On A Min. Of 150 people
(Should Guarantee Drop Below; Price Per Person Will Increased
Accordingly)

A 20% service charge and 9% sales tax will be added to all food, beverage and labor fees.
Miami Beach Convention Center — 1901 Convention Center Drive — Miami Beach, FL 33139
305-672-0006 Phone 305-538-4802 Fax
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Reception

Hot Hors D’Oeuvres And Cold Canapés Choice Of 3
Based On 3 Pcs. Per Person

Butler Passed Hot & Cold Hors'dourvers for 1 Hour

Open Bar Three (3 hours) ~ Featuring Wine, Beer, Iced Tea & Water & Soda

Hot

Brochette Italian Spiced Chicken
Mini Burger Sliders

Turkey Parmagiana In Pastry Boats
Fried Green Tomatoes,

Gaucho Gratin

King Crab Albondigas

Cold

Antipasto Skewers

Artichoke Hearts With Goat Cheese
Grilled Chicken & Walnut Tart

Grilled Eggplant With Ricotta Cheese
Smoked Salmon Lollipop

Dinner
Bread Service ~ French Service

Individual Form Bread Rolls: Olive Bread, Egg Knot Roll, Herb Crustini
Others: Cheese Foccicia & Foccacia Bread Sticks

Plugra Butter Service With Cracked Pepper, Adriatic Sea Salt, Virgin Olive
oll

Starter ~ Choice of One

- Dolce Vita -

Gorgonzola Cheesecake Under A Walnut Baicoli with a Martini Spinach,
Frisee & Oak Leaf Bouquet and Trio Of Red, Yellow & Green Tomatoes
Slices Drizzled With A Basil Pesto Sauce

A 20% service charge and 9% sales tax will be added to all food, beverage and labor fees.
Miami Beach Convention Center — 1901 Convention Center Drive — Miami Beach, FL 33139
305-672-0006 Phone 305-538-4802 Fax



MIAMIBEACH .
cecnvention
- cenfter

MANVL

bagins with : Centaplate

My Heart's Desire ~ Golden Amber Package con’t
Dinner

Starter ~ Choice of One

-Paradise Atlantis-

Shrimp Salad “On The Rocks” - Grilled Tiger Shrimp, Baby Cress & Frisee
atop a crave pineapple shell, Garnished with Orange Segments Served
with Rum-Molasses Drizzle

-Border Romance-
Iceberg Lettuce, Black Bean & Tomato Relish, Grilled Baby Corn topped
with Tri-color Tortilla Strips Served with a Cilantro-Lime Dressing

- Barnett’s Florida Conch Chowder -
Florida famed Wild Conch in Chef's Barnett special Chowder

Entrée ~ Choice of One

French Connection ~ Poulet A! Cut
Mediterranean Spiced Rubbed Bone In Chicken Breast
On Bed Of Fruit And Nut-Spiked Couscous and Sautéed Brussels Sprout

Latin Spice

Spiced Rubbed Bone In Breast Of Chicken. Served With Herb Dressed In
Red Pepper Sauce Atop Columbian Arepas with Manchego Cheese and
Garnished With Julienne Confetti Vegetables

Princess Di
Tender Filet Of Beef Medallions with Green Pepper Sauce, Rosemary
infused Golden Baby Yukon Gold Potatoes with Asparagus Spears

Yin Yang Twins

Chicken and Shrimp Glaze Triple Blanched Garlic Cloves Grilled Breast
Of Chicken paired with Cilantro Pesto Scampi Glazed Jumbo Prawns with
Roasted Tomato topped with Bread Crumbs and Parmesan Orzo

Under the Sea
Poached Salmon with Lemon Butter Sauce with Sautéed Spinach with
Garlic and Buttered Wild Rice

A 20% service charge and 9% sales tax will be added to all food, beverage and labor fees.
Miami Beach Convention Center — 1901 Convention Center Drive — Miami Beach, FL 33139
305-672-0006 Phone 305-538-4802 Fax
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My Heart's Desire ~ Golden Amber Package con’t

Dinner
Entrée ~ Choice of One

Rags to Riches
Beggars Purse Roasted Vegetables And Cous Cous Encased In A Pastry
'Purse’ On A Plate Garnished With Vegetables And Coulis

Coffee Service

Fresh Roasted Coffee, Decaffeinated Coffee And Herbal Tea Service

Dessert

Presenting Dummy Cake (on stage) for Cake Cutting
Guests will be served pre-plated Wedding Sheet Cake

Category 1:
Flavors:

1. Yellow Butter Cake, with a flavor similar to a Northern European Pound
cake

2. Chocolate Fudge Cake, a familiar and classic flavor

3. Marble Cake, for those that want the best of both worlds

4. Spice Cake, for the slightly different and sophisticated palate

5. Citrus Cake, a White cake that is lightly infused with Lemon or Orange
essence

Based On A Min. Of 150 people
(Should Guarantee Drop Below; Price Per Person Will Increased
Accordingly)

A 20% service charge and 9% sales tax will be added to all food, beverage and labor fees.
Miami Beach Convention Center — 1901 Convention Center Drive — Miami Beach, FL 33139
305-672-0006 Phone 305-538-4802 Fax
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My Heart's Desire ~ Platinum Enchantment Package

Reception

Hot Hors D’Oeuvres And Cold Canapés Choice Of 3
Based On 3 Pcs. Per Person

Butler Passed Hot & Cold Hors'dourvers for 1 Hour

Open Bar Four (4 hours) ~ Featuring Liquor, Wine, Beer, Iced Tea & Water &
Soda

Hot

Salmon & Asparagus Soufflé In Fillo Cups

Mini Burger Sliders

Margarita Pizza “Slices”

Tiger Shrimp Skewers With Vietnamese Caramel Sauce
Churassco Beef Kabobs

Cold

Beef Carpaccio Crustini

Cherry Tomato Stuffed With Boursin with Caviar
Grilled Eggplant With Ricotta Cheese

Proscuitto Lollipop

Smoked Salmon Lollipop

Tomato-Lime & Lobster Soup Shot

Dinner
Bread Service ~ French Service

Individual Form Bread Rolls: Olive Bread, Egg Knot Roll, Herb Crustini
Others: Cheese Foccicia & Foccacia Bread Sticks

Plugra Butter Service With Cracked Pepper, Adriatic Sea Salt, Virgin Olive
oll

Starter ~ Choice of One

- Pairing Hearts-

Bosc Poached Pear Wedge tucked with Blue Cheese, Bibb, Radicchio &
Frisse Greens Mix and Candied Walnut Served with Ruby Port Syrup
Vinaigrette

A 20% service charge and 9% sales tax will be added to all food, beverage and labor fees.
Miami Beach Convention Center — 1901 Convention Center Drive — Miami Beach, FL 33139
305-672-0006 Phone 305-538-4802 Fax
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My Heart's Desire ~ Platinum Enchantment Package con’t
Dinner

Starter ~ Choice of One

-Aquarius Crustacean-
Blue Swimming Crab, Bibb lettuce Wedge, Red & Yellow Tomato, Beet,
Chippies Served with a Lemon Emulsion and Cilantro Oil

-Hearts of Palm-

Hearts Of Palm Salad With Romaine, Baby Shrimp, Fresh Green Apples,
Sprinkled With Pecans And Toasted Coconut Served With A Creamy
Avocado Dressing

-Lobster Bisque-
Florida Lobster Pieces in a rich and delicious lobster broth.

Entrée ~ Choice of One

Made in Heaven

Grilled Beef Tenderloin Paired With Roasted Gulf Shrimp with
Champagne Wine Sauce, Potato Gratin With Caramelized Shallots,
Steamed Asparagus and Honey Glaze Baby Carrots

Primo Uno

Seared & Roasted Double Lobe Pepper Grilled Beef Filet Atop Farro &
Mushroom “Risotto”, Baby Carrot, Roasted Red Pepper Slice, Asparagus
On A Painted Merlot De Veneto Reduction

Mystic Stars

Filet Of Beef paired with Orange Mahi Mahi Fish with On Steamed
Spinach With Vodka Plumped Currants with Papaya Boniato Purée and
Served with Juniper Berry Bordelaise

Musical Duet

Grilled Beef Tenderloin With Pinot Noir Sauce with Fresh Salmon With
Roma Tomato Cucumber Relish Served with Polenta and Tossed Roasted
Sweet Peppers, Leeks And French Beans

A 20% service charge and 9% sales tax will be added to all food, beverage and labor fees.
Miami Beach Convention Center — 1901 Convention Center Drive — Miami Beach, FL 33139
305-672-0006 Phone 305-538-4802 Fax
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My Heart's Desire ~ Platinum Enchantment Package con’t
Dinner

Wwild Orchid

Duet Tenderloin Beef Medallions With Five Grain Dijon Sauce and
Sautéed Breast Of Chicken With Cruzian Rum Glaze and Barley Risotto,
Grilled Asparagus, Topped With A Madeira Wine Sauce. Garnished with
Orchid Flower.

The Riviera

“Bronzino” Seared Mediterranean Sea Bass Atop White Polenta Gnocchi,
Baby Carrot and Roasted Red Pepper Slice, Garnished with Parsley On A
Painted Light Lemon Butter Sauce

*VVegetarian Alternate*

- Lasafna Vegetal -
Grilled Vegetable Lasagna
Vegetarian ~ On Request

- Stuffed Eggplant -

Basques Of Roasted Vegetables With Feta Cheese & Roasted Peppers
Mashed Potato With Caramelized Shallots, Steamed Asparagus,
Honey Glaze Baby Carrots With A Roasted Red Pepper Sauce

- Mushroom Relleno -
Portabella Mushroom, Barley Risotto, Grilled Asparagus, Topped With A
Madeira Wine Sauce

Coffee Service

Fresh Roasted Coffee, Decaffeinated Coffee And Herbal Tea Service

A 20% service charge and 9% sales tax will be added to all food, beverage and labor fees.
Miami Beach Convention Center — 1901 Convention Center Drive — Miami Beach, FL 33139
305-672-0006 Phone 305-538-4802 Fax
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My Heart's Desire ~ Platinum Enchantment Package con’t
Dinner

Dessert
Presenting MBCC Wedding Cake Selection for Cake Cutting
Guests will be served pre-plated Wedding Sheet Cake

Category 1:
Flavors:

1. Yellow Butter Cake, with a flavor similar to a Northern European Pound cake

2. Chocolate Fudge Cake, a familiar and classic flavor

3. Marble Cake, for those that want the best of both worlds

4. Spice Cake, for the slightly different and sophisticated palate

5. Citrus Cake, a White cake that is lightly infused with Lemon or Orange essence

Based On A Min. Of 150 people
(Should Guarantee Drop Below; Price Per Person Will Increased Accordingly)

Category 1:
Flavors:

1. Yellow Butter Cake, with a flavor similar to a Northern European Pound cake

2. Chocolate Fudge Cake, a familiar and classic flavor

3. Marble Cake, for those that want the best of both worlds

4. Spice Cake, for the slightly different and sophisticated palate

5. Citrus Cake, a White cake that is lightly infused with Lemon or Orange essence

Category 2:

Option A:
European style Buttercream, similar in flavor to French Vanilla ice cream

Option B:
Rolled Buttercream, this option tastes like candy corn with a hint of citrus. This option has
a natural shine

Option C:
White Rolled fondant, this option has a slight marshmallow flavor

Option D:
Ivory Rolled fondant, also with a slight marshmallow flavor, and a very light off white tone

Based On A Min. Of 150 people
(Should Guarantee Drop Below; Price Per Person Will Increased Accordingly)

A 20% service charge and 9% sales tax will be added to all food, beverage and labor fees.
Miami Beach Convention Center — 1901 Convention Center Drive — Miami Beach, FL 33139
305-672-0006 Phone 305-538-4802 Fax
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From Now to Eternity \

Logistics
Outside Reception Area

1. Set Up:
e 3 X 8 Skirted Tables (Place Card & Holders) — Left side of
Ballroom Entrance
e 1 X 8 Skirted Tables & 3 Chairs with Chair Covers (Registration) —
Right side of Ballroom Entrance
e 1 X 6" Skirted Tables & 2 Chairs with Chair Covers (Guest Book) —
Left side of Ballroom Entrance
1 X Full Bar Set Up for Pre-Dinner Reception
Power Drop to set up Video (Confessional Booth) - Far Right
1 X Ease (Fillmore) for Bridal Portrait Display
e 1 X Easel (Fillmore) Floor plan Display
Inside Ballroom

1. Set Up:
e 30 Rounds of 10 Confirmed & additional 2 Rounds of 10 for
Overset
e Dance Floor
e Stage
e DJ/Band Set Up
2. Entertainment Company Props and Equipment Set Up
3. Platinum Enchantment Package includes
e 2 Projection Screen and projector with 1 computer hook up:
1. AV Hook ups
2. A VCD photo display of the couple’s childhood and
courtship Flash beginning of the event.
3. Friends and family flash on VCD
4. Movie Clips of various Balls.

A 20% service charge and 9% sales tax will be added to all food, beverage and labor fees.
Miami Beach Convention Center — 1901 Convention Center Drive — Miami Beach, FL 33139
305-672-0006 Phone 305-538-4802 Fax



e Ultimate Wedding Check Lint

Everyone knows throwing a wedding can be a huge undertaking, and many of us don’t even know where to start.
Let the professionals help. Here is a helpful guide to help you set the benchmarks to achieve your perfect
wedding (without the headaches!)

Twelve - Fifteen Months before
v Set the date
v Make your invitation list
v" Decide on a Theme
¥v" Shop around for Ceremony & Reception Venues

Twelve Months before
v Buy your Wedding Gown

Nine Months before
v'  Prepare your budget
0 How much can you spend per person for catering
o How much for décor
o How much on looking beautiful
0 How much for entertainment
v Dream Beach Front Wedding on the Beach at The Bentley Beach Hotel
v' Have your Reception at The Miami Beach Convention Center. Contact them to Reserved a Space
305.673.7311
v" Confirm your Menu with Centerplate — Exclusive Caterers of The Miami Beach Convention Center
305.672.0006

Six Months before
v' Prepare your time schedule. When will your ceremony take place? What time will the reception start?
v Send out your Invitations
v" Look for a dress for you and your brides maids

Three Months before
v' Begin booking a room block for your friends and family at Bentley Beach Hotel
v' Finalize your entertainment, make arrangement for audio visual, create your theme
v' Make arrangements with the master of the ceremony

Two Month before
v Confirm the menu, and be informed on any special dietary requests (vegetarian, allergies)
v" Confirm the ballroom set up
v' Begin working on your floor plan
v Get a photographer

One Month before

Make floral arrangements

Confirm attendance of guests

Review the proposed program

Complete your floor plan

Make sure you have guaranteed service for your banquet hall, catering services, entertainment, flowers,
photographer, and master of ceremony

Arrange for hair and makeup

AN N NN

AN

The Week of
v" Designate a contact to assist you on the big day
v Check with your wedding coordinators to finalize the details
v Smile, and don’t forget to enjoy yourself, this is your day!
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