holel aka. WEDDING

ALEXANDRIA OFFERS



We invite you to celebrate your dream wedding
at Hotel AKA Alexandria! Set in a charming,
historic destination known for its art galleries,
vibrant waterfront and boutique shopping, our
elegant venue offers a stunning backdrop for
your celebration with luxurious event spaces
and unparalleled service. From rehearsal dinners
to the big day itself, we ensure that every detail
of your special day is a memorable one.

Contact our dedicated team of professionals to
orchestrate every detail of your wedding from your
initial tour until the last of your guests departs,
allowing you to enjoy every magical moment.



YOUR WEDDING
FESSENTIALS

designated wedding specialist

hand-selected china,
glassware, and chargers

selection of custom table linens
luminous votive candles and
sleek table numbers

special guestroom rates for
your wedding guests

complimentary valet parking for one
vehicle for the bride and groom

discounted day of event valet
parking

*wedding menu tasting for 2 guests

*one-bedroom bridal suite for one
night

*food and beverage minimum applies



OUR PACKAGES

DELUXE PACKAGE $175 PER PERSON

Cocktail Reception (1 hour)

« selection of five passed hors d'oeuvres
* deluxe bar with passed white,

red, and sparkling wine

Dinner and Dancing (3 hours)

« artisanal selection of bread and rolls

* three-course plated dinner with tableside
wine service

* plated dessert served with signature
coffee and selection of teas

« three hours of deluxe bar

PREMIUM PACKAGE $225 PER PERSON

Cocktail Reception (1 hour)

* selection of five passed hors d'oeuvres
+ one culinary display

» premium bar with passed white,

red, and sparkling wine

Dinner and Dancing (3 hours)

« four-course plated dinner with
tableside wine service

* plated dessert served with signature
coffee and selection of teas

« three hours of premium bar



PASSED HORS D'OEUVRES

chilled

» kampachi crudo - passion fruit - jalapefio oil - basil blossom

* osetra caviar tartlet - chive creme fraiche - crisp potato shell

» compressed watermelon - whipped feta - pink peppercorn - micro
mint

» aged jamon ibérico - quince gelée - pickled shallot - rye crostini

» dungeness crab parfait - yuzu kosho - avocado silk - crispy lotus root

hot

» petite truffled grilled cheese crostini

* seared crab cake—old bay, mustard remoulade

* chicken lemongrass dumpling—yuzu ponzu

* hot chicken and petite buttermilk waffle-pickle, maple syrup
» petite beef wellington—new your strip, horseradish crema

+ artichoke beignets—whipped ricotta

CULINARY DISPLAYS (PREMIUM PACKAGE)

artisan flatbreads & tartines

* black truffle & taleggio - wild mushroom - shallot confit - baby
arugula

» citrus-cured salmon - creme fraiche - caviar - fresh dill

« fig & prosciutto - whipped ricotta - honeycomb - balsamic pearls

chef’s market table

« seasonal roasted vegetables - grilled artichokes - heirloom tomato
medley - whipped goat cheese - basil oil - charred sourdough

* raw bar & crudo station

« east & west coast oysters - fluke ceviche - scallop crudo - shrimp
cocktail - tuna tartare cones

« accompanied by ponzu mignonette - wasabi tobiko - lemon-thyme
aioli

charcuterie & fromage atelier

» aged manchego - triple-cream brie - truffled gouda - mortadella -
coppa - duck prosciutto

* served with stone fruit chutney - lavender honey - pickled grapes -
toasted brioche

« carving & composed station (premium)

* herb-crusted rack of lamb - rosemary jus - confit garlic

« porcini-dusted wagyu striploin - black garlic bordelaise

» whole roasted branzino - preserved lemon - fennel pollen vinaigrette



first course

« petite greens - shaved fennel - blood orange - champagne
vinaigrette

* heirloom beet carpaccio - pistachio crumble - goat cheese
snow - citrus gel

* charred broccolini salad - marcona almonds - pickled shallots -
pecorino

* burrata & stone fruit - basil oil - prosciutto crisp - aged
balsamic reduction

second course (premium package)

* butter-poached lobster raviolo - saffron bisque - fine herbs

» seared diver scallop - corn velouté - crispy leeks - smoked sea
salt

» ricotta gnudi - black truffle butter - shaved parmigiano - lemon
zest

+ duck confit agnolotti - morel cream - thyme-infused jus

entrees

* miso-marinated chilean sea bass - jasmine rice - bok choy -
citrus beurre blanc

* petite filet mignon - bone marrow bordelaise - truffle potato
purée - glazed baby carrots

« free-range chicken supreme - porcini risotto - roasted shallot
jus - shaved black truffle

« roasted halibut - saffron fondue - asparagus ribbons - lemon-
chive oil

* braised short rib - parsnip purée - confit tomato - cocoa nib jus

» wild mushroom pithivier - spinach purée - roasted onion petals
(vegetarian)

dessert

+ valrhona chocolate sphere - raspberry gel - hazelnut praline -
hot caramel pour-over

» lemon verbena panna cotta - basil dust - almond tuile

* rose & lychee pavlova - creme diplomat - fresh berries

» caramelized white chocolate tart - sea salt - espresso anglaise

» miniature confection display - macarons - petit fours -
champagne truffles



BEVERAGL

SELECTIONS

DELUXE BAR

spirits

tito's vodka, beefeater gin, lunazul
blanco tequila, flor de cana rum,

famous grouse scotch, four roses
bourbon

sparkling wine
wycliff california brut

white wine (choose 2)
proverb sauvignon blanc, proverb
pinot grigio, proverb chardonnay

red wine (choose 2)
proverb pinot noir, proverb merlot,
proverb cabernet sauvignon

craft and domestic beer
coors light, stella artois, blue

moon, samuel adams boston lager,

corona, port city monumental ipa

PREMIUM BAR

spirits

grey goose vodka, bombay
sapphire gin, espolon blanco
tequila, brugal anejo rum, jura
10 year scotch, redemption
rye whiskey, maker’'s mark
bourbon

sparkling wine

jacques pelvas blanc de
blanc sparkling

white wine

pierre blanche chardonnay,
impero selection sauvignon
blanc

red wines

impero selection cabernet
sauvignon, cantina ermes
pinot noir

craft and domestic beer
coors light, stella artois, blue
moon, samuel adams boston
lager, corona, port city
monumental ipa



Welcome Reception
$70 per person (one hour)

» welcome signature cocktail or champagne toast
« deluxe bar with passed white, red, and sparkling wine
* cheese & charcuterie station or dessert display

Rehearsal Dinner
$120 per person (two hours)

« deluxe bar with passed white, red, and sparkling wine
» choice of soup or salad
* choice of one action station or a plated option
of beef chicken or vegetarian option
* dessert bar

Bridal Tea
$70 per person (two hours)

« glass of champagne
« choice of four palais des thes teas
« selection of three savory and three sweet bites

Post-Wedding Brunch
$75 per person (two hours)

« fresh pastries & beignets
* sliced seasonally available fresh fruit

choice of four from selection:

* roasted mushroom & bacon

* smoked salmon

* bananas foster french toast

* quiche lorraine

* soft scrambled eggs with chives
* deviled eggs with trout roe

* spicy shrimp & grits

steamed mussels mariniere (+$8)
» smoked bacon & sausage links

» overnight oats with peach & raspberry
* cobb salad bar

* signature coffee, selection of teas and fresh juices



ADDITIONAL
CONSIDERATIONS

signature cocktail—$18

additional passed hors d'oeuvres—
$10.00 per item per person

additional main course selection—$35.00 per person

additional plated dessert or upgrade to a
dessert table—$15.00 per person

children meals (12 and under)—$40

vendor meals—$50 per person

event valet parking—$15 per vehicle

chef attendant (up to 2 hours)—$200 per attendant

bartender, up to 2 hours (1 per 75 guests)—
$150 per bartender
additional hour—$100 per bartender per hour



GENERAL INFORMATION

Food and Beverage

For the safety and well-being of our guests, no
food or alcohol from the outside is permitted

to be brought into the Hotel by guests. The
Hotel also prohibits the removal of food
from the premises. Our meeting space is
smoke free for your comfort and culinary
enjoyment. All alcohol must be purchased
through the Hotel and remain on property.

Consumer Advisory

All items are cooked to order and may
be raw or undercooked. Consuming
raw or undercooked meat, poultry,
seafood, shellfish or eggs may increase
your risk of foodborne illness.

Guarantees

In order for us to properly prepare for your
event, please specify a final guest count

by 11:00 AM, three business days prior to
the start of the program. If a guarantee is
not specified, the estimate will become the
guarantee. We will charge for the guarantee
or the actual number, whichever is greater.

Deposits & Cancellations

All deposits will be credited toward

the total cost of your event(s). Your
catering manager can provide you with
information regarding our cancellation
policy outlined in the sales agreement.

Local Taxes and Service Charges

All food and beverage is subject to 11% taxes

and 25% service charge. Room rental is
subject to 6% tax and 25% service charge.

Labor & Service Fees

Service charges apply for events requiring
a bartender, cashier, or chef attendant.
See schedule of fees. For every 75 guests,
1 bartender, station attendant, or chef
attendant is required. Pricing is based on

two-hour meal periods. Coat check attendant

is upto 4 hours. For longer service times,
additional labor and menus fees will apply.
Signage

Signs, banners, lighting, and other

decorations are not permitted to be installed

or used in any of the Hotel's common areas

without having secured prior written approval

of the Hotel. The Hotel reserves the right to
remove signage from common areas that
is not prepared in a professional manner.

Parking

Parking at the Hotel is limited to valet only.
Guests staying overnight will be charged at
prevailing rates for overnight valet parking.

Vendors

Outside Vendors' set-up dates and times
must be arranged with your catering or
event manager. All vendors must provide a
copy of their Proof of Liability Insurance.

Event Technology

Encore Group USA is our exclusive on-site
event technology partner. Having an expert
support team gives you and your presenters
the confidence to deliver your message with
style and professionalism. Encore on-site
event technology consultants can advise
you on the best way to communicate with

your audience. No matter the size or scope of

the meeting or event, Encore is dedicated to
ensuring presentation success — from intimate
seminars to elaborate staging productions.
Please note that if you decide to use a different
technology provider, additional charges will apply.

Specialty Services

Your Catering or Event Manager can assist with
upgraded linens, chairs, specialty lighting or
design, menu cards, place cards, florals, favors,
entertainment or any other special details.

Shipping

If materials or supplies for your event are being
shipped to the Hotel, please label all shipped
materials to the attention of your Catering or
Event Manager. Please also include on the label
the name and date of the event and “Hold for
Arrival of (Name of the person designated to
receive the items).” Please notify your Catering
Manager of the tracking numbers and delivery
date. Packages must arrive no more than 3
business days in advance of the start date of the
upcoming program. Due to limited storage, please
advise us of any large shipments so that proper
arrangements can be made. Charges may apply.
Billing

Each function is to be prepaid in full 14 days

in advance unless a credit application has

been approved by our Finance Department.

Loss or Damage

The Hotel cannot assume any responsibility
for the damage or loss of any merchandise
or articles unless prior security
arrangements have been made.





