
Warwick



The Radisson Plaza-Warwick Hotel Philadelphia was 
designed by Frank Hahn in fashionable English Renaissance 
Style and opened in 1926 as the famous Warwick Hotel.

From that moment on, a tradition began. Marriages 
celebrated here continue to be remembered by families 
and guests forever.

Why The Warwick?
Exclusivity
Affordable Luxury
Contemporary, Yet Nostalgic
Prestigious Rittenhouse Square Location
Comfort and Convenience of a Hotel for Out of Town Guests
Award Winning Service and Culinary Delivery
Private Departure Brunch Options
The Prime Rib for Your Rehearsal Dinner
Tavern 17 for Your Post Reception Fun
Flexible Terms and Conditions

A memory to last a lifetime. Your wedding is our story.
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Customize Your Reception
Cocktail hour

Five hours of top shelf open bar 
Selection of passed hors d’oeuvres

Two culinary displays
Chilled champagne toast

Three course gourmet dinner or dinner stations
Your custom designed wedding cake

Sweets station 
Coffee and teas

 

The Warwick Ballroom Package
Private wedding party room with champagne and hors d’oeuvres

Ivory floor-length tablecloth, overlay linen and napkin
A wedding specialist to coordinate all your details

Private banquet manager to guide the event
Personalized chef ’s entrée tasting for four
Dance floor and floor plan set as you wish

Hotel guest accommodation rate
Tapered or votive candles

White glove service
Bridal Suite 

 Price per dinner entrée or dinner station includes all of the above.
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Enhance Your Wedding Reception 
 

Wine service with your dinner entrée 
Champagne toast

Warwick signature heart shaped cookies 
Gold sheer organza overlay

Square tables
Outside ceremony service 

Ballroom ceremony service
Chivari chairs  

Chair cover with sash  
Riser for band or dj

Up lighting in grand ballroom 
Ceiling wash - color choice available 

Table pin lighting 
Intermezzo

Ice design for décor enhancement
Ice luge for martini bar

Slide show photo montage mezzanine level 
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Hors D’ Oeuvres 
HOT SELECTION

Cheese steak spring roll
Classic crab cake with chili lime aioli 

Bourbon glazed scallops wrapped in bacon
Jerk chicken on a sweet potato biscuit

Shrimp in bacon with Warwick’s Lamaze sauce
Pecan chicken tenders with a dijon honey mustard
Chicken tandori skewers with a spicy curry sauce 

Lobster and shrimp spring roll
Vegetable spring roll   

Spinach and feta in phyllo  
Miniature kobe beef bite cheeseburger with homemade ketchup

Wild mushrooms in filo with a bleu cheese dip 
Spinach and goat cheese pizza on focaccia     

Teriyaki beef satay 
Chicken coconut skewers 

Black bean and shrimp quesadilla              
Gorgonzola, fig and caramelized onion profiterole 

Balsamic grilled portobello mushroom skewers with creamy avocado dip
Mini Coney Island franks in a blanket with dijon lager mustard 

Pulled barbeque pork with apple chutney on a mini biscuit

Hors D’ Oeuvres
COLD SELECTION

Grilled vegetables with goat cheese on a crostini
Mini bouché filled with curry crab salad
Assorted sushi rolls with wasabi and soy

Asian scallop on crostini
Prosciutto and melon crostini

Roasted tomato, kalamata olives and caper bruschetta
Sliced tenderloin with balsamic glazed onion on grilled focaccia

Brie, almond poached pear in a phyllo cup
Seared salmon with wasabi cream on crispy lotus root
Shrimp and spicy avocado tartlet with crème fraiche

Eggplant and roasted pepper relish on a chive potato pancake
Plum chutney chicken salad with oven dried fiji apple in an edible spoon

UPGRADE SELECTION 
(Sold per 50 pieces)

Pepper encrusted lollipop lamb chops with a balsamic fig glacé  
Classic shrimp cocktail with Ketel One cocktail sauce  

Tiger shrimp on sugar cane skewer with a sweet chili sauce

AN ASSORTMENT OF SLIDERS 
     Rare tenderloin with caramelized onions and horseradish chive sauce

     Char-grilled breast of chicken with raspberry aioli
     Jumbo lump crab cake with jalapeño aioli

Beef tenderloin chopsticks with raspberry microgreens  
Shrimp chopsticks with a sweet chili sauce
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Displays
INTERNATIONAL CHEESE DISPLAY

Fresh fruits, nuts, crackers, and flat breads
     To include, brie, manchego, creamy saga bleu, boursin, smoked gouda  

FRESH LANCASTER GARDEN
Fresh locally grown crisp vegetables

     Served with roasted red pepper hummus and gorgonzola dip

TUSCAN TABLE
A lavish display of insalata caprese skewers, marinated roasted peppers and artichokes, 

prosciutto di parma, soppressata, salami, oven dried tomato tapenade, 
imported olives and grilled vegetables

     Accompanied with roasted garlic crostinis, focaccia and herbed evoo

SPANISH TAPAS DISPLAY
Artisan young manchego cheese, sliced serrano ham, wine soaked figs, grilled eggplant stuffed 

with goat cheese, marinated roasted vegetables and spicy manzanilla olives
     Accompanied with tomato rubbed bread, and grilled olive bread

SHISH KABOB DISPLAY
Grilled lamb skewers with spiced mint marinade, skewered rosemary shrimp with 

mint pesto and pineapple curry glazed chicken skewers
     Served with hummus, baba ghanoush, tzatziki sauce, feta and roasted pepper dip, diced tomatoes

      tahini, olive tapenade.  Accompanied by mini pitas

HOT SMOKED SALMON AND CHUTNEY DISPLAY
Pineapple chili chutney, mango and green onion chutney, peach and cippolini chutney

     Accompanied by crispy lavosh bites

Displays
BAKED BRIE EN CROUTE

Double cream french brie, crusted with a fruit flavored chutney and sliced almonds
     Baked in a flaky puff pastry and served with grape clusters, dried fruit and sliced french bread

DIM SUM
Bamboo steamer baskets filled with shrimp dumplings, vegetable pot stickers 

and steamed barbeque pork buns
     Served with soy-ginger and sweet chili dipping sauces and chopsticks

 

Upgrade Displays
 

SUSHI DISPLAY
Assortment of sushi rolls including California , spicy tuna, Philadelphia and vegetable

     Accompanied with wakame salad, pickled ginger, wasabi, soy sauce and chopsticks
     Served on a sushi boat

FRESH FRUIT MARTINIS
Seasonal fresh fruits and berries, sliced and drizzled with a yogurt dressing and mint leaf

     Served in a martini glass
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Starters
 

KETEL ONE GRILLED SHRIMP MARTINI
Grilled shrimp with Ketel One cocktail sauce, lemon wedge and pea shoots 

Served in martini glass

TROPICAL FRUIT MARTINI
Drizzled with a vanilla bean sauce

CAPRESE TOWER
Buffalo mozzarella, heirloom tomatoes and basil with a balsamic drizzle

SPINACH AND CHEESE TORTALONI
Served with baby eggplant, baby zucchini and squash tossed in a pesto cream sauce

CRAB CAKE
With roasted red pepper sauce and garnished with seasonal micro greens

HOMEMADE SOUPS
Shrimp Bisque

Roasted Tomato Soup
Butternut Squash

Apple Bisque
Potato Leek

Italian Wedding 
Pasta E Fagioli

 

Salads
WATERCRESS AND ARUGULA SALAD

With fennel, asparagus, marinated balsamic tomatoes and a dijon sherry vinaigrette

HEARTS OF ROMAINE
With a creamy garlic dressing, red and yellow oven roasted tomatoes

ROASTED BABY BEETS
With arugula and goat cheese in a sherry tarragon vinaigrette

ICEBERG SALAD
With diced tomatoes, prosciutto cracklings, danish bleu cheese in a buttermilk ranch dressing

MACHE
With roasted cherries, toasted walnuts, shaved manchego in a champagne vinaigrette

CLASSIC CAESAR
With roasted garlic crostinis and freshly shaved parmesan cheese

MIXED BABY GREENS
With white poached pears, toasted pecans, danish bleu cheese in a balsamic fig vinaigrette

CLASSIC MIXED GREEN SALAD
With grape tomatoes, English cucumbers, shaved Bermuda onions, homemade garlic croutons in a

balsamic vinaigrette

Upgrade Salads
 

TUSCANY SALAD
Mixed greens with asparagus, prosciutto and fresh mozzarella cheese

BRISBANE SALAD
Mix greens, spinach, mandarin oranges, seasonal flowers, candied walnuts in a raspberry vinaigrette 

MODESTO SALAD
Melon, figs, and prosciutto in a balsamic reduction
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Entrées
 

STUFFED CHICKEN BREAST
Stuffed with wild mushroom risotto and brie cheese with a red wine demi  

GARLIC ROASTED CHICKEN
With prosciutto, figs and herb cream

CHILI GLAZED WILD ALASKAN SALMON
Topped with a mandarin tapenade

PISTACHIO AND ROSEMARY CRUSTED LAMB RACK
With a pomegranate port sauce

GRILLED AGED NEW YORK STEAK
With a tarragon bleu cheese butter

PAN FRIED CRAB AND LOBSTER CAKES
With a tomato avocado relish

GRILLED FILET MIGNON
Topped with vidalia onions and a bleu cheese butter

 
CHILEAN SEA BASS

With fennel, kalamata olives and orange zest

SLICED PORK LOIN
Stuffed with sweet red onion, pear and bacon with sherry demi glaze

Entrées
 

JUMBO STUFFED SHRIMP
Stuffed with lobster and english pea risotto with tarragon dijon sauce

All the above items are available as a duet plate of your choice

  DUET ENTRÉE SUGGESTIONS
 

PEPPERCORN CRUSTED PETIT FILET
With a madeira demi glace paired with jumbo shrimp, stuffed with lump crabmeat with pernod 

beurre blanc

GRILLED PETIT FILET
With a port wine demi glace, paired with broiled 4 oz. petit brazilian lobster tail and drawn butter 

PAN SEARED PETIT BISON FILET
Paired with jumbo lump crab cake topped with a dijon mustard crème fraiche

PAN SEARED CHICKEN BREAST
Wild mushroom demi glace, herb crusted salmon and citrus beurre blanc

GRILLED ATLANTIC SALMON
With ginger lobster sauce, paired with seared petit filet and balsamic demi glaze

 
PORCINI CRUSTED SEA BASS

Paired with a grilled all natural petit filet and bordelaise sauce

With the assistance of our talented culinary team, we are committed to creating a unique 
experience for your wedding. If you would like to offer a pre- selected choice of more 

than one entrée, the price of the higher entrée will apply to all your guests.
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Station Reception
SALAD STATION

Mesclun, romaine and spinach
Kalamata olives, roasted peppers and feta cheese, hearts of palm, mandarin oranges, crumbled

gorgonzola, dried cherries, and toasted pecans
Citrus-dijon vinaigrette, buttermilk drizzle, raspberry vinaigrette and tomato vinaigrette dressings

MASHED POTATOES AND MORE
(select three)

Whipped Yukon gold potatoes
Honey butter sweet potatoes

Creamy pea and lobster risotto
Aged cheddar cheese grits

Oven roasted tomato polenta
     Toppings include: caramelized onions, cheddar cheese, chopped bacon, 

chives, sour cream, crumbled bleu cheese, pancetta cracklings,
 broccoli and butter poached rock shrimp

SOUP STATION 
(select three)
Shrimp bisque

Roasted tomato soup (served with mini grilled cheese) 
Butternut squash

Apple bisque
Potato leek

Ginger carrot
Orange pumpkin

Toppings offered:
grated parmesan cheese, crème fraiche, cheddar cheese, Pancetta cracklings and oyster crackers

     accompanied with herb parmesan bread sticks and crusty french bread

Station Reception
ASIAN FUSION

Grilled teriyaki pork loin with pineapple miso sauce, Vietnamese shrimp and crab cakes with chili 
lime sauce, mango and sweet red pepper stir-fry with chicken served with asian greens stir fried 

with garlic slivers and coconut jasmine rice 

CAJUN CREOLE 
Chicken fricassee, shrimp and crab gumbo, duck and andouille jambalaya

     Served with dirty rice, sweet and sour rutabaga, and mini pineapple corn muffins

PHILADELPHIA CHEESESTEAK 
Mini cheese steaks made to order with your favorite toppings  including beef and chicken steaks, 

roasted peppers, caramelized cippolini onions, cheese wiz, hot and sweet cherry peppers, homemade 
ketchup offered with mini stuffed potato skins

SLIDER STATION 
Rare tenderloin of beef and caramelized onions with a horseradish chive sauce, Char-grilled breast 
of chicken with raspberry mayonnaise, Smoked pork with  peach chutney, Jumbo lump crab cake with 

jalapeño aioli  served with a trio of purple, rose and sweet homemade potato chips

PASTA STATION 
(select three)

Lobster ravioli with a brandy cream sauce and wild mushrooms
Penne arrabbiati with spicy sausage and tomato sauce
Cheese tortellini with roasted tomato cream sauce

Orecchiette  with breast of chicken, mushrooms, artichokes, capers and prosciutto 
Cavatappi with sausage, eggplant, and basil

Radiatore with an asiago cream sauce
Pesto agnolotti with a fresh organic tomato sauce

Station served with shaved parmesan curls, grilled focaccia and crusty italian bread
Toppings offered:

fresh asiago cheese, red pepper flakes, sun dried tomatoes, imported olives, fresh basil, 
pancetta cracklings

(Station reception continued on the next page)



 All pricing is subject to 20% service fee, 8% sales tax and 10% beverage tax.  Pricing is subject to change.

Radisson Plaza-Warwick Hotel 220 S. 17th St Philadelphia PA 19103             215-735-6000

 All pricing is subject to 20% service fee, 8% sales tax and 10% beverage tax.  Pricing is subject to change.

Radisson Plaza-Warwick Hotel 220 S. 17th St Philadelphia PA 19103             215-735-6000

Station Reception Continued
CARVING STATION 

(select two)
Herb and mustard turkey with green onion gravy, Char grilled beef tenderloin with three herb chimi-

churri Pork loin stuffed with spinach, smoked gouda and bacon, with a marsala demi glaze, 
Fennel dusted stuffed salmon, Arugula, Smoked peppers with a sun dried tomato buerre blanc, 
Jerked spiced sirloin served with caribbean rice and fried plantains, Flank steak with chipotle 

barbeque sauce, Ancho chili honey glazed bison ribeye, Served with rustic rolls 

Upgrade Stations
NEW ENGLAND SHELLFISH BAR

Freshly shucked seasonal oysters on the half shell, little neck clams on the half shell, chilled 
jumbo shrimp, cold water crab claws, Steamed pei mussels in a white wine and garlic sauce, and spicy 

crab shooters, Accompanied by cocktail sauce, lemon remoulade and lemon wedges  

BLUE WATERS SEAFOOD BAR (Select three)
Shrimp scampi with fresh garlic cloves, clams casino, broiled salmon bites, calamari salad, New 

England clam chowder, miniature crab cakes, Served with oyster crackers, cocktail sauce, lemon 
remoulade and lemon wedges  

SUSHI STATION
Have your sushi hand rolled fresh by our sushi chef. Includes california roll, tuna roll, vegetable roll 
and assorted sashimi. Accompanied with wasabi, wakame salad, pickled ginger, soy sauce and chop sticks  

Chef attendant required on all stations 
Station receptions are offered for a maximum of two hours of food service

Dessert Upgrades
 

INTERNATIONAL COFFEE BAR
Freshly brewed coffee, espresso and cappuccino, Accompanied with white chocolate straws, freshly 

whipped cream, chocolate shavings, cinnamon sticks, swizzle sugar sticks, baileys irish cream, kahlua, 
frangelico and flavored syrups

FLAMBÉ 
Bananas foster flambé served over vanilla ice cream; balsamic strawberries flambéed in 

cherry brandy served over mini waffles with fresh whipped cream, spice islands pineapple 
flambé, served over coconut ice cream

CANDY TABLE 
From nostalgic favorites like Mary Janes or jumbo lollipop bundles, to melt in your mouth 

truffles,  let us create a candy fantasyland for your guests to enjoy. Your candy table can be 
color coordinated, themed and displayed with your ideas in mind.

Departing Thoughts
SOFT PRETZEL BAGS

Famous Philadelphia soft pretzels in white bags by the Ballroom door say thank you for coming

FLAVORED ELIXER WATER OR HOT APPLE CIDER STATION
Beautifully displayed beverages seasonally appropriate are refreshing and thoughtful

SLICE OF HEAVEN 
Your custom designed wedding cake cut and placed in white bags for your guests to take home for

next day memories of a beautiful event.



Radisson Plaza-Warwick Hotel 
220 S. 17th St Philadelphia PA 19103             

215-735-6000


