
WEDDING 

EXPERIENCE



ONE Bal Harbour Resort & Spa 

Experience

ONE Bal Harbour Resort & Spa is an ultra-luxury 

oceanfront hotel with world-class amenities and 

services on a spectacular five-acre site. Located in Bal 

Harbour, Floridaôs Most Fashionable Destination and 

near Bal Harbour Shops, this 18-story hotel elegantly 

combines refined and peaceful contemporary interiors, 

unique custom-made artworks, with an exquisite 

ambiance. The hotel features a $4 million, specially 

commissioned art collection.  

The ONE Bal Harbour Resort & Spa is considered one 

of the most extraordinary sites in Florida, this venue is 

the most coveted location in this exclusive and stylish 

beach community. Equidistant from the Miami and 

Fort Lauderdale airports and within 6 miles of South 

Beachôs renowned nightlife and cultural attractions, 

the ONE Bal Harbour Resort and Spa offers guests a 

unique 180 degree panoramic view. 

Featuring 124 Studios and Executive Suites, each 

guest room design is enhanced by spacious Modern 

perspectives opening to large terraces with panoramic 

views. In this luxurious interior, precious mahogany 

wood, granite stone and leather accents also convey a 

serene and warm atmosphere.

A discounted group rate could be extended for your 

wedding when blocking at least 10 rooms for two 

nights. Also depending on your Banquet Food & 

Beverage Minimum, an complimentary upgrade to a

1-bedroom suite could be provided on the night of 

your wedding
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A Day of Relaxation 
before the Big Moment
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Our Spa at ONE Bal Harbour Resort & Spa offers 

10,000 square feet of pristine, state-of-the-art luxury. 

Its 15 treatment suites offer breathtaking ocean 

views as well as a private beachfront cabana for 

secluded outdoor therapies. 

Every guest who enters the Spa holds a unique and 

personal distinction. This is the essence of the 

Guerlain experienceða customized occasion 

created especially for the client. While enjoying the 

facilities of the spa, clients undergo a systematic 

analysis to personalize their therapies.

Each treatment is uniquely tailored according to the 

results of a Self-Assessment Questionnaire. The 

luxury therapies include Harmonizing Massage, 

Hydrotherapy, Body Sublimation, Personalized 

Facials, Intensive Hand and Foot Therapies, 

Makeup Artistry, and Full and Partial-Day Spa 

Experiences.

Our special Bride can enjoy and lavish herself with 

her girlfriends as they prepare themselves for the 

evening highlight.



One-Hour Cocktail Reception
Our wedding menus have been created by our chef using seasonal and

organic ingredients to enhance the culinary experience for you and your guests.

Cold
Please select 3 items

ÅVegetable Summer Roll, Sesame Soba Noodles, Soy Glazed Shitake Mushrooms, Pickled Ginger 

with Peanut Ponzu

ÅCurried Chicken Salad on a Papadam with Mango Ginger Chutney

ÅHomemade Mozzarella Skewers with Cherry Tomatoes and Basil

ÅEndive Spears with Blue Cheese Mousse and Candied Walnuts

ÅPickled Wild Mushroom and Basil Brushetta on Toasted Ficelle

ÅArtichoke, Roasted Red Pepper, and Olive Tapenade on a Toasted Ficelles with Shaved Parmesan

ÅSpicy Tuna Rolls Wrapped in Cucumber with Wasabi Mayo

ÅSmoked Almond Peekytoe Crab Salad in a Lemon Thyme Profiterole

ÅScallop Ceviche with Passion Fruit, Aji Amarillo, and Toasted Coconut on a Plantain Chip

ÅTuna Ceviche with Mango, Pickled Ginger, Serrano Chile, and Black Sesame

ÅSmoked Salmon, Red Onion Marmalade, and Violet Mustard Crème Fraîche on a Buckwheat Blini

ÅCarpaccio of Beef Tenderloin on a Garlic Crostini with Shaved Grana and White Truffle Oil

ÅJumbo Lump Crab Louis on Ruby Endive with Micro Cress

Hot
Please select 3 items

ÅBraised Picadillo of Pork on Plantain Chips

ÅSkewered and Grilled Portobello Mushrooms with Salsa Verde

ÅCrispy Thai Spring Rolls

ÅGrilled Chicken Taquitos with Avocado Butter

ÅJerk Chicken Satay with Mango Chutney

ÅAsparagus Tartlet with Goat Cheese and Preserved Lemon

ÅCaramelized Pear and Roquefort Tartlets with Candied Walnuts

ÅCoconut Beef Satay with Roasted Peanut Sauce

ÅKey West Pink Shrimp ñCorn Dogò with Orange Blossom Honey Mustard

ÅKey West Conch Fritter with Mango Ketchup

ÅDuck Confit Empanada with Mango Ginger Mojo

ÅHoisin Glazed Duck Confit on a Scallion Pancake with Litchi Salsa

ÅRed Stripe Beer Battered Alligator with Key Lime Remoulade

ÅSesame Crusted Rock Shrimp Brioche Toast with Mango Chile Sauce

ÅGuava Glazed Lechón Asado on a Tostone with Cilantro Chimichurri

ÅMini Caribbean Crab Cake with Sweet Chile Aioli

ÅShrimp Wrapped in Prosciutto and Sage with Aged Balsamic

ÅSugarcane Skewered Grilled Shrimp with Honey Lemongrass Mojo

ÅBlack Pepper Crusted Beef Tenderloin on a Parmesan Polenta Cake with Tarragon Horseradish 
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Please select one station

Reception Displays
All reception specialties and stations based on a one hour reception

Vegetable Display
Medley of Fresh Raw Garden Vegetables and Assorted Olives

Choice of Two Dips: Aioli, Crème Fraîche, Bleu Cheese, or Hummus

Deluxe Artisanal Cheese & Antipasto Presentation
Domestic and Imported Italian Artisanal Cheeses

Selection of Italian Cured Meats, Marinated Sicilian Tomatoes and Roasted Peppers

Selection of Italian Olives, Assorted Dried and Fresh Fruit, Compotes

Rustic Breads and Crackers with Mediterranean Bread Display

Assorted Displays
Please select one station

ÅCarpaccio of Peppercorn Crusted Beef with Eggplant Capponata and Pesto Drizzle

ÅWarm Goat Brie in Puff Pastry with Fruit Preserve

ÅñVietello Tonnatoò with Lemon, Caper Berries and Aioli 

ÅCoriander Crusted Yellow Fin Tuna with Snow Peas, Cucumber, Carrot, Yuzu, Soy and Shiso

Additional Display Reception Station

Seafood Station
Based on seasonal availability, price per item, min. 3 dozen per item, ice sculpture (cost  depend on design)

Chilled Mediterranean Mussels and Little Neck Clams - 4

Seasonal Oysters on the Half Shell - 4

Snow Crab Claws - 6

Colossal Gulf Shrimp - 6

Florida Stone Crab Claws - Market Price

Cracked Maine or Florida Lobster - $ Market Price

Served with Mignonette, Horseradish Cocktail Sauce and Lemon-Garlic Aioli

Display Stations
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Live Action Reception Stations
All stations require an attendant, one for every 50 guests at $150

Pasta Station
ÅVeal Agnolotti with Natural Jus and Parmesan

ÅRigatoni with Cèpes, Garlic, Tomato and Fontina

ÅLinguini a la Carbonara with Peas and Bacon

ÅAcorn Squash Ravioli with Brown Butter and Sage

ÅPotato Gnocchi, Caramelized Pear with Crumbled Walnuts

Selection of two at 16

Seafood Paella Station
Valencia Rice with Saffron, Tomato, Fresh Fish, Lobster, Clams, Mussels, and Scallops

34

Risotto Station
ÅAsparagus, Parmesan and Truffle Oil

ÅWild Mushroom and Fresh Herbs

ÅGulf Shrimp, Tomato, Basil and Arugula

Selection of two at 22

Sushi Station
One Japanese Attendant required per 50 guests at 300 per attendant with a minimum of 30 guests

Cured King Mackerel, Tuna, Salmon, Eel, Ginger Salmon Belly Roll, Spicy Tuna Roll, 

Pickled Ginger, Wasabi

40 ïbased on five pieces per guest

Flatbread Station
ÅWild Mushroom, Fontina, and White Truffle Oil

ÅLacquered Five Spiced Duck, Goat Cheese, and Dried Apricot

ÅProscuitto, Fig Jam, and Gorgonzola

ÅSmoked Chicken, Guava BBQ, and Gouda

ÅSun Dried Tomato, Roasted Red Pepper, Kalamata Olive, and Goat Cheese

Selection of two at 22
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Enhancements to your 1-Hour Cocktail Reception



Carving Stations
All carving stations are served with miniature specialty rolls. Each station require an attendant, one for every 50 guests at

150 per attendant. Prices based on one hour .

Whole Roasted Turkey with Citrus & Rosemary Salt served with Cranberry Relish with Mango

16

Roasted Beef Ribeye with Horseradish Crème Fraîche and Garlic Jus

20

Honey Glazed Smoked Ham with Traditional Condiments

16

Salmon in Brick Dough with Spinach and Remoulade

18

Roasted Pork Loin with Southern Comfort Apple Jus and Apple Compote

18

Rosemary Wrapped and Roasted Rack of Veal, Mixed Mushroom served with Madeira Sauce

20

Colorado Rack of Lamb with Minted Garlic Jam

32

Strip Loin of Beef with Rosemary and Thyme with Truffle Jus

22

Roasted Beef Tenderloin ñChateaubriandò with Peppercorn Crust and Brandy Sauce

24

Ginger Stuffed Whole Roasted Snapper with Spicy Julienne Pepper Sauce

19

Roasted Leg of Lamb with Garlic and Thyme served with Natural Jus and Mint

22
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Plated Dinners

Dinner Prices are based on Four Courses to include Appetizer, Salad, Entrée, Dessert,

Assorted Breads and/or Rolls with Sweet Butter, Freshly Brewed Illy® Gourmet Coffee,

Decaffeinated Coffee and a Selection of International Gourmet Teas

Appetizers
Please select one

ÅSeared Rare Yellow Fin Tuna, Ginger, Sesame Oil with Marinated Daikon in Lime Juice

ÅPeeky Toe Crab Cake with a Mango Asian Pear Slaw

ÅWild Mushroom Risotto with Parmesan and Crisp Pancetta

ÅRare Seared Coriander-Crusted Tuna with Soy, Yuzu and Shiso

ÅGoat Cheese and Basil Stuffed Rabbit Roulade, Applewood Bacon with Tomato-Olive Sauce

ÅSautéed Shrimp, Tapenade, Escalivada, Roasted Peppers Oil with Jerez Reduction

ÅVegetable Vietnamese Rolls with Peanut Thai Sauce

ÅBlue Cheese Ravioli, Endive, Granny Smith Apple, Celery Root with Warm Hazelnut Vinaigrette

ÅPorcini Dusted Maine Diver Scallops, White Truffle Infused Parsnip Puree with Foie Gras Sauce

ÅSteamed Prince Edward Mussels with Coconut Lemongrass Broth

Salads
Please select one

ÅPetite Arugula, Shaved Red Onions, Sweet Corn, Crisp Pancetta with Balsamic Vinaigrette

ÅOrganic Field Greens of Homestead Farm Selection, Mango, Grape Tomatoes, Manchego, 

Marcona Almonds with Cumin-Raisin Vinaigrette

ÅñGreekò Tomato and Bibb Lettuce Salad with Australian Goat Feta Cheese, Olives, Cucumber, Red 

Onion and Red Wine Vinaigrette

ÅHomemade Mozzarella and Heirloom Tomatoes, Fresh Basil, Extra Virgin Olive Oil with a Selection 

of Sea Salts

ÅCaesar Salad of Romaine Hearts, Eggless Caesar Dressing, White Anchovies with Parmesan

ÅBaby Lettuces and Poached Pear with Gorgonzola and Toffee Pecans

ÅBaby Spinach Salad, Roasted Corn, Tomatoes, Fords Farm Cheddar Cheese, Red Onions with  

Warm Applewood Smoked Bacon Vinaigrette

Intermezzos
9 additional

Tangerine Ginger Rose Petal Champagne Grapefruit Campari

Orange Rosemary Pomegranate Lemon Thyme

Coconut Lime Mojito
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Entrées
Please select one

Lavender Honey Glazed Bell and Evans Chicken Breast with Roasted fingerling Potatoes and 

Broccolini

220

Grilled Scottish Salmon with Sweet Pea Risotto served with Vanilla Saffron Beurre Blanc

224

Pan Seared Black Grouper with Boniato  & Chorizo Hash served with Romesco Sauce

242

Crispy Yellowtail Snapper with Portobello & Baby Artichoke Confit and Key Lime Emulsion

220

Berkshire Pork Tenderloin, Apple Compote, Twice Baked Potatoes, Baby Vegetables with Southern 

Comfort Jus

235

Grilled Beef Tenderloin, Caramelized Sweet Onion, Polenta Cake, Root Vegetables, Roasted Garlic 

with Gorgonzola

252

Prosciutto Wrapped Veal Medallion, Wild Mushroom Polenta, Sage, Roasted Shallots and Porcini 

Oil

262

Seared Beef Tenderloin, Jumbo Shrimp, Truffled Risotto Cake and Broccolini Rabe with Cabernet 

Demi and Scampi Sauce

254

Proscuitto-Wrapped Veal Medallion and Pan Roasted Chicken Breast with Wild Mushroom Polenta, 

Sage, Roasted Shallots with Porcini Oil

245

Petite Beef Tenderloin, Sautéed Spinach and Rosti Potato with Truffle Hollandaise and Butter 

Poached Maine Lobster Wrapped in Cucumber over Vegetable Julienne

277

Plated Dinners

Continued
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Å Passion Fruit Tart with Raspberry Coullis

Å Peach Panna Cotta with Tropical Fruit Salsa

Å Ginger Snap Cup, Tahitian Vanilla Crème with Fresh Berries

Å Crema Catalana. Lemon Custard, Caramel Gelee with Sable Breton

Å Fresh Raspberry Cheesecake with Crème Fraîche Chantilly

Å Total Darkness with Guanaja Mousse, Araguani Crème, Crunchy Sacher with Chocolate Sauce

Å Milk Chocolate Dome, Dulce de Leche Surprise with Coffee Caramel Sauce

Å Cream Cheese and Guava Sphere with Strawberry Sauce

Å Chocolate Bavaroise, Praline Inside with Coffee Caramel Sauce

Å Milk Chocolate Banana Pudding  with Candied Spice Pecans

Å Soft Chocolate Raspberry Cake

12

Dessert Table
Minimum of 25 guests

Å Raspberry Charlotte

Å Millefeuilles - Crispy Golden Puff Pastry with Crème Pâtissière

Å Fresh Raspberry Cheesecake with Crème Fraîche Chantilly

Å Mango Mascarpone Cheese Cake

Å Apple Squares

Å Flourless Chocolate torte

Å Cheese Creme Caramel

Å Crema Catalana Spoons

Å Coffee Flan

Å Fruit Tarts, Lemon Crème

Å Peach Verrine, Mascarpone Cream, Oatmeal Crumble

Å Opéra Chocolate Cakes

Å Devil Tres Leches

Å Berry Tiramisu 

Å Pina Colada Flan

Å Greek Yogourt Panacotta Shot

Å White Chocolate-Passion fruit Parfait

Å Tropical Triffle

Å Passion Fruit Meringue Tarts

Å Chocolate Domes

Å Arroz Con Leche

Petit ïSelection of 6 at 18

Grande - 38

Plated Desserts

Enhancements to your  Dessert Experience
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Wedding Cake by ñWe Take The Cakeò

Cake Flavors Frosting
ÅChocolate buttermilk ÅVanilla or chocolate

ÅGolden butter vanilla ÅButter cream

ÅStrawberry

ÅCoconut

ÅHummingbird Fondant
Å(banana, pineapple and pecans) ÅWhite

ÅCarrot ÅOff-White

ÅLemon ÅDark Chocolate

ÅTropical pineapple

Å(Pineapple, macadamia nut and coconut)

ÅBanana chocolate chip

Fillings
ÅCream cheese filling ÅFresh strawberries

ÅFresh raspberries ÅRaspberry jam

ÅLemon marmalade ÅCoconut cream

ÅPineapple cream ÅBanana cream

ÅVanilla cream ÅWhite chocolate mousse

ÅDark chocolate mousse ÅGerman chocolate (caramel and coconut)

ÅCoffee mousse ÅBaileys coffee mousse

Suggested Combinations
ÅCoconut cake with coconut cream filling

ÅLemon cake filled with lemon marmalade 

ÅStrawberry cake filled with fresh strawberries and vanilla cream

ÅCombination of golden butter cake and chocolate cake 

ÅClassic chocolate cake filled with chocolate 

ÅClassic vanilla cake ïtheir golden butter yellow vanilla cake

ÅChocolate cake filled with coffee mousse
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Hosted Bar Premium Bar

ÅGrey Goose Vodka
×Crafted from the finest French Wheat, with water naturally filtered through champagne limestone, and 

carefully distilled according to uncomprising traditions of Franceôs Cognac Region

ÅKetel One Vodka
×Distilled using a alembic copper pot stills combined with the highest quality of wheat base and filtering the 

distillate through charcoal using nothing of gravity

ÅBacardi Silver Rum
×Original and light-bodied rum aged between 1 & 2 years, blended and passed through a second charcoal 

filtration to achieve maximum clarification and characteristics

ÅBacardi 8 Rum
×Aged for 8 years in carefully selected oak barrels, it features notes of prunes, apricots, nutmeg and vanilla 

over a clean woody background of oaks 

ÅTanqueray Gin
×Crafted using a time honored recipe of only the highest quality grains, the purest water, the most select 

juniper berries, finest botanicals, and a unique quadruple-distillation process

ÅBombay Sapphire Gin
×100% natural flavors combine to create a gentle, aromatic taste layered with zesty citrus, delicate nutty oils, 

rich exotic spices and a hint of sweetness before ending with light lavender notes and a long peppery finish

ÅHerradura Responsado
×Aged for 11 months, this tequila is perfect balance of wood, fruity notes, vanilla and spices transport you to a 

magical place of beauty

ÅPatrón Silver
×Crystal clear, pure ultra tequila made from the finest blue agave grown in the highlands of Jalisco, Mexico

ÅChivas Regal Scotch
×Using Strathisla, the finest example of Speyside malts, this 12-year old whiskey is round and creamy to the 

palate with a full, rich taste of honey and ripe apples, with vanilla, hazelnut, and butterscotch notes producing a 

rich and lingering finish

ÅJohnnie Walker Black
×A deluxe blend of as many as forty whiskies, each aged twelve years or more

ÅJack Daniels
×Through Charcoal Mellowing (poured through ten feet of sugar maple charcoal), it is placed into carefully 

selected barrels with interiors charred to caramelize the woodôs natural sugars to draw the whiskeyôs rich amber 

color, distinctive flavor, and finish

ÅMakerôs Mark
×Kentucky distillery which uses pure, iron~free limestone spring water with yellow corn & red winter wheat 

from specially selected small farm cooperatives

ÅCrown Royal
ÅRich, golden amber blended whiskey with delicately smooth and creamy taste with hints of oak and the sweet 

taste of vanilla

ÅOpen Hosted Premium Bar includes Premium Liquors, Select Red & White Wines, Imported & Domestic 

Beers, Assorted Soft Drinks, Juices and Mineral Waters

ÅSelect Red and White Wine poured throughout dinner

ÅPiper Heidsieck Champagne Toast

Our aim with our beverage flights are to continually source and introduce you to what we feel 

are some of the finest liquors available to us from around the world. As part of our core values, 

we will always strive to provide you with products emphasizing what we feel are considered 

localized luxury
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