Your Wedding Celebration

21000 NYS Route 3  Watertown, NY 13601
(315) 788-0700
www.ramadawatertown.com

Congratulations on your Engagement!
We are honored that you are considering Ramada Watertown as the site for
your special celebration!
Ramada Watertown is located at Exit 45 off
Interstate 81, right in the heart of Watertown’s
shopping district. Our location is centrally
located near all the major attractions
including Fort Drum, The 1000 Islands,
Thompson Park Zoo and Watertown
International Airport.
Your ideal wedding awaits you at Ramada
Watertown. Whether you are planning an
intimate gathering or a grand celebration,
our wedding specialist is experienced in
hosting social events of all kinds. Your
wedding coordination is supported from
beginning to end with dedication and
attentiveness; creating a stress-free,
personalized wedding experience.
Our spacious and elegant Renaissance Ballroom can accommodate up to 180
guests. The design of the room makes it easy to customize the room set -up to
enhance the theme of your wedding. Our beautiful Gazebo is perfect for a
poolside ceremony or simply for photographs with loved ones.
Inside, you will find different catering options for your reception. Our chef
prepares each dish with care and the attention to detail your special day
deserves. Choose from butler-passed hors d’oeuvres, gourmet plated dinners
and extravagant buffets to serve your guests. When it comes to drinks, our
professional bar staff will serve a selection of wine, beer and spirits on a cash or
host basis.
At Ramada Watertown, our goal is to exceed our guest’s expectations. With our
personalized service and professionalism, we allow you to have a stress-free
wedding planning experience ensuring that every aspect of this unforgettable
day lives up to your dreams!

Ramada Watertown Management & Staff
8% Sales Tax, 13% Gratuity and 7% Administrative Fee Not Included

Complimentary, Personal Touches
Included with Every Package



Professional Sales Coordinator to help plan your menu and all
the details of your reception



Complimentary Butler-Passed Champagne for all adult guests



Complimentary Champagne Toast for the head table

Complimentary Hotel Room on the night of your wedding




Special guest room rates & reservation cards

Complimentary Breakfast for all overnight guests in R-Place
Restaurant




Complimentary Parking

Complimentary Cake Cutting Service

White table linens and choice of colored napkins


Outdoor Poolside Gazebo for pictures

8% Sales Tax, 13% Gratuity and 7% Administrative Fee Not Included

Hotel Room Accommodations
When planning accommodations for your out-of-town or local guests,
let the staff at Ramada Watertown make them feel at home.
Room Blocks may be set up with absolutely no financial obligation to the Bride
and Groom whether your wedding is being held at our facility or at another
location.



Group blocks can be created for ten rooms or more based on
availability.



Please let your Sales Coordinator know as soon as possible if
you’d like to set up a block.



The Group Block is held under contract in the Bride & Groom’s
last names for your guests’ convenience when making
reservations.



Group Blocks are released to the general public 30 days prior
to the reception.



The Ramada Hotel can provide you with the reservation cards
at no charge to include with your wedding invitations.



Group Rates can be extended to dates surrounding the
contracted room block for guests who may want to turn your
wedding invitation into an extended vacation.

8% Sales Tax, 13% Gratuity and 7% Administrative Fee Not Included

Hors d’oeuvres
Hors d’oeuvres are a great way to start your reception during your cocktail hour.
Ramada Watertown offers a variety of hors d’oeuvres that may be Butler-Passed
or displayed as a station.

Displays per person
Fresh Fruit Display
$3.00 per person

Fresh Vegetables and Dip Display
$3.00 per person

Assorted Cheese and Crackers Display
$3.95 per person

50 Piece Trays
Mini Quiche- $65
Mini Chicken Cordon Bleu - $60
Sausage Stuffed Mushroom Caps - $65
Vegetable Spring Rolls with Dipping Sauce - $70
Bacon Wrapped Scallops - $105
Spanakopita - $65
Franks in a Blanket - $60
Italian or Swedish Meatballs - $45

100 Piece Trays
Fresh Shrimp with Cocktail Sause – Market Price
Chicken Wings (mild, medium, hot or BBQ) - $120

8% Sales Tax, 13% Gratuity and 7% Administrative Fee Not Included

“The Special Day”
$25.00 per person
Custom design your menu with our Three-Course Plated Dinner.
Entrees served with Assorted Sodas, Coffee, Decaf and Tea.
Course One:

Soup du jour
Course Two:

Garden Salad with Italian Dressing or Caesar Salad
served with Fresh Rolls and Butter
Course Three:

Choice of Two Dinner Entrees:
Chicken Parmesan with Penne Pasta
Boneless chicken breast breaded and cooked golden brown, topped with our house marinara
and three cheese blend and served with Chef’s choice vegetable

Mushroom Asiago Chicken
Boneless chicken breast sautéed in white wine and topped with a mushroom asiago sauce

Florentine Stuffed Pork Loin
Slow roasted pork loin stuffed with sautéed spinach and provolone cheese
and pared with a white sauce

Baked Lemon Garlic Haddock
Seasoned Haddock broiled in white wine and layered with a creamy lemon garlic sauce

Traditional Roasted Turkey

Tender roasted turkey served with signature bread stuffing and served with Chef’s choice starch
and vegetable

Vegetable Lasagna
Freshly steamed vegetables and ricotta cheese layered between lasagna noodles and topped
with an Alfredo style sauce

8% Sales Tax, 13% Gratuity and 7% Administrative Fee Not Included

“The Unity of Dreams”
$32.00 per person
Custom design your menu with our Three-Course Plated Dinner.
Entrees served with Assorted Sodas, Coffee, Decaf and Tea.
Course One:

Soup du jour
Course Two:

Garden Salad with Italian Dressing or Caesar Salad
served with Fresh Rolls and Butter
Course Three:

Choice of Three Dinner Entrees:
Slow Roasted Prime Rib with au jus

Herb and garlic infused and served with Chef’s choice starch and vegetable

New York Strip Steak
Seasoned with freshly cracked peppercorn and topped with peppercorn sauce and served with
Chef’s choice starch and vegetable

Stuffed Boneless Chicken Breast
Baked chicken stuffed with our signature bread stuffing and topped with a white wine infused
cream reduction and served with Chef’s choice starch and vegetable

Chicken Parmesan with Penne Pasta
Boneless chicken breast breaded and cooked golden brown, topped with our house marinara
and three cheese blend and served with Chef’s choice vegetable

Florentine Stuffed Pork Loin
Slow roasted pork loin stuffed with sautéed spinach and provolone cheese
and pared with a white sauce

Haddock Skaneatles
Haddock filet broiled in a lemon white wine reduction, topped with buttery cracker crumbs and
served with Chef’s choice starch and vegetable

Traditional Roasted Turkey

Tender roasted turkey served with signature bread stuffing and served with Chef’s choice starch
and vegetable

Vegetable Lasagna
Freshly steamed vegetables and ricotta cheese layered between lasagna noodles and topped
with an Alfredo style sauce

Pasta Primavera
Penne pasta with an array of fresh vegetables sautéed in a white wine garlic butter sauce

8% Sales Tax, 13% Gratuity and 7% Administrative Fee Not Included

“Forever After”
$35.00 per person
Custom design your menu with our Signature Dinner Buffet
Served with Assorted Sodas, Coffee, Decaf and Tea.
Chef’s Choice of Seasonal Vegetable
Choice of 3 Salads:
Garden Salad with Italian Dressing
Caesar Salad
Tortellini Salad
Green Beans in Fresh Herbs and Balsamic Vinaigrette
Seasonal Fruit Salad
Macaroni Salad
Potato Salad
Tomato, Basil & Cucumber Salad
Marinated Mushrooms
Choice of 3 Sides:
Garlic Mashed Potatoes
Oven Roasted Potatoes
Rice Pilaf
Macaroni and Cheese
Baked Potato
Penne Pasta Marinara
Broccoli Pasta Alfredo
Choice of 3 Entrees:
*Sliced Top Round in au jus
Baked Chicken
Chicken Cacciatore
Chicken Marsala
Homestyle Lasagna
Broiled or Fried Haddock
*Traditional Roasted Turkey with Stuffing and Gravy
*Florentine Stuffed Pork Loin
*Carving Stations Available for an additional $4.00 per person

8% Sales Tax, 13% Gratuity and 7% Administrative Fee Not Included

Host Bar
Per Person Pricing Includes House Wine, Beer & Assorted Soda
One Hour
Two Hours
Three Hours
Four Hours

House

Premium

$11.00
$17.00
$22.00
$28.00

$12.00
$18.00
$24.00
$28.00

Wine, Beer & Soda Bar
Per Person Pricing Includes
House Wine, Draft Beer & Assorted Soda
One Hour ………….$8.00
Two Hours ………. $12.00
Three Hours …….... $16.00
Four Hours …… …$20.00

Cash Bar
House Brands
House Wine
Domestic Beer
Premium Beer
Premium Brands
Premium Wine
Soda
Bottled Water

$6.50
$5.50
$4.50
$5.50
$7.50
$7.50
$2.50
$2.50

Miscellaneous
There is an additional $25.00 per bartender plus gratuity for all bar services
One bartender is customary for every 50 people in attendance
Ramada has a ‘No Shots’ policy for all wedding party attendants and guests!

8% Sales Tax, 13% Gratuity and 7% Administrative Fee Not Included

Terms & Conditions
1.) Ramada Watertown recognizes it has a responsibility to provide our guests an environment
conducive to warm social gatherings. As a service of alcoholic beverages relates to this activity,
we believe our responsibility is to maintain this environment. We allow a maximum of 5 hours of
any bar.
2.) Ramada Watertown requires a non-refundable deposit of $1,000 to hold any room. Full
payment shall be made in the form of a certified check or cash 1 week before the event date.
Credit cards are accepted but require a 5% service charge.
3.) An estimated number of guests attending your function must be given 14 days prior to the
event. At this time, we will provide a room diagram.
4.) The final, guaranteed number of guests attending the function must be given 7 days prior to
the event. Once we have received this number we will provide you with an estimated balance.
5.) You are responsible for the guaranteed number of guests. If your attendance is greater, you
are then responsible for the total number served. We can accommodate a maximum of 5%
over the guaranteed count.
6.) No confetti or bubbles allowed! $250.00 charge will be added to your bill.
7.) 8% Sales Tax, 13% Gratuity and a 7% Administrative Fee will be added to Banquet Event
Order.
8.) People arriving late for dinner will only be served the course being served and remaining
courses.
9.) Ramada Watertown reserves the right to substitute an alternate room should the projected
attendance fall below the original estimate.
10.) Any items that you would like us to set out for your event must be delivered to us the week
before your event. Please consult your sales coordinator to schedule a specific time.
• Please mark any boxes or containers with your name & date of the event.
• Please provide us with detailed written lists of instructions for any of these items. Our
staff will set out these items according to your instructions.
• We will be happy to assist you in placing your assembled centerpieces on tables.
• Please remove any wrapping from candles that you would like us to setup.
• If you are using place cards, they must be alphabetized.
• Please notify us of any last-minute table changes.
11.) Please notify us 8 days prior to your event of any special dietary restrictions. Advise your
guests with dietary restrictions to notify their servers at the start of dinner.
12.) Please advise your baker, DJ/Band and Florist that deliveries must be made the day of the
event.
13.) The Ramada Hotel assumes no responsibility for any items delivered or left on premise.
14.) All items will be removed the night of your event unless prior arrangements have been made
with our banquet coordinators.
15.) We reserve the right to control music volume if it becomes necessary.

8% Sales Tax, 13% Gratuity and 7% Administrative Fee Not Included

