
WEDDINGS AT THE 

DOUBLETREE BY HILTON WASHINGTON NORTH/GAITHERSBURG

Congratulations on your engagement!  We are excited you have selected The Doubletree by Hilton for your special day. 

We realize the importance this day will be for both of you, your families and your loved ones. 

We have dedicated professionals who can assist you with the details and planning for your wedding day.

We offer expert wedding design ideas, newly renovated spaces and attentive service all paired with exquisite cuisine that is 

unmatched in the area.

We are pleased to present our exclusive wedding packages which offer the following services:

• Menu sampling with our Chef and Convention Services Manager for up to six guests

• Private wedding party reception room

• Complimentary deluxe honeymoon accommodations on your wedding night

• Champagne toast

• Customized wedding cake with coffee service

• Multiple dining options

• Extensive mix and match menus to suit any taste

• Complimentary staging, dance floor, escort card and gift tables

• Courtesy room block for guest accommodations and complimentary group reservations webpage

• Hilton Honors Points available

• Complimentary self-parking 



PLATED WEDDING PACKAGES

We  are pleased to present the following plated wedding packages to celebrate your special day with your family and friends.   Our three different levels 

of packages are designed to suit any taste.

“ELEGANCE”

Our “Elegance”Packagefeatures a five hour Signature bar with yourchoiceof four butler passed hot hors d’oeuvres, two reception displays at a 

one-hour cocktail reception, a champagne toast commencing a four-hour customized gourmet three-course plated dinner/ dance, and concluding 

the event with cut and presented wedding cake and coffee service.

Priced at $109 per person

“LUXURY”

Our “Luxury”Packagefeatures a five hour Premium bar with yourchoiceof five butler passed hot hors d’oeuvres, two reception displays at a one-

hour cocktail reception, a champagne toast commencing a customized four-hour gourmet three- course plated dinner with tableside wine service 

and coffee service.

Priced at $129 per person

“MAJESTIC”

Our “Majestic” Package features a five hour Top Shelf bar with your choice of six butler passed hot hors d’oeuvres, two reception displays at a one-

hour cocktail reception, and a champagne toast commencing a customized four-hour three-course plated dinner/dance with the addition of duel

entrees, if you so choose, with tableside wine service, and concluding the event with cut and presented wedding cake and coffee service.  Décor 

includes choice of table chargers and Chiavari or Ollie Chairs included.

Priced at $149 per person



PLATED WEDDING PACKAGES

Hors d’oeuvres and Reception Display Selections

Hors d’oeuvres

House-made gravlax on flat bread with crème fraiche and tomatoes

Brie and apple purée with golden raisins topped with micro arugula, served in a spoon 

Poached rock shrimp cocktail with orange and cilantro dressing

Harvest mushroom and beef crostini with goat cheese spread

Heirloom tomato and fresh mozzarella grilled bruschetta

Green onion and tuna tartare in a spoon with crispy wonton mini chip

Marinated beef sirloin satay with tomato jam

Peruvian ceviche “shooter”

Mini Maryland crab cake with lemon remoulade

Mini beef wellington

Raspberry and toasted almond brie puff

Chorizo empanada with black beans, onions and pepper jack cheese

Asian chicken cashew spring roll with soy glaze

Spanakopita with baby spinach and feta cheese in phyllo

Seared beef tenderloin, blue cheese crème drizzle, crostini

Edamame potsticker

Displays

ARTISANAL CHEESE SAMPLER

Artistic presentation of local and hand crafted cheese,  Crackers and toasted breads

chutney and seasonal condiments

CRUDITÉS

Artistic presentation of crisp seasonal vegetables, buttermilk ranch and onion dips

DIPS

Toasted pita chips and crostini, creamy hummus, olive tapenades

hot artichoke and spinach dip, crusty baguette wedges

SEASONAL FRUITS

Hand-cut seasonal fruits and berries, honey-yogurt dip, warm chocolate sauce

Tropical hand-cut fruits with coconut, lime-yogurt dip

EUROPEAN ANTIPASTI

Capicola, salami, prosciutto ham, fresh mozzarella, gorgonzola, marinated

olives, peppers, grilled artichoke hearts, crusty country bread, crostini and crackers

GRILLED VEGETABLES

Eggplant, zucchini, scallions, asparagus, portobello mushroom, red peppers

drizzled with balsamic vinegar

Due to the cooking process, these dishes cannot be requested with any temperature preferences and are prepared well done. All

prices are subject to 23% taxable service charges, 6% sales tax and 9% state tax to all beverage prices. All pricing is subject to 

change.  



PLATED WEDDING PACKAGES  - Bar Packages

Elegance Package Bar Selections

Bud Light, Miller Lite, Budweiser, Sam Adams,   

Canyon Road by Mondavi Varietals of Pinot Grigio, 

Chardonnay, Pinot Noir, Cabernet

Pinnacle Vodka, New Amsterdam Gin, Dewar’s Scotch, Jim 

Beam Bourbon, Castillo Silver Rum, Sauza Gold Tequila, 

Seagrams VO Whiskey

Bailey’s, Frangelico, Kahlua, 

Triple Sec

Luxury Package Bar Selections

Bud Light, Miller Lite, Budweiser, Sam Adams, Corona 

Sterling Vintner Varietals of Pinot Grigio, Chardonnay, Pinot 

Noir, Cabernet

Jose Cuervo (Tequila), Beefeater (Gin), Smirnoff (Vodka), 

Bacardi (Rum), 

Jim Beam (Whiskey), Dewars (Scotch), Korbel (Brandy),  

Triple Sec

Bailey’s, Amaretto, Frangelico, Kahlua, Grand Marnier, 

Sambuca White 

Majestic Package Bar Selections

Miller Lite, Bud Light, Budweiser, Stella Artois, Heineken, 

Corona 

Coppola Varietals of Pinot Grigio, Chardonnay, Pinot Noir, 

Malbec, Cabernet

Patron Silver (Tequila), Bombay Sapphire (Gin), Grey 

Goose (Vodka), Bacardi Superior and Captain Morgan 

(Rum), Jack Daniels and Crown Royal (Whiskey), 

Johnnie Walker Red (Scotch), Courvoisier (Brandy) 

Triple Sec

Bailey’s, Amaretto, Frangelico, Kahlua, Grand Marnier, 

Sambuca White, Courvoisier VSOP



FIRST COURSE – Please select one

Corn and crab chowder

Oven roasted tomato bisque, pesto, crème fraîche

Baby iceberg wedge salad, crisp bacon, blue cheese, scallions, tomato, blue cheese dressing

Caesar salad, shaved parmesan, toasted croutons, garlic-anchovy dressing

Field greens, candied pecans, dried cranberries, blue cheese, balsamic vinaigrette

Baby spinach, roasted artichoke, salted pistachios, grilled hearts of palm, champagne vinaigrette

PLATED DINNER PACKAGES – Four hour dinner
All dinners include: Three courses, rolls and sweet butter, fresh brewed coffee, decaffeinated coffee and herbal teas

MAIN COURSE – Please Select One

Herb grilled chicken, pan jus lié

Roasted chicken saltimbocca, red wine demi-glace

Sausage and mushroom stuffed breast of chicken, Marsala sauce, blue cheese

Braised beef short ribs, red wine sauce 

Sliced beef tenderloin, red wine demi-glace

Seared salmon caprese, lemon butter, grape tomato, mozzarella, arugula salad

Customize a Duet

Espresso rubbed grilled filet mignon, demi-balsamic reduction     $8 supplemental

Maryland crab cake, whole grain mustard sauce $8 supplemental

Steak Diane – medallions of beef tenderloin, brandied Dijon bordelaise   $10 supplemental

Seared lamb chops, wild mushroom ragú $6 supplemental

Miso glazed sea bass, ginger sesame rice cake $8 supplemental

Roasted halibut, lemon caper relish     $8 supplemental

Suggested Duets

Duet of petite mignon and Maryland crab cake, lemon-grainy mustard sauce    $20 supplemental

Duet of espresso rubbed petite mignon and jumbo shrimp     $20 Supplemental

Duet of beef short ribs, wine reduction sauce and roasted breast of chicken, lemon-herb butter $18 Supplemental

Duet of herb grilled chicken, pan jus lié and salmon saltimbocca    $15 Supplemental

Duet of filet and roasted chicken served with a merlot reduction    $12 Supplemental

Due to the cooking process, these dishes cannot be requested with any temperature preferences and are prepared well done. All prices

are subject to 23% taxable service charges, 6% sales tax and 9% state tax to all beverage prices. All pricing is subject to change.  

ACCOMPANIMENTS – Please Select Two

Seasonal grilled mixed vegetables

Barley-corn salad

Roasted corn salsa 

Pan-seared Asparagus

Sautéed button mushrooms

Smokey maple green beans with bacon

Roasted red pepper green beans

Parmesan roasted broccolini

Seared Zucchini and yellow squash, drizzled with a balsamic reduction

Cheddar-onion polenta 

Caramelized onion mashed potatoes

Garlic mashed potatoes

Mashed sweet potatoes

Roasted garlic & rosemary fingerling potatoes

Rice pilaf

Wild mushroom risotto

Basil pesto risotto

Four cheese risotto

Wild mushroom fricassee

FINAL COURSE – Please select one

Assorted petit fours

Caramelized apple tarte

Hazelnut chocolate Royale, raspberry sauce

Molten chocolate cake

Chocolate drizzled cheesecake

Raspberry drizzled cheesecake



A BUFFET STYLE AFFAIR

$125 per person (choose two entrees)

$140 per person (choose three entrees)

Buffet style weddings include a five hour Signature barwith yourchoiceof four butler passed hot hors 

d’oeuvres, two reception displays at a one-hour cocktail reception, a champagne toast commencing a one 

and a half hour buffet, and concluding the event with cut and presented wedding cake and coffee service.

DINNER WINE SERVICE

Canyon Roads Chardonnay, California

Canyon Roads Cabernet Sauvignon, California

FIRST COURSE (choose two)

Oven roasted tomato bisque, crème fraîche

Sweet potato soup with maple croutons

Baby romaine caesar salad with white anchovies, garlic croutons and mustard caesar dressing

Spring mix lettuce with cilantro vinaigrette, orange wedges, local feta cheese, pumpkin seed & shaved 

fried plantains.

Farm mixed greens with apples, local creamy feta cheese, roasted pecan and honey-thyme balsamic 

vinaigrette

Arugula, brie and walnut salad with raspberry vinaigrette and buttered bread croutons.

MAIN COURSE (choose one)

Braised French breast of chicken with lemon basil sauce

Grilled all-natural bone-in chicken breast with a chicken demi glaze

Cedar plank roasted loch Duarte salmon with honey mustard sauce

Peppercorn roasted striploin with au jus sauce 

Rosemary roasted all-natural pork tenderloin 

Herb roasted turkey with giblet gravy

Beef short ribs, wine reduction

Espresso rubbed filet mignon, demi-balsamic reduction Due to the cooking process, these dishes cannot be requested with any temperature preferences and 

are prepared well done. All prices are subject to 23% taxable service charges, 6% sales tax and 9% 

state tax to all beverage prices. All pricing is subject to change.  

ACCOMPANIMENTS (choose two)

Parmesan risotto, asparagus and peas, 

Sweet potato mash, seasonal vegetables 

Apple-walnut cornbread stuffing

Garlic mashed potatoes 

Medley of seasonal spring vegetables

White bean casserole and sautéd spinach

Italian roasted mushrooms and veggies

Traditional green bean casserole

FINAL COURSE 

Chef selection of assorted desserts



MIX AND MINGLE - Two Hour Cocktail Reception
(Maximum of 100 people)

With Bar $85.00 per person

Without Bar $60.00 per Person

RECEPTION STYLE 

TWO HOUR OPEN BAR

BEER: Bud Light, Miller Lite, Budweiser Sam Adams   

WINE: Canyon Road by Mondavi, Varietals of Wines, Pinot 

Grigio, Chardonnay, Pinot Noir, Cabernet Sauvignon

SPIRITS: Pinnacle Vodka, New Amsterdam Gin, Dewar’s 

Scotch, Jim Beam Bourbon, Castillo Silver Rum, Sauza Gold 

Tequila, Seagrams VO Whiskey

CORDIALS: Bailey’s, Frangelico, Kahlua, Triple Sec

PASSED COLD  HORS D’OEUVRES (choose three)

Heirloom tomato and fresh mozzarella grilled bruschetta (v)

Brie and apple purée with golden raisins topped with micro arugula, served in a Long Spoon (v)

Seared Ahi tuna, crisp wonton, wasabi cream

Jumbo shrimp cocktail, horseradish cocktail sauce 

Peruvian ceviche “shooter”

Seared beef tenderloin, blue cheese crème drizzle, crostini

Prosciutto wrapped asparagus 

Harvest mushroom and beef crostini with goat cheese spread

Chicken salad bites 

PASSED HOT HORS D’OEUVRES (choose three)

Vegetable spring roll (v)

Punjabi vegetable samosa (v)

Fire roasted vegetable polenta cake (v) 

Edamame potsticker (v)

Cranberry gorganzola Tart (v)

Arancini smoked gouda (v)

Mini Maryland crab cake with Old Bay remoulade

Tempura crisp shrimp with sweet lime aiolli

Coconut shrimp with horseradish cocktail sauce

Szechuan beef satay

Petite beef tenderloin/wellington

Thai peanut chicken satay

Tandoori chicken

ARTISANAL CHEESE DISPLAY

Artistic presentation of local and hand crafted cheese,  Crackers and toasted breads

chutney and seasonal condiments

CRUDITES DISPLAY

Artistic presentation of crisp seasonal vegetables, buttermilk ranch and onion dips

This package does not include the wedding cake.  Due to the cooking process, these dishes cannot be requested with any temperature preferences and are prepared well done. All prices are subject to 23% taxable service charges, 6% sales 

tax and 9% state tax to all beverage prices. All pricing is subject to change.  



CULINARY ENHANCEMENTS

RAW BAR  

$600 per display of 100

Oysters on the half shell, snow crab claws, chilled cocktail shrimp, local black 

mussels served with cocktail Sauce, lemon wedges, mango aioli, Tabasco sauce, 

rémoulade

Price subject to change dependent on market price

SMOKED SEA SALT AND PEPPERED HERB STRIP LOIN

Station serves 25 guests   $495 per display

Roasted sweet potato with shaved fennel, iceberg wedge salad with blue cheese 

crumble and tomatoes, roasted mushroom garlic and sweet onion mix, blue cheese 

and horseradish dip, dinner rolls

CUSTOM PASTA CREATIONS $10 supplemental

Penne, farfalle, ricotta-spinach tortellini pasta, tomato marinara, sweet basil pesto 

and alfredo cream sauces Italian sausage, sautéed shrimp, sliced grilled chicken 

breast, caramelized onions, Kalamata olives, roasted red peppers, roasted 

mushrooms and baby  spinach

POLENTA GRITS $9 supplemental

Creamy white corn grits cooked and served with toppings: shrimp scampi, Italian 

sausage and peppers, slow cooked beef short ribs, cheddar and chorizo sausage

RISOTTO  $10 supplemental

Seasonal Selections

Winter: Roasted root vegetables, squash, truffle oil Spring: Asparagus, lemon 

ricotta, prosciutto crisps 

Summer: Heirloom tomatoes, sweet basil, mozzarella, aged balsamic Fall: 

Caramelized onions, roasted forest mushrooms,  demi-glace

CARVING

Chef culinary attendant required for all action/carving stations at $185.

Soft rolls served for all carving stations

WHOLE SEA BASS (serves 25) $325

Cedar plank roasted, wild herb scented, lemon garlic  aioli

TRI-TIP (per guest) $17

Barbecued beef tri-tip, au poivre demi-glace

BEEF TENDERLOIN (serves 25) $500

Bordelaise sauce

SLOW ROASTED BEEF STRIPLOIN (serves 30) $450

Brandied mushroom sauce

PRIME RIB OF BEEF (serves 40) $500

Creamy horseradish, natural au  jus

LAMB RACK (serves 5) $80

Herb dijon crusted, sherry jus

ROAST BREAST OF TURKEY (serves 35) $400

Cranberry relish, natural pan  gravy



SPECIALTY BARS

Customize your beverage experience with our unique and interesting specialty bars that will add your personal style 

to your event. All specialty bars are priced per person, with additional charges per hour throughout your event and

are not included in our wedding packages.

All specialty bars require a bartender for the duration of the event for a fee of  $150.

BOURBON BAR $28  Our property sommelier has personally selected the following bourbons and whiskeys that offer depth, flavor and are our personal favorites.  

Priced per person for the first hour, $9 per person, per hour  thereafter.

Kinsey 17yr, Pennsylvania, Breaker American Bourbon Whisky 5yr, California Four Roses Single Barrel, Kentucky, Tap Rye sherry finished from the barrel, Canada 

Templeton Rye Small Batch Rye Whiskey, Iowa Tin Cup, Colorado, 1792 Straight Bourbon, Kentucky

SCOTCH SAMPLER $28 The following interesting and unique single malt scotches have been personally selected by our property sommelier for the most 

discerning palates. Priced per person for the first hour, $9 per person per hour  thereafter.

Bowmore Legend Jura Superstition Talisker 10yr Glenmorangie Dalmore 12yr, Wemyss Malts Peat Chimney 12yr Sheep Dip, The Featherly

BUBBLY BAR $15 Effervescent bubbles delight as we offer sparkling wines and champagne from around the world. Priced per person for the first hour and $6 

per person per hour  thereafter.

La Marca Prosecco, Italy Piper-Sonoma Brut, California,  Villa Rosa Moscato d’Asti, Italy Poema Cava, Spain,  Beringer Lively Moscato, California,  Veuve Clicquot

Yellow Label Non-Vintage Brut, France



SPECIALTY DRINKS 
$14.50 per glass

Mixology is the art of combining ingredients to deliver the perfect harmony of flavor in a drink. We have combined exceptional ingredients and premium spirits for the 

ultimate experience in taste and balance.  If you have another specialty cocktail in mind, please speak with your Catering or Convention Services Manager. 

Don Julio Blanco Tequila 

Big Taste Don Julio Blanco Tequila, fresh lemon juice and agave nectar with a splash of soda water 

Sage Margarita 

Don Julio Blanco Tequila and fresh lime juice with agave nectar and sage 

Paloma Fresca 

Don Julio Blanco Tequila shaken with pink grapefruit juice, agave nectar and strawberry puree 

Blueberry Lemonade Cooler 

Bacardi Superior Rum and muddled blueberries with fresh mint and lemonade 

City Park Swizzle 

Bacardi Superior Rum, fresh lime juice and simple syrup with a dash of orange bitters

Pineapple Basil Cooler 

Bacardi Superior Rum muddled with basil and agave nectar, topped with pineapple juice and a splash of soda water

Tropical Sunset 

Tito’s Handmade Vodka shaken with pineapple, fresh lime juice and agave nectar 

Mockingbird Ginger 

Tito’s Handmade Vodka and fresh lime juice with agave nectar and ginger beer

Strawberry Mule 

Tito’s Handmade Vodka, muddled mint and strawberries with ginger beer



LATE NIGHT ENHANCEMENTS

Bar Treats

Hanover pretzels, Dijon dip, Spicy wonton chips

Plantain chips with cumin, Popcorn

Root beer and Izze beverages

13 per person

Dipping, Dipping & More Dipping

White bean hummus and tomato dip,

Green olive tapenade dip, Sweet onion dip, 

served with tortillas, local baguette,

crackers and raspberry infused ice tea

14 per person

The Candy Store 

Allow your guest to fill bags of bulk 

M&M’s, Chocolate Covered Pretzels, 

Tootsie Rolls, Jolly Ranchers, Skittles, 

Starbursts and much more! 

15 per person

The Carnival Station

Assorted fresh popped popcorn

Assorted caramel, Crackerjack popcorn

Cotton candy, Hand dipped candy apple

Virgin Shirley Temples

15 per person

Sandwich Shop

Oven roasted turkey, Swiss cheese, whole grain 

Mustard aioli, Wheat berry bread

Tuna salad, Romaine lettuce, Multi-grain roll

Roast beef, Provolone, Horseradish aioli on French bread

Roasted vegetables, Cous cous & sundried tomato hummus wrap

Deli-style chicken, Muenster cheese, Garlic aioli on focaccia

House pickles and House marinated mixed olives

Local assorted kettle chips 

22 per person

SIGNATURE DOUBLETREE COOKIE DISPLAY

Warm DoubleTree Cookies
Chocolate and 2% White Milk

Assorted Soft Drinks and Bottled Water

Coffee, Tea, Decaf and Assorted Teas

14 per person

Danced Off Dinner

Assorted domestic cheese presentation with bread and crackers 

BBQ meatballs 

Old Bay or buffalo chicken wings with ranch dressing and celery sticks 

Cheeseburger sliders

Assorted brownies and cookies

Iced tea and lemonade station 

26 per person

The Final Toast – Please choose one

La Marca Prosecco, Italy Piper-Sonoma Brut, California, Villa Rosa Moscato

d’Asti, Italy Poema Cava, Spain, Beringer Lively Moscato, California, Veuve

Clicquot Yellow Label Non-Vintage Brut, France

15 per person

The Night Cap – Please choose one

Bourbon - Kinsey, Pennsylvania, Breaker American Bourbon Whisky Four 

Roses Small Batchl, Kentucky, Tap Rye sherry finished from the barrel, 

Canada Templeton Rye Small Batch Rye Whiskey, Iowa Tin Cup, Colorado, 

1792 Straight Bourbon, Kentucky

Scotch - Bowmore Legend Jura Superstition Talisker 10yr Glenmorangie

Dalmore 12yr, Wemyss Malts Peat Chimney 12yr Sheep Dip, The Featherly

14 per person



INFORMATION

EVENT DESIGN & PRODUCTION SERVICES

Our award winning in-house design team can assist in planning all aspects of your event and specialize in producing total-concept environments that include everything from custom décor and 

lighting to regional or national entertainment.  Additional fees apply.

STAFFING

The DoubleTree provides one server for 20 guests based on a four-hour dinner event. Additional service staff may be requested for a charge of $150 per server, event. After five hours the 

overtime rate of $50.00 per hour, per server, will apply.

PROFESSIONALS CONTRACTORS

The DoubleTree must approve all event professionals and outside contractors and requires a signed Professional Policies and Procedures Contract and Certificate of Insurance (COI) from each 

contractor.  A professional wedding coordinator is suggested for all ceremonies and wedding receptions on site.  The DoubleTree can supply day of assistance (fee) or recommend a wedding 

coordinator.

AUDIO VISUAL / ENTERTAINMENT VENDORS

ITA, our in-house AV partner, maintains an office at The Doubletree with equipment, staff and technicians.  

Entertainment Vendors should submit their stage plot and power requirements at least 10 days in advance.  All outside vendors & entertainers must sign a Professional Policies and Procedures 

Contract and submit a Certificate of Insurance (COI) at least 10 days in advance to your Catering or Convention Services Manager.

WEDDING CEREMONIES

All ceremony sites include; hotel chairs, guest book table, and a wireless lavalier microphone with a sound system.  A catered lunch or dinner must follow the ceremony.  The DoubleTree suggests 

a certified wedding coordinator for all ceremonies. Please inquire about fees for our ceremony-specific rooms.

FOOD AND BEVERAGE MINIMUMS

In order to secure one of our rooms at this venue, we will require a minimum on food and beverages for your event.  Please inquire with your Catering Sales Manager as to what will 

be required specific to your date, day of the week, and final room selection(s).   These above costs are exclusive of any service charges, sales or beverage taxes, and administrative fees.  If you 

do not meet these requirements, the remainder will be added to your final bill as room rental.

PLATED LUNCHEONS & DINNERS

All plated meals require a minimum of three courses. Wedding cake and intermezzos are not considered a required course. Events offering a choice of entrée to guests must have the two courses 

preselected (additional cost), guaranteed in advance and must require notifications at the table designating selected entrée choices for our service staff to easily identify.



GUARANTEE

The Catering Department must be notified of the exact number of guests attending a function by 10AM at least 3 business days prior to the event.  This will be considered a guarantee for which you 

will be charged, even if fewer guests attend.  The DoubleTree will prepare for 5% more than the guaranteed number on all events of 100 guests or more.

SPECIAL ORDER ITEMS

We offer food and beverage selections that meet a wide range of dietary needs and tastes. All food and beverage items must be purchased through The DoubleTree.  Special items not included in 

our menus may be ordered upon request, at least 3 weeks in advance, to ensure availability for your event, and will be billed on the quantity purchased, not the quantity consumed.

LABOR AND ADMINISTRATIVE CHARGES

All labor charges are based on a two-hour minimum unless otherwise listed.

Chef/Culinary Attendant/Carver, per station $150

Bartender, per bar $150

Cashier, per bar $100

Host/Hostess $150

Coat Check/Restroom Attendant $150

Overtime per server, per hour $50

Security Officer per hour, for duration of event $80

DECORATIONS

Decorations or displays brought into the DoubleTree must be approved by your Catering or Convention Services Manager prior to arrival and be in compliance with the Montgomery County building 

codes and Montgomery County Fire Marshal guidelines.  In order to prevent damage to The Doubletree, items may not be attached to any wall, floor, window or ceiling with nails, glue, tape, staples 

or any other substance.  Open flames, such as candles, are not permitted without a protective enclosure, with the flame no less than 4 inches from the top of the enclosure. Please speak with your 

Catering or Convention Services Manager on specific requirements for cultural fire ceremonies. No glitter or confetti of any kind is allowed at The DoubleTree or significant cleanup fees will apply to 

any decorations or displays left onsite.

LOAD IN ~ LOAD OUT

Please submit all loading schedules to your Convention Services Manager.  If special load in/out times are required, they must be requested in advance and approved by your Convention 

Services Manager.  All products, equipment and materials brought to The DoubleTree must be removed from the premises immediately following your event, unless other arrangements have 

been made in advance with your Convention Services Manager.



MENU PRICING

Menu prices set forth in the enclosed packet are subject to change without notice.  Pricing is only guaranteed after a Banquet Event Order is completed for the event, is signed by the client indicating 

acceptance of the Banquet Event Order and a deposit is received.

CHANGES

Final menus, room diagrams, seating assignments, tables, buffets, stations and furniture layouts are all required 5 business days prior to your event.  While last minute changes do occur, changes made 

after the 5 day cut off  to room set ups, tables, buffets, seating, décor, arrangements or buffets, etc. will incur change fees.

SEATING CAPACITIES

All of our rooms at The DoubleTree have maximum occupancy limits; however, those limits might be reduced based upon your needs for your wedding.  The addition of staging for DJ’s or live 

entertainment, food stations and buffets, cocktail bars, alternate table shapes and additional décor will affect the final seating capacity and must be taken into consideration.

620 Perry Parkway

Gaithersburg, Maryland 20877

301-977-8900

DoubleTreeGaithersburg.com


