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S I X T Y H o t e l s

About Us
NYC | LA | MIA

SIXTY Hotels is a collective of singularly iconoclastic luxury

lodgings based in New York City, Los Angeles, and Miami.

Opting to draw inspiration from our unique urban

backdrops, to establish distinct rhythms in service and

experience, SIXTY Hotels’ directive is quite simply to

inspire and comfort our guests. No longer is a hotel just a

bed, a bath, and a mini-bar. It is a way of life, emblematic of

guests’ personal tastes. Our guests are true “artists-in-

residence,” at home to make their experience their own

canvas. In our carefully curated inns, lodgers-in-residence

can expect a distinguished palette, artful service and

comfort in every way. The result is a hospitality group that

assures a stay in a SIXTY Hotel will remain with guests

long after they’ve checked out.
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Cocktail Hour Butler Passed Hors d’ Oeuvres

Based on 1 hour and a selection of three items

Cocktail Hour

Standard open bar with complimentary butler passed signature cocktail

3 Course Dinner

Can be served family style or in Stations

Selection of 2 Firsts and 2 Mains

Standard Full Open Bar

3 Hours for Reception

Wine Service

Complimentary wine service throughout dinner

Complimentary Room Upgrade for Bride and Groom

Based on availability

Complimentary Menu Tasting

Schedule your menu tasting within 4 months of your big day and up to 4 guests

Special Guest Room Rates

Special Room Rates for blocks of 10 nights or more

Complimentary Continental Breakfast for Two

Offer valid for the following day of wedding

$195 per person

(Includes all taxes, fees and gratuity)

****

Additional Options

Premium Linen and Chairs Upgrade

Choose from various linens, chiviari chairs, decorative chargers and more

$20 additional per guest

S i l v e r  C o l l e c t i o n
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Cocktail Hour Butler Passed Hors d’ Oeuvres

Based on 1 hour and a selection of six items

Cocktail Hour

Select full open bar with (2) complimentary butler passed signature cocktails

3 Course Dinner

Can be served family style or in Stations

Selection of 3 Firsts and 3 Mains

Select Full Open Bar

3 Hours for Reception

Wine Service

Complimentary wine service throughout dinner

Complimentary Room Upgrade for Bride and Groom

Based on availability

Complimentary Menu Tasting

Schedule your menu tasting within 4 months of your big day and up to 4 guests

Special Guest Room Rates

Special Room Rates for blocks of 10 nights or more

Complimentary Continental Breakfast for Two

Offer only valid for the following day of wedding

$215 per person

(Includes all taxes, fees and gratuity)

****

Additional Options

Premium Linen and Chairs Upgrade

Choose from various linens, chiviari chairs, chargers and more

$20 additional per guest



P l a t i n u m  C o l l e c t i o n
Cocktail Hour Butler Passed Hors d’ Oeuvres

Based on 1 hour and a selection of six items

Live Action Station during Cocktail Hour

Choose between- Taco Station, Roasted Pig, Paella, Risotto, and Salad

Cocktail Hour

Premium full open bar with (2) complimentary butler passed signature cocktails

3 Course Plated Dinner

Pre-Selection of 1 Firsts and 1 Mains

Premium Full Open Bar & Complimentary Wine Service

3 Hours for reception

(1) Complimentary Standard Room Night

Based on the night of the event and availability

(1) Complimentary SIXTY SUITE upgrade for the Bride and Groom

Based on availability. 2 Night Maximum

Complimentary Menu Tasting

Schedule your menu tasting within 4 months of your big day and up to 4 guests

Special Guest Room Rates

Special Room Rates for blocks of 10 nights or more

Complimentary Continental Breakfast for Two

Offer only valid for the following day of wedding

$280 per person

(Includes all taxes, fees and gratuity)

****

Additional Options

Premium Linen and Chairs Upgrade

Choose from various linens, chiviari chairs, chargers and more

$20 additional per guest
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Firsts

Burrata Caprese

Heirloom tomato, arugula, balsamic

Wedge Salad

Ice berg lettuce, bacon, blue cheese, tomatoes

Tuna Poke (switch to ceviche?)

Avocado, cucumber, seaweed

Mains

(Choice of Three)

Roasted Rosemary Chicken

Charred Broccolini, Au Jus

Seared Salmon

Eggplant, Caponata, Capers

Grilled lamb chops

Couscous, mint chimichurri

Rib eye steak

Fingerlings potatoes, roasted garlic

Penne pasta

Heirloom tomatoes, garlic, olive oil, basil



P l a t e d  D i n n e r

Firsts

Burrata Caprese

Heirloom tomato, arugula, balsamic

Wedge Salad

Ice berg lettuce, bacon, blue cheese, tomatoes

Tuna Poke

Avocado, cucumber, seaweed

Mains

Roasted Rosemary Chicken

Charred Broccolini, Au Jus

Seared Salmon

Eggplant, Caponata, Capers

Grilled lamb chops

Couscous, mint chimichurri

Rib eye steak

Fingerlings potatoes, roasted garlic

Penne pasta

Heirloom tomatoes, garlic, olive oil, basil
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R e c e p t i o n
P a s s e d  H o r s  D ’  O e u v r e s

Garden

Goat Cheese Sundried Tomato Crostini

Eggplant Caponata, Crostini

Margherita Pizzette

Truffle Pizzette

Saffron Arancini

Land

Mini Lamb Empanada

Mini Beef Sliders

Beef Tartare Crostini

Chicken Skewers

Mini Cuban sandwich

Sea

Mini crab cakes

Tuna Poke

Cured salmon tartare

Grilled Octopus, spicy aioli

Ceviche, Endive, chili, cilantro

Sweets

Mini Caramel Donuts

Mini key lime pie

Mini Dulce de Leche tarts

Mini Fruit tarts

Mini Caramel donuts
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R e c e p t i o n
S t a t i o n s

Paella Station

Saffron rice with chicken assorted seafood and shellfish

40

Risotto station

Wild mushrooms, Asparagus, Parmesan

35

Taco Station

Beef, Fish, Chicken or Pork

Guacamole, Pico de Gallo, Sour Cream,

Romaine Lettuce, soft shell tacos, crispy tacos shells, Sliced jalapenos

38 with Choice of 2 Proteins

Carving Station

Rib eye 30

Roasted Lamb Leg 35

Salmon 28

Beef tenderloin 40

Roasted Chicken 28

Sides

Roasted fingerlings potatoes 5

Caramelized Brussels sprouts 5

Truffle mac and cheese 5

Charred Broccolini 5

Cheese Display

Selection of Domestic and Imported Cheese

Artisan Breads, Mixed Nuts, and Crackers

25
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Late Night Snacks

Assorted Desserts

Mini Caramel Donuts

Mini key lime pie

Mini Dulce de Lechetarts

Mini Fruit tarts

Mini Caramel donuts

15

Cookie Monster

Choice of Freshly Baked Mini Cookies

Sugar, Chocolate Chip, Chocolate and Nut

Chocolate milk

Whole and low-fat milk

16

Carnival Treats

Truffle and Butter Popcorn, Original and Caramel Pretzels, Assorted Candy Bars

18

Trio of Dips

Hummus, Eggplant, Tzatziki, Carrots, Celery, Grilled Pita Bread

15

Burgers and Fries

Beef Sliders and Truffle Fries

15

Assorted Pizzettes

Margherita, Mushroom, Pepperoni

15

L a t e  N i g h t  S n a c k s
S t a t i o n s

12
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Our
Venues

S I X T Y  H o t e l s

1. Pool + Backyard

2. Backyard

3. Penthouse + Terrace

4. Ocean Terrace

5. Cabana Club Terrace

6. Cabana Club Dining Inside

7. Private Dining Room

8. Bridge Room

9. Lobby Bar



Pool +
Backyard

14

SQ FT RECEPTION BANQUETS

13,100 600 250



Backyard
15

SQ FT RECEPTION BANQUETS CEREMONY

1,200 250 150 150



Penthouse 
+ Terrace

16

SQ FT RECEPTION BANQUETS CEREMONY

1,660 100 60 80



Ocean 
Terrace

17

SQ FT RECEPTION BANQUETS CEREMONY

2,880 150 50 120



Cabana 
Club Terrace

SQ FT RECEPTION BANQUETS

1,950 200 100
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Cabana Club 
Dining Room

19

SQ FT RECEPTION BANQUETS

1,726 100 60



Private
Dining Room

20

SEATING

15



Bridge Room

21

SQ FT RECEPTION BANQUETS CEREMONY

FULL ROOM 2,500 200 100 125

HALF ROOM 1 1400 115 60 60

HALF ROOM 2 1100 85 40 60



Lobby 
Bar

22

SQ FT RECEPTION

1,484 150
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COVER COUNT ATTRITION / MEAL GUARANTEE

the hotel will grant up to five percent (5%) off the cover count as it appears on your signed letter of agreement, without penalty, no later than noon, three (3) business days prior to the event. a meal guarantee is required by noon seventy-two (72) hours prior to your 

function. if your function is scheduled on Tuesday the guaranteed attendance must be received by noon on the proceeding Friday. the hotel will be responsible for service up to 5% over and above the guarantee. if the number of guests falls below the meal

guarantee, the host is responsible for the number guaranteed.

DISPLAYS AND DECORATIONS

all displays, including but not limited to, signage, i.e. nametags/badges, banners, decorations, advertising or placing of the hotel’s or its owners or affiliate’s name, likeness or logo on printed or online media, which is proposed to be used by patron, shall be subject 

to the prior written approval of the hotel in its sole discretion. The hotel will not permit the affixing of anything to the walls, floors, windows, or ceilings throughout the property. we are not responsible for loss or damage to any property, which you or your guests 

bring to the hotel, or leave before, during or after the event.

SHIPMENTS

Shipments may be delivered to the hotel a maximum of three business days prior to the date of the function. Approval is required for packages, boxes and/or equipment exceeding 200 pounds. Off premise storage and transportation at the clients’ expense may be 

required. Additional charges will apply.

MUSIC AND ENTERTAINMENT

Should you wish to provide entertainment for your event, a demo of the group must be provided and will be approved at the sole discretion of the general manager of hotel. Once approved, your entertainment may use our internal sound system. All music is 

subject to the noise ordinances of the city of Miami Beach.

PRODUCTION/AUDIO VISUAL REQUESTS

The hotel’s exclusive vendor is superior av. they can provide you with a highly trained production and audio/visual staff with the latest in technical equipment. Rates and information are available under separate cover; please review your production and audio 

visual requirements with your catering manager.

FOOD AND BEVERAGE

The Florida state liquor commission regulates the sale and service of alcoholic beverages. The hotel is responsible for the administration of these regulations. It is hotel policy therefore, that liquor cannot be brought into the hotel from outside sources. Additionally, 

the hotel does not allow any food to be brought into the hotel, whether purchased or catered from outside sources.

Regarding select menu options note that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

SET-UP LABOR CHARGES

for each fifty (50) guests with a bar option, one (1) bartender is required and will be charged at $150.00 for the first three hours and $75.00 for each hour thereafter. Bartender fee is subject to current rate of 7% tax, (subject to change). Should additional servers be 

required client is subject to a $25.00 per server per hour fee. Outdoor functions may have an additional service charge/labor fee based on the size and scope of the event. The hotel will provide a food & beverage manager and one (1) server per thirty (30) guests 

for a reception and one (1) per ten (10) guests for dinner. Should additional waiters be requested they would be charged at $50.00 each per hour. The labor fee is subject to the current tax rate of 7% (subject to change). All food and beverage is based on a 10-

person minimum.

CHEFS AND CARVERS

Chefs and carvers are required for some menu items, and are charged at $125.00 each per hour (plus taxes). The labor fee is subject to the current tax rate of 7% (subject to change).

SERVICE CHARGE AND TAX

A 22% taxable service charge and present rate of sales tax of 9% are added to all food and beverage charges. In accordance with the state of Florida department of revenue, sales and use tax, Florida administrative code, 12a-1.011 the service charge is taxable 

at a current rate of 7%. This rate is subject to change. Note that food and beverage prices are subject to change without notice. In the event that your organization is tax exempt, we are required by law to have a copy of your Florida state tax exemption certificate 

on file prior to the event.

ROOM RENTALS / SET UP FEES / OUTDOOR FUNCTIONS AND BACK UP SPACE

Your catering manager will confirm to you the applicable charges for venues. Outdoor functions have an additional service charge based on the size and scope of the event. Back up space will be provided for your event if needed based on the scope and size of 

your event. The hotel reserves the right to make the final decision to use indoor facilities in case of inclement weather three days before your event. Once the decision has been made and indoor arrangements have been made the venue cannot change. 

Movement of entertainment and production elements to the backup space are at the sole discretion of the hotel. For all functions at pool deck or beach, plastic “stemware” will be used.

NON-REFUNDABLE DEPOSITS / PREPAYMENT

An initial non-refundable deposit of approximately 50% of the estimated cost of the function will be required to hold the event space and will be due and payable as stipulated in the letter of agreement. An estimated prepayment of the balance of the function will be 

due and payable, fourteen (14) business days prior to the date of the function, by cashier’s check or valid credit card. A credit card will be required before the day of your function to cover any overages you may accrue on the day of your event.

SECURITY

For certain events, the hotel will require that security officers be provided at the client’s expense at a charge of $135.00 fort he first three (3) hours (minimum) and $50.00 for each hour thereafter. Fee is subject to current rate of 7% tax, (subject to change).

G e n e r a l  I n f o r m a t i o n
24
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Thank You
Vanessa Castellanos

Director of Special Events

vcastellanos@sixtyhotels.com

Office: 786.483.2627

S I X T Y  H o t e l s
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