
Weddings at EAST
With a distinctive style that breaks with convention, the EAST, Miami wedding is original and effortlessly 
sophisticated. From our venues on the 38th & 39th floors, featuring 270 degree views of the Miami skyline, 
to our expansive Pool & Deck, EAST, Miami offers 20,000 square feet of versatile event space. Paired with 
customized menus and personalized luxury service, weddings at EAST bring soul, character and one-of-a-kind 
experiences to make you feel totally at EAST on your special day.

CONFIRMATION OF DATE AND DEPOSITS

Upon confirmation of your wedding date, a signed catering agreement, non-refundable deposit and completed credit card 
authorization form will be required to secure your event. Full payment of the estimated event total will be processed 10 days 
prior to your wedding date.

EAST to Wed
One suite on the night of the wedding or for wedding 
day preparation

Hotel access for engagement and wedding photos 

Celebratory champagne toast

High and low cocktail tables, banquet rounds, chairs, dance 
floor, band staging and votive candles

Menu tasting for up to four guests

Reduced valet parking rate

Banquet food and beverage credit for any wedding related 
events at EAST, Miami within 6 months of your contracted 
wedding date: 

Book your wedding at EAST, Miami and receive complimentary: 

Spend $7,500 and receive a 5% credit

Spend $10, 000 and receive a 10% credit

Spend $15,000 and receive a 12% credit
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Beverage Service
Five hour open bar 

Absolut Vodka, Beefeater Gin, Avion Silver Tequila

Brugal Extra Dry Rum, Jameson Whiskey, Maker’s Mark Bourbon 

Prosecco, house red and white wine - Tableside wine service with dinner 

Imported and domestic beer

Bottled water, soft drinks, juices and garnish

Celebratory wedding toast with House Champagne

Meat
Chorizo, spicy tomato, pecorino
Spanish ham croquettes, chipotle crème
Indian chicken makhanwala satay, cashew, lime Beef 
satay, thyme, garlic, saffron aioli
Foie gras bonbon, sweet cherries, Sicilian pistachios 
New Zealand baby lamb lollipop, garlic, tzatziki 
Truffle sliders, gruyere, onion marmalade, truffle aioli 

Dessert 
Select One

Wedding cake from hotel's preferred vendor list

Chocolate ganache tart, dulce de leche, almond crunch, sea salt Passion 

fruit cheese cake, fresh berries, raspberry coulis Tiramisu, mascaprone, 

mousse, coffee jaconde, espresso chocolate sauce Lemon - yuzu 

napoleon, yuzu cream, raspberry mousse, aged rum

Key lime napolean, key lime cream, mint mousse, aged rum

$166 per guest

$184 per guest

$166 per guest

$164 per guest

$168 per guest

$174 per guest

$180 per guest

Tray Passed Canapés
Selection of five ($30). Based on one hour of continuous service.

Seafood
Long Island fluke crudo, avocado, ginger, kaffir emulsion 
Smoked Scottish salmon, potato blini, caviar
Chilled prawn dumpling, ginger, scallions
Bluefin tuna tartar, krupuc, crisp quinoa
Mini lobster roll, citrus
Diver scallops and shrimp spring roll, cilantro, thai chili sauce 
Grilled octopus, pomegranate raita

Vegetarian
Local burrata crostini, black truffle, micro basil 
Goat cheese tart, sun dried tomato
Crisp truffle mac and cheese bites
Wild mushroom crisp, farm bread, aged parmesan 
Organic crudités, white bean humus
Iced watermelon, mint, raw vegan cream cheese Cucumber tapenade

Plated Dinner
All guests will be served the same menu selections. As a courtesy, a chef’s choice vegetarian alternative is available. 

First Course Select One

Butter lettuce, toy box tomato, hearts of palm, white balsamic 

Young kale, spiced walnuts, lemon, mint, mustard Ceasar dressing Burrata, 

tomatoes, watermelon, mint, basil

Sea salt roasted baby beets, farm yoghurt, figs

Shaved raw florida snapper, crisp apple, ginger, mint, kaffir lime emulsion 

Foie gras torchon, sicilian pistachios, yuzu marmalade, brioche

Lobster ravioli, black truffle parmesan fondue, basil

Entrée

Select One

Butternut squash risotto, sage, pumpkin seed oil

Florida key red fish, heirloom cherry tomato, white wine, Meyer lemon, basil

Blackened grouper, Meyer lemon confit, butternut squash risotto, grilled asparagus

Miso glazed sea bass, grilled bok choy, yucca  

Wild salmon, petit ratatouille, saffron aioli, whipped potato   

Roasted organic chicken, ginger risotto, mizuna, poppy seed dressing  

Malbec braised Kobe short rib, crisp shallots, crushed Yukon, gremolata 

Asian inspired short ribs, garlic mashed potatoes, seasonal vegetables

French baby lamb rack, herb mustard, green beans with cherry wood smoked bacon, gratin potato 

Aged beef tenderloin, royal trumpet mushrooms, petit pan squash, black truffle sal

$160 per guest

$168 per guest

$168 per guest




