
 S o u t h  A s i a n  P a c k a g e s 

Wendy Baratta 

Catering Sales Manager 

wbaratta@wyndham.com 

(727) 281-9527

100 Coronado Dr., Clearwater, FL 33767 



 W e d d i n g  P a c k a g e s 

The sun kissing the sky.  The gentle breeze swaying the palms. The dynamic calm of the ocean tide. 

May your future be as serene as the setting that surrounds you. 

Your wedding celebration is a reflection of your story together.  Your loves, your gratitude, your dreams of the future.  

Leave this most important moment in our hands while you revel in the moment.  And remember the awe, the excitement 

and the beauty of that feeling for the rest of your lives. 

Wedding Package 

Includes morning ceremony space followed by a luncheon and then an evening reception 

Ceremony Includes: 

3 hour rental time 

bridal ready room 

fruit infused water station for guests 

Luncheon Includes: 

2 hour rental time 

catered menu from preferred caterers 

chafers, plates, glassware, & silverware 

table linen & napkins 

water, masala chai  & coffee 

$40.00 ++ per person 

Reception Includes: 

5 hour rental time 

catered menu from preferred caterers 

chafers, plates, glassware, & silverware 

table linen & napkins 

water, masala chai & coffee 

$65.00 ++ per person 

Ceremony Rental $2,000.00++ 

Luncheon and Dinner $95.00++ per person 



 C e l e b r a t i o n  
Wedding Enhancements 

Add to your celebration with an additional event or enhancement 

 

Mendi  at $45.00++ per person 

 

Sangeet at $45.00++ per person 

 

Garba at $45.00++ per person 

 

Sathak at $45.00++ per person 

 

Pithi at $45.00++ per person 

 

Breakfast at $25.00++ per person 

 

5 Hour Premium Bar at $68.00++ per person 

 

5 Hour Beer & Wine Bar at $46.00++ per person 

 

5 Hour Non-Alcoholic Bar $30.00++ per person 

 

 

 

All prices subject to 24% service charge and 7% state sales tax 

Additional meal periods may be added for an additional per person fee 



O u t s i d e  C a t e r e r  O p t i o n s  
 

The Wyndham Grand Clearwater Beach provides the below list for approved 
outside caterers.  No additional caterers are allowed. 

 
Outside Caterer Policies must be enforced and all parties  

must comply with policies.  
 

No more than two (2) outside caterers can be used for any single event. 

Saffron  Indian Cuisine Orlando 

Manisha 

(321)333-2228 

Info@saffronorlando.com 

 

Khasiyat Orlando 

Mitesh Chavda  

(407) 888-2147 

khasiyatorlando@yahoo.com 

 

Silver Spoon Pakistani Indian Catering 

(813) 681-3626 

silversponn786@live.com 

 

New Punjab Indian Restaurant 

Gurmail Singh 

(407) 352-7887 

singhpabla@yahoo.com 

 

Aashirwad Restaurant 

Nisha Aryal 

(321) 304-2900 

Nisha@indiancuisinefl.com 

 

Mast Masala Caterers 

Nayana Patel 

(407) 816-6000 

aru 

 

Tabla  

Anshu Jain 

(407) 581-5048 

A.jain@tablacuisine.com 

nsai01@hotmail.com 

 

Preferred Caterers 



OUTSIDE CATERER GUIDELINES 

 

 All outside caterers must meet with our Executive Chef prior to the event and no later than 14 days before the event.  A walk-thru 

of the kitchen must occur before they can begin to work at the Hotel. 

 All outside caterers are responsible for preparing their food off-site and then transferring their food into chafers at the Hotel. 

 Based on business demands and occupancy levels, the Hotel may allow outside caterers use of their chaffing dishes and liners.  

Chaffers are round, 5 quart and 8 quart. 

 A representative from the catering company must be present for the duration of the event and must expedite food service. 

 All representatives from the catering company must check in with the security department and obtain a vendor pass at the load-

ing dock prior to entering the Hotel. 

 All caterers must be dressed professionally, no jeans or t-shirts. 

 All caterers must be on-site 2 hours prior to the event start time.   

 The Hotel does not allow food to be dropped off for any event.   

 All caterers must be licensed and insured and provide the Hotel with appropriate documentation 30 days prior to all events.  If 

the appropriate documentation has not been received, they will not be allowed to conduct business at the Hotel. 

 There is a service fee of $10.00 per person, automatically charged to the master account, if the caterer does not comply with the 

above policies.  

 

Kitchen Equipment Available: 
The Hotel will allow outside caterers use of the following kitchen equipment: 

 Fryer 

 Steamer 

 Oven 

 Refrigeration 
Any other equipment needs must be determined with the Executive Chef at least 14 days prior to the event and is based on the Hotels 
occupancy and business demands.   
 
Insurance Requirements: 

 All catering companies are required to provide a W9 and a Certificate of Insurance (COI) noting the hotel as an additionally in-
sured and must be noted as:  

K&P Clearwater Estate, LLC ("Client" of "Sponsor") d/b/a the Wyndham Grand Clearwater Beach located at 100 Coronado 
Drive, Clearwater, FL 33767 

 Catering companies are required to submit new COIs on an annual basis. 
 
Additional Fees: 
Additional Fees will be applicable for the following items: 

 $250.00 Clean Up Fee for Confetti Use per Ballroom Section. 

 Clean up Fee of $200 per ballroom section OR event space will apply if damage is done to the Carpet, Walls, or other 
Hotel Equipment during the Event. 

 If additional servers and staff members are required for an event, a $45.00 per hour, per server or staff member will 
apply. 

 If there’s a Room Set-up Change, once the room has already been set on the day of the event, there will be a charge.  For 
meeting/breakout rooms, the charge is $250.00, for ballroom sections the charge is $500.00 

 

General Information: The Wyndham Grand Clearwater Beach is the only licensed authority to serve and sell alcoholic beverages 
on premises.  Outside alcoholic beverages are not permitted on Hotel property. The Hotel will require appropriate ID for anyone who 
appears to be under the age of 21. Florida Liquor Law requires all alcoholic service to end at 2:00am. 

 

Authorization to adhere to the terms of the Outside Caterer Agreement: 

 

 

                             

Client Signature                      Date   Outside Caterer Signature                      Date 

 


