Our Elegant Regency Ballroom

Accommodating up to 250 Guests

Our Intimate Comstock Ballroom

Accommodating up to 150 Guests
All Wedding Packages Include

Displayed During The First Hour of Your Cocktail Reception:

Imported & Domestic Cheeses,

 Assorted Fresh Vegetables, Skewered Fruit Kabobs,

Crostini with Spinach Artichoke Dip & Sundried Tomato Dip

Finely Crafted Ice Sculpture

Three Butlered Hors d’oeuvres
A Luxurious Two Room Suite for Bride & Groom

Champagne Toast for all of Your Guests Served in Champagne Flutes

Four Hours of Open Bar with House Brand Liquors, Bottled Beer and Wine

Selection of Table Linen

Elegant Centerpieces to Enhance Your Tables

Special Rates on Overnight Accommodations for Your Out Of Town Guests

Complimentary Parking During the Reception In Our Enclosed Garage

Complimentary Coffee Service

Complimentary Reservation & Direction Cards for Your Guests

A Personal Tasting with Our Chef Prior to Your Event

Ask About Our Package Savings For Friday and Sunday Weddings
Services & Amenities

Celebrate Your First Year Anniversary the Way You Began With a Complimentary Overnight Stay at the Sheraton Syracuse University Hotel  (Based on Availability)

No Additional Charge to Offer Your Guests a Choice of Entrée Selections

Shuttle Service To and From the Airport for Your Overnight Guests

Complimentary Cutting and Serving of Your Wedding Cake

Placement of Your Favors and Place Cards

Banquet Manager to Host and Oversee Your Entire Event

Experienced Wedding Specialists to Assist in Your Reception Planning

Referrals for Bakers, Photographers, Florists, 

Bands, Disc Jockeys and Videographers
All Prices Subject to 20% Service Charge and  New York State Sales Tax

SHERATON SYRACUSE UNIVERSITY HOTEL & CONFERENCE CENTER, 801 University Ave., Syracuse, NY  13210 

Phone (315) 475-3000
Customize Your Wedding

Choose Your Three Butlered Hors d’oeuvres

	Sausage Stuffed Mushrooms

Spanakopita

Pastry Wrapped Franks
	Meatballs (Swedish or Marinara)

Crab Cakes

Vegetable Quesadillas


Choose Your Salad

Baby Spinach & Romaine with Sliced Mushrooms Tossed 

With Sundried Tomato & Basil Vinaigrette Served in a Radicchio Cup

Baby Greens & Romaine Tossed with Orange Basil Vinaigrette

 With Mandarin Oranges & Sliced Strawberries

Baby Greens, Iceberg & Romaine Tossed with Italian Dressing 

Topped with Tomato Wedges, Cucumber and Crumbly Bleu Cheese
Beverage Packages

House Brands:



Premium Brands:
	Glenmore Vodka and Gin,  Castillo Rum, Montezuma Blue Tequila, Black Velvet Whiskey, Jim Beam Bourbon, Cutty Sark Scotch, Mr. Boston Amaretto, Aztec Coffee Liqueur, Bailey’s Irish Cream, DeKyuper Peachtree Peach Schnapps, 


	Absolute Vodka, Tanqueray Gin, Bacardi Light, Captain Morgan or Malibu Rum, Jose Cuervo Gold Tequila, Seagrams 7 or Canadian Club Whiskey, Jack Daniels or Southern Comfort Bourbon, Dewars Scotch, Amaretto DiSaronno Amaretto, Kahlua Coffee Liqueur, Bailey’s Irish Cream, DeKyuper Peachtree Peach Schnapps


Wine:  Blossom Hill Chardonnay, Merlot, Cabernet Sauvignon, White Zinfandel
Beer:  Coors Light, Labatt Blue, Budweiser, Saranac Pale Ale, Labatt Nordic N/A
Premium Brands: See Beer Choices Above: We Will be Happy to Add Any Brand That Is Regularly Stocked By The Hotel.

All Prices Subject to 20% Service Charge and New York State Sales Tax

SHERATON SYRACUSE UNIVERSITY HOTEL & CONFERENCE CENTER, 801 University Ave., Syracuse, NY  13210  

Phone (315) 475-3000

Cocktail Reception

Imported & Domestic Cheeses, Assorted Fresh Vegetables, Skewered Fruit Kabobs, 

Crostini with Spinach Artichoke Dip & Sundried Tomato Dip

Your Choice of Three Hors d’oeuvres Butlered By Our White Gloved Servers

Please Make Your Selections From Our Hotel Favorites
First Course

Choose From Our Wonderful Collection of Salad Options

Entrée Suggestions 

Prime Rib of Beef Slow Roasted with Au Jus

12 oz. New York Strip Steak With Red Wine Mushroom Sauce

Chicken Chasseur With Tomato, Mushroom & Garlic in a Brown Demi Glaze

Chicken Stuffed with Mixed Greens, Feta Cheese and Mushrooms with Lemon Veloute

Pesto Seared Semi Boneless Chicken on a Bed of Spinach with Roasted Red Pepper Sauce

Seared Fresh Salmon with Dill Vegetable Relish

Herb Crusted Tilapia with Lemon Buerre Blanc
Complements

Entrées will be Complemented with a Potato or Rice and Fresh Vegetables

(Please speak with your Wedding Specialist for Selections)

Assorted Fresh Baked Rolls and Butter Rosettes

Dessert

Your Very Own Wedding Cake Served by Our Staff

Fresh Brewed Coffee, Decaffeinated Coffee & Tea

Cocktails

A Four Hour Open Bar Includes Selections of House Spirits, Wines, 

Domestic Bottled Beers & Mixers

Add an Additional Hour or Upgrade to a Premium Bar… Add $5.95 Per Person

Upgrade to Our Ultra Premium Bar…Add $7.95 Per Person

$69.00 Per Person
Additional Appetizers and Courses Available

All Prices Subject to 20% Service Charge and New York State Sales Tax

SHERATON SYRACUSE UNIVERSITY HOTEL & CONFERENCE CENTER, 801 University Ave., Syracuse, NY 13210  Phone (315) 475-3000
Cocktail Reception

Imported & Domestic Cheeses, Assorted Fresh Vegetables, Skewered Fruit Kabobs, 

Crostini with Spinach Artichoke Dip & Sundried Tomato Dip

Your Choice of Three Hors d’oeuvres Butlered By Our White Gloved Servers

Please Make Your Selections From Our Hotel Favorites
First Course

Choose From Our Wonderful Collection of Salad Options

Entrée Suggestions

Grilled 8 oz. Filet Mignon with Mushroom Caps and Wine Glaze  (All Center Cuts)

Chicken Valencia Dressed with a Lobster Cream Sauce

Chicken Formaggio with Prosciutto, Sundried Tomatoes & Asiago Cream Sauce

Grilled Sesame Tuna, Served on a bed of Sauteed Greens with Lemon Beurre Blanc

Stuffed Sole Imperial Served with Dill Beurre Blanc

6 oz. Filet Mignon with 6 oz. Salmon… Add $3.95
Complements

Entrées will be Complemented with a Potato or Rice and Fresh Vegetables

(Please speak with your Wedding Specialist for Selections)

Assorted Fresh Baked Rolls and Butter Rosettes

Dessert

Your Very Own Wedding Cake Served by Our Staff

Fresh Brewed Coffee, Decaffeinated Coffee & Tea

Cocktails

A Four Hour Open Bar Includes Selections of House Spirits, Wines, 

Domestic Bottled Beers & Mixers

Add an Additional Hour or Upgrade to a Premium Bar… Add $5.95 Per Person

Upgrade to Our Ultra Premium Bar…Add $7.95 Per Person

$75.00 Per Person
Additional Appetizers and Courses Available

All Prices Subject to 20% Service Charge and New York State Sales Tax

SHERATON SYRACUSE UNIVERSITY HOTEL & CONFERENCE CENTER, 801 University Ave., Syracuse, NY 13210  Phone (315) 475-3000

Piece De Resistance

Displayed Hors d’oeuvres

	Baked Brie Wheel
	Imported & Domestic Cheese
	Mediterranean Board

	A Large Wheel of Baked Brie in a Puff Pastry Drizzled with Brown Sugar, Honey & Almonds 

Served with French Baguettes
	Assorted Fresh Vegetables, Skewered Fruit Kabobs, Crostini with Spinach Artichoke Dip & Sundried Tomato Dip
	Capicola, Prosciutto, Salami, Pepperoni & Smoked Mozzarella, Provolone, Marinated Peppers, Mushrooms, Tomatoes & Black Olives Served with Loaves of Crusty Italian Bread & Infused Oils


Butlered Hors d’oeuvres

A Selection of Three Hors d’oeuvres Passed Butler Style With White Glove Service

Appetizers

Lobster Bisque with Crème Fraiche

Chicken Brunoise

Italian Wedding Soup

(Select One)

Salad

Baby Greens & Romaine Tossed with Orange Basil Vinaigrette

with Mandarin Oranges & Sliced Strawberries
Entrée (Select One)
Surf & Turf

6 oz. Tenderloin with Three Shrimp Stuffed with Crab Imperial Served on a Pool of Tarragon Beurre Blanc, Red Skin Potato Stuffed with Horseradish Mashed Potato, 

Julienne Vegetables with Broccoli Florets

Grilled Rack of Lamb

Pesto Marinated Rack of Lamb with Rosemary Demi, Cherry Tomatoes, and Pine Nuts Served with Horseradish Mashed Potatoes and Parisian Vegetables 

Beef Tournedo

Two 4 oz. Tenderloins Wrapped in Bacon Served on Toasted Crouton with Perigourdine Sauce, Roasted Mushroom Shaped Potato, Fresh Asparagus and Baby Carrots with Tops

Veal Tournedo

Two 4 oz. Tenderloins Wrapped in Jalapeno Bacon on a Portabello Crouton with Balsamic Glaze, Orange Blended Wild Rice and Smashed Carrot Stuffed Zucchini

Flambe

Cherries Jubilee or Bananas Foster

$90.00 Per Person

Additional Appetizers and Courses Available

All Prices Subject to 20% Service Charge and New York State Sales Tax

SHERATON SYRACUSE UNIVERSITY HOTEL & CONFERENCE CENTER, 801 University Ave., Syracuse, NY 13210 

 Phone (315) 475-3000

Buffet Dinner

Cocktail Reception

Imported & Domestic Cheeses, Assorted Fresh Vegetables, Skewered Fruit Kabobs,

 Crostini with Spinach Artichoke Dip & Sundried Tomato Dip

Your Choice of Three Hors d’oeuvres Butlered By Our White Gloved Servers

Please Make Your Selections From Our Chef’s Favorites
Mixed Garden Greens Salad with Dressing Served to your Guests

Homemade Marinated Pasta Salad and Vegetable Salad

Chicken Stuffed with Roasted Vegetables and Gouda Cheese 

OR

Sautéed Chicken with Madeira Wine, Artichoke Hearts and Mushrooms

Topped with Asiago Cheese

Grilled Salmon with Dill Beurre Blanc OR Seafood St. Jacques

Carved Prime Rib of Beef

Served with Rosemary Au Jus

Horseradish Mashed OR Oven Roasted New Potatoes

Wild Rice OR Rice Pilaf

Chef's Selection of Fresh Vegetables

Assorted Rolls and Butter

Your Very Own Wedding Cake Served by Our Staff

Fresh Brewed Coffee, Decaffeinated Coffee and Tea
Cocktails

A Four Hour Open Bar Includes Selections of House Spirits, Wines, 

Domestic Bottled Beers & Mixers

Add an Additional Hour or Upgrade to a Premium Bar…Add $5.95 Per Person

Upgrade to Our Ultra Premium Bar…Add $7.95 Per Person
$69.00 Per Person

Additional Appetizers and Courses Available

All Prices Subject to 20% Service Charge and New York State Sales Tax

SHERATON SYRACUSE UNIVERSITY HOTEL & CONFERENCE CENTER, 801 University Ave., Syracuse, NY  13210

 Phone  (315) 475-3000

Enhancements

Something Special
	Butlered Champagne with Seasonal Berry

$3.95
	              Fruit Cup

                $2.50
	Iced Shrimp Cocktail

$3.95

	Italian Wedding Soup

$2.50
	                 Pasta Course

               $3.95
	Seafood Bisque

$2.50

	Chair Covers and Chair Ties to Complement Your Event Colors with Floor Length White or Ivory Linens

$7.95 per person

	Please See Our Hors d’oeuvres Menu for Additional Choices


Late Night Snack
	(25) Chicken Fingers with Bar B Que Sauce…………………….

(25) Mini Quiche………………………………………………………….

(25) Mozzarella Sticks with Marinara Sauce……………………

3 Ft. Super Sub…………………………………………………………….

(25) Breakfast Sausage in Phyllo Cup Topped with 

Cream Sauce………………………………………………………………..

(25) Cocktail Franks in Mustard Sauce……………………………

(25) Buffalo Chicken Wings with Celery & Bleu Cheese…….

(24 Slices )Assorted Two Topping Pizzas………………………..
	$50

$50

$37

$8 per person

$50

$25

$50

$25 per pizza
	


Wine With Dinner

House Wines

Prices Based Per Bottle
	House Selection
	House Selection

	Ravenwood Chardonnay, Merlot, Cavernet Sauvignon………………………….

Fetzer Riesling…………………………………

Woodbridge Pinot Noir……………………..

Canyon Road Sauvignon Blanc…………..

Gabbiano Pinot Grigio……………………….
	$22

$22

$22

$22

$22
	Kendall Jackson, Vintners Reserve, Syrah

Chardonnay, Merlot, Cabernet Sauvignon…….

McMurray Ranch, Pinot Noir……………………….

Banfi, Chianti Classico Riserva……………………

Ruffino Pinot Grigio…………………………………..

Sterling Napa Sauvignon Blanc…………………..

7 Deadly Zins, Zinfandel…………………………….
	$32

$32

$32

$32

$32

$32

	White

Knapp Reisling…………………………………

Santa Margherita Pinot Grigio……………

Fontana Candita Frascati…………………..

Rosenblum Viogner………………………….

Rodney Strong Sauvignon Blanc………..

The Crossing Sauvignon Blanc…………..

Dr. Konstantin Frank Chardonnay………

Sonoma Cutrer Russian River Chardonnay…………………………………….

Francis Ford Coppola Diamond Series Chardonnay…………………………………….

Penfolds Koonunga Hills Chardonnay
	$20

$40

$20

$28

$26

$28

$24

$30

$30

$18
	Red

Red Bicyclette Pinot Noir……………………………

Dr. Konstantin Frank “Salmon Run” Pinot Noir…………………………………………………………

Los Cardos Malbec…………………………………….

Terrazas De Los Andes Malbec……………………

Clois Du Bois Merlot………………………………….

Stonehaven Limestone Shiraz…………………….

Robert Mondavi Napa Cabernet Sauvignon…..

Beaulieu Signet Series Cabernet Sauvignon….

Menage a Trois Rd…………………………………….

Napa Cellars Zinfandel……………………………….
	$18

$30

$20

$27

$30

$35

$38

$24

$25

$30


All Prices Subject to 20% Service Charge and New York State Sales Tax

SHERATON SYRACUSE UNIVERSITY HOTEL & CONFERENCE CENTER, 801 University Ave., Syracuse, NY  13210 

Phone  (315) 475-3000

Stations Reception
Displayed
	Imported & Domestic Cheeses, Assorted Fresh Vegetables, Skewered Fruit Kabobs, 

Crostini with Spinach Artichoke Dip & Sundried Tomato Dip

	Mediterranean Board

Capicola, Prosciutto, 

Salami, Pepperoni & Smoked Mozzarella, 

Provolone, Marinated Peppers, Mushrooms, 

Tomatoes & Black Olives Served with 

Loaves of Crusty Italian Bread & Infused Oils
	Baked Brie Wheel

A Large Wheel of Baked Brie in a Puff Pastry Drizzled with Brown Sugar, Honey & Almonds Served with French Baguettes


	         Hot Butlered Hors d’oeuvres (Choose 7)

	Mini Assorted Quiche
	Beef or Chicken Kabobs
	Crab Cakes

	Pork & Shrimp Egg Rolls
	Chicken with Herb Cream
	Parmesan Artichoke Hearts

	Spanakopita
	Sauce in Phyllo
	Chicken Coconut

	Sausage Stuffed Mushroom Caps
	Mini Beef Wellington
	Hibachi Beef

	Crabmeat Stuffed Mushroom Caps
	Brie & Raspberry in Phyllo
	Chicken Satay


Carving Station

Prime Rib of Beef Au Jus

Roasted Turkey

Baked Sugar Cured Ham

Assorted Rolls & Condiments
Your Choice of Two (2)

	Oriental Stir Fry Station

Stir Fried Chicken

Stir Fried Scallops & Shrimp

Fried Rice or Steamed White Rice
	Chicken Sautee Station

Chicken Tuscany

Artichokes, Mushrooms & Lemon Cream Sauce

Chicken Marcella

Chicken New Orleans

Spicy Chicken with green onions 

in a Hagar Beer Sauce

	Italian Pasta Bar

Choose 3: Tortellini, Penne, Shells  Or Bow Ties

Choose 3:  Alfredo, Marinara, Pesto, Puttanesca or Pink Vodka Sauce

Caesar Salad with Asiago Croutons & Diced Tomatoes

Garlic Bread
	Seafood Sautee Station

Seafood Provencale

Seafood St. Jaques

Shrimp & Scallops in a Dill Saffron Broth


Your Very Own Wedding Cake Served by Our Staff 

Fresh Brewed Coffee, Decaffeinated Coffee & Tea
Cocktails

A Four Hour Open Bar Includes Selections of House Spirits, Wines, 

Domestic Bottled Beers & Mixers

Add an Additional Hour or Upgrade to a Premium Bar…Add $5.95 Per Person

Upgrade to Our Ultra Premium Bar…Add $7.95 Per Person
$74.00 Per Person

Additional Appetizers and Courses Available

All Prices Subject to 20% Service Charge and New York State Sales Tax

SHERATON SYRACUSE UNIVERSITY HOTEL & CONFERENCE CENTER, 801 University Ave., Syracuse, NY  13210   Phone (315) 475-3000

Hors d’oeuvres

	Mini Assorted Quiche

Pastry Wrapped Franks

Vegetable Quesadillas

Thai Chicken Spring Rolls

Brie & Raspberry

Clams Casino

Mini Beef Wellington

Chilled Jumbo Shrimp
	$200.00

$150.00

$200.00

$225.00

$250.00

$275.00

$275.00

$300.00
	Egg Rolls (Pork & Shrimp)

Meat Balls(Swedish or Italian)

Sausage Stuffed Mushroom Caps

Crabmeat Stuffed Mushroom Caps

Chicken with Herb Cream Sauce

Scallops Wrapped in Bacon

Parmesan Artichoke Hearts

Beef or Chicken Kabobs
	$200.00

$150.00

$200.00

$225.00

$225.00

$250.00

$250.00

$275.00
	Spanakopita

Dill Cheese Puffs

Chicken Satay

Chicken Sesame

Chicken Coconut

Salmon En Croute

Crab Rangoon

Baby Lamb Chops
	$200.00

$150.00

$225.00

$225.00

$250.00

$225.00

$250.00

$325.00


Butlered or Displayed 

All Prices Above Are Based On 100 Pieces

Displayed

	Raw Bar

Chilled Oysters, Shrimp, 

Crab Claws and 

Shrimp on the Half Shell

Market Price
	Sushi Bar

A Displayed Variety of Sushi with Wasabi, Soy & 

Ginger Root

$6.50 per person
	Smoked Salmon Side

Sliced Salmon, Black Bread, Cream Cheese, Chopped Egg, Onion & Capers

$175.00 per side

	Mediterranean Board

Capicola, Prosciutto, Salami, Pepperoni,Provolone, Smoked Mozzarella, Marinated Peppers, Mushrooms, Tomatoes &

Black Olives Served with

Loaves of Crusty Italian Bread and Infused Oils

$5.95 per person
	Pasta Station

(Choose Three (3)):  Tortellini, Penne, Shells or Bow Ties

(Choose Three (3))

Pink Vodka, Pesto, Marinara or Alfredo Sauce

$5.95 per person
	Baked Brie Wheel

A Large Wheel of Baked Brie in a Puff Pastry Drizzled with 

Brown Sugar, Honey & 

Almonds Served with 

French Baguettes

$135.00 per wheel
 


Finale

	Chocolate Fountain

Fountain Dipper

Pretzels, Marshmallows, Potato Chips, 

Strawberries, Cantaloupe, 

Honeydew Melon & Pineapple

$4.00 per person
	Gourmet Coffee & Cordial Bar

Fresh Brewed Coffee and 

Decaffeinated Coffee Accompanied by Your Choice of Cordials With Chocolate Bits, Whipped Cream, Cinnamon Sticks and Biscotti

$7.95 per person

	
	Viennese Table

Deliciously Elegant Cakes, Miniature French Pastries, Assorted Mousses, Chocolate Fondue with 

Assorted Sliced Fresh Fruit and Assorted Petit Fours

(Viennese Suggestions – 

Other Items Available Upon Request)

$7.95 per person
	


All Prices Subject to 20% Service Charge and New York State Sales Tax

SHERATON SYRACUSE UNIVERSITY HOTEL & CONFERENCE CENTER, 801 University Ave., Syracuse, NY  13210  Phone (315) 475-3000

Farewell Breakfast

Scrumptious Buffet

Assorted Fresh Juice

Assorted Danish, Muffins & Bagels

Coffee Cake Rings

Sliced Fresh Fruit Tray

Scrambled Eggs

Bacon and Sausage

Lyonnaise Potatoes

French Toast with Maple Syrup

Coffee, Decaf & Tea

$16.00 per person
	Smoked Salmon

Served with Black Bread, Capers, 

Onions, Tomatoes,

Chopped Egg & Cream Cheese

$4.50 per person
	Omelet Station

With Assorted Fillings:

Mushrooms, Peppers, Cheese,

Onions & Ham
$4.00 per person

$25 Chef Fee 


Buffet Service is for One Hour, Not Available to

Groups of Less than 25 People

All Prices Subject to 20% Service Charge and New York State Sales Tax

SHERATON SYRACUSE UNIVERSITY HOTEL & CONFERENCE CENTER, 801 University Ave., Syracuse, NY  13210  

Phone (315) 475-3000

Deposit Requirements

A $5.00 per person non-refundable deposit will be required, with a signed contract, to confirm your event.

Fifty percent of the estimated balance is due halfway to your event.

Final Payment is due 3 business days in advance with cash, check or credit card.

Should there be additional charges, payment will be expected upon the conclusion of your event.
Entrée Selection

There is no additional charge to offer your guests a choice of two, three or four entrée selections.

Should you wish to offer two entrée selections to your guests, a form of entrée indication is required.

Ice Carving

Ice Carving will be provided complimentary, based on a minimum guarantee of 150 guests.

Should your numbers fall below 150, there will be a minimum charge of $250.00.

Guarantee

We need your assistance in making your Wedding Reception a success.

Your guarantee must be received three business days in advance. 

This will be considered your minimum guarantee,

not subject to reduction, for which you will be charged even if less attend.

Food

All food items must be supplied and prepared by the hotel.  Your entree selection, room requirements and all other arrangements must be received a minimum of three (3) weeks prior to the function.  Your guaranteed count must be received three (3) business days prior to the function.  These menus are suggestions for your consideration, but if you prefer, our Catering Department will be pleased to tailor a menu to your specific needs.  Prices and menus quoted are subject to change without notice.  Please consult your sales representative for current prices.

Beverage

It is our policy that the hotel supplies all liquor, wine and /or beer.  We consider it our responsibility to enforce all alcohol service laws of the State of New York.  Charges for a host or cash bar are $50.00 per bartender for four (4) hours.  If the bar receipts total $250.00 per bartender the fee will be waived.

Liability

The Sheraton Syracuse University Hotel reserves the right to inspect, control or revoke all private functions in accordance with hotel policy and the law.  The hotel cannot assume responsibility for personal property and equipment brought onto the premises.  The hotel may require that extra security be hired for your function.  It is a hotel policy that for health reasons, in addition to liability, we shall not give any “left-over” food and / or beverage to take out after any function.  Liability for damage to the premises will be charged accordingly.

Cancellations

If you should cancel this event for any reason you will be held accountable to the cancellation policy stated on your letter of agreement.

Service Charge and Tax

In accordance with New York State Law, no outside food & beverage may be brought into the function rooms.  A service charge of 20% is added to all charges, 12% of which goes to banquet servers and banquet bartenders and, where appropriate, bus persons engaged in the function as a gratuity and 8% is retained by the house for labor expense, supervisory, sales and other banquet or kitchen personnel.  Audio Visual equipment is subject to an Event Technology Fee of 20% and 8% sales tax.  New York law states that the service charge is subject to sales tax.

