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Imagine… It’s All Here.
Once in a Lifetime Celebrations on the Beach.

Our tropical island resort will help you make memories to last generations.  Close by, on 13 acres of sugary white beachfront,
directly on the blue waters of the Gulf of Mexico, whether it is a Wedding, Renewal of Wedding Vows, Bar/Bat Mitzvah, a
Milestone Anniversary or Birthday, this is the place to be.  We’ll even add the Golden Sunsets at no charge.

Choose from ballrooms with floor to ceiling windows and breathtaking panoramic views, or some of our outdoor venues
including a garden setting.  Our on-site Wedding and Catering professionals orchestrate Award Winning ceremonies and
events.  We can accommodate intimate parties to groups of up to 300.  We look forward to seeing you soon.

Imagine... Memories to pass onto generation after generation!

For information call: 727-363-5167, or e-mail weddings@sirata.com, or catering@sirata.com. 

5300 Gul f  B lvd . , St . Pete Beach, FL •  www.s irata .com
Independently owned and operated.  Not affiliated with any other Resort Property.

Burgess
Photography & Videography

Creating Great Memories!

(813) 254-4916 • d.burgess3@verizon.net
WWW.BURGESSWEDDINGPHOTOS.COM

For Life...

TAMPA BAY’S LARGEST BRIDAL SHOWS
Sunday, February 21 Noon - 4pm

Downtown St. Petersburg  The Colesium
for info call 727-893-8523

SAFETY HARBOR RESORT & SPA BRIDAL SHOW
Sunday, March 14 12:00pm - 2:00pm 

Baranoff Ballroom,105 N. Bayshore Drive, Safety Harbor
727 724-7727 www.safetyharborresort.com 
$5.00 admission     Brides Complimentary

ANGLO COUTURE TRUNK SHOW
Friday, March 19 - Sunday, March 21 

InterContinental Hotel Tampa, 4860 W. Kennedy Blvd.
No charge for admission. Appointments. REQUIRED!

727.526.5800 www.anglocoutureline.com

TAMPA BAY’S LARGEST BRIDAL SHOWS
Sunday, July 18 Noon - 4pm

Downtown Tampa St. Pete Times Forum 
For info call 727-893-8523

TAMPA BAY’S LARGEST BRIDAL SHOWS
Sunday, October 17 Noon - 4pm

Downtown St. Petersburg  The Colesium
for info call 727-893-8523

Planning a Wedding?

FAMILY FEATURES 

Springtime ushers in the glitz 
and glamour of wedding 
season, which lasts into late 

fall. This year, economizing is 
foremost on everyone’s minds, but 
betrothed couples want their wed-
dings and the events leading up to 
them to be as special as ever. 

These wedding trends are how 
brides and grooms are turning 
bridal showers, couples’ showers 
and, of course, the wedding itself 
into priceless yet affordable expe-
riences for everyone involved.

• Revisiting food classics that are 
guaranteed to please the palate but 
don’t break the bank, like the 
mini-sliders featured below. 

• Choosing fresh and fl avorful 
wines that present value for the 
price but don’t compromise on 
quality.

• Serving food in small por-
tions, a restaurant trend, 
is a hit for guests and 
a boon for the budget.

• Conserving resources with 3L 
premium wine casks, a conve-
nient, no-waste way to serve a 
crowd.

Here are some stylish, budget-
friendly food and wine options 
that allow happy couples to have 
their cupcakes and eat them too.

Couples’ Shower
A couples’   shower is the ideal          

way  to informally celebrate the 
upcoming marriage. Commonly 
known as a Jack and Jill party, 
the event can be a luncheon, a 
laid-back barbecue or  a party at 
a local park. A couples’ shower is 
a prime opportunity for everyone 
to take a break and enjoy spend-
ing time together. Mini-burgers, 
or gourmet sliders, have univer-
sal appeal and offer up a new 
twist on an old favorite. Paired 
with the vibrant Big House Red, 
a California blend with ripe red 
fruits that costs less than $10 
a bottle, they will easily satisfy 
guests.

Wedding Reception
As an alternative to the tradition-

al wedding cake, a cupcake wedding 
tree is a sophisticated way to end 
the momentous occasion on the 
sweetest of notes. 

Paired with the food-friendly 
Cupcake Chardonnay from the 
Central Coast winegrowing region, 
this spectacular dessert and the 
creamy, fruit-forward wine are a 
match made in heaven.

Delicious and affordable ways
               to say ‘I Do’

             Sizzling Mini-Sliders

In medium bowl, combine onion powder, garlic, wine, beef, salt and pepper. Shape 
into twelve 1/2-inch-thick patties. Grill until browned, 3 to 4 minutes per side. Grill 
dinner rolls until slightly toasted. On bottom of each roll, place caramelized onions, 
patty, watercress and radicchio. Top with roll top.
Serves 4   Prep time: 30 minutes 

1  teaspoon onion powder
2  teaspoons minced garlic
1/2  cup Big House Red
11/2  pounds ground chuck
1/2  teaspoon freshly ground black pepper
1/2  teaspoon kosher salt
12  3-inch dinner rolls

CONDIMENTS
Caramelized onions  (sauté in olive oil, 
              very slowly, about 20 minutes)
1/2  cup loosely packed watercress
1/2  cup thinly shredded radicchio


