
Congratulations on Your 
Engagement!

Thank you for considering to have 31 North Banquets & Catering be an integral 
part of your special day.  From a Do-It-Your Self Event to Full Service Catered 

Events, 31 North Banquets & Catering is here for you.  Our Experience ranges from 
small intimate Weddings to Events that Exceed a guest count of over 900.  

Speaking of Exceeding, that is what we are here to do, Exceed your expectations!

Our Passion is to ensure each event is as special and unique as you are - If you 
don’t see something you are looking for let us know and we would be glad to 

create a customized package for you that fits your tastes and vision.  

We are happy to accommodate special requests for dietary restrictions.  So if it is 
Dairy, Gluten, or other allergies please let us know and we can customize a menu 

for your guests.  Also we have Vegan and Vegetarian menus to chose from.  So 
whether these requests are for a few guests or for your entire guest list we are 

here to work with you! 

Enclosed is our Devotion Off-Site Catering Package, Items that are included 
in the package, additional items to consider, a list of our Hors D’oeuvres, Vegan & 

Vegetarian options, and Bar Service Packages.

All of our Wedding Packages are named after a type of LOVE as we understand 
that all this planning culminates in an event that expresses…

❤❤All the Love you have for each other. ❤❤

So please review the contents of  our packages and give Bernice a Call; She will be 
more than happy to work with you to bring the wedding of your dreams to life at 

an affordable price.

31 North Banquets & Catering
217 Front Street – McHenry IL  60050 • 815-344-0330

Proud to be a Veteran Owned & Operated Small Business

An Award Winning 
Wedding Venue

1/19



The Devotion Wedding Off-Site 
Catering Package

Choice of  Entrées

Baked Herb Chicken • BBQ Chicken • Roast Turkey • Honey 
Baked Ham • Broiled Cod Fillet • Tropical Chicken • Chicken 
Marsala  • Tender Roast Beef with Gravy • Ricotta Stuffed 

Shells  • Pasta Primavera • Teriyaki Chicken • Chicken 
Piccata • Garlic Encrusted Chicken • Cranberry Brie Chicken 
• Lemon Butter Chicken • Mostaccioli with Meat Sauce •Beef 
Tamales • Pork Tamales • Cheese Enchiladas • Chicken Fajitas 

with Peppers & Onions Served with Corn Tortillas • Italian 
Beef with Rolls • Italian Sausage with Peppers & Onions • 
Breaded Pork Cutlets • Pierogi • Stuffed Cabbage • Stuffed 

Peppers • Black Angus Burgers • Bratwurst with Peppers & 
Onions • Roast Pork with Gravy • Bourbon Glazed Pork Loin 
(Add 1) • Polish Sausage & Sauerkraut (Add 1) • Butternut Squash 
(Add 1) • Chicken Oscar (Add 2) • Grilled Salmon (Add 2) • BBQ Baby 

Back Ribs (Add 2) •BBQ Black Angus Beef Ribs (Add2) • Beef 
Tenderloin Medallions (Add 3) • Prime Rib of Beef  (Add 3) • Beef 

Brisket (Add 3) • Rib Eye Steak (Add 3) 

Above Choices are Buffet Style.  With full service the above choices can be served 
Buffet Style, Family Style (Add 1), or Individually Plated (Add 1)

Our Chef can Customize a menu for your guest with Dietary Restrictions 
Vegan & Vegetarian Menus Available

Add 7.5% Sales Tax  • Gratuity not Included
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Pricing      
1 Entree 9.95

2 Entrees 11.95
3 Entrees 12.95

Salads & Sides Included  - Choices shown on Includes Page
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All  Devotion Wedding Off-Site 
Catering Packages Include

Chinette Plates, Fine Paper Napkin, & Reflective Plasticware • Tasting for Two  • Day After Brunch @ Café 31 
North for Bride & Groom • Complimentary Cake Cutting & Service for Events with Full Service Catering

Fresh Baked Bread & Butter or Hawaiian Rolls

Choice of Salad (Select 1)
31 North Signature Salad • Garden Salad • Caesar Salad • Greek Salad • Coleslaw • Cranberry Orange Relish

• Spinach Salad with Strawberry & Walnuts (Add 1) • Caprese Salad (Add 1) • Wedge Salad (Add 1)  
•  Chilled Fresh Fruit with Sprig of Mint (Add 1) 

Choice of Side (Select 3)
Green Bean Almondine • Trio of Vegetables • Zucchini Medley • Glazed Baby Carrots • Creamy Mashed Potatoes 

• Garlic Mashed Potatoes • Mashed Red Potatoes • Mashed Sweet Potato • Parslied Red Potatoes • Rice Pilaf 
• Baked Potato • Rosemary Roasted Potatoes • Mac & Cheese • Pasta Primavera • Garlic Bread • Black Beans 
• Spanish Rice • Assorted Chips • Mostaccioli • Potato Salad • Sage Dressing • Smashed Baby Reds • Au gratin 

Potato • Smashed Peas with Shallots & Butter • Hot German Potato Salad • Sour Cream Cucumber Salad with Dill 
• Tomato & Cucumber Salad • Cavatappi Pasta with Spinach & Cherry Tomato • Grilled Asparagus Spears (Add 1)

• Twice Baked Potatoes (Add 1)

Our Chef can Customize a menu for your guest with Dietary Restrictions 
Vegan & Vegetarian Menus Available

Packages Upgrades
Bar Services – See our Off Site Bar Service Packages

China Dinner Plates, Bread Plates, 2 Forks, & a Knife add 4.95
Glassware add 1

Cake Plate & Fork add 1
Table Linen & Napkins (Your Choice of Color) 1.95 per Person

Service Staff for Set up, Clean up, and Event Service 20 per hour per Server
Delivery 65 (within 20 Miles)

Delivery & Set up 125 (within 20 Miles)
Disposable Wire Rack with 2 Stenos 10
Stainless Chafing Dishes with Stenos 20

Grazing Table – Ask for Details

Add 7.5% Sales Tax  •  Gratuity not Included
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Additional Off-Site Catering 
Items to Consider

Baked Potato Bar
Idaho Potato Baked in a Dusting of Salt, Pepper, & Parmesan Cheese Ready to be Individually Topped with 
Butter, Garlic Infused Butter, Apple Wood Bacon, Jalapeno Bacon, Black Pepper Bacon, Shredded Cheddar 

Cheese, Shredded Jalapeno Cheese, Chives, Salsa, Jalapenos, or Sour Cream 
4.95 per person – choose up to 8 sides

Mashed Potato Bar
Choice of Creamy Whipped Idaho, Youkan Gold, Red Mashed Potatoes, or Sweet Potatoes, Ready to be 

Individually Topped with Butter, Garlic Infused Butter, Apple Wood Bacon, Jalapeno Bacon, 
Black Pepper Bacon, Shredded Cheddar Cheese, Chives,  Salsa, Caramelized Onion, Jalapenos, S

our Cream, or Brown Sugar – for Sweet Potato Only
4.95 per person – choose up to 8 sides

Mac & Cheese Bar
Our 4 Cheese blend mixed with Marconi Ready to be Individually Topped with Toasted & Buttered Crumbled 
Bread Crumbs, Apple Wood Bacon, Jalapeno Bacon, Black Pepper Bacon, Shredded Cheddar Cheese, Chives, 

Steamed Broccoli, Hot Dog Bites, Jalapenos, or Salsa
4.95 per person – choose up to 6 sides

Add 2 per Person for Shredded BBQ Pork

Sweet Station
Chocolate Dipped Strawberries, Gourmet Cookies, Brownies, Kolachkis, Assorted Mini Pastries, 

Cheese Cake Cups, Cake Shooters, Moose Cups, Fruit Tarts, or Fresh Fruit Kabobs
4.95 for 3 Pieces per Person - choice of 5
6.95 for 5 Pieces per Person - choice of 8

Sundae Bar
French Vanilla Ice Cream Ready to be Topped with Carmel, Strawberries, & Chocolate Syrups, 

Chopped Peanuts, Sprinkles, Cherries, or Whipped Cream
2.95 per person

Late Night Taco Bar
Soft or Hard Shell Tacos, Ground Beef, Grilled Chicken, Roasted Corn, Lettuce, Shredded Cheese, 

Tomatoes, Salsa, or Jalapenos 
2.95 per person

Add 1 per Person for Guacamole

Add 7.5% Tax • Gratuity not included
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Hors D’oeuvres Selection
Hot Hors D’oeuvres

Chicken Skewers • Beef Skewers • Buffalo Hot Wings • Old Bay & Honey Wings • Vegetable Quesadilla • Assorted 
Mini Quiche • Vegetable Egg Rolls • Bacon Wrapped Chestnuts • Spinach Spanakopita • Mini Brats • Asparagus 

Wrapped in Phyllo Dough with Asiago Cheese • Beef & Mushroom Brochettes • BBQ Meatballs • Mini Pot Stickers 
• Brie & Cranberry in Phyllo Dough • Mini French Toast Bites • Apple Wood Smoked Bacon Skewers with Maple 
Syrup Dipping Sauce • Mini Black Angus Burgers • Quinoa Latke with Crème Fraiche  • Mini Potato Pancake with 
Apple Sauce • Loaded Mashed Potato Shooter • Chicken Salad topped with Carnalized Walnuts and a Balsamic 

Glaze in a Phyllo cup • Italian Sausage Stuffed Mushroom Caps • Swedish Meatballs

Cold Hors D’oeuvres
Fresh Fruit Kabobs • Imported Cheese and Cracker Tray • Fresh Vegetable Platter with Humus and Ranch • Fresh 
Mozzarella with Basil, Tomato & Balsamic Glaze • Italian Antipasto Skewer • Bruschetta on a Baggett • Thai Beef 
Topped Cucumber • Mini Assorted Beef, Ham & Turkey Sandwiches on Hawaiian Rolls • Anti-pasta Bites • Salted 

Carmel Bread Pudding • Crème Shooter

Premium Hors D’oeuvres Selection
Hot Hors D’oeuvres

Seared Scallops • BBQ Short Rib Skewer with a Roasted Yukon Gold Potato • Bacon Wrapped Tater Tot Bombs 
• Crispy Coconut Shrimp • Mini Crab Cakes • Seafood Stuffed Mushroom Caps •Crab Rangoon • Crispy Sweet and 
Sour Tofu Skewer with a Sesame dusting • Sweet and Sour Chicken Skewer with a Sesame dusting • Crab Rangoon

Cold Hors D’oeuvres
Shushi • Jumbo Shrimp with Cocktail Sauce • Cheese Board (3 Cheeses, 3 Meats, Crackers, Nuts & Dried Fruit) 

• Turkey & Provolone Skewer with Cranberry Aioli • Grilled Eggplant with Garlic Roasted Tomato & Ricotta Salata 
• Crispy Eggplant Discs with Garlic Marinated Asparagus & Ricotta Mousse • Grape Leaf Wrapped Cigar served 
with Ground Sesame Ash in an Ash tray • Watermelon cube, Fig & Honey • Deviled Eggs - Traditional, Avocado, 
Bacon, Ham & Cheese or Jalapeno • Goat Cheese Drizzled with Honey and topped with Almond Slivers  • Petit 

Croissants with Chicken walnut Salad or Turkey Cranberry Salad  • Fire Roasted Corn with Tomato Aioli

Pricing
Choose 2 Hot & 2 Cold add 4.95 per person
Choose 2 Hot & 2 Cold Premium add 6.95

For Hors D’oeuvres Parties Call for Pricing
Grazing Tables – Ask for Details

If you don’t see something you are looking for let us know and we would be glad to create a customized package 
for you that fits your tastes & vision.  
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Vegetarian &Vegan Options
Vegetarian Options

Vegetarian Enchiladas
Vegetarian Enchiladas with black beans and cheese

Butternut Squash Ravioli
Butternut Squash Ravioli in a Brown Butter Sauce

Stuffed Ricotta Pasta Shells
Ricotta Cheese Stuffed Pasta Shells served with Marinara Sauce

Italian Farro Salad
Farro, Sundried Tomatoes, Cucumber, Roasted Red Peppers, Cherry Tomatoes, Petite Peas, 

& Feta Cheese (remove feta cheese for Vegan Style)

Vegetable Fried Rice
Onion, Peas, Carrots Mixed with Egg, Rice & Soy Sauce

(substitute egg with tofu for Vegan Style)

Soups
Roasted Carrot Soup • Butternut Squash • Vegetable • Cream of Potato • Cream of Broccoli 

• Tomato Basil • Crème of Wild Mushroom • Cream of Asparagus 

Vegan Options
Southwest Vegan Enchiladas

Vegan Enchiladas with tofu, spinach, and black beans, topped with a rich and flavorful 
red enchilada sauce and avocado

Vegan Risotto
Vegan Risotto Topped with roasted veggies

Vegan Cauliflower Steaks
Grilled Cauliflower Steaks with Avocado Herb Sauce served with Mashed Sweet Potatoes & Walnuts

Vegan Kabobs
Grilled Tofu, Onion, Tomato, & Pepper Skewers on a bed of Spinach & Mushroom Risotto

Crispy Sweet & Sour Tofu
Cubed Tofu, Carrots, Green & Red Peppers, and onion with Brown Sugar, Tomato, & Cider Vinegar
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Off-Site Bar Packages
BYOB - 6.95

Fresh Fruit Garnishes - Lemons, Limes, & Oranges, Maraschino Cherries, Olives, Classic Mixers, Soda, 
Clear Plastic Cups, Plastic Beer Cup, Beverage Napkins, & Ice

You Provide the Beer, Wine, & Liquor

Beer, Wine & Soda - 10.95
Choice of Two Draft Beers: Miller Lite, Miller 64, MGD, Coors Lite, Leinenkugel Seasonal, Budweiser, or Bud Lite
Choice of Three: Cabernet Sauvignon, Pino Noir, Chardonnay, Pinot Grigio, White Zinfandel, or Peach Moscato 

Beer, Wine, Soda & Rail - 12.95
Includes the Beer, Wine, & Soda Package Plus:

Vodka, Gin, Rum, Spiced Rum, Tequila, Bourbon, Scotch, Brandy, & Amaretto 

Beer, Wine, Soda & Top Shelf - 17.95
Includes the Beer, Wine, & Soda Package Plus:

Christian Brothers Brandy, Jim Beam Bourbon, Smirnoff Vodka, Seagram’s 7 Whiskey, J&B Scotch, Captain 
Morgan Spiced Rum, Malibu Coconut Rum, Bacardi Rum, Tanqueray Gin, Jose Cuervo Tequila, & Amaretto

Beer, Wine, Soda & Premium - 22.95
Includes the Beer, Wine, & Soda Package Plus:

Christian Brothers Brandy, Jack Daniels Bourbon, Crown Royal Whisky, Smirnoff Vodka, Grey Goose Vodka, 
Dewar’s Scotch, Bacardi Rum, Bombay Gin, Captain Morgan Spiced Rum, Malibu Coconut Rum, Jose Cuervo 

Tequila, & Amaretto

Bar Package is for 4.5 Hours And based on 100 guests or more

Prices are per Person in Attendance of your Event
Adult – Price as shown

Young Adult & Children – 4 thru 20 - 6.95

Package Includes:
Fresh Fruit Garnishes • Classic Mixers • Clear Plastic Cups • Plastic Beer Cups • Cocktail Napkins • Ice

• Set-up & Clean-up • Liability Insurance

Bartenders
Liability Insurance & Licensed Bartender: 150 per Bartender

One Bartender per 75 guests

Additional Considerations

Wine on the Table - 16.95 per Bottle • Champagne Toast - 3.50 per Person

Glass Rentals
Rocks • Tall • Wine • Champagne • Pilsner Beer - 1 Each Glass

Add 7.5% Tax • Gratuity not included
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