
Wedding
Ceremonies  &  recept ions



CLASS IC
$74  per  guest

All  Food and Beverage i s  sub j ect  to 20% serv ice  charge and 9 . 75% tax  ( sub j ect  to change) .  
 Prices are per person and subject to change.

Essent ial
$54  per  guest

Essent ial  &  Class ic  Packages  also Include :

staging for head table or sweetheart table 

dance floor, sized to fit space

one bartender per 100 guests

one complimentary king room for couple

discounted hotel block for guests



royal
$96 per  guest

All  Food and Beverage i s  sub j ect  to 20% serv ice  charge and 9 . 75% tax  ( sub j ect  to change) .  
 Prices are per person and subject to change.

Elegance
$84  per  guest

staging for head table or sweetheart table with white or black backdrop

dance floor, sized to fit space

one bartender per 100 guests

one complimentary king Suite for couple

discounted hotel block for guests

Elegance &  royal  Packages  also Include :



ENHANCEMENTS

HORS D'OEUVRES

CLASSIC SELECTION                               
ELEGANCE SELECTION                            
ROYAL SELECTION                                  

(4-6 PIECES PER GUEST RECOMMENDED)

DESSERTS

SLICED CAKE, CHEESECAKE OR PIE            
gourmet mini pastries or donuts         
Assorted Cookies & Brownies                             
cookies by the pound (34 per)              

LATE  NIGHT

CLASS IC burger SL IDERS                         
buffalo chicken SL IDERS                       
chicken wings                                     
P IZZA BY THE SL ICE                                 
outs ide  food plat ing fee                        
(must  be  served before  10 :00 pm)

l ibat ions

upgrade to next  pkg level                       
champagne toast                                   
tables ide  wine  dur ing d inner                         

ceremonies

weddings under 125 guests

outdoor pergola                                    

indoor ruby or opal                               
+20% service fee

weddings OVER 125 guests

outdoor pergola                                     

indoor BALLROOM                                   
+20% service fee

DECOR
(Fees include tax, delivery, set up)

white garden chairs                               

white or black chair covers                                         

chiavari chairs with pad                                  

color napkin                                        

color table runner                               

color table linen                                 

LED up lights                                       

SPECIAL
CONSIDERAT IONS

friday or sunday

5% package discount

Off Season
november 15 through april 15

5% package discount

-OR-

waived ceremony rental

Add Shower or Rehearsal Dinner

10% discount when booked with wedding

**offers cannot be combined

discounts do not apply 

on holiday weekends

All  Food and Beverage i s  sub j ect  to 20% serv ice  charge and 9 . 75% tax  ( sub j ect  to change) .  
 Prices are per person and subject to change.

$500+

$300+

$800+

$500+

$4 each

$4 each

$7 each

$2 each

$5 each

$18 each

$40 Each

$2 Per piece
$3 per piece

market price

$4 Per piece
$33 per dozen 
$24 per Dozen 
$30 per pound

$42 per dozen
$42 per dozen
$24 per dozen
$40 per dozen
$2.50 per guest

$6 per guest
$3 per guest
$4 per guest



bar select ions

Beer/Wine/Soda Bar

Choice  of  (2 )  Domest ic  Bottled Beers
Bud L ight ,  Budweiser ,  Coors L ight ,  Miller  L i te ,  M ichelob Ultra

Choice  of  (2 )  Import Bottled Beers
Heineken ,  Corona Extra ,  Modelo Espec ial ,  Stella  Artois

Choice  of  (4 )  Var i etal  Wine
Cabernet  Sauv ignon ,  Merlot ,  P inot Noir ,  Chardonnay ,  R i e sl ing ,  P inot Gr ig io ,

Moscato ,  P ink Moscato ,  White  Z infandel

Ju ices  and Sodas

Premium L iquors

( 4 )  Domest ic  and Imported Bottled Beer
(4 )  Var i etal  Wines

T ito ’ s  Handmade Vodka ,  Tanqueray G in ,  Capta in Morgan Rum ,  Bacardi
Rum ,  Mal ibu Rum ,  PATRON Tequila ,  J im Beam Bourbon ,  Jameson Ir i sh

Whiskey ,  J ack  Daniels  Whiskey ,  Seagram ’ s  7  Crown Amer ican Whiskey ,
Dewar ’ s  Scotch ,  Chr ist ian Brothers  Brandy

Ju ices  and Sodas

Top Shelf  L iquors

( 4 )  Domest ic  and Imported Bottled Beer
(4 )  Var i etal  Wines

Grey  Goose  Vodka ,  Hendrichs G in ,  Capta in Morgan Rum ,  Bacardi  Rum ,
Mal ibu Rum ,  Casamigos Blanco Tequila ,  J ameson Ir i sh Whiskey ,  Makers

Mark Bourbon ,  Knob Creek  Kentucky Bourbon ,  Bulle i t  Bourbon ,
Crown Royal  Whiskey ,  Hennessy  VS  Cognac

Ju ices  and Sodas

L iquor Law and Pol ic i es
All  persons consuming alcohol ic  beverages  on our property  must  be  2 1  years  or older with val id

photo ID .  The  hotel  reserves  the  r ight to terminate  l iquor serv ice  at  a  funct ion i f  m inors intend to
consume alcohol ic  beverages .  The  I l l inois  State  L iquor Commiss ion regulates  the  sales  and serv ice  of
alcohol ic  beverages .  as  a  l icensee  i s  respons ible  for the  administrat ion of these  regulat ions .  I t  i s  our

pol icy  that  l iquor cannot be  brought into the hotel  from outs ide  sources .

All  Food and Beverage i s  sub j ect  to 20% serv ice  charge and 9 . 75% tax  ( sub j ect  to change) .  
 Prices are per person and subject to change.



Dinner
select ions

class ic  and elegance Packages  -  salad and entrée
royal  Package -  soup ,  salad and entrée

soups

Cream of Chicken with R ice
Cream of Broccol i  and cheese

Minestrone
Ital ian Wedding Soup

Tomato Bas i l

Salads  

House
 fresh mix  of  iceberg & romaine  lettuce mixed with red

cabbage &  carrots  And Topped with cucumbers  &  tomatoes  
Served with I tal ian and Ranch dress ings

Sp inach
Sp inach with sl iced eggs ,  red onions and crumbled bacon

Served with bacon dress ing

Cucumber V ina igrette  Salad
Cucumbers  sl iced th in with red onions ,  fresh bas i l ,

tomatoes ,  s easoned 
tossed in fresh v ina igrette  dress ing

Caesar
Romaine  Lettuce with Garl ic  Croutons & Parmesan Cheese

Served with Caesar Dress ing

All  Food and Beverage i s  sub j ect  to 20% serv ice  charge and 9 . 75% tax  ( sub j ect  to change) .  
 Prices are per person and subject to change.



All  d inners  include one s ide ,  one vegetable ,  bread and butter
serv ice  includes  water and coffee  

Chicken Vesuv io :  Dredged and Sautéed Chicken Breast  Seasoned with
Rosemary ,  Garl ic ,  and White  Wine .  Served with Oven Roasted
Potatoes  and Bell  Peppers .  

Chicken Giovane :  Sauteed Chicken Str ips  Pan Seared with Tomatoes
in a  Creamy Bours in Cheese  Sauce ,  Tossed with Rot in i  Pasta .  Served
with parmesan cheese  on the s ide .  

Chicken Marsala :  Boneless  Breast  of  Chicken L ightly  Floured 
& Sautéed with Mushrooms ,  Garl ic  and Marsala  Wine Sauce .  

Chicken Parmesan :  L ightly  Breaded Chicken Breast  in Mar inara Sauce .
Baked and Topped with Mozzarella  Cheese .  

Chicken Cordon Bleu :  Boneless  Chicken Breast  F i l led with Sl iced
Ham & Swiss  Cheese .  Served with a  L ight Champagne Mustard Sauce .  

Chicken Alexandra :  Boneless  Breast  of  Chicken Stuffed with
Mushrooms & D iced Apples .  Topped with Tarragon Cream Sauce .  

Roasted Pork Loin :  Slow Roasted Fork Tender Pork Loin .  
Served with Sweet  Apr icot Chutney .  

Herb Roasted Pork Loin :  Oven Roasted Pork Loin with Herb and
Mustard Crust .  F in i shed with Pork and Mushroom Au Jus .  

(Vegetar ian)  Eggplant S ic i l iano:  Layers  of  L ightly  Breaded Eggplant ,
Fresh Herbs ,  R icotta Cheese  and Ol ives .  Topped with Mozzarella
Cheese  then Baked in a  Tomato Bas i l  Sauce .

(Vegan/Vegetar ian)  Gr i lled or Fr i ed Eggplant Parmesan :  Eggplant
Grilled or Deep  Fr i ed then Topped with Mar inara and Soy Cheese  

(Vegan)  Tofu St ir-Fry :  Tofu with Carrots ,  Bell  Pepper  and Baby  Corn ,
Mushrooms ,  Bean Sprouts .  

Dinner
select ions

All  Food and Beverage i s  sub j ect  to 20% serv ice  charge and 9 . 75% tax  ( sub j ect  to change) .  
 Prices are per person and subject to change.

GF

GF

GF



All  d inners  include one s ide ,  one vegetable ,  bread and butter
serv ice  includes  water and coffee  

Add $5  per  guest

Garl ic  Herb Butter  Baked Cod:  Fresh Cod F i let  Topped with a  Garl ic ,
Herb ,  and Lemon Butter  then Baked .  

Sweet  and Tangy Mahi  Mahi :  As ian Mar inated Mahi  Mahi  Oven Baked
and F in i shed with Mango ,  Bell  and Jalapeno Peppers ,  Creamy
Avocados and a  Dash of L ime .  

Blackened Salmon:  Ca jun Seasoned Salmon with Sugarcane and
Chipotle  Glaze .  

Roasted S irloin :  Sl iced S irloin with Peppercorn Au Jus  

 

Market  Pr ice  increase  per  guest

Herb Roasted New York Str ip :  s low-roasted New York str ip  steak
crusted with garl ic ,  fresh herbs ,  and Di jon mustard  

Pr ime  R ib :  s easoned and slow-roasted Pr ime  r ib  served with au jus
and creamy horseradish

Dinner
upgrades

All  Food and Beverage i s  sub j ect  to 20% serv ice  charge and 9 . 75% tax  ( sub j ect  to change) .  
 Prices are per person and subject to change.

GF

GF

GF

GF

GF

GF



Garl ic  Mashed Potatoes
Oven Roasted Potatoes

Au Grat in Potatoes
Mashed Sweet  Potatoes

R ice  P i laf
Wild R ice

All  Food and Beverage i s  sub j ect  to 20% serv ice  charge and 9 . 75% tax  ( sub j ect  to change) .  
 Prices are per person and subject to change.

DESSERTS

Minimum Order 50 p i eces  per  select ion

sl iced
$4  per  p i ece

Sl iced Cheesecake  with Berry Topp ing
Sl iced Chocolate  Cake  with Chocolate  Ic ing

Sl iced Marble  Cake  with Vanilla  Ic ing
Sl ice  of  P i e  (Apple ,  Cherry ,  Pumpk in)

Assorted Dessert  by  the  Dozen
$24  per  dozen

Brownies
Fudge 

Fudge Frosted
caramel  topped

white  chocolate  swirl

Fresh Baked Cookies
chocolate  chip
Oatmeal  Ra i s in
Peanut Butter

White  Chocolate  Macadamia  Nut

GOURMET 
DESSERTS

Minimum Order 50 p i eces  per  select ion

donuts
$2 . 75  per  p i ece

strawberry iced yeast  ra i sed
chocolate  iced cake

vanilla  iced cake
custom t int-vanilla  iced yeast  ra i sed or cake

custom flavor iced yeast  ra i sed or cake
pastel  color only .  

f lavored ic ings :  l emon ,  almond ,  coconut ,  raspberry

gourmet min i  pastr i es
$2 . 75  per  p i ece

brownies
chocolate  d ipped strawberr ies

cream puff
ecla irs

lemon square
cannol i
t iramisu

lemon ,  raspberry  or assorted fruit  tarts
cherry ,  l emon ,  strawberry or turtle  cheesecake

cookies  by  the  pound
( approx 34  cookies  per  pound)

$30 per  pound

p inwheels
vanilla  butter

chocolate  butter
chocolate  chunk
ital ian wedding

apr icot ,  cheese  or raspberry  kolacky

VEGETABLE
SELECT ION

SIDE
SELECT ION

Honey Glazed Carrots

Green Beans

Broccoli and Cauliflower

Seasonal Vegetable Medley

Cajun Spiced Vegetable Medley



Elegance
hors d 'oeuvres

Minimum Order 50 P i eces  per  Select ion

$2 per  p i ece

Prosc iutto Wrapped Asparagus :  fresh asparagus stalks  wrapped in
thinly  sl iced prosc iutto

Stuffed Mushrooms :  fresh mushrooms hand-stuffed with cream
cheese  and Ital ian herbs

Bruschetta :  mar inated plum tomatoes ,  fresh bas i l ,  garl ic ,  balsamic
and shaved parmesan on crost in i

Caprese  Skewers :  grape  tomatoes ,  baby  mozzarella  and bas i l

BBQ Chicken Rolls :  chicken ,  Monterey  jack  cheese ,  scall ions ,  and
BBQ sauce rolled in flour tort i lla  then fr i ed

Grilled Zucchini  and Goat Cheese  Rollup :  s easoned zucchini
gr i lled and stuffed with herbed goat cheese

Blackened Chicken Skewers :  chicken breast  blackened and gr illed

Pesto Chicken :  gr i lled chicken mar inated in house-made pesto

Tradit ional  Style  Meatballs :  s erved with barbecue or mar inara

Spanakop ita :  sp inach ,  cream cheese  and feta  in phyllo pastry

All  Food and Beverage i s  sub j ect  to 20% serv ice  charge and 9 . 75% tax  ( sub j ect  to change) .  
 Prices are per person and subject to change.

GF

GF

GF

GF

GF



Royal
hors d 'oeuvres

Minimum Order 50 P i eces  per  Select ion

$3  per  p i ece

Candied Bacon:  th ick  applewood smoked bacon ,  brown sugar ,
chipotle

Stuffed Jalapeno Peppers :  halved jalapenos ,  pepper- jack cream cheese
bundled in smoky bacon

Cubed Cheese  Skewer :  aged sharp  cheddar ,  provolone ,  gouda ,  Swiss

Hummus Cups :  creamy hummus served with house-made p i ta  chips
and/or fresh vegetable  st icks

Ant ipasto Skewer :  assortment of ol ives ,  salami ,  and cheeses

Meatball  Sl ider :  cert i f i ed angus beef  meatball ,  house-made
mar inara and mozzarella  on sl ider  bun

Shrimp Cockta i l :  shooter style  glass  with two shr imp ,  cockta i l
sauce and parsley

Ital ian Beef  Egg Roll :  s easoned and shaved I tal ian beef  and
giardin iera  wrapped in a  wonton egg roll

Fruit  and Br ie  Puffs :  creamy br i e  cheese  baked with your choice  of
fruit  compote  in puff  pastry

Demi  Fruit  Medley :  colorful layered fruits  in small  cup

All  Food and Beverage i s  sub j ect  to 20% serv ice  charge and 9 . 75% tax  ( sub j ect  to change) .  
 Prices are per person and subject to change.

GF

GF

GF

GF

GF

GF



hors d 'oeuvres
upgrades

Minimum Order 50 P i eces  per  Select ion

market  pr ice

Cev iche :  shr imp ,  peppers ,  onions ,  avocado ,  tomatoes ,  c i lantro ,
bas i l ,  garl ic ,  l ime

Tenderloin Sl iders :  beef  tenderloin ,  caramel ized onion on
ciabatta  rolls

Bacon Wrapped Jumbo Shr imp :  f in i shed with bourbon glaze  and
herbs

Assorted Sushi  Rolls :  choice  of  2  or 3  sushi  rolls

All  Food and Beverage i s  sub j ect  to 20% serv ice  charge and 9 . 75% tax  ( sub j ect  to change) .  
 Prices are per person and subject to change.

GF

GF



pol icy
informat ion

MENU SELECT ION
All  menu select ions must  be  conf irmed no later  than (4 )  four weeks

pr ior to the  date  of  the  f irst  contracted funct ion .  The  cl i ent  i s
respons ible  for meet ing the contracted food and beverage min imum ,

before  appl icable  tax  and serv ice  fees .

F INAL COUNT GUARANTEES  
F inal  guaranteed attendee  count must  be  rece ived no later  than ( 1 4 )
fourteen days  pr ior to the  date  of  the  f irst  contracted funct ion .

Guaranteed attendance cannot be  decreased once i t  has  been
establ i shed ,  and the contracted food and beverage min imum must  be
met  or exceeded .  Minor increases  to the  guaranteed attendee  count

can be  made up to ( 7 )  s even days  pr ior to the  date  of  the  f irst
contracted funct ion .  I f  the  number of actual ized attendees  at  the

funct ion i s  below the prov ided guarantee ,  then the cl i ent  i s
respons ible  for all  food and beverage as  ordered .  I f  the  number of
actual ized attendees  i s  above  the  guaranteed number of attendees ,

Cl i ent  i s  respons ible  for payment of the  increase  per  attendee .  

FOOD AND BEVERAGE POLIC IES
All  menu pr ices  per  person or per  i tem and are  sub ject  to

gratuity /serv ice  charge of 20% and local  food and beverage tax .

All  food and beverages  must  be  prov ided by  the  Hotel  and consumed
within the  contracted funct ion space  in the  Hotel .  The  Hotel  does

not permit  outs ide  food or beverage to be  brought into the
contracted funct ion spaces .  No food or beverage may be  taken off

the Hotel  premise .  

Hosted and cash bars  may not exceed a  total  of  (4 )  four hours .  The
Hotel  l iquor l icense  requires  all  alcohol ic  beverages  only be

d ispensed by  Hotel  employees .  No outs ide  l iquor i s  permitted in publ ic
areas  nor the  funct ion spaces .  Hotel  employees  reserve  the  r ight to

decl ine  serv ice  based on safe  serv ices  tra in ing requirements .  Photo ID
is  required for proof of guest  age  over 2 1 .


