
 
 
 

  
“Elegant Banquets and Creative Catering” 

 

PLATINUM WEDDING PACKAGE 
 

Includes: 
Complimentary centerpieces for guest tables         Appetizers  
Cake cutting services             Served or Buffet Dinner 
Champagne toast for head table      Bar Service 
Linens, china, glassware and silverware,                                    Services of a Professional  
Skirting for Head Table, DJ Table, Cake Table                         Wedding Coordinatior 
Baby Grand Piano                                                                       Outdoor Area 
Lighted Back Drop for Head Table                                            Cake Cutting Services 
Easels for Bridal  Portrait 

 
 

APPETIZERS 
     

DISPLAY OF SEASONAL FRUITS, VEGETABLES AND CHEESE WITH DIPS AND CRACKERS PLUS 
 
 

HOT HORS d’OEUVRES     COLD HORS d’OEUVRES  
                                                                                              
 Spinach & Feta Cheese Cups               Chilled Shrimp             
Mushroom and Fontina Cheese Crostini                                          Fresh Tomato Bruschetta 
Crab and Artichoke Dip with Crostini                                              Ham and Asparagus Crostini 
 

(Choice of Two) 
                 
BUFFET                                                                           SUBSTITUTIONS                                                   
House Salad (Seasonal)                                                                    Oven Roasted New Potatoes 
Green Beans Almondine                                                                   San Francisco Blend Vegetables 
Scalloped Potatoes                                                                           Pasta Alfredo 
Roasted Prime Rib of Beef au Jus                                                    Chicken with Portobella Asiago Cream Sauce 
Breast of Chicken with Lemon Artichoke Dill Sauce, 

                                              $55.95 per person. Plus tax and operations fee.
   

PLATINUM PACKAGE UPGRADES (Additional Charge) 
 

CHIAVARI CHAIRS WITH PADS                                  SPECIALTY TABLE RUNNERS 
CHAIR COVERS WITH SASHES                                   SPECIALTY NAPKINS 
UPLIGHTING                                                                SPECIALTY CENTERPIECES 
SPECIALTY TABLECLOTHS                                        SIGNATURE COCKTAIL 

 
 



 
 

 
“Elegant Banquets and Creative Catering” 

 
SERVED DINNERS 

 
SALAD 

House Salad 
(Seasonal) 

 
 

ENTREES 
Crème Brie and Apple Stuffed Breast of Chicken 

Chicken Saltimbocca 
Pork French Market New Orleans 

Medallions of Beef Tenderloin (Market Price) 
 Filet Mignon with Sauce Bernaise (Market Price) 

 
If you offer your guests a choice of two entrees, there will be a $3.00 per person surcharge. 

 
ACCOMPANIEMENTS   (CHOICE OF TWO) 

 
San Francisco Vegetable Blend                Creamy Garlic Whipped Potatoes 
Green Beans Almondine      Scalloped Potatoes 
Glazed Belgian Carrots      Oven Roasted New Potatoes                                     

                                                        
 

  BAR 
5 Hours Premium Brand Open Bar 

$59.95 per person. Plus tax and operations fee. 
 
   

COMPLIMENTARY SHUTTLE SERVICE AVAILABLE TO LOCAL HOTELS  
ARRANGEMENTS MUST BE MADE 3 WEEKS IN ADVANCE 

 
PLATINUM PACKAGE UPGRADES 

 
CHIAVARI CHAIRS WITH PADS                               SPECIALTY TABLE RUNNERS 
CHAIR COVERS WITH SASHES                                SPECIALTY NAPKINS 
UPLIGHTING                                                             SPECIALTY CENTERPIECES 
SPECIALTY TABLECLOTHS                                     SIGNATURE COCKTAIL 

 
 
 

 
Bellecourt Manor                                For The Best Banquets Call Bellecourt!          Bellecourt Place                 
225 East ‘A’ Street                      618-233-8490           120 North Jackson             
Belleville, IL 62220                  www.bellecourtbc.com           Belleville, IL 62220 




