Ashbury’s at Boughton Ridge

Wedding Packages

Thank you for your interest in Our Packages
Ashbury’s at Boughton Ridge  Sunflower I35 per guest

champagne toast for head table

All Reception Packages Include fresh fruit and domestic cheese and cracker displays
5 hours of party time choice of one entrée and one vegetarian/vegan entrée

complimentary parking for all guests house salad
complimentary menu tasting bread and butter
complimentary A/V access soft drinks included throughout event

30 minute ceremony rehearsal coffee/tea station

dinner selection ice cream served with your cake
dance floor

bar set-up, bartenders, servers, banquet captain
floor length white linen, white linen napkins
tables, chairs, china, flatware and glassware
head table or sweetheart table

customized floorplan

Everlasting Orchid | 45 per guest
champagne toast for head table

2 butler passed hors d’oeuvres

choice of one entrée and one vegetarian/vegan entrée
choice of salad (one selection for all guests)

bread and butter

cake cutting and ice cream served with your cake

soft drinks included throughout event

coffee/tea station

choice of colored linen napkins

*maximum capacity is: 80
Prices do not include sales tax and service charge.
Deposit Required | 250

Indoor Ceremony Fee | 100 Golden Rose | 65 per guest

Outdoor at Winston Woods | 400 champagne toast for all guests
wine service during dinner
Additional OptiODS 3 butler passed hors d’oeuvres
Cake Cutting Fee | 1 per slice choice of two entrées and one vegetarian/vegan entrée
Charger plates | 1 per guest choice of salad (one selection for all guests)

Colored Napkins | 1 per guest bread and butter
Colored Tablecloths | 10 per table cake cutting and ice cream served with your cake

Chair Cover with Sash | 5 per chair soft drinks included throughout event

Customized Up-lighting | 20 per light coffee/tea service or station
choice of chair cover with sash and colored linen napkins

customized up-lighting in event space

Food & Beverage Department 335 E Boughton Rd

Bolingbrook, IL 60440
630.783.6604

Boughtonridgegolf.com
ashburysbanquets@bolingbrookparks.org



Ashbury’s at Boughton Ridge

Wedding Packages

Salad Entree

House Citrus Chicken Breast

Mixed greens with cucumber, Served with a light citrus herb sauce

grape tomato, carrot, red onion,

buttermilk ranch and Italian Applewood Chicken Breast

vinaigrette Grilled chicken with bacon-onion gravy
Caesar Blackened Tilapia

Crisp romaine with aged Cajun spiced topped with creole crab sauce
parmesan and garlic croutons

tossed with Caesar dressing Grilled Salmon ™

Served with refreshing mango salsa
Sunburst

Mixed greens, mandarin oranges,
dried cranberries, toasted
almonds and feta cheese with
house vinaigrette

Bistro Filet "%
6 oz choice bistro steak with chimichurri sauce

Spanish Quinoa ™ (V)
Quinoa, black beans and seasonal vegetables

Starch Vegetable

Garlic Mashed Potatoes Buttered Green Beans
Twice Baked Potato Steamed Asparagus
Rice Pilaf Summer Squash Medley

N
ﬁ“*—Gluten Free @—Vegetar ian

Consumption of raw or undercooked foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or
shellfish, may result in an increased risk of foodborne illness. * May contain traces of gluten.

Food & Beverage Department 335 E Boughton Rd
Bolingbrook, IL 60440
630.783.6604
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ashburysbanquets@bolingbrookparks.org
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Wedding Packages

Hors D’oeuvres

Hot Selections Cold Selections Platters
1.75 Per piece 1.75 Per piece Serves 25 guests
Fried Catfish Nuggets Shrimp Cocktail Fresh Fruit | 55 % (V)
With house remoulade sauce With house made cocktail sauce Cantaloupe, honeydew,
. pineapple, grapes and
Jumbo Bar Wings Jerk Chicken Satay seasonal berries
Buffalo or honey bbq Served with lime sour cream
. Crudités | 50 "%
Cocktail Meatballs B.L.T. Bites With butte!rmilk ranCC\Dh
With house marinara or honey ~ Bacon, lettuce, tomato and
bbg sauce lemon aioli in phyllo cups
Domestic Cheese | 65 @
Beef Taquitos Mediterranean Skewers (V) Served with crackers
Served with salsa and sour Mozzarella, artichokes, sun- .
créam dried tomatoes and olives Deli Platter | 65
Deli meats and cheeses with
Deep Dish Pizza crackers
Assorted mini pizzas .
Dips & Spreads
Franks in a Blanket serves 25 guests
Served with whole grain
mustard Buffalo Ranch Dip | 45 @ Hummus & Pita | 45 @
Potato chips and fresh veggies Traditional hummus served
Spanakopita @ with soft pita bread
Crispy spinach and feta :
pastries

Veggie Spring Rolls @
With sweet chili dipping sauce

—Vegetarian

Consumption of raw or undercooked foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or
shellfish, may result in an increased risk of foodborne illness. * May contain traces of gluten.

S
W*-Gluten Free
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Wedding Packages

Bar Packages
A minimum of $100 bartender fee will be applied to all packages

Option 1 Cash Bar: beverages are paid for by your guests when ordered
Option 2 Tab Bar: beverages are tracked throughout and paid at conclusion of event
Option 3 Open Bar Package: host chooses duration of open bar and tier of products

. 2 Hours 3 Hours 4 Hours
Beer & Wine

House wines and domestic 16 20 22
draft/bottled beer

Signature Open Bar

House wines, domestic 20 22 24
draft/bottled beer and well

cocktails

Platinum Open Bar

!—Iouse wines, domestic a_md 24 28 32
import/craft beer selections, well,

call and top shelf cocktails

Added Services Tab Bar (+service charge)
Non-alcoholic Beverage Service | 3 per guest Domestic Beer | 4
Champagne Toast | 4 per guest Import Beer | 5

Wine on Guest Tables | 22 per bottle
Champagne or Alcohol Punch (25 guests) | 125

Mimosa Bar (25 guests) | 150
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Bolingbrook, IL 60440
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