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Wedding Recgption {Imenitigs
A1l Wedding Packages bisted Include the Following Amenitigs:

Suitg for the Brideg and Groom the night of the reegption
Piscountgd room bloek for out of town gugsts
Champagng toast for gugsts during dinner

oparkling grape juice for children
Wedding cake cut and served
Mirrored tilg and two votive candlegs per tablg
Portablg bar and bartender (1 per 100 gugsts)

Skirted head tablg on risgrs and skirted gift table, cake tableg, and )
tablg

Praped podium for gugst book
Pance floor
Whitg table lingns and napkins (colors availablg for additional feg)

Banqugt supgrvisor for gntirg gvening to gnsure a flawlgss gxperignce

Contact one of our experienced Wedding Coordinators to help you
plan the perfect wedding or event: 815-525-3600.

Garden Hotel and Conference Center

200 Dearborn Avenue

South Beloit, IL 61080
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WEDDING PACKAGES

Effervesceent Risses Package:

¢

Choicg of four butlgr passed hors d” ogcuvres and ong displaged hors d’ oguvres
during cocktail hour

Choicg of gntrége, starch, and vegetable

Unlimited soda for gntirg gvgning

Ong hoar of call opgn bar and four hours of draft domestic bger and wing
Sweets tablg

loatg night snack

C€verlasting Mgmorigs Package:

¢

¢

¢

¢

¢

Choieg of four butlgr passed hors d” oguvres during cocktail hour
Choieg of gntrég, starch, and vegetable

Unlimited soda for gntirg gvegning

Four hours of draft domestic beger and wing

Sweets table

Reminiscent Hffection Package:

¢

¢

¢

¢

Choicg of threg butlgr passed hors d” oguvres during cocktail hour
Choicg of gntrée, starch, and vegetable
Unlimited soda for gntirg gvegning

Four hours of draft domestic beger and wing

Passionate ls-ovg Package:

*

*

*

Choieg of two butler passed hors d’ oguvres during cocktail hour
Choieg of gntrég, starch, and vegetable

Unlimited soda for gntirg gvegning

Garden Hotel and Conference Center
200 Dearborn Avenue

South Beloit, IL 61080
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HORS D' OFUVRES

11dd an Hors d’oguvrg to any packagge for an additional $2.00 per person.

Warm Se¢lections:
dpanakopita
¢ Phyllo dough stuffed with Feta chegse and spinach.

Vegetable Spring Roll

¢ Pastry dough filled with a savory mixture of vegetablgs and sgrved with sweet & sour
$aUCE.

Crispy {sparagus
¢+ Baked asparagus and {Isiago cheegse wrapped in Phyllo dough.
Qugsadillas

¢ Diced chickegn with roasted red peppers and chegse, tucked in a flour tortilla and served
with salsa.

Hibachi Beef or Chicken

¢ Teriyaki marinated beef or chicken stuffed with fIsiago cheese, roasted peppers, and
drizzled with terigaki saucg.

Beef or Chicken datay
¢ Sautged chickegn or beef tendgrloin on a skewer, served with ginger peanut sauce.
Chicken Tempura

¢ Strips of chicken, deggp fried in chef’s special tempura batter and served with hongy mus-
tard and sweget & sour saucgs.

Bacon Wrapped Water Chestnuts
¢+ TRumaki wategr chgstnuts wrapped in bacon.

Crab Rangoon

¢+ I blgnd of crab megat and cream chegse frigd in a wonton skin and sgrved with sweet &
$SOUr $aucg.

Bacon Wrapped Scallops

¢ Pregsh scallops wrapped in bacon.



SELNEGIRR

HORS D' OEUVRES

dd an Hors d’oguvre to any packagg for an additional $2.00 per person.

Cold S¢leetions:
Prosciutto Wrapped {sparagus

+ Baked asparagus wrapped in thinly slieced ham.
Salami Corongts

¢ Chegsg rolled in thinly sliced deli salami.

Stuffed Cherry Tomatogs

¢ Ripe red cherry tomatogs stuffed with ergam chegse.
Smoked dalmon Crostini

¢ Toasted baguette slicgs topped with smoked salmon, frgsh herbs, and ergamy chegse
spread.

Oysters on the Half Shell
¢ @Qrand pearl oysters perfectly shucked on the half shell.

Shrimp Cocktail

¢ Jumbo shrimp served with cocktail sauce.

Garden Hotel and Conference Center
200 Dearborn Avenue

South Beloit, IL 61080



HORS D' OEUVRES

dd an Hors d’oguvre to any packagg for an additional $2.00 per person.

Pisplay Items:
Bruschetta Tray

¢ Chopped fresh tomatogs with garlie, basil, olive oil, and vinggar and served on
toasted bagugtte slices.

Oyster Bruschetta Tray

¢ Ogysters on the half shell topped with chopped fregsh tomatogs with garlic, basil, olive
oil, and vinggar and segrved on toasted slicgs of bagugtte.

Sdpinach rtichoke Tray

¢ Crgamy blgnd of spinach and artichokg hearts topped with frgsh Parmesan chegse
and sgrved in bregad bowls with bread cubgs for dipping.

Fresh fruit Pisplay

+ qIssortment of fresh sgasonal fruit.

Veggetable Cradités

+ {Issortment of fresh vegetables served with house dip.
Cheese and dausage Tray

¢ Sausage and assortment of chegses served with lssVosh and water crackers.

Garden Hotel and Conference Center
200 Dearborn Avenue

South Beloit, IL 61080



DINNER ENTREES

Il dinngr gntrégegs include coffee, iced tea, icg water, dinngr rolls and butter, and
gour choieg of salad and drgssing.

Salad Choicgs
tHouse Salad:
+ Crisp romaing lettucg topped with cherry tomatogs, carrots, and cucumber.
Cagsar dalad
¢ Crisp romaing legttucg with dsiago chegse.
dpinach dalad

¢ Fregsh baby spinach topped with sunflower sgeds and slivered red onions.

Pressing:

¢ ltalian, Ranch, Prench, Blug Cheese, Hongy Mustard, or Raspberry vinaigrette

Starch Choices
Baby Baker Potatogs Roasted Red Potatogs @Qarlic Mashed Potatogs
Bacon Infused Mashed Potatogs Baked Potatogs with Sour Cream  Rieg Pilaf

Wild Rice

Vegetableg Choicgs
Honey Glazed Carrots Qregen Beans Simmered with Onion and Bacon

California Blgnd  Steamed Green Beans

Garden Hotel and Conference Center
200 Dearborn Avenue

South Beloit, IL 61080
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DINNER ENTREES

The pricgs ngxt to gach gntrée sglgetion corrgspond with gach wedding packagg:

Chicken Marsala $54 / $47 / $40 / $31

¢ Pan sgared chickegn breast topped with mushroom and Marsala wing saucg.

Chicken Floregnting $54 / $47 / $40 / $31

¢ @rillgd chicken breast topped with spinach crgam sauce.

Stuffed Chicken Breast $55 / $48 / $41/ $32

¢ Chicken breast stuffed with applg and prosciutto and topped with a basil ergam saucg.

Slow Roasted Sirloin $57/ $50 / $43 / $34

¢ Thinly sliced sirloin drizzled with a mushroom and onion demi glacg.

8 oz. Tilet Mignon $61/$54 / $47 / $38

o Qrilled filgt drizzled with a caramelized onion and demi glacg sauce.

8 oz. Primg Rib $59 / $32 / $45 / $36

+ Slow roast loin of rib gye with Chef’s specialty sgasonings.

Pork Medallions $55 / $48 / $41/ $32

+ Ovgn roasted hand carved pork loin drizzlgd with a l.yonnaisg sauce.

@rilled Salmon Wimanding $59 / $52 / $45 / $36

¢ @Qrilled 60z. dlaskan salmon topped with a savory almanding sauce.

Broiled Cod $57/ $350 / $43 / $34

¢ Broiled cod filgt drizzled with a Ilgmon butter saucg.

Grilled Salmon $39 / $52 / $45 / $36

¢ Qrilled salmon filgt topped with mango salsa.

loobster Dinner $61/ $54 / $47/ $38

¢ Two delicate lobster tails served with lemon and drawn butter.
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DINNER ENTREES

The pricgs ngxt to gach gntrée sglgetion corrgspond with gach wedding packagg:

Stuffed Zucehini $50 / $43 / $36 / $27
¢ Zucchini stuffed with ping nuts and ricotta cheggse and topped with {lfredo sauce.
Filet and l.obster Duet $65 / $58 / $51/ $42

¢ Petit filet mignon accompaniegd by a 40z. Maing lobster tail and sgrved with lgmon and
drawn butter.

Vegetarian lbasagna $50 / $43 / $36 / $27

¢ Three rich laygers of freshly made pasta, chunky marinara saucg, and ricotta cheggse and
topped with mozzarglla.

Stuffed Shells $50 / $43 / $36 / $27

¢ Jumbo pasta shells stuffed with ricotta and mozzarglla chegse blegnded with baby spinach
and toppged with chunky marinara saucg.

Penng Olio $49 / $42 / $35 / $26
¢ Penng pasta with a whitg garlic and spinach saucg. (optional gluter and dairy free)
Filet and Chicken Pugt $62 / $55/ $48 / $39

¢ Petite Filgt Mignon accompanied by an Herb Sgasongd Chicken Breast

Childregn’s Menu: (ages 2-10) $15

Childrgn’s menu includgs: iced tea, icg water, dinngr rolls with butter, and a fresh fruit cup
¢ Chickgn strips and french frigs

¢ Cheese burger and french frigs

¢ Spaghetti and meatballs

¢ DPMacaroni and cheese (sgrved with pgnng pasta)
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WEDDING BUFFET

(50 Person Minimum)

Pinngr buffet includes: coffee, iced tea, icg water, unlimited soda for gntirg gvgning,
dinngr rolls and butter, choicg of salad and drgssing.

Choosg from the following options to build gour own buffet: $27
Ong Pisplayed tHors ®’ Oguvre

¢ Bruschetta Tray, Oyster Bruschetta Tray, Spinach {rtichoke Pip, Fresh Fruit Tray, Vege-
tablg Cruditgs, Chegse and Sausagge Trag.

Ong dalad
¢ Touse Salad, Cagsar Salad, Spinach Salad.

Two €ntrées

¢ @rilled Chickegn, Chickgn Marsala, Chickegn Florgnting, Stuffed Chicken. Slow Roasted
Sirloin, Pork Medallion, Grilled Salmon WImanding, Broiled Cod, Stuffed Zueehini.

Two Starchgs

¢ DBaby Baker Potatogs, Roasted Red Potatogs, Garlic Mashed Potatogs, Bacon Infused
Mashed Potatogs, Baked Potatogs with Sour Cream, Rieg Pilaf, Wild Rice.

Ong Vegetable

o Tlongy Glazed Carrots, Greegn Beans Simmered with Onion and Bacon, California Blegnd,
Steamed Greegn Beans.

loatg Night Snack

¢ Varigty of sub sandwichgs. $4.00 per person
+ Corn tortilla chips with salsa and guacamolg. $3.00 per person

+ Tlomegmadg potato chips with onion dip. Choose from sea salt, eracked black pepper, or
ranch flavored chips. $3.00 per person

+ q{Issorted chef ereated pizza. $4.00 per person

¢ Spinach drtichoke Tray: Cregamy blgnd of spinach and artichokeg hearts topped with
fresh parmegsan cheese and segrved in brgad bowls. $5.00 per person



