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Wedding Reception Amenities 

All Wedding Packages Listed Include the Following Amenities: 

 Suite for the Bride and Groom the night of the reception 

 Discounted room block for out of town guests 

 Champagne toast for guests during dinner 

 Sparkling grape juice for children 

 Wedding cake cut and served 

 Mirrored tile and two votive candles per table 

 Portable bar and bartender (1 per 100 guests) 

 Skirted head table on risers and skirted gift table, cake table, and DJ 
table 

 Draped podium for guest book 

 Dance floor 

 White table linens and napkins (colors available for additional fee) 

 Banquet supervisor for entire evening to ensure a flawless experience 

Garden Hotel and Conference Center 

200 Dearborn Avenue 

South Beloit, IL 61080 

Contact one of our experienced Wedding Coordinators to help you 

plan the perfect wedding or event:  815-525-3600. 



Wedding Packages 

Effervescent Kisses Package:  
 Choice of four butler passed hors d’ oeuvres and one displayed hors d’ oeuvres 

during cocktail hour 
 Choice of entrée, starch, and vegetable 
 Unlimited soda for entire evening 
 One hour of call open bar and four hours of draft domestic beer and wine 
 Sweets table 
 Late night snack  
 
Everlasting Memories Package: 
 Choice of four butler passed hors d’ oeuvres during cocktail hour 

 Choice of entrée, starch, and vegetable 

 Unlimited soda for entire evening 

 Four hours of draft domestic beer and wine 

 Sweets table 
 
Reminiscent Affection Package: 
 Choice of three butler passed hors d’ oeuvres during cocktail hour 

 Choice of entrée, starch, and vegetable 

 Unlimited soda for entire evening 

 Four hours of draft domestic beer and wine 
 
Passionate Love Package: 
 Choice of two butler passed hors d’ oeuvres during cocktail hour 

 Choice of entrée, starch, and vegetable 

 Unlimited soda for entire evening 
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Hors D’Oeuvres  
Add an Hors d’oeuvre to any package for an additional $2.00 per person. 

Warm Selections: 
Spanakopita 
 Phyllo dough stuffed with Feta cheese and spinach. 

Vegetable Spring Roll 

 Pastry dough filled with a savory mixture of vegetables and served with sweet & sour 
sauce. 

Crispy Asparagus 

 Baked asparagus and Asiago cheese wrapped in Phyllo dough. 

Quesadillas 

 Diced chicken with roasted red peppers and cheese, tucked in a flour tortilla and served 
with salsa. 

Hibachi Beef or Chicken 

 Teriyaki marinated beef or chicken stuffed with Asiago cheese, roasted peppers, and    
drizzled with teriyaki sauce. 

Beef or Chicken Satay 

 Sautéed chicken or beef tenderloin on a skewer, served with ginger peanut sauce. 

Chicken Tempura 

 Strips of chicken, deep fried in chef’s special tempura batter and served with honey mus-
tard and sweet & sour sauces. 

Bacon Wrapped Water Chestnuts 

 Rumaki water chestnuts wrapped in bacon. 

Crab Rangoon 

 A blend of crab meat and cream cheese  fried in a wonton skin and served with sweet & 
sour sauce. 

Bacon Wrapped Scallops 

 Fresh scallops wrapped in bacon. 

 



Hors D’Oeuvres  
Add an Hors d’oeuvre to any package for an additional $2.00 per person. 

Cold Selections: 

Prosciutto Wrapped Asparagus 

 Baked asparagus wrapped in thinly sliced ham. 

Salami Coronets 

 Cheese rolled in thinly sliced deli salami. 

Stuffed Cherry Tomatoes 

 Ripe red cherry tomatoes stuffed with cream cheese. 

Smoked Salmon Crostini 

 Toasted baguette slices topped with smoked salmon, fresh herbs, and creamy cheese 
spread. 

Oysters on the Half Shell 

 Grand pearl oysters perfectly shucked on the half shell. 

Shrimp Cocktail 

 Jumbo shrimp served with cocktail sauce. 
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Display Items: 

Bruschetta Tray 

 Chopped fresh tomatoes with garlic, basil, olive oil, and vinegar and served on   
toasted baguette slices. 

Oyster Bruschetta Tray 

 Oysters on the half shell topped with chopped fresh tomatoes with garlic, basil, olive 
oil, and vinegar and served on toasted slices of baguette. 

Spinach Artichoke Tray 

 Creamy blend of spinach and artichoke hearts topped with fresh Parmesan cheese 
and served in bread bowls with bread cubes for dipping. 

Fresh Fruit Display 

 Assortment of fresh seasonal fruit. 

Vegetable Crudités 

 Assortment of fresh vegetables served with house dip. 

Cheese and Sausage Tray  

 Sausage and assortment of cheeses served with LsVosh and water crackers. 

 

 

 

 

 

Hors D’Oeuvres  
Add an Hors d’oeuvre to any package for an additional $2.00 per person. 
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Dinner Entrees 

All dinner entrées include coffee, iced tea, ice water, dinner rolls and butter, and 
your choice of salad and dressing. 

Salad Choices 

House Salad: 

 Crisp romaine lettuce topped with cherry tomatoes, carrots, and cucumber. 

Caesar Salad 

 Crisp romaine lettuce with Asiago cheese. 

Spinach Salad 

 Fresh baby spinach topped with sunflower seeds and slivered red onions. 
 

Dressing: 

 Italian, Ranch, French, Blue Cheese, Honey Mustard, or Raspberry vinaigrette 

 

Starch Choices 

Baby Baker Potatoes Roasted Red Potatoes Garlic Mashed Potatoes 

Bacon Infused Mashed Potatoes    Baked Potatoes with Sour Cream    Rice Pilaf 

Wild Rice      

 

Vegetable Choices 

 Honey Glazed Carrots  Green Beans Simmered with Onion and Bacon  

California Blend Steamed Green Beans 
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Dinner Entrees 

The prices next to each entrée selection correspond with each wedding package: 

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

 Pan seared chicken breast topped with mushroom and Marsala wine sauce. 

Chicken Florentine $54 / $47 / $40 / $31 

 Grilled chicken breast topped with spinach cream sauce. 

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

 Chicken breast stuffed with apple and prosciutto and topped with a basil cream sauce. 

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

 Thinly sliced sirloin drizzled with a mushroom and onion demi glace. 

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

 Grilled filet drizzled with a caramelized onion and demi glace sauce. 

8 oz. Prime Rib $59 / $52 / $45 / $36 

 Slow roast loin of rib eye with Chef’s specialty seasonings. 

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

 Oven roasted hand carved pork loin drizzled with a Lyonnaise sauce. 

Grilled Salmon Almandine $59 / $52 / $45 / $36 

 Grilled 6oz. Alaskan salmon topped with a savory almandine sauce. 

Broiled Cod  $57 / $50 / $43 / $34 

 Broiled cod filet drizzled with a lemon butter sauce. 

Grilled Salmon $59 / $52 / $45 / $36 

 Grilled salmon filet topped with mango salsa. 

Lobster Dinner $61 / $54 / $47 / $38 

 Two delicate lobster tails served with lemon and drawn butter. 



Dinner Entrees 

The prices next to each entrée selection correspond with each wedding package: 

Stuffed Zucchini $50 / $43 / $36 / $27 

 Zucchini stuffed with pine nuts and ricotta cheese and topped with Alfredo sauce. 

Filet and Lobster Duet $65 / $58 / $51 / $42 

 Petit filet mignon accompanied by a 4oz. Maine lobster tail and served with lemon and 
drawn butter. 

Vegetarian Lasagna $50 / $43 / $36 / $27 

 Three rich layers of freshly made pasta, chunky marinara sauce, and ricotta cheese and 
topped with mozzarella. 

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

 Jumbo pasta shells stuffed with ricotta and mozzarella cheese blended with baby spinach 
and topped with chunky marinara sauce. 

Penne Olio $49 / $42 / $35 / $26 

 Penne pasta with a white garlic and spinach sauce. (optional gluten and dairy free) 

Filet and Chicken Duet $62 / $55 / $48 / $39 

 Petite Filet Mignon accompanied by an Herb Seasoned Chicken Breast 

 

 

Children’s Menu:  (ages 2-10) $15 

Children’s menu includes: iced tea, ice water, dinner rolls with butter, and a fresh fruit cup 

 Chicken strips and french fries 

 Cheese burger and french fries 

 Spaghetti and meatballs 

 Macaroni and cheese (served with penne pasta) 



Wedding Buffet 

(50 Person Minimum) 

Dinner buffet includes: coffee, iced tea, ice water, unlimited soda for entire evening, 
dinner rolls and butter, choice of salad and dressing. 

Choose from the following options to build your own buffet: $27 

One Displayed Hors D’ Oeuvre 

 Bruschetta Tray, Oyster Bruschetta Tray, Spinach Artichoke Dip, Fresh Fruit Tray, Vege-
table Crudités, Cheese and Sausage Tray. 

One Salad 

 House Salad, Caesar Salad, Spinach Salad. 

Two Entrées 

 Grilled Chicken, Chicken Marsala, Chicken Florentine, Stuffed Chicken. Slow Roasted    
Sirloin, Pork Medallion, Grilled Salmon Almandine, Broiled Cod, Stuffed Zucchini. 

Two Starches 

 Baby Baker Potatoes, Roasted Red Potatoes, Garlic Mashed Potatoes, Bacon Infused 
Mashed Potatoes, Baked Potatoes with Sour Cream, Rice Pilaf, Wild Rice. 

One Vegetable 

 Honey Glazed Carrots, Green Beans Simmered with Onion and Bacon, California Blend, 
Steamed Green Beans. 

Late Night Snack 

 Variety of sub sandwiches.  $4.00 per person 
 Corn tortilla chips with salsa and guacamole.  $3.00 per person 
 Homemade potato chips with onion dip.  Choose from sea salt, cracked black pepper, or 

ranch flavored chips.  $3.00 per person 
 Assorted chef created pizza.  $4.00 per person 
 Spinach Artichoke Tray:  Creamy blend of spinach and artichoke hearts topped with 

fresh parmesan cheese and served in bread bowls.  $5.00 per person 


