
OUR GIF T TO YOU
on-site coordinator

complimentary suite the night of your wedding
private cocktail hour with hors d'oeuvres

house centerpieces 
custom wedding cake with complimentary cake cutting

15% off rehearsal dinner
discounted block of guest rooms with breakfast



Ruby 
$62 per person

DISPLAY

d o m e s t i c  c h e e s e  a n d  v e g e t a b l e  d i s p l a y  w i t h 
c ra c ke r s  a n d  a r t i s a n  b re a d s ,  f re s h  f r u i t 
g a r n i s h

SALAD  
CHOICE OF ONE 

GARDEN SALAD
m i xe d  g re e n s ,  s e e d l e s s  c u c u m b e r s ,  b a b y 
t o m a t o e s ,  s h a v e d  I t a l i a n  c h e e s e s ,  g a r l i c 
fo c a c c i a  c ro u t o n s  w i t h  c h o i c e  o f  h o u s e  m a d e 
b a l s a m i c  v i n a i g re t t e  a n d  b u t t e r m i l k  ra n c h 
d re s s i n g

CLASSIC CAESAR SALAD
c r i s p  ro m a i n e  l e t t u c e ,  s h a v e d  
b l e n d  o f  I t a l i a n  c h e e s e s ,  g a r l i c  fo c a c c i a , 
c ro u t o n s ,  a n d  h o u s e  m a d e  c a e s a r  d re s s i n g

ENTRÉES 

SIRLOIN FILET: 
s e a s o n e d  a n d  s e a re d  7 oz .  f i l e t

CHICKEN BREAST: 
p a n  s e a re d  7 oz .  h o u s e  s e a s o n e d  c h i c ke n  b re a s t

VEGETARIAN SELECTION

CHOOSE ONE FOR EACH ENTREE 

DEMI-GLACES 
w i l d  m u s h ro o m ,  ro a s t e d  g a r l i c ,  p e p p e rc o r n ,  re d  w i n e  &  s h a l l o t

BEURRE BLANCS 
l e m o n  a n d  c h i v e ,  ro s e m a r y ,  l e m o n  d i l l ,  c h a m p a g n e  c i t r u s

SAUCES
ro m a n o  c re a m ,  g a r l i c  w h i t e  w i n e  &  p a r s l e y ,  d i j o n  c re a m ,  l e m o n  c a p e r, 
 ro a s t e d  re d  p e p p e r,  h e r b e d  c h i c ke n  j u s

e n t re e s  s e r v e d  w i t h  f re s h  ro l l s  a n d  b u t t e r

STARCH  
CHOICE OF ONE

WILD RICE PILAF
ROSEMARY ROASTED REDSKINS
BUT TERMILK OR ROASTED GARLIC MASHED P OTATOES

VEGETABLE  
CHOICE OF ONE

FRENCH GREEN BEANS
ROASTED SEASONAL VEGETABLES
BROCCOLI

DESSERT

WEDDING CAKE BY TOP TIER CAKES BAKERY
COFFEE AND HOT TEA SERVICE

LINEN

f l o o r  l e n g t h  b l a c k ,  w h i t e ,  o r  i v o r y  t a b l e 
l i n e n s  a n d  c h o i c e  o f  c o l o re d  n a p k i n s

f o o d  a n d  b e v e r ag e  p r i c e s  a r e  s u b j e c t  t o  a  ta x a b l e  2 1 %  a d m i n i s t r at i v e  f e e  w h e r e  1 6 %  i s  a  g r at u i t y  pa i d  i n  f u l l  t o  t h e  h ot e l  s ta f f  
a n d  5 %  i s  t h e  p r o p e rt y  o f  t h e  h ot e l  t o  b e  u s e d  at  t h e  h ot e l s  d i s c r e t i o n .  a l l  p r i c e s  a r e  s u b j e c t  t o  a p p l i c a b l e  s tat e  ta x  c u r r e n t ly  at  6 . 5 %



Sapphire
$72 per person

DISPLAY

d o m e s t i c  c h e e s e  a n d  v e g e t a b l e  d i s p l a y  w i t h  c ra c ke r s 
a n d  a r t i s a n  b re a d s ,  f re s h  f r u i t  g a r n i s h

HOR S D'OEUVRES  PASSED 
CHOICE OF TWO

WATER CHESTNUTS WRAPPED IN BACON
s e s a m e  s o y  d r i z z l e

ASIAGO CRUSTED SAUSAGE STUFFED 
MUSHROOMS

GOAT CHEESE & HONEY IN PHYLLO

BRUSCHET TA TRIO WITH  
FRESH MOZZARELLA ON CROSTINI

ITALIAN SAUSAGE IN PUFF PASTRY

RASPBERRY & BRIE ON TOAST P OINTS 

AHI TUNA ON CRISP WONTON
s w e e t  s o y  d r i z z l e

MINI CORN CAKE WITH SMOKED CHICKEN
c h i p o t l e  a i o l i

SHRIMP COCKTAIL 
c o c k t a i l  s a u c e

SALAD  
CHOICE OF ONE

GARDEN SALAD
m i xe d  g re e n s ,  s e e d l e s s  c u c u m b e r s ,  b a b y  t o m a t o e s , 
s h a v e d  I t a l i a n  c h e e s e s ,  g a r l i c  fo c a c c i a  c ro u t o n s 
w i t h  c h o i c e  o f  h o u s e  m a d e  b a l s a m i c  v i n a i g re t t e  a n d 
b u t t e r m i l k  ra n c h  d re s s i n g

CLASSIC CAESAR SALAD 
c r i s p  ro m a i n e  l e t t u c e ,  s h a v e d  b l e n d  o f  I t a l i a n  c h e e s e s , 
g a r l i c  fo c a c c i a  c ro u t o n s  a n d  h o u s e  m a d e  c a e s a r 
d re s s i n g .

EMERALD SALAD
m i xe d  g re e n s ,  fe t a  c h e e s e ,  c a n d i e d  p e c a n s ,  d r i e d 
c ra n b e r r i e s  d r i z z l e d  w i t h  h o u s e  m a d e  b a l s a m i c 
v i n a i g re t t e

ENTRÉES  
CHOICE OF TWO

CHICKEN BREAST 
p a n  s e a re d  7 oz .  h o u s e  s e a s o n e d  c h i c ke n  b re a s t

BEEF TENDERLOIN
s e a s o n e d  a n d  s e a re d  8 oz  c e n t e r  c u t  f i l e t

SALMON
o v e n  ro a s t e d  8 oz  f re s h  N o r w e g i a n  s a l m o n

P ORK TENDERLOIN
8 oz .  c h a r - g r i l l e d  t e n d e r l o i n

VEGETARIAN SELECTION

CHOOSE ONE FOR EACH ENTREE 

DEMI-GLACES 
w i l d  m u s h ro o m ,  ro a s t e d  g a r l i c ,  p e p p e rc o r n ,  re d  w i n e  &  s h a l l o t

BEURRE BLANCS 
l e m o n  a n d  c h i v e ,  ro s e m a r y ,  l e m o n  d i l l ,  c h a m p a g n e  c i t r u s

SAUCES
ro m a n o  c re a m ,  g a r l i c  w h i t e  w i n e  &  p a r s l e y ,  d i j o n  c re a m ,  
l e m o n  c a p e r,  ro a s t e d  re d  p e p p e r,  h e r b e d  c h i c ke n  j u s

e n t re e s  s e r v e d  w i t h  f re s h  ro l l s  a n d  b u t t e r

STARCH  
CHOICE OF ONE

WILD RICE PILAF
ROSEMARY ROASTED REDSKINS
BUT TERMILK OR ROASTED GARLIC MASHED P OTATOES
DAUPHINOISE P OTATOES
GARLIC AND PARMESAN ROASTED FINGERLING P OTATOES

VEGETABLE  
CHOICE OF ONE

FRENCH GREEN BEANS
ROASTED SEASONAL VEGETABLES
BROCCOLI
ASPARAGUS
GLAZED BABY CARROT

DESSERT

WEDDING CAKE BY TOP TIER CAKES BAKERY 
COFFEE AND HOT TEA SERVICE

LINEN

f l o o r  l e n g t h  b l a c k ,  w h i t e ,  o r  i v o r y  t a b l e  l i n e n s , 
c h o i c e  o f  c o l o re d  n a p k i n s ,  a n d  c h a i r  c o v e r s

f o o d  a n d  b e v e r ag e  p r i c e s  a r e  s u b j e c t  t o  a  ta x a b l e  2 1 %  a d m i n i s t r at i v e  f e e  w h e r e  1 6 %  i s  a  g r at u i t y  pa i d  i n  f u l l  t o  t h e  h ot e l  s ta f f  
a n d  5 %  i s  t h e  p r o p e rt y  o f  t h e  h ot e l  t o  b e  u s e d  at  t h e  h ot e l s  d i s c r e t i o n .  a l l  p r i c e s  a r e  s u b j e c t  t o  a p p l i c a b l e  s tat e  ta x  c u r r e n t ly  at  6 . 5 %



Diamond
$82 per person

CHARCUTERIE BOARD 

c h e f s  h a n d  c u re d  m e a t s ,  i m p o r t e d  c h e e s e s  a n d  a r t i s a n 
b re a d s ,  m a r r i e d  w i t h  s e a s o n a l  n u t s ,  f re s h  f r u i t  a n d 
j a m s

HOR S D'OEUVRES PASSED 
CHOICE OF THREE

WATER CHESTNUTS WRAPPED IN BACON
s e s a m e  s o y  d r i z z l e

ASIAGO CRUSTED SAUSAGE STUFFED 
MUSHROOMS

GOAT CHEESE & HONEY IN PHYLLO

BRUSCHET TA TRIO WITH  
FRESH MOZZARELLA ON CROSTINI

ITALIAN SAUSAGE IN PUFF PASTRY

RASPBERRY & BRIE ON TOAST P OINTS

AHI TUNA ON CRISP WONTON
s w e e t  s o y  d r i z z l e

MINI CORN CAKE WITH SMOKED CHICKEN
c h i p o t l e  a i o l i

SHRIMP COCKTAIL 
c o c k t a i l  s a u c e

BACON WRAPPED SEA SCALLOP S

LAMB LOLLIP OP 
b a l s a m i c  re d u c t i o n

SALAD 
CHOICE OF ONE

GARDEN SALAD
m i xe d  g re e n s ,  s e e d l e s s  c u c u m b e r s ,  b a b y  t o m a t o e s , 
s h a v e d  I t a l i a n  c h e e s e s ,  g a r l i c  fo c a c c i a  c ro u t o n s 
w i t h  c h o i c e  o f  h o u s e  m a d e  b a l s a m i c  v i n a i g re t t e  a n d 
b u t t e r m i l k  ra n c h  d re s s i n g

CLASSIC CAESAR SALAD 
crisp romaine lettuce, shaved blend of Italian cheeses, 
garlic focaccia croutons and house made caesar dressing.

EMERALD SALAD
mixed greens, feta cheese, candied pecans, dried 
cranberries drizzled with house made balsamic vinaigrette

ENTRÉES  
CHOICE OF TWO

CHICKEN BREAST 
p a n  s e a re d  7 oz .  h o u s e  s e a s o n e d  c h i c ke n  b re a s t

BEEF TENDERLOIN 
s e a s o n e d  a n d  s e a re d  8 oz  c e n t e r  c u t  f i l e t

SALMON
o v e n  ro a s t e d  8 oz  f re s h  N o r w e g i a n  s a l m o n

STRIP STEAK
m a r i n a t e d  a n d  g r i l l e d  1 0 oz  s t r i p  s t e a k

BONE-IN P ORK CHOP
g r i l l e d  d o u b l e  b o n e  1 2 oz  p o r k  c h o p

PRIME RIB
h e r b  c r u s t e d  a n d  s l o w  ro a s t e d  1 0 oz  p r i m e  r i b  
w i t h  h o r s e ra d i s h  s a u c e  a n d  h e r b e d  b e e f  a u  j u s

VEGETARIAN SELECTION

CHOOSE ONE FOR EACH ENTREE 

DEMI-GLACES
w i l d  m u s h ro o m ,  ro a s t e d  g a r l i c ,  p e p p e rc o r n ,  re d  w i n e  &  s h a l l o t

BEURRE BLANCS 
l e m o n  a n d  c h i v e ,  ro s e m a r y ,  l e m o n  d i l l ,  c h a m p a g n e  c i t r u s

SAUCES
ro m a n o  c re a m ,  g a r l i c  w h i t e  w i n e  &  p a r s l e y ,  d i j o n  c re a m ,  
l e m o n  c a p e r,  ro a s t e d  re d  p e p p e r,  h e r b e d  c h i c ke n  j u s

e n t re e s  s e r v e d  w i t h  f re s h  ro l l s  a n d  b u t t e r

STARCH  
CHOICE OF ONE

WILD RICE PILAF
ROSEMARY ROASTED REDSKINS
BUT TERMILK OR ROASTED GARLIC MASHED P OTATOES
GARLIC AND PARMESAN ROASTED FINGERLING P OTATOES 
DAUPHINOISE P OTATOES  
CAULIFLOWER FONTINA MASHED P OTATOES 
WILD MUSHROOM RISOT TO

VEGETABLE  
CHOICE OF ONE

FRENCH GREEN BEANS
ROASTED SEASONAL VEGETABLES
MIXED JULIENNE VEGETABLES
ASPARAGUS
GLAZED BABY CARROTS 
BROCCOLINI

DESSERT
WEDDING CAKE BY TOP TIER CAKES BAKERY 
COFFEE AND HOT TEA SERVICE 

f o o d  a n d  b e v e r ag e  p r i c e s  a r e  s u b j e c t  t o  a  ta x a b l e  2 1 %  a d m i n i s t r at i v e  f e e  w h e r e  1 6 %  i s  a  g r at u i t y  pa i d  i n  f u l l  t o  t h e  h ot e l  s ta f f  
a n d  5 %  i s  t h e  p r o p e rt y  o f  t h e  h ot e l  t o  b e  u s e d  at  t h e  h ot e l s  d i s c r e t i o n .  a l l  p r i c e s  a r e  s u b j e c t  t o  a p p l i c a b l e  s tat e  ta x  c u r r e n t ly  at  6 . 5 %

LINEN 
f l o o r  l e n g t h  b l a c k ,  w h i t e  o r  i v o r y  t a b l e  l i n e n s , 
c h o i c e  o f  c o l o re d  n a p k i n s ,  a n d  c h i a v a r i  c h a i r s 
– o r -  c h a i r  c o v e r s



SELECT 

BEERS
b u d  l i g h t  

b u d w e i s e r 
c o o r s  l i g h t  

c o ro n a 
h a rd  s e l tz e r

HOUSE WINE 
SELECTIONS

c h a rd o n n a y  
r i e s l i n g 

c a b e r n e t  s a u v i g n o n

SELECT BRAND 
LIQUOR

s e a g ra m’s  7  c ro w n 
w h i s ke y 

e v a n  w i l l i a m s 
b o u r b o n 

j & b  s c o t c h 
g o rd o n’s  g i n 

s v e d ka  v o d ka 
ro n  r i c o  s i l v e r  r u m 

o l m e c a  a l t o s  t e q u i l a

$27 per person

DELUXE 

BEERS
b u d  l i g h t  

b u d w e i s e r 
c o o r s  l i g h t 

c o ro n a 
d o r t m u n d e r  
g re a t  l a ke s  

h a rd  s e l tz e r

HOUSE WINE 
SELECTIONS

c h a rd o n n a y   
p i n o t  g r i g i o 

c a b e r n e t  s a u v i g n o n 
m o s c a t o

DELUXE BRAND 
LIQUOR

c a n a d i a n  c l u b  
j a c k  d a n i e l’s  

d e w a r s  
t a n q u e ra y   

t i t o’s  
b a c a rd i  s i l v e r   

o l m e c a  a l t o s  t e q u i l a

$32 per person

PREMIUM 

BEERS
b u d  l i g h t  

b u d w e i s e r 
c o o r s  l i g h t  
g re a t  l a ke s 

d o r t m u n d e r  
s t e l l a  a r t o i s 
h a rd  s e l tz e r

HOUSE WINE 
SELECTIONS

c h a rd o n n a y  
m o s c a t o 

c a b e r n e t  s a u v i g n o n 
s a u v i g n o n  b l a n c 

ro s é

PREMIUM BRAND 
LIQUOR

c ro w n  ro y a l   
m a ke r’s  m a r k  

j o h n n y  w a l ke r  b l a c k  
b o m b a y  s a p p h i re   

g re y  g o o s e   
c a p t a i n  m o rg a n   

p a t ro n  s i l v e r 
j a c k  d a n i e l’s

$36 per person

f o o d  a n d  b e v e r ag e  p r i c e s  a r e  s u b j e c t  t o  a  ta x a b l e  2 1 %  a d m i n i s t r at i v e  f e e  w h e r e  1 6 %  i s  a  g r at u i t y  pa i d  i n  f u l l  t o  t h e  h ot e l  s ta f f  
a n d  5 %  i s  t h e  p r o p e rt y  o f  t h e  h ot e l  t o  b e  u s e d  at  t h e  h ot e l s  d i s c r e t i o n .  a l l  p r i c e s  a r e  s u b j e c t  t o  a p p l i c a b l e  s tat e  ta x  c u r r e n t ly  at  6 . 5 %



STATIONED

SHEET PIZZA
h o u s e  p i z z a  s a u c e ,  p ro v o l o n e  a n d  m oz z a re l l a  c h e e s e  
2  t o p p i n g s 
48  p c 
$ 4 0  e a c h

SOF T PRETZELS
f re s h  b a ke d  p re tz e l s  w i t h  a s s o r t e d  c h e e s e  a n d  m u s t a rd  s a u c e s  
$ 3 . 5 0  p p

NACHO OR MINI TACO BAR
c h i p s  o r  f l o u r  t o r t i l l a s ,  s e a s o n e d  g ro u n d  s t e a k ,  c h e e s e ,  j a l a p e n o s , 
s o u r  c re a m ,  s a l s a ,  b l a c k  b e a n s  a n d  c o r n ,  t o m a t o e s ,  
o n i o n s  a n d  g u a c a m o l e  
$ 6  p p

SLIDER BAR
b e e f  s l i d e r s ,  t a t e r  t o t s  a n d  a s s o r t e d  t o p p i n g s 
$ 6 . 5 0  p p

f o o d  a n d  b e v e r ag e  p r i c e s  a r e  s u b j e c t  t o  a  ta x a b l e  2 1 %  a d m i n i s t r at i v e  f e e  w h e r e  1 6 %  i s  a  g r at u i t y  pa i d  i n  f u l l  t o  t h e  h ot e l  s ta f f  
a n d  5 %  i s  t h e  p r o p e rt y  o f  t h e  h ot e l  t o  b e  u s e d  at  t h e  h ot e l s  d i s c r e t i o n .  a l l  p r i c e s  a r e  s u b j e c t  t o  a p p l i c a b l e  s tat e  ta x  c u r r e n t ly  at  6 . 5 %



Outside Catering
OUR GIF T TO YOU

ON-SITE COORDINATOR
COMPLIMENTARY GUEST PARKING

COMPLIMENTARY SUITE THE NIGHT OF EVENT
DISCOUNTED BLOCK OF GUESTROOMS WITH BREAKFAST

BREAKFAST $25 PER PERSON
LUNCH $30 PER PERSON

DINNER/RECEPTION $45 PER PERSON 
5HR SODA/JUICE BAR: $10 PER PERSON

EACH MEAL INCLUDES

HOUSE BLACK , WHITE OR IVORY TABLECLOTHS* WITH CHOICE OF COLORED NAPKIN
* D i n n e r/ R e c e p t i o n  f l o o r  l e n g t h

ALL CHINA, GLASSWARE, SILVERWARE, SUGAR , SALT & PEPPER

COFFEE, DECAF AND HOT TEA

CHAFFING DISHES AND SERVING UTENSILS
D o e s  n o t  i n c l u d e  s t e r n o s  a n d  b a s e d  o n  c u r re n t  i n v e n t o r y

1  SERVER PER 30 PEOPLE
A d d i t i o n a l  fe e  m a y  a p p l y  i f  m o re  s e r v e r s  a re  re q u i re d

SET UP & ROOM RENTAL FEES

BARA AT & CEREMONY ROOM RENTAL $1000

SET UP FEE FOR THE DAY BEFORE $1000
B a s e d  o n  a v a i l a b i l i t y

EMERALD EVENT CENTER KITCHEN $750
U s e  o f  o v e n s  &  h o t  b oxe s 

CONTACT THE SALES DEPARTMENT TO DISCUSS APPROVED LIST OF OUTSIDE CATERERS.

Fo o d  a n d  b e v e ra g e  p r i c e s  a re  s u b j e c t  t o  a  t a xa b l e  2 1 %  a d m i n i s t ra t i v e  fe e  w h e re  1 6 %  i s  a  g ra t u i t y  p a i d  i n  f u l l  t o 
t h e  h o t e l  s t a f f  a n d  5 %  i s  t h e  p ro p e r t y  o f  t h e  h o t e l  t o  b e  u s e d  a t  t h e  h o t e l s  d i s c re t i o n .  

A l l  p r i c e s  a re  s u b j e c t  t o  a p p l i c a b l e  s t a t e  t a x  c u r re n t l y  a t  6 . 5 %

A l l  fo o d  p ro v i d e d  b y  c a t e re r  i s  t h e  re s p o n s i b i l i t y  o f  t h e  c a t e re r.  A d d i t i o n a l  s e r v e r  fe e s  w i l l  a p p l y  i f  h o t e l  s t a f f 
i s  n e e d e d  i n  k i t c h e n .  Fa i l u re  t o  re t u r n  k i t c h e n  s p a c e  t o  o r i g i n a l  s t a t e  m a y  i n c u r  a d d i t i o n a l  c l e a n i n g  fe e s .  A n y 

m i s s i n g  k i t c h e n  i t e m s  w i l l  b e  i n v o i c e d  t o  c a t e re r  a t  t h e  c o s t  o f  t h e  E m e ra l d  E v e n t  C e n t e r.  O u t s i d e  C a t e re r  m u s t 
b e  L I C E N S E D  A N D  I N S U R E D  a n d  m u s t  p ro v i d e  t h e  c e r t i f i c a t e  o f  i n s u ra n c e  o f  a  m i n i m u m  o f  o n e  m i l l i o n  d o l l a r s 

l i a b i l i t y  l i s t i n g  t h e  E m e ra l d  E v e n t  C e n t e r  a s  a d d i t i o n a l  i n s u re d .  T h e  E m e ra l d  E v e n t  C e n t e r  i s  n o t  l i a b l e  fo r 
i n j u r i e s  t h a t  m a y  o c c u r  w h i l e  o u t s i d e  c a t e re r  u s e s  t h e  p re m i s e s .



General Information
FIVE STAR EVENT COORDINATION
O u r  E v e n t  C o o rd i n a t o r s  w i l l  a s s i s t  w i t h  y o u r 
q u e s t i o n s  a r ra n g e  y o u r  t a s t i n g ,  f i n a l  m e e t i n g , 
a n d  g u i d e  y o u  t h ro u g h  a l l  o f  t h e  p re p l a n n i n g . 
A d d i t i o n a l  o u r  o n s i t e  E v e n t  M a n a g e r  w i l l 
s p e a r h e a d  y o u r  d a y  m a k i n g  s u re  i t  i s  h a s s l e 
f re e  a n d  a l l  y o u’ v e  i m a g i n e d !

WEDDING CEREMONY
E n j o y  t h e  c o n v e n i e n c e  o f  ke e p i n g  y o u r  g u e s t s 
a t  o n e  v e n u e ,  a d d  o n  y o u r  c e re m o n y  t o  a n y 
w e d d i n g  p a c ka g e  fo r  a n  a d d i t i o n a l  p r i c e . 
P l e a s e  i n q u i re  f u r t h e r  fo r  d e t a i l s .

LINENS
We  p ro v i d e  a  c h o i c e  o f  f l o o r  l e n g t h  l i n e n s  a n d 
n a p k i n s ,  P l e a s e  i n q u i re  fo r  a v a i l a b l e  c o l o r s , 
c u s t o m  l i n e n s  c a n  b e  o rd e re d  a t  a n  a d d i t i o n a l 
c o s t . 

PARKING
C o m p l i m e n t a r y  e v e n t  p a r k i n g  i s  a v a i l a b l e .

WEDDING CAKE AND DESSERTS
T h e  w e d d i n g  c a ke  i s  p ro v i d e d  b y  To p  T i e r 
b a ke r y .  Yo u  a re  re s p o n s i b l e  t o  s e t  u p  a n 
a p p o i n t m e n t  w i t h  To p  T i e r  b a ke r y  fo r  y o u r 
c a ke  t a s t i n g .  T h e  h o t e l  w i l l  c u t  a n d  s e r v e  t h e 
c a ke  o r  p l a c e  i t  a t  a  s t a t i o n  fo r  y o u r  g u e s t s  t o 
e n j o y .   Fa v o r i t e  fa m i l y  d e s s e r t s  c a n  b e  d i s p l a y 
b y  t h e  h o t e l  fo r  a  fe e  w h e n  d e l i v e re d  t w e n t y 
fo u r  h o u r s  i n  a d v a n c e .

SEATING
E v e n t  s e a t i n g  w i l l  b e  a t  s e v e n t y  t w o  i n c h  ro u n d 
t a b l e s ,  6 f t  re c t a n g l e s  o r  a  c o m b i n a t i o n  o f 
b o t h  b a s e d  u p o n  t h e  E v e n t  C e n t e r s  i n v e n t o r y . 
S e a t i n g  d i a g ra m s  w i l l  b e  p ro v i d e d  t h o ro u g h 
t h e  E v e n t  C o o rd i n a t o r.

DEP OSITS AND PAYMENTS
To  s e c u re  a  d a t e ,  a  s i g n e d  c o n t a c t  a n d  a 
n o n re f u n d a b l e  a d v a n c e d  d e p o s i t  o f  $ 1, 5 0 0 
i s  re q u i re d .  S i x  m o n t h s  p r i o r  t o  e v e n t ,  a n 
a d d i t i o n a l  d e p o s i t  o f  f i f t y  p e rc e n t  i s  d u e 
b a s e d  u p o n  y o u r  p ro j e c t e d  e v e n t  c o s t s .  F u l l 

e s t i m a t e d  p re - p a y m e n t  o f  t h e  t o t a l  e v e n t  c o s t 
i s  d u e  ( 7 )  b u s i n e s s  d a y s  p r i o r  t o  t h e  e v e n t .

GUARANTEES
F i n a l  a t t e n d a n c e  a n d  m e a l  l i s t  o rg a n i z e d  b y 
g u e s t  t a b l e  a n d  n a m e  m u s t  b e  s p e c i f i e d  b e fo re 
1 1 : 0 0 a m  E ST,  7  b u s i n e s s  d a y s  p r i o r  t o  y o u r 
w e d d i n g  d a y .

BANQUET EVENT ORDER
7  d a y s  b e fo re  y o u r  b i g  e v e n t ,  w e  re q u i re  t h e 
f i n a l i z e d ,  s i g n e d  e v e n t  o rd e r  a n d  a  c re d i t 
c a rd  a u t h o r i z a t i o n  o n  f i l e  fo r  a n y  c h a rg e s  d u e 
a f t e r  t h e  w e d d i n g .  A n y  c h a n g e s  m a d e  a f t e r  t h e 
s e v e n  d a y  m a r k  m a y  i n c u r  a n  a d d i t i o n a l  fe e .

MENU TASTING
We  o f fe r  m e n u  t a s t i n g ,  Tu e s d a y ,  We d n e s d a y ; 
a n d  T h u r s d a y s  b e t w e e n  1 p m - 4 ; 0 0 p m  a n d 
F r i d a y s  1 1 a m - 3 p m .  B a s e d  u p o n  a v a i l a b i l i t y . 
Yo u r  e v e n t  c o o rd i n a t o r  w i l l  a r ra n g e  y o u r 
t a s t i n g  d a t e  a n d  t i m e  n o  l e s s  t h a n  4  m o n t h s 
b e fo re  y o u r  e v e n t  d a t e .  Ta s t i n g s  c a n n o t  b e 
s c h e d u l e d  p r i o r  t o  re c e i p t  o f  y o u r  s i g n e d 
c o n t ra c t  a n d  d e p o s i t  p a y m e n t .

FINAL WALK THROUGH
Yo u r  E v e n t  C o o rd i n a t o r  w i l l  re a c h  o u t  t o 
s c h e d u l e  y o u r  f i n a l  w e d d i n g  m e e t i n g  3 - 5 
w e e k s  b e fo re  y o u r  b i g  d a y .  T h e s e  m e e t i n g s  a re 
o f fe re d  Tu e s d a y s ,  We d n e s d a y  a n d  T h u r s d a y s 
b e t w e e n  t h e  h o u r s  o f  N o o n  a n d  6 p m  b a s e d 
u p o n  a v a i l a b i l i t y .

FOOD AND BEVERAGE SERVICE
O h i o  s t a t e  l i q u o r  C o m m i s s i o n  re g u l a t e s  t h e 
s a l e  a n d  s e r v i c e  o f  a l c o h o l i c  b e v e ra g e s .  T h e 
E v e n t  C e n t e r  i s  re q u i re d  t o  fo l l o w  a n d  e n fo rc e 
t h e s e  re g u l a t i o n s .  A s  s u c h ,  n o n - o u t s i d e 
a l c o h o l i c  b e v e ra g e s  m a y  b e  c o n s u m e d  i n  o u r 
p u b l i c  o r  e v e n t  s p a c e s .  A d d i t i o n a l l y ,  o t h e r 
t h a n  c a ke  a n d  d e s s e r t  t h e  h o t e l  p ro h i b i t s  fo o d 
f ro m  o u t s i d e  s e r v i c e s ,  n o r  d o e s  t h e  h o t e l  a l l o w 
fo o d  fo r m  y o u r  e v e n t  t o  b e  p a c ke d  u p  a n d  s e n t 
h o m e  w i t h  g u e s t s .

DIETARY RESTRICTIONS
T h e  e v e n t  c e n t e r  c a n  p ro v i d e  g u e s t s  w i t h  m e a l s 
s i t e d  t o  t h e  fo l l o w i n g  s p e c i a l  d i e t a r y  n e e d s : 
v e g e t a r i a n ,  v e g a n ,  g l u t e n  f re e ,  d i a r y  f re e , 
s h e l l f i s h  a l l e rg y  a n d  n u t  a l l e rg y .  A s  t h e  h o s t  o f 
t h e  e v e n t  y o u  w i l l  n e e d  t o  p re - s e l e c t  o n e  e n t ré e 
t o  a c c o m m o d a t e  a l l  o f  y o u r  g u e s t s  d i e t a r y 
n e e d s .  O u r  s a l e s  t e a m  c a n  o f fe r  a s s i s t a n c e 
w i l l  d i e t a r y  n e e d  re q u e s t  a n d  m e t h o d  o f 
p re p a ra t i o n .  S h o u l d  a n y  g u e s t s  re q u i re 
s p e c i a l  p re p a ra t i o n  b e y o n d  t h e  l i s t e d  d i e t a r y 
n e e d s  w e  w i l l  d o  o u r  b e s t  t o  a c c o m m o d a t e  t h e 
re q u e s t s .  H o w e v e r,  t h e re  m a y  b e  a n  a d d i t i o n a l 
fe e  fo r  s p e c i a l  m e a l  p re p a ra t i o n  b e y o n d 
t h e  n u m b e r  o f  e n t ré e s  i n c l u d e  i n  y o u r  m e n u 
p a c ka g e .  P l e a s e  n o t e  o u r  k i t c h e n  d o e s  p re p a re 
m e n u  i t e m s  t h a t  m a y  c o n t a i n  o r  c o m e  i n  t o 
c o n t a c t  w i t h  w h e a t /  g l u t e n ,  s o y a  m i l k ,  e g g s , 
s h e l l f i s h ,  p e a n u t s  a n d  t re e  n u t s .

SERVICE CHARGE AND SALES TAX 
To  e n s u re  s u p e r i o r  s e r v i c e  fo r  y o u r  e v e n t , 
a  c o m b i n e d  A d m i n i s t ra t i v e  c h a rg e  w i l l 
b e  b i l l e d  t h a t  i s  e q u a l  t o  2 1 %  o f  t h e  fo o d , 
b e v e ra g e ,  m e e t i n g  ro o m  re n t a l  a n d  a u d i o 
v i s u a l  t o t a l ,  p l u s  a n y  a p p l i c a b l e  s t a t e  a n d /
o r  l o c a l  t a xe s .   Fo r  a l l  fo o d  a n d  b e v e ra g e ,  a 
p o r t i o n  o f  t h i s  c o m b i n e d  c h a rg e  ( c u r re n t l y 
1 6 % )  i s  a  g ra t u i t y  a n d  w i l l  b e  f u l l y  d i s t r i b u t e d 
t o  h o t e l  s t a f f  a s s i g n e d  t o  t h e  E v e n t .  T h e 
re m a i n d e r  o f  t h e  c o m b i n e d  c h a rg e  ( c u r re n t l y 
5 % )  a n d  e n t i re  2 1 %  o n  ro o m  re n t a l  &  a u d i o 
v i s u a l  i s  a n  A d m i n i s t ra t i v e  c h a rg e  t h a t  i s 
n o t  a  g ra t u i t y  a n d  i s  t h e  p ro p e r t y  o f  H o t e l 
t o  c o v e r  d i s c re t i o n a r y  a n d  a d m i n i s t ra t i v e 
c o s t s  o f  G ro u p’s  E v e n t .  A l l  p r i c e s  a re  s u b j e c t 
t o  a p p l i c a b l e  s t a t e  t a x  c u r re n t l y  a t  6 . 5 % . 
A n y  fo o d  a n d  b e v e ra g e  m e n u  e n h a n c e m e n t s , 
a u d i o v i s u a l  e q u i p m e n t  c h a rg e s  a n d /o r 
f u n c t i o n  ro o m  s e t - u p /re n t a l  fe e s  t h a t  a re 
o rd e re d  w i l l  b e  a p p l i c a b l e  t o  t h e s e  fe e s  a s  w e l l .   
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PHOTOGRAPHERS 

jay kossman
digital504.com

440.759.8684

cirino photography
www.cirinophoto.com

216.227.0222

making the moment 
makingthemoment.com 

440.835.5000

BAKERIES 

top tier cakes  
toptiercakescleveland.com  

440.688.1899

LINEN & RENTALS 

party decor  
party-decor.com      

216.375.2034 

the covergirlz options 
decor-options.com 

216.214.2259 

FLOWERS 

off broadway  
offbroadwayfloral.com  

216.233.5529 

sherry’s touch
interiorscapes

440.670.1612
 

DJS & MUSICIANS 

cleveland music group 
clevelandmusicgroup.com 

216.986.1808

soundproof entertainment 
soundproofentertainment.com  

440.864.8864

limelights entertainment 
limelightsent.com 

216.543.8157

Preferred Vendors

Enhancements
WINE SERVICE AVAIBLE UP ON REQUEST, CONTACT THE SALES DEPT. FOR PRICING

CHAMPAGNE TOAST FOR EVERYONE: $4 PER PERSON

UPLIGHTS 
$25 EACH

$150 FOR 8
$350 FOR 16

SET UP FEE: $100


