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ggpire Wedding Pachage

Fresh Floral Centerpieces
Are included for all your guest tables

Cocktail Hour

Your reception begins with a cocktail hour of hosted beer, wine and non-
alcoholic beverages.

Hors d’oeuvres

During the cocktail hour, your guests will enjoy a selection of chef’s choice
butler passed hors d’oeuvres

Champagne Toast

Is poured for each guest during dinner

Dinner
Tossed salad with house dressing
Entrée of your Choice

Wedding Cake

Is provided by Buttercream

Minimum of 50 People
FPricing for Package located on Page 5



Diwomond Wedding Pachage

Fresh Floral Centerpieces
Are included for all your guest tables

Hosted Cocktail Hour

Your reception begins with a cocktail hour of liquors
wine, beer, and mixers
The same selection of drinks is available after dinner as a cash bar

Hors d’oeuvres

During the cocktail hour, your guests will enjoy a selection of chef’s choice
butler passed hors d’oeuvres

Champagne Toast

Is poured for each guest during dinner

Wine Pour
A choice of red or white wine is served with dinner

Dinner

House Salad, Caesar Salad, or Spinach Vinaigrette Salad
Entrée of your Choice

Wedding Cake

Custom made by Buttercream Collection

Minimum of 100 People
Fricing for Package located on Page 5



Platinum Wedding Package

Fresh Floral Centerpieces
Are included for all your guest tables

Hosted Cocktail Hour
Your Reception begins with a Cocktail Hour of liquor
wine, beer, and mixers
The same selection of drinks is available after dinner for the host bar

Butler Served Hors d’oeuvres
During the Cocktail Hour an elaborate selection of chef’s choice
Hors d’oeuvres are served butler style

Champagne Toast
Is poured for each guest during dinner

Wine Pour
A choice of red or white wine is served with dinner

Dinner
1st Course
Amuse Gueule or Sorbet
2nd Course
House Salad, Caesar Salad, or Spinach Vinaigrette Salad

3rd Course
Entrée of your Choice

Wedding Cake
Custom made by Buttercream Collection

Hosted Bar
Bar re-opens after dinner for 4 hours of Hosted Bar (5 hours total)

Ceiling Draping

DJ Service
7 hours of music

Minimum of 150 People
Fricing for Package locared on Page S



Menu Items SAPPHIRE DIAMOND PLATINUM
Champagne Chicken 355 370 395
Bruschetta Chicken 355 370 895
Chicken Chandelaise 355 370 395
Chicken Picatta 355 370 395
Venetian Pork Medallions 355 370 $95
Roasted Pork Loin 355 370 395
Short Rib Ravioli 355 370 395
Portobello Mushroom Provencal 355 370 $95
Almond Crusted Salmon 365 875 3100
Minnesota Walleye 365 875 3100
NY Strip Steak 370 380 3100
Filet Mignon 370 380 3100
Duet Plate (See Catering Manager for Pricing) 375 385 3105
Buffet (See Catering Manager for Pricing) 370 380 3100

All prices are per person and include all the package amenities.

All prices are subject to the customary service charge (23%), sales tax (7.275%,), and liquor tax (12.775%)
Pricing and menus are subject to change.

Children Pricing available for those that are 10 and under.

Food and Beverage minimums will be quoted by a Catering Manager based on the number of estimated guests.
A deposit of $1000 will be required with a signed contract to guarantee banquet space for your reception. Deposit

will be reimbursed within 2-3 days after the wedding less any damages or additional amenities incurred.

Section of 2-3 entrees will assess a $2.50 Split Plate Fee per person.
Client is responsible for place cards when offering meal selections.

All wedding packages include the following: Set-up, Clean-up, Linens, Limited Colored Napkins, China, Dance
Floor, Cutting and Serving your Wedding Cake, Security, Bartender

Couple will receive complimentary one night stay in a standard king suite on their wedding night

Eight business days before your Reception, please contact your Catering Manager with your final guest count. Pay-
ment for your Wedding will be due 3 business days prior to your wedding and can be paid by cashiers check, credit



Dluted Dinner Menw Cptions

Champagne Chicken
Pan-seared chicken breast served with a crisp champagne cream sauce, sautéed leeks and

grapes

Bruschetta Chicken
Chicken breast topped with basil, garlic, and diced tomatoes

Chicken Chandelaise
Sautéed chicken breast with prosciutto ham, wild mushrooms, and a light zinfandel cream
sauce

Chicken Picatta
Grilled chicken breast with a lemon caper sauce

Madeira Chicken
Pan-seared chicken deglazed with madeira sauce served with wild mushrooms and cara-
melized onions

Venetian Pork Medallions
Slow roasted pork tenderloin sliced into thin medallions served with a tarragon cream
sauce

Roasted Pork Loin
Roasted and topped with an apple cranberry sauce

Short Rib Ravioli
Sage demi glace with a vegetable garnish

Portobello Mushroom Provencal
Topped with Provencal style artichoke hearts, peppers, and chevre cheese, drizzled with

balsamic glaze and roasted red pepper glaze, served over saffron scented couscous

Almond Crusted Salmon
Baked salmon in a Dijon almond crust and drizzled with a port gastric

Minnesota Walleye



Almond Crusted Salmon
Baked salmon in a Dijon almond crust and drizzled with a port gastric

Minnesota Walleye
Lightly breaded with panko crumbs and toasted until golden brown, topped with lemon
ailoi

New York Strip
Grilled and topped with a Boursin cream cheese sauce

Filet Mignon
Served with sautéed button mushrooms and a roasted shallot red wine demi glace



Mirrors & Votives
Are included for all your guest tables

Hosted Cocktail Hour
Your reception begins with a cocktail hour of hosted beer, wine and non-
alcoholic beverages.

Two Selections Butler Passed Hors D’oeuvres
One Interactive Station
Two Selections of Hot Hors D’oeuvres
Two Selections of Cold Hors D’oeuvres
Butler Passed Champagne Toast

Wedding Cake
Is provided by Buttercream
(or select petit desserts in place of wedding cake for an additional cost)

$60.00 per person
(plus tax and service)
Minimum of 50 people
**package includes 12-15 pieces per person™**



9!
Blegans s D vcusres Fookage
Fresh Floral Arrangements

6 large table arrangements, 5 high top arrangements, and a buffet arrangement

Five Hours Hosted Bar Time
Your guests will enjoy name brand liquors, blends, wine, beer, and soda for 5 hours

Two Selections Butler Passed Hors D’oeuvres
One Interactive Station
Two Selections of Hot Hors D’oeuvres
Two Selections of Cold Hors D’oeuvres

Butler Passed Champagne Toast
With raspberries

Wedding Cake
Is provided by Buttercream
(or select petit desserts in place of wedding cake for an additional cost)

Chair Covers & Ceiling Draping

DJ Service

$80.00 per person
(plus tax and service)
Minimum of 150 people
**package includes 15-20 pieces per person™*



(items arg subjeet to changg)

Butler Passed deleetions:

Spanikopita
Bacon Wrapped Water Chesnuts Cream Chegse Stuffed
Pork & Vegetablg €338 Rolls Strawberrigs
Wssorted Canapgs Salmon Mousse Tarts
Bruschetta Cucumber Shrimp

Interactive Stations:
Carving Station (select from Pork, Turkey, or Beefj*
{sian Noodleg Bar (select two options—Seafood, Vegetarian, or Meal)*
Pasta Bar (select two options—Seafood, Vegetarian, or Meal)*

logttucg Wrap Station
*Chef dttgndant Fegs of $75 apply

Cold Hors ®’oguvres Selegections:

Intgrnational Cheegse Board Seven lsayger Pip with Tortilla Chips
Chicken Salad Fresh Fruit Skewers
Fresh Fruit Tray Spinach Pip with French Bread
Raw Vegetable Platter

Hot Hors ®’oguvres Se¢lections:

Terigaki Beef Brochettes Wallgye Fingers
Tandori Chickgn Brochettes Traditional Buffalo Wings
Quesadillas Warm Crab & drtichoke Pip
BBQ Meatballs Baked Brig
Stuffed Mushrooms Martini Mashed Potato Bar
Mini Quichg (highly recommended)

Mini ltalian Pizza Tarts



Sl Gorto Hisrs O vennres Options

If gou echoosg to not usg an tlors P’oguvres package, theseg itgms can be
ordered {lla Carte to create your megnu. They could also be added to the
packaggs for morg varigty.

(items and pricing arg subject to change)

flot Hors ®’oguvres
(zach ordgr is 50 pigees)

Beef Brochette
with a light terigaki glaze $160

Terigaki Chicken Satay
with a cucumber gogurt $150
Spanikopita
spinach and feta puffs $150

Coeconut Shrimp
crispy jumbp shrimp with a coconut breading $160

Pork & Vegetablg €88 Rolls

fried and served with a hot mustard sauce $130

Meatballs

choosg from bbg, dwedish or swegt-n-sour $130

Crab Cakgs

with cajun remouladg $160

Buffalo Wings

bong—in, traditional wings $130

Bacon Wrapped Chestnuts

water chegstnuts wrapped in bacon $130
Mozzarglla Chegse Sticks
lightly breaded and fried $120
Mushroom Caps
stuffed with erab and chegse $130

Bacon Wrapped Scallops
with limg and cilantro $160
Wallgye Fingers

with dill remouladge $150
Mini Reubgns and Rachels

cocktail rge with thousand island drgssing, saugrkraat, tur-

Rey or cornegd beef and swiss cheegse $130

TIpple Brig
sgrved with crostini with candigd pecans and raspberry
purge $120

Cold Hors ®’oguvres
(zach ordgr is 50 pigees)

Jumbo Shrimp Cocktail

served with a cilantro cocktail sauce $200

Chicken Salad

sgrved on belgium gndive with red grape halves
and cashgws $120

Peviled €888

traditional style $100

Beef Cecanapg

tenderloin sgrved on sliced bagugette
with horsgradish $160

Fresh Pruit Skewers
sgasonal frait on skewers with gogurt dip $150

Shrimp Shooters

sgrved in a shot glass with cilantro cocktail sauce $180

Bruschetta
garlic toasted crustini with tomato, basil & feta $100
dmoked Salmon
on toast points, with dill ecrgam cheese $180
fssorted Canapgs
assorted ham, shrimp, smoked salmon
& salami corngts $120

Cucumber Shrimp
served with dill ergam cheegse $150
Mediterrangan Crostini
toasted pita topped with green olive tapgnade, roma
tomatogs, kalamata olivgs, artichokg hearts, red onion
and feta cheese $150

Sushi

availablg by request market prieg



Sl Grto Hisrs O vennres Options

(continugd)

Platter Specialtigs
(zach order segrves 50 people)

Farmers Market Pisplay
combination of grilled and raw vegetablges, served with ancho chili sauce and dill dip $160
Presh Sgasonal Fruit Tray
with hongy gogart dip $180
Raw Vegetable Platter
with dill dip $150
International Cheegse Board
with fregsh grapgs, strawbgrrigs and crackers $180
Peli Meat and Cheegse Platter
with petite rolls $250
@rilled fntipasto Tray
italian meats and cheegses, assorted grilled vegetables, artichokes, olives and assorted italian breads $220
Warm Crab and drtichoke Pip
with erustini and pita bread $130
Sgven lsayer Pip
crgam cheese, salsa, Igttucge, tomato, cheddar cheese, black olives and jalapgnos with tortilla chips $130
Spinach Pip
with fregnch bregad and pita triangles $100
Slieced Tenderloin of Beef
with roasted peppers, wild mushrooms, horsgradish saueg and petite rolls $295
Baked Brig
infused with raspberry purge and sliced almonds, sgrved with erackers and sliced bagugttes $125
Smoked Salmon Platter
wholg smoked salmon served with a dill cream cheese, lemons, capers and marblg rge bread $220
Chef’s Grand Pessert Buffet

chegsecakes, tortes, cakes and pigs $6.00 per person



Gourmgt Punch Station-$4 per person
Perfeet for the summertime wedding! Customizg three differgnt types of gourmet
punch to havg out during your social hour or after dinngr.

Candy Bar-$4 per person

Win over your gugsts with a tablg full of their favorite treats! We'll set out gvery-
thing from M&PM’s to oversized martini glasses filled with candy in your wedding
colors. The candy bar is a great substitute for traditional wedding favors with
nong of thg work!

Cookig Buffet-$4 per person

Your family and frignds will be thrilled when we bring out an gntirg batch of their
favoritg cooRigs! Pick from a varigty of flavors. We'll have them fregshly baked and
brought out after dinngr in traditional cookig jars.

Martini Bar-$20 per person

Marvel at the custom-madg icg sculpture lugeg whilg you gnjoy up to 50 delicious
martinis along with gyour own personal drink attgndant! This uniqug bar cregates a
perfect party atmosphere.

Chocolatg Fountain-$10 per person

Imaging walking into theg ballroom with the alluring aroma of melted chocolatg fill-
ing the airl Hflow can you regsist? The fountain includes pound cakg, pingapplg,
strawberrigs, bananas, marshmallows and pretzel rods for gour dipping pleasures.

Coffee Bar-$4 per person

Reep it sophisticated and offer your gugsts a coffee bar! Gourmet regular and de-
caffeinated coffee with assorted flavorings, chocolatg shavings, and whipped
crgam.

Mini Pegssert Pisplag-$8 per person

For thosg of us that can’t rgsist somgthing sweet! Delight in a chef’'s choice selee-
tion of delicious mini dgsserts, such as pgetite cheggsgeakes, mini gelairs, ting crgam
puffs, truffles, and other assorted bitg-sizg sweets. Offer this display on its own or
substitute it for gour Wedding Cake (at an additional fege).

Artisan Bread Basket-$3 per person

@reet gour gugsts with a gourmet artisan brgad basKet at their table! Our special-
ized basket includes a varigty of flatbregads, erusty rolls, and flavored bregads.
€ach basket is sgrved with a varigty of spreads and dipping oils.



These items arg perfect for that little somgthing gxtra for gour gugsts
(usually segrved around 10 or 10:30pm).

11l options listed below arg $4.95 per person.

Happy Hour Reegption
What could bg better than bringing in somge of your favoritg happy hour foods?
This latg night recegption comes with buffalo wings, mozzarglla sticks, BBQ

meatballs, and tortilla chips & qugso salsa.

Chicago ot Pog Cart

€verygthing you need for a trug windy city gxperignee! Vignna all beef hot dogs,
buns, picklg spears, peppers, relish, mustard, Retechup, celery salt, saugrkraat, and
potato chips.

New York Peli
Bring a taste of the big city to your wedding reegption! Choosg from fresh sliced
deli meats, a savory chegse assortment, fresh lgttuee, tomatogs, onions, and

various condiments all piled on silver dollar buns. Finish your plate with erispy
potato chips. Pelicious!

For the Sports Fan

lsooking for something to make your sports fan happy? for this latg night
rgcgption we roll in thg popeorn maching and pop theg eorn right in thg room.
Hlso included arg pretzels, peanuts, and assorted mini candy bars.

Pizza Buffet

Jou can ngver 80 wrong with pizzal Uno Pizzeria Pizzas madg frgsh in our
Ritechgn. You'll have your choieg of 3 of the following - Pegpperoni, Pepperoni &
Sausage, Vegetarian, dupregme, or Cheese.

Sweet & Salty
This latg night recgption has it all. Spinach dip with Frenceh bread and pita

trianglegs. Tortilla chips with salsa and quegso salsa, snack mix, potato chips and
dip, and gourmet cookigs.

Ieg Cream Sunday €xplosion

[ seream, You sergam... We all sergam for icg ergam! Jour choicg of vanilla or
chocolatg icg ergam, and we supply a tablg full of toppings to build your favoriteg
sundag.



Dopular Hdditions

Hosted Bar Extension
8310 per person per hour

Hosted Sodas All Evening
83.50 per person

Hosted Kegs of Beer
$395 per keg (Domestic Beer Price)

Wine by the Bottle
Wine list available through your
Catering Manager
Pricing starts at $24 per bottle

Chair Covers
$3.75 each
Additional cost for special colors, fabrics,
Or sashes

Ceiling Draping
(White draping with white lights)
31,000

Upgraded Table Linens
Special Colors, Fabrics, or Floor Length starting
at 818 per table

Mirror Tiles and Votive Candles
$5.50 per table

Receive 10% off food for your Rehearsal Dinner from our published menu when you book your Wedding Re-

Rehearsal Dinners
ception with us at the Embassy Suites!

Gift Opening

Ask your Catering Manager about hosting at the Embassy Suites!

Bridal Party Lunch - $18 per person

Start your wedding day off stress free with a personally delivered lite lunch for you and your wedding party
as you get ready for the big event. Don’t walk down the aisle with an empty stomach.

Bite Size Roll Ups or Finger Sandwiches (Select 2): Tuna Salad, Cucumber and Cream Cheese,
Ham and Cream Cheese, Roast Beef and Cheddar, Egg Salad

Fresh Sliced Fruit, Chex Mix Bottled Water, Iced Tea, Lemonade



