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Ceremony Site by the Beach  

Space includes the rental area for your ceremony, white wooden wedding chairs, power for your music, and 

any additional tables with white linen you might ne ed.  Get married with the scene like no other at the Illinois 

Beach Resort and Conference Centeré 

 

 

 
 

 

$8.00 per person, net inclusive ($500.00 ren tal minimum for parties under 62  guests)  

Pricing includes white wooden chairs, unique venue space rental fe e, power outlets and any 

additional tables with white linen needed  
 

Additional Ceremony Enhancements:  

 

× Sound System Including (1) microphone, (2) Speakers, Mixer, CD Player, MP3 Compatibility,                      

and Cables/Power at $350.00  

× Champagne Serv ice OR Bottled Water as Guests are Seated or Champagne Toast as you are 

pronounced òHusband and Wifeó available at $3.00 per person 

× Bamboo Ar ch Rental or Cedar Pergola @ $20 0.00 per Ceremony (Additional Décor at your 

own expense)  

× Pedestal Rental @ $50.00 f or two  

× Gazebo at $200  

Ask about a fly -over plane banners for a mid -ceremony surprise   
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2 0 1 3  

W E D D I N G  P A C K A G E   

I N C L U S I O N S 

 
 Selection of Hors dõ oeuvres for a One-Hour Cocktail Hour Prior to Dinner  

 

  Four Hours of Classic Brand Open Bar  

 

  Chilled Cham pagne Toast for Guests  

 

  Crisp Red and White Wine Service Throughout the Dinner  

 

  Elegantly Served Three Course Meal  

 

  Custom Designed Wedding Cake  

 

  Tables Dressed in Formal White Floor Length Linen  

 

 Cake Table and Head Table Accent Linens in Choice of Co lor (satin)  

 

  White Skirting on all Wedding Tables  

 

  Choice of Twenty Napkin Colors with Fold Options  

 

  Starter Centerpiece Mirrors with (3) Glass Votives  

 

  Complimentary Parking for your Guests  

 

  Discount on Sleeping Rooms for Wedding Blocks  

 

  Exclusive Bride & Groom Tasting Event at the Illinois Beach Resort  

 

  Complimentary Accommodation for Bride and Groom including Champagne  

 

 Wedding Expert  to Help Plan Your Day  

 

 Banquet Captain for personalized service  

 

 
*Ask us about our discounted chair cover packa ge  
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B U T L E R  P A S S E D  H O R S  Dõ O E U R V E S 

( 4  P I E C E S  P E R  P E R S O N- C H O O S E  4  S E L E C T I O N S ) 

 

Hot Hors dõoeuvres 

Vegetable Spring Rolls with Sweet & Sour Sauce  

Brie and Pear Filo Purse  

Spanakopita with Creamy Yogurt Dill Sauce  

Smoked Chicken Cornucopias with Spicy Sals a  

Mini Chicken Wellington Puff Pastries  

Miniature Beef Wellington  

Hawaiian Chicken Brochettes  

Chorizo Sansage Caponata  

Mushroom Caps filled with Crabmeat  

Beef Brochettes with Tangy Peanut Sauce  

Parmesan Stuffed Artichoke Hearts  

Chicken Satay Thai Style  

Cra b Rangoon with Sweet & Sour Dipping Sauce  

Mini Beef Taquito  

Pork and Shrimp Pot Stickers  

Asparagus and Cheese Filo Sticks  

 

Cold Hors dõoeuvres 
Smoked Salmon Rosettes  

Assorted Fresh Canapés  

Ham and Cheese Pinwheels on Pumpernickel Rounds  

Melon Prosciutto  

Ca jun Blackened Chicken Served on Toast Points  

Roast Duck Breast and Raspberry Brochette  

Beef Tenderloin with Pickle  

Antipasto Skewer  

Bruschetta  

Fruit Kabobs with Lemon Yogurt Dipping Sauce  

California Roll with Wasabi and Soy Sauce  

 

Gourmet Displays  

(Instead  of passed hors dõ oeuvres) 

Imported and Domestic Cheese Display with Crusty Bread and Crackers  

Vegetable Crudités Display  

Fresh Seasonal Fruit Display  
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F I R S T  C O U R S E 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Salads  
 

× The Resort Salad : Mixed Field Greens, Grape 

Tomato, Cucumber and Red Cranberries 

and Shredded Cheddar Cheese with 

choice of Raspberry Vinaigrette a nd 

Peppercorn Ranch Dressing  

 

× The Salad Connoisseur : Baby Spinach, 

Anjou Pear, Toasted Walnut, and Grape 

Tomato, Served with    a Cilantro Lime 

Vinaigrette or Hot Bacon Dressing  

 

× The Old World Selection : Traditional Caesar 

Salad with Herb Croutons, Served with 

Classic Caesar Dressing  

 

× The Trend-Setter Salad : Mixed Field Greens, 

Jícama, Mandarin Oranges and Pine Nuts, 

Served with a Raspberry Vinaigrette  

 

× The Spring Mix : Mixed Field Greens, Maytag 

Blue Cheese, Candied Walnuts, and Grape 

Tomato, Served with a Raspberry 

Vinaigrette  

 

× Antipasto Salad : Hearts of Romaine, Grape 

Tomato, Roasted Red Peppers, Artichoke 

Heart, and Black Olive, served with a 

Balsamic Vinaigrette  

 

 

 

Additional Courses available:                    
 

× Shrimp Cocktail with Cocktail Sauce  

Ad ditional $5.00 per person  

 

× Sorbet Intermezzo (Lemon/Raspberry,                

Wildberry)  

Additional $3.00 per person  

 

× Fresh Mozzarella with Marinated Sliced Roma 

Tomatoes, Basil and Balsamic Olive Oil  

Additional $2.50 per person  

 

× Maryland Lump Crab Cakes with Cajun 

Rémoulade  

Additional $3.00 per person  

 

Little Attendees on your Special Day  

 
× Select Chicken Fingers, Hamburgers, 

Cheeseburgers, or Chicken Sandwiches for 

the little ones at your wedding. Pricing comes 

with French Fries or Chips, Choice of 

Bevera ge and Wedding Cake for Dessert.  

$14.99 per child  

 

 
*No charge for Children under the age of 2; 

please advise if booster seats/high chairs are 

needed.  

 

Feeding your Vendors  
 

× For DJõs, Bands, Photographers or any other 

vendor helping you on your day, Selec t a 

Reuben Sandwich, Hamburger, 

Cheeseburger, or Chicken Sandwiches. 

Pricing comes with French Fries or Chips                                                

and Choice of Beverage.  

$19.99 per person  
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S E C O N D  C O U R S E 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Entrée Selections  
 

× Chicken Marsala : Breast of Chicken w ith 

Light Marsala Wine Sauce and Sautéed 

Mushrooms  

$73.00 per person  

 

× Chicken Asiago Florentine : Breast of 

Chicken Stuffed with Asiago Cheese, 

Spinach and Sundried Tomatoes, 

Topped with a Pinot Grigio Sauce  

$74.00 per person  

 

× Almond Crusted Tilapia : Tilapia crusted in 

golden almonds and topped with an 

Amaretto Cream  

$73.00 per person  

 

× Atlantic Salmon : Poached Fillet of 

Salmon Served with Lemon Dill Sauce  

$74.00 per person  

 

× Orange Roughy : Baked Fillet of Orange 

Roughy Served with a Citrus Salsa Relish  

$74.00 per person  

 

× Prime Rib: 12 oz.  Cut Sliced Prime Rib of 

Beef Served with a Natural Au Jus  

$79.00 per person  

 

× Filet Mignon : Grilled 8 oz. Filet Served with 

a Mushroom Merlot Demi Glace  

$80.00 per person  

 

 

× Strip Steak : Grilled 12 oz. Strip Steak  with 

a Pepp ercorn Crust, Served with Red 

Wine Jus 

$81.00 per person  

 

× Twin Lobster Tails: New Zealand Lobster 

Tails served with Drawn Butter  

$99.00 per person  

 

 

All Entrees are Served with Fresh Bread Rolls, 

Vegetable and Starch Accompaniments of 

Choice, Wedding Cake for Dessert, and Coffee 

& Tea Service  

 

Split Plate Selections  
×   Chicken Breast and Salmon: Breast of 

Chicken and Fillet of Salmon with a 

Champagne Cream Sauce  

$79.00 per person  

 

×   Chicken Breast and Crabmeat Stuffed 

Shrimp Breast of Chicken and Jumbo 

Crab meat Stuffed Shrimp     

$79.00 per person  

 

×   Filet of Beef and Asiago Chicken: Grilled 

Petite Filet accompanied by a Breast of 

Chicken, stuffed with Asiago Cheese and 

Sundried Tomatoes then topped with a 

Pinot Grigio Sauce           

$81.00 per person  

 

×   Filet of Beef and Crabmeat Stuffed Shrimp: 

Grilled Petite Filet with Jumbo Crabmeat 

Stuffed Shrimp     

$83.00 per person  

 

×   Filet of Beef and Salmon: Grilled Petite Filet 

and Poached Salmon with a White 

Chocolate Enhanced Cream Sauce  

$81.00 per person  

 

×   Filet of Beef and Lobster Tail: Grilled Filet 

and Lobster Tail with Drawn Butter and 

Lemon  

$90.00 per person  

 

Vegetarian/Pasta Selections:  

×   Vegetable Lasagna: Layered Fresh 

Vegetables, Herbed Ricotta, Egg pasta 

and Tomato Marinara  

$73.00 per person  

 

×   Grilled V egetables En Croute: Fresh 

Seasonal Vegetables, Wrapped in Puff 

Pasta until Golden Brown  

$73.00 per person  

 

× Tri Color Tortellini: Tossed Spinach, Sun -dried 

Tomatoes, Roasted Red Pepper Sauce  

$73.00 per person  
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T H I R D  C O U R S E- W E D D I N G  C A K E  

 ( C H O I C E  O F  B A K E R Y ) 
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W E D D I N G  B U F F E T  M E N U 
$ 8 0 . 0 0  P E R  P E R S O N 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Salads (choice of 3) :     

 

× The Classic : Mixed Field Greens, Grape 

Tomato, Cucumber and Carrot with 

choice of Raspberry Vinaigrette and 

Pepperc orn Ranch Dressing  

 

× The Salad Connoisseur : Baby Spinach, 

Anjou Pear, Toasted Walnut, and Grape 

Tomato, Served with a Basil Balsamic 

Vinaigrette  

 

× The Old World Selection : Traditional 

Caesar Salad with Herb Croutons, Served 

with Classic Caesar Dressing  

 

× The Trend-Setter Salad : Mixed Field 

Greens, Jícama, Mandarin Oranges and 

Pine Nuts, Served with a Raspberry 

Vinaigrette  

 

 
Entrees (choice of 3) :     

 

× Chicken Marsala:  Breast of Chicken with a 

Light Marsala Wine Sauce and Sautéed 

Mushrooms  

 

× Chicken Chardonnay : Breast of Chicken 

with a Chardonnay Cream Sauce  

 

× Fillet of Salmon:  Poached Salmon Fillet 

served with a Lemon Dill Sauce  

 

× Seafood Pasta : Bowtie Pasta with Fresh 

Garden Vegetables, a Light Cream Sauce 

and Seasonal Assorted Seafood  

 

× Prime Rib: Thinly Sliced Prime Rib of Beef 

served with a Natural Au Jus  

 

× Sliced Sirloin:  Thinly Sliced Sirloin with a 

Mushroom Demi Glace  

 

× Almond Crusted Tilapia:  Served with an 

Amaretto Cream Sauce  

 

Accompaniments (Choose one of each) :  

 

  Vege table   

× Marinated Grilled Seasonal 

Vegetables  

× Green Bean Almondine  

× Honey Glazed Baby Carrots  

× Asparagus  

× California Medley  

 

 

Starch  

× Garlic Mashed Potatoes  

× Roasted Red Potatoes  

× Wild Rice  

× Au Gratin Potatoes  

× Twice Baked Potatoes  

 

 

 

Ask us about the ability to a dd a live action 

station with a chef or change the buffet -style 

to òstationsó to help customize your day! 

 

 

 
 

 


