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Six-hour reception 

 

Five-hour open premium bar 

 

Passed hors d’oeuvres service 

Choice of three 

 

Butler champagne as guests arrive 

during cocktail hour 

 

Belvedere’s red & white wine service 

during dinner to all of your guests 

 

Four course individually plated dinner 

 

Custom designed wedding cake served 

with crème anglaise & fresh berries or 

vanilla bean gelato 

 

 

White or ivory full length custom 

guest table linens & napkins 

 

Honor table adorned with votive 

candles & sterling silver candelabras 

 

White floating candle in 

a glass cylinder vase, 3 votive candles 

Rose petal sprinkling 

 

Private bridal suite with hors d’ oeuvres, 

champagne & water service all evening 

 

Complimentary chef’s tasting for 

two prior to your wedding day 

 

A special event coordinator to guide 

you through the planning process and 

help with your every need  

 

Belvedere is conveniently attached to a hotel for those 

events requiring overnight accommodations. 

The County Inn & Suites 847-985-0101 

 

 

 

 

Special discounts apply to off season, Fridays & Sundays 

 

Valet parking, tax & service charge are additional. 

 

 

 

 

 

 

 

wedding package 
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                                          Five-Hour Premium Bar Package
 

Absolut 

Smirnoff 

Stoli Raspberry 

Tanqueray 

    Beefeater  

Jack Daniels 

                     Captain Morgan  

Bacardi 

J&B 

Jose Cuervo 

Canadian Club 

Dewar’s 

 

 

 

 

Seagram’s V.O. 

Seagram’s 7 

Jameson’s Whiskey 

Kahlua 

Molly’s Irish Cream 

Jim Beam  

Miller 

MGD 

Heineken 

Amstel 

Corona 

Belvedere Selection of Wines 

Coffee, Tea & Soda 

 

‘
 

please select three 

 
Asian pork pot sticker with dim sum sauce 

 

Baby pear gorgonzola, sweet chili & chive 

 

Bacon wrapped jalapeno chicken 

 

Beef satay with hoisin sauce 

 

Chicken & Portobello crostini  

crumbled goat cheese, balsamic syrup 

 

Crispy polenta with wild  

mushroom ragout & chive  

 

Fennel sausage & spinach stuffed mushrooms 

 

Fig & mozzarella with lemon essence 

 

 

 

 

 

 

Ginger soy chicken wonton 

 

Italian arancini with marinara 

 

Mini burger, cheddar, tomato on a waffle fry 

 

Petite Italian meatball with marinara sauce 

 

Shrimp & corn fritter,  

red pepper goat cheese dip 

 

Smoked chicken, apple & brie quesadilla 

 

Spanakopita 

 

Stuffed black figs chorizo, manchego wrapped in 

bacon 

 

Tomato bruschetta & fresh mozzarella 

 

 

 

 

 

cocktails + hors d'oeuvres 
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selections are subject to change seasonally 

 

please select one soup or pasta 

Crab & corn chowder  

Cream of chicken with wild rice  

Cream of roma tomato with petite bruschetta 

Creamy Yukon gold potato with apple smoked bacon, crispy leeks 

Roasted butternut squash drizzled with nutmeg sour cream & green onions 

Roasted cauliflower & cheddar Soup garnished with dried garlic and red pepper 

Wild mushroom bisque 

Farfalle in a creamy tomato vodka Sauce, parmesan, fresh basil 

Orecchiette fresco roasted garlic, spinach, basil & olive oil 

Penne rigatte tossed with fresh cherry tomato, basil and parmesan 

Rigatoni with a hearty beef bolognese 

 

 

please select one salad

 

The Belvedere fresh mozzarella, roma tomato, 

pickle Bermuda onions, roasted red peppers, 

hearts of palm over sprigs of baby lettuces 

 

 

Confetti spring mix and spinach, black beans, 

queso fresco, pumpkin seeds, pico de gallo, 

tortilla strips, diced red and green bell peppers, 

roasted corn, diced red onion and served with 

roasted poblano ranch 

 

Classic Caesar crisp romaine lettuce tossed in 

Caesar dressing, asiago crostini 

 

 

 

Mixed Greens strawberries, peaches, 

Humboldt fog, tarragon-mustard vinaigrette  

 

Spinach & Arugula fresh baby petals of spinach 

& roquette arugula, French brie, candied pecans 

and sun dried tomato & balsamic vinaigrette 

  
Waldorf granny smith apples, grapes, candied 

walnuts, Maytag blue cheese with a medley  

of baby greens & apple cider vinaigrette 

 

menu selections 

http://www.belvederebanquets.com/


 
1170 West Devon Elk Grove Village, IL 60007 847.534.0600 

www.BelvedereBanquets.com 

 

Chicken Marsala 

Truffle parmesan mashed potato, sautéed green beans, and a mushroom demi-glace 

{66} 

 

Chicken Rosemary Veloute 

Breast of chicken topped with our fresh rosemary pan sauce, baby glazed carrots and 

asiago potato tart  

{66} 

 

Lemon Chicken 

Pan roasted chicken breast accompanied by roasted garlic mashed potatoes, tomato 

basil green beans and served with a lemon broth 

{66} 

 

Prosciutto Chicken 

Breast of chicken wrapped with Parma prosciutto and served with a chicken broth 

reduction, rosemary fingerling potatoes and julienne of seasonal vegetables  

{66} 

 

Stuffed Chicken Breast 

Chicken breast stuffed with fresh spinach, medley of mushrooms, red onion and 

parmesan. Served with a garlic cream sauce, Yukon gold smash potatoes and grilled 

asparagus  

{66} 

 

Turkey Medallions 

Duet of tender roasted turkey breast wrapped with apple smoked bacon and a 

cranberry orange demi. Served with mashed potatoes and roasted brussel sprout, carrot, 

asparagus and corn medley 

{66} 

 

Rosemary Roasted Pork Loin 

Served with a port aujus, roasted red skin potatoes and haricot verts 

{66} 

 

Stuffed Pork Tenderloin 

Sautéed mushrooms and apple stuffed pork loin with a peach compote asiago potato 

tart and julienne of seasonal vegetables 

{68} 
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Prime Sirloin of Beef 

Served with a parmesan risotto cake, sautéed spinach, and a merlot demi-glace  

{75} 

 

Roasted Prime Rib of Beef 

Aged for tenderness, roasted with our herb kosher salt crust and served with aujus and 

accompanied by sautéed green beans and mashed potatoes 

{78} 

 

Grilled Rib-eye Steak 

Asiago potato tart, roasted asparagus, and a roasted cipollini reduction 

{78} 

 

Filet Mignon of Beef 

Dauphine potato, roasted brussel sprout, carrot, asparagus and corn medley, and a 

porcini mushroom reduction  

{88} 

 

Filet Mignon of Beef 

Asiago potato tart, baby glazed carrots, and a boursin fondue  

{88} 

 

Classic Beef Wellington 

Pan seared beef tenderloin filet with mushroom duxelles wrapped in a savory puff pastry 

and served with a Merlot Wine sauce, brie potato gratin and sautéed asparagus  

{88} 

 

 

Petite Filet Mignon & Chicken 

Truffle parmesan mashed potato, grilled asparagus, and beef broth reduction 

{84}

 

Petite Filet Mignon & Shrimp 

Brie potato gratin, rainbow baby carrots, thyme scented demi-glace, and a lobster 

beurre blanc 

{88} 
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Roasted Norwegian Salmon 

Garlic parmesan mashed potato, grilled vegetables, pistachio dust and a balsamic 

glace 

{68} 

 

Asian Marinated Atlantic Salmon 

Pan seared teriyaki glazed fresh salmon filet, jasmine rice and roasted broccoli 

{68} 

 

Parmesan Encrusted Whitefish 

Fresh Filet of whitefish encrusted with parmesan cheese and served with a chive Beurre 

Blanc sauce, sautéed green beans and roasted red skin potatoes 

{67} 

 

 

 

 

Asiago Polenta 

Pistachios, gorgonzola cheese polenta with grilled vegetables and a port syrup  

{66} 

 

Portobello Mushroom Ravioli 

Roasted Portobello and cremini mushrooms, mozzarella and parmesan cheese wrapped 

in homemade ravioli and tossed with a mushroom Marsala sauce 

{66} 

 

Rotolo 

Fresh pasta rolled and stuffed with spinach and ricotta dolce. Served with parmesan 

cheese and marinara sauce 

{66} 

 

Eggplant Parmesan 

Pomodoro sauce and penne rigatte with parmesan cheese, sweet basil 

{66} 
 

 

 

 

 

 

 

 

 

 

*guests who would like to offer a choice menu will pay the highest priced entrée for all guests 

and will need to notify their event coordinator of counts two weeks prior 
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Custom design wedding cake served with 

vanilla bean gelato or crème anglaise with fresh berries 

 

Baking Institute 

1960 Raymond, Northbrook, IL 60007 

847-272-5900 

thebakinginstitute.com 

info@bakinginstitute.com 

 

Oak Mill Bakery 

8012 N. Milwaukee Avenue, Niles, IL 60714 

847-318-6400 

www.oakmillbakery.com 

info@oakmillbakery.com 
 

 

 

 

 

’
Maryland crab cake, yuzu aioli {1} 

Tuna tartare, crisp wonton, ponzu, micro greens {3} 

Braised beef short ribs, crispy polenta, cabernet sauvignon syrup {1} 

Shrimp ceviche shooters, sugar cane {3} 

Diver scallops wrapped in apple smoked bacon {3} 

Lump crab margarita cocktail {3} 

Shrimp cocktail shooter {3} 

Ahi tuna & watermelon sashimi, yuzu aioli {3} 

Lamb lollipop with merlot reduction {3} 

Lobster tempura & fig syrup {5} 

 

 

 

Belvedere 

Ketel One 

Grey Goose 

Bombay Sapphire 

Crown Royal 

Patrón 

 

Black Label 

Chivas 

B&B 

Grand Marnier 

Sambuca Romana 

Courvoisier 

 

Bailey’s 

Campari 

Disaronno 

Kahlua 

Hennessy 

Frangelico 

 

{5/person} 

http://www.belvederebanquets.com/


 
1170 West Devon Elk Grove Village, IL 60007 847.534.0600 

www.BelvedereBanquets.com 

 

 

 

 

 

 

 

 

 

 

 

 
100 person minimum 

 

Vanilla bean gelato and Cold Stone Creamery ice cream 

Assorted candies, sauces, cookies & brownies all displayed for your choosing! 

Continental coffee & tazo tea station 

{5.95/person} 

 

For all of you chocolate lovers! Your choice of milk or white chocolate 

 Pick 5 dipping items: pound cake, pretzels, bananas, pineapple, strawberries, marshmallows, 

cookies, graham crackers, rice crispy treats or mini donuts! 

Continental coffee & tazo tea station 

{6.50/person} 

 

Amazing! So fun! Yum! That’s what we hear when an event has our candy station 

Pick 5 of your favorite candies and two of your favorite colors. We provide it all, along with 

monogrammed clear bags, choice of colored linen and ornate glass jars 

{6.25/person} 

 

Powdered, chocolate and glazed donut holes to indulge with as 

many toppings as you can handle: coconut, chocolate sauce, 

fresh strawberries, whipped cream, snickers and m&ms 

Continental coffee & tazo tea station 

{4.25/person} 

 

Assorted cookies & assorted mini pastries, fresh fruit display  

Continental coffee & tazo tea station 

{7.95/person} 

 

Assorted cookies, assorted mini pastries, mini cupcakes, champagne glasses with raspberry 

mousse, chocolate covered strawberry tree, chocolate covered fruit tree, cheesecakes, cakes, 

gourmet chocolates, fresh fruit display 

 Continental Coffee & Tazo Tea Station 

{12.95/person} 

perfect endings 
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minimum of 50 guests 

 

Assorted thin crust Suparossa pizzas  

{3.95/person} 

 

 Mini cheeseburgers with French fry shots. 

Dip your fries in ketchup & cheese sauce 

{4.50/person} 

 

Mini Italian beef sandwiches with giardiniera 

{4.50/person} 

 

Choice of Three flavors: 

cheddar, butter, caramel or chipotle ranch 

displayed in clear glass jars 

{3.95/person} 

 

Bone-in or boneless served hot or mild 

Blue cheese or ranch with celery & carrot sticks 

{3.50/person} 

 

Chicago style hot dogs and all the fixings 

{3.50/person} 

 

Chocolate chip cookies and fudge brownies right out of the oven 

served with ice cold milk shots 

{2.75/person} 

 

Boxed meals with a personalized label of the couple’s monogram, 

two mini cheeseburgers, homemade chips and a mini can of coca cola 

{10.95/person} 

 

late night  bites 
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Rental of ceremony space for 30 minutes 

Setup & teardown of the chairs/staging 

Theater style seating for minimum of 100 guests 

Staging covered with linen 

Wired microphone, podium & highboy table 

Ceremony rehearsal prior to wedding day 
{We highly recommend officiants attend the rehearsal} 

{6/person} 

 

 

Dinner napkins start {0.60} 

Table runners {4} 

Overlays {start at 12} 

Floor length linens {start at 15} 

Chaircovers with sashes {5} 

Chivari chairs {8} 

gold, silver, black or birchwood

 

Drapery and uplighting behind the head table {$1200}  

Drapery behind head table and uplighting throughout the event space {$1300}  

24 by24 White Vinyl Dance Floor {$1700)  

Drapery behind head table with uplighting and a White Vinyl Dance Floor {$2600}  

Drapery behind head table with uplighting, Uplighting throughout the event sapce and 

White Vinyl Dance Floor {$2700}  

Chiffon draping on staircase {300}  

Chiffon draping over the dance floor with lights {700}  

Up lights {start at 45}  
A one-time setup/teardown fee of $50 will be applied  

 

Cylinder vases with floating candles  

6inch, 8inch, 10inch or 12inch {10 per cylinder}  

Fountain candles {25 per cylinder}  

Mirror {10}  

 

Ice sculptures {start at 300}  

 

Table Rentals  

Square $30  

Cocktail Tables $20  

8ft Long $10 
*Tax & Service Charge are additional 

**Pricing & menu items are subject to change without notice 

enhancements 
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