Your Wedding at the
Interstate Center
Where Everything Comes T ogether!

Every occasion deserves only the very best, down to the smallest detail. From the very beginning, the Interstate Center staff will assist you
with your plans and suggest helpful event ideas.

We offer a variety of packages that can be customized to create a truly memorable event.

Thank you for choosing the Interstate Center!

At the Interstate Center you will enjoy...

A personal Catering Coordinator for your Reception

Complimentary Tasting of Two Salads and Two Entrée Selections
Please Make the Tasting Arrangements Four Months Prior to Your Reception

We will Set Out:
Your Place Cards on Registration Table
Your Guest Book and Pen
Your Table Favors
Your Card Box on Gift Table
Toasting Glasses on Head Table
Cake Service Items on Cake Table
(Empty containers or bags from the above items will be placed under your gift table;
the Bride and Groom are responsible for removal of all personal items)

The Interstate Center will Provide:
Custom Designed Room Layout
Standard Table Linens
All China and Glassware
Risers for the Head table
Dance Floor
Complimentary Cutting and Service of Wedding Cake
Three Votive Candles per Table

Guaranteed guest counts must be received by the facility a minimum of 72 business hours prior to your event or you will be billed for the
expected number. Prices do not include Illinois State sales tax, Local taxes, or taxable service charge.
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Exquisite Elegance
Wedding Package

A Four Hour Open Bar with Deluxe Brand Liquors, House Wine, and Soda
One Hour of Cocktails Prior to Dinner, Three Hours After Dinner
Premium Liquors Available at an Additional Charge

Champagne Welcome Reception
Verdi Spumante Champagne with a Fresh Raspberry Butlered by Our Staff

Displayed Hors D’oeuvres
Displays of Seasonal Fresh Fruit, Domestic and Imported Cheeses, and Fresh Seasonal Vegetables

Champagne for T oast
One Bottle of Champagne will be provided on Each Table;
Complimentary Champagne for the Duration of the Reception for the Bridal Party

Choice of the Following Menus:

Exquisite Elegance Buffet
Choice of Four Entrées, Two Vegetables, and Two Potato or Rice $50.00 per person
Choice of Three Entrées, Two Vegetables, and Two Potato or Rice $47.00 per person
Choice of Two Entrées, One Vegetables, and One Potato or Rice $44.00 per person

Tossed Green Salad (Your Choice of Two Dressings) and Pasta Salad

BEEF
Sliced Roast Beef SEAFOOD
London Broil Sage Salmon Fillet
Pot Roast Baked Cod

Slow Cooked Beef Tips

POULTRY
Chicken Parmesan
Barbequed Chicken
Girilled Chicken
Home-style Fried Chicken

VEGETARIAN
Pasta Primavera

Vegetable Ravioli with Smoked Red Pepper Gouda Cheese Sauce

Vegetable Lasagna

Three Cheese Stuffed Shrimp

VEGETABLES
Super Sweet Corn
Green Beans with Bacon
Bahama Blend Vegetables
Glazed Carrots

POTATOES ORRICE
Au Gratin Potatoes
Roasted Red Potatoes
Baked Potatoes
Mashed Potatoes
Wild Rice
Rice Pilaf

All buffets are served with Rolls and Butter, Freshly Brewed Coffee, Decaf Coffee, and Iced Tea Served T ableside.

Guaranteed guest counts must be received by the facility a minimum of 72 business hours prior to your event or you will be billed for the

expected number. Prices do not include Illinois State sales tax, Local taxes, or taxable service charge.



BEEF SELECTIONS

PRIME RIB AU JUS
100z. Slowly Roasted served with Au Jus &
Horseradish Sauce
$50.00 per person

BEEF OSCAR
Gierilled Beef Tenderloin, Sliced then Topped with
Crab Meat and Hollandaise Sauce
$49.00 per person

THE COWBOY
120z. Rib-Eye Grilled to Perfection (Medium)
$48.00 per person

MONTREAL TOP SIRLOIN
Seasoned with Herbs & Spices then Charbroiled
(Medium) with Portabella Mushrooms
$46.00 per person

PORKSELECTIONS

ROAST PORKLOIN
Slowly Roasted and Sliced T hin, then Drizzled
with Pork Gravy
$44.00 per person

JUMBO PORK CHOP
Two Butterfly Pork Chops Topped with an Apple
Salsa
$43.00 per person

Exquisite Elegance
Wedding Package
Plated Dinner Options

POULTRY SELECTIONS

BLACKHAWK CHICKEN
Sautéed Chicken Breast Stuffed with Smoked
Ham and Swiss Cheese
$44.00 per person

CHICKEN OSCAR
Breast of Chicken Grilled to Perfection and
topped with Sautéed Crab Meat and Hollandaise
Sauce
$44.00 per person

BAKED CHICKEN PARMESAN
Chicken Breast topped with Italian Marinara
Sauce & Parmesan Cheese
$42.00 per person

SEAFOOD SELECTIONS

RED PEPPERED SEA BASS
Baked Sea Bass, Topped with a Roasted Red-
Pepper Cream Sauce
$46.00 per person

SAGE SALMON
Salmon Fillet Seasoned with Rubbed Sage,
Sautéed then Baked
$46.00 per person
BAKED COD
Oven Baked Cod Fillet with a Lemon Herb Crust
$43.00 per person

Served with your House Salad and Your Choice of Two Dressings

Freshly Brewed Coffee, Ice Tea, Rolls & Butter

Salad Dressing Selections

Choose Two
Ranch
French

Bleu Cheese

Honey Mustard
Italian
Raspberry Honey Vinaigrette
Red Pepper Vinaigrette

VEGETARIAN SELECTIONS

RED PEPPER RAVIOLI
Tri-colored Vegetable Ravioli topped with a Red-
Pepper Gouda Sauce
$44.00 per person

PORTABELLA MUSHROOM
Grilled Marinated Portabella Mushrooms
$44.00 per person

PASTAPRIMAVERA
Bow-tie Pasta Tossed with Sautéed Mixed
Vegetables, and Topped with Creamy Alfredo
Sauce
$43.00 per person

VEGETARIAN LASAGNA
Topped with Creamy Alfredo Sauce and Served
with Steamed Broccoli
$43.00 per person

VEGETABLE STIR-FRY
Mixed Vegetables Steamed, Tossed with a Stir-fry
Sauce, Served over a bed of White Rice
$43.00 per person

Guaranteed guest counts must be received by the facility a minimum of 72 business hours prior to your event or you will be billed for the
expected number. Prices do not include Illinois State sales tax, Local taxes, or taxable service charge.
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Happily Ever After
Wedding Package

A One Hour Open Bar with Deluxe Brand Liquors, House Wine, and Soda
One Hour of Cocktails Prior to Dinner;
After Dinner for Three Hours; Two Kegs of Domestic Beer of Your Choice, House Wine, and Sodas

Champagne Welcome Reception
Verdi Spumante Champagne with a Fresh Raspberry Butlered by Our Staff

Displayed Hors D'oeuvres
Displays of Seasonal Fresh Fruit, Domestic and Imported Cheeses, and Fresh Seasonal Vegetables

Champagne for T oast
One Bottle of Champagne will be provided on Each T able;
Complimentary Champagne for the Duration of the Reception for the Bridal Party

Choice of the Following Menus:

Happily Ever After Buffet
Choice of Four Entrées, Two Vegetables, and Two Potato or Rice $45.00 per person
Choice of Three Entrées, Two Vegetables, and Two PotatoorRice ~ $42.00 per person
Choice of Two Entrées, One Vegetables, and One Potato or Rice $39.00 per person

Tossed Green Salad (Your Choice of Two Dressings) and Pasta Salad

BEEF
Sliced Roast Beef SEAFOOD
London Broil Sage Salmon Fillet
Pot Roast Baked Cod

Slow Cooked Beef Tips

POULTRY
Chicken Parmesan
Barbequed Chicken
Girilled Chicken
Home-style Fried Chicken

VEGETARIAN
Pasta Primavera

Vegetable Ravioli with Smoked Red Pepper Gouda Cheese Sauce

Vegetable Lasagna

Three Cheese Stuffed Shrimp

VEGETABLES
Super Sweet Corn
Green Beans with Bacon
Bahama Blend Vegetables
Glazed Carrots

POTATOES ORRICE
Au Gratin Potatoes
Roasted Red Potatoes
Baked Potatoes
Mashed Potatoes
Wild Rice
Rice Pilaf

All buffets are served with Rolls and Butter, Freshly Brewed Coffee, Decaf Coffee, and Iced Tea Served T ableside.

Guaranteed guest counts must be received by the facility a minimum of 72 business hours prior to your event or you will be billed for the

expected number. Prices do not include Illinois State sales tax, Local taxes, or taxable service charge.



