THE WEDDING PACKAGE INCLUDES

Hors d’oeuvres Passed Butler Style on
Silver Trays or Gourmet Displays
Three Hour Hosted Open Bar for Lunch
Four Hour Hosted Open Bar for Dinner
Chilled Champagne Toast for all Guests
Crisp Chardonnay and Cabernet
Wine Service Throughout Dinner
Elegantly Served Four Course Meal
Custom Designed Wedding Cake
Complimentary Suite for Bride and Groom
with a Bottle of Chilled Champagne
Day Room for the Bride and Groom (based on availability)
Tables Dressed with White Floor Length Linen,
Napkins, Lace Skirting and Chair Covers with Bow
Wooden Dance Floor
Mirror Tiles and Votive Candles
Complimentary parking for your Guests
Discount Sleeping Rooms for your Guests

Menu Tasting
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HORS D’OEUVRES
Please Select Four

COLD
Smoked Salmon Rosette
Seared Tuna on Wonton
Cherry Tomato with Julienne Vegetables
Ham and Cheese Pinwheels on Pumpernickel Rounds
Melon Prosciutto
Cajun Blackened Chicken Served on Toast Points
Roast Duck Breast and Raspberry en Brochette
Peapods Filled with Boursin Cheese
Beef Tenderloin with Pickle

HOT
Vegetable Spring Rolls with
Sweet & Sour Dipping Sauce
Spanakopita with Creamy Yogurt Dill Sauce
Smoked Chicken Cornucopias with Spicy Salsa
Miniature Beef Wellington
Breaded Mushroom Caps Filled with Boursin Cheese
Cilantro Shrimp Wonton with Teriyaki Sauce
Beef Brochettes with Tangy Peanut Sauce
Wild Mushroom Beggar’s Pouch
Pork Shu Mai with Plum Sauce

OR
GOURMET DISPLAYS

Imported and Domestic Cheese
Garnished with Crackers and French Baguettes
Fresh Seasonal Vegetable Crudités
Antipasto Platter

Please inquire about the addition of a
Carving Station or Raw Bar.
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PLATED DINNER

SALADS
Please Select One

Mixed Greens, Grape Tomato, Cucumber and Carrot,
Choice of Cranberry Vinaigrette or Peppercorn Dressing

Baby Spinach, Anjou Pear, Toasted Walnut, and
Grape Tomato, Served with a Basil Balsamic Vinaigrette

Traditional Caesar Salad with Herb Croutons, and
Roma Tomatoes, Served with a Classic Caesar Dressing

Mixed Field Greens, Jicama, Mandarin Oranges,
and Pine nuts, Served with a Raspberry Vinaigrette

APPETIZERS
Please Select One

Shrimp and Wild Mushroom Ragout Served in
Vol-au-vent, Finished with a Light Cream Sauce

Tri-Color Ravioli Filled with Artichoke Hearts and Ricotta Cheese,
Served with a Sherry Mushroom Sauce

Fresh Buffalo Mozzarella with Marinated Sliced Roma Tomatoes,
Basil and Balsamic Olive Oil

Maryland Lump Crab Cakes
With Cajun Remoulade

DESSERT
Your custom wedding cake will be
plated and served individually.
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ENTREES

Chicken Asiago
Breast of Chicken, Stuffed with Asiago Cheese and
Sundried Tomatoes, Topped with a Pinot Grigio Sauce
$58.00

Atlantic Salmon
Poached Fillet of Salmon
Served with Lemon Dill Sauce

$59.00

Filet Mignon
Grilled 8oz. Filet served with a
Mushroom Merlot Demi Glace
$68.00

Chicken Marsala
Breast of Chicken with Light
Marsala Wine Sauce and Sautéed Mushrooms
$56.00

Filet of Beef and Breast of Chicken
Grilled Breast of Chicken and Filet of Beef
Served with a Burgundy Shallot Sauce
$65.00

Filet Duet
Grilled Petite Filet with Peppercorn Demi Glace with

Ying and Yang Jumbo Shrimp or Salmon Fillet
$67.00

Chicken Duet
Grilled Breast of Chicken with Salmon Fillet or
Ying and Yang Jumbo Shrimp in a Garlic Cream Sauce
$63.00

All Entrees are Served with Chef’s Choice of Appropriate Accompaniments,
Freshly Baked Rolls and Butter, Freshly Brewed Premium European Blend Coffee,
Regular and Decaffeinate and Hot Water with a Selection of Bigelow Teas.
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SWEET TABLE
Chef’s Selection of Gourmet Cakes, Pies, Tortes, Petite Fours
and Fresh Seasonal Sliced Fruit Display with Berries
Freshly Brewed Premium European Blend Coffee, Regular and Decaffeinated,
and Hot Water with a Selection of Bigelow Teas.
$9.00 per guest

COFFEE SERVICE
Freshly Brewed Premium European Blend Coffee, Regular and Decaffeinated,
and Hot Water with a Selection of Bigelow Teas.
Whipped Cream, Chocolate Shavings and Cinnamon Sticks
Hazelnut, Irish Creme and Vanilla Flavored Syrups
$3.50 per guest

Add Cordials, to Include
Bailey’s Irish Creme, Amaretto DeSaronno,
Frangelico, Kahlua, and Godiva
$4.00 per guest
$75.00 Server Fee

CHILDREN’S MEALS
Please Select One
Chicken Fingers
Hamburger, with or without Cheese
Chicken Sandwich
$15.95 per child
All Meals Served with French Fries and Beverage

STAFF MEALS
Please Select One
Hamburger, with or without Cheese
Grilled Chicken Panini
Turkey and Cranberry Wrap
Grilled Ham and Cheese on Pretzel Roll
819.95 per guest
All Meals Served with French Fries and Beverage
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LIQUOR PACKAGES

Classic
(Included in Package)
Bacardi, Smirnoff, Jim Beam, Beefeater,
Jose Cuervo Gold, and Clan McGregor
Salmon Creek Chardonnay, Merlot and Cabernet Sauvignon
(White Zinfandel is also Available upon Request)
Miller Lite, MGD, Budweiser and Bud Light
Amstel Light and Heineken
Appropriate Mixes and Garnishes

Deluxe
Captain Morgan, Absolut, Jack Daniels,
Tanqueray, Jose Cuervo Gold, and J&B
Salmon Creek Chardonnay, Merlot, and Cabernet Sauvignon
(White Zinfandel is also Available upon Request)
Miller Lite, MGD, Budweiser and Bud Light
Amstel Light, Heineken and Corona
Appropriate Mixes and Garnishes
$2.50 additional per guest

Executive
Myers’s Dark, Grey Goose, Maker’s Mark, Bombay
Sapphire, Jose Cuervo 1800, and Johnnie Walker Red
Fortant De France Chardonnay, Merlot and Cabernet Sauvignon
(White Zinfandel is also Available upon request)
Miller Lite, MGD, Budweiser and Bud Light
Amstel Light, Heineken and Corona
Appropriate Mixes and Garnishes
$5.00 additional per guest

Martini Bar
Fine Selection of Vodkas and Gins
Appropriate Mixers and Garnish
$9.00 per guest, first hour
85.00 per guest, each additional hour
2 hour minimum
875.00 bartender fee (1 per 100 guests)
Served through an Ice Sculpture Luge
$350.00

Service Standard
The hotel will provide one bartender
for every one hundred guests.
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FACT SHEET

The Catering Department can also provide assistance in arranging
Flowers, Entertainment, Specialty Linens, Ice Sculptures,
Photo/Videographer and Limousine Services.

Enjoy a 10% discount for Friday and Sunday Evening Receptions,
Mid Day Functions, Rehearsal Dinners and Bridal Showers
(Not Valid for Holiday Weekends)

Deposits
The Radisson Hotel Northbrook requires a $1,000.00 non-refundable deposit due
with the signed contract. An additional deposit equal to one half of the
total balance is due 30 days prior to the event and a final balance
payment is due 72 hours prior to your event.

Service Charges and Illinois Taxes
(Current and Subject to Change)
An 11% Illinois room tax will be applied to all guest rooms.
A 7.75% Illinois state sales tax will be applied to all food
and beverage charges. A 20% service charge will also be applied to
all food and beverage. All service charges will incur applicable taxes.

Menu Arrangements
All details pertinent to your event will need to be finalized by the
Catering Department two weeks prior to the event. Plated menu selections
are limited to one item. If two items are selected, the higher price will prevail
for all meals. Special dietary meals can be arranged. All packages require a
minimum of fifty guests. Prices and standards subject to charge.

Revenue Minimums
All agreed upon revenue minimums are excluding service
charge and sales tax. This is a minimum amount only.
Your balance will reflect your menu price selection per person multiplied by
your final head count. The room will be set according to your final guarantee.
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