
 
 
 
 
 
 
 

 
 

WEDDING & ANNIVERSARY MENUS  
 

 
 
 

WEDDING PACKAGE  
 

Hors d’oeuvres: 
Heart Shaped Cheese Spread & Crackers 

Fresh Fruit Tray 
Fresh Vegetable Tray with Dip 

 
Champagne or Wine Toast 

 
Ice Carving ~ Heart or Vase 

(Heart 19”H x 12”W) 
(Vase 16”H x 12”W x 9”D) 

 
Centerpieces 

Cake Cutting Service 
 

 
   

  
  

 
  

 
  

 
 

  
 

A 18% service charge and sales tax will be applied to all food and beverage sales.                 
 

 
 
 
 
  



 
 
 

 
  

  
 
 

WEDDING MENUS 
 

 Buffet Menus include: Punch or Iced Tea, Punch Bowl, Coffee and Coffee Service, trays or bowls for your 
nuts & mints, deluxe disposable plates, paper napkins, plastic ware, cake plates and forks, ferns and flowers, 
table cover, and our professional Catering Personnel to setup and oversee buffet.  Additional service staff 
are available for an additional charge. 

 
 

Buffet includes 2 salads, potato or rice, vegetable, rolls and butter. 
 
  ENTRÉE SECTION A-    ENTRÉE SECTION B-   

 Choice Roast Beef     Country Fried Chicken 
  Baked Swiss Steak     Oven Roasted Chicken  
  Honey-Glazed Ham     Chicken Breast Tenderloin Strips  

Sirloin Beef Tips Burgundy     Pasta with Italian Meat Sauce  
  Breast of Chicken Kiev    Breast of Chicken   
   

AN ENTRÉE FROM A & B -   
 
 

 POTATOES OR RICE (Choose 1)   SALADS (Choose 2)  
 Whipped Potatoes & Gravy    Tossed Salad with Dressings 
 Baked Potatoes     Coleslaw 
 AuGratin Potatoes     Pasta Salad 
 Scalloped Potatoes     Fruit Jell-O Salad 

  Diced Baked Potatoes     Carrot-Raisin Salad 
Buttered Parsley Potatoes    Fresh Fruit Salad +.55 

  Rice Pilaf      Applesauce 
 
 

VEGETABLES (Choose 1) 
Green Beans with Bacon & Onion 

Buttered Green Peas 
Buttered Corn 

Buttered Sliced or Whole Baby Carrots 
Broccoli Normandy (Broccoli, cauliflower & carrots) 

Scandinavian-Style Vegetables (Peas, julienne carrots, zucchini and green beans) 
 

  
Bar Service is available – see attached beverage list 

 
A 18% service charge and sales tax will be applied to all food and beverage sales. 
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WEDDING MENUS 
 

Buffet Menus include: Punch or Iced Tea, Punch Bowl, Coffee and Coffee Service, trays or bowls for your 
nuts & mints, deluxe disposable plates, paper napkins, plastic ware, cake plates and forks, ferns and flowers, 
table cover, and our professional Catering Personnel to setup and oversee buffet.  Additional service staff 
are available for an additional charge. 

 
 

            SLICED MEAT & CHEESE BUFFET - 
 

Relish Tray with Pickles, Carrots, & Celery 
Sliced Extra Lean Ham  or Extra Tender Roast Beef 

Sliced Natural Turkey Breast 
Assorted Sliced Cheeses 

Assorted Breads and Condiments 
 

Select 2 Side Dishes: 
Potato Salad, Pasta Salad, Baked Beans 

Potato Chips, Cole Slaw, Macaroni Salad 
 
 

          LIGHT RECEPTION BUFFET  - 
 

Tea Sandwiches (egg salad, ham salad, chicken salad)  or 
 Assorted Sliced Meats on Fresh Baked Dollar Size Rolls 

Assorted Cheese Wedges with Crackers 
Fancy Vegetable Tray with French Onion Dip 

 
 

Hors d’oeuvre and Snack Options: 
 

Sweet & Sour Meatballs $     Pretzels/Potato Chips $ 
Artichoke Parmesan Spread $   Snack Mix $
Crab Stuffed Mushrooms $    Mixed Nuts $
Mexican Cheese Dip w/ Chips $   Popcorn $
Sausage Stuffed Mushrooms $   Vegetable Pizza (cold) $
Cheddar Cheese Ball w/Crackers $    Fresh Fruit Tray $ 
Cheese Wedges/Crackers $   Vegetable Tray w/Dip $ 
 
 
 

 
Bar Service is available – see attached beverage list 

 
A 18% service charge and sales tax will be applied to all food and beverage sales. 
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EXQUISITE WEDDING MENUS 
 

Menus includes: Barrack’s Professional Catering Personnel and Service Staff to setup, serve, and clean.  Punch or 
Iced Tea, Punch Bowl, Coffee and Coffee Service, trays or bowls for your nuts & mints, china plates, glassware, 
silverware, linen napkins and table covers, cake plates and forks.  

 

Prices listed below are buffet set-up, add $2.00 per person for sit down service. 
All dinner entrees include salad, vegetable, potato or rice, rolls, butter, coffee and tea. 

 
ROAST PRIME RIB OF BEEF, 8-10 oz   

Slow roasted to ensure tenderness and flavor 
 

FILET MIGNON, 6 oz   
The most delicious and tender of steaks - served with a bordelaise sauce with fresh mushrooms. 

 
PETITE FILET & SHRIMP BROCHETTE   

The most delicious and tender of steaks - served with a bordelaise sauce with three extra large 
 marinated shrimp. 

 
CORNISH GAME HEN WITH WILD RICE STUFFING   

Whole deboned Cornish hen with drumsticks attached, stuffed with tender wild rice. 
 

SIRLOIN BEEF TIPS BURGUNDY   
Morsels of choice sirloin in a savory wine sauce with fresh mushrooms. 

 
BREAST OF CHICKEN   

A boneless and skinless breast of chicken with a choice of Dijon mustard,  sweet and sour, or wild plum sauce. 
 

STUFFED CHICKEN BREAST   
A boneless breast of chicken stuffed with our special apple-raisin dressing or Florentine dressing and roasted to perfection.  

Served with rice pilaf. 
 

CHICKEN BREAST MUSHROOM EN CROUTE  
Chicken breast stuffed with portabella & buffoon mushrooms in a Marsala demi-glace,  

 then wrapped inside a puff pastry.  
 

BREAST OF CHICKEN KIEV   
Breast of chicken filled with herbs and butter, which is breaded and topped with a cheddar cheese sauce. 

 
STUFFED BUTTERFLY PORK CHOP   

A select cut of boneless pork loin stuffed with our special apple-raisin dressing.  Not served with potato. 
 

MEDALLION OF PORK TENDERLOIN   
The most tender cut of pork grilled and served with a wild plum sauce. 

 
 

Add $2.00 for Sit Down Service  ~  Bar Service is available –see attached beverage list 
 

A 18% service charge and sales tax will be applied to all food and beverage sales.     Rev 03/2008 
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EXQUISITE WEDDING MENUS 
 

Menus includes: Barrack’s Professional Catering Personnel and Service Staff to setup, serve, and clean.  Punch or 
Iced Tea, Punch Bowl, Coffee and Coffee Service, trays or bowls for your nuts & mints, china plates, glassware, 
silverware, linen napkins and table covers, cake plates and forks.  
 

Buffet includes 2 main entrees, 2 salads, potato or rice, vegetable, rolls, butter, coffee and tea. 
 
 ENTRÉE SECTION 1 (Choose 1)   ENTRÉE SECTION II (Choose 1) 
 Hand-Carved Prime Rib     Chicken Breast Tenderloin Strips 
 Hand-Carved Barbecue Beef Brisket    Fried or Baked Chicken 
 Hand-Carved Choice Roast Beef    Fajitas-Style Chicken 
 Hand-Carved Honey-Glazed Ham    Pasta with Italian Meat Sauce 
 Baked Swiss Steak      Baked Fish w/Lemon Dill Sauce 

Sirloin Beef Tips Burgundy     Sweet and Sour Chicken 
 Hand-Carved Boneless Pork Loin   Chicken Fettuccini or Five Cheese Tortellini 
 
 

 POTATOES OR RICE (Choose 1)   SALADS (Choose 2) or (Choose 1 if preset) 
 Whipped Potatoes or Garlic Mashed   Tossed Salad with Dressings 
 Baked Potatoes      Coleslaw 

AuGratin Potatoes     Pasta Salad 
 Scalloped Potatoes     Fruit Jell-O Salad 
 Diced Baked Potatoes     Carrot-Raisin Salad 
 Buttered Parsley Potatoes    Three-Bean Salad 

Rice Pilaf      Applesauce 
 Rice Florentine      Cottage Cheese 

Rice Almondine     Fresh Fruit Salad + $.55 
 Garden Medley Rice     Waldorf Salad + $.65 
 Twice-Baked Potato + $1.00    Spinach Salad + $.65 
        
 

VEGETABLES (Choose 1) 
Green Beans with Bacon & Onion 

Buttered Corn 
Italian Green Beans 

Sugar Snap Peas 
Buttered Sliced or Whole Baby Carrots 

Sicilian Blend (Green beans, carrots, cauliflower, red & yellow peppers) 
Riviera Blend (Green beans, wax beans, and baby carrots) 

Broccoli Normandy (Broccoli, cauliflower & carrots) 
Normandy Blend (Broccoli, cauliflower, carrots, yellow & green zucchini) 

Scandinavian-Style Vegetables (Peas, julienne carrots, zucchini and green beans) 
 

Bar Service is available –see attached beverage list 
 

A 18% service charge and sales tax will be applied to all food and beverage sales. 
Rev 03/2008 



Premier Chocolate Fountain 
 

Weddings ~ Business Events ~ Any Occasion 
 

 
 
 

The Chocolate Fountain makes an elegant and dramatic addition to any event! 
 
 

Dipping Items: 
 

Pretzels, Marshmallows  
Strawberries, Pineapple  

Grapes, Cherries, Dried Apricots  
& Pirouette Cookies 
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     A 18% service charge and sales tax will be applied to all food and beverage sales. 
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BEVERAGES 
 
 

COPPERIDGE CALIFORNIA WINES 
White Zinfandel          
Chardonnay            
Cabernet Sauvignon           
Merlot             
Pinot Grigio, Bella Sera           

  (7 TO 8 GLASSES PER BOTTLE) 
 

TURNING LEAF CALIFORNIA WINES 
Chardonnay            
Cabernet Sauvignon or Merlot          
 
 

FRANZIA CALIFORNIA WINES 
Chablis Blanc  -  White Zinfandel    $15.95 per carafe (8 to 9 glasses per carafe) 

 
 

CHAMPAGNES AND SPARKLING WINES 
Wycliff Champagne, Extra Dry            
Ballatore Spumante           
Asti Spumante             
Sparkling White Grape Juice (non-alchoholic)         

   (7 TO 8 GLASSES PER BOTTLE) 
 
 

DOMESTIC BEER        SOFT DRINKS 
Keg (180 glasses)        Regular and Diet 
Bottle              
 
 

CASH BARS     HOSTED BARS - Available   
Premium Brand Liquor     
Beer, Wine, Coolers      
Soft Drinks   

  
        
 

 
POLICY INFORMATION 

A bar set-up fee of $75.00 per bartender will apply to all bars.  All bars will close a half-hour prior to the termination time.  
All beverage prices are subject to 18% service charge and sales tax.  
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POLICY INFORMATION 
 

 
ENTRÉE SELECTIONS: 
For best results, entrée selection should be limited to one entrée item for sit-down service.  Allowances will be made to accommodate guests with 
special dietary restrictions.  In such cases, an order should be placed 72 hours in advance to help us meet these requirements. 

 
 
FOOD & BEVERAGE: 
It is our policy that no food, liquor, beer or wine be brought into or taken out of the East Peoria Event Center with the exception of wedding 
cakes and mints.  

 
 
GUARANTEED ATTENDANCE: 
A guaranteed attendance figure is required for all meal functions 48 hours prior to the event date.  A 72-hour notice will apply to events with an 
approximate guest count of 100 or more.  This figure will be considered the minimum attendance figure for billing purposes.  We will be 
prepared to serve 10% above this number for parties of less than 100, and 5% above this number for groups of more than 100.   

 
 
TAXES AND SERVICE CHARGE: 
There will be a State, City, and County Tax of 10% and a service charge of 18% added to the account on all food and beverage menus.  Prices 
include a gratuity for service personnel. 

 
 
PRICES: 
Prices will not be confirmed more than (3) months prior to the date of your event.   

 
 
ADVANCE PAYMENTS: 
In order that the date for your event be reserved, advance payments shall be paid in accordance with the payment schedule. 

 
 
CANCELLATION BY PATRON: 
Advance payments shall be refunded in the event of a cancellation by patron unless food, special order items, and labor charges have been 
incurred. 

 
 
START AND TERMINATION OF EVENT: 
Patron agrees to begin the event promptly at the scheduled start time and to vacate the premises at the termination time indicated on the contract.  
Any deviation in event schedule may result in additional charges.   

 
 
OUTSIDE SERVICES: 
Cater Inn neither warrants nor guarantees any outside services or items contracted by, or provided by, patron.  Patron assumes full responsibility 
for the control and employment for such items and outside services. 

 
 
BILLING: 
All events shall be paid for upon completion of the event unless other arrangements have been made in advance.  The patron shall verify 
attendance and services rendered.  The final billing shall be the greater of: Guaranteed Attendance Figure, Minimum Dollar Guarantee, or Actual 
Attendance.  Additional charges, if any, will be billed separately to the patron.  Payment is due upon receipt.  Credit card payments will result in 
an additional charge of 2.5%. 
 

If payment is not made in full upon receipt as stated above, then a finance charge will begin to accrue immediately at the rate of 1.5% interest 
(which is an annual rate of 18% and shall continue to be charged on all past due amounts or a minimum charge of $.50 per month, whichever is 
greater.  In the event of collection, Patron agrees to pay all costs, legal fees, and expenses paid or incurred in connection therewith, including but 
not limited to reasonable attorney’s fees, court filing fees, and all other reasonable and necessary expenses incurred by Cater Inn, Inc. in the 
collection of any amounts owed whether before, during, or after any legal action taken to collect any amounts owed. 
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Additional Services Available 
 
 

Centerpieces 
 

Fresh Flowers 
Candles – Votive, Floating, Taper 

Mirrors – Bud Vases 
 
 

Chair Covers 
 

White Chair Covers with color sash 
$3.00 e polyester or satin sash 

 
 

Ice Sculptures 
 

Hearts – Vases 
Ice Bars – Ice Shot Glasses 

Ice Luges 
 
 

Live Music 
 

Class Act - Dr. June, Variety of Music (2 Brass, Keyboards, Percussion) 
3 

* Many options available 
 
 

Deejay Entertainment 
 

I
F
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Large screen video projection is also available.  Priced based on individual needs. 
 
 

Deluxe Deejay/Limo Package 
 

A six (6) passenger Lincoln Town Car Cartier stretch limousine will pick up bride and groom,  
deliver them to the church, then after the ceremony, drive them to the reception in style!  
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