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Four Hour Open Bar with Premium Liquor & Bott led Beer
Complimentary Whir lpool  Suite

Hotel  Room Block For Your Guests  with Discounted Rates
Si lver  Chiavari  Chairs  for  Reception
Ful l  Seven Course Meal  
Wedding Cake with Cutt ing & Wrapping Included (choose from our Georgios  Cake
Col lect ion)

Fondant ,  Ribbon & Flowers  are  Not Included

Service Charges
Sales  Tax Addit ional

Champagne Toast  or  Unlimited Wine During Dinner
Eif fe l  Tower Vases  with White Dendrobium Orchid Centerpieces  
Select ion of  Elegant  White ,  S i lver  or  Black Napkins
Elegant  White Floor length Tablecloths
Private  Bridal  Entrance Sta ircase  in each Banquet  Room
Grand 18-Foot Cei l ings  in Each Banquet  Room
Hospita l i ty Room for  Bridal  Party
Complimentary Hotel  Map Cards  & Online Reservat ion Link
On-si te  Free Parking
Our experienced Cater ing & Sales  Managers  are  in the of f ice 7 days  a  week to ass i s t
you throughout the planning process !  

The Georgios Standard
INCLUDED IN OUR EVENING PACKAGE

HOST YOUR CEREMONY & RECEPTION IN ONE PLACE
Ceremony space is available for one hour in addition to your reception time.  The ceremony fee includes: theatre style chair
setup, a wired microphone with podium, & hospitality room for one hour prior to the ceremony. One hour of rehearsal is

also included, subject to availability. 

SEPARATE ROOM CEREMONY  |  

OUTDOOR CEREMONY  |  

SAME ROOM CEREMONY |   
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oreganato sauce
Mediterranean Chicken

Chicken Oscar  

Twin Breast  of  Chicken

sp inach ,  fe ta ,  whi te  wine sauce  

asparagus ,  hol landaise  sauce

Chicken Piccata
capers ,  l emon but te r  sauce  

CHICKEN

Surf  & Turf
File t  Mignon & Stuf fed Shr imp

Land & Sea
Short  Ribs  & Wild Salmon

Best & Healthiest
File t  Mignon & Breas t  o f  Chicken

Farm & Ocean
Chicken Breas t  & Wild Salmon

Prime Rib of  Angus Beef
 jus ,  horseradish ,  c rème f ra î che
Manhattan Strip Steak   
USDA Choice  Angus ,  herb  but te r

mer lo t  demi-glace
Carved Beef Tenderloin

Gril led Filet  Mignon   
mushroom demi-glace
Slow-Braised Short  Rib
red wine demi-glace

Plated Entrees 
INCLUDES CHOICE OF SOUP,  SALAD, STARCH, VEGETABLE & DESSERT

Tilapia 

Cold Water Lobster Tail 
c lar i f i ed drawn but te r ,  charred lemon

Snapper 
l emon brown but te r  sauce

 herb c rus t ,  whi te  wine sauce

Salmon Filet
honey bourbon g laze

SEAFOOD 

All steaks are aged & hand cut from USDA Choice Beef

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions

All split entrees will be billed at higher plate price. Certain restrictions apply. 

PRICING SHOWN IS FOR SATURDAY
EVENING EVENTS

Promot ions  apply to  Open Bar  Wedding Package Saturday
Evening Pr i ces .  Cannot  be  combined wi th any other  of fe r s .

Blackout  dates  apply .

Winter Promo appl ies  to November-Apri l  Dates :  $15 of f  per  person
on Fridays  & Sundays ,  $12 of f  per  person on Saturdays

$10 off  per  person appl ies  to Friday and Sunday
evenings

house  made
Vegetarian Lasagna

Black Bean Quinoa Stuffed Portobello
vegan & gluten f ree

BEEF

DUETS

VEGETARIAN 



Candied Carrots

Zucchini,  Squash & Carrot Medley
Green Beans Almondine

Gril led Asparagus +

California Blend

Roasted Brussels  Sprouts  

VEGETABLE 

DESSERT CHOOSE ONE

Cream of Broccoli
gfRoasted Butternut Squash 

Loaded Potato
Tomato Bisque veg

Roasted Cream of Mushroom 

Cream of Chicken with Rice 
Georgios  Signature  

Lobster Bisque  |  orange essence,
brandy +

S O U P

carrots ,  i ta l ian & ranch 
Harvest  Greens |  tomato,  Engl i sh

cucumber,  

reggiano,  croutons ,  creamy caesar
Classic Caesar  |  romaine hearts ,  parmesan 

iceberg,  diced red peppers ,  bacon,Wedge |  

feta ,  cucumber,  anchovies ,  pepperoncini ,Greek |  
tomato,  ka lamata ol ives ,  house dress ing + 

f resh mozzarel la ,Bocconcini & Tomatoes |  
 bas i l ,  ba l samic drizz le  +

SA L A D  

cucumber,  gorgonzola ,  i ta l ian & ranch +   

Course Selections  

 

Roasted Garlic  Mashed

Lyonnaise Mashed

Butter Whipped Mashed

Wild Rice
Dauphinoise
Twice Baked +

Greek Style
Baked Potato

S TA RC H

Ice Cream  |  vani l la ,  peppermint ,
spumoni,  butter  pecan,  sherbet  

Vanil la  Ice Cream Parfait  |  choice
of :  chocolate  syrup,  s trawberry
syrup,  creme de menthe,  amaretto,
or  kahlua 

Chocolate Mousse  |  whipped cream,
cherry +

Pineapple Foster  +

Chocolate Marjolaine En Souffle +

Baked Alaska on Parade +

Cherries  Jubilee Flambé  +
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ENTRÉE,  STARCH & VEGETABLE SERVED INDIVIDUALLY TO EACH GUEST

Roasted Garlic Mashed

Lyonnaise Mashed
Butter Whipped 

Wild Rice

Greek Style
Dauphinoise

Candied Carrots

Zucchini,  Squash & Carrot Medley
California Blend

Green Beans Almondine
Roasted Brussels  Sprouts  bacon & onion

STARCH VEGETABLE 

Ice Cream  |  vani l la ,  peppermint ,  spumoni,  butter  pecan,  sherbet  

Vanil la Ice Cream Parfait  |  choice of :  chocolate  syrup,  s trawberry syrup,  creme
de menthe,  amaretto,  or  kahlua 

DESSERT CHOOSE ONE

demi-glace
New England Style Cod
l emon caper  sauce  
Pork Tenderloin
marsala  demi-glace

+Roast  New York Striploin
vidal ia  onion demi-glace

Pork Loin with Whole Grain MustardChicken Breast
Roast  Sir loin of  Beef

+Slow-Braised Short  Rib
red wine demi-glace

ENTREES CHOOSE TWO

Gnocchi  with Red Peppers  & Spinach Parmesan Cream Sauce 

Cheese Pierogies  with Parmesan Olive Oil I ta l ian Sausage with Rigatoni  & Marinara

Wild Mushroom Raviol i  with Sauteed Spinach & Pine Nuts  
Rigatoni  with Broccol i ,  Tomato & Olive Oil  Herb Spätz le  & Sweet  Peas  

CHOOSE ONECOMPLEMENT

Plated family STYLE 

Cream of Broccoli
vegTomato Bisque 

Roasted Cream of Mushroom 

Cream of Chicken with Rice 
Georgios  Signature  

S O U P

carrots ,  i ta l ian & ranch 
Harvest  Greens |  tomato,  engl i sh cucumber,  

reggiano,  croutons ,  creamy caesar
Classic Caesar  |  romaine hearts ,  parmesan 

iceberg,  diced red peppers ,  bacon,Wedge |  
cucumber,  gorgonzola ,  i ta l ian & ranch +

feta ,  cucumber,  anchovies ,  pepperoncini ,Greek |  
tomato,  ka lamata ol ives ,  house dress ing +  

SA L A D  
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An elevated selection of spirits served throughout the evening, including classic mixed drinks, cream cocktails, Collins,
and sours all included in entree price. 

Absolut 
Stoli

Tito’s 

VODKA

Crème de Menthe (Green & White)
Crème de Cocoa (Dark & Light)

Irish Cream
Kahlúa

Amaretto
Triple Sec

Vermouth (Sweet & Dry)
Peach Schnapps

Peppermint Schnapps
Crème de Banana

CORDIALS & LIQUEURS

Bacardi
Captain Morgan

Malibu

RUM

Beefeater
Tanqueray

GIN

Rosé
Pinot Grigio
Pinot Noir

WINE

Cutty Sark
 J&B

SCOTCH

José Cuervo Silver 

TEQUILA

Christian Brothers
Metaxa 7 Star

Apricot
Blackberry

BRANDY

Jim Beam
Jack Daniel’s

Seagram’s Seven
Seagram’s V.O.

Southern Comfort

WHISKEY

Bud Light
Miller Lite

Coors Light
Michelob Ultra

Non-Alcoholic Beer

BEER

The Premium Bar 

Don’t see your preferred brand? Please
inquire about addit ional  options.

Enhancements & Upgrades

EXTENDED BAR TIME

½ hour  Full hour  
based on final headcount

MARTINI BAR
includes three Martini selections

Premium   Deluxe  

DELUXE BEER
Corona, Heineken & Modelo 

DELUXE SELTZER
seltzer of your choice

Grand Marnier, Drambuie, Hennessy, Amaretto di Saronno,
B&B, Crown Royal, Chivas Regal, Courvoisier, Dewar’s
White Label, Johnnie Walker Black, Baileys Irish Cream,
Ketel One, Grey Goose, Patrón

DELUXE LIQUOR

BUTLERED CHAMPAGNE 
during first hour

CHAMPAGNE WALL 
during first hour
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Sweet & Savory 
Selections 

HORS D’OEUVRES 

flatbread cheese pizza | tomato brochette | cucumber
sandwiches | meatballs | Italian sausage | mini shish kabobs

Package I 

chicken pot stickers | flatbread cheese pizza | pineapple chicken
brochette | Asian meatballs | mini quiches | potato skins with
bacon & cheddar | polenta bites | lollipop lamb chops

Package II 

SERVED BY THE TRAYBUTLER-PASSED

Three Seafood Tray 
48 pcs of cocktail shrimp, smoked salmon, mini lobster rolls

Charcuterie Board
fresh vegetables, grapes, nuts, meats & assorted domestic cheeses
crackers & dips, serves 30-35 people

48 pcs of spinach & cheese pies
Greek Tray 

Late night SNacks PRICED PER TRAY

Pretzel Sticks with Beer Cheese (20) Chicago Dogs (24)

Meatballs Arrabbiata (50)

cheese, pepperoni, sausage
Pizzas - 12" (3)

Chicken Tacos with Pico (20)

Angus Beef Sliders (24)
aged cheddar, southwest chipotle sauce

cheese, beef, pico sauce
Santa Fe Puffs (20)

honeydew, melon, strawberries, cantaloupe, watermelon, grapes, pineapple

*both sweets & fruits table include coffee service

strawberries, bananas, grapes, pineapples, maraschino cherries, melons, marshmallows, cookies, caramels, toffee, graham crackers, pretzels
sticks, Rice Krispie Treats, Ritz crackers, biscotti

6 Items  4 Items Chocolate Fountain

chocolate covered strawberries, cheesecake bites, mini parfaits, churro bites,
chocolate covered pretzels

Fruit Table

Sweets Table

Sweets & Fruits Combined

Late night treats
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TABLESCAPES
CHAIRS TABLES SOMETHING BORROWED

LIGHTING & DECOR

Satin Cover, Bow
Spandex Cover

Spandex Cover, band + buckle
Chiavari Chairs

Throne Chairs (2)

Spandex Cover, band or tie 

Throne Couch

Satin Table Runner
Polyester Tablecloth

Sequins Tablecloth
Satin Tablecloth

Specialty Fabric
Sequin Runner

LOVE Table

Poly or Satin Napkins 

MR & MRS Table

 

Four Votive & Mirrors
Cake Plateau (Gold or Silver)
Bridesmaids’ Vases for Head Table

Plastic Charger Plate
Glass Charger Plate

Luxury DécoR UPGRADES

CEREMONY PACKAGE  
White Fabric Canopy Draping with Uplighting 
White Spandex Aisle Runner (5' x 50')
Two White Column Pillars – 3 Feet Tall 
White Tulle Ceremony Aisle Chair Draping
Cocktail (High Boy) Table 
Flower Decorations for Pillars

RECEPTION PACKAGE
White Fabric Backdrop & Uplighting behind Head Table
Full Ballroom Perimeter Uplighting*
Custom Monogram Projection on Wall^

À LA CARTE ITEMS
White Fabric Backdrop & Uplighting behind Head Table
Full Ballroom Perimeter Uplighting*
Custom Monogram Projection on Wall^ 
White Fabric Canopy Draping with Uplighting
Wooden Arch  (Rectangle or Hexagon)
White Spandex Aisle Runner (5' x 50') 
White Column Pillar – 3 Feet Tall
White Tulle Ceremony Aisle Chair Draping
Cocktail (High Boy) Table
Add Swagging, Edging or Curved design to White
Backdrop

MUST BE ORDERED BY 1 MONTH PRIOR 
FOR EACH ADDITIONAL ROOM
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CUSTOM BALLOON 
BACKDROP

choice of 3 balloon colors, with
backdrop

ICE SCULPTURE 
starting at

 Bartender FeeICE LUGE
 Includes Signature Drink w/Premium Liquor

DONUT WALL 
up to 100 donuts displayed

 for Wall Rental 
per Donut 

BASED ON FINAL COUNT

 

 

Assorted Types of Candy and Chocolates, Bags, Custom Tablecloth & Signs to Match Your Colors 

Under 275 Guests 
 275-375 Guests  

Choose 10 from the Following: 
Smarties, Jolly Ranchers, Lollipops, Hershey Kisses, Kit Kats, Snickers, 3 Musketeers, Jelly Beans,  M&M’s, Butterfingers, Tootsie Rolls, Skittles,
Laffy Taffy, Peppermints, Licorice, Sour Patch Kids, Starbursts, Twix, Swedish Fish, Peanuts, Reese’s

the finishing touches

unlimited Prints, photo strips, with couple’s names & date, memory
book, 3 hours

PHOTO BOOTH 

360 PHOTO BOOTH 
digital downloads, customized overlay on video, props, instant email
or text option, 3 Hours

POPCORN MACHINE
Attendant & Bags
Under 275 Guests 
275 - 375+ Guests 

available upon request 
COAT CHECK

SPARKLERS & FOG MACHINE 
for first dance or introductions 

Fog Machine  
2 Sparklers  
4 Sparklers 

Fog + 2 Sparklers  
Fog + 4 Sparklers  

COLOR COORDINATED CANDY TABLE
Add Ribbons & Tags on each VaseUpgrade the Standard Candy Table with 1 or 2 Colors of your Choice 
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Complimentary Water Station to be
replenished throughout the day

ROOM RENTAL: Rooms A, B,  E,  or Clarion
A - $175

Room D - $200

NO OUTSIDE FOOD & BEVERAGE
ALLOWED IN MEETING ROOMS

All  pr ices  are  subject  to a  guaranteed minimum,
sa les  tax & service charges

 

Getting Ready
THESE ITEMS MUST BE FINALIZED AT YOUR DETAILS APPOINTMENT 3 WEEKS PRIOR TO YOUR EVENT

 Assorted breakfast pastries (danish & donuts), sweet butter, freshly brewed regular coffee, decaffeinated coffee, selected hot teas, orange juice
CONTINENTAL BREAKFAST

per box lunchBOXED LUNCH
Ham & Cheese, Turkey or Veggie Sandwich - Includes potato chips & soda

Assorted Sandwiches, Turkey, Ham, Veggie and Roast Beef
ASSORTED MINI SANDWICHES 24 ct -   48 ct - 

Seasonal Fruits, Crackers, Veggies, Cheeses, Grapes & Rolled Meats
ASSORTED FRUIT OR CHARCUTERIE BOARD per board

serves 10-13 people

Includes assortment of Crackers, Cheeses, Grapes & Rolled Meats 
PERSONAL BOXED CHARCUTERIE  per person

SPARKLING MINERAL WATER
SELTZERS

BOTTLED WATER
ASSORTED SODAS
GRANOLA BARS 

freshly brewed 
REGULAR OR DECAFFEINATED COFFEE, OR  TEA

1 bowl serves 30-35 guests 

includes pitcher of orange juice & one bottle of champagne 
MIMOSAS per bottle 

PUNCH BOWL alcoholic non-alcoholic 

W W W . G E O R G I O S . C O M

8 8 0 0  W E S T  1 5 9 T H  S T R E E T   |   O R L A N D  P A R K ,  I L  6 0 4 6 2
7 0 8 . 4 0 3 . 1 7 5 7   |    V A L E R I E @ G E O R G I O S . C O M

with dip  
with salsa  

SNACK BOWLS
torilla chips, baked chips, popcorn, or pretzels 



 
20% of Grand Total Due at Booking

Next 30% of Grand Total Due by 6 Months Prior to Event (50% of Grand Total will be Paid)
Next 45% of Grand Total Due by 3 Weeks Prior to Event (95% of Grand Total will be Paid)

Final 5% Due 3 Days Prior to Event 

DEPOSITS

BOOKING DETAILS

3% FEE APPLIES TO ALL CREDIT CARD TRANSACTIONS

GUEST MINIMUMS APPLY
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OFFICE HOURS
Monday - Friday: 9 AM - 5 PM
Saturday: 10 AM - 4 PM

11 AM - 4 PMSunday:

G

WE LOOK FORWARD TO CELEBRATING WITH YOU!

Last appointment begins one hour before closing
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