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PREMIUM WEDDING PACKAGE

Six hour package
Open bar with premium liquor
Venue coordinator to ensure a flawless event
3 deluxe hors d'oeuvres served butler style with white glove
service
Four course individually plated dinner
e Homemade Soup or an Appetizer
e Freshly prepared salad
e Delectable Chicken Entrée accompanied by a medley of
fresh vegetables and a choice of starch
e Freshly baked artisan breads and butter
e Dessert, a delightful ice cream experience
Freshly brewed coffee and tea
Champagne for each guest to toast the newlyweds
Unlimited wine with dinner
Custom-designed wedding cake, displayed on a sweet table,
expertly plated and elegantly wrapped
Upgraded Centerpieces - Choose between a double crystal
arrangement, a silk floral centerpiece, or a black stand with
linen
Venue Decor
e Floor-length white linen tablecloths with white, ivory or
black overlays
e Champagne Chiavari Chairs
e Uplights and Napkins to match your theme
e Elegantly draped head table backdrop and Huge Dance
Floor
Private bridal suite with champagne, cheese and cracker
platter paired with fresh strawberries & grapes

Complimentary chef s tasting for two



HORS D'OEUVRES

served Butler Style with White Glove Service

Choice of 3 Hors d’- Included Choice of 6 Horsd” Choice of 8 Hors d’

(4 Deluxe + Premium)

DELUXE HORS D'OEUVRES PREMIUM HORS D'OEUVRES
Mandarin Egg Rolls with Sweet & Fried Shrimp with Cocktail Sauce
Sour Fried Ravioli with Marinara Sauce
[talian Sausage with Marinara Sauce

Fried Scallops with Cocktail Sauce
(GF)

Tangy Barbeque Meatballs
Spanakopita (Spinach and Feta

Fried Calamari
Fried Spinach & Artichoke Bites

Cheese in Phyllo) Caprese Skewers with Mozzarella
Fried Zucchini with Ranch Dressing Cheese and Cherry Tomatoes
Cocktail Frank en Croute Crab Rangoon

Breaded Jalapeno Brie with Raspberries En Croute

Arancini with Mushrooms
Chicken Empanada

Potato Flautas

Quesadillas in Flour Tortilla

Ground Beef Flautas

STREET FOOD - SPECIAL TOUCH DURING COCKTAIL HOUR

(Choice of one)

Nachos Chips & Salsa
Onion Rings Fried Chicken Wings
Fried Mac 'n' Cheese Crispy French Fries

Mini Grilled Cheese Sandwich Sweet Potato Fries




HORS D'OEUVRES

display Selection

BRUSCHETTA DISPLAY
Fresh tomatoes, mozzarella cheese, and basil on toasted baguette

GRILLED VEGETABLE DISPLAY
Flavorful array of assorted grilled vegetables, expertly marinated in a
blend of olive oil and balsamic vinaigrette

DECORATIVE CHEESE DISPLAY

An Elevated display featuring an assortment of decorative cheeses and
crackers, meticulously arranged alongside a medley of fresh berries and
grapes

ICED SHRIMP & CRAB CLAWS BOAT
Visually stunning decorative boat filled with iced shrimp and crab claws.

ANTIPASTO TRAY
A great way to start an evening with a delicious combination of imported
[talian meat, cheese & pepperoncini

WHOLE SMOKED SALMON
A beautifully decorated whole smoked salmon adorned with eye-
catching cucumber scales

SUSHI BOAT - ASSORTED FRESH ROLLS
California Rolls, Caterpillar Rolls, Crazy Maki Roll
Diverse flavors, great value.

IRRESISTIBLY TENDER LAMB CHOPS
An Unforgettable Culinary Experience. Savor the heavenly tenderness of
our lamb chops, meticulously prepared to perfection.




ENTREE SELECTION

Let us take care of the catering with delectable and
diverse menu options for every taste.

CHICKEN ENTREE SELECTION (INCLUDED)

Explore a diverse array of flavors with our extensive selection of
10 meticulously crafted chicken entrees, crafted by our esteemed
award-winning chef

CROWNED PRINCE FILET MIGNON
A juicy char-broiled 8 oz filet, topped with option of signature au
jus or garlic butter*

HONEYMOON FILET MIGNON AND CHICKEN
A tender, center-cut filet mignon perfectly cooked and coupled
with a fresh boneless breast of chicken of your choice

FILET MIGNON AND SHRIMP SCAMPI
Char-broiled to perfection, our tender filet is paired with two
succulent prawns, creating a divine culinary experience

ROASTED PRIME RIB
America’s favorite! A 12 oz king cut perfectly seasoned and slow
roasted to perfection

FRESH BAKED SALMON
A generous portion of fresh Atlantic salmon perfectly cooked &
dressed in an Asian Demi-glaze or a Lemon Butter sauce

VEGETARIAN, VEGAN & SPECIAL DIETARY OPTIONS

(INCLUDED)

The Seville also offers Gluten-free, Dairy-free, Nut-free, Vegan,
Vegetarian options, as well as accommodations for any special
dietary restrictions.

All entrees are served with
Homemade Soup, Salad, Vegetables, Starch, Warm rolls &
butter

SEMI FAMILY PLATTER
Add a platter to the Chicken entrée of your choice

TOP SIRLOIN OF BEEF
Slow-roasted prime top sirloin of beef, a Tender perfection on
your plate

POLISH SAUSAGE WITH KRAUT
Krystyna's Polish sausage with kraut - Smoked or Fresh.
Authentic Eastern European flavors in every bite

DELICIOUS PASTA DISH OF YOUR CHOICE
Mostaccioli Marinara, Pasta Primavera, or Penne Pasta with
Vodka Sauce




ACCOMPANIMENTS

SOUP (CHOICE OF ONE) OR APPPETIZER (CHOICE OF ONE)
Homemade Chicken Noodle Mostaccioli with Tomato Basil Sauce
Minestrone Ala Parmesan *Vegetarian Pesto Tortellini

Tomato Basil *Vegetarian Cheese Ravioli

Cream Of Chicken with Rice Sautéed Potato Gnocchi with Tomato Basil
Hearty Country Vegetable *Vegetarian Grilled cheese with Tomato soup

Cream Of Broccoli, Topped with Cheddar Cheese Caprese

Baked Potato with Cheddar Cheese and Bacon Crabmeat Martini

Avgolemono (Greek Lemon Chicken Soup w/Rice) Jumbo Shrimp Cocktail (3)

Cream Of Mushroom

SALAD (CHOICE OF ONE)

Mixed Garden Greens with Tomato, Carrots, Red Cabbage and Cucumber

Greek Salad with Feta Cheese, Onions and Kalamata Olives

Caesar Salad w/Croutons & Shaved Fresh Parmesan Cheese

Mixed Green Caprese Salad with Fresh Mozzarella and Tomatoes

Fresh Spinach Salad w/Mushrooms, Eggs and Bacon *served with warm bacon dressing

CHOICE OF TWO DRESSINGS

French, Thousand Island, Ranch, Raspberry Vinaigrette, Balsamic Vinaigrette or Special House
Dressing

DESSERT (CHOICE OF ONE)

Vanilla Ice Cream w/Chocolate or Strawberry Sauce topped with Whipped
Cream. *Fresh sliced Strawberries additional $1 per guest

Vanilla Ice Cream topped with Créme De Menthe or Créme De Cacao
Spumoni, Peppermint or Chocolate Chip Ice Cream

Rainbow or Raspberry Sherbet

DECADENT CHEESECAKE

Indulge in our divine cheesecake: a tantalizing celebration delight

PREMIUM GELATO

Creamy perfection: Handcrafted gelato for your wedding. Choose from Lemon,
Chocolate Hazelnut, Burnt Caramel, or Creme BrGlée.

FLAMING DESSERT

Upgraded dessert Flamed in front of your head table by our Award-Winning

Chef to entertain your guests



PERFECT SWEET ENDING

DECADENT 4-FOOT CHOCOLATE FOUNTAIN
An Unforgettable Chocolate Experience with variety of dipping

FRESH FRUIT TRAY
Fresh cut Watermelon, Cantaloupe, Honeydew, Strawberries and Pineapple

DOUGHNUT BAR WITH TOPPINGS
Create Your Own Doughnut Delight with our delightful topping.

HOT CHOCOLATE BAR WITH TOPPINGS
Indulge in the Ultimate Hot Chocolate Experience

MINI CHURROS DIPPING DELIGHT
Savor the sweet bliss of Mini Churros with Chocolate Ganache, Salted Caramel
Drizzle, Raspberry Coulis, and Whipped Cream.

ASSORTED MINI CUPCAKES
Enchanting Assorted Mini Cupcakes for Your Dream Wedding Dessert Table

ASSORTED PARFAITS
Chocolate and Raspberry assorted Mousse Parfaits topped with Whipped Cream &
Maraschino Cherries

ICE CREAM SUNDAE BAR
Create your own Sundae from “The Super Bowl of Ice Cream” with a variety of
toppings

CANNOLI DELIGHT
Delight your wedding guests with our Deliciously Divine Cannoli Delight

LATE NIGHT BITES

FRESH BAKED PIZZA
Fresh Baked Huge Cheese Pizza with Choice of Sausage or Pepperoni

TACO BAR
Chicken or Ground Beef Taco Bar *Steak Additional

CHICAGO-STYLE MINI SANDWICH
Chicago-Style Italian Beef or Sausage Sandwich with mozzarella cheese, & giardiniera

SOFT PRETZEL BAR
Soft pretzel with mustards/cheese sauce

STREET FOOD BAR
Any of our Street food from hors d'oeuvres can be catered as late night bites, pick your favorite!



PREMIUM LIQUOR

BRANDY
Apricot Brandy
B&B

Blackberry Brandy

Christian Brothers

Metaxa

COGNAC

Courvoisier

GIN
Beefeater

Tanqueray

RUM

Bacardi
Captain Morgan
Malibu

SCHNAPPS
Butterscotch
Peach
Peppermint

Root Beer

Hennessy

Patron

TEQUILLA

Montezuma Silver

SCOTCH

Chivas

Dewars (White Label)
Drambuie

JB

CORDIALS/
LIQUEURS
Amaretto Disaronno
Anisette

Apple Pucker

Bailey's Irish Creme

VODKA

Absolut

Ketel One
Raspberry Absolut
Tito's

WHISKEY
Canadian Club
Crown Royal
Jack Daniels
Jim Beam
Seagram’s 7
Seagram’s V.O.

Southern Comfort

Campari WINES
Frangelico Pinot Grigio
Crand Marnier Riesling
Cabernet
Kahlua
Chardonnay
Ouzo Merlot
Sambuca Zinfandel
Strawberry Liqueur Moscato
Melon Liqueur
TOP SHELF

Black Label

Johnny Walker (Red)

Dirty Martini
Blissful Peach
Cosmo

Lemon Drop
Orange Passion
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CHAMPAGNE

St. Julian’s Sparkling
Grape Juice

Wycliff

BEER -On Draft
Heineken
Modelo Especial
Miller Lite

MIX

Cola

Diet Cola

Lemon Lime
Ginger ale

Tonic Water
Cranberry Juice
Orange Juice
Pineapple Juice
Tomato Juice
Pina Colada Mix
Roses Grenadine
Roses Lime Juice

GCrey Goose

Caramel Apple
Chocolate
Razz
Pomegranate
Honeydew
Snickers

Glenfiddich (15 yr)

MARTINI BAR SERVICE
Martini Bar Service for added touch Behind Bar

Choice of 2 Martini Upgrades

Wedding Cake
Blue Dolphin
Black & White
Cucumber Martini
Pineapple Sunrise



CEREMONY OPTIONS

CEREMONY IN SAME ROOM - VISIBLE TABLE PLATINUM

1/3 hall 40 chairs maximum 1/2 hall 80 chairs maximum

CEREMONY IN SAME ROOM - NO TABLES VISIBLE PLATINUM
Tables set-up behind Pipe & Drape

Theatre style chairs set for all guests

*Champagne in the lobby for turnaround

CEREMONY IN SEPARATE ROOM PLATINUM
Theatre style chairs set for all guests
*subject to availability

* Includes White Pipe & Drape behind your arch/alter, covers head table

2 Hour Package
Ceremony partial setup with columns and chairs to make an aisle
Audio system to play music
Buffet Style Dinner
Fresh Baked Cheese Pizza with Choice of Sausage or Pepperoni
Chicago-Style Italian Beef or Sausage Sandwich with mozzarella cheese, giardiniera & sweet peppers
Potato Chips
* Vegetarian option upon request
Softdrinks (Cans of pop) & Water Bottles
Bottles of Beer - Miller Lite & Corona
Wine (White & Red)
Onsite Parking
Option for Up to 20 guests & Up to 40 guests

*Available only on Weekdays (Mon- Thu)



AMENITIES

SPARKTACULAR "WOW" EFFECT
Amazing State of the Art Sparkler Effect for your special moment
Choice of 2,4 or 6 of sparkler 'wow"' effect

DANCING ON THE CLOUDS
Unique experience that you and your guests will remember for a life time

NAME IN LIGHTS
Monogram lighting adds a personalized touch by having your daughter's name in lights

SEVILLE UPGRADED DECOR
Elegant Ceiling Drapery

Acrylic table setup

Beautiful double candle wall backdrop
Flower wall for pictures

Champagne Wall (up to 100 guests)
Charger Plates (Silver or Gold)
Rhinestone bands for Chiavari chairs
Premium Satin Chair Sashes
Matching Satin Table cloth
Upgraded Silver & Champagne Cloth
HD-LCD Projector & Screen



PACKAGE OPTIONS

We offer a variety of packages to fit every style & budgel.

Premium Wedding Package

Elegant Celebrations Within Reach
Tailored to You
Our ballrooms transform to fit your vision, accommodating 50 to 800 guests.
Your Investment
Experience our All-Inclusive Premium Package, for $10,000 to $25,000 on average. Price varies
based on wedding size, day & season.
Savings Unveiled
Explore special discounts for Fridays, Sundays, weekdays & off-season weekends.
Get in touch to craft your perfect day with us!

"Make it Special” offer

you can enjoy the combined offering of
Choice of one street food hors d'oeuvres
Two display hors d'oeuvres *Excludes Lamb chops & Sushi boat
Two dessert options from the sweet ending
One late-night bites option
This all-inclusive package ensures a delightful culinary experience throughout your event.

Payment Terms:
1.Reservation: To secure your reservation, we require a signed contract and a non-refundable
deposit of 25% of the total package price.
2.Midway Deposit: A second deposit of 25% is due at the halfway point of the process.
3.Final Balance: The remaining balance of the package price is due three weeks prior to your event.
This allows us to finalize arrangements and make necessary preparations for your special day.
4. If the number of guests exceeds the contracted amount, any additional charges will be due three

days prior to the event.

Payment Methods:
1.First Payment: For the initial deposit, we accept payments by credit card, check, or through Zelle
for your convenience.
2.Second Payment: For the second deposit, you have the option to pay by check, credit card (with an
additional 3% credit card fee), or via Zelle.
3.Final Payment: The final payment must be made using a Cashier's Check, ensuring a secure and

verified transaction.

Explore "Book Now, Pay Later" with Maroo Solution - Divide venue payments over 12 months at 0%
APR. Includes cancellation insurance. Managed by third-party vendor, subject to credit approval &

additional fees apply.



PACKAGE OPTIONS

We offer a variety of packages to fit every style & budget.

Elite Wedding Package

Everything in the Premium Wedding Package plus a lot
more..Elevate your special day to unparalleled heights with our Elite
Wedding package, featuring an extraordinary array of enhancements
and surprises that will leave you breathless.

Bar Upgrades: Six hour of Premium Open bar, Specialty Signature
Drink dreamed up by the Mr. and Mrs., Martini Bar Service with choice
of 2 Martini Upgrades, Signature Champagne & Strawberry greeting.
Endless Hors d’ Oeuvres: Choice of 6 Endless Hors d’ Oeuvres (4
deluxe & 2 premium) with Choice of 1 Street Food & 2 Eye-Catching
display Hors d' Oeuvres *Excludes Lamb chops & Sushi boat
Special Entrée Selection: Your guests' choice of Crowned Prince
Center-cut Filet Mignon, Perfectly Cooked Fresh Atlantic Salmon or a
Fresh boneless breast of Chicken.
Upgraded Dessert: Choice of Flaming Dessert or Cheese cake or
Gelato options
Seville Perfect Sweet Ending: 3 dessert options from the sweet
ending. Choose your favorite.
Late Night Bites: Select your preferred temptation from our enticing
late-night bites.
Upgraded Décor
* Experience the enchantment of fresh flower décor on every table,
including the head table. With a blend of tall vases, short vases, and
floating candles in elegant cylinders, our floral arrangements create
a captivating ambiance.
e Elegant Ceiling drapery
o Acrylic Table Setup - Acrylic table setup for the sweet hearts with
fresh flowers to enrich your experience
e Upgraded Champagne or Silver table cloths
o Silver or Gold Charger Plates to elevate the look of your tabletop for
your special day
World Class Amenities
4 sparklers for your grand intro & first dance to ‘WOW' your guests,
Dancing on the cloud, and Name In Lights to add a personalized touch
Ceremony: Complimentary Same Room Visible ceremony included

Valet: Complimentary Valet Parking for all your guests
** Value more than $15,000 in Upgrades

Designed for up to 150 guests



PREFERRED VENDORS

JAZ ENTERTAINMENT
Carlos Avila 224-634-1691

LOVE NOTES EVENTS
Steve Meyering (630) 635-3363

lovenoteseventslic@gmail.com

Carlos, Steve, and their seasoned team have DJed at The

Seville for years, ensuring an unforgettable performance on

your special day!

TWA PHOTOGRAPHIC ARTISTS

To discuss your coverage needs and see how TWA can
capture your big day, schedule a no-obligation virtual
consultation.

Jamie Diehl - jamie@twaphoto.com

Phone 630.271.1737 www.twaphoto.com

PHOTOBOOTH

Ethan Finn offers multiple photobooth options including

Mirror & enclosed photo booth with multiple props.

Ethan Finn - 847-858-8655

HOTEL ACCOMMODATION
HYATT PLACE

2750 Greenspoint Parkway * Complimentary Shuttle
Hoffman Estates, IL 60169 e Discounted Group Rates
847.839.1800 ext. 5103 o

Complimentary Breakfast

e Complimentary Room
COUNTRY INN & SUITES BY RADISSON

1401 N Roselle Road,
Schaumburg, IL 60195 “restrictions apply, please contact the

e Amenities for Bride & Groom

847-207-6700 hotel directly for more information
hotelsales4@aol.com
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The Best!

Oh my, | wish | could give 10 stars! The Seville was AMAZING from start to finish! | still cannot
believe how perfectly everything went. Tammy was always available to put me at ease and answer
all of my questions. Lisa made sure everything ran smoothly on our big day and truly made
everything a dream. Planning was honestly a breeze because of their hard work and efforts. Even
my friends and family were shocked at how calm | was throughout the planning process because

the Seville made everything so seamless. The food & drink, decor, hospitality, etc. was beyond what

hinnas

| could have ever imagined! Truly perfection!

Amazing experience at The Seville !!

The venue was beautiful! Couldn’t beat the package and everything they did for us! Took a lot of
stress off our shoulders and they walked us through everything we needed to do (which wasn't

much). Guests bragged how great the food was and you get a lot! Would definitely recommend The

We planned our entire wedding from out of state and couldn't have asked for a smoother

Seville!

Excellent, smooth, hassle free wedding planning

experience with the planning. When they say all inclusive, it truly is. Everyone raved about the food
and just had a blast overall. Neither my husband or | knew what we were doing when we were
planning, but the Seville made it super easy since most of the stuff we needed (food, drinks, venue,
decor) was already part of the package. If you want a hassle free but well planned wedding that

includes all the essentials, would highly recommend!




PLANNING A WEDDING IS NO EASY FEAT.
OUR MISSION IS TO CREATE A NIGHT YOU AND
YOUR GUESTS WILL NEVER FORGET WITH THE

PERFECT WEDDING VENUE AND TEAM.

soctal: @thesevillebanquet email: sales@theseville.com

phone: 630.289.4500 text: 630.998.8099

WWW. THESEVILLE.COM



