
Holiday Inn Express & Suites
885 Cottonwood Lane | Dakota Dunes , SD 57049

Hotel: 605.206.2610
Director of Sales: 605.242.2999

@jillianjunephotography2023



@jillianjunephotography@jillianjunephotography @lainislensphotography

@lainislensphotography

@jd.ph0t0graphy



Event Space

Number of Floors : 4

Number of Guest Rooms: 92

Complimentary Hot Breakfast Buffet

24-hour business center

Fitness center

Heated Indoor swimming pool

Outdoor patio with fire pit

Coin-Operated Laundry Facility

Spacious work area

Refrigerator, microwave, and flat screen TV in every guest room

Complimentary wireless internet

HOTEL AT A GLANCE

HOTEL AMENITIES

GUEST ROOM AMENITIES




@lainislensphotography

2023

Hotel____________________________________________________________

____________________________________________________________

OUR EVENT CENTER

The Holiday Inn Express & Suites, 

Dakota Dunes - Event Center 

offers 7,000 square feet of  flexible full service

event space. 



On-Site Venue Coordination and Planning

Complimentary Room for Bridal Couple

Discounted Guestroom Block

Ballroom Access at 8 a.m.

Custom Designed 3D Layout

Black, White or Ivory Table Linens

Fine China, Glassware, and Flatware

Tables and Chairs

Complete Set Up, Take-Down, and Cleaning of Event Center (excluding decorations)

Built-In Dance Floor

Full-Service Built-In Bar

Guest Book, Gift, and Cake Tables

Up to 2 bottles of Complimentary Champagne for one head table toast

Complimentary Tasting for 4 Guests

On-Site Ceremony

Event Center day before access for decorating (when available, guaranteed 2 weeks before event)

Finishing Touches (Backdrops + Arches)

Portable Bar 

Audio/Video Capabilities

Colored Table Linens

Chair Covers

Package Pricing Includes____________________________________________________________

Enhancements
Contact us for pricing.

____________________________________________________________
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hors d 'oeuvres____________________________________________________________

All menu items are subject to market pricing.  Pricing will be confirmed 30 days prior to event. 
Butlered hors d'oeuvres service available at an additional cost
All items are subject to an 19% service fee and 4.5% sales tax.

2023

Marinated & Grilled Salmon Display
Grilled Alaskan Salmon, Citrus, Garlic, Delicious

Served on a Colorful Display of Edible Flowers with Crackers
An Aggies' Signature Dish









Bacon-Wrapped Smokies
 with Brown Sugar & Butter

$32.50 / dozen



Bruschetta
$28.50 / dozen



Buffalo Wings
$33.00 / dozen



Caprese Salad Bites

$18.25 / dozen



Charcuterie Board
$13.00 / per person



Cheese Display

$260.00 / serves 50



Chicken Poppers
$40.00 / dozen






Chili Con Queso & Tortilla
Chips

$4.00 / per person



Coconut Shrimp
$45.00 / dozen



Deviled Eggs

$25.00 / dozen



French Onion Stuffed
Mushrooms

$30.00 / dozen



Fresh Fruit Display
$200.00 / serves 50



Fresh Vegetable Display

$180.00 / serves 50




 



Italian Meatballs

$19.00 / dozen



Jumbo Shrimp
 with Red Sauce
$40.00 / dozen



Meat & Cheese Display

$400.00 / serves 50



Mexican Layered Dip
$455.00 / serves 100



Petite Crab Cakes with Garlic

Aioli
$37.00 / dozen



Potsickers

$40.00 / dozen



Rumaki
$27.50 / dozen



Spinach Artichoke Dip

$3.25 / per person



Stuffed Mushrooms
 with Sausage & Mozzarella

$30.00 / dozen



Toasted Cheese Raviolis
 with Marinara
$28.50 / dozen






DINNER BUFFETS____________________________________________________________
Served with Choice of  Salad, One Starch, One Vegetable, Homemade Rolls and Butter .

2023

Aggies' Famous Smoked Beef Brisket
Cooked and Smoked for hours to develop tender, flavorful meat that melts in your mouth

Beef Tips with Mushroom Gravy

Carved Prime Rib*
Roasted Beef Ribeye with a Seasoned Crust served with Au Jus

12oz Ribeye*

12oz New York Strip*

Chicken Breast over Wild Rice
Juicy Chicken Breast on Top of a Bed of Wild Rice, Finished with a Creamy Mushroom Sauce

Fried Chicken
3 pieces of Chicken

Chicken Marsala
Tenderized Chicken Breast, Lightly floured and Sautéed 

Creamy Lemon Garlic Chicken
Tenderized Chicken Breast Sautéed in Olive Oil and Butter and Finished with a Lemony, Garlic
Cream Sauce 

beef____________________________________________________________

CHICKEN____________________________________________________________
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Aggies' Famous Smoked Pork Loin

Roasted Pork Loin
Roasted Pork Stuffed with Sautéed Mushrooms, Tuscan-Style with
Rosemary, Garlic and Thyme, or accompanied with Cornbread Dressing

Grilled Iowa Chop
A Thick Chop Seasoned with Aggies' Dry Rub, and Grilled with the Juices
Sealed Inside

PORK____________________________________________________________
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All menu items are subject to market pricing.  Pricing will be confirmed 30 days prior to event. 
All items available as a plated dinner, add additional $6.00/person.

Preset Salads are available with Buffet Service, add additional $1.50/person
All items are subject to an 19% service fee and 4.5% sales tax.



DINNER BUFFETS____________________________________________________________
Served with Choice of Salad, One Starch, One Vegetable, Homemade Rolls and Butter .
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Beef Brisket + Choice of Chicken

Roasted Pork Loin + Choice of Chicken

Roast Beef + Choice of Chicken

Prime Rib* + Choice of Chicken

PERFECT PAIRING____________________________________________________________

On the Border
Steak Fajitas OR Tacos, Pork Carnitas, Flour Tortillas, Spanish Rice and Beans, Chili Con Queso and

Homemade Tortilla Chips, Guacamole, Pico de Gallo, Roasted Corn and Black Bean Salsa, Red Salsa,

Green Tomatillo Salsa, Cilantro and Onions, Cheese and Sour Cream

SOUTHERN COMFORt

Select Two: Beef Brisket, Pork Loin, Baby Back Pork Ribs or Chicken

Served with Choice of Salad, One Starch, One Vegetable, Rolls and Butter

Taste of Italy

Lasagna, Chicken Alfredo & Marinara with Meatballs with Two Types of Pasta

Served with Caesar Salad and Garlic Bread
28
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The World Tour____________________________________________________________

All menu items are subject to market pricing.  Pricing will be confirmed 30 days prior to event. 
All items available as a plated dinner, add additional $6.00/person.

Preset Salads are available with Buffet Service, add additional $1.50/person
All items are subject to an 19% service fee and 4.5% sales tax.
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Dinner Buffets____________________________________________________________

2023

SIDES____________________________________________________________

Aggies Signature Salad
Strawberries, and Wine Vinaigrette Dressing

Broccoli-Califlower Salad
Caesar Salad

Coleslaw
Fresh Fruit Salad

Garden Salad
Macaroni Salad

Potato Salad
Pasta Salad

Baked Beans
Buttered Parsley New Potatoes

Cheesy Hash Browns
Garlic Mashed Potatoes
Loaded Baked Potatoes

Mac N Cheese
Mashed Potatoes & Gravy

Parmesan Risotto
Stuffed Mashed Potatoes 

Bacon-wrapped Asparagus Bundles
Buttered Corn

Cornbread Dressing
Corn Soufflé

Green Beans with Bacon + Onions
Green Bean Casserole

Roasted Brussel Sprouts with Bacon
Roasted Root Vegetables

Snap Peas in Brown Butter

kid 's buffet____________________________________________________________

Chicken Tenders

Macaroni & Cheese

Beef Sliders

16

16

16.
served with fresh fruit and dinner roll

served with fresh fruit and dinner roll

served with fresh fruit and dinner roll

All menu items are subject to market pricing.  Pricing will be confirmed 30 days prior to event. 
All items available as a plated dinner, add additional $6.00/person.

Preset Salads are available with Buffet Service, add additional $1.50/person
All items are subject to an 19% service fee and 4.5% sales tax.



The Dakota Dunes - Event Center offers a variety of beverage options ranging from
soda, wine and spirits, and varieties of imported and domestic beer.

HOSTED BAR
Beverages are paid for by the hosting party for a predetermined dollar amount and are charged at per drink prices. 
 Host bar prices are subject to a 4.5% sales tax and 19% gratuity to each beverage.

DOMESTIC KEG
May be purchased for $375.00 each.  There will be 4.5% sales tax and 19% gratuity added to each keg.

IMPORTED KEG
May be purchased for $450.00 each.  There will be 4.5% sales tax and 19% gratuity added to each keg.

WINE & CHAMPAGNE
Add elegance to your reception with a hosted wine or champagne amount. House Wine and Champagne may be
purchased at $30.00 a bottle. There will be 4.5% sales tax and 19% gratuity added to each bottle.

OUTSIDE WINE CORKING FEE
May be payed at $12.00 a bottle if you prefer to bring your own bottles to be served behind the bar. There will be 4.5%
sales tax and 19% gratuity added to each bottle.

CASH BAR
Guests pay for all drinks and tip at will.

beer ,  Wine ,  & Spirits____________________________________________________________
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Add drapes of any color to existing backdrop

Lighting of Any Style

Swag or Overlay of any color

2 Tier Pipe & Draping

Lighting of Any Style

Any Material

HEAD TABLE BACKDROP

HEAD TABLE

CAKE BACKDROP

COCKTAIL TABLES




2023

Add on




Finishing Touches____________________________________________________________

____________________________________________________________

1,099.00

services provided by 
6 South Designs | (712) 276-4190

SINGLE BACKDROP | 250.00

DOUBLE BACKDROP

TRIPLE BACKDROP

RAINFALL LIGHTS | 140.00

DRAPING | 170.00

LIGHTS + DRAPING | 199.00

HEADTABLE SWAG | 175.00

with lights |  320.00
with lights + draping | 370.00

with lights |  390.00
with lights + draping | 465.00

All pricing is subject to 4.5% sales tax and 19% service fee



2023

Circle Arch | 255.00

Geo Arch | 300.00

Wooden Arch | 320.00

Cedar Arch | 300.00

Adjustable Arch | 260.00

Wooden Geo Arch | $185.00

Wooden Gazebo |  405.00

Round Gazebo | 370.00

Adjustable Gazebo | 370.00

ARCHES

GAZEBOS




Arches +  Gazebos____________________________________________________________

services provided by 
6 South Designs | (712) 276-4190

Circle Arch

 Wooden GazeboAdjustable GazeboRound Gazebo

Cedar ArchGeo Arch

All pricing is subject to 4.5% sales tax and 19% service fee



fine print____________________________________________________________
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DEPOSITS AND PAYMENTS
A non-refundable deposit of 100% of the booking fee plus tax is
required at the time of your contract signing. Final balance is due
7 day prior to event date. We also require a credit card on file for
any last -minute charges over the final payment amount. The
card will not be charged without prior notification

GUARANTEED ATTENDANCE
The final number of guests is due 2 weeks prior to event date.
Kids buffet meal prices are available for children 12 and under.
Please provide the number of children attending when
submitting the guaranteed attendance. Final guarantee numbers
are not subject to reduction.

DECORATIONS
Holiday Inn Express & Suites, Dakota Dunes - Event Center does
not permit decorations be attached to the walls, doors or ceilings. 
Flames / Candles must be contained in glass and pre-approved.
Balloons with helium, confetti, feather boas, silly string, and/or
bubble machines are not permitted. All items must be removed
from the venue immediately following the event unless other
arrangements have been pre-approved with the Director of Sales.

VENDORS
 All vendors must comply with all local fire and safety codes, as
well as the Holiday Inn Express & Suites policy regarding Event
Center access.

FOOD AND BEVERAGE
All Food and Beverage must be supplied by the hotel, with the
exception of nuts and/or mints. 

OUTSIDE DESSERTS & POPCORN
Outside Wedding Cake, Cupcakes & Cookies are permitted with
prior approval. Other desserts must be provided by hotel. 
Popcorn / Candy Bars are permitted with a $150.00 fee.

EARLY EVENT CENTER ACCESS

Based upon availability, we will offer Early Access to the Event
Center the day prior to your event.  Availability can be confirmed
at 2 weeks prior to your event.  Access is limited to a 4Hour
Window with a $150.00 charge.  Any time extending beyond this
time will be subject to a $250.00 fee.


