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Congratulations on your engagement and Thank You 
for considering the Unique Suites Hotel for your 
special day. 

We promise to provide you with a day you’ll 
remember forever and one your guests will enjoy. 
Our Food & Beverage Director will assist you in 
making hard decisions feel simple and easy. Our 
Culinary Team works hard to prepare appetizers 
and entrees that will delight every guest. Our 
experienced waitstaff pays attention to every detail to 
ensure the atmosphere of your wedding meets your 
expectations!

We are honored to have the opportunity to cater 
your wedding reception. We have the capability and 
talent to help you realize your heart’s desire. Our 
elegant and spacious ballroom can accommodate 
your wedding of up to 300 seated guests. 

Full bar service is available including top shelf spirits, 
excellent craft beers and wines. 

With newly renovated hotel rooms on property, an 
upscale cocktail lounge and outdoor seating around 
the fire pit; we have all you need in one location.

Please use the following menus as a guideline to what we can offer for you. If there is a special dish or item that 
you are looking for that you do not see listed, do not hesitate to ask. The answer is almost always “yes we can.”



PLATED DINNER SELECTIONS

You can offer your guests up to 3 different choices from our menu. If you decide to offer more than one choice 
for your event, a pre-order of number of each entrée is required. A color coded name card for each guest is also 

required for plated dinners with more than one choice.
Plated Dinners include: soup or salad, one starch, one vegetable, rolls & butter, regular & decaf coffee, iced tea and 

lemonade. All prices are per person and do not include 7.75% sales tax or 20% service charge.

BEEF & PORK:
Fork Tender Roast Beef – 6 oz.’s, slow cooked tender and flavorful…14

8 oz. Sirloin – Cut from the center of the top sirloin…16
10 oz. Ribeye – Choice with great marbling and mouthwatering aroma…24

Prime Rib – 10 oz. cut of slow roasted served Au Jus…24
Roasted Pork Loin – Three 2 oz. slices of juicy & tender pork loin…12

CHICKEN:
Chicken Picatta – Pan seared with lemon-caper white wine sauce…14

Chicken Cordon Bleu – Oven roasted topped with shaved ham & Swiss cheese…13
Chicken Marsala – Classic mushroom and reduced sweet wine sauce…13

Italian Marinated Chicken Breast – Marinated overnight in a roasted vegetable vinaigrette…12
Chicken Oscar – Pan seared topped with crabmeat, asparagus tips & hollandaise sauce…14

COMBINATION PLATE:
Chicken & Steak Plate – 4 oz. sirloin and 3 oz. chicken breast with choice of sauce…17

SEAFOOD:
Lemon-Pepper Tilapia – Six oz. Lean white and flakey, seasoned and baked…12
Parmesan Crusted Tilapia – Fine panko bread crumbs & grated parmesan…13

Atlantic Salmon Filet – Baked with teriyaki glaze…21
Shrimp – Jumbo shrimp light breading & topped with our signature sweet pepper sauce…15

PASTA:
(Pasta dishes do not include vegetable or starch but are served with garlic bread.)

Chicken Fettuccini Alfredo – Boneless chicken breast over creamy coated noodles…14
Tomato Pesto Fettuccini – Our Alfredo sauce blended with sundried tomato pesto…12

Lasagna – Layers of beef, cheese & noodles…14
Vegetarian Lasagna – Fresh squash, zucchini, spinach & mushrooms with ricotta cheese…14

Angel Hair with Red Sauce – Our robust red sauce on a plate of thin pasta…12

PLATED MEAL ACCOMPANIMENTS:
Choose one soup or one salad for all of your guests.

SOUPS:
Tomato Bisque • Chicken & Noodle • Loaded Baked Potato • Vegetable Beef • Broccoli Cheddar

SALADS:
Tossed greens with cabbage & carrots • Caesar tossed with shaved parmesan & Croutons
Spinach Salad with sunflower seeds & feta cheese • Mustard potato salad • Macaroni salad



PLATED MEAL ACCOMPANIMENTS (cont:)
Choose one starch and one vegetable for each entrée selection.

STARCHES:
Roasted rosemary red skins • Garlic smashed potatoes • Butter & herb red potatoes

Wild rice pilaf • Baked potato • Mashed potato & gravy

VEGETABLES:
Whole green beans with bacon & onions • Honey glazed carrots • Green bean casserole
Cut sweet corn with red peppers • Green bean almandine • Steamed vegetable blend

Sautéed squash, zucchini & mushrooms

Kid’s meals are available for your guests 12 years of age and younger.

We will accommodate any dietary restrictions your guests may have (gluten free, vegetarian, vegan, etc...)
Let us know what special needs your guests may have in advance and we will either change your menu selection 

to suit them or create an additional plate.



DINNER BUFFET MENU:

All dinner buffet packages served with dinner rolls & butter, regular & decaf coffee, iced tea and lemonade. Buffet 
food amounts are guaranteed for one plate for each guest. All prices are per person and do not include 7.75% 

sales tax or 20% service charge.

TRADITIONAL:
Choice of one Entrée from our Dinner Buffet Selections

Choice of three Vegetables and/or Starches
Choice of one Soup or Salad

15

PREMIER:
Choice of two Entrées Dinner Buffet Selections

Choice of three Vegetables and/or Starches
Choice of one Soup or Salad

18

EXECUTIVE:
Choice of three Entrées Dinner Buffet Selections

Choice of three Vegetables and/or Starches
Choice of two Soup or Salad

22

DINNER BUFFET SELECTIONS:

ENTRÉE
Fork Tender Roast Beef  Roasted Pork Loin  Fried Chicken

Chicken Breast (Picatta, Cordon Bleu, Marsala, Italian Marinated, or Oscar)
Lemon-pepper or Parmesan Crusted Tilapia  Lasagna with meat or veggies

Chef Carved Prime Rib add $9 per person
Chef Carved Roasted Beef Tenderloin add $10 per person

VEGETABLES:
Whole green beans with bacon & onions • Honey glazed carrots • Green bean casserole
Cut sweet corn with red peppers • Green bean almandine • Steamed vegetable blend

Sautéed squash, zucchini & mushrooms

STARCHES:
Roasted rosemary red skins • Garlic smashed potatoes • Butter & herb red potatoes • Wild rice pilaf

Baked potato • Mashed potato & gravy • Angel hair, penne or fettuccini pasta with Alfredo or red sauce

SOUPS:
Tomato Bisque • Chicken & Noodle • Loaded Baked Potato • Vegetable Beef • Broccoli Cheddar

SALADS:
Tossed greens with cabbage & carrots • Caesar tossed with shaved parmesan & Croutons
Spinach Salad with sunflower seeds & feta cheese • Mustard potato salad • Macaroni salad



ITALIAN THEMED BUFFET:
Choose Caesar or Mixed green salad

Choose Garlic bread sticks or Dinner Rolls
Choose two entrees: Lasagna  Vegetable • Lasagna • Chicken Parmesan • Baked Ziti • Pasta Primavera

Chicken Alfredo • Pasta with Alfredo or Red Sauce
Choose one Vegetable and one Starch from the list above

16



APPETIZER SELECTIONS

Appetizers can be served when your guests arrive and/or later in the evening for something to snack on. 
Prices do not include 7.75% sales tax or 20% service charge.

HOT SELECTIONS:
Our Hot Appetizer trays include 50 servings of each item.

Meatballs – Marinara, Barbeque, Teriyaki or Sweet Thai Chili sauce…75
Spinach & Feta Stuffed Mushrooms…115

Chicken Wings – Barbeque, Teriyaki, Hot or Mild Buffalo, plain…90
Chicken Satay – with Peanut Sauce…90

Mini Beef Wellington…125
Beef or Chicken Kabobs…115

Spanakopita – Spinach & Feta Cheese Stuffed Pastries…80
Quesadillas – Filled with Cheese and Vegetables…70

Mini Corn Dogs…50
Beer Battered Cheese Sticks…75

Mini Crab Cakes - Lobster Sauce on the side…100
Bacon Wrapped Barbeque Shrimp…140

Pretzel Bites – With Warm Cheddar Cheese Sauce…50
Santa Fe Chicken Eggrolls…75

Lemon Pepper Scallops - Wrapped in Bacon…150
Cheeseburger Sliders…100

Boneless Chicken Bites - Barbeque, Teriyaki, Hot or Mild Buffalo, plain…90

COLD APPETIZERS
Cold Appetizer trays are estimated for groups of 50 people.

Vegetable Crudités – Broccoli, Carrots, Celery & Cauliflower with dip…50
Fresh Fruit Display…65

Cheese, Sausage & Cracker Display…65
Bruschetta – Fresh Tomatoes, Basil, Garlic with Crostini’s…65

Mini Chicken Salad Croissants…50
Jumbo Shrimp Cocktail…100

Whole Smoked Salmon Side – Cocktail Rye, Cream Cheese & Capers…125
Mini Finger Sandwiches – Deli Meat & Cheese on Wheat & White Bread…40

Chips & Salsa or Dip…25

All food served at your event must be purchased from the Unique Suites Hotel. 
The only exception is your cake table items. Wedding Cake, Cup Cakes, Nuts & Mints are included.



ALCOHOL PRICE LIST

Prices include sales tax but do not include 20% service charge.

DOMESTIC BEER: $3.25
Budweiser, Bud Light, Bud Select, Miller Light, MGD 64, Coors Light

SPECIALTY & IMPORT BEER: $4.25
Corona, Heineken, Shiner Bock & Craft Beers

KEG BEER
Domestic kegs (half barrels) Bud Light, Miller Lite, Coors Light $275.00

(Other kegs are available; please ask for availability and pricing)

WELL DRINKS: $3.50

CALL DRINKS: $5
Bacardi Rum, Malibu Coconut Rum, Captain Morgan Spiced Rum, Jose Curevo Tequila,

Jim Beam, Seagrams 7, Southern Comfort

PREMIUM DRINKS $6
Absolut Vodka, Tanqueray Gin, Crown Royal Whiskey, Chivas Regal Scotch, Grey

Goose, Jack Daniels, Patron

SPECIALTY DRINKS: $6 & UP

WINE BY THE GLASS: $5
Moscoto, Chardonnay, Merlot, Cabernet

POP: $1.25
See Alcohol Policies in Our Ballroom Procedures and Policies for Added Costs.
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SPECIAL EVENT ROOM RENTAL AND SERVICES

Unique Suites Hotel wants to thank you for considering us for your next event. We are committed to making
your venue successful and enjoyable for you and your guests.

BALLROOM AND MEETING ROOMS
Our Facility features one Grand Ballroom that can be divided into four (4) individual rooms. The Grand Ballroom
has banquet seating for 300 and each individual room has seating for 20-80 people. Room rental is $1,100.00 for
the Grand Ballroom, $850.00 for three rooms, $600.00 for two rooms and $350 for one room.
For events held Sunday evening or anytime Monday-Thursday the room rental rate is reduced to $100.00 per 
room.
The space selected for your event will be reserved based upon your anticipated attendance. Unique Suites Hotel
reserves the right to substitute comparable space or to assign alternate space at our discretion. You agree to 
obtain written permission from Unique Suites Hotel prior to printing any materials listing specific meeting or
event rooms.           Initials __________

RESERVATIONS, DEPOSIT AND PAYMENT
A deposit is required for room rental:
• 1 Room $250.00, 2 Rooms $450.00, 3 Rooms $650.00 and 4 Rooms $900.00.
• Deposit for an event during the week is the room rental rate.
• Payment in full for the outstanding balance of the banquet room rental is due 30 days prior to the event.
• Additional charges incurred the day of the event will be due and payable before the conclusion of the event.
• The following forms of payment are accepted: cash, cashier’s check, credit card (Visa, Master Card,
 American Express, and Discover), pre-printed Coles County checks with valid photo identification.
• Groups requesting tax exempt must submit their tax number and official letter of exemption prior to the
 function.           Initials__________

CANCELLATION POLICY
• The deposit for the room rental is refundable only if the cancellation is requested six (6) months or more
 prior to the event.
• The performance of the Contract is subject to acts of God, government authority, disaster, strikes, civil disorders,  
 or other emergencies, making it illegal or impossible to provide the facilities and/or services for your event. It is   
 provided that this Contract may be terminated for any one or more of such reasons by written notice without   
 liability.
• The Customer assumes responsibility for all expenses incurred by the Unique Suites Hotel for functions
 cancelled after the refund date.        Initials__________



ROOM POLICY
• Ballroom and meeting rooms are available from 6:00 AM until 1:00 AM Monday through Saturday and until   
 12:00 AM Sunday. All events will be concluded and the rooms vacated by 1:00 AM Monday through Saturday   
 and by 12:00 AM Sunday.
• Event room(s) will be made available for decorating a minimum of two (2) hours prior to the beginning of the   
 event. The room(s) can be accessed earlier provided they are not occupied.
• Displays, exhibits and decorations must be acceptable by Unique Suites Hotel and should be free standing.   
 Affixing decorations or other items to the ceiling, the walls and/or the floors is not permitted. Please refrain   
 from using glitter type materials.
• Open flame candles are not permitted. Enclosed candles are permitted; such as, floating votive candles in glass,   
 taper candles in hurricane glass.        Initials__________

CUSTOMER’S RESPONSIBILITIES
• The Customer assumes all responsibility for all charges incurred during the function and agrees to make full   
 payment for all charges in full in accordance with the payment policy.
• The Customer assumes all responsibility for the conduct of all persons in attendance including but not limited   
 to the Customer, the Customer’s guests, vendors, contractors, agents or representatives.
• The Customer assumes all responsibility for any damage to the property and the premises during the period   
 of time the Ballroom rooms are in their control or in the control of any guest, vendor, contractor, agent or   
 representative.
• The Customer agrees he/she will conduct the event in an orderly manner, in full compliance with all applicable 
 laws, regulations and Unique Suites Hotel policies.
• The Customer agrees that the event will begin promptly as scheduled and the event space shall be vacated no 
 later that the designated time.
• The Customer agrees that he/she will be responsible for assisting Management in monitoring and controlling 
 their guest’s actions.
• The Customer acknowledges and agrees to the rights of Management to suspend or cease a function should 
 there be violations of the Ballroom policies, in particular the Alcohol Policy.
• The Customer agrees that any amendments or changes to the arrangements described in this agreement must 
 be made in writing, signed by both the Customer and a representative of Unique Suites Hotel.
• To the extent permitted by law, the Customer agrees to protect, indemnify, defend and hold harmless Unique 
 Suites Hotel and the owners and their employees and agents against all claims, losses or damages to persons or 
 property, governmental charges or fines, and costs (including reasonable attorney’s fees) arising out of or 
 connected with the Customer’s event.        Initials__________



MUSIC/ENTERTAINMENT
• The Customer may arrange for any musicians, DJ’s, event planners, photographers, decorators, or any    
 independent contractors they may need, space permitting.
• Unique Suites Hotel reserves the right to approve the type of entertainment prior to the event.
• Musicians and entertainers must be in contact with Management prior to the event to verify set up and power 
 requirements. Special accommodations will require written permission from Management.
• The Customer agrees that the sound level of any music or other audio presentations will be under control of 
 Management and cannot interfere with any other guests or events being held at the same time.
• The Customer agrees that any devices, such as foggers, are not permitted as they will set off the Smoke and 
 Fire Alarm system.          Initials__________

FOOD AND NON-ALCOHOLIC BEVERAGES
• Unique Suites Hotel offers an extensive menu from breakfast, snack breaks, appetizers to plated meals and
 buffets as well as themed meals. Should you require a menu other than those listed, we welcome the 
 opportunity to provide you with a quotation. Food and beverage for all events is exclusively provided by our 
 in-house food and beverage department. Specialty items (wedding cake, candies, etc.) not available from our 
 kitchens may be brought in from outside caterers with prior written approval.
• Food and beverage pricing are subject to change. Quotes received with signed agreements are guaranteed for 
 180 days.
• Menu selections must be submitted a minimum of two weeks in advance in order to guarantee availability of 
 items.
• The guaranteed number of guests must be received a minimum of four business days prior to the event. This 
 amount may not be reduced after this date. Should a final count not be received, the hotel will charge for the 
 number of guests provided at the initial booking. Your final bill will reflect the larger of the two – the number of 
 guests in attendance or the guaranteed number of guests.
• A 20% Service Charge will be added to all food and beverage totals.
• NO FOOD WILL BE PERMITTED TO BE TAKEN HOME.     Initials__________

ALCOHOL POLICY
• Unique Suites Hotel requires that the customers, the customer’s guests, vendors, contractors, or representatives 
 will adhere to all the Policies and Rules of the Unique Suites Hotel and all regulations and laws of Coles County 
 and the State of Illinois with regard to the sale, distribution and consumption of alcohol. By signing this contract, 
 you as the Customer of Unique Suites Hotel, accept full responsibility for the actions and safety of yourself, your 
 guests, vendors, contractors or representatives, Unique Suites Hotel staff and property and you will hold   
 Unique Suites Hotel and its employees harmless in the event of any incident related to the actions of the 
 customer’s guests, vendors, contractors, or representatives.
• Alcohol must be purchased from Unique Suites Hotel and no alcohol may be brought onto the property or 
 into the facilities of Unique Suites Hotel for the purpose of consumption. If you or your guests bring beer or 
 alcohol onto the property without prior consent from the Unique Suites Hotel (in the case of corked wine 
 only,) the event will be stopped and all rental fees will be charged regardless of the agreed upon ending time of 
 the event.            Initials___________



ALCOHOL POLICY CONTINUED
• A minimum of $50.00 per bartender will be assessed for all functions requiring a bartender.
• A 20% Service Charge will be added to all Host Bar Totals.
• Alcoholic beverages can include but are not limited to the following: beer, wine, champagne, wine coolers and 
 mixed drinks.
• It is strongly recommended snacks be made available for all guests throughout an event where alcohol will be 
 available.
• It is strongly recommended soft drinks, ice tea and or coffee be made available for all guests towards the end of 
 the event.
• The service hours of alcohol will be in compliance with the City of Charleston Liquor Ordinance.
• Unique Suites Hotel requires alcohol service to end one half hour prior to the end of the event.
• Alcohol must be consumed on the premises. All unconsumed alcohol will be removed by the licensed caterer.
• Each individual consuming alcohol must be of legal drinking age and must verify proof of age by presenting valid 
 photo identification.
• Alcohol will not be served or consumed by minors even during a champagne toast.
• Alcohol will not be served to individuals appearing intoxicated.
• Alcohol is only to be served within the banquet facility by the caterer. Any outside alcohol will not be 
 permitted.
• Alcohol is not to be consumed in the parking lot area during an event.
• Management reserves the right to limit or cease alcohol services at any function at any time.
• Management reserves the right to refuse alcohol service to anyone.
• We strongly recommend that non alcoholic beverages, such as soft drinks, tea, coffee and water as well as
 snacks be available for all guests throughout the event.
• Individuals may not purchase multiple drinks.
• Unique Suites Hotel will not be responsible for :
 • Participants of a function who have obtained alcohol through use of fraudulent, altered, or illegal 
  identifications.
 • Participants of a function who have been refused alcohol service because they are minors and obtain alcohol 
  from individuals of legal drinking age.
 • Participants of a function who have been refused alcohol service because they appear intoxicated and obtain 
  alcohol from individuals of legal drinking age.
 • Participants of a function who are using illegal drugs.
 • Participants of a function who consume alcohol that was brought into the function other than the alcohol 
  furnished by the licensed cater.
 • Participants of a function who arrive at the function under the influence of alcohol or drugs.
• Unique Suites Hotel reserves the right to assess a $150.00 cleaning fee deposit in advance of any event where 
 alcohol is being served. A cleaning fee can be assessed for any extraordinary cleaning or maintenance required 
 restoring the rented space to its pre-event condition.     Initials______



SMOKING POLICY
• In accordance with State of Illinois statues, our facility is a smoke-free establishment. All smoking must be 
 conducted a minimum of fifteen feet away from all entrances.    Initials__________

PERSONAL PROPERTY
• The Customer agrees that Unique Suites Hotel assumes no responsibility for the loss and/or damage to the 
 property of Customers, the Customer’s guests, contractors or vendors prior to, during, or after the function.
             Initials__________

SECURITY
• Unique Suites Hotel reserves the right to assign security personnel to your event at a charge of $50.00 per 
 hour per security personnel, to require you to provide security personnel or to collect a Security Deposit 
 ranging from $250.00 to $1,000.00. Security Deposits are payable at the time of booking an event. Security 
 Deposits cannot be deducted from your bill. Security Deposits will be refunded within 14 business days after 
 the event, minus fees for damages or other associated costs.    Initials__________

RECEIVING
• Arrangements for delivery of packages should be made in advance with a representative of Unique Suites 
 Hotel.
• Packages up to 100 pounds will be stored up to one week at No Charge. Shipments received in excess of
 100 pounds will be charged storage and handling at a rate of $25.00 per 100 pounds.
• Customers will be charged a handling fee for materials shipped from Unique Suites Hotel to another 
 destination.

The following address must be included on all deliveries made in care of:
Unique Suites Hotel

920 West Lincoln
Charleston, Illinois 61920

ATTENTION: General Manager

Include: Group’s name, arrival date, and contact person.
             Initials__________

I have read, or have had read to me the above guidelines. 
I understand and agree to comply with the terms and conditions listed in the guidelines and the contract.

Customer Signature Date

Unique Suites Hotel Representative Date


