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RELAX AND ENJOY.

We can accommodate every wish and
family tradition for your ceremony, offering
spectacular venues to make your fairy tale
wedding absolutely perfect.

Your Rehearsal Dinner is the beginning of
your wedding festivities and a wonderful
way to welcome guests from near and far.
We welcome the opportunity to host this
special event, and whether it’s a plated
dinner or cocktail reception you have in
mind, our Certified Wedding Planner will

work with you to ensure its success.

REHEARSAL DINNER, POST WEDDING BREAKFAST

We welcome the opportunity to host all of your
wedding festivities, and whether it’s a plated
dinner or a cocktail reception you have in mind,
our Certified Wedding Planners will help you
infuse fresh ideas and personal touches that are
as unigue as you.

Your rehearsal dinner is a wonderful way to
welcome guests from near and far. Here at the
Renaissance Chicago North Shore Hotel, you’ll
discover sophisticated private spaces and
customized menus to please all palates. After the
big day, relax and enjoy a post wedding breakfast
or brunch with us.

Once your wedding reception at the Renaissance
Chicago North Shore Hotel is booked, add a
private rehearsal dinner or post wedding
breakfast or brunch and we’ll extend a 10%
discount on these added events.
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| The jewel-toned colors in our ballrooms offer a striking

backdrop as you become husband and wife. With 22,000
square feet of banquet space, we have several flexible
options for your ceremony.

Ceremony Package #1

Ceremony set with Banquet Chairs plus (2) microphones.
Includes (2) changing rooms

$5 per person

Ceremony Package #2

Ceremony set with Chiavari Chairs, choice of gold or silver,
plus 2 Microphones, 10 uplights and limited draping.
Includes (2) changing rooms.

$20 per person

Ceremony packages require a minimum guarantee of 100 people in order to honor the above pricing. Please see your event
manager for further details.



Four Butler Passed Hors d’ oeuvres for your Reception
(Based on (2) pieces per Person)

Four Hour Open Bar, Call Brands
House Wine Service Throughout Dinner Service
Champagne Served for your Toast
Three Course Dinner

Soup or Salad

Entrée

Custom Designed Wedding Cake
White Glove Service Throughout the Evening
Floor Length Colored Linens and White Napkins
Mirror Accented Base and Votive Candles for Tables
Complimentary Deluxe Guest Room

Chocolate Dipped Strawberries and Champagne for the
Bride & Groom Delivered on the Wedding Night

Dancefloor and Entertainment Riser
Marriott Rewarding Events Points

Complimentary One-Night Weekend Stay on Your First
Anniversary



Four Butler Passed Hors oeuvres for your Reception
(Based on (4) pieces per Person)

Four Hour Open Bar, Call Brand Liquor
House Wine Service Throughout Dinner Service
Champagne Served for your Toast

Four Course Dinner to Include:
Soup
Salad
Entrée
Custom Designed Wedding Cake

White Glove Service Throughout the Evening

Floor Length Colored Linens and White Napkins
Mirror Accented Base and Votive Candles for Tables
Complimentary Deluxe Guest Room

Chocolate Dipped Strawberries and Champagne for the
Bride & Groom Delivered on the Wedding Night

Dancefloor and Entertainment Riser
Marriott Rewarding Events Points

Complimentary One-Night Weekend Stay on Your First
Anniversary



Five Butler Passed Hors d’ oeuvres for your Reception
(Based on (5) pieces per Person)

Five Hour Open Bar, Premium Brand Liquor
House Wine Service Throughout Dinner Service
Champagne Served for your Toast

Four Course Dinner
Soup
Salad
Entrée
Custom Designed Wedding Cake

Choice of Dessert Table or Late Night Snack

White Glove Service Throughout the Evening

Floor Length Colored Linens and Matching Napkins
Mirror Accented Base and Votive Candles for Tables
Complimentary Deluxe Guest Room

Chocolate Dipped Strawberries and Champagne for the
Bride & Groom Delivered on the Wedding Night

Dancefloor and Entertainment Riser
Marriott Rewarding Events Points

Complimentary One-Night Weekend Stay on Your First
Anniversary



RECEPTION

HORS D’OEUVRES
Hot Cold
Pork Belly Tostada Cucumber Round w/Quinoa V & GF
Mini Hot Dog Roasted Vegetable Tart V & GF
Spanakopita V Fresh Fruit Kabobs V & GF
Pear and Brie En Croute V Tomato/Mozzarella Skewer V
Quesadilla Cornucopia with Vegetables V Smoked Salmon/Spoon GF
Grilled Mango Shrimp Shooter GF Roast Beef Canape
Scallops Wrapped in Bacon GF Salmon Pinwheels with Herbed Cream Cheese
Mini Crab Cakes, Remoulade GF Beef Tenderloin with Raspberry and Onion Crostini
Mini Beef or Chicken Wellington Spicy Chicken Guacamole on Corn Cake

Churrasco Chimichurri Skewer GF

Almond Stuffed Dates Wrapped in Bacon GF

V- Vegetarian ~ GF — Gluten Free
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COCKTAIL HOUR ENHANCEMENTS

Fire Roasted Vegetables $8.00 per person
An Assortment of Char Grilled Seasonal Vegetables Seasoned with Olive
Qil, Cracked Pepper and Basil

*Mashed Potato Bar
Yukon Gold Mashed Potatoes and Sweet Potatoes served with

Antipasto Platter $8.00 per person

Selection of Italian Meats, Cheeses, Grilled Vegetables, Relishes, Fresh
bacon crumbles, garlic baby shrimp, cheddar and monterey jack

cheese, sour cream, whipped butter, chives, sautéed
mushrooms, brown sugar

Artisan Breads, Crackers

Baked Artichoke and Spinach Dip $8.00 per person

AP e el Spinach and Artichoke hearts blended with Garlic Herb Cheese topped

Chef Attendant required with Parmesan cheese, Oven-Baked, Served with Pita Triangles

*Mac and Cheese Martini Farmer’s Market Basket $9.00 per person

Tiny shell pasta, classic cheddar, creamy white fontina cheese, Fresh Seasonal Vegetables, Assortment of Dips, Bleu Cheese and Ranch
seasoned bread crumbs, sweet peas, bacon crumbles, chives,

sautéed mushrooms, BBQ chicken, spicy sausage Imported and Domestic Cheeses $12.00 per person

$12.00 per person Imported and Domestic Formaggio, Assorted Breads, Crackers

Chef Attendant required

*Action stations require one (1) uniformed chef attendant at $125.00 Smoked 3almon $13.00 per person

per every 50 guests Capers, Onion, Chopped Egg, Assorted Breads

Pricing requires a 24% Service Charge & 9.75% Sales Tax (subject to change without prior notice). Please note that the service charge is taxable.
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\ . Renaissance Chic and Glamour package includes both soup and salad.
" Soup and salad may be selected for an additional $5.00 per person on
the Pure Renaissance package.
(Choose One)
Shrimp Cocktail Jumbo Prawns, Chili
Lobster Bisque $9 per person
Butternut Squash
Tomato Bisque Florentine Crab Cake Martini Crab Cakes, Apple Fennel
Italian Wedding Soup Slaw, Belgian Endive, Martini Glass
$9 per person
Scallop Ceviche Marinated Jumbo Scallops, Red
Onion, Lemon and Lime Zest, Radicchio Cup,
(Choose One) Avocado Coulis

$9 per person

Caesar Salad with herbed croutons, shaved

parmesan Beef Carpaccio Thinly Sliced Beef Sirloin,
Drizzled with Garlic Parmesan Aioli, Arugula,
Field Greens soft goat cheese, toasted Red Onion, Capers, White Balsamic Vinaigrette
almonds, cherry tomatoes, champagne $8 per person
vinaigrette
Gnocchi Potato gnocchi tossed in a creamy
Bibb Lettuce with cabernet poached pear, mushroom ragout with toasted hazelnuts
julienne vegetables, yellow teardrop $5 per person

tomatoes, pomegranate vinaigrette

) ] Mini Ravioli Served with Basil Tomato
Two Hearts Salad marinated artichokes,

hearts of palm and tomatoes, red wine
vinaigrette

Concasse And A Saffron Cream Sauce
$5 per person

$4 per person
Selection of fruit sorbet served in a martini
dessert glass: Lemon or Raspberry

Pricing requires a 24% Service Charge & 9.75% Sales Tax (subject to change without prior notice). Please note that the service charge is taxable.



Seared Lemon Chicken Breast of Chicken With a Lemon Butter & Capers Sauce

Chicken En Croute: Boneless Breast Stuffed With Wild Mushrooms, Wrapped in Puff Pastry.
Chicken Francoise: Breast of Chicken Served With a Champagne Cream Sauce

Roasted Breast of Chicken: Braised Leeks, Sun-Dried Tomatoes, Jus Lie

Grilled Chicken Ecossaise: Wild Mushrooms, Sun-Dried Tomatoes and Truffle Demi Glace

Seared Bistro Tender Steak: Hand Sliced, Oven Roasted, 70z Tender Beef Mushroom Demi Glace
and Garlic Mashed Potatoes

New York Strip Steak: Fingerling Potatoes, Bordelaise, Crispy Onions and Asparagus
Prime Rib, Au Jus: Roasted Prime Rib of Beef with Chef’s Special Rub

Grilled Filet Mignon: Seared Filet With Balsamic Caramelized Onions Served With Roasted Garlic
Demi Glace

Potato Gnocchi with Brown Butter Sauce, Roasted Vegetables, Tomatoes, Asparagus
Grilled Portobello Mushroom: Red Quinoa, Tomato Basil Sauce, Asparagus
Manicotti: Filled with Two Cheeses and Spices, Marinara Sauce and Mornay Sauce
Jumbo Cheese Ravioli Basil Cream Sauce

Vegetarian Wellington: Puff Pastry Filled With Seasonal Vegetables

Each Wedding Plated Dinner will be served with chef recommended starch, seasonal vegetables, freshly baked Renaissance rolls and coffee service.

$72
$75
$75
$76

$76

$75

$80

$82

$88

$70
$70
$70
$70

$75

Pricing requires a 24% Service Charge & 9.75% Sales Tax (subject to change without prior notice). Please note that the service charge is taxable.

$80
$83
$83
$84

$84

$83

$88

$90

$96

$76
$76
$76
$76

$81

$115
$118
$118
$119

$119

$118

$123

$125

$131

$111
$111
$111
$111

$116
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. ) PLATED DINNER ENTREE

DUET

Salmon and Stuffed Chicken: Salmon Filet with Lemon Caper Sauce Paired with Chicken
Breast Stuffed With Fresh Spinach and Boursin Cheese

Salmon and Grilled Chicken: Mixed Grill of Salmon and Breast of Chicken With a Tomato
Basil Cream Sauce

Filet Sirloin and Chicken: Petite Filet of Sirloin Paired with your Choice of Chicken Marsala,
Chicken Piccatta or Chicken Francaise

Chicken and Shrimp: Cajun Blackened Chicken Breast Topped with Cajun BBQ Shrimp

SEAFOOD

Cashew Crusted Tilapia Pan Seared With a Rum Butter Sauce Topped With Tropical Fruit
Salsa

Crusted Atlantic Salmon: Herb-Panko Mixture Served on Jasmine Rice Blend with
Lemongrass Beurre Blanc

Potato Crust Halibut With a Light Fennel Sauce

Pan Seared Seabass With a Papaya and Melon Salsa

PURE CHIC GLAMOUR

$85 $93 $128
$87 $95 $130
$87 $95 $130
$87 $95 $130

PURE CHIC GLAMOUR

$70 $78 $119

$80 $88 $123
MARKET PRICE
MARKET PRICE

Each Wedding Plated Dinner will be served with chef recommended starch, seasonal vegetables, freshly baked Renaissance rolls and coffee service.
Pricing requires a 24% Service Charge & 9.75% Sales Tax (subject to change without prior notice). Please note that the service charge is taxable.
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SIDE OPTIONS

STARCH OPTIONS VEGETABLE OPTIONS

(Please choose one) (Please choose one)

Duchesse Potato Steamed Broccoli Spear with Herbed Butter
Potato Gratin Grilled Vegetable Medley

Double Baked Potato Steamed Asparagus Bundle

Herb Roasted Red Potatoes Roasted Vegetable Medley

Festive Harvest Rice Blend Garlic Sautéed Haricots Verts

Jasmine Rice With Ginger & Lemon Honey Glazed Baby Carrots

Mushroom Potatoes

Pricing requires a 24% Service Charge & 9.75% Sales Tax (subject to change without prior notice). Please note that the service charge is taxable.
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BEVERAGE PORTFOLIO
g S GLAMOUR

Your GLAMOUR wedding package
PURE & CHIC includes a five-hour premium brand bar. SUPER PREMIUM
Your PURE and CHIC wedding packages _ Brand Portfolio
include a four-hour call brand bar. P.rem|um Brands Grey Goose

L Bombay Sapphire

Bombay

Call Brand Portfolio
New Amsterdam Vodka

Captain Morgan

Cele T el Cuervo 1800 Reposado

Sauza Conmemorativo

New Amsterdam Gin Knob Creek
Cruzan Aged Light Rum Jack Daniel's Crown Royal
Sauza Blue S CUIBUY Johnnie Walker Black
Jim Beam Dewar‘§ White el Hennessey VS
Canadian Club CellTelsley Amaretto Disaronno, Bailey's
I1&B DeKuyper Amaretto
E&J
DeKuyper Amaretto
Call Brand Package Upgrades Premium Brand Package Upgrade
Premium| $6 per person Super Premium | $6 per person
Super Premium | $12 per person
Additional Hours Signature Sip

Additional hours per person by grade: Call: $5 | Premium: $7 | Super Premium $9 May be added to any liquor package | $5 per person
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(Included in all packages)

Your custom designed wedding cake

served on individual painted plates and garnished
with fresh fruit and mousse. Please contact Oak Mill
Bakery directly to schedule your private tasting.
(847) 257-0990

FRENCH RENAISSANCE

Included in Glamour Package

PURE and CHIC Upgrade $9 per person

Please select five:

Brownies | Blondies | Fresh Baked Cookies | Lemon
Bars | Mini Cheesecake | Cannoli | Macaroons |
Pound Cake and Sliced Fruit with Chocolate Sauce |
Fruit Tarts | Mini Eclairs

(Minimum of 50 pieces)

Flavored Meringues | Macaroons | Cake Pops |
Cheesecake Pops | Truffles | Seasonal Tarts

$3 per piece

Pricing requires a 24% Service Charge & 9.75% Sales Tax (subject to change
without prior notice). Please note that the service charge is taxable.

The chef suggests a few options to accentuate your plated wedding
cake:

Chocolate Covered Strawberry to enhance wedding cake presentation
$2.50 per plate

S’mores Bar

Chocolate bars, graham crackers, marshmallows, toasted coconut
flakes, chopped pecans

$7 per person

Gourmet Coffee Station

Freshly brewed coffee and decaffeinated coffee displayed with flavored
syrups, whipped cream, chocolate shavings, and cinnamon sticks,
served with a selection of fine teas.

$7 per person

Gelato Indulgence

French vanilla and chocolate gelato, shaved chocolate, chocolate sauce,
blueberries, cherries, crushed pineapple, strawberry compote,
shredded coconut, and Oreo cookie pieces

$8 per person

Chocolate Fountain

Chocolate fondue with assorted fruits, lady fingers, pretzels and pound
cake. Minimum of 100 people

$12.00 per person



Pizza: House baked, 16 inch pizzas, cheese, pepperoni, sausage, vegetarian $25 per pizza

Mini Hot Dogs Chicago Style, Vienna Beef Mini Hot dogs, Diced Onion, Diced Tomato, Pickle, $220 per tray
Relish, Mustard, Celery Salt (50 pieces)
Mini Sliders: mix of beef, chicken and vegetarian mini sliders, french fries $15 per person
Milk and Cookies: freshly baked chocolate chip and sugar cookies served with ice cold milk $6 per person
shooters to include chocolate, 2% and skim milk

Midnight Munchies: mini cheese pizzas, chicken fingers with BBQ sauce and honey mustard, mac $10 per person

and cheese bites, mini pigs in a blanket with mustard

Late Night Snacks are designed to be served after dinner but before the conclusion of the event. The amount ordered is to be at least 50% of the guarantee amount.

Pricing requires a 24% Service Charge & 9.75% Sales Tax (subject to change without prior notice). Please note that the service charge is taxable.



KIDS MEALS | $20 per child

Children 3-12 Years of Age
Kids Meals Include:

Fruit Cup

Soft Drink

Wedding Cake

Entrée Selection

(Choose One)

Chicken Fingers and French Fries
Hamburger or Cheeseburger with Fries
Mini Cheese or Pepperoni Individual Pizza
Macaroni and Cheese

SPECIAL MEALS

VENDOR MEALS

Vendor Meal #1
$20 per person

Chef’s Choice of Sandwich or Salad
Bag of Chips
Freshly Baked Cookie

Vendor Meal #2
$30 per person

Three Course Meal to include Chef’s Choice
of Chicken or Vegetarian Entree

Pricing requires a 24% Service Charge & 9.75% Sales Tax (subject to change without prior notice). Please note that the service charge is taxable.
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Your wedding package will include a complimentary menu tasting
consisting of the following:

Hors d’oeuvres
(Choice of Five)

Soups
(Choice of Two)

Salad
(Choice of Two)

Entrees
(Choice of Three)

Maximum attendance: 6 people

Additional selections may be served and are subject to a fee.
Please discuss options with your Wedding Specialist.

Menu tastings are held Tuesday — Thursday at 4:00pm. Please
confirm availability with event planner.

Pricing requires a 24% Service Charge & 9.75% Sales Tax (subject to change without prior notice). Please note that the service charge is taxable.



***Base price is only your starting point. A minimum of two (2) enhancements must be added to buffet menu***

Buffet]| $ 24.00 per person

Chilled Bottled Juice, Orange , Apple, Grapefruit, Cranberry, Tomato
Freshly Baked Muffins, Breakfast Pastries, Croissants, Butter, Preserves
Mini Bagels with Cream Cheese

Cheddar and Plain Scrambled Eggs,

Assorted Cold Cereals, 2% and Skim Milk

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Teas

Enhancements | $ 4.50 per person, per enhancement Enhancements | $ 5.50 per person, per enhancement
Fresh Garden Salad, Tomato, Cucumbers, Carrots, = Strawberry Cheesecake

Croutons, Choice of two Dressings = Caramel Granny Apple Pie

eFresh Seasonal Sliced Fruit e Pecan Pie

eCucumber Salad, Dill Sour Cream Dressing = Chocolate Decadence

eVegetable Pasta Salad  Assorted Mini Pastries

eFresh Mozzarella and Tomato = *Smoked Salmon, Cream Cheese, Chopped Eggs, Red
eSausage Links Onion, Capers and Mini Bagels

*Applewood Smoked Bacon « *Omelet Station

<Grilled Ham « *Fresh Waffle Station

eFrench Toast, Warm Syrup

=Cheese Blintz, Apple Sauce and Sour Cream *Attendant Fee of $150 per Station will Apply

Enhancements | $ 8.00 per person, per enhancement

» Chicken Vesuvio, Seasoned Potato

= Chicken Asiago, Artichokes, Kalamata Olives, Asiago Cream
 Herb Crusted Salmon, Stewed Tomatoes

 Pepper Crusted Strip Loin, Caramelized Onions

« Sliced Sirloin, Sautéed Mushrooms

» Seasonal Vegetable and Starch

Bloody Mary $8.50 per drink
Mimosa $8.50 per drink
Bartenders Are Required for All Host and Cash Bars.
Bartender Fee $150.00 each A Cashier Fee Will Be Added to All Cash Bars. This Fee Will Cover One
. Cashier, Up To Three Hours, for a Maximum of 100 Guests.
Cashier Fee $125.00 each For Events Over 100 Guests, An Additional Cashier Will Be Required.

Pricing requires a 24% Service Charge & 9.75% Sales Tax (subject to change without prior notice). Please note that the service charge is taxable.



DISCOVER THE EXPERIENCE.

When it comes to tying the knot, Marriott®
Certified Wedding Planners are an
important part of your special day. Our
expert wedding event planners provide
complimentary services, handling all of the
event details and working closely with you
and your own wedding planner to ensure
the perfect wedding.

Dream weddings don’t just happen, they’re planned!
Marriott and Renaissance certified wedding planners are
trained to help. After completing demanding
coursework, each Marriott certified wedding planner is
qualified to coordinate weddings of all types, including
ethnic and military weddings. Relying on experience,
training, tradition and old-fashioned intuition, Marriott
certified wedding planners can help you determine an
overall vision for your wedding and help you execute
each detail. That includes setting an event budget,
deciding on a menu, arranging table settings, and
finding florists, photographers, a band and other
entertainment for the big day!
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Events Timing
All afternoon banquets must be completed by 4:00 p.m. All evening functions may not begin before 6:00 p.m., unless
arranged otherwise with your catering/sales manager. Music must conclude by midnight.

Deposits

All events require a deposit in order to secure the function space on a definite basis. An initial deposit equivalent to ten
percent (10%) of the minimum revenue guarantee is required to secure any function space. A fifty percent (50%) deposit
of the anticipated total charges is required sixty (60) days prior to the function. The final payment along with your final
guarantee is required seven (7) business days prior to the function. All deposits are applied toward the function’s
balance and are non-refundable. Accepted forms of payment at this time are: credit card, personal check, cash or a
cashiers check. Personal checks are only accepted as payment for initial and 50% deposits.

Tax & Service Charges
All menu prices are subject to a 24% taxable service charge and a 9.75% sales tax. Service charge and sales tax are
subject to change without prior notice.

Liquor Liability & Corkage Fees

The village of Northbrook prohibits the consumption of alcohol for a catered function after 1:00 a.m.

Wine and Champagne not provided by the hotel will be subject to a $20.00 per bottle corkage fee. Liquor corkage fees
are available upon request.

Coat Check
A coat check may be made available for your guests either on a cash or hosted basis. Charges are $1.00 per coat, subject
to a $125.00 minimum.

Sweet Table
A $5.00 per person service fee will be assessed for parties who provide their own sweet table.

Rewarding Events

Marriott Rewards Members can earn up to 50,000 points per qualified event with Rewarding Events, enough to take you
away for two free nights at a Category 5 hotel in a lush resort destination like Hawaii or in the Mediterranean. Plan,
Earn and Enjoy! Not a member? Join now!

Location
Conveniently located on Chicago's prestigious North Shore. One block south of I-94. Dundee Road exit.

Parking
Complimentary parking is available onsite. 700+ spaces.

Guestrooms
A courtesy block of 20 rooms may be held for the night of your wedding. For rates, availability and additional rooms
please speak to your weeding specialist.



BY RENAISSANCE" HOTELS

for more information visit
renaissancehotels.com/weddings

Or contact our wedding specialist:

MICHELE ZURLO | Director of Event Sales
mzurlo@renaissancechicagons.com
Renaissance Chicago North Shore Hotel
933 Skokie Boulevard, Northbrook, IL 60062
d: 847.897.5415 f: 847.498.9896
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