
Waterford
Banquet & Conference Center 

933 S. Riverside Drive, Elmhurst, IL 60126
Phone:  630-279-0270
Fax:     630-279-1240

     www.waterfordbanquet.com
“Where every event is a dream come true…”

MEETING ROOMS

ROOM CHARGES WITH FOOD (SUNDAY TO FRIDAY)
1 ROOM 2 ROOMS 3 ROOMS 4 ROOMS
2,000.00 2,500.00 3,000.00 3,500.00

CLASSROOM STYLE (SATURDAY)
1 ROOM 2 ROOMS 3 ROOMS 4 ROOMS
3,000.00 4,000.00 5,000.00 6,000.00

WITH FOOD (SUNDAY TO FRIDAY)
1 ROOM 2 ROOMS 3 ROOMS 4 ROOMS

1,500.00 2,000.00 2,500.00 3,000.00
THEATER STYLE (SATURDAY)

1 ROOM 2 ROOMS 3 ROOMS 4 ROOMS
2,000.00 2,500.00 3,000.00 3,500.00

ROOM CHARGES WITHOUT FOOD (SUNDAY TO FRIDAY)
1 ROOM 2 ROOMS 3 ROOMS 4 ROOMS

2,500.00 3,500.00 4,500.00 5,500.00
CLASSROOM (SATURDAY)

1 ROOM 2 ROOMS 3 ROOMS $ ROOMS
3,500.00 4,500.00 5,500.00 6,500.00

WITHOUT FOOD (SUNDAY TO FRIDAY)
1 ROOM 2 ROOMS 3 ROOMS 4 ROOMS

2,000.00 2,500.00 3,000.00 3,500.00
THEATER STYLE (SATUDAY)

1 ROOM 2 ROOMS 3 ROOMS 4 ROOMS
3,000.00 4,000.00 5,000.00 6,000.00

A 19% service charge and a 8% sales tax will be added in the final bill. 
 Prices are subject to change.
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Refreshments - A La Carte Menu

Freshly Brewed Coffee or Decaffeinated Coffee
Based on approx. 5 servings per carafe                      10 per carafe
Based on approx. 30 servings per 1.5 gallons                            55 per 1.5 gallons

Assorted Herbal Teas with Fresh Lemon and Honey                      28 per dozen

Selection of Coffee, Decaf, and Tea Service Break         7 per guest
(for up to 1.5 hours)

Orange, Apple, Tomato, Cranberry or Grapefruit Juice
Based on approx. 5 servings per carafe         14 per carafe
based on approx. 40 servings per 2 gallons         60 per 2 gallons

Assorted Soft Drinks         2.50 each

Individual Bottled Sping Water         2.99 each

Individual Bottled Mineral Water         5 each

Tropical or Berry Fruit Punch (40 Servings)         50 per 2 gallons

Ice Tea or Lemonade (40 Servings)         55 per 2 Gallons

Champagne Punch With Fresh Fruit Garnish
Served Butler Style ( 1 hour Duration)         5 per guest
Served in an Elegant Fountain (1 Hour Duration)         7 per guest

Assorted Individual Granola Bars         4 each

Assorted Individual Fruit Yogurt         3.75 each

Assorted Bags of Potato or Tortilla Chips(individual portions)         3 each

A 19% service charge and a 8% sales tax will be added in the final bill. 
Prices are subject to change.
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Classic Continental Breakfast Buffets
(Minimum 25 guests)

Lite continental
Selection of Orange and Cranberry Juices

Premium Coffee Service
Choice of herbal teas served with honey and fresh lemon

An Assortment of Fresh Baked Donuts and Danish
14 per person

Deluxe Continental
Selection of Orange, Cranberry and Apple Juices

Premium Coffee Service
Choice of herbal teas served with honey and fresh lemon

An Assortment of Fresh Baked Danish, Gourmet Muffins and Butter Croissants
17 per person

Classic Continental
Selection of Orange, Cranberry, Apple and Grapfruit Juices

Premium Coffee Service
Choice of herbal teas served with honey and fresh lemon

An Assortment of Fresh Baked Danish, Gourmet Muffins and Butter Croissants
Bagels served with cream cheese, jam and marmalade  (add Lox for addtnl. 3 per person)

Choice of Crisp Cereal
Fresh Fruit Display with Yogurt Dip

20 per person

All American Buffet
Selection of Orange, Cranberry, Apple and Grapfruit Juices

Premium Coffee Service
Choice of herbal teas served with honey and fresh lemon

An Assortment of Fresh Baked Danish, Gourmet Muffins and Butter Croissants
Fresh Fruit Display with Yogurt Dip

Fluffy Scambled Eggs X Cinnamon Raisin French Toast
Breakfast Potatoes X Virginia Cut Bacon

28 per person
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Waterford Classic Breakfast Buffets
(Minimum 25 guests)

All buffets will be accompanied with a selection of orange, apple and cranberry juices.
Waterford Premium Coffee, Decaf and Tea service stations is also included

To add a selection of sliced/ cubed seasonal fresh fruit, simply add 4 per person

Signature Egg Buffet 26 per person
Fluffy Scrambled Eggs served with assorted toppings including: 
crumbled bacon, crumbled sausage, diced ham, hash browns, cheddar cheese, 
flaked salmon, hollandaise sauce and salsa
Buffet will also include an assortment of mini muffins, mini bagels, and cream cheese

Baked Egg Fritta 24 per person
Elegant, light and fluffy baked egg casserole.Layered with fresh herbs and cheeses
served with breakfast potatoes and assorted mini muffins.
Buffet will also be complemented with your choice of ham, sausage or marinated bacon

Baked French toast Casserole with blueberries 24 per person
A new twist on a old classic. Layers of French toast topped with fresh blueberries, a touch
of cream cheese, and fresh blueberry syrup
Buffet will also be complemented with scrambled eggs and your choice of ham,
 sausage or marinated bacon. 

Pigs in a Blanket 24 per person
Fresh buttermilk pancakes wrapped around lean breakfast sausage links.
Scrambled eggs and fruit bowl.
Buffet will also include an assortment of mini bagels, mini muffins, and cream cheese

Rockin Lox Rollup 24 per person
Dill and caper spread topped with smoked salmon, crumbled hard-boiled eggs,
silvered red onions, diced cucumber roll up in a soft flat bread. Buffet will also include
an assortment of mini muffins, mini bagels and cream cheese

Huevos Wrapcheros Rollup 24 per person
A fresh soft flat bread filled with refried beans, picante sauce, Monterey jack cheese,

scrambled eggs. Meal will also be complemented with an assortment of

mini muffins and Danish
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Waterdord Executive breaks
(Minimum 25 guests)

All buffets will be accompanied with a selection of orange, apple and cranberry juices.
Waterford Premium Coffee, Decaf and Tea service stations is also included

To add a selection of sliced/ cubed seasonal fresh fruit, simply add 4 per person

Cookies N' Fruit
Assortment of Fresh Baked Cookies

Whole Seasonal Fruits
Iced Tea and Lemonade

Freshly Brewed Coffee, Decaffeinated Coffee and Hot tea
10 per person (minimum 20 people)

Crunch Time
Assorted Cookies, Cheese Puffs, Pretzels, & Gourmet Potato Chips

Freshly Brewed Coffee, Decaffeinated Coffee and Hot tea
Iced Tea and Lemonade

12 per person (minimum 20 people)

Chocoholics
Chocolate Fudge Brownies and Assorted Chocolate Cakes

Assorted Fresh Cut Seasonal Fruit With Yogurt Dip
Iced Tea, Lemonade and Bottled Water

Freshly Brewed Coffee, Decaffeinated Coffee and Hot tea
14 per person (minimum 30 people)

Energy Break
Assorted Granola Bars and Assorted Individual Fruit Yogurts

Assorted Fresh Cut Seasonal Fruit With Yogurt Dip
Iced Tea, Lemonade and Bottled Water

Freshly Brewed Coffee, Decaffeinated Coffee and Hot tea
15 per person (minimum 30 people)

Waterford Cakes N' Crumpets
Gourmet Scones and Assorted Coffee Cakes

Assorted Finger Sandwiches and Assorted Fresh Sliced Seasonal Fruit With Yogurt Dip
Iced Tea, Lemonade and Bottled Water

Freshly Brewed Coffee, Decaffeinated Coffee and Hot tea
Served with Selection of Herbal Teas with Lemon and Honey

20 per person (minimum 60 people)
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A 19% service charge and a 8% sales tax will be added in the final bill. 

Prices are subject to change.
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Plated Luncheon Selections
(minimum 50 people)

All plated lunch Entrees are accompanied with:
Soup Du Jour (choice of Garden Vegetable, Cream of Chicken or Tomato & rice soup)

or Tossed Garden Salad with choice of Dressings or choice of Caesar Salad ( Addtnl. 2.50 per person)
Fresh Baked Breads, Premium Coffee service, 

Entrees are served with Chef's choice Vegetable & Rice or Potato 
to complement each selection respectively

Cheese Totellini in a Creamy Pesto Sauce 28 per person
Spinach Tortellini stuffed with Riccota Cheese in a mild Pesto cream sauce

Beef Tips Bordelaise 32 per person
Tenderloin Beef Tips accented in a Bordelaise Sauce

Shrimp Scampi 35 per person
Sauteed Shrimp ina Herb Butter Sauce

Wild Mushrooom Ravioli 28 per person
Ravioli Stuffed with wild mushrooms served in a Tomato Basil cream sauce

Shrimp & Pasta 36 per person
Shrimp sauteed in olive oil and Fresh Garlic layered over Angel hair pasta

Chicken Marsala 30 per person
Sauteed Chicken Breast With Wild Mushrooms in a Marsala Wince Sauce

Honey Dijon Chicken 30 per person
Grilled chicken Breast Brushed with Honey Dijon Sauce

New York Strip Steak 38 per person
 10 oz. New York Strip 

Waterford Classic Chicken & Shrimp Combo 40 per person
Grilled Chicken Breast with Grilled Cajun Shrimp

     www.waterfordbanquet.com
A 19% service charge and a 8% sales tax will be added in the final bill. 

Prices are subject to change.
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Bountiful Buffet Selections
(minimum 100 people)

36 per person/ lunch 1920s Chicago Classic 55 per person/ dinner
Spinach Salad Garnished with Pine Nuts

Served with a Warm Rasberry Vinaigrette Dressing
Stuffed Chicken Breast

Pork Chops in a tangy Apple Chutney Sauce
Broccoli in a Roasted Garlic Sauce

Served with Fresh Baked Rolls with Butter

38 per person/ lunch Taste of Tuscany 56 per person/ dinner
Caesar Salad

Served with a display of toppings to include:
Anchovies, Pine Nuts, Black & Green Olives, Roma Tomatoes

Chicken Cacciatore
Medallioons of Beef in a Marsala Wine Sauce
Risotto topped with Basil & Fresh Mozzarella

Cheese Tortellini in a Cream Pesto Sauce
Sauteed Zucchini, Squash and Sun Dried Tomatoes

Served with Fresh Baked Italian Bread & Butter

44 per person / lunch Luck O' The Irish 62 per person
Irish FarmHouse Chicken Salad

Grilled Chicken Breast served with mix greens tossed with herb vinaigrette,

Garnished with grilled potatoes, roasted peppers, 
 portabella mushrooms, pickled beets and broccoli

Classic Corned Beef & Cabbage
Hand cut Slices of corned beefwith steamed cabbage, carrots & boiled potatoes

topped with creamy parsley sauce
Bangers & Mash

Three Irish Sausages with Caramelized Onion and Champ
Shepherd's pie

Ground Sirloin Beef,diced carrots, peas, leeks in a hearty sauce topped with champ
Meal served with Irish Soda Bread and Butter

     www.waterfordbanquet.com
A 19% service charge and a 8% sales tax will be added in the final bill. 

Prices are subject to change.
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Bountiful Buffet Selections
(minimum 100 people)

44 per person/ lunch BBQ Lovers 60 per person/ dinner
(Seasonal only Maximum 500 people)

Fresh Vegetable Salad Featuring Mixed Greens, Broccoli, Sliced Carrots, Cauliflower
Roma tomatoes, and Sliced Cucumbers served with our Special Dressings

Pork or Beef Ribs
Half Chicken grilled in a Sweet & Tangy Barbeque Sauce

Meal Accompanied with Baked Beans, Corn on the cob, Potato Salad, and coleslaw

Sweet Jalapeno Corn muffins

39 per person/ lunch South of the border 56 per person/ dinner
Romaine Lettuce, Tomato, Onion, Avacado & Queso Fresco Salad

Black Bean & Corn Salad
Grilled Cilantro and Lime marinated Chicken Breast

Yellow corn & Beef Tamales
Beef or Chicken Fajitas, Braised Bellpeppers

Mexican Rice
Charros Pinto Beans

Flour Tortillas, Shredded Lettuce, Cheddar Cheese, Fresh Tomato,
Tomato salsa, sour cream, Guacamole

44 per person / lunch Midwest Rendevous 62 per person
Field Greens with Mushroom, English Cucumber, Tomato wedge, Red onion, Garlic croutons

Basil vinaigrette and Ranch Dressing

Fresh Grilled Chicken Breast
 Roasmary Roasted Garlic Cream sauce

Roasted Sirloin of Beef
Spice Rubbed Sirloin of Beef, Sherry Demi-Glace

Grilled Green Scallion
Chef's Selection of Seasonal Vegetables

Minnesota Wild Rice
Italian Ciabatta, Multigrain Baguette, and Sweet Butter
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A 19% service charge and a 8% sales tax will be added in the final bill. 

Prices are subject to change.
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Classic Lunch Buffets
(minimum 25 people)

All Buffets Below will be accompanied with ice tea & assorted sodas
Waterford Premium Coffee, Decaf & Tea service is also included

Express Deli
Chilled Field Greens Salad with a selection of Dressings

Assorted Sandwiches with complementing Cheddar & Swiss Cheese to include:
Smoked turkey, Honey Baked Ham & Roast Beef

An Assortment of Fresh Baked Cookies & Fudge Brownies
24 per person

Executive Deli
Soup Du Jour & Chilled Field Greens Salad with selection of Dressings

Choice of Assortment of Pasta Salad & Potato Salad
Selection of American, Swiss & Pravalone Cheeses

An Assortment of Honey Baked Ham, Smoke TurkeyBreast, & Roast Beef
Freshly Baked Wheat & Rye Breads along with Butter Croissants

Fresh Baked Cookies & Fresh Cut Fruit
26 per person

Taste of Italy
Bruschetta & Stuffed Mushrooms with Spinach
Grilled Italian Sausage with Roasted Peppers
Tortellini & Penne Pasta with Choice of sauce

Choice of Sauce: Basil Marinara, Four Cheese, or Sicilian Meat Sauce
Served with Fresh Baked Traditional Italian Breads, and mini Cannolis

30 per person

South of the Border
CharGrilled Chicken & Beef

Spanish Rice Pilaf and Three Layer Bean Dip
Grilled Jalepenos, Peppers, Onions, Pico DE Gallo, Sour Cream

Guacamole, Monterey Jack Cheese & Tortilla Chips
Assorted of Warm Flour Tortillas, Crunchy Corn Taco Shells, & cinammon Churros

30 per person

      www.waterfordbanquet.com
A 19% service charge and a 8% sales tax will be added in the final bill. 

Prices are subject to change.
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Chef's Carving Station
(minimum 100 people)

Carving Stations to be accompanied with Hors D'oeuvres (up to 1 hour service)
200 applies per Carving Chef. 1 Chef recommended per every 100 guest

Grilled Tenderloin of Beef
12.95 per guest

Roast Sirloin of Beef
12.95 per guest

Whole Roasted Turkey
10.85 per guest

Honey Baked Ham
12.95 per guest

Prime Rib of Beef
12.95 per guest

 
All Carved Meats will be served with mini Rollsand/ or mini butter croissants

and complementing condiments
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Executive Box Lunches

All Box Lunches are packed with disposable utensils, condiments, napkins and wet-naps
Minimum 25 orders required with up to 5 maximum selections from the list below

All box lunch selections are 18 per serving
you may add Beverages as follows

Assorted Soft Drinks (carbonated) 2.50 / each
Individual Bottled Spring Water                                                2.99 / each

Smoked Turkey Breast with Swiss Cheese on Wheat Bread
Potato Chips, Coleslaw, Fresh Fruit and Chocolate Chip Cookies

Pastrami with Swiss Cheese on an Onion Kaiser Roll
Potato Chips, Coleslaw, Fresh Fruit and Chocolate Chip Cookies

Chicken Salad on a Butter Croissant
Potato Chips, Coleslaw, Fresh Fruit and Chocolate Chip Cookies

Roast Beef with Swiss Cheese on Rye Bread
Potato Chips, Coleslaw, Fresh Fruit and Chocolate Chip Cookies

Fresh Tomatoes and Cucumber with Creamy Pesto Spread on 
whole Grain Nut Bread

Potato Chips, Coleslaw, Fresh Fruit and Chocolate Chip Cookies

Baked Ham with Provolone on French Bread
Potato Chips, Coleslaw, Fresh Fruit and Chocolate Chip Cookies

      www.waterfordbanquet.com
A 19% service charge and a 8% sales tax will be added in the final bill. 

Prices are subject to change.



Waterford
Banquet & Conference Center 

“Where every event is a dream come true…”

Waterford Gourmet Hors D'Oeuvres
(minimum 100 people)

All items listed below are based on 50 pieces per order
 For Hors D'Oeueres with dinner, approx. 5 pieces per person

For Hors D'Oeueres only, approx. 10 pieces per person
Served up to 1.5 hours duration, To be served Butler Style, please add $4.00/ person

Cold Hor D'Oeuvres
Smoked Grouper Spread with Gourmet crackers 100 per order

Cucumber Hickory Smoked Salmon Mousse 125 per order

Peapod Wrapped Ginger-Dill Shrimp 140 per order

Antipasto Skewers 160 per order

Cherry tomatoes-Blend of Basil Herb Cream 100 per order

Water Chestnuts Wrapped With Proscuitto 125 per order

California Roll 180 per order

Brie & Pear Phyllo Triangles 190 per order

Cucumber Dill Boursin Cheese & Baby Shrimp 200 per order
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Waterford Gourmet Hors D'Oeuvres
(minimum 100 people)

All items listed below are based on 50 pieces per order
 For Hors D'Oeueres with dinner, approx. 5 pieces per person

For Hors D'Oeueres only, approx. 10 pieces per person
Served up to 1.5 hours duration, To be served Butler Style, please add $4.00/ person

Hot Hor D'Oeuvres
Asian pork Satay Meat balls 125 per order

Georgia Pulled Pork Puffs 150 per order

Cuban Style Pork Spring Rolls 140 per order

Rustic Grilled Sausage Platter 150 per order

Roasted Tarragon Chicken 140 per order

Citrus Recado Chicken Drummettes 150 per order

Sauteed Chicken Potstickers 140 per order

Petite Beef Tenderloin Sandwiches 160 per order

Coconut Shrimp 180 per order

Bacon Wrapped Scallops 180 per order

Fruits of the Sea Puffs 200 per order

Mini Maryland Crab cakes 225 per order
 

Stuffed Mushroom Caps 130 per order

Grilled Quesadillas 120 per order

Artchokes Parmesan 130 per order

Grilled Vegetable Skewer 130 per order

Spanikopita with Feta Spinach 135 per order
     www.waterfordbanquet.com

A 19% service charge and a 8% sales tax will be added in the final bill. 
Prices are subject to change.



Waterford
Banquet & Conference Center 

933 S. Riverside Drive, Elmhurst, IL 60126
Phone:  630-279-0270
Fax:     630-279-1240

     www.waterfordbanquet.com
“Where every event is a dream come true…”

Package Bar Service

First Hour Each Additional Hour

Deluxe Selection 12 per guest 4 each additional hour

Premium Selection with cordials 16 pr guest 8 each additonal hour

Add Martini Bar to Deluxe Selections 8 per guest 3 each additional hour

Add Martini Bar to preimium selection 12 per guest 5 each additonal hour

Featuring Cosmopolitan Martini, Chocolate Martini and Appletini's

Enhance your Martini Bar experience with an Ice Luge @ 500 each

Host & Cash Bar Services
Minimum $1000 Tab per bar for all Host bars. Each increment in the amount of 300 per bar
200 Bartender fee applies for all hosted and cash bars
100 cashiers fee applies per bar

Drinks Hosted Bar Cash Bar

Select Wine 4 per glass 5 per glass
Domestic Beers 4 per bottle 5 per bottle
Imported Beers 5 per bottle 6 per bottle
Deluxe Selections 5 per glass 6 per glass
Premium Selections 6 per glass 7 per glass
Cordials 6 per glass 7 per glass
Martinis 7 per glass 8 per glass
Softdrinks 2 per glass 2 per glass

A 19% service charge and a 8% sales tax will be added in the final bill. 
 Prices are subject to change.
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Premium Service Upgrades

Chair Covers With ties (color of your Choice) 7/ chair
Chivari Chairs (Versailles Lattice Back Chair in White, Silver or gold 12/ chair
Chargers (Antique Gold Finish) 3/ charger
Tablecloths (poly-cotton) 18/ table
Tablecloths (polyester/ satin like) 30/ table
Tablecloth (bichon) 40/ table
Overlays (90x90) 15/ piece
Table Runner 6/ piece
Napkins (poly-cotton blend in color of your choice) 2/ piece
Napkins (polyester/ satin like) 4/ piece

Ceremony Seating Services

Capacity in each room/ area will vary based on total set-up space available after crops
aisles, stages, lighting, etc. are placed. Please cunsult your event planner to verify capacities.

Ceremony seating and services include:
Theater style seating, stage set-up (up to 12' depth x 16' wide stage)
Additional stage/ riser available for 300/ 6'x 8 piece.
Complimentary use of one(1) microphone(indoor use only) complimentary water station

Ceremony (Seating-Indoor) 3,000 per 3000 sq.ft. section

Outdoor Ceremonies (min. 400 guest required) 10,000 per outdoor ceremony
Ceremony (seating-Outdoors-White Wood Frame Formal Garden Chairs 18/ guest
Ceremony (seating-Outdoors-White or Silver Lattice back Chivari Chairs 25/ guest

For Tents, Canopies, and other Services- please consult with your coordinator
for custamized qoutation

Outdoor Ceremonies will require a custom sound and lighting Setup specific to 
each event- please cunsult for pricing

A 19% service charge and a 8% sales tax will be added in the final bill. 
 Prices are subject to change.
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