
Included in all packages ~  

 China, glassware and silverware 

 Tables and chairs for all guests 

 White tablecloths, black linen napkins and white skirting 

 Large, Built-in Dance Floor  

 Skirted head table, DJ, Gift, Buffet, Guest Book and Cake Table  

 Uniformed & Professional Serving Staff 

 Complimentary sleeping room for Bride & Groom with breakfast & complimentary WIFI 

 Complimentary Parking for guests 

 After Dinner Coffee Service  

 Catering professionals and helpful planning tips 

 Beautiful Ballroom set to your specifications 

 Table numbers and stands 

 Complimentary Cake Cutting 

 Complimentary tasting for up to 4 people post booking 

 No hidden bartender, server, setup or room rental fees, restrictions may apply 

 Discounted sleeping room rate for all guests with complimentary breakfast and WIFI  

     Wedding Packages  

Atrium Hotel & Conference Center 

3559 College Avenue 

Alton, IL 62002  ~   618.462.1220 

www.atriumhotel.net  

“We Can Do it All” 



Salad Selections 

     Caesar Salad 

     Italian Salad 

     Bacon Cheddar Ranch 

Homestyle Served Vegetable Selections 

Green Beans w/ Roasted Red Pepper and Garlic 

Zucchini Provencale 

Steamed Broccoli 

Asparagus ($1.50 pp Upcharge) 

 

Plated Options  - Minimum 50 guests 

Plated entrees include: your choice of one entrée, one salad, and one home-style served 
vegetable.  Served with freshly baked dinner rolls, coffee, and iced tea. 

 

Entrée Selections 

Pan Roasted Airline Chicken Breast served with  Italian Roasted Red Potatoes   $22 

Chicken Saltimbocca served with Herbed Orzo                $21  

Rosemary Grilled Chicken Breast served with Dauphinoise Potatoes       $20 

Parmesan and Sundried Tomato Chicken Roulade served with Rice Pilaf      $21 

Ribeye served with a Porcini and Red Wine Reduction & Leek Potato Gratin    $26 

Pot Roast served with Spätzle                      $21 

Pork Chop served with Herb Roasted Red Potatoes & Caramelized Onions     $22 

Bacon and Spinach Crusted Cod served with Lyonnaise Potatoes         $24 

Sesame Crusted Salmon served with Shrimp Fried Rice            $26 

Price listed does not include tax & gratuity 

Tax 8.35% - Gratuity 20%  



Buffet #1 

$22  

1 Salad • 1 Starch • 1 Vegetable 

2 Entrees 

Dinner Rolls, Coffee & Iced Tea  

 

Buffet #2 

$25 

2 Salad • 2 Starch • 2 Vegetable 

2 Entrees 

Dinner Rolls, Coffee & Iced Tea 

— Entrée Selections — 

Chicken Chardonnay 
 
Rosemary Grilled Chicken 
 
Chicken Roulade 
 
London Broil w/ a Porcini and Red  
Wine Reduction 
 
Pot Roast 
 
Roasted Pork w/ Apple Cornbread  
Stuffing  
 
 
 

— Starch Selections — 

Herbed Orzo 
 
Buttered Redskin Potatoes 
 
Pasta w/ Sundried Tomato and  
Mushrooms in Vegetable Broth 
 
Roasted Garlic Mashed Potatoes  
 
Dauphinoise Potatoes* 

 

 
*Selections are only available with Buffet #2 

 

— Vegetable Selections — 

Green Beans w/Roasted Red Pepper 
and Garlic  
 
Roasted Cauliflower 
 
Grilled Squash Medley 
 
Roasted Seasonal Root Vegetables 
 
 
 

 

 

— Salad Selections — 

 
Caesar 
 
Italian 
 
Bacon Cheddar Ranch 
 
Marinated Vegetable Salad* 
 
 
 

Add a dessert for $3 per person  

Buffet Options Minimum 50 guests 

Price listed does not include tax & gratuity 

Tax 8.35% - Gratuity 20%  



Bar package options ~  

3 hour open bar 

Minimum 50 people 

$10.00 per person 

Draft beer (Bud Light or Miller Lite) 

Canyon Roads Wines 

Soft Drinks 

Each additional hour $5 per person 

 

$15.00 per person 

Draft beer (Bud Light or Miller Lite) 

Canyon Roads Wines 

House brand Rum, Vodka, Bourbon, Gin & Tequila 

Soft Drinks 

Each additional hour $6 per person 

 

$20.00 per person 

Draft beer (Bud Light or Miller Lite) 

Canyon Roads Wines 

Jack Daniels, Bacardi, Beefeater, Smirnoff, Jose Cuervo 

Soft Drinks 

Each additional hour $7 per person 

 Additional  Options upon request  ~  

 Staging       

 Colored Linen 

 AV Equipment—LCD Projector,                                                         
Microphone, Screen 

 Hors d’oeuvres 

 Custom Themed Menu 

A la Carte Beverage Options~ 

Draft Beer per 1/2 Barrel    $275

(Bud Light & Miller Lite) 

House Wine per bottle     $18 

House Champagne per bottle   $18 

Soda, each         $2 

Domestic Bottled Beer, each   $3.50 

Imported Bottled Beer, each   $3.75 

Craft Bottled Beer, each    $4.25 

House Brand Liquor per bottle  $99 

Call Brand Liquor per bottle   $119 

Signature Drinks by the Gallon ~ 

Amaretto Sour        $70 

Margarita on the Rocks     $80 

Fuzzy Navel         $70 

Vodka Cranberry       $70 

Other specialty beers & pricing            

available  upon request.  

Liquor Sales to meet or exceed $500 or a bartender fee       
of $150 will apply 

Price listed does not include tax & gratuity 

Tax 8.35% - Gratuity 20%  


