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rehearsal ceremony afternoon evening enhancements brunch our hotel

4800 Hoffman Blvd.
Hoffman Estates, IL 60192

(t) 847-747-0613
(f) 847-747-0619

www.chicagomarriottnorthwest.com

Call us today at (847) 747-0613 to learn  

about our special limited time wedding offers!
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rehearsal ceremony afternoon evening enhancements brunch our hotel

relax
and enjoy

Our award winning chefs will 
work with you to create a 
wonderful dinner for family and 
friends. We’ll handle all of the 
details so you can relax before 
your special day.

Chicago Marriott Northwest  |  4800 Hoffman Blvd. Hoffman Estates, IL 60192 |  847-747-0613
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Chicago Marriott Northwest  |  4800 Hoffman Blvd. Hoffman Estates, IL 60192 |  847-747-0613

Preparing For Your Day

Don’t let the event that comes before your wedding be 
an afterthought. Your wedding rehearsal dinner can be 

as memorable as the wedding itself. Marriott can 
provide the perfect banquet room to honor all the 

members of your wedding party 

from bridesmaids to clergy.

Many wedding planners suggest that brides consider 
having the rehearsal dinner at the same facility and 

catered by the same caterer as the wedding 
reception. Just as the wedding rehearsal is a trial run of 
the wedding, the rehearsal dinner can be a trial run for 

the wedding reception. 

Remember that the members of your wedding party will 
have worked hard at the rehearsal and a hearty meal is 
in order for the rehearsal dinner. The master chefs at the 
Marriott can plan the perfect meal to thank everyone for 

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

it’s about

Chicago Marriott Northwest  |  4800 Hoffman Blvd. Hoffman Estates, IL 60192 |  847-747-0613
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Your Dream Wedding

You’ve always dreamed about having a beautiful 
wedding. Let us make your dream come true. We’re 

excited about every element – from the way the tables 
are set, to the moment you enter the room as bride and 
groom. As you work closely with your wedding planner, 
you’ll customize your wedding package and services, 
which will satisfy your every wish and create the most 

unforgettable day.

May or June, big or small, afternoon or evening, 
traditional or not, our planner will make your wedding a 

dream come true by creating everything perfectly yours: 
every flower, every song, every moment. The perfect 

wedding means different things to different people, but 
they all want the same thing: joy, the ever after kind.
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package  |  hors d’oeuvre  |  lunch  |  beverage

Chicago Marriott Northwest  |  4800 Hoffman Blvd. Hoffman Estates, IL 60192 |  847-747-0613

The Starter
Butler Passed Hors d’Oeurves-Choose 2

Fresh Tomato Basil Brushetta
Thai Peanut Chicken Sate

Mini Quiche Florentine
Chicken Dijon Puff

Chipotle Steak Churrasco

Soup or Salad

Please select one of the following

Chilled Cucumber and Dill with Yogurt
Cream of Asparagus Soup

Cream of Chicken with Rice
House Salad

Warm Cabbage Salad
Shredded Cabbage with Warm 
Bacon Dressing and Caraway 

Classic Caesar
Hearts of Romaine tossed with Caesar Dressing, 
Shaved Romano and House Made Croutons

**all prices subject to applicable service charges 
and taxes



>

20
06

.  
M

ar
rio

tt 
In

te
rn

a
tio

na
l. 

A
ll R

ig
ht

s R
es

er
ve

d
.

rehearsal ceremony afternoon evening enhancements brunch our hotel

package  |  hors d’oeuvre  |  lunch  |  beverage

Chicago Marriott Northwest  |  4800 Hoffman Blvd. Hoffman Estates, IL 60192 |  847-747-0613

Entrees
Please select one of the following

6oz Filet Mignon with Boursin Mashed Potatoes and Grilled Asparagus

Chicken Florentine with Julienne Vegetables over angel hair pasta

Bourbon Glazed Salmon with Jasmine Rice and Broccolini

Sweet Endings
Wedding Cake

Fresh Strawberries with Chantilly Crème *

White Chocolate Raspberry Truffle Torte *

Fresh Fruit, Assorted Desserts and Coffee *
Fresh Seasonal Fruit Display, Assorted Tortes, Cheesecakes, 

Mini Pastries, Assorted Biscotti and Cookies
Coffee Station with Freshly Brewed Hazelnut, French Vanilla, 100% 

Columbian and Decaffeinated Coffees, Imported Teas
Chocolate Shavings, Orange and Lemon Zest, Cinnamon Sticks, Sugar 

Swizzle Sticks and Whipped Cream

Chocolate Fountain *
Accompanied by Fresh Strawberries, Pineapple, Vanilla Pound Cake, 

Rice Krispy Treats, Marshmallows, Graham Crackers, Pretzel Rods, 
Cheesecake bites and Biscotti

**all prices subject to applicable service charges 
and taxes
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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 wedding planner 
to ensure the perfect wedding.

experience
with sensitivity

Chicago Marriott Northwest  |  4800 Hoffman Blvd. Hoffman Estates, IL 60192 |  847-747-0613
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Wedding Package

Four-Hour Marriott Brand Cocktails Open Bar

One Hour Unlimited Butler Passed Hors d’ Oeuvres with
Domestic Cheese Display and Vegetable Crudite

Champagne Toast for All Guest

Wine Service With Dinner

Your Choice of Entrée to be served
with Fresh Vegetables and Starch

Freshly Baked Rolls with Butter

Wedding Cake

Freshly Brewed Coffee, Decaffeinated Coffee, 
and Imported Bigelow Tea

Floor length tablecloths with Burgundy, 
Gold or White table overlays

Square mirror tiles and votive candles on each table

Complimentary Concierge King room with Bottle of 
Champagne  and Chocolate 

Covered Strawberries for Bride and Groom

Breakfast for Bride and Groom

Special guest room rate for out of town guests

Marriott Certified Wedding Planner
Marriott Reward Points
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Cocktail Reception
Display of International Cheeses with

Assorted Crackers *
Fresh Sliced Fruit Platter *

Antipasto Display * 
Brushetta Bar with Roma Tomato & Sun-Dried 

Tomato with Fresh Baguette *

Butler Passed Hors d’Oeuvres
Cold Selections

Fresh Tomato Basil Bruschetta
Chicken Roulade with Pesto and Red Pepper on Crostini

English Cucumber Canapé with Smoked Salmon and Dilled Mousse
Apple Cider Cured Chicken Crostini with Grain Mustard 
Vegetarian Maki Rolls with Soy Ginger Dipping Sauce *
California Maki Rolls with Soy Ginger Dipping Sauce *

Chilled Shrimp Cocktail *

Hot Selections
Brie Quiche

Scallion and Rock Shrimp Pot Stickers with Soy Ginger Sauce
Smoked Chicken Quesadillas with Chipotle Salsa

Thai Vegetable Spring Rolls with Plum Sauce
Sesame Crusted Chicken with Plum Sauce

Beef Satay
Miniature Beef Wellingtons

Portobello and Wild Mushrooms in Puff Pastry
Spanakopita

*additional cost
**all prices subject to applicable service charges 
and taxes
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package  |  hors d’oeuvre  |  dinner  |  beverage

Appetizer Course
Please select one of the following

Lobster Bisque with Cognac and Frizzled Chives

Crème of Asparagus Soup with Truffle Oil

Wild Mushroom Bisque Garnished with Chives

Roma and Sun Dried Tomato Soup with Pesto and Asiago Crouton

Minestrone

Cream of Chicken and Wild Rice

Maryland Crab and Brie Soup with Herbed Croutons

Cream of Broccoli and Cheddar

Trio of Four Cheese Tortellini
Finished with a Red Wine and Roasted Tomato Coulis and Asiago
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package  |  hors d’oeuvre  |  dinner  |  beverage

Salad
Please select one of the following

Traditional Caesar Salad
Topped with Fresh Grated Parmesan and Herbed Garlic Croutons

Garden Salad
Mixed Field Greens with Tomatoes, Carrots, Cucumbers, Bermuda 

Onion topped with Croutons and your choice of dressing

Spinach and Arugula Salad
Baby Spinach and Arugula Leaves with Chopped Eggs, Maple Pepper 

Bacon, Caramelized Bermuda Onion and topped with Warm Bacon 
Vinaigrette

Gold Coast Salad
Mixed Field Greens topped with Candied Walnuts, Dried Cherries and 

Bleu Cheese Finished with Raspberry Vinaigrette

Mandarin Bibb Salad
Bibb Lettuce topped with Mandarin Oranges, Frizzled Rice Noodles 
and Toasted Almonds with an Asian Sesame Vinaigrette Dressing

Caprese Salad (seasonal) *
With Basil, Olive Oil, Sea Salt and Fresh Pepper

* additional Cost
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package  |  hors d’oeuvre  |  dinner  |  beverage

Entrees
Please select one of the following

Mediterranean Purse
Herb Roasted Vegetables Mixed with Cous Cous and Wrapped in Phyllo, 

baked and Complimented with a Roasted Pepper Crème 
and Julienne Vegetables

Chicken Riesling
Chicken Supremes with a Sage and Peppered Bacon, Roasted and 

Complimented with a Late Harvest Riesling and Roasted Shallot Coulis

Chicken Parma Rosa
Chicken Breast Stuffed with Spinach, Pesto, Romano and Tomato 

Focaccia, Roasted and complimented with a 
Sun Dried Tomato Basil Coulis

Chicken Marsala
Pan Seared Chicken Medallions with Sautéed Mushrooms and a Rich 

Marsala Wine Sauce

Free Range Chicken
Seared with Artichoke and Tomato Confit

Grouper with Bourbon Glaze
Fresh Grouper seared and glazed with Bourbon

Sugar and Spice Grilled Mahi-Mahi
With Mango Papaya Relish

Seared Crab Stuffed Salmon
With Dill Cream Sauce
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package  |  hors d’oeuvre  |  dinner  |  beverage

Pistachio Crusted Sea Bass/Halibut (seasonal)
Crusted with Pistachio Breading and Sautéed 

with an Orange Thyme Reduction

Twin Medallions
Porcini, Bleu Cheese or Rosemary Crusted Twin Medallions of Beef 

Served with Caramelized Pearl Onions, and A Port Demi

Black Angus Beef Wellington
Filet Mignon Wrapped with Spinach 

and a Mushroom Duxcell, roasted and complimented 
with a Caramelized Shallot and Port Glaze

Filet Mignon
8oz Filet of Beef Complimented with a Zinfandel 

and Roasted Portabella Mushroom Demi

New York Strip
10oz NY Strip grilled with a Peppercorn Glaze

Sliced Pork Tenderloin
Roasted Tenderloin with an Apple Cider Demi

Chicken & Filet Duet
Grilled Breast of Chicken and Filet topped with a Bordelaise Sauce

Shrimp & Filet Duet
Grilled Shrimp Paired with Grilled Filet of Beef

Salmon & Filet Duet
Sesame Crusted Salmon with a Citrus and Soy Infused Sauce

Paired with Grilled Filet of Beef
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package  |  hors d’oeuvre  |  dinner  |  beverage

Vegetables
Please select one of the following

Lemon Pepper Roasted Asparagus

Fresh Green Beans and Roasted Red Peppers

Roasted Vegetables

Honey Glazed Baby Carrots

Broccollini

Seasonal Vegetables

Potatoes or Rice
Please select one of the following

Cous Cous

Twice Baked Potato

Herb Roasted Red Skin Potato

Roasted Garlic Mashed Potato

Orzo Pasta

Maple & Brown Sugar Sweet Potato

Parmesan Risotto

Wild Rice

Savayard Potatoes
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Sweet Endings
Fresh Strawberries with Chantilly Crème *

White Chocolate Raspberry Truffle Torte *

Tiramisu with Almond Biscotti *

Bittersweet Chocolate Cup filled with White Chocolate and Milk 
Chocolate Mousse, Fresh Berries and Vanilla Crème *

Sweet Table & Coffee *
Fresh Seasonal Fruit Display, Assorted Tortes, Cheesecakes, Mini Pastries, 

Assorted Biscotti and Cookies
Coffee Station with Freshly Brewed Hazelnut, French Vanilla, 100% 

Columbian and Decaffeinated Coffees, Imported Teas
Chocolate Shavings, Orange and Lemon Zest, cinnamon Sticks, Sugar 

Swizzle Sticks and Whipped Cream

Chocolate Fountain * 
Accompanied by Fresh Strawberries, Pineapple, Vanilla Pound Cake, 

Rice Krispy Treats, Marshmallows, Graham Crackers, Pretzel Rods, 
Cheesecake bites and Biscotti

* additional cost
**all prices subject to applicable service charges 
and taxes
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Beverages

Marriott Name Brands
Jim Beam White Label

Canadian Club
Smirnoff 

Grant’s Family Reserve
Jose Cuervo Gold

Gordon’s Gin
Bacardi Light

Korbel

Premium Brands *
Jack Daniel’s
Crown Royal

Dewar’s White Label
Tanqueray

Absolut
1800 Silver

Captain Morgan
Courvoisier VS

Domestic Beer
Budweiser, Bud Light, Miller Genuine Draft, Miller Lite

Import Beer
Heineken, Amstel Light, Corona

•additional cost
**all prices subject to applicable service charges 
and taxes
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Finishing Touches
Intermezzo *

Choose from Mango, Pineapple, Raspberry or Lemon Sorbet

Extension of Bar Service *
30 minutes or 1 hour

Ice Sculpture *

Coat Check *

Children’s menu available upon Request
Bridal Room

Banquet manager assigned to be of service throughout the reception

White Jacket & White Glove Service

15% discount for Friday and Sunday Wedding

$1,000 non refundable deposit due upon signing of the contract

Complimentary Parking

* additional cost
**all prices subject to applicable service charges 
and taxes
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We take great pride in providing exceptional food and 
drink, service and atmosphere.  We offer many services to 
make wedding receptions special, such as great wine 
selections, distinctive menus, unique ice carvings, beautiful 
floral displays and dramatic lighting.  It’s your wedding 
reception… and our opportunity to impress you.

distinctive 
touches

Chicago Marriott Northwest  |  4800 Hoffman Blvd. Hoffman Estates, IL 60192 |  847-747-0613
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Continental Breakfasts
Continental Collage

Selection of chilled fruit juices
Fresh Fruit

Assorted Danish, Croissants and Muffins
Cream Cheese, Butter and Preserves

Coffee, Decaffeinated Coffee 
and Selection of Bigelow Teas

Executive Continental
Selection of Chilled Juices

Rainbow of Fresh Fruit
Fruit Flavored Yogurts on Ice

Assortments of Dry Cereals with Fresh Berries, Whole 
Bananas and 2% milk

Assorted Bagels, Muffins, Danish and Croissants
Cream Cheese, Butter and Preserves

Coffee, Decaffeinated Coffee 
and Selection of Bigelow Teas

**all prices subject to applicable service charges 
and taxes
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Buffet Breakfasts
Good Morning Buffet

Selection of chilled fruit juices
Fresh Seasonal Fruit and Berries

Flavored Yogurts
Assorted Dry Cereals with 2% and Skim Milk
Farm Fresh Scrambled Eggs with Fine Herbs

Challah French Toast with Warm Maple Syrup
Maple Pepper Smoked Bacon and Link Sausage

Breakfast Potatoes
Assorted Breakfast Pastries with Sweet Creamery Butter 

and Fancy Preserves
Coffee, Decaffeinated Coffee 
and Selection of Bigelow Teas

Sunrise Buffet
Selection of Chilled Juices

Fresh Seasonal Fruit and Berries
Flavored Yogurts

House made Almond Granola
Assorted Dry Cereals with 2% and Skim Milk

Malted Waffles with Fresh Berries and Warm Syrup
Farm Fresh Scrambled Eggs with Fine Herbs
Cheese Blintzes with Fresh Berry Compote

Maple Pepper Smoked Bacon and Link Sausage
Roasted Redskin Potatoes

Assorted Muffins, Bagels and Coffee Cake
Cream Cheese, Sweet Creamery Butter and Preserves

Coffee, Decaffeinated Coffee 
and Selection of Bigelow Teas

***25 person minimum for breakfast buffets
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The ceremony and reception are just the beginning. Let the 
romance continue. Imagine a gorgeous honeymoon suite 
with champagne, chocolate covered strawberries and 
breakfast in bed.  Choose from our romantic honeymoon 
packages, available at more then 2,500 hotels and resorts 
worldwide for a unique destination wedding. 

romance
and memories

Chicago Marriott Northwest  |  4800 Hoffman Blvd. Hoffman Estates, IL 60192 |  847-747-0613
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Our Mission
The Chicago Marriott Northwest is committed to 

providing unique and creative wedding receptions 
from an elegant afternoon reception to an 

exquisite black-tie affair.  We will create a 

memorable experience for one of the 

most important days of your life.

The menus above are only a sampling of the 
innovative and delightful options available. The 

Chicago Marriott Northwest specializes in creating 
custom menus to exceed your every culinary 
dream. Allow your catering representative 

to help you design a menu that includes 

all of your personal favorites.
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