Weddin g Receptions

POULTRY apricot breast of chicken
a glaze of apricot chutney and

a compote of pineapple and pimento finish
this tender grilled chicken breast

offered with carmelized onion rice pilaf

and grillcd asparagus
$17.25

champagne chicken

lightly breaded and sautéed,

this chicken breast is finished with a
cream sauce infused with champagne
a pilaf of toasted pecan wild rice and
sautéed baby green beans

and petite carrots complete the plate
$17.25

mediterranean chicken

grilled chicken breast with olive tapanade
artichoke hearts, feta cheese and pimentos
roasted yukon gold potatoes,

fresh steamed broccoli with roasted red peppers

$18.25

chicken nona

a premium chicken breast with mushrooms, tomatoes,
green onions and fresh herbs in a reduction of brandy
and cream. a pilaf of toasted pecans and wild rice and
Chef’s vegetables accompany

$17.25

andouille chicken

medallions of chicken surround a sweet-tangy
stufting of dried cherries, andouille sausage, and
herbed crumbs. shallot roasted fingcrling
potatoes and a medley of freshly

steamed vegetables are the compliment

$17.25

these dinner entrées are preceded by your choice
of one of our signature salads. fresh rolls and butter
will be offered as well as coffee, hot and iced teas

should you consider a food item not on our menu,
please ask us as you plan your reception.
we’re very flexible and will look forward

to helping make your special day even more unique

caper baked orange roughy

a delicate filet baked in lemon and

SEAFOOD

white wine finished with lemon dill
and caper beirre blanc sauce

shallot roasted fingerling potatoes and
medley of freshly steamed vegetables
$19.95

shrimp scampi

sauteed jumbo tiger shrimp with a reduction

of roasted garlic, lemon, and white wine
presented over a bed of garden wild rice

and accompanied by both baby french green beans
and petite carrots

$18.95

grilled talapia

with lemon butter sauce

tender filet is grilled and finished with
white wine and lemon pepper butter sauce.
complimcntcd with wild rice and

steamed broccoli with roasted red peppers
$17.95

seafood stuffed shrimp

butterflied jumbo tiger shrimp stuffed

with bay scallops, lump crab meat, sweet peppers,
onions, and crumbs, and drcdgcd in browned
lemon butter. roasted yukon gold potatoes,
freshly steamed broccoli with roasted red peppers
$20.95

should you choose, you may present your guests
with an elegant duet of entrées selected from our
dinner choices. we will price accordingly
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All food and beverage items are subject to a 18% service charge and applicable sales tax, currently 8.25%
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Weddin g Receptions

BEEE grilled tenderloin filet
black angus tenderloin finished with

merlot demi glace and sautéed portabella

mushrooms. pimento garnish

roasted yukon gold potatoes and

freshly steamed broccoli spears with

roasted red peppers

$24.25

medallions of tenderloin

slow roasted and presented with herb butter and
crumbles of maytag bleu cheese

shallot roasted fingerling potatoes

and grilled aspargus accompany

$24.95

new york strip
12 oz steak accented with maitre d’hotel butter

trio of rosemary roasted potatoes and vegetable medley
$21.95

grilled ribeye

12 oz of black angus steak served
with cabernet demi glace
roasted garlic duchesse potatoes

and sautéed baby green beans and petite carrots

$20.95

these dinner entrées are preceded by

your choice of one of our signature salads
fresh rolls and butter will be offered as well
as coffee, hot and iced teas

should you consider a food item not on our menu,
please ask us as you plan your reception.
we're very flexible and will look forward

to helping make your special day even more unique

midwest pork loin PORK
seasoned and slow roasted, this center cut

pork loin is offered with natural pan gravy,

roasted garlic mashed potatoes

and freshly steamed broccoli with roasted red peppers
$17.95

bourbon apple glazed pork loin
our premier roasted pork loin accented
with Chef’s rich bourbon and applc glazc
roasted garlic duchesse potatoes and sautéed

baby french green beans with petite carrots complete.
$17.95

chipotle maple pork chop

cut from prime iowa rack of pork, this chop
is grillcd and brushed with a glazc of mildly
spicy chipotle and vermont maple syrup.

a trio of rosemary roasted potatoes and
Chef’s vegetables complete the plate.
$§17.95

should you choose, you may present your guests
with an elegant duet of entrées selected from our

dinner choices. we will price accordingly

All food and beverage items are subject to a 18% service charge and applicable sales tax, currently 8.25%
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Weddin g Receptions

BUFFETS premium dinner buffet
mixed greens and fresh spinach with
mushrooms, a julienne of fresh vegetables
walnuts and mandarin orange segments

offered with herb vinaigrette and ranch
drcssings, california hills fruit display

your choice of one:

baked potato salad, garden pasta salad

fine cheeses with selected crackers and crostini
chef carved prime rib of beef with natural au jus
and rémoulade of cracked pepper horseradish
chef carved honey glazed ham

toasted pecan wild rice pilaf

trio of rosemary roasted potatoes

petite green beans, seasonal sautéed fresh vegetables
freshly baked rolls and butter

$27.95

coffee, iced and hot teas to be offered

buffets are prepared for a minimum 50 guests
a charge of §2.50 per person will be

incurred for guarantees fewer than 50 guests

should)/ou consider afood item not on our menu,
please ask us as you plan your reception.
we're very flexible and will look forward

to helping make your special day even more unique

the Commons buffet

your choice of two:

tossed garden salad with julienne vegetables

caesar salad, garden pasta salad, baked potato salad
your choice of two:

sliced sirloin of beef, honey baked ham

roast turkey breast, roast loin of pork

apricot breast of chicken, caper baked orange roughy
all served with appropriate condiments

freshly steamed broccoli with roasted red peppers,
scasonal saut¢ed vegetables

shallot roasted fingerling potatoes

toasted pecan wild rice pilaf

freshly baked rolls and butter

$20.95

chef sautéed entrée stations

sautéed new zealand lamb racks with mint jus

sauteed quail with dried cranberry apricot glaze
sautéed breast of duck with a reduction of port wine
sautéed blue lump crab cakes with citrus dill remoulade
please inquire regarding cost

All food and beverage items are subject to a 18% service charge and applicable sales tax, currently 8.25%
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Weddin g Receptions

SIGNATURE mozzarella and mixed greens

tempting the eye as well as the palate
DINNER this tiered salad with marinated cucumbers
SALADS ringlets of red onion, mushrooms

mozzarella cheese and plum tomatoes is

interwoven with seven different greens.

spinach salad

sliced crimini mushrooms, a julienne

of vegetables, candied walnuts and
mandarin orange atop baby spinach
leaves. served with bacon honey mustard
dressing

italian insalata

romaine hearts and baby greens tossed with toasted
pignoli, baby green beans, diced roma tomatoes, and
artichoke hearts. Garnished with herb croutons.

organic garden

organic greens with fresh tomato wedges
cucumber slices, garlic croutons

and julienne vegetables

caesdar

a tiered salad with crushed garlic croutons,
grated parmesan, diced tomatoes and
roasted red and green peppers

dressed with creamy caesar dressing

house salad
gourmet greens with sliced cucumber, tomato wedges,
and garlic croutons.

salads may be dressed with your

two choices which are passed on the side
creamy garden ranch

honey french

poppyseed

caesar

maytag bleu cheese

raspberry vinaigrette

bacon honey mustard

balsamic herb vinaigrette

chicken strips

golden fried chicken strips
with condiments

mashed potatoes

the day’s vegetable

whipped cream and jello salad
$9.00

macaroni and cheese
chef’s gourmet mac-n-cheese
a side of the day’s vegetable
fresh fruit cocktail

$9.00

fresh rolls with butter rosettes and
lemonade and milk to be offered

CHILDREN’S
MEALS

All food and beverage items are subject to a 18% service charge and applicable sales tax, currently 8.25%
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Hors d’ Oeuvres

CoLD gourmet tapanades
with new york style flat breads
$125.00

trio ofhummus

with grilled pita breads
$125.00

roasted garlic and basil bruschetta

with roma tomatoes and parmesan cheese

$75.00

display ofsmoked salmon and caper
$125.00

disp]ay quourmet and port wine cheeses

with breads, crostini and crackers

$125.00

vegetable crudités

with garden dip
$100.00

display of fresh fruit
with honey yogurt dip
$95.00

shrimp cocktail
chilled jumbo tiger shrimp
with spicy horseradish cocktail sauce

$130.00

indicated pricing serves 50 guests per hors d’oeuvre

it is your choice to have your cold hors d’oeuvres
hand passed by our professional staff,
or to have them uniquely displayed at table.

coconut breaded shrimp

with creole remoulade
$80.00

bacon wrapped scallops
$150.00

andouille stujfed mushrooms
$50.00

pork egg rolls

with plum sauce
$65.00

spicy chorizo empanadas

with fire roasted salsa
$75.00

bacon wrapped rumaki
$65.00

andouille sausage en croiite
$40.00

honey Cajun buffalo chicken Wings

with bleu cheese and celery sticks

$50.00

chicken tenders

with bacon honey mustard sauce

$40.00

barbeque italian meatballs
$40.00

All food and beverage items are subject to a 18% service charge and applicable sales tax, currently 8.25%
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Hors d’ Oeuvres

CHEF sautéed breast of duck fritters potato chips SNACKS
/ with teriyaki glaze with garden herb ranch di
SAUTEE e S6.0(Z)g, pound '
STATIONS $6.00, pint
sautéed blue lump crab cakes
with citrus dill rémoulade mini pretz els
with honey mustard dip
$4.25, pound
spicey thai shrimp sauté $6.00, pint

with peanut sauce
tri-colored tortilla chips
with fire roasted salsa
sautéed oysters rockefeller $6.50, pound
a taste of New Orleans, “i wireless center style” $4.25, pint

chex style snack mix

$7.50, pound
sauté stations lend a visual excitement to your event
as your hors d’oeuvres are prepared before you roasted peanuts
in the shell
market prices vary for these premium ingredients $9.00, pound

please inquire for cost

de luxe mixed nuts
$10.00, pound

fudge brownies
$9.50, dozen

homemade cookies

a selection, freshly baked
$15.00, dozen

giant gourmet cookies

your choice of chocolate chip or peanut butter
$18.00, dozen

All food and beverage items are subject to a 18% service charge and applicable sales tax, currently 8.25%
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Beverage Service

BAR
SERVICE

HOSTED
BEVERAGES

call brand cocktails
$4.25

domestic draft beer
miller and budweiser products

$4.00

house wine

chardonnay, white zinfandel, merlot

$3.75
soda
pepsi brand
$1.75

tax included in indicated prices

domestic keg beer

approximately 140 cups
$175.00

wine carafe
chardonnay, white zinfandel, merlot

approximately 6 glasses
$18.95

soda canister
pepsi brand products

approximately 50 cups
$70.00

bar service incurs a §70.00 fee for each bartender working

one fee to be waived at $500 in bar sales

if you have a selection in mind that is not indicated

we welcome your inquiry and as your

meal arrangements are initially created

white

woodbridge, chardonnay
$18.95

columbia crest, chardonnay
$24.95

blush
woodbridge, white zinfandel
$18.95

beringer, white zinfandel
$19.95

red
woodbridge, merlot
$24.95

robert mondavi, cabernet sauvignon

$26.95

jacobs creek, shiraz

$26.95

champagne
dom pierre

$16.95

asti folnari
$27.95

dom perignon

$300.00

All food and beverage items are subject to a 18% service charge and applicable sales tax, currently 8.25%
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Weddin g Receptions

OUuUR 1.
EA Q will you serve champagne at the head table?

(At your request, we can provide
non-alcoholic sparkling fruit juice)

2.

will you be serving wine to your guests with dinner?

3.

who will our contact person be at the reception?

4.

what time does the wedding start?

5.

where is the wedding taking place?

6.
when are you taking pictures?
before? after? both?

7.

do your wedding invitations state a specific time
for the rcccption to start
or is it immediately after the ceremony?

8.
how many people will be seated at the head table?

9.

how many guests are you anticipating at the reception?

10.

do you anticipate the need for high chairs
for any of your youngest guests?
if yes, how many?

1. THE

we will happily aide you in cutting your

wedding cake. this service is billed at CAKE

$45.

2.

who is providing your cake?

3.

when is your cake being delivered and set up?
REMINDERS

candles

we encourage the use of candles as a centerpicece.
the city of Moline fire code requires that open
flame must be enclosed in some type of

votive cup or hurricane lamp.

If you would like us to light your candles prior to your
reception, please advise us.

alcoholic beverages

it is a violation of state law to bring outside
alcoholic beverages into our building

or onto i wireless Center’s property. to remain
in compliance with state law, alcohol may

only be purchased from ARAMARK

Sports and Entertainment.

sales of wine or champagne at dinner tables is
not considered bar sales and is not applied
toward bartender fees. these sales are
considered in your ‘per person’
cost and are calculated

towards room rental

All food and beverage items are subject to a 18% service charge and applicable sales tax, currently 8.25%
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Wedding Reception Information

set up

room rental includes oval tables clothed with white linen,
chairs, a head table skirted and clothed in white on a riser,
cake table, gift table, guest book table, and dance floor.
The i wireless Center provides the set-up and

cleanup of the tables and chairs for your reception. If you
choose to use candles in your centerpieces, please enclose

them in a votive, hurricane lamp, etc. due to our fire code.

room rental

Room rental is based on your catering purchases for 200
people or more. If you incur $20 per person in food
purchases before tax and service, there is a $300 room rental
fee. There is a $600 room rental fee if you spend $15-$19.99
per person in food purchases. The room rental fee is waived if
you guarantee 400 guests for dinner. Beverage purchases are
not included in the per person total. For groups less than 200
people, the room rental is §$1,200.

g udarantee

Our catering department must be notified of the exact number
of attendees at least 72 hours (three business days) prior to the
wedding reception. This minimum number of guests will be
considered a guarantee for which you will be charged, even if
fewer guests attend. If the catering department does not
receive a guarantee, the number of guests estimated on your
catering contract will be used as the guarantee.

additional charges

You will be assessed an 18% service charge and current sales
tax of 8.25%. Additional fees may be assessed to cover
bartenders, food stations attendants, and other service staff in

excess of our customary service standards.

beverages

You may host drinks for your guests based on consumption, or
you may choose to have a cash bar opened for your guests to
purchase their own drinks. All alcoholic beverages served

i wireless Center premises must be dispensed by ARAMARK
bartenders and servers. Alcoholic beverage service may be
refused to any person who is not able to verify legal age with
proper photo identification. A bartender fee may be applied if

your bar sales do not exceed the facility minimum.

ice sculpture

Our talented culinary staff can provide
customized ice sculptures. Please provide
our catering department two weeks advance
notice for your sculpture.

billing and deposits

we ask the amount covering 75% of the guaranteed
number of guests be paid in advance (see Guarantee).
The remaining balance will be collected the day

of your event. Other billing arrangements may

be made in advance with our catering department.

liability & insurance

the i wireless Center and ARAMARK reserve

the right to inspect and monitor all public and private
functions. The i wireless Center cannot be

held responsible for any personal property or
equipment brought onto our premises.

insurance is required for any event held at the i wireless
Center. A certificate of insurance is required evidencing
coverage in the limits and format prescribed by the i wireless
Center. For wedding receptions, the rider is usually handled
through your homeowner's insurance. Other arrangements

may be made in advance with our sales department.

parking
In the case of an arena event, your guests will receive
complimentary reserved on-site parking.

hotel accommodations

Adjacent to the i wireless Center, the Radisson on John Deere
Commons sits on the banks of the mighty Mississippi River.
Contact the sales department at (309) 764-1000 to make your
room arrangements. Visit their website at
www.radisson.com/molineil

contact

For more information or to check date availability, contact the
i wireless Center sales office at
meetingsandbanquets(@jiwirelesscenter.com

All food and beverage items are subject to a 18% service charge and applicable sales tax, currently 8.25%
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