


Ovations Food Services renowned staff is waitingveok with you to create a memorable culinary

experience for your special day. Ovations use thest ingredients available and are happy to
customize any menu to meet your tastes and budgetsn Our attention to detail, presentation, and
cutting edge culinary techniques will wow your gigeand be truly unforgettable. Choose from one
of our enclosed wedding packages or contact ougr{dgt Sales Office to create your custom menu.

ALL PACKAGES INCLUDE THE FOLLOWING:

Multiple Event Space Options

Experienced Event and Catering Professionals
Eight-piece Elevated Stage

Pipe and Drape Behind your Head Table

Complete Set-up of Table and Chair needs

Menu Cards for Each Place Setting

Cake Plates, Napkins, Forks, and Cake Cutting &ervi
Complimentary Wedding Showcase for up to Four Reopl
Choose from our Selection of Colored Linen Napkins
Elevated Mirror Centerpiece with Two Oil Lights

All menus are served with Starbuck€offee & Tazo Teas
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Romaine and Iceberg Lettuce topped with Sliced Guomrs,
Carrots, Tomatoes and Shredded Cheese
Dressing options: Honey Mustard, Peppercorn Ranch,
Raspberry and Italian Vinaigrettes

Assorted Dinner Rolls and Butter

(Choose One)
Herb-Crusted Chicken Breast topped with a Roastedalo Coulis
served with Basil Mashed Potatoes and Grilled Amspas

Slow-Roasted Pork Loin with a Rich Mushroom Sauce
served with Roasted Red Bliss Potatoes and a Shutggetable Medley

Oven-Roasted Vegetables tossed with a Sweet Baldalaze
served with Orzo and Fresh Basil

You are welcome to bring in your own wedding cake,
or ask your Catering Sales Manager for other sugyes

29.50
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Upgraded Pocket Fold Napkin Two Bottles of House Champagne
Head Table Chair Covers Floor-Length Linens

Domestic Cheese Display
Fresh Vegetable Crudité Display

&

Romaine and Iceberg Lettuce topped with Sliced Gumzrs,
Carrots, Tomatoes and Shredded Cheese
Dressing options: Honey Mustard, Peppercorn Ranch,
Raspberry and Italian Vinaigrettes

Assorted Dinner Rolls and Butter

+

(Choose One)
Herbed-Crusted Chicken Breast topped with a Roakbetato Coulis
served with Basil Mashed Potatoes and Grilled Amspas

Slow-Roasted Pork Loin with a Rich Mushroom Sauce
served with Roasted Red Bliss Potatoes and a Shuvtggetable Medley

Oven-Roasted Vegetables tossed with a Sweet Baldalaze
served with Orzo and Fresh Basil

You are welcome to bring in your own wedding cake,
or ask your Catering Sales Manager for other sugyes

42.50
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Chair Covers for all Guests Floral Centerpieces
Upgraded Pocket Fold Napkin Decorated Head Table
Champagne Toast for all Guests Floor-Length Linen

(Minimum ci 100 people)

Domestic Cheese Display
Fresh Vegetable Crudité Display
Chocolate Fountain Station

& &

Romaine and Iceberg Lettuce topped with Sliced @Gmars,
Carrots, Tomatoes and Shredded Cheese
Dressing options: Honey Mustard, Peppercorn RaRalpberry and Italian Vinaigrettes

#HH , &

(Choice of Three)
Sesame Chicken Strips served with Chipotle Aioli
Beef Meatballs with Teriyaki Glaze or BBQ Glaze
Pork Pot Stickers served with a Soy Dipping Sauce
Fiesta Poppers

Stuffed Mushroom Caps filled with Tomatoes, GraaiarSweet Italian Sausage, and Feta Cheese
Roast Beef Pinwheels

&

(Appetizer Portions)
Penne, Tortellini, and Rotini Pastas, tossed withrychoice of Marinara or Alfredo Sauces, Italimu$age, Smoked Chicken,
Roasted Vegetables, Mushrooms, Parmesan Chee$grastied Red Pepper
served with Garlic Bread Sticks

&

Sliced Pork Loin or Chicken served with Fresh Vabét Medley
accompanied by Silver Dollar Rolls, Fresh Creamgdoadish, Stone-Ground Mustard and Chipotle Mayisana

You are welcome to bring in your own wedding cakeask your Catering Sales Manager for other sugges

67.50
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Domestic Cheese Display
Fresh Vegetable Crudité Display
Chocolate Fountain Station

&

Field Green Salad with Red Tomatoes, Crumbled Bleeese and Roasted Garlic Vinaigrette
Assorted Dinner Rolls and Butter

+

(Choose One)
Tender Chicken Breast stuffed with Wild Rice anaeDrStrawberries
served with Grilled Yellow Squash and Red Peppers

Slow Roasted Beef Sirloin Medallions cooked MediRare
accompanied by Horseradish Mashed Potatoes anddgdaBdby Carrots

Grilled Boneless Pork Chop topped with a Sundrieth@to Relish
served with Roasted Yukon Potatoes and Sesame+DAs@aragus

You are welcome to bring in your own wedding cake,
or ask your Catering Sales Manager for other sugmess

67.50
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Floor-length Upgraded Linens Chair Covers with Chair Tie or Chivari Chairs
Premium Floral Centerpieces Charger Plate

Upgraded Pocket Fold Napkin Decorated Head Table

Decorated Cake Table Champagne Toast for all Guests

Wedding Cake Served to Guests Ice Carving

Draping on Four Walls with Uplighting

(Choice of Three, Two Servings per Person)

Sesame Chicken Strips served with Chipotle Aioli
Beef Meatballsvith Teriyaki Glaze or BBQ Glaze
Pork Pot Stickers served with Soy Dipping Sauce
Fiesta Poppers
Stuffed Mushroom Caps filled with Tomatoes, Graaiarbweet Italian Sausage and Feta Cheese
Roast Beef Pinwheels

) * &
Domestic Cheese Display

Fresh Vegetable Crudité Display
Chocolate Fountain Station

(One-Hour Service)
Create your own Signature Cocktail. Ask your Gatgales Manager for details.

(One-Hour Service)
Selection of White and Red House Wines
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(Minimum of 100 people)

&

Romaine and Iceberg Lettuce topped with Sliced @ummrs, Carrots, Tomatoes and Shredded Cheese
Dressing options: Honey Mustard, Peppercorn RaRabpberry and Italian Vinaigrettes

(Choose One)
Beef Tenderloin
Pork Tenderloin
Rack of Lamb
Served with a Vegetable Medley
Accompanied by Silver Dollar Rolls, Fresh Cream $éoadish, Stone-Ground Mustard and Chipotle Maysena

(Appetizer Portions)
Ravioli, Tortellini, and Penne Pastas tossed wittoBnaise, Tomato Basil or Alfredo Sauces
Shrimp, Chicken, Andouille Sausage, Roasted Pepbrrshrooms and Romano Cheese
served with Garlic Bread Sticks

Or:

&

(Served in a Martini Glass)
Garlic Yukon Gold, Sweet Maple and Red Bliss MasRethtoes
Toppings include: Caramelized Shallots, ChoppedBaSharp Cheddar Cheese, Chives, Diced Onion, Gaam,
Broccoli with Cheese Sauce, Balsamic Syrup or RggpBr Coulis

&

Sautéed Jumbo Lump Crab Cakes served with a TdResib Relish
1

You are welcome to bring in your own wedding cakeask your Catering Sales Manager for other suiyges

142.50
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Field Green Salad with Red Tomatoes crumbled BleeeSe and Roasted Garlic Vinaigrette
Assorted Dinner Rolls and Butter

(.

Trio of Sorbet
Choice of: Lemon, Pink Grapefruit, Champagne or §tan

+

(Choose One)
Beef Tenderloin with a Rich Demi Glaze paired vatlsrilled Swordfish Steak topped with Mango Butter
plated next to Herbed New Potatoes and Grilled fespes

Wild Mushroom Stuffed Chicken Breast with a Demagd, paired with Chili Rubbed Pork Tenderloin
served with Sundried Tomato Mashers and Oven Roba&tgetables

Veal Scaloppini paired with Jumbo Prawns
rested over Lemon-Scented Linguini and Sautéed Bagetables

You are welcome to bring in your own wedding cake,
or ask your Catering Sales Manager for other sugges

142.50
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Premium Brands*
A sample of the selections on our Host Bar Cash Bar
Premium Bar Shelf

Absolut, JB Scotch, Capt. Morgan Rum,
Dewars, Jack Daniels, Tanqueray

5.50 6.00

Premium Wines by the Glass

Agquinas Napa Valley Chardonnay 6.50 7.00
& Robert Mondovi Private

Selection Cabernet Sauvignon

House Wines by the Glass 4.50 5.00
Assorted Can Sodas 2.25 2.50
Domestic Bottle Beer 4.50 5.00
Import Beer 5.50 6.00
Bottled Water 2.25 2.50
Juice 2.50 3.00
Cordials 6.50 7.00

* We offer purchase of Liquors by the Bottle. Spealour Catering Sales Manager for current pricinglease keep
in mind bottles cannot be removed from the lowanEv€enter facilities at the conclusion of yourmve

. We offer pay-per-hour Bar Packages for your budggtase.
1 Hour 2 Hours 3 Hours 4+ Hours
Full Premium Bar 11.50 17.00 20.50 24.50
Beer and House Wine Bar 9.00 14.00 16.50 18.00
Domestic Kegs of Beer 325.00
Micro-Brew & Import Kegs 375.00
Approximately 160 Servings Per Keg
House Wine by the Bottle 20.00
House Champagne by the Bottle 25.00

Please see our Wine Lisir custom bottled wine
selections to accompany your meal

Non-Alcoholic Fruit Punch by the Gallon 30.00

Champagne Punch by the Gallon 60.00

Sparkling Apple Cider by the Bottle 18.00
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& / One Hour of Set-Up and Break-Down Time is Appleédach
Bartender Service Fee, in Addition to the ServiceeTRequested

First Four Hours or Less
$140.00 per Bartender

One $140 Bartender Fee Waived for Every $500 ireReg per Bar.
We Request that you Provide One Bartender per 1@31S.
Labor Fees will Apply for Additional Hours over Fou

Bar Attendants and Cocktail Servers
$100.00 per Attendant for First Four Hours or Less

lowa Events Center is committed to providing arogaiple and safe environment for all our guestsnaliteg
events at our facilities. We respect the righteuwfguests to enjoy alcoholic beverages in modenagéind ask
that all our guests comply with facility policiesch state laws governing the distribution and sabdés
alcoholic beverages.

Alcoholic beverages of any type cannot be takemftioe licensed facilities.
All beverages must be purchased from Ovations Rmdices.

Bartenders are required at all functions wherehadtio beverages are served.
We reserve the right to request photo ID of angpeito verify age.

lowa Events Center will refuse alcoholic beveragvise to minors, intoxicated persons or those wdnanot
produce a legal ID.

Our Bartenders are instructed to serve or sellx@man of two drinks to an individual or guest pésiu

lowa Events Center reserves the sole right to teataibeverage services should we judge the enveonta
be unsafe for our patrons or employees or not mgt@ance with lowa State Alcoholic Beverage Law.
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The lowa Events Center is proud to offer a widayeaof wines for purchase by the bottle.

Frei Brothers Russian River Sonoma CoadifoDaia 50.00
J Lohr Riverstone California 45.00
Yellowtail Australia 27.00
Smoking Loon California 25.00
Mirassou California 25.00
Pinot Grigio, Maso Canali, Italy 40.00
Sauvignon Blanc, Silver Birch MarlboroughewWZealand 33.00
Sauvignon Blanc, Dancing Bull, California 30.00
Pinot Grigio, Ecco Domani Venezi, ltaly 26.00
Reisling, St. Gabriel Mosel-Saar-Ruwer, Germany 24.00
Frei Brothers Dry Creek Sonoma Coast, California 50.00
Trinchero Family Estates Monterey CountyljfGania 42.00
Red Rock California 27.00
Smoking Loon California 25.00
&
Louis M Martini Napa California 50.00
Silver Palm North Coast, California 42.00
Louis M Martini Sonoma California 32.00
Robert Mondoviiie Selection Central Coast California 28.00
Yellowtail Australia 27.00
Pinot Noir, MacMurray Ranch Sonoma Coastjf@alia 44.00
Zinfandel, Montevina Sierra Foothills, Califica 33.00
Shiraz, Rosemount Estates, Australia 27.00
Pinot Noir, Mirassou California .08
White Zinfandel, Canyon Road California 18.00
&#
Brut, Korbel California 38.00
Moscato D’Asti, Umberto Fiore Piedmont Italy 33.00
Brut, William Wycliff California 290
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All food and beverage items served at the lowa Evé€renter are selected, prepared and served byo@sdtood
Services as the exclusive manager of food and bgeevperations. These menus feature a varied iseleftpopular
items designed to appeal to the needs of eachrdfliemts and their guests. Should the selectieatufed in the menu
not fit your needs, we welcome the opportunitydstomize our menus for your special event.

/ .

No food or beverage of any kind will be permittedoe brought into the facility by the patron. Fomins may not be
taken from lowa Events Center; however, excessagpeebfood is donated under regulated conditionagencies
feeding the underprivileged at Ovations sole disane

. &

In compliance with lowa State Law, all alcoholiorbeages must be supplied and served by Ovationd Seovices. In
accordance with state regulations, we reserveitfit to request a photo ID of any person to vetiifgir age and to
refuse service to underage and intoxicated persésoholic beverages may not be removed from theal Events
Center. There is a two-drink maximum per persartraasaction.

Ovations Food Services will address special dietagyests with a 72-hour advance notice. Ovatiadhsautomatically
prepare vegetarian dinners for plated and served seevices in a ratio of 1:100 meals.

&

Choose a menu from the selections contained imptleeding suggestions or have us custom desigma foe your
particular needs. All menu items may not be avéaldbr orders placed within 10 business days ofryetent. Your
Sales Manager will notify you if item substitutioase required on your desired menu. For platedsangded meals, a
maximum of two (2) entrée choices is permitted.

2

All Food and Beverage is subject to 21% CateringpBmental Fee. A minimum guarantee of the numbguests to
be served is required by 12:00 p.m. (Noon), fiveiess days prior to the actual function. A la €antders require a
guarantee for quantity ordered of each food itentherorder. If this number is not received, yougioal estimates will
be considered the final guarantee and you willibedoaccordingly. The number is not subject tousttbn.

Meals will be prepared for your final guarantee. Widl provide additional seating and settings fé% dver the
guarantee, to a maximum of 30 settings. Ovatiossrues the right to make substitutions to the nmtenserve your
additional guests.

0 /

All food and beverage orders must be made with ¥atering Sales Manager 10 business days pridwetdirst day of
your event or your food and beverage charges dmjeduo a 10% late fee.
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All Food and Beverage is subject to 21% CateringpBamental Fee. The "Catering Supplemental Ferbtipaid out
to the employees as a gratuity. Sales Tax will terged for Wells Fargo Arena events only. All Oeas listed menu
prices are subject to change. Ovations will notrgnie price quotes more than 90 days prior teteat date.

Cancellation of a food function must be sent intiwg to your Ovations Catering Sales Manager. Aagcellation
received more than 30 days prior to the scheduledtewill result in a fee equal to 25% of the estied food and
beverage charges. Any cancellation received hems 80 days in advance will result in a fee of 580the estimated
food and beverage charges. Cancellations receifted the final guarantee is provided will resultd fee equal to
100% of the estimated food and beverage charges,goly expenses incurred in preparing for the eaktite time of
cancellation. Ovations shall not be responsibleafty losses resulting from the cancellation oéaent.

#1
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