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 on your forthcoming wedding 

and thank you for considering the 
IOWA EVENTS CENTER & 

OVATIONS FOOD SERVICES 
for this very special occasion. 

 
 

The Iowa Events Center is the perfect choice for 

your Wedding. Here at the Iowa Events Center 

we will be delighted to give you all the advice and 

expertise we have built over the years to assist 

you in making your Wedding Day a wonderful 

occasion to look forward to and look back on 

with fond memories. 

 
For additional information please contact: 

 
Ovations Sales Department 

515-564-8247 
catering@iowaeventscenter.com 

www.iowaeventscenter.com 
 

Iowa Events Center 
730 Third Street, Des Moines, IA 50309 
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Ovations Food Services renowned staff is waiting to work with you to create a memorable culinary 
experience for your special day. Ovations use the finest ingredients available and are happy to 
customize any menu to meet your tastes and budget needs. Our attention to detail, presentation, and 
cutting edge culinary techniques will wow your guests and be truly unforgettable. Choose from one 
of our enclosed wedding packages or contact our Catering Sales Office to create your custom menu. 

A 

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 Service 
�  Complimentary Wedding Showcase for up to Four People 
�  Choose from our Selection of Colored Linen Napkins 
�  Elevated Mirror Centerpiece with Two Oil Lights 
�  All menus are served with Starbucks�  Coffee & Tazo�  Teas 
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All Prices Subject to 21% Catering Supplement Fee-Prices Subject to Change 
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Romaine and Iceberg Lettuce topped with Sliced Cucumbers, 

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 Roasted Tomato Coulis 
served with Basil Mashed Potatoes and Grilled Asparagus 

 
Slow-Roasted Pork Loin with a Rich Mushroom Sauce 

served with Roasted Red Bliss Potatoes and a Sautéed Vegetable Medley 
 

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

 

'�������
You are welcome to bring in your own wedding cake,  

or ask your Catering Sales Manager for other suggestions 
 

29.50 
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All Prices Subject to 21% Catering Supplement Fee-Prices Subject to Change 
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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 Cucumbers, 

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 Roasted Tomato Coulis 
served with Basil Mashed Potatoes and Grilled Asparagus 

 
Slow-Roasted Pork Loin with a Rich Mushroom Sauce 

served with Roasted Red Bliss Potatoes and a Sautéed Vegetable Medley 
 

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

 

����
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You are welcome to bring in your own wedding cake,  

or ask your Catering Sales Manager for other suggestions 
 

42.50 
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All Prices Subject to 21% Catering Supplement Fee-Prices Subject to Change 

 

5 

���� �����
���������� �����
 

 
 
 
 
 
 
 
 

����

�
��������� ��
�
��"�(��	������ ��
�
���	
�������	�$��������#�����$�"�

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

(Minimum of 100 people) 

)�����*��������
Domestic Cheese Display 

Fresh Vegetable Crudité Display 
Chocolate Fountain Station 

�

&�	���&���
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Romaine and Iceberg Lettuce topped with Sliced Cucumbers, 

Carrots, Tomatoes and Shredded Cheese 
Dressing options: Honey Mustard, Peppercorn Ranch, Raspberry and Italian Vinaigrettes 

�

�##��
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(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, Graziano�  Sweet Italian Sausage, and Feta Cheese 

Roast Beef Pinwheels 
����

������&���
���
(Appetizer Portions) 

Penne, Tortellini, and Rotini Pastas, tossed with your choice of Marinara or Alfredo Sauces, Italian Sausage, Smoked Chicken,  
Roasted Vegetables, Mushrooms, Parmesan Cheese and Crushed Red Pepper 

served with Garlic Bread Sticks 
����
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Sliced Pork Loin or Chicken served with Fresh Vegetable Medley 

accompanied by Silver Dollar Rolls, Fresh Cream Horseradish, Stone-Ground Mustard and Chipotle Mayonnaise 
 

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

 
67.50 
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All Prices Subject to 21% Catering Supplement Fee-Prices Subject to Change 
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Domestic Cheese Display 

Fresh Vegetable Crudité Display 
Chocolate Fountain Station 

����

&�	���
Field Green Salad with Red Tomatoes, Crumbled Bleu Cheese and Roasted Garlic Vinaigrette 

Assorted Dinner Rolls and Butter 
����

�	���������+���
(Choose One)  

Tender Chicken Breast stuffed with Wild Rice and Dried Strawberries 
served with Grilled Yellow Squash and Red Peppers 

 
Slow Roasted Beef Sirloin Medallions cooked Medium Rare 

accompanied by Horseradish Mashed Potatoes and Candied Baby Carrots 
 

Grilled Boneless Pork Chop topped with a Sundried Tomato Relish 
served with Roasted Yukon Potatoes and Sesame-Dusted Asparagus 

����

'�������
You are welcome to bring in your own wedding cake,  

or ask your Catering Sales Manager for other suggestions 
�

67.50 
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All Prices Subject to 21% Catering Supplement Fee-Prices Subject to Change 

���� ��������������� � 
 
 
 
 

����
����

����
����

��������� ��
�
��"�(��	������ ��
�
���	
�������	�$��������#�����$�" 

�     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 Meatballs with Teriyaki Glaze or BBQ Glaze 
Pork Pot Stickers served with Soy Dipping Sauce 

Fiesta Poppers 
Stuffed Mushroom Caps filled with Tomatoes, Graziano�  Sweet Italian Sausage and Feta Cheese 

Roast Beef Pinwheels 
 

)�����*��������&���
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Domestic Cheese Display 

Fresh Vegetable Crudité Display 
Chocolate Fountain Station 

 

&
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(One-Hour Service) 

Create your own Signature Cocktail.  Ask your Catering Sales Manager for details. 
 



��������
(One-Hour Service) 

Selection of White and Red House Wines 
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(Minimum of 100 people) 

&�	���&���
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Romaine and Iceberg Lettuce topped with Sliced Cucumbers, Carrots, Tomatoes and Shredded Cheese 

Dressing options: Honey Mustard, Peppercorn Ranch, Raspberry and Italian Vinaigrettes 
�

����
���&���
���
(Choose One) 
Beef Tenderloin 
Pork Tenderloin 
Rack of Lamb 

Served with a Vegetable Medley 
Accompanied by Silver Dollar Rolls, Fresh Cream Horseradish, Stone-Ground Mustard and Chipotle Mayonnaise 

������&���
���
(Appetizer Portions) 

Ravioli, Tortellini, and Penne Pastas tossed with Bolognaise, Tomato Basil or Alfredo Sauces 
Shrimp, Chicken, Andouille Sausage, Roasted Peppers, Mushrooms and Romano Cheese 

served with Garlic Bread Sticks 
 

 

       Or: 
 

�

����
�
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(Served in a Martini Glass) 

Garlic Yukon Gold, Sweet Maple and Red Bliss Mashed Potatoes 
Toppings include: Caramelized Shallots, Chopped Bacon, Sharp Cheddar Cheese, Chives, Diced Onion, Sour Cream, 

Broccoli with Cheese Sauce, Balsamic Syrup or Red Pepper Coulis 
�

����������&���
���
Sautéed Jumbo Lump Crab Cakes served with a Tomato Basil Relish 

 

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

 
142.50 
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Field Green Salad with Red Tomatoes crumbled Bleu Cheese and Roasted Garlic Vinaigrette 

Assorted Dinner Rolls and Butter 
 

(���� �,,��
Trio of Sorbet 

Choice of: Lemon, Pink Grapefruit, Champagne or Mango. 
�

�	���������+��
(Choose One) 

Beef Tenderloin with a Rich Demi Glaze paired with a Grilled Swordfish Steak topped with Mango Butter 
plated next to Herbed New Potatoes and Grilled Asparagus 

 
Wild Mushroom Stuffed Chicken Breast with a Demi Glaze, paired with Chili Rubbed Pork Tenderloin 

served with Sundried Tomato Mashers and Oven Roasted Vegetables 
 

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

 

'�������
You are welcome to bring in your own wedding cake,  

or ask your Catering Sales Manager for other suggestions 
 

142.50 
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All Prices Subject to 21% Catering Supplement Fee-Prices Subject to Change  
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****  We offer purchase of Liquors by the Bottle.  Speak to your Catering Sales Manager for current pricing.  Please keep 

in mind bottles cannot be removed from the Iowa Events Center facilities at the conclusion of your event. 
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Premium Brands* 
A sample of  the  selections on our 
Premium Bar Shelf  

Host Bar  Cash Bar 

Absolut, JB Scotch, Capt. Morgan Rum,  
Dewars, Jack Daniels, Tanqueray  5.50  6.00 
   

Premium Wines by the Glass  
Aquinas Napa Valley Chardonnay 
& Robert Mondovi Private  
Selection Cabernet Sauvignon  

  
6.50 

 
7.00 

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 

 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 List for 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  

)�������������.��� �

���
�
���	�.��������� �

.������������ � We offer pay-per-hour Bar Packages for your budgeting ease. 
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All Prices Subject to 21% Catering Supplement Fee-Prices Subject to Change 
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One Hour of Set-Up and Break-Down Time is Applied to each   
Bartender Service Fee, in Addition to the Service Time Requested  

 
First Four Hours or Less 
$140.00 per Bartender  
 

One $140 Bartender Fee Waived for Every $500 in Revenue per Bar. 

We Request that you Provide One Bartender per 100 Guests.  

Labor Fees will Apply for Additional Hours over Four. 

 
Bar Attendants and Cocktail Servers  
$100.00 per Attendant for First Four Hours or Less  
���
 
�
�
�
�
�
Iowa Events Center is committed to providing an enjoyable and safe environment for all our guests attending 
events at our facilities. We respect the rights of our guests to enjoy alcoholic beverages in moderation and ask 
that all our guests comply with facility policies and state laws governing the distribution and sales of 
alcoholic beverages.   
�
�
Alcoholic beverages of any type cannot be taken from the licensed facilities. 
 
All beverages must be purchased from Ovations Food Services. 
 
Bartenders are required at all functions where alcoholic beverages are served. 
 
We reserve the right to request photo ID of any person to verify age. 
 
Iowa Events Center will refuse alcoholic beverage service to minors, intoxicated persons or those who cannot 
produce a legal ID. 
 
Our Bartenders are instructed to serve or sell a maximum of two drinks to an individual or guest per visit. 
 
Iowa Events Center reserves the sole right to terminate beverage services should we judge the environment to 
be unsafe for our patrons or employees or not in compliance with Iowa State Alcoholic Beverage Law. 

�
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All Prices Subject to 21% Catering Supplement Fee-Prices Subject to Change 
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The Iowa Events Center is proud to offer a wide range of wines for purchase by the bottle.    

�����������
       Frei Brothers Russian River Sonoma Coast, California          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 Marlborough, New Zealand           33.00 
       Sauvignon Blanc, Dancing Bull, California                      30.00 
       Pinot Grigio, Ecco Domani Venezi, Italy           26.00 

Reisling, St. Gabriel Mosel-Saar-Ruwer, Germany              24.00 
 

���	���
Frei Brothers Dry Creek Sonoma Coast, California    50.00 

       Trinchero Family Estates Monterey County, California          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 Mondovi Private Selection Central Coast California                       28.00 
Yellowtail Australia         27.00 

 

�	������
��������
      Pinot Noir, MacMurray Ranch Sonoma Coast, California         44.00 
      Zinfandel, Montevina Sierra Foothills, California          33.00 
      Shiraz, Rosemount Estates, Australia            27.00 
      Pinot Noir, Mirassou California            25.00 

 

.	����
      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           25.00 
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All Prices Subject to 21% Catering Supplement Fee-Prices Subject to Change 
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All food and beverage items served at the Iowa Events Center are selected, prepared and served by Ovations Food 
Services as the exclusive manager of food and beverage operations. These menus feature a varied selection of popular 
items designed to appeal to the needs of each of our clients and their guests. Should the selections featured in the menu 
not fit your needs, we welcome the opportunity to customize our menus for your special event.   
�

����
���/��������.����������
No food or beverage of any kind will be permitted to be brought into the facility by the patron. Food items may not be 
taken from Iowa Events Center; however, excess prepared food is donated under regulated conditions to agencies 
feeding the underprivileged at Ovations sole discretion.   
�

�	����	
��.��������&���
����
In compliance with Iowa State Law, all alcoholic beverages must be supplied and served by Ovations Food Services. In 
accordance with state regulations, we reserve the right to request a photo ID of any person to verify their age and to 
refuse service to underage and intoxicated persons.  Alcoholic beverages may not be removed from the Iowa Events 
Center.  There is a two-drink maximum per person per transaction.   
      

'
����������
�����
�����
Ovations Food Services will address special dietary requests with a 72-hour advance notice. Ovations will automatically 
prepare vegetarian dinners for plated and served meal services in a ratio of 1:100 meals.   
�

�����&�	���
�����
Choose a menu from the selections contained in the preceding suggestions or have us custom design a menu for your 
particular needs. All menu items may not be available for orders placed within 10 business days of your event. Your 
Sales Manager will notify you if item substitutions are required on your desired menu. For plated and served meals, a 
maximum of two (2) entrée choices is permitted.    
 

2�����������
All Food and Beverage is subject to 21% Catering Supplemental Fee. A minimum guarantee of the number of guests to 
be served is required by 12:00 p.m. (Noon), five business days prior to the actual function. A la Carte orders require a 
guarantee for quantity ordered of each food item on the order. If this number is not received, your original estimates will 
be considered the final guarantee and you will be billed accordingly. The number is not subject to reduction. 
 
Meals will be prepared for your final guarantee. We will provide additional seating and settings for 3% over the 
guarantee, to a maximum of 30 settings. Ovations reserves the right to make substitutions to the menu to serve your 
additional guests.  
�

0����/����
All food and beverage orders must be made with your Catering Sales Manager 10 business days prior to the first day of 
your event or your food and beverage charges are subject to a 10% late fee.   
�

����
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All Prices Subject to 21% Catering Supplement Fee-Prices Subject to Change 
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All Food and Beverage is subject to 21% Catering Supplemental Fee. The "Catering Supplemental Fee" is not paid out 
to the employees as a gratuity. Sales Tax will be charged for Wells Fargo Arena events only. All Ovations listed menu 
prices are subject to change. Ovations will not guarantee price quotes more than 90 days prior to the event date.      
�

�����		��
����
Cancellation of a food function must be sent in writing to your Ovations Catering Sales Manager. Any cancellation 
received more than 30 days prior to the scheduled event will result in a fee equal to 25% of the estimated food and 
beverage charges.  Any cancellation received less than 30 days in advance will result in a fee of 50% of the estimated 
food and beverage charges.  Cancellations received after the final guarantee is provided will result in a fee equal to 
100% of the estimated food and beverage charges, plus any expenses incurred in preparing for the event at the time of 
cancellation.  Ovations shall not be responsible for any losses resulting from the cancellation of an event. 
�
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“The night of our reception was 
unbelievable.  The food was fabulous, 
everything was displayed and served 
beautifully, and the servers were on top 
of everything!  Everyone was so kind to 
all of our guests.   We are still getting 
compliments on how nice the reception 
was.  Thank you all for your part in 
making Brooke and Brandon’s wedding 
everything they ever dreamed of!” 

-Coral & Kim Johnson  
 (Parents of Bride) 

 

"From Ceremony to Reception the service 
and help of our Event Manager, Catering 
Sales Manager, and Chef was more than 
exceptional.  Working with our Event 
Manager and Catering Sales Manager in 
the reception planning and layout was a 
comfortable experience.  We were able to 
express and execute our plans smoothly.  
On our wedding day, we had more than 
the expected guests arrive and the Iowa 
Events Center Staff was able to make last- 
minute changes that corrected the issue 
without a single guest noticing.  The 
Ovations Chef and Culinary Team did an 
outstanding job!  I've never had beef or 
salmon at a wedding reception that tasted 
so good; they were both moist and full of 
flavor.  My feeling, after all was said and 
done, was pure satisfaction, and if we 
could do our wedding day over again we 
wouldn't have changed a thing." 

-Khoa Le (Groom) “Everything turned out amazing and just 
wanted to thank you for all of the hard 
work. Definitely would not have been 
able to do it without you. Everyone has 
been commenting that it was the best 
food that they have had at a wedding 
before!! (Seriously, everyone has been 
saying that . . . I don't think I have ever 
personally commented on the food 
before, so I am very impressed.) 

-Morgan Smith (Bride)  
 


