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For a Lifetime of Memories

Just Add Water

|magine your heart's desire, where cascading
waterfalls welcome your guests, and every detail
down to the last beautifully folded napkin is at-
tended. On the happiest day of your life, let our
professional consultants, knowledgeable

staff, and executive chef do what
they do best: make your wedding
day carefree and unforgettable.

Share your dreams with us, and we'll
start making them come true. A few
guestions will get us on our way.

Have you selected a date for your wedding?

The seasons affect everything from the look of
our waterfalls and landscaped verandas (beautiful
year-round, we assure you) to the availability of
our rooms, and even the menu selections your
guests would enjoy.

Consider a January+
February Wedding!

10% per person
discount

How many guests will you invite? The Falls
offers three different banquet rooms, which may
be used alone or combined, accommodating up
to 550 guests with ease. Whether your dream

is an intimate dinner for friends and family or a
lavish gala for everyone in town, our
sterling service helps set the tone.

Tell us about the wedding day you've
always wanted. Since the two of you
have been engaged, or even before
then, you've had your own ideas about the per-
fect wedding day. Outdoor ceremony? Ice sculp-
ture? White-gloved servers? Dancing, dancing,
dancing? Enclosed we've provided a list of three
complete wedding packages featuring amenities
and options you'll Ind only at The Falls. This is
the starting point for you and your consultant.

Just add water and make your dreams come true.

The Falls Center offers three rooms to accommodate any size gathering
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The Niagara Falls

Personal wedding coordinator

Plated dinner (one entree)

4 hour reception

4 hour cash bar

10% discount on McArthur's Wedding Cakes

Your wedding cake cut and served

Champagne toast for bridal party

All china, glassware and cutlery

Candle centerpieces for your guests' tables

Burgundy skirting for the head table, gift table, cake table an
Background (cocktail/dinner) music

Serving staff for entire time of your reception

Discounted dance €oor and DJ service available by TopCats

20% off invitations and accessories online

A celebration
to share

Saturday package

$29.50 per guest

Sunday * Friday package
$24.50 per guest

All package prices are subject to
19% gratuity, 6.5% sales tax, and
1 bakoom rental fee.

50 guest minimum required

Available for the Niagara
Falls Room Only
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The Victoria Falls

Personal wedding coordinator

Choice of plated or buffet-style dinner (one entree)
5 hour reception

4! consecutive hours of house-brand open bar
10% discount on McArthur's Wedding Cakes

Your wedding cake cut and served

Champagne toast for bridal party

Head table on risers with table decor

All china, glassware and cutlery

Candle centerpieces for your guests' tables

White skirting for the head table, gift table, cake table and bar
Dance floor

Serving staff for entire time of your reception
DJ service by TopCats

20% off invitations and accessories online

A celebration
to treasure

Saturday package

$49.50 per guest

Sunday * Friday package
$39.50 per guest

All package prices are subject to
19% gratuity, 6.5% sales tax, and
room rental fee.

Sunday through Friday:

100 guest minimum required
Saturday: 150 guest minimum
required

180 guests minimum for 2 rooms
Available for the Victoria
Falls Room, the Niagara
Falls Room, or both.
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The Bridal Vell Falls

Personal wedding coordinator

Choice of plated or buffet-style dinner (one entree)

Choice of 3 hot or cold hors d'oeuvres served butler style

5 hour reception

4! consecutive hours of open bar including Premium-Brands
(with expanded list of wines including: Riesling, Pinot Grigio
and Shiraz)

10% discount on McArthur's Wedding Cakes

Your wedding cake cut and served

Champagne toast for bridal party

All china, glassware and cutlery

Chair covers with bows

Choice of premium centerpieces for your guests' tables
Lighted backdrop for head table

White icicle style lights under head table

White or black skirting for the head table, gift table, cake
table and bar

Head table on risers with table decor

Dance loor

Serving staff for entire time of your reception
DJ service by TopCats

20% off invitations and accessories online
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A celebration
to remember

Saturday package
$74.50 per guest

Sunday * Friday package
$64.50 per guest

All package prices are subject to
19% gratuity, 6.5% sales tax, and
room rental fee.

Sunday through Friday:

100 guest minimum required
Saturday: 150 guest minimum
required

180 guest minimum for 2 rooms

Available for any room(s)
(Subject to availability)
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Hors d'Oeuvres

Smoked Salmon Pinwheel Thai Crab Cake
Spinach tortilla, smoked salmon, cream cheese, capers, Lump crab, green curry, red bell pepper, mustard, se
red onion golden brown

Fried White Cheddar with Pizzaioli Dip Shrimp Cocktail
Breaded white cheddar nugget, tangy marinara Large shrimp poached in citrus bouillon, served with
sauce cocktail sauce .

BBQ Beef and Cheddar Stacker Chicken Chipotle Popper
Toast point, shredded BBQ beef, sharp cheddar cheese Chicken & smoked jalapelos,cream cheese, breaded

Cannelloni Meat Bite with Tomato Cream Sauce Coconut Shrimp with Pineapple Sauce
Breaded cannelloni stuffed with beef and herbs; Coconut breaded shrimp with pina colada pineapple
tomato cream dipping sauce glaze

Smoked Chicken Quesadilla Cornett Assorted Vegetable and Cheese Tray
Smoked chicken, bell peppers, cheddar cheese, cilantro Display of seasonal vegetables, colby cheese, baby §
rolled in a cone shape sharp cheddar with ranch dipping sauce

Crab Rangoon with Sweet & Sour Sauce
Fried wonton stuffed with cream cheese, crab meat;
sweet & sour dipping sauce

Tomato Basil Bruschetta _
Garlic bread, tomato, fresh basil, mozzarella cheese

Steak and Brie Bruschetta with Port Wine Reduction
Garlic bread, steak, brie cheese, arugula, port reduction

Steak and Cheese Egg Roll
Fried wonton stuffed with steak and boursin cheese

Bacon wrapped Scallop
Skewered bay scallop wrapped with bread crumb and
bacon

Garlic Mushrooms with Blue Cheese Bacon Sauce
Breaded garlic mushrooms,bacon blue cheese sauce

Mushroom Risotto Croquette
Crimini parmesan risotto ball, breaded, and deep fried

St. Louis Style toasted Ravioli with Marinara
St. Louis tradition perfect for out of town guests

Crab & Artichoke Didp
Fried pita bread, lump crab meat, artichoke bottom,
cream cheese, spices

Beef Sate with Soy Marinade
Soy sauce marinaded beef, skewered, roasted

The Falls Reception and Conference Center - 300 Admiral Weinel Blvd. PO Box 324, Columbia, IL 62236
618-281-FALL (281-3255) or 1-888-538-7778 - Web: www.seethefalls.com - E-mail: info@seethefalls.com
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Dinner Salads

Dinner served with Coffee, Tea, Soda and Water Service,
Salad, Dinner Rolls, and Butter.

Lemon Caesar Salad
Romaine lettuce, lemon caesar dressing, garlic
croutons, chives, parsley

Spinach Poppyseed Salad
Baby spinach, poppy seed dressing, red onion, bacon,
candied walnut, gorgonzola cheese

House Garden Salad
Romaine lettuce, grape tomato, red onion, cucumber,
provolone cheese.

Dressing Choice: ranch, italian, thousand island, french,
maple balsamic vinaigrette, smoked tomato vinaigrette

The Falls Reception and Conference Center - 300
618-281-FALL (281-3255) or 1-888-538-7778 - Web:

Side Dishes

Sit-down dinner: choose two of the following
Buffet-style dinner: choose three of the following

VEGETABLES

Baby Carrot Saute
Galzed carrots, aged balsamic vinegar reduction

Broccoli Floret in Pecan Butter
Fresh broccoli finished with pecan infused butter

Steamed Broccoli Caulilower and Carrots
Steamed broccoli and cauliflower florets with julienne
carrots

Baby Green Beans with Roasted Almonds
Green beans sautled with garlic, white wine, basil, and
topped with roasted almonds

CatalinaVegetable Medley
Cauliflower, broccoli, carrot, yellow carrot, gremelota
butter
Grilled Asparagus
Grilled asparagus, fried tomato, sauteed
mushroom, fresh basil

Corn Cassoulet
Corn, bacon rasher, hominy, fresh basil, parsley, tomato

California Vegetables
Grilled mushroom, artichoke bottom, tomato, zucchini, fiesh
basil

Caulilower Puree'
Roast garlic, parsnip, cauliflower, pureed to a creamy texture

Grilled Zucchini Mushroom & Mint
Grilled zucchini, sauteed shiitake mushroom, fresh mint

Broccoli Au Gratin
Layered broccoli florets, cheddar cheese, caramelized onion

Fall Succotash

Lima beans, corn, bacon rasher, carrot, celery, pearl on
thyme

on,

FallVegetable Pancake

Zucchini, parsnip, carrot, butternut squash, seared in a |

ght
batter

Admiral Weinel Blvd. PO Box 324, Columbia, IL 62236

www.seethefalls.com - E-mail: info@seethefalls.com
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Side Dishes

Sit-down dinner: choose two of the following
Buffet-style dinner: choose three of the following

POTATO

Roasted Garlic Potato
Russet potato, cream, butter, roasted garlic

Creamy Chive Potato

Red bliss potato, sour cream, cream cheese, fresh chive

Two Potato Saute’
Golden brown sweet potato, russet potato, bacon,
red bell pepper, cream, parsley

Mashed Potato & Roasted Garlic Parsnip Puree
Yukon gold potato, sweet parsnip, roasted garlic

Sweet and Smoky Au Gratin Potatoes
Thinly sliced skin on potato, caramelized onion,
smoked gouda cheese, cream

Twice Baked Red Potato
Red potato stuffed with goat cheese, bacon, fresh
rosemary

Poached Basil Red Potato
Eab_Y red potato poached in, cream, butter, fresh
asi

Havarti Yukon Mashed Potato
Yukon gold potato, cream, butter, havarti cheese

Mashed Potatoes and Gravy
Yukon potato, cream, butter, cream cheese; served
with smoked ham hock gravy

Sour Cream-Sage Mashed Potato
Caramelized shallot, russet potato, fresh sage, sour
cream

The Falls Reception and Conference Center - 300 Admiral Weinel Blvd. PO Box 324, Columbia, IL 62236
618-281-FALL (281-3255) or 1-888-538-7778 - Web: www.seethefalls.com -

PASTA

Shrimp & Artichoke Pasta
Bowtie pasta, shrimp, artichoke, tomato, parmesan
cheese, basil oll

Rigatoni Pasta with Andouille Sausage
Hearty hollow tube Easta, andouille sausage, diced
tomato, crimini mushroom, cream reduction

Cavetelli Pasta with Broccoli & Tomato
Shell pasta, broccoli, tomato, asiago cheese sauce

Duck Risotto
Sauteed duck breast, andouille sausage, shiitake
mushroom, white wine, carrot, celery, onion, chicken
stock, parsley, parmesan cheese

Spinach & Sundried Tomato Pasta
Sautled spinach, caramelized onion, sun-dried to-
mato, feta cheese, truffle olil

Calamari Orecchiette Pasta
Portobello mushroom, fried calamari, tomato, lemon
cream sauce, fresh parsley

Cheese Tortellini with Bacon Tomato Sauce
Cheese stuffed tortellini, apple smoked bacon, fresh
tomato, fresh basil, green onions

Rotini Pasta with Asparagus and Parmesan
Asparagus, onion, garlic, rotini pasta, parmesan
cheese, mushroom, artichoke

E-mail: info@seethefalls.com
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Entrees

CHICKEN
Crispy Chicken Alfredo

Chicken Spedini Chicken breast, panko bread crumb, fried leek, alfredo
Chicken breast stuffed with hard salami, smoked gouda sauce

h lic h i .
cheese, tomato, garlic herb breading, brown butter Blackened Chicken

Ch'c"‘?” Marsala N . Chicken breast, blackening spice, chilled cucumber salsg
Chicken breast, crimini mushroom, rosemary, garlic,

demi glace, Marsala wine Chicken Wellington
Mushroom Pancetta Chicken Chicken breast, mushroom, white wine, garlic, puff

Sautled chicken breast, button mushroom & pancetta
ragu'
Sweet Honey Chicken

Sautled chicken breast, sweet bread crumbs, honey
mustard sauce

Goat Cheese stuffed Chicken Breast
Stuffed chicken breast, spinach, mushroom, garlic, go
cheese; breaded, baked, chicken thyme broth

Grilled Boursin Chicken
Grilled chicken topped with bacon, boursin cheese,
yellow tomato puree

Lemon Marinated Chicken
Grilled chicken breast, lemon marinate, tarragon,
fontina cheese

Shallot Fried Chicken
Crispy shallot breading, herbs, chilled tomato mint
sauce

Chicken Parmesan
Breaded chicken breast, parmesan cheese, provolone
cheese, mozzerella cheese, marinara,fresh basil

pastry, robert' sauce

The Falls Reception and Conference Center - 300 Admiral Weinel Blvd. PO Box 324, Columbia, IL 62236
618-281-FALL (281-3255) or 1-888-538-7778 - Web: www.seethefalls.com - E-mail: info@seethefalls.com
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Entrees

BEEF, PORK & Tomato Braised Pork Loin
Pork loin slow cooked in fresh tomato, tomato
VEAL _
andouille sausage chutney
Beef Wellingttth Pork Tenderldin
8-100z beef tenderloin, mushroom, garlic, white wine, 8 0z pork tenderloin, apple, bacon, sauerkraut, mustard
puff pastry, robert' sauce sauce

Whiskey Marinated NY Sttip
10 oz. bone-in NY strip steak, whiskey marinade, demi

glace’ %7 PER PERSON UPCHARGE
Ribeye Stedk
10 oz grilled ribeye steak, red wine currant sauce **$9 PER PERSON UPCHARGE

Beef Tenderloin with MushroontRagu'
Grilled beef tenderloin, button, crimini, and shiitake
mushroom ragu

Seared Beef Tenderloin with Guinness Thyite Sauce
Sauteed 80z beef tenderloin, Guinness Beer demi glace’,
fresh thyme

Fillet Mignon with Chateaubriand*&auce
Bacon wrapped beef tenderloin, demi glace, white wine,
tarragon sauce

Roast Prime Rib with Savory Horseradish Sauce
Salt rubbed prime rib, horseradish cream

Steak Bracidle
Flank steak stuffed with italian bread crumb, proscuitto,
red onion, basil, tomato cream

Beef Sirloin Trio of Melted Ché&ese
8 0z beef sirloin, mozzarella cheese, provolone cheese,
colby jack cheese

Boursin Stuffed Fitfét
8 oz tenderloin, boursin cheese, proscuitto, brown sauce

American Style Fiftet
8 oz grilled tri-tip, bacon, tomato, fried onion, baby
swiss cheese

Veal Chop with Corn Cdtfis
10 oz frenched veal chop, garlic, pureed corn & hominy

Grilled Veal Chop with Brown Sugat*Demi
10 oz frenched veal chop, spice rub, brown sugar demi
glace

**$12 PER PERSON UPCHARGE

The Falls Reception and Conference Center - 300 Admiral Weinel Blvd. PO Box 324, Columbia, IL 62236
618-281-FALL (281-3255) or 1-888-538-7778 - Web: www.seethefalls.com - E-mail: info@seethefalls.com
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FISH

Mustard Rubbed Halibut " .
Alaskan halibut rubbed with dijon mustard. baked untifR0@St Monk“sh with Coconut Curry Sauce
golden brown and extremely flaky 8 0z roasted monkfish, coconut, red curry, lemongrass

Seared Sea Bass
Sautled sea bass, edamame, morel demi glace'

Honey Ponzu Glazed Salmon
Golden brown salmon drizzled with sweet ponzu sauce

Blackened Tilapia with a Banana Jalapeno Salsa
Roasted tilapia topped with banana, red onion,
pineapple, fresh cilantro, jalape"o

Vanilla Buerre' Blanc Lobster Tall
Roasted 1.5 Ib. lobster tail served with tomato
concasse' and vanilla butter sauce

Striped Sea Bass on Warm Apple Bacon Vinaigrette
Sauteed sea bass on a bed of warm apple bacon
vinaigrette

Red Snapper with Mango
Grilled red snapper; sweet and spicy mango orange
sauce

Alaskan Black Cod
Sauteed cod with basil, capers, olives, feta, tomato

Beer Battered Cod with Gribiche' Sauce
Flaky beer battered cod, hard boiled egg, caper, red
onion, mayonnaise, fresh herbs

Poached John Dory with Lemon Vinaigrette
John Dory poached in white wine vinaigrette lemon,
garlic, caramelized onion, red bell pepper, basil, parsle

Horseradish Rubbmeditiwith Cr'me Fraiche
8oz farm-raised trout, horseradish, cr#me fraiche, 2bee
dust®

Pan-Seared Yellow"n Tuna with Sauterne Morel Sauce
7 oz yellowfin tuna, morel mushroom, demi glace,
Sauterne (California Sweet Wine)

ALL FISH IS SUBJECT TO MARKET PRICE
AND AVAILABILITY

The Falls Reception and Conference Center - 300 Admiral Weinel Blvd. PO Box 324, Columbia, IL 62236
618-281-FALL (281-3255) or 1-888-538-7778 - Web: www.seethefalls.com - E-mail: info@seethefalls.com
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AdditiorEOptions

Second Entree - Chicken or Pork . . . . ... e $4.00 per person
Second Entree - Beef. . ... (Subject to choice)
Extra Side Dish. . . ... $3.00 per person
Hors d'oeuvres: Choice of ANY (3) . . ..o oot $5.00 per person

Add Chef's Choice of Desserttoany package . . . .......... .. .. . $4.00 per person
CNAMPAGNE. . v ottt e $18.00 per bottle
Non-alcoholic Champagne . . .. ... . $18.00 per bottle
Cake Stand . . ...t $25.00

Chocolate Waterfall Dessert Station . . ... . i $500.00 up to 200 people
[CE SCUIPIUIE. . ottt e e e $300.00 and up

Ice Globe Centerpiece (SetS 0f 3). . . . ..ot e $250.00

Place Card Table in Lobby with White Skirting . .. ........... . ... .. ... $25.00

Wishing Well Card Holder. . . ... o e $25.00

Lighted Backdrop . . . ..ottt $250.00

White Icicle Style Lights UnderHead Table . .. ....... ... ... ... ... ... ... ... ... $50.00 per table

Silver Floating Candle Centerpiece . .. ...t e $20.00 per centerpiece
Black Candle Centerpiece. . . . . .. ...ttt e $20.00 per centerpiecg
Tall Vase Centerpiece with White Flower Arrangement,

Round Mirror and 4 Votive Candles. . . . .. ... $20.00 per centerpiece
Votive Candles with Glass Holders . . ... .. e $5.00 for 4
Floor-Length Tablecloths . . . .. ... . e $18.00 per table
Chair Covers With BOWS . . . . ..o e $4.00 per chair
Colored Linen NapKins . . . ... $1.00 per napkin
White SkirtingHead Table, Gift Table, Cake Table, Cake Station, BUffet « « « « « « v« v v v v v v e $20.00 per table

White Floor Length Skirting for Bar or Chocolate Water Falls . . . .............. $30.00 each

Cocktail Tables. . ..t e $15.00 per table
DJ Service (included with Victoria Falls and Bridal Veil Falls packages). . ... ... $300.00

Hotel Shuttle Service (ask your coordinator for details) ..................... $175.00 - $300.00

Dance Floor (included with Victoria Falls and Bridal Veil Falls packages) . ... .. $250.00

DLP PrOJECIOr . . vttt ettt e $150.00

Digital Light Monogram (Projector Rental Included) . ....................... $175.00

Audio Through In-House Surround Sound System . ............... .. ... ...... $50.00

TVIDVD Rental . ..o $50.00

Podium with Cordless Microphone. . . ... ... . $75.00

Extra Hour of Hall Rental .. ..... ... .. .. e $750.00

Plus $5.00 per person ( House Brand Open Bar) or $7.50 per person (Premium Brands)

Bar Selections

To Include Premium Braidds7.00 per person) House Wines
Absolut, Jim Beam, Crown Royal, Bacardi, Choice of Chardonnay, White Zinfandel,
Captain Morgan, Glenlivet, Tanqueray Merlot or Cabernet Sauvignon
Bottled Beer Select Wines
Budweiser, Bud Select, Bud Light, Michelob Light, Choice of Chardonnay, White Zinfandel, Riesling,
Michelob Ultra, Miller Light and O'Douls Pinot Grigio, Merlot, Cabernet, or Shiraz

The Falls Reception and Conference Center - 300 Admiral Weinel Blvd. PO Box 324, Columbia, IL 62236
618-281-FALL (281-3255) or 1-888-538-7778 - Web: www.seethefalls.com - E-mail: info@seethefalls.com
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Ceremony Packages

BRIDALVEIL FALLS $995.00

Up to 200 Guest Chairs Available
Sound System with wireless microphonegfter 5:30pm.
Ceremony Rehearsal March 15th - Sep. 30th

Prerecorded Ceremony Music
Unity Candle Table

Podium for Readers

Guest Book Display

All Set-up and Take Down

after 5:00pm.
Oct. 1st - March 14st

VICTORIA FALLS $995.00
Up to 200 Guest Chairs Available
Sound System with wireless microphonez30pm. - 5:30pm.
Ceremony Rehearsal March 15th - Sep. 30th

Prerecorded Ceremony Music
Unity Candle Table . .
Podium for Readers 2:00pm. - 5:00pm.
Guest Book D|Sp|ay Oct. 1st - March 14st
All Set-up and Take Down

OUTDOOR CEREMONY
ONLY PACKAGE $1750.00

Up to 100 Guest Chairs Available

Inclement weather contingency for up to 100 Gﬂagﬁ am - 2:30 pm
Sound System with wireless microphones ™ '
Ceremony Rehearsal March 15th - Sep. 304
Prerecorded Ceremony Music
Unity Candle TablePodium for Readers 11:00am. - 2:00pm.
Guest Book Display Oct. 1st - March 14st
All Set-up and Take Down

BRIDAL SUITE* $250.00
BRIDAL ROOM* $150.00

*Bridal Suite and Bridal Room available 3 hours before ceremony

The Falls Reception and Conference Center - 300 Admiral Weinel Blvd. PO Box 324, Columbia, IL 62236
618-281-FALL (281-3255) or 1-888-538-7778 - Web: www.seethefalls.com - E-mail: info@seethefalls.com




Testimonials

aStephanie was always available to answer
guestions. She was very friendly,
knowledgeable, and patient. She definitely
made my wedding beautiful!®

* Krissy & James married 10/19/08

3] have had so many people tell me my
wedding was the most beautiful wedding they
had ever been to!°

+ Wendy & Tony married 9/20/08

aThanks for keeping the dance floor packed the
whole time. You never see that at weddings!°®
+ Amanda & Dustin married 5/24/08

aWe had a great experience at The Falls. We
were very happy with everything. | will highly
recommend The Falls to anyone planning an

event!®

+ Lauri and Mike married on 5/3/08

aThe food was wonderful! | have many good
cooks in my family and friends and they were all
very impressed with the food!°

* Christina & Jeff married 6/7/08

4] like the approach of including everything
(food, DJ, cake) all in one price. It took a lot of
strain off the bride!®

*+ Michele & Harry married 5/23/08

agverything was beautiful and all we expected!
Scott was great to work with, the food was awe-
some, and the DJ did a great job!°

+ John & Judy married 10/17/08

3] tell everyone | meet to have a wedding at The
Falls for very low stress and a good time! The
DJ was great and did as we requested. The food
was by far the greatest thing about the recep-
tion¥4¥4l am still receiving calls from people say-
ing how great it was! Our wedding was perfect.
We thank all of the staff at The Falls for being so
helpful and great on our day!®

+ Jacqueline & Eric married 10/18/08

aWe couldn't be happier with every single detalil
of our big day. | couldn't believe how much
every member of your team went above and
beyond to make it so special for us!®

+ Matthew & Sara married 10/11/08

aScott was the best! Whatever we needed%%zhe
took care of! You have a gem in Scott Rey!°
+ Kelly & Vincent married 10/10/08

aThe Taste of the Falls gave me an idea of the
food and service that would be provided at my
wedding + was extremely impressed! Being able
to pick a package that had a DJ, catering, and
decorations all included saved us from so much
stress. We were able to enjoy the process rather
than try to do it all ourselves and worry about
how it would turn out. The Falls was a wonder-
ful place for our wedding and we want to thank
everyone for making our special day absolutely
perfect!®

+ Messina & David married 5/18/08

The Falls Reception and Conference Center - 300 Admiral Weinel Blvd. PO Box 324, Columbia, IL 62236

618-281-FALL (281-3255) or 1-888-538-7778 - Web: www.seethefalls.com -

E-mail: info@seethefalls.com




