
 

 

 
 
 

 
Please allow me to introduce myself: my name is Susie Stockwell, and it is my goal to make your wedding 
reception a dream come true!  Handling all the details is my specialty; let me do the work and allow you to 
focus on being beautiful and enjoying the moment. The Renaissance Center will provide exceptional 
touches that will make your day the most memorable one of your life. 
 

The Renaissance Center offers brides elegant surroundings, unduplicated in Joliet and the Will County 
region.  Our catering staff prides themselves on providing first class service, from the moment your guests 
arrive until the last guest departs. 
 

Food is an important part of every memorable event.  The cuisine provided by the Executive Chef and his 
dedicated staff will reflect your desire for perfection on this occasion.  
 

Our standard packages are appropriate for any reception although many times brides have special 
requests.  If you would like to setup an appointment I will be happy to provide pricing for any additions, or 
changes you may have. 
 

If you have any questions, please feel free to contact the catering office at (815) 280-1404 or email me at 
sstockwe@jjc.edu.  
 
Very truly yours,  

 

Susan Stockwell 
 
Susan Stockwell 
Renaissance Center Supervisor  
214 North Ottawa Street, Room 202 
Joliet, IL  60432 
Telephone:  (815) 280-1404 
Fax:  (815) 280-1539 
Email: sstockwe@jjc.edu 
Website: rencen.info 
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2012 Wedding Package Information 
 
 

GUARANTEES 
A final confirmation or “Guarantee” of your anticipated number of guests is required by 12:00 noon, four (4) business days 
before any banquet function, otherwise a per person penalty will be applied.  This guarantee may not be reduced as 
each room carries a minimum guarantee.  Catering staff will be happy to provide you with more details. 
 

GRATUITIES, SERVICE CHARGE AND TAXES 
A seventeen percent (17%) gratuity and applicable state and local taxes will be added to all prices.  If your company/agency 
is exempt from taxes, the tax exemption number must be provided at the time of “guarantee.” The gratuities will increase if 
you have your event on a holiday. 
 

CANCELLATIONS 
The advance deposit is fully refundable if cancellation notice is received within forty-eight (48) hours after signing of the 
contract.  In all other cases, the advance deposit is not refundable and will not be transferred to an alternate date. 
 

FOOD ITEMS 
The Renaissance Center does not permit food items to be brought onto the property from any outside source, wedding cakes 
are the exception. 

BANQUET AMENITIES 
Room(s) includes white linen tablecloths, napkins, and security.  A special message can also be placed on our marquee.  
Equipment, such as a podium with microphone is available, on request, at no extra charge. 
 

ENTERTAINMENT 
We will be pleased to provide you with entertainment referrals for a reception, banquet, cocktail party, or business function. 

 
ICE CARVINGS 

Magnificent ice carvings of swans, bride and groom, hearts, baskets, or an ice tray can be provided for your occasion.  
Advance notice is required.  Basic carvings start at $350.00.  Customized ice carvings can be provided for an additional 
charge. 

FLOWERS 
The catering staff will be pleased to provide referrals to meet your floral requirements. 
 

DECORATIONS 
The Renaissance Center has a number of beautiful décor options available for rent.  If you are interested, please speak with 
one our catering staff.  Complete the enclosed decorating guidelines form and return it to the catering department with your 
signed contract.  



 

 

 

 
2012 Wedding Package Information 

 
 

Six Hour Wedding Package consists of. . .   
 
 

Butlered Appetizers 

4-Course Dinner 

Wine Service 

Wedding Cake  

Freshly Brewed Coffee (Decaf and Regular) 

Grand Ballroom 

Largest Dance Floor in Will County 

White Linens and Tablecloths 

Complimentary Centerpieces 

Complimentary Parking 

Vendor Referral Listing 

Onsite Wedding Planner  

*Special Rates Apply for Friday and Sunday Reception 

* Additional Charges Apply for Holidays  



 

 

 
 

2012 Wedding Package Information 
 

Appetizers 

(200 pieces with package) 
 

BBQ or Sweet & Sour Meatballs            
Roasted Potatoes w/bacon & chives       

Vegetable Egg Rolls w/sweet & sour sauce 
Bacon Wrapped Water Chestnuts      

Fried Ravioli w/marinara 
Assorted Mini Bite Size Pizzas            

 

(Choice of soup or salad for the second course) 
 

Soups 
French Onion Soup Au Gratin 

Minestrone 
Cream of Chicken 

Cream of Mushroom 
Vegetable  

Herbed Tomato 
 

Salads 
House Salad with Romaine, Iceberg, Tomatoes, Cucumber and Croutons 
Spinach Salad with Bacon, Hard Boiled Egg and Red Onions (add $2.50) 
Mixed Field Greens with Plum Tomatoes and Garlic Croutons (add $2.00) 

Caesar Salad with Garlic Croutons and Parmesan Cheese, dressing served on the side (add $2.50) 
 

Dressing Choices 
(Choice of two) 

 

Ranch 
Italian and Creamy Garlic 

Raspberry Vinaigrette 
 French 

 

Breads 
An Array of Oven Fresh Dinner Rolls 
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POULTRY 
 

 

Champagne Chicken 
Breast of chicken lightly sautéed with a delectable champagne butter sauce     
 

64.95 

Parmesan Herb Breast of Chicken 
Breast of chicken tossed with parmesan cheese and seasoned bread crumbs in a sundried tomato beurre blanc sauce 
 

64.95 

Chicken Marsala 
Breast of chicken dredged in seasoned flour and sautéed until golden brown with shallot and mushroom Marsala sauce 
 

64.95 

Lemon Pepper Chicken 
Tender chicken breast seasoned with lemon pepper then char- grilled and drizzled with light lemon sauce and garnished 
with grilled lemons 
 

64.95 

Sautéed Breast of Chicken Piccata  
Tender breast of chicken dredged in perfectly seasoned flour with fresh lemon caper sauce and parmesan cheese 

64.95 

Three Cheese Stuffed Chicken 
Lightly breaded tender chicken breast stuffed with ricotta, mozzarella, and parmesan with tomato and vodka cream sauce   
 

65.95 

Char Grilled Rosemary Chicken 
Breast of chicken marinated in rosemary and garlic then char- grilled to keep in the juices 
 

67.95 

Baked Boneless Double Breast of Chicken 
Boneless double breast of chicken perfectly seasoned and served with homemade bread stuffing 
 

67.95 

BEEF AND PORK 
 

 

Char Grilled Bacon Rubbed Pork Chop 
Bone- in chop rubbed with smoky bacon rub and grilled to perfection 
 

74.95 

Filet and Breast of Chicken Combination 
Petite filet mignon marinated in fresh herbs and a rosemary garlic breast of chicken 
 

83.95 

Roasted Tenderloin of Beef 
Beef tenderloin slow-roasted and carved into delicate medallions 
 

82.95 

Tournedos of Beef 
Two tenderloin medallions rubbed with fresh herbs and spices and expertly grilled 
 

85.95 

Grilled Filet of Beef 
Thick-cut filet mignon grilled to perfection,  served with a cabernet reduction and topped with sherried mushrooms 
 

85.95 

Peppercorn N.Y. Strip 
Center-cut New York strip seasoned with fresh cracked black pepper and served with a rich Robert sauce 
  

80.95 

Prime Rib of Beef 
Slow cooked prime rib of beef hand sliced and served with horseradish sauce and au jus to compliment 

80.95 

 


