
507-529-0033
www.rochestereventcenter.com

7333 Airport View Drive
 Rochester, MN 55902

Thank you for considering the Rochester International Event Center 

for your upcoming wedding reception. The professional staff

(at S.E. Minnesota’s newest wedding reception destination)

will help create a memorable event for you and your guests.

testimonials
“My daughter’s wedding reception was outstanding. Everything went very 

well and the food and service was excellent!  I highly recommend it!”   

Steve Prigge

“Ryan and I would like to thank you for the services which you and the rest 

of the staff provided at our wedding reception.  Everything was gorgeous, 

especially the ice-sculpture!  We had a fabulous time, as did everyone we 

have talked to since.  I will highly recommend your facility. Thank you for 

everything!”

Jessica Vatland

“Just wanted to thank you for all of your hard work creating a wonderful 

wedding reception!  We have heard so many good comments - people 

said the food was delicious and they were impressed with the ambience.  

You and your team did a terrifi c job and we will always be grateful.”

Margo and Peter Oetliker



menu optionscomplimentary

The Event Center also requires a food minimum on peak Saturday receptions; however, we do offer special 

discounts on Fridays and Sundays for those interested in booking the Event Center for a wedding reception. 

Please feel free to ask an Event Center representative about these special non-peak rates.

Single Entrée Items
Chicken Cordon Bleu ~ chicken breast hand
rolled in breading, stuffed with ham & Swiss cheese. 

Boursin Chicken ~ chicken breast hand rolled
in breading, stuffed with a garlic-herb cream cheese. 

London Broil ~ tender & juicy teriyaki
marinated fl ank steak.    

Prime Rib ~ seasoned with peppercorn & rosemary
sauce, served with a horseradish cream & au jus.  

Stuffed Pork Chop ~ tender pork chop, sliced and
fi lled with a housemade sage stuffi ng.     

Fresh Alaskan Salmon ~ grilled salmon fi llet
topped with a dill sauce.     

Hors D’ oeuvre, Pre-dinner

Cheese & Vegetable Display
Assorted Breads with Dips

Appetizer Meal Options

Meat-fi lled Croissants
BBQ Meatballs
Chicken Fingers & Dips
Assorted Cheeses & Crackers
Vegetable & Dips
Stuffed Mushrooms

• Champagne toast for wedding party
(non-alcoholic is available)

• Centerpieces including round mirrors
with candles

• Linens, table covers, and full service china 
(colored napkins are available)

• Complimentary suite for bride and groom 
at Sleep Inn and Suites. (upon availability)

• Discounts available for wedding party at 
Sleep Inn and Suites and Hilton Garden

• Skirting for tables as needed, including table 
risers, staging, dance fl oor and microphone

• No bartender fee for cash bar service, which 
displays the largest selection of wine and 
liquor available at a wedding reception

• Cutting and serving of your wedding cake

• Reduced food minimum for non-peak
days or times

• Reduced children’s menu and pricing

Both ballrooms can accommodate up to 400 people 

seated at round tables of eight. The rooms themselves 

are 6,400 sq. ft. and are virtually identical. A deposit 

is required needed to reserve a room, and this deposit 

covers the room rental fee. 

The following

services & amenities
are complimentary in your wedding package.

recommended

menu options

Assorted Breads & Artichoke Dip
Shrimp Cocktail
Bacon Wrapped Water Chestnuts
Brochetta with
Smoked Salmon with Crackers
Egg Rolls
Assorted Cheese & Crackers
Vegetable & Dips

All pricing is per guest.  Other menu options available.
All prices subject to 18% service charge and tax.  Prices are subject to change.

All entrees include choice of salad, potato and vegetable and accompanied by fresh baked dinner rolls.
Menus can be buffet style or served for no additional cost.

Additional items that can be added:
• Brochetta • Stuffed Mushrooms   • Chicken Drummies  • Chips & Salsa

• Fresh Fruit • Deviled Eggs   • BBQ Meatballs

• Egg Rolls • Shrimp Cocktail            • Bacon Wrapped Water Chestnuts

Late Night Snack Options

Assorted Softie Sandwiches
Cheese & Crackers
Vegetables & Dips
Breads & Dips
Assorted Snack Mix

Combination Entrées
Sliced Roasted Turkey
matched with Honey Baked Ham 

Slow Roasted Beef paired with
Housemade Chicken Kiev 

Grilled London Broil accompanied
with Fresh Dill Salmon 

Marinated Lamb Chops joined with
Housemade Boursin Chicken 

Broiled Walleye matched with 
Seared Duck Breast   

Sliced Beef Tenderloin accompanied
with Chicken Cordon Bleu   


