
Holiday Inn Executive Center
2200 I-70 Drive SW • Columbia, MO 65203 • (573) 445-8531 • FAX (573) 446-1159

Independently Owned and Operated by Executive Hotel Management

All Prices Subject to 20% Service Charge and State Sales Tax
All Prices, Taxes and Service Fees Subject To Change Without Notification

WEDDING MENU

Build Your Own Breakfast
Scrambled Country Fresh Eggs

A LA CARTE

Beverages

Freshly Brewed Regular and Decaffeinated Coffee
Freshly Brewed Iced Tea, Fruit Punch, Lemonade

Per Gallon

Freshly Brewed Regular and Decaffeinated Coffee, per Pot
Milk, per Carafe (32oz.)

Assorted Fruit Juices, per Carafe
Orange, Apple, Cranberry, Tomato

Assorted Hot Teas, per Packet
Soft Drinks (Pepsi Products), per Can

Bottled Water (16 oz), per Bottle
Gatorade (20 oz), per Bottle

The All American
Fluffy Scrambled Eggs

Hashbrowns
Two Slices of Crisp Bacon and

Fresh Fruit Garnish

Quiche Lorraine
Fresh Cream, Swiss Cheese and Bacon

Folded into Beaten Eggs and
Baked in a Pastry Shell,

Accompanied by Country Fried Potatoes,
Coffee Cake

PLATED BREAKFAST SELECTIONS
All Plated entrées are served with

Chilled Orange Juice, Freshly Brewed Regular
And Decaffeinated Coffee, Hot Tea

Breakfast Burrito
Scrambled Eggs, Cheese, Sausage,

Green Peppers, Onions, and Mushrooms
Wrapped in a Flour Tortilla and

Served with Country Fried Potatoes,
Two Slices of Crisp Bacon,

Served with Salsa

Something From the Griddle
Two Fluffy Pancakes with

Warm Maple Syrup and Butter
Served with Two Sausage Patties,

Served with Baked Cinnamon Apples

Choice of One:
Crisp Bacon, Sausage Patties or

Slice of Ham Steak

Choice of One:
Hash Browns, Cottage Fries or

Country Fried Potatoes

Choice of One:
Basket of Assorted Miniature Muffins or Buttermilk Biscuits with Preserves and Butter

Served with Chilled Orange Juice, Freshly Brewed Regular and
Decaffeinated Coffee, Hot Tea
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Continental Breakfast
Assorted Miniature Muffins,

Assorted Petite Danish, Preserves and Butter
Accompanied by Chilled Orange Juice,

Freshly Brewed Regular and Decaffeinated Coffee,
Hot Tea

Additional charge for
Fresh Sliced Fruit per person

To Your Health
Sliced Fresh Fruit,

Assorted Flavored Yogurt with Granola,
Assorted Granola Bars, Assorted Mini Bagels

with Cream Cheese and Assorted
Miniature Muffins with Preserves & Butter

Accompanied by Chilled Orange Juice,
Freshly Brewed Regular and Decaffeinated Coffee,

Hot Tea

HOT BREAKFAST BUFFET
*Minimum 50 People – One Hour of Service

(Buffets for less than 50 people must be approved
by the chef and an additional surcharge will apply.)

Accompanied by Chilled Orange Juice & Apple Juice,
Freshly Brewed Regular and Decaffeinated Coffee, Hot Tea

Traditional Breakfast Buffet
Sliced Fresh Fruit, Scrambled Country Fresh Eggs,

Assorted Miniature Muffins and Miniature Turnovers with Preserves and
Butter Buttermilk Biscuits with Gravy

Choice of Two:
Crisp Bacon, Sausage Patties or Ham Steak

Choice of One:
Hash Browns or Country Fried Potatoes

Additional charge per person:

Fluffy Pancakes with Warm Maple Syrup and Butter
OR

French Toast with Warm Maple Syrup and Butter

CONTINENTAL BREAKFAST
(1 Hour of Service)
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BRUNCH BUFFET MENU
*Minimum 50 People – One Hour of Service

(Buffets for less than 50 people must be approved by the chef
and an additional surcharge will apply.)

Accompanied by Chilled Orange Juice and Apple Juice,
Freshly Brewed Regular and Decaffeinated Coffee, Hot Tea

Executive Brunch
Fresh Fruit and Cheese Tray

Waldorf Salad
Tossed Salad Greens & Condiments

Scrambled Country Fresh Eggs
Crisp Bacon

Biscuits & Gravy
Beef Tips Bourguignonne

(Served over Rice OR Noodles)
Buttered Parsley Potatoes

Standard Brunch
Fresh Sliced Fruit

Tossed Salad Greens & Condiments
Breakfast Egg Casserole

Honey-Glazed Ham
Buttered Parsley Potatoes

Biscuits & Gravy
Crisp Bacon

Coffee Cake and Assorted Miniature Muffins
with Preserves and Butter

Orange Juice, Coffee, Decaffeinated Coffee,
Hot Tea, Iced Tea
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HORS D'OEUVRES
Per 100 pieces

Hot
Andouille Sausage En Croute with Remoulade

Assorted Mini Quiches
Bacon Wrapped Scallops

BBQ Cocktail Franks
Breaded Fried Mushrooms

Breaded Shrimp with Cocktail Sauce
Brie En Croute with Raspberry Sauce

Brochette of Beef Teriyaki Style
Brochette of Marinated Chicken with Roasted Vegetables

Brochette of Sweet & Sour Chicken
Chicken Drumettes: Plain or Hot and Spicy

Chicken Strips with BBQ and Honey Mustard Sauce
Chinese Egg Rolls with Sweet & Sour Sauce

Coconut Fried Shrimp with Plum Sauce
Crab Cakes with Sauce Remoulade

Crab Rangoon
Crab Stuffed Mushrooms

Cream Cheese Jalapeno Poppers with Ranch
Deep Fried Asiago Olives

Filo Triangle Stuffed with Spinach and Feta Cheese
Gourmet Meatballs:  Swedish or BBQ Style

Hot Artichoke and Spinach Dip with Filo Chips
Loaded Potato Skins

Miniature Beef Wellington
Miniature Chicken Wellington

Mozzarella Cheese Sticks with Marinara Sauce
Artichoke Hearts stuffed with Crabmeat

Toasted Ravioli with Italian Sauce

Cold
Decorated Deviled Eggs

Finger Sandwiches Stuffed with Tuna and Chicken Salads
And Cold Cucumber Sandwiches

Ham, Asparagus and Cream Cheese Rolls
Iced Shrimp Bowl with Cocktail Sauce

Olive Tapenade Crostinis
Prosciutto Wrapped Boccocini

Prosciutto Wrapped Melon Balls
Salami Coronets

Smoked Salmon Canapés
Smoked Salmon Pinwheels
Spiced Peel-n-Eat Shrimp

*Butler Service available per hour.
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HORS D'OEUVRES PACKAGES

The Executive Package

100-150 Persons 200 – 300 Persons 400-600 Persons
Fresh Fruit Display    1 Display     2 Displays  3 Displays
Chef’s Handmade Cold Canapes 150 pieces    300 pieces 600 pieces
Finger Sandwiches 150 pieces    300 pieces 600 pieces
Fresh Vegetable Display    1 Display     2 Displays  3 Displays
Chicken Strips with 150 pieces     2 Displays                       600 pieces
   with BBQ and Honey Mustard Sauce
Swedish Style Meatballs 200 pieces    350 pieces 600 pieces
Crab Rangoon 150 pieces    300 pieces 600 pieces
   with Sweet and Sour Sauce
Toasted Ravioli 200 pieces    350 pieces        600 pieces
   with Italian Sauce
Mozzarella Cheese Sticks 150 pieces                      300 pieces 600 pieces
   with Marinara Sauce
Loaded Potato Skins 150 pieces    300 pieces 600 pieces

The Deluxe Package

   100-150 Persons 200 – 300 Persons          400-600 Persons
Fresh Fruit Display    1 Display     2 Displays 3 Displays
Chef’s Handmade Cold Canapes 150 pieces    400 pieces 600 pieces
Finger Sandwiches 150 pieces    300 pieces 600 pieces
Fresh Vegetable Display    1 Display     2 Displays  3 Displays
Whole Smoked Salmon Display    1 Display     2 Displays  3 Displays
Brochette of Beef Teriyaki 150 pieces    300 pieces 600 pieces
Filo Triangle Stuffed 200 pieces    300 pieces 600 pieces
   with Spinach and Feta Cheese
Breaded Shrimp 150 pieces    300 pieces 600 pieces
   with Cocktail Sauce
Chicken Strips 150 pieces    300 pieces 600 pieces
   with BBQ and Honey Mustard Sauce
Mozzarella Cheese Sticks 150 pieces    300 pieces 600 pieces
   with Marinara Sauce
Swedish Style Meatballs 200 pieces    350 pieces 600 pieces
Crab Rangoon 150 pieces    300 pieces 600 pieces
   with Sweet and Sour Sauce
Breaded Fried Mushrooms 150 pieces    300 pieces        600 pieces
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FOR STARTERS

Tequila Lime Shrimp
Crab Cake with Garlic and Poblano Pepper Aioli

Boursin Cheese & Priscuitto Stuffed Artichoke Heart
Brie En Croute

Portabella Mushrooms Stuffed with Gruyere Cheese in a Roasted Red Bell Pepper Sauce

Intermezzo

Raspberry Sorbet    Mango Sorbet

Dinner Salads/Soups
*Choice of One Soup or Salad Included with Entrée Selection

Caesar Style Salad
Fresh Spinach Salad with Lemon Dijon Dressing

Garden Fresh Salad

with Choice of Two Dressings:

Thousand Island Ranch
Italian Blue Cheese

French

OR

Lobster Bisque
French Onion
Soup Du Jour

Upgraded Salad - Additional charge per person
Baby Field Greens, Sliced Pears, Pecans, Gorgonzola Cheese and Raspberry Vinaigrette Dressing

Mediterranean Salad – Fresh Spinach Salad with Sliced Strawberries,
Red Onions, Craisins and Feta Cheese with Raspberry Vinaigrette Dressing

Baby Field Greens, Sliced Apples, Almond, Craisins and Balsamic Vinaigrette

Salad A La Churchill’s - Mix of Spring Greens, Dried Apricots,
Caramelized Walnuts, Brie Cheese with a Tangerine Vinaigrette
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CREATE YOUR OWN DUO PLATE
*All Entrée selections served with Dinner Accompaniments,

Assorted Warm Rolls and Flavored Butter,
Freshly Brewed Regular and Decaffeinated Coffee, Iced Tea and Water.

Duet individually priced
Choice of Beef and Chicken or Seafood

Entrées:

Crab Stuffed Filet
4 oz. Filet of Beef Stuffed with Crabmeat

and Cheese with Sauce Bordelaise

Petit Filet
4 oz. Filet of Beef, Grilled and Topped with

Bourbon Demi-Glace and Fluted Mushroom Cap

Beef Tournedos
Medallions of Beef Tenderloin with
Sauce Bordelaise and Béarnaise

Steak Au Poivre
Tender Beef Medallions Sautéed and

Cracked Peppercorns in a Brandy Cream Sauce

Herb Roasted Chicken
5 oz. Herbed Roasted Chicken Breast

Topped with Supreme Sauce

Salmon
3 oz. Citrus Glazed Filet of Salmon

Grilled to Perfection

Shrimp Scampi
Three Butterfly Shrimp Sautéed in Butter,

Garlic and Lemon

Seabass
4 oz. Seabass Sautéed with

a Ginger Citrus Sauce

Sea Scallops
3 oz. Encrusted Sea Scallops with Citrus Sauce

SIDES
(Choice of two)

Horseradish Whipped Potatoes
Dauphinoise Potatoes

Potatoes Anna
Couscous
Orzo Pasta

Wild Rice Blend
Butter and Herb Duchess Potatoes

Steamed Broccoli with Lemon Butter
Sugar Snap Peas

Julienne Honey Glazed Carrots
Green Beans Amandine

Squash Medley
Fresh Steamed Asparagus (additional charge applies)
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DINNER  SELECTIONS
*All Entrée selections served with Dinner Accompaniments,

Assorted Warm Rolls and Flavored Butter,
Freshly Brewed Regular or Decaffeinated Coffee, Iced Tea and Water.

Beef

Filet Mignon
8 oz. Filet of Beef with a Fluted Mushroom Cap

Accompanied by Garlic Roasted Red Bliss
Potatoes and Steamed Asparagus with

Hollandaise Sauce

Roast Prime Rib of Beef
12 oz. Roast Prime Rib of Beef, Au Jus
Accompanied by Horseradish Sauce,

Baked Potato and Green Beans Almondine

New York Strip Steak
12 oz. New York Strip Steak Grilled and

Topped with a Roasted Shallot Demi
Accompanied by Oven Roasted New Potatoes and Steamed Broccoli

Chicken

Chicken Cordon Bleu
Breaded Breast of Chicken filled

with Ham and Swiss Cheese
Accompanied by Oven Roasted New Potatoes

andSquash Medley

Chicken Wellington
Breast of Chicken Topped with Onion and

Mushroom Duxelle, wrapped in a Puff Pastry
and Baked until Golden Brown

Accompanied by Dauphinoise Potatoes
and Sugar Snap Peas

Blackened Cajun Chicken
Blackened Cajun Chicken

Atop a bed of Fettuccine Alfredo
Accompanied by Steamed Vegetable Medley

Chicken Picatta
Pan Seared Breast of Chicken with a

Lemon Caper Sauce
Served over Executive Rice Blend

Accompanied by Steamed Broccoli

Raspberry Chicken
Breast of Tender Chicken with Wild Rice Stuffing

Baked and Topped with a Raspberry Butter Sauce
Accompanied by our Chef’s Wild Rice Blend

and Steamed Broccoli

Chicken Au Poivre
Peppercorn Encrusted Breast of Chicken Seared

and Topped with Brandy Peppercorn Cream Sauce
Atop Executive Rice Blend

Accompanied by Julienne Honey Glazed Carrots

Chicken Kiev
Tender Breast of Chicken, Breaded, Rolled and Stuffed with Garlic,

Herbs and Butter Topped with Chef’s Supreme Sauce
Served with Buttered Orzo Pasta and Green Beans Amandine
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DINNER SELECTIONS continued...

Pork
Pork Tenderloin

Pork Tenderloin Topped
with Apricot Chutney

Accompanied by Grilled Polenta and
Steamed Asparagus

Baked Pork Chop
One Pound Center Cut,

Seasoned Baked Pork Chop
Served with a Baked Potato and

Home-style Green Beans

Cajun Stuffed Pork Chop
Andouille Stuffed Pork Chop with Louisiana Pork Sauce

Accompanied by Cajun Roasted Potatoes and Sugar Snap Peas

Veal

Veal Marsala
Medallions of Veal Sautéed in Garlic Butter

Ttopped with Marsala Mushroom Sauce
Accompanied by Executive Rice Blend

and Squash Medle

Veal Piccata
Sautéed Medallions of Veal Topped

with Lemon Caper Sauce
Accompanied by Buttered Parsley New Potatoes

and Steamed Broccoli

Seafood

Sauteed Shrimp Scampi
Butterfly Shrimp Sauteed in Butter,

Garlic and Lemon
Accompanied by Rice Pilaf

and Sugar Snap Pea

Filet of Salmon
Citrus Glazed Filet of Salmon

Served with Executive Rice Blend
and Steamed Asparagus

Pepper Seared Tuna
Pan Seared, Peppered Tuna with Ginger Couli

Accompanied by Jasmine Rice and Honey Glazed Carrots

Vegetarian Options

Vegetable Napoleon
Assortment of Sliced Fresh Vegetables, Layered

with Cheese, Baked in a Puff Pastry and
Topped with a Tomato Glaze.

Eggplant Parmesan
Fresh Eggplant Lightly Breaded and Toasted

to Perfection, Topped with Mozzarella
and Parmesan Cheeses and an

Italian Style Tomato Sauce

Ratatouille Enbrouche
Squash Medley Mixed with a

Variety of Herbs and Tomatoes
Served in a Bread Bowl

Grilled Portabello Mushroom
Grilled Portabello Mushroom Topped with

Red Wine Demi Glaze Atop Blended Wild Rice
Served with Chef’s Choice of Steamed Vegetables
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DINNER BUFFET
*Minimum 50 People – One Hour of Service

(Buffets for less than 50 people must be approved by
the chef and an additional surcharge will apply.)

All Buffets are Served with Assorted Rolls and Butter, Freshly Brewed Regular
and Decaffeinated Coffee, Iced Tea and Water

Standard Buffet Deluxe Buffet Carved Prime Rib...
     Additional charge per person

                      *Includes Carver Fee

Salads
Standard (select two)
Deluxe (select three)

Tossed Salad Greens with Condiments
Caesar Salad • Pasta Salad

Fruit Salad • Marinated Mushrooms

Vegetables
Standard (select one)
Deluxe (select two)

Home-style Green Beans
Julienne Honey Glazed Carrots

Sugar Snap Peas
Squash Medley
Buttered Corn

Starch
Standard (select one)
Deluxe (select two)

Rice Pilaf
Blended Wild Rice
Au Gratin Potatoes

Oven Roasted Potatoes
Buttered Parsley Potatoes

Whipped Potatoes with Country Gravy

Entrees
Standard (select one)
Deluxe (select two)

Seafood
Shrimp Creole
Glazed Salmon

Beef
BBQ Brisket

Sliced London Broil
Sliced Roast Beef with Gravy

Pork
Cajun Stuffed Pork Chop

Honey Glazed Ham Roasted Pork Loin

Chicken
Southern Fried Chicken

Chicken Marsala
Chicken Picatta

Grilled Chicken with
Roasted Red Pepper Cream Sauce

Pasta
Vegetable or Meat Lasagna

Cheese Tortillini with Pesto Cream Sauce
Pasta Primavera

All buffets have a limited one hour service.
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ACTION STATIONS
*Minimum 50 People – One Hour of Service

(Buffets for less than 50 people must be approved by the chef
and an additional surcharge will apply.)

* Live, Cook to Order Stations.
Attendant Fee of $50 per attendant applies to all Action Stations.

(1 Attendant required per 50 persons)

Pasta Station
Cheese Tortellini, Mosticolli and Fettuccini Pastas,

Marinara, Meat and Alfredo Sauces, Sauces,
Meats and Vegetables

Served with an Italian Breadstick

Garlic Shrimp Station
Shrimp Sautéed in Garlic, Butter and Parsley

Flambé Station
Bananas Foster, Strawberry Flambé

or Cherries Jubilee
Served over vanilla ice cream

Mashed Potato Bar
Mashed Red and Sweet Potatoes Accompanied by
Garlic, Butter, Shredded Cheese, Green Onions,

Bacon, Cinnamon, Sugar and Marshmallows

CARVING STATIONS
*Carver Fee of $50 per attendant applies to all Carving Stations.

Roast Round of Beef
Roast Round of Beef with Silver Dollar Rolls

and Condiments
(Serves approximately 100 portions)

Smoked Whole Ham
Smoked Ham with Silver Dollar Rolls and

Condiments
(Serves approximately 75 portions)

Whole Roast Baron of Beef
Roast Baron of Beef with Silver Dollar Rolls

and Condiments
(Serves approximately 250 portions)

Prime Rib
Prime Rib with Silver Dollar Rolls,

Au Jus, Horseradish, Mayonnaise and Spicy Mustard
(Serves approximately 60 portions)

Tenderloin of Beef
Herb Crusted Tenderloin of Beef

with Silver Dollar Rolls and Horseradish
(Serve approximately 30 portions)

Pork Loin
Peppercorn Crusted Pork Loin

with Silver Dollar Rolls and Mustard Cream Sauce
(Serves approximately 30 portions)

Roast Breast of Turkey
Roast Breast of Turkey with Silver Dollar Rolls

and Cranberry Sauce
(Serves approximately 30 portions)
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ARTFUL DISPLAYS

Smoked Salmon Display
Whole Smoked Salmon with Silver Dollar Rolls,

Capers, Onions and Caviar
(Serves approximately 100 people)

Antipasti Platter
Sliced Meats, Olives,

Grilled Vegetables and Cheeses
(Serves approximately 100 people)

Fresh Fruit Display
Arrangement of Seasonal Fresh Fruit

Artfully displayed
and served with a fruit dip

(Serves approximately 100 people)

Cheese Display
Imported and Domestic Cheeses

artfully displayed
and served with Assorted Crackers
(Serves approximately 100 people)

Fresh Vegetable Display
An array of Assorted Fresh Vegetables

served with Creamy Pepper Parmesan Dip
(Serves approximately 75 people)

Dessert Display
Assorted Miniature Pastries and

Dipped Fruit Selections
(Serves approximately 100 portions)

Wheel of Brie En Croute
Puff Pastry Wrapped Wheel of Brie
Accompanied by Raspberry Sauce

(Serves approximately 100 portions)

Cheese & Sausage Display
Domestic Sliced Cheeses, Kielbasa,

Cheddarwurst, Hot Pepper Links, Thuringer
and an Assortment of Crackers

(Serves approximately 125 people)

Chef’s Handmade Cold Canapé Display
Deviled Eggs with Caviar, Salami Coronets with Cream Cheese, Smoked Salmon

on Toast Points with Olive Tapenade, Ham, Asparagus and
Cream Cheese Rolls Prosciutto Wrapped Boccocini

(Serves approximately 100 people)

Chocolate Fountain
20 lbs of White, Dark, Milk or Strawberry Chocolate,

2 hours Attendant Fee
Set-up, Clean-up and Operation of the Fountain

(Serves approximately 200 people)

Chocolate Fountain Accompaniments
Marshmallows, Pirouettes, Pretzel Sticks, Strawberries,

Pineapple, Bananas and Pound Cake

Additional Chocolate
5 pounds

(Serves approximately 40 people)

*Ice Sculptures available for additional charge
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DESSERTS
Choice of One Dessert with your

Hot Plated Lunch or Plated Dinner selection.

Vanilla Ice Cream w/ a Sugar Cookie
Sherbet w/ a Pirouette Cookie

Additional charge per person

Champagne Cake
Carrot Cake

Chocolate Layer Cake with Fudge Icing
Assorted Fruit Pies

White Chocolate Mousse with Chocolate Shavings
Chocolate Mousse with White Chocolate Shavings

Additional charge per person

New York Style Cheesecake Topped with Fresh Fruit
Angel Food Cake with Fresh Seasonal Berries
Seasonal Berries with Fresh Whipped Topping

Additional charge per person

Raspberry Swirl Cheesecake
Amaretto Almond Cheesecake

Apple Dumpling with Vanilla Ice Cream
Chocolate Mousse Cake

Tiramisu
Additional charge per person

Chocolate Lava Cake
Cream Filled Puff Pastry Swan atop a Pool of Milk Chocolate

White Chocolate Mousse in a Chocolate Cup
Thinly Sliced Cheesecake with Seasonal Berries

Additional charge per person
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BAR SERVICES

All alcoholic beverages must be purchased from the Hotel.
The Holiday Inn Executive Center does not allow

any alcoholic beverages to be brought into any of the banquet rooms or public areas of the hotel.
We offer alcoholic beverages through several plans, which should meet your needs.

The Executive Center serves a one ounce shot per drink.

Bar Prices
Host and Cash Bars are provided with a per drink charge assessed for all drinks served.

On a Cash Bar, the attendees will pay a per drink charge and tip the bartender at their discretion.
For a Host Bar, a per drink charge will be billed to the group’s master account along with the tip.

Domestic Bottled Beer
Premium Bottled Beer
Imported Bottled Beer

House Wine by the Glass
Call Brand Liquor

Premium Brand Liquor
Soft Drinks (Pepsi Products)

Bottled Water

Keg Selections

Domestic Keg Beer (16 Gallons)
Miller Genuine Draft, Miller Lite, Coors, Coors Light

Budweiser, Bud Light, Busch

Premium Keg Beer (16 Gallons)
Michelob, Michelob Light

Heineken

Wine Selections*

Riesling, Chardonnay, White Zinfandel,
Cabernet, Merlot

*Please contact your Catering Specialist for additional wine selections.


