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WELCOME

Drury Lane is an iconic, timeless venue that brings elegance and poise to every “I do”. 
With decades of experience, we understand the importance of  detail and personalized 
service to making your wedding day spectacular. 

From beautifully lit chandeliers to delectable cuisine, we are committed to making 
your wedding day timeless and iconic, just like you. We look forward to seeing you take 
center stage to your forever love story.

Where love takes center stage.

Drury Lane Events Staff

Drury Lane
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WHAT TO EXPECT

•	 Personalized service from beginning to end

•	 Customizable floor plans tailored to your 
unique needs and preferences

•	 Dedicated on-site contact to ensure that every 
detail is executed flawlessly, leaving you free to 
relax and enjoy the magic of your wedding day
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For weddings of 500 or more guests, Drury Lane welcomes outside caterers from our preferred vendor list. Any caterer that is 
not on our preferred vendor list will not be allowed. Please note, food is not included in this package. Menu arrangements must 
be made directly with your caterer. Advertised prices do not include tax and service charges. Premium bar pricing is required for 
Saturday evening events.

Buffet Pricing, no alcohol: $50 per guest  
Family Style Pricing, no alcohol: $200 per table

SPIRIT-FREE RECEPTIONS

 Beverage service during the meal includes coffee, hot tea, iced tea, and soft drinks.

Beverage Service 
During Dinner

Floor Length White
Table Linens

White Glove 
Dinner Service

Continental 
Coffee Service

Complimentary Valet and  
Self Parking

Complimentary 
Coat Check (Seasonal)
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SPIRIT-FREE BEVERAGES

2 hours: $8 per guest  
4 hours: $10 per guest

Hand crafted beverages are available at an additional charge.  
A soda or mocktail bar requires a $150 bartender setup fee.

Cucumber Mint 
Cucumber, Coconut Water, Mint Syrup, Lemon

 
Peach Blossom Fizz 
White Peach, Elderflower, Soda, Lemon

 
Watermelon Rose Frost 
Watermelon, Rose Water, Citrus Foam

 
Grapefruit & Hibiscus Tea Punch 
Hibiscus Tea, Grapefruit, Agave, Orange Blossom

 
Blueberry Lavender Cooler 
Blueberries, Lavender Honey, Lemon, Soda

Roasted Pear & Vanilla Fizz 
Roasted Pear Puree, Vanilla Syrup, Lemon, Soda

 
Apple Butter Ginger Fizz 
Apple Butter, Ginger Beer, Lime

 
Pomegranate Ginger Snap 
Pomegranate, Fresh Ginger, Orange Zest

 
Cranberry Rosemary Sparkler 
Cranberry Juice, Rosemary Syrup, Lemon Zest, Tonic

 
Cinnamon Maple Sour 
Fresh Lemon, Maple Syrup, Cinnamon, Earl Grey Tea

**All mocktail packages include choice of 3 drinks & soda 
 
Two hours of mocktail service $15 per person 
Four hours of mocktail service $18 per person

Coke, Diet Coke, Sprite, Ginger Ale, Assorted Juices

SOFT DRINK SERVICE

MOCKTAILS
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PREMIUM BAR RECEPTIONS

Beverage service during the meal includes coffee, hot tea, iced tea, and soft drinks.

White Glove 
Dinner Service

Continental 
Coffee Service

Complimentary Valet and  
Self Parking

Complimentary 
Coat Check (Seasonal)

Four Hours of  
Premium Open Bar

Beverage Service  
During Dinner

Champagne Toast
Floor Length White

Table Linens

For weddings of 500 or more guests, Drury Lane welcomes outside caterers from our preferred vendor list. Any caterer 
that is not on our preferred vendor list will not be allowed. Please note, food is not included in this package. Menu 
arrangements must be made directly with your caterer. Advertised prices do not include tax and service charges. 
Premium bar pricing is required for Saturday evening events.

Buffet Pricing, with Premium Bar $80 per guest  
Family Style Pricing, with Premium Bar: $200 per table

Unlimited  
Bottled Wine

Complimentary Wedding Night Suite at  
Hilton Suites or Doubletree
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SPIRITS WINE & BEER

Should you wish to extend the bar beyond 4 hours, please add an additional $9 per person for each additional hour.

VODKA

Titos

WHISKEY &  
BOURBON

Jack Daniels

Maker’s Mark

TEQUILA

Pueblo Viejo Blanco

LIQUEURS

Bailey’s Irish Cream,  
Mr. Black Coffee,  
Aperol, Triple Sec, 
Brandy, Limoncello,  
Dry & Sweet Vermouth

DOMESTIC BEER

Miller Lite, Bud Light, Coors Light, 
Heineken 0.0

WHITE WINE

Chardonnay, Pinot Grigio, 
Sauvignon Blanc

RED WINE 

Cabernet, Merlot, Pinot Noir

GIN

Tanqueray

 Bombay Sapphire

RUM

Bacardi Superior

Captain Morgan Spiced

SCOTCH

Dewar’s White Label

ASSORTED SELTZERS

FOUR-HOUR
PREMIUM BAR PACKAGE

SOFT DRINK SERVICE

BEVERAGE ENHANCEMENTS

Assorted Soft Drinks, Tonic, Club Soda, 
Orange Juice, Cranberry Juice, Pineapple 
Juice, Grenadine, Sweet & Sour
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Should you wish to upgrade the bar package, please add an additional $12 per guest. Should you wish to extend the bar 

beyond 4 hours, please add an additional $11 per person for each additional hour.

FOUR-HOUR
PLATINUM BAR PACKAGE

SPIRITS WINE & BEER

VODKA

Ketel One

Grey Goose

WHISKEY &  
BOURBON

Bulleit Rye Bourbon

Woodford Reserve

TEQUILA

Herradura Reposado

Casamigos Blanco

Casamigos Reposado

LIQUEURS

Baileys Irish Cream,  
Mr. Black Coffee,  
St-Germain Elderflower, 
Aperol, Amaretto,  
Grand Marnier, 
Limoncello,  
Dry & Sweet Vermouth

DOMESTIC BEER

Miller Lite, Bud Light, Coors Light, Heineken 0.0, 
Rotating Craft IPA

IMPORTED BEER

Stella Artois, Modelo, Heineken

WHITE WINE

Folie a Deux Russian River Valley Chardonnay

Santa Margherita Pinot Grigio Alto Adige

Duckhorn Vineyards Sauvignon Blanc North Coast

Chateau Miraval Level de Provence Rose  

RED WINE 

Folie a Deux Alexander Valley Cabernet

Folie a Deux Alexander Valley Merlot

Willamette Valley Vineyards Pinot Noir

GIN

Bombay Sapphire

Hendrick’s

Empress 1908

RUM

Rum Haven Coconut

Zacapa

SCOTCH

Johnnie Walker Black

COGNAC

Hennessy VSOP

ASSORTED  
SELTZERS

SOFT DRINK SERVICE

BEVERAGE ENHANCEMENTS

Assorted Soft Drinks, Tonic, Club Soda, 
Orange Juice, Cranberry Juice, Pineapple 
Juice, Grenadine, Sweet & Sour
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For weddings of 500 or more guests, Drury Lane welcomes outside caterers from our preferred vendor list. Any caterer 
that is not on our preferred vendor list will not be allowed. Please note, food is not included in this package. Menu 
arrangements must be made directly with your caterer. Advertised prices do not include tax and service charges. 
Premium bar pricing is required for Saturday evening events.

Breakfast: $15 per guest  
Ceremony Fee: $3,000 
Lunch Buffet Pricing, no alcohol: $40 per guest  
Lunch Family Style Pricing, no alcohol: $200 per table 

Reception Buffet Pricing, with Premium Bar: $80 per guest  
Reception Family Style Pricing, with Premium Bar: $200 per table

ALL DAY WEDDING

PREMIUM BAR RECEPTIONS

White Glove 
Dinner Service

Continental 
Coffee Service

Complimentary Valet and  
Self Parking

Complimentary 
Coat Check (Seasonal)

Four Hours of  
Premium Open Bar

Beverage Service  
During Dinner

Champagne Toast
Floor Length White

Table Linens

Beverage service during the meal is includes coffee, hot tea, iced tea, and soft drinks.

Beverage service during the meal is includes coffee, hot tea, iced tea, and soft drinks.

Beverage Service 
During Dinner

Floor Length White
Table Linens

White Glove 
Dinner Service

Continental 
Coffee Service

Complimentary Valet and  
Self Parking

Complimentary 
Coat Check (Seasonal)

ALCOHOL-FREE LUNCH

Unlimited  
Bottled Wine

Complimentary Wedding Night Suite at  
Hilton Suites or Doubletree
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BARAAT MAP
Celebrate the vibrant traditions and joyous festivities with a splendid baraat procession. Our team ensures 
an authentic and seamless baraat experience, creating unforgettable memories that embrace cultural 
heritage. 	

Please note that all baraat dates and times must be approved by your Event Representative.
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Drury Lane welcomes outside caterers from our preferred vendor list. Any caterer that is not on our preferred vendor list 
will not be allowed.

All outside caterers must provide proof of insurance at least 30 days prior to your event. In addition, at least 30 days 
prior to the event date, the caterer must meet with your Drury Lane Representative to discuss kitchen needs, event 
timing, and general policies.

On the day of the event, the outside caterer is responsible to provide:

It is the outside catering company’s responsiblity to arrive at Drury Lane fully prepared. Drury Lane is not responsible for 
providing any kitchen utensils to the outside caterer.

Linens:

Drury Lane will dress the guest tables with floor length white cloths and white napkins. Upgraded linens are available 
through your Drury Lane Event Representative. Additional fees will apply. Please note that Drury Lane does not permit 
linens from any outside companies.

Decorations:

For evening functions, set up may begin as early as 4:00 pm. Following the event, the decorator will have two hours to 
break down their decorations and vacate the facility.

Audio-VisuaI:

Audio-visual and lighting equipment and services are available through Drury Lane’s in-house provider, Midwest 
Conference Services. Please contact MCS directly at 630-570-7282 for event-specific details. Should you wish to bring 
in outside audio-visual and/or lighting, please discuss with your Drury Lane Event Representative.

If Event is Buffet Style:

• Liquid Sternos (for hot boxes and buffet lines)

• Stock Pots and Paddles (to heat up food)

• Serving Bowls and Dishes

• Mirrors and/or Display Trays for Buffet Tables

• Labels for Food Items

• Staff to Replenish Buffet Lines

If Event is Family Style:

• Serving Dishes for Guest Tables

• Serving Utensils for Guest Tables

• Liquid Sternos (for hot boxes)

All buffets will be limited to 2 hours.

GUIDELINES
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