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DC CENTRE
WEDDING MENU

DC CENTRE BANQUET FACILITY



WELCOME TO 
“AFFORDABLE ELEGANCE”

Congratulations! 

The day you’ve imaged has finally arrived and DC Centre would love to be a part of it. We offer a 
variety of services that can help you through the planning, budgeting and 

orchestrating of your special day. 

Our knowledgeable and friendly Wedding & Event Representatives can discuss the many cer-
emony, reception room, menu, beverage and event enhancement options, as well as available 

discounts for off-season and different day-of-the-week weddings. Our goal is to make your dream 
day a reality!



Indoor
DC Centre offers a beautiful indoor wedding ceremony alternative to brides who desire a loca-

tion other than a place of worship. The ceremony is held within the same Suite or 
Ballroom as your reception a wedding arch with tulle and a stunning wall of lights backdrop with 

accent columns topped with modern silk floral arrangements.

This indoor ceremony package provides an intimate ambiance for the bride and groom, their 
families and closest friends while the remaining guests enjoy the comfort of sitting at the guest 

tables provided for the reception.

Outdoor
DC Centre’s Wedding & Event Garden features a beautifully landscaped gated garden. 

Surrounded by Chanticleer Pear trees, Royal hostas and Mount Hood Daffodils the 
wedding and event garden will create a romantic atmosphere for your special day. Greek ionic 

columns create an elegant backdrop to highlight you and yours as you exchange vows in front of 
up to 50 of your family and friends who will be seated on white chairs on our heart-shaped Bel-

gium pavers. You can also choose to have up 100 guests standing to witness your vows. 

CEREMONY



RECEPTION

Gold, Silver & Bronze Ballrooms
      	 400 person capacity per Ballroom

Silver (A or B) & Bronze (A or B) Suites
     	 200 person capacity per Suite

VIP Suite
      	 Private dining suite perfect for smaller groups of up to 35 guests 
	 boasts an intimate & upscale ambiance with exclusive bar, wall 
	 fireplace and banquet staff. Event will not exceed six hours.
	 Free use for DC Centre couples for rehearsal dinner and/or gift 
	 opening brunch.

Rental Charges Include:

• China & Silverware   •  Napkins  •  Linens   •  Skirting   •  House Centerpiece with Mirror    
• Setup & Cleanup    •  Video Security   •  Bartender   •  Banquet Staff   •  Room Captain    

 •  Basic Decorating   •  Use of Bridal Restroom

A minimum guest requirement applies to all Friday and Saturday events. Nebraska sales tax of 7% and Omaha’s restaurant 
tax of 2.5% will be applied to all food and beverage.  Additionally, an 20% facilities service charge will be applied to all con-
tracts. Please note that house centerpieces do not include candles, and basic decorating services do not include extensive 

or intricate decorating needs. All events will conclude by midnight. 

Outside security fee of $250 charged for every 5 hours.

Ballroom Pricing



•  Vegetable & Pork Egg Rolls  •  Vegetable Spring Rolls  
•  Carved Roast of Beef or Tender Roasted Turkey with Mini Buns 

•  Tangy Barbecue Meatballs   •  Mozzarella Sticks 
•  Deep Fried Chicken Strips  •  Potato Skins  •  Fried Mac & Cheese Bites   

•  Tortilla Chips & Fresh Garden Salsa   •  Boneless Hot Wings  
•  Classic Hummus with Pita Chips, Pita Bread or Vegetables

• Flatbread (BBQ Chicken, Caprese or Spicy Italian)

Traditional	 Choice of (3)       (2 pieces per person)

Premium	 Choice of (4)       (3 pieces per person)

•  Shrimp with Roasted Garlic Herb Sauce  •  Shrimp Lime Cerveza  •  Shrimp Skewers   
•  Bruschetta Topped with Garlic & Tomato  •  Cream Cheese Stuffed Mushrooms

   •  Hand Skewered Chicken Kabobs   
•  Fresh Garden Salsa & Crispy Tortilla Chips   •  Artichoke Spinach Dip with Pita Chips   
•  Spanakopita Spinach Puff   •  Pork Pot Stickers   •  Beef Ravioli with Marinara Sauce   

•  Smoked Chicken Quesadillas   •  Southwestern Egg Rolls

Selections are based on a minimum of 50 guests. If additional hors d’oeuvres are required
during the event, further charges will be assessed and payable.

Simple Hors D’oeuvres

HORS D’OEUVRES

Grand Hors D’oeuvres

Traditional	 Choice of (3)       (2 pieces per person)

Premium	 Choice of (4)       (3 pieces per person)



Entrees

•  Peppercorn Encrusted Pork Tenderloin   
•  House Marinated Grilled Sirloin Steak

•  Carved Prime Rib of Beef served with Au Jus & Horseradish Cream Sauce   
•  Chicken Marsala with Sherry, Cream & Mushroom Sauce   

•  Roasted Beef Tenderloin with Bearnaise Sauce  •  Shrimp Scampi with Linquini
•  Lemon Chicken Scaloppini with Lemon Garlic Cream Sauce

•  Seasoned Baked Fish (Salmon or Halibut*)   •  Bourbon Apple Pork Tenderloin

*These entrees may adjust in price at the detailing appointment based on current market price.

Gold Menu	       Choice of (3) Entrees, (2) Potatoes, (2) Vegetables & (2) Salads

Silver Menu         Choice of (2) Entrees, (1) Potato, (1) Vegetable & (1) Salad

Bronze Menu      Choice of (1) Entree, (1) Potato, (1) Vegetable & (1) Salad

Potatoes

•  Whipped Garlic Mashed 
Potatoes   

•  Cheesy Twice-Baked Potatoes   
•  Linguini in Garlic Butter 

Sauce  
•  Rice Pilaf

•  Sweet Potato Casserole

Vegetables

•  Whole Kernel Corn
•  Traditional Green Bean 

Casserole or 
Green Bean Almondine   

•  Springtime Asparagus* 
(Seasonal Availability)   

•  Bahama Blend Vegetables   
•  Spring Blend Vegetables

Salads

•  Fresh Cole Slaw   
•  American Blend Tossed Salad 

with Dressing   
•  Italian Pasta Salad   

•  Caesar Salad

Add $2.50 per person to any buffet for sit down dinner service. All buffets remain open up to 1 hour from 
serving time or until cake cutting commences, whichever occurs first.  Any remaining food on any buffet line will 

not leave the premises.

BUFFETS

Ultimate Buffet
Ultimate Buffet includes rolls with butter



Entrees:

•  Seasoned Grilled Chicken Breast choose Italian, Malibu or BBQ Seasoning  
•  Carved Top Choice Slow Roasted Baron of Beef with Au Jus 

•  Medallions of Pork with Tarragon Cream Sauce  •  Lemon Garlic Baked Cod  
•  Three Cheese Tortellini with Tomato Basil Marinara Sauce

  •  Applewood Smoked Carved Ham  •  Marinated Beef Brisket •  Golden Chicken Cordon Bleu   
•  Chicken Piccata with White Wine Lemon & Caper Sauce  

•  Traditional Ground Beef  or Sundried Tomato Vegetable Lasagna   
•  Cheese Stuffed Manicotti  •  Tuscan Chicken 

•  Fettuccine with Creamy Alfredo Sauce and Chicken

Grand Buffet

BUFFETS

Gold Menu	       Choice of (3) Entrees, (2) Potatoes, (2) Vegetables & (2) Salads

Silver Menu         Choice of (2) Entrees, (1) Potato, (1) Vegetable & (1) Salad

Bronze Menu      Choice of (1) Entree, (1) Potato, (1) Vegetable & (1) Salad

Vegetables

•  Whole Kernel Corn
•  Traditional Green Bean 

Casserole or 
Green Bean Almondine

•  California Blend Vegetables
•  Country Blend Vegetables

Potatoes

•  Fluffy Whipped Potatoes with 
Gravy

•  Cheesy Au Gratin Potatoes
•  Linguini in Garlic Butter 

Sauce
•  Cheesy Twice-Baked 

Potatoes
•  Herb Roasted Red Potatoes

•  Rice Pilaf

Salads

•  Fresh Cole Slaw
• American Blend  Tossed Salad 

with Dressing
•  Italian Pasta Salad

•  Potato Salad

Add $2.50 per person to any buffet for sit down dinner service. All buffets remain open up to 1 hour from 
serving time or until cake cutting commences, whichever occurs first.  Any remaining food on any buffet 

line will not leave the premises.

Grand Buffet includes rolls with butter



Entree

•  Deep-Fried or Baked 
Chicken

•  Slow Cooked Roast Pork 
with Homemade Gravy

•  Beef Tips with Wild Rice 
and

Mushroom Sauce

•  Herb Roasted Tender 
Turkey Breast

•  Pulled pork or Beef with 
BBQ Sauce

Potato 

•  Fluffy Whipped 
Potatoes with Gravy

•  Au Gratin Potatoes

•  Rice Pilaf

•  Potato Salad

Vegetable

•  Whole Kernel 
Golden Corn

•  Kitchen Cut Green 
Beans

•  Baked Beans

•  Corn on the Cob

Salad

•  American Blend 
Tossed Salad 

•  All-American 
Macaroni Salad

•  Cole Slaw

Traditional Buffets

BUFFETS

Entree (Choose 1)

•  Traditional Spaghetti or 
Penne Pasta with Tomato Basil 

Marinara, Tomota Basil 
Marinara with Ground Beef or 

Alfredo Sauce.

•  Classic Penne Pasta with 
Chicken

Italian Buffet

All buffets remain open up to 1 hour from serving time or until cake cutting commences, whichever occurs first. 
Any remaining food on any buffet line will not leave the premises.

American Buffet

Salad

•  American Blend Tossed Salad 
with Dressing

The Italian Buffet includes garlic bread

Vegetable (Choose 1)

•  Italian Blend Vegetables

•  Kitchen Cut Green Beans

The American Buffet includes rolls with butter

Choose 1 of Each

Add one additional entree from any Traditional Buffet for $2.00 per person.
Add one additional side from any Traditional Buffet for $1.00 per person.

Only applies to Traditional Buffet Menus.

*Sausage may be subsituted for ground beef or chicken



Southwestern Buffet

Entree (Choose 1)

•  Taco Shell (Soft or Hard Shell)
with Ground Beef or Shredded 

Chicken

•  Chicken Enchiladas

•  Rice Bowl - Rice, Beans and 
Toppings with chicken or beef

•  Beef or Chicken Fajitas or Birria 
(Shredded Beef) with Fresh Flour 

Tortillas - Extra $2.00 Per Person

The Sides (Choose 1)

•  Spanish Rice

•  Black Beans

•  Cilantro Lime Rice

•  Refried Beans

•  Churro Beans

The Toppings

•  Sour Cream

•  Shredded Lettuce

•  Shredded Cheese

•  Sliced Black Olives

•  Garden Salsa or Pico de Gallo

•  Jalapenos   •  Limes

•  Green Onions

•  Cilantro

•  Guacamole - Extra $2.00 Per Person

BUFFETS

Asian Buffet

The Rice (Choose 1)

•  White Fluffy Rice

•  Lo Mein Noodles

•  Stir Fry Rice - Extra $2.00 Per Person

The Extras 
(Add $2.00 pp)

•  Pork & Vegetable Egg Roll

•  Seafood Rangoon

Traditional Buffets

All buffets remain open up to 1 hour from serving time or until cake cutting commences, whichever occurs first. 
Any remaining food on any buffet line will not leave the premises.

The Asian Buffet includes fortune cookies

The Southwestern Buffet includes tortilla chips and Garden Salsa

Entree (Choose 1)

•  Pad Thai with Noodles with 
Beef or Chicken

•  Traditional Asian 
Vegetable Stir Fry

•  Sweet & Sour Pork

•  Sesame Orange Chicken

Add one additional entree from any Traditional Buffet for $2.00 per person.
Add one additional side from any Traditional Buffet for $1.00 per person.

Only applies to Traditional Buffet Menus.



The Platinum Package includes everything from the Bronze, Silver and Gold Packages plus:

Bacardi Rum, Jim Beam Whiskey, Southern Comfort, Svedka Vodka,  
Peach Schnapps, El Jimador Tequila, Hendrix Gin, Dr. McGulicuddy

Platinum

Gold

Silver

Bronze

BEVERAGES

Scotch, Bourbon, Gin, Rum, Vodka, Tequila, Amaretto & Orange Liquor
Additional Wines: Cabernet, Rose, Chardonnay, Merlot & Pinot Grigio

Coke products, Iced Tea, Coffee, Coors Light Draft beer, 
House Red Wine, House White Wine

All items not included in your beverage package will be available for cash purchase.  No alcoholic beverages are 
allowed outside the premises. Option to Upgrade:  $2.50 pp to upgrade the draft beer for your event to Bud 
Light, Miller Lite, Busch, Blue Moon and Brickway. Additional brands may be available upon request, upgrade 

charge will vary.  

Beverage option prices are based on a six hour time period.

Tito’s Vodka, Gin, Captain Morgan, Malibu, Jack Daniels, Crown Royal, Herra-
dura Tequila, Tanqueray Gin

The Gold Package includes everything from the Bronze and Silver Packages plus:

The Silver Package includes everything from the Bronze Package plus all well drinks:

Canned Beer Available

Cash Bar
Coke products, Iced Tea, Coffee. Available Sunday through Friday, not 
available on Saturday. A $30 per hour fee is accessed with this option.



Prices are Based on 50 Guests

Seasonal Fruit Tray		      
Seasonal Vegetable Tray
Charcuterie Board	     

Shrimp Cocktail	  
Chicken Wings                       

Chicken Skewers	               
Assorted Cheese &                  
Cracker Tray                

Party Trays

MENU ENHANCEMENTS

Champagne Toast
This service is based on your final guest count and is not a per bottle cost. 

The Champagne Toast is not an unlimited beverage option and is measured as one toast per person.

Bottle of Champagne

Champagne Service

Connect with DC Centre!

Follow us on Facebook, Twitter, Instagram, Pinterest and our website blog for 
daily inspiration and updates on events happening at DC Centre!

Facebook: /DCCentreBanquet
Instagram: @DCCentreBanquet

Twitter: @DC_Centre
Pinterest: dccentre

Blog: dccentre.com/blog



DC Centre’s VIP Suite is the perfect place to host your Bridal Shower, Pre-Nuptial Dinner or Day After 
Gift Opening Luncheon. The elegant chandeliers, fireplace, tablescape & private bar create a 

beautiful alternative to any restaurant and DC Centre brides receive the VIP Suite complimentary with 
their reception booking. 

Ask your DC Centre Wedding & Event Representative for details!

Includes Iced or Hot Tea, Coffee & Water

Breakfast

PRE & POST RECEPTION MENUS

Wedding Brunch Menu
Includes Hand Whipped Scrambled Eggs with Hollandaise Sauce or Salsa, 

Seasonal Fruit, 1 from the Griddle, 1 Meat, 1 Potato and 1 Bread. 

Meats:
Smoked Sliced Bacon

Pork Sausage (Links or Pat-
ties)

Potatoes:
Crispy Hash Browns

Classic Triangle Potato Cakes
Oven Roasted Potatoes

Breads:
Homestyle Cinnamon Rolls

Assorted Bagels
Biscuits with Honey & Butter

Add-ons

   Juice    (Orange, Tomato, Grapefruit or Cranberry)

Mimosas or Bloody Marys

From the Griddle:
French Toast

Waffles
Pancakes

Strath Egg Bake

Eggs, broccoli, peppers, onions, cheese, hash browns, bread and a crumble 
topping.

Optional Add On: Sausage, Bacon or Ham (Add $1 per person)



Waltz
Marinated, teriyaki-grilled 

chicken strips atop fresh mixed 
greens with bacon bits, croutons, 

tomatoes, slivered almonds & 
egg. Served with a fruit tray (sea-

sonal) and a brownie.

Rumba
Warm steak sandwich, grilled 

with onions, peppers and Swiss 
cheese, a bag of chips, a pickle 

and a slice of specialty cake

West Coast Swing
Sliced turkey and roast beef with 

wheat bread and sour dough 
rolls, Swiss and cheddar cheese 

slices, potato salad and cole 
slaw, vegetable garnish (lettuce, 
tomato, red onions and pickles) 

and warm apple/cherry crisp.

Tango
Chicken fried steak, mashed 
potatoes and gravy, salad,  

dinner roll and a slice of pie.

Cha Cha
Grilled chicken wrap, 

garnished with tomato, 
lettuce, shredded 

cheese,Chipotle Mayo, cup of 
soup (choice of: potato, 

broccoli cheese, vegetable or 
chicken noodle), assorted crack-

ers and a slice of pie.

Add-On

Soda

Lite Lunch

PRE & POST RECEPTION MENUS

Includes Iced or Hot Tea, Coffee & Water

Menu Enhancements

Fruit Tray
Vegetable Tray

The Country Two-Step
BBQ Pulled Pork Sandwiches 
with choice of Potato Salad, 

Baked Beans or Cole Slaw. Also 
served with Corn Bread and a 

Slice of Pie



DC Centre will place any & all decorations from you that have been approved by your  Wedding & Event Representative on the tables 
and in the room in the manner you request.  There is a 7% tax and 20% service charge on all enhancements for each event.

DECORATIONS

Under Table Lighting
Create a soft glow underneath the head table, cake table and gift table.

Wall of Lights 

Ceiling Drape Treatment

A floor to ceiling backdrop of white sheer drapery and lights. It creates the perfect backdrop for your 
headtable. and the dance floor.

Add a glamorous and soft touch to a suite or a ballroom with our lighted ceiling drape treatment. 
Sheer drapery coming from the center of the room with a soft glow from the lighting.

Uplighting

Uplighting can completely change the look of your reception! A suite will have 6 boxes of lighting 
around the room and a ballroom will have 8 boxes.

Lighted Arch

A lighted arch can be a great addition to any room! Whether you want this for your ceremony or 
behind the cake table, it automatically creates a picture-worthy spot.



BRIDAL SUITE

Relax with your besties in our freshly remodeled Bridal Suite. We 
renovated with you, the Bride in mind with plenty of seating, better 

lighting, large dress mirror, makeup vanity and more! It’s the perfect place 
for your photographer to add to your wedding portfolio for your wedding 

ceremony.

•  4 Hour Suite Rental - Rental ends at the start of the reception
•  Cheese & Crackers or Seasonal Fresh Fruit
•  4 Chocolate Squares
•  4 Bottles of Water



DC Centre Representative I worked with:___________________________

Date:_____________

Estimated Total Cost:____________________

Estimated Total Deposit:_________________

NOTES


