
 

Hampton Inn & Suites-Aurora 
2423 Bushwood Drive, Aurora, IL 60506. Phone: (630) 907-2600. Fax: (630) 907-2919. www.hamptoninnandsuitesaurora.com 

 

Prices are per person and do not include banquet room charge. Banquet room available at 10am. Maximum 72 people. Parties 
smaller than 72 people may use Lodge (carpeted area) for an additional $475. Parties larger than 72 people require an additional 

setup fee for the Lodge (entire area) of $700. Lodge available at 12:30pm. Maximum 144 people. This function must be 
completed by 10pm. All charges are per person and subject to 9.5% tax and 20% gratuity. Minimum 20 people. $150 service 

charge for parties less than minimum required. Beverage service (coffee, pop & water) included.  
Prices subject to change without contract. Good through 12/30/07. 
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Buffet Menus 
Choose Disposable or Chinaware and Wait Staff 

Buffet Selection #1 — $1595 or $1895  
 (Choose two entrees, four selections from side dishes, rolls or bread, and dessert.) 

• Herb Roasted Chicken • Chicken Primavera with Penne Pasta • Pan Fried Chicken 

• BBQ Chicken • Chicken Alfredo with Bow Tie Pasta • Sautéed Turkey Schnitzel 

• Pan Fried Catfish • Turkey Tetrazzini with Cheese Pasta & Broccoli • Sautéed Turkey Francaise 

• Pan Fried Cod • Rigatoni a la Vodka with Italian Sausage • Hungarian Style Beef Tips 

• BBQ Pulled Port  

• Beef Stew 

• Braised Beef Brisket with Tomatoes, Onions, & 

Garlic 

• Barnaby’s Grilled Pork 

Chops 

• Baked Meat Loaf • Braised Swiss Steak topped with Tomato Sauce • Yankee Pot Roast 

• Mostaccioli 

• Baked Lasagna with 

Meat Sauce 

• Baked Ham with Honey Mustard  Glaze 

• Linguine with Meatballs and Italian Sausage 

• Polish Sausage & 

Sauerkraut 

Buffet Selection #2 — $1695 or $1995  
(Choose two entrees, four selections from side dishes, rolls or bread, and dessert.) 

• Sautéed Chicken Piccata • Carved Roasted Turkey Breast with Giblet Gravy 

• Chicken Stuffed with Sage Dressing • Chicken Marsala with Sautéed Mushrooms 

• Parmesan Breaded Chicken • Chicken Saltimbocca with Prosciutto and Provolone 

• Sautéed Pork Tenderloin with Peppers & 

Onions 

• Sautéed Chicken Breast Provencal topped with Mushrooms, 

Tomatoes, & Olives 

• Roasted Pork Loin with Apple Cider Sauce • Sautéed Turkey Tips in a Mushroom Cream Sauce over Rice 

• Baked Stuffed Pork Chops with Sausage 

Dressing 

• Sliced Roast Turkey served with Sage Stuffing & Gravy 

Buffet Selection #3 — $1795 or $2095  
(Choose two entrees, four selections from side dishes, rolls or bread, and dessert.) 

• Sirloin Tips Pepper Steak • Carved London Broil with Port Wine Mustard Sauce 

• Sirloin Tips Stroganoff • Chicken Cordon Bleau filled with Ham & Swiss Cheese 

• Carved Sirloin with Natural Jus • Baked Stuffed Flounder with Champagne Sauce 

• Baked Salmon with Fresh Herb Sauce • Shrimp and Bay Scallops Marinara over Linguine 

• Shrimp Creole over Rice  

Roast Prime Rib of Beef or Baked Salmon en Croute with Mushroom Duxelle 
 — Both are Available at Market Price 



Prices are per person and do not include banquet room charge. Banquet room available at 10am. Maximum 72 people. Parties 
smaller than 72 people may use Lodge (carpeted area) for an additional $475. Parties larger than 72 people require an additional 

setup fee for the Lodge (entire area) of $700. Lodge available at 12:30pm. Maximum 144 people. This function must be 
completed by 10pm. All charges are per person and subject to 9.5% tax and 20% gratuity. Minimum 20 people. $150 service 

charge for parties less than minimum required. Beverage service (coffee, pop & water) included.  
Prices subject to change without contract. Good through 12/30/07. 
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Buffet Menus —Continued 

 

Feel free to choose two entrees from any of the Buffet Selection menus.  

Price will be adjusted accordingly.  

 
 
 

Side Dishes 

Starches 
• Rice Pilaf • Au Gratin Potatoes • Scalloped Potatoes 

• Wild Rice Blend • Bow Tie Pasta with Garlic • Baked Beans with Ham 

• Angel Hair Marinara • Thyme Roasted Baby New Potatoes • Baked Potatoes with Sour Cream 

Vegetables 
• Buttered Green Beans • Buttered Peas & Carrots • Steamed Broccoli & Cauliflower  

• Gingered Carrots • Corn O’Brian with Bell Peppers • Garden Vegetable Medley 

• Braised Red Cabbage • Fresh Asparagus Spears (seasonal) • Kernel Corn / Corn on the Cob 

(seasonal) 

Salads 
• Cucumber & Tomato Salad • Macaroni Salad with Peas & Tomatoes 

• Classic Caesar Salad with Croutons • Tossed Mixed Greens with Tomatoes & Cucumbers 

• Caesar Salad with Romaine Lettuce & Bow Tie Pasta • Pasta Salad with Pesto & Garden Vegetables 

• Creamy Cole Slaw 

• German Potato Salad • American Potato Salad 

 
 
 

Desserts 

• Cakes • Fruit Pie • Brownies 

• Homemade cookies • Cheesecake squares  

 
 
 

Breads 

• Homemade Fresh Baked Bread • Assorted Dinner Rolls 

 


