
 

 

  

 

 

 

 

 

 

 

THE CEREMONY 

InterContinental Kansas City at the Plaza 

offers multiple ceremony venues. Ceremony 

fees start at $5 per person and include: 

- Set up of banquet chairs  

- Water and Lemonade upon guest arrival 

- Table for gifts and escort cards 

- Ceremony rehearsal to take place during 

the week leading up to the wedding 

ceremony  

 

THE RECEPTION 

Celebrate your union in style at one of the 

InterContinental Kansas City's many reception 

venus ranging from the historic glamour of our 

Alameda Ballroom to sweeping views of 

Country Club Plaza. Your Wedding Specialist 

will help select the space that best suits your 

celebration. 

Included with eligible receptions: 

- Banquet tables and chairs 

- House linens 

- Votive Candles 

- InterContinental Gold Charger 

- Dance Floor and Band Stage 

- Customized Menu 

- Complimentary Cake Cutting 

- Complimentary covered self-parking 

- Valet Parking (discounted rate available) 

- Discounted guest room rate for guests 

- Complimentary guest room for the couple 

the evening of the reception and 

breakfast for two the following morning 

- Dressing rooms for the Wedding Party 

- IHG Rewards Club Points 



 

 

  
  

BUTLER PASSED HORS D'OEUVRES 

COLD 

Heirloom Tomato, Mozzarella, Basil en Bruschetta 

Skewered Greek Salad, Oregano Lemon Vinaigrette 

Bresaola wrapped Baby Pear, Arugula, Parmesan 

Smoked Mussel, Potato Foam on Rye Crust 

Mango-Crab Salad on Wonton, Cucumber Sauce 

Ahi Tostada, Apple-Radish Slaw, Spicy Mustard Oil 
 

HOT 

Baked Brie and Walnut Tartlet, Apricot Jam 

Mushroom and Caramelized Onion Strudel, 

Chipotle Aioli 

Tandoori Roasted Chicken, Tzatziki  

Chorizo Sausage Stuffed Mushroom, Parmesan 

Gratine 

Miniature Beef Wellington, Parsley Pepper Aioli 

Lamb Chop, Mint Chimichurri 
 

Choice of Two - $9 per person 

Choice of Three - $13 per person 

 

ENHANCEMENTS 

RIVER MARKET VEGETABLE MONTAGE 

Charred Zucchini, Summer Squash, Peppers, 

Asparagus, Forest Mushrooms, Scallions, Rinbow 

Cherry Tomatoes 

$10 per person 
 

CHEESE 

Artisan, Domestic, and Imported Cheeses, Fresh 

and Dried Fruits, Crackers and Baguette 

$14 per person 
 

ANTIPASTI 

Prosciutto de Parma, Capocollo, Genoa Salami, 

Marinated Mozzarella, Charred Vegetables, Olives 

and Roasted Garlic, Rustic Italian Breads 

$24 per person 
 

RAW BAR 

Jumbo Shrimp, Oysters, Crab Claws, Sushi Rolls 

Cocktail Sauce, Mignonette, Scallion and Chili Soy 

$48 per person 

 
All prices subject to 25% Taxable Sevice Charge and Applicable Taxes 

Menu items and prices subject to change 



 

 

PLATED DINNERS 

ALL PLATED DINNERS ARE SERVED WITH ARTISAN ROLLS AND 

BUTTER AND SEASONAL VEGETABLES. FRESHLY BREWED COFFEE, 

DECAFFEINATED COFFEE, HERBAL TEA, ICE WATER, AND ICED TEA.  

PLEASE SELECT A MINIMUM OF TWO COURSES, STARTER AND 

ENTRÉE. MULTIPLE ENTRÉE SELECTIONS WILL BE CHARGED AT THE 

RATE OF THE HIGHEST PRICED ENTRÉE. 

 

STARTERS 

SOUP 

Light Asparagus Cream, Truffle Oil, Asiago Crostini 

$9 per person 

Lobster Bisque, XO Cognac, Smoked Paprika Twist 

$12 per person 

Blue Crab and Bourbon Chowder    

$12 per person 

 

SALAD  

California Iceburg Wedge, Local Heirloom Tomatoes, 

Farm House Bacon, Shredded Jack Cheese, Green 

Goddess Dressing  

$7 per person 

Baby Kale Salad, Roasted Pears, Goat Cheese, 

Cranberries, Sunflower Seeds, Balsalmic Vinaigrette 

$8 per person 

Lollo Rosso, Watercress, Radicchio, Boston Leaves, 

Dried Cherries, French Brie, Champagne Vinaigrette 

$10 per person 

 
DESSERT 

Chef's Dessert Trio Featuring Miniature New York 

Cheesecake, Fresh Fruit Tartlet, and Miniature Opera 

Cake 

$12 per person 

All prices subject to 25% Taxable Sevice Charge and Applicable Taxes 
Menu items and prices subject to change 



 

 

  
  

ENTRÉES 

Balsamic Chicken Breast, Maderia Cream, Wild Mushroom 

and Leek Ragout, Butternut Squash Risotto 

$34 per person 

Seared Breast of Chicken stuffed with Proscuitto,  

Fontina, and Fresh Sage, Marsala Demi Cream,  

Roasted Garlic Polenta 

$35 per person 

Vegetable Napoleon, Roasted Vegetable Stack,  

Herb Polenta Cake, Pepper Coulis 

$37 per person 

Dark Dashi Glazed Bone-In Pork Chop, Apple Mustard 

Sauce, Confit Fingerling Potatoes 

$39 per person 

Wild Caught Salmon Fillet, Kosher Salt and Cracked Pepper, 

Riesling Beurre Blanc, Fried Leeks,  

Black Truffle and Chive Oil Risotto 

$46 per person 

Beef Short Rib Glazed with 80 Acre Jam,  

Pickled Red Onion, Creamy Spätzle 

$52 per person 

5 Ounce Beef Tenderloin and Charred Campo Lindo 

Chicken Breast, Beef Steak Potatoes, 

Local Cilantro and Bel Passe Cheese, Chianti Jus,  

Cavatappi with Five Cheese Crema 

$53 per person 

Jumbo Lump Crab Cake, Corn and Mustard Veloute, 

Bourbon Butter Sweet Potato Hash 

$54 per person 

12 Ounce Kansas City Strip Steak, Local Herb Butter, Local 

Bourbon Demi, Yukon and White Cheddar Gratine 

$56 per person 

5 Ounce Charred Beef Tenderloin with Blackened Tiger 

Shrimp, Champagne Butter Sauce, White Cheddar Grits 

$58 per person 

5 Ounce Grilled Beef Tenderloin with Pan Roasted Halibut, 

Lemon and Lime Butter Sauce, Artichoke and Spinach 

Confit, Mashed Idaho Potatoes 

$62 per person 

 

 

All prices subject to 25% Taxable Sevice Charge and Applicable Taxes 

Menu items and prices subject to change 



 

 

  

DINNER BUFFET 

ALL DINNER BUFFETS ARE SERVED WITH ARTISAN ROLLS AND 

BUTTER AND SEASONAL VEGETABLES. FRESHLY BREWED 

COFFEE, DECAFFINAITED COFFEE, HERBAL TEA, ICE WATER, 

AND ICED TEA.  

THE PLAZA 

Kansas City Steak Soup 

Watercress and Arugula Salad, Pears, Pecans, Goat 

Cheese, Champagne Vinaigrette 

Romaine Lettuce, Garlic Croutons, Parmesan and 

Creamy Caesar Dressing 

Baby Spinach, Mandarin Oranges, Pine Nuts, 

Pomegranate Seeds, Grapefruit Vinaigrette 

Market Catch, Roasted Grapes, Pinot Grigio Crema, 

Lemon Chives 

Charred Campo Lindo Chicken Breast, Beef Steak 

Tomatoes, Local Cilantro and Bel Paese Cheese, 

Chianti Jus 

Roasted KC Striploin, Madagascar Peppercorn 

Sauce, Horseradish 

Yukon and White Cheddar Gratine 

Lemon Parsley Basmati Rice 

Local Vegetable Strudel, Roasted Red Pepper Coulis 

Mini New York Cheesecakes 

Fresh Fruit Tartlets 

Mini Chocolate Opera Cakes 

$76 per person  

KANSAS CITIAN 

Classic Cole Slaw 

Loaded Baked Potatoe Salad 

Local Greens, Chef's topping 

Kansas City Burnt Ends 

Hand Pulled Pork 

Charred Breast of Chick, Spicy Pineapple Salsa 

Gates, Arthur Bryant's, and Jack Stack BBQ Sauces 

Local Corn Bake 

Smokey Pit Beans 

Mini Apple Tarts 

Strawberry Short Cake 

$67 per person All prices subject to 25% Taxable Sevice Charge and Applicable Taxes 

Menu items and prices subject to change 


