
 
Simply Perfect 

 

The Venue is the most elegant destination for weddings, banquets, and 

events in Cape Girardeau with versatility galore; including seating from 

30 to 1100 guests.  Your wedding experience starts under our signature 

chandelier lighting, where champagne toasts and exceptional cuisine 

await.  The Venue’s fully equipped chef’s kitchen ensures the freshest 

delivery of your imaginative menu selections.  Our full-service bar is 

staffed by experienced, professional servers to make your occasion 

“simply perfect”.  Here you will find the region’s only exclusive bridal 

pampering suite, where the bridal party can spend a stress-free day 

enjoying time with the bride.  Your only job is to enjoy the happiest day 

of your life as our professional staff, elegant décor, and savory cuisine 

make your wedding day carefree and unforgettable. 

The Grand Ballroom: 
$800 – Saturday 

$300 – Sunday – Friday 



 
 

The Crystal 
 

 
 
 
 

 
 
 
 
 

 
 
 

 
 

The Pearl 
 

 

Saturday: 
$25.50 per guest 

Sunday – Friday 
$23.50 per guest 

 

*minimum of 
150 guests - 

Saturday 

*minimum of 75 
guests - Sunday 

– Friday 

 

 

 
 
 
 

 Use of The Grand Ballroom 
10am – 12 midnight 
 5’ Round Tables  
 Head Table 
 Venetian Gold Chairs 
 Personalized Floor plan 
 Set Up and Break Down 
 Napkins in White or Black 
 All China, Glassware, and 
Cutlery 
 Professional Serving Staff 
and Gratuity 
 Discounted Hotel 
Accommodations at Drury 
Hotels and CandleWood 
Suites 
 The Venue House Menu 
Selections 

 

All Buffets include Choice of Caesar Salad, 
Garden Salad or Soup, Rolls, Tea & Coffee 

 
 The Venue House Menu: 

 
Entrees: 

(Choice of two) 

 
Chicken Piccata Honey Baked Ham 

Chicken Jerusalem Pork Loin 
Kettle Beef Beef Burgundy 

Lemon Pepper 
Tilapia 

Penne with Italian 
Sausage & Marinara 

 

Sides: 
(Choice of two) 

 
Vegetable Medley Sugar Snap Peas 

Wild Rice Green Bean Casserole 
Green Beans and 

Bacon 
Garlic Mashed 

Potatoes 
Fresh Carrots in 

Amaretto 
Roasted New Potatoes 

with Parsley 
Twice Baked 

Mashed Potatoes 
Brussel Sprouts in 

Cheddar Bacon Sauce 
Cheddar Cauliflower Fiesta Corn 
Stir Fry Vegetables Au Gratin Potatoes 

 

 



  
The Pearl 

 
  

Saturday: 
$32.00 per guest 

Sunday – Friday 
$30.00 per guest 

 

*minimum of 
150 guests - 

Saturday 

*minimum of 75 
guests - Sunday 

– Friday 

 

 

 
 
 
 

 Use of The Grand Ballroom 
10am – 12 midnight 

 5’ Round Tables  
 Head Table 
 Venetian Gold Chairs 
 Personalized Floor plan 
 Set Up and Break Down 
 Napkins in White or Black 
 All China, Glassware, and 
Cutlery 

 Professional Serving Staff 
and Gratuity 

 Discounted Hotel 
Accommodations at Drury 
Hotels and CandleWood 
Suites 

 The Venue Premium Menu 
Selections 

 Risers for Head Table 
 Champagne Toast for 
Wedding Party 

 

All Buffets include Choice of Caesar Salad, 
Garden Salad or Soup, Rolls, Tea & Coffee 

 
 The Venue Premium Menu: 

 
Entrees: 

(Choice of two) 

 
Grilled Sirloin 

Steaks 
Cajun Style Haddock 

Filets 
Top Round with  

Au Jus 
Deviled Shrimp 

Chicken Cordon Bleu 
in a Hollandaise 

Sauce 

Three Cheese 
Tortellini in Alfredo 

Sauce 
 

Sides: 
(Choice of two) 

 
Vegetable Medley Sugar Snap Peas 

Wild Rice Green Bean Casserole 
Green Beans and 

Bacon 
Garlic Mashed 

Potatoes 
Fresh Carrots in 

Amaretto 
Roasted New Potatoes 

with Parsley 
Twice Baked 

Mashed Potatoes 
Brussel Sprouts in 

Cheddar Bacon Sauce 
Cheddar Cauliflower Fiesta Corn 
Stir Fry Vegetables Au Gratin Potatoes 

 

 



 

The Diamond 
 

 

Saturday: 
$42.00 per 

guest 

Sunday – 
Friday $40.00 

per guest 

 

*minimum of 
150 guests - 

Saturday 

*minimum of 
75 guests - 
Sunday – 

Friday 

 

 

 
 Use of The Grand Ballroom 
10am – 12 midnight 
 5’ Round Tables  
 Head Table 
 Venetian Gold Chairs 
 Personalized Floor plan 
 Set Up and Break Down 
 Napkins in White or Black 
 All China, Glassware, and 
Cutlery 
 Professional Serving Staff 
and Gratuity 
 Discounted Hotel 
Accommodations at Drury 
Hotels and CandleWood 
Suites 
 The Venue Deluxe Menu 
Selections 
 Risers for Head Table 
 Champagne Toast for 
Wedding Party 
 Audio Visual Package 
 Red or Gold Chargers 
 Use of Bridal Suite from 10 
am – 12 midnight 

 

All Buffets include Choice of Caesar Salad, 
Garden Salad or Soup, Rolls, Tea & Coffee 

 
 The Venue Deluxe Menu: 

 
Entrees: 

(Choice of two) 

 
Sliced Prime Rib Herb Roasted 

Chicken Quarters 
Roasted Beef 

Tenderloin 
Maple Glazed 

Salmon 
Spinach and 

Artichoke Lasagna 
Center Cut Pork 

Chops in an Apple 
Cider Glaze 

 

Sides: 
(Choice of two) 

 
Vegetable Medley Sugar Snap Peas 

Wild Rice Green Bean Casserole 
Green Beans and 

Bacon 
Garlic Mashed 

Potatoes 
Fresh Carrots in 

Amaretto 
Roasted New Potatoes 

with Parsley 
Twice Baked 

Mashed Potatoes 
Brussel Sprouts in 

Cheddar Bacon Sauce 
Cheddar Cauliflower Fiesta Corn 
Stir Fry Vegetables Au Gratin Potatoes 

 

 



 
Additional Services 

 
Chair Covers $2.50 
Chair Sashes $1.50 
Chivari Chairs (Choice of 5 colors) $8.00 - $10.00 
Overlays $3.00 
Hanging Scribe $25.00 
Chargers  $0.75 each 
Vases $3.00 - $15.00 each 
Risers $15.00 each 
Bridal Suite $100.00 
Stage Rental $250.00/day 
Gazebo $800.00 
White Folding Chairs for Ceremony $1.00 each 
Pergola $600.00 
Coat Check $15.00/hour per attendant 
Audio Visual Package (Includes projector, 
microphone, podium, and screen 

$125.00/day 

Valet Parking $15.00/hour per attendant 
Plated Meal $3.00 per person 
Cash Bar Set up Fee (includes all soft drinks, glass 
polishing, set up time, and garnishes) 

$250.00 

Assortment of 3 Desserts $4.00 per guest 
 
 
  

The following items are also available at The Venue: 
Light monograms, Ice Sculpture, Espresso Bar, Chocolate Fountain, Gelato or Dessert bar. 

 


