
Wedding Packages
Halim Time & Glass Museum 

 1560 Oak Avenue  Evanston, IL 60201 | 224-505-9826 | events@halimmuseum.org | halimmuseum.org

The Versailles Wedding



Package prices are per person & are not inclusive of room rental fee & tax (currently 10.25% for food & 16.25% for alcohol).   

Additional discounts available for events held on Sunday through Friday. Minimum room charges apply.

Halim Time & Glass Museum
 1560 Oak Avenue. Evanston, IL 60201 | 224-505-9826 | events@halimmuseum.org | events.halimmuseum.org

In c lud e d  i n  a l l  o u r  
Wedd in g  Pa ck a g e s

 � Butler Passed White Wine during Welcoming 

 � Museum Chef Prepared Dinner

 � Red & White Wine Served with Dinner

 � Coffee & Tea Service

 � Picture Frame Table Numbers

 � Chiavari Chairs

 � Floor Length Ivory Linen & Napkins

 � Bridal Suite

 � Complimentary Menu Tasting

 � Printed Menus on Linen Paper



Package prices are per person & are not inclusive of room rental fee & tax (currently 10.25% for food & 16.25% for alcohol).   

Additional discounts available for events held on Sunday through Friday. Minimum room charges apply.

Halim Time & Glass Museum
 1560 Oak Avenue. Evanston, IL 60201 | 224-505-9826 | events@halimmuseum.org | events.halimmuseum.org

Room Cha r g e s

VENUE SATURDAY FRIDAY OR SUNDAY MONDAY-THURSDAY

WISTERIA ROOM 
(up to 300 Guests)

$3,500 $2,500 $2,000

TIFFANY ROOM 
(up to 76 Guests)

$2,500 $1,800 $1,400

GARDEN ROOM 
(up to 64 Guests)

$1,500 $1,100 $900

ROOFTOP 
(up to 200 for 

reception or ceremony)
$2,500 $1,800 $1,400



Package prices are per person & are not inclusive of room rental fee & tax (currently 10.25% for food & 16.25% for alcohol).   

Additional discounts available for events held on Sunday through Friday. Minimum room charges apply.

Halim Time & Glass Museum
 1560 Oak Avenue. Evanston, IL 60201 | 224-505-9826 | events@halimmuseum.org | events.halimmuseum.org

Package 4

The  Ve r s a i l l e s  Wedd in g

PASSED HORS D’OEUVRES
�  Crepe, Red Caviar, Creme Fraiche

Carpaccio Tenderloin, Reggiano Parmigiano, Arugula
Sea Scallop with Ginger Lime

� Lollipop Lamb Chops, Mint Cucumber Yogurt Sauce
Mini Lobster Tarragon Raviol

Duck Confit, Crostini w/Parsnip Fig Jam

WELCOMING DISPLAY
Evanston Antipasto Board

Spectacular Chilled Seafood Display

SOUP AND SALAD
Lobster Bisque Soup and Caprese Salad

MAIN ENTREÉ
Center Cut Filet Mignon and Lobster Tail

Wine Service

DESSERT
White Chocolate Mousse

4-Hour Hosted Museum Distinct Spirits Bar

Sparkling Toast

MENU SAMPLE



Package prices are per person & are not inclusive of room rental fee & tax (currently 10.25% for food & 16.25% for alcohol).   

Additional discounts available for events held on Sunday through Friday. Minimum room charges apply.

Halim Time & Glass Museum
 1560 Oak Avenue. Evanston, IL 60201 | 224-505-9826 | events@halimmuseum.org | events.halimmuseum.org

Package 4

The  Ve r s a i l l e s  Wedd in g
COLD

•	 �Carpaccio, Tenderloin, Reggiano Parmigiano, 
Arugula

•	 �Pate on Herb Baquette Toast, Grain Mustard, 
Cornichon, Raspberry Jam

•	 Crepe, Red Caviar, Creme Fraiche
•	 �Shrimp Shooter 3 Ways - Avocado Ceviche/

Bloody Mary/Cajun
•	 �Crab Meat Cocktail on Endive,  

Cognanc Remoulade
•	 Sea Scallop with Ginger Lime

HOT
•	 �Lollipop Lamb Chops, Mint Cucumber  

Yogurt Sauce
•	 Beef Tenderloin on Crostini, Red Onion Jam
•	 Duck Confit, Crostini w/Parsnip Fig Jam
•	 �Thai Chili Chargrilled Jumbo Shrimp, Sweet 

and Spicy Sauce
•	 Mini Lobster Tarragon Ravioli
•	 Bacon Wrapped Shrimp, Sweet and Sour Sauce

WELCOMING
Passed Hors D‘Oeuvres - Choose 6

SOUP
•	 �Beef Consomme Royal, Caramelized Onion 

Gnocchi, Black Truffles
•	 Lobster Bisque, Cognanc
•	 �Cream of White Asparagus Creme Fraiche,  

Crab Meat

SALADS
•	 �Caprese, Vine Ripe Tomato, Fresh Mozzarella, 

Fresh Basil, Extra Virgin Kalamata Olive Oil 
Balsamic Reduction

•	 �Boston Bibb, Frissee, Crispy Prosciutto, Diced 
Tomato, Port Poached Pears, Palmisano 
Reggiano, Port Reduction

•	 �Napoleon of Gold and Red Beets, Fennel, 
Watercress, Emulsion, Goat Cheese, Citrus 
Vinaigrette

DINING
Soup and Salad - Choose 2

ENTREÉS
Premium Entreés, Beef, Fish, Chicken or Vegetarian - Choose 2 *

PREMIUM ENTREÉS
•	 �Center Cut Filet Mignon, 

paired with Butter and Roasted 
Lobster tail

•	 ��Center Cut Filet Mignon, 
Mushroom Cabernet Paired with 
Jumbo Shrimp Scampi

•	 �Pan Seared Halibut Royal, 
Crowned with Jumbo Shrimp, 
Artichoke Hearts, Roasted 
Cherry Tomatoes, Chardonnay 
Butter Sauce

•	 �French Veal Chop, Morel, 
Chanterelle, Port Reduction

•	 �Main Lobster Cardinal, 
Mushrooms, Sherry Sauce, 
Gruyere Cheese

* Note: Any Entreé from the Museum, LeFarge, or Tiffany Package may be choosen as a substitute within the Versailles Wedding Menu
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Package 4

The  Ve r s a i l l e s  Wedd in g

BAR PACKAGE
4-Hour Hosted Museum Distinct Spirits Bar + Sparkling Toast

DESSERT - Choose 1
Strawberried Romanoff

White Chocolate Mousse, Raspberry Coulis
Framboise, Bitter Chocolate Orange

Assorted Truffles

MUSEUM DISTINCT  

SPIRITS BAR

•	 Absolut Vodka
•	 Grey Goose Vodka
•	 Beefeater Gin
•	 Bacardi Silver Rum
•	 Captain Morgan Spiced Rum
•	 Dewar’s White Label Scotch 
•	 Canadian Club Whiskey 
•	 Jack Daniels Whiskey
•	 Jose Cuervo Tequila
•	 Christian Bros Brandy
•	 Domestic Cordials
•	 Makers Mark Bourbon
•	 Hennessy Cognac
•	 Imported Cordials 

BEERS
Choose 2 domestic & 2 imported

Domestic
•	 Miller Lite
•	 Coors Light
•	 Sam Adams 

Imported
•	 Corona
•	 Heineken
•	 Amstel Light
•	 Stella Artois
•	 Kaliber

Assorted Craft Beers

WINES
Choose 2 White & 2 Red

White
•	 Chardonnay
•	 Sauvignon Blanc
•	 Pinot Grigio

Red
•	 Cabernet Sauvignon
•	 Merlot
•	 Pinot Noir
•	 Syrah

COST PER GUEST

Food $195 | Bar $55 | Staff $55 

$305/guest


