
CENTER

"Elegant Banquets and Creatiae Cateing"

Welcome to Bellecourt Banquet Center

Bellecourt Banquet Center was established in 1994, when Tim and Shari Faltus
completely renovated the historic First Baptist Church of Belleville into a much-
needed destinationfor hospitality and goodfood, lcnown as "Bellecourt Place".
Linens, china, and glassware are usedfor all events and thefriendly staff will
ensure the success ofany banquet.

In 2004, needing a larger banquetfacility, the Faltus' renovated and redecorated
another grand historic downtown Belleville building and opened "Bellecourt
Manon" With seating up to 300, Bellecourt Manor is an outstanding setting

.for larger gatherings or weddings.

In 2025, after 30 years in business, the Faltus' sold Bellecourt Place in order to
concentrate all their efforts on hosting larger events (50 guests or more) in
Bellecourt Manor

Bellecourt Banquet Center is the perfect placefor business meetings, wedding
receptions, rehearsal dinners, andwedding ceremonies. Bridesfind it convenient
and easy to hold their receptions at Bellecourt Banquet Center, and guests always

feel special in the warm, elegant atmosphere.

For the Best Banqucls Call Bellecourt!
618-233-8490

www.bellecourtbc.com 225 East (A" Belleville



CEI,{TER

" Elegant Banquets and Creative Catering "

ColilHors D'oeantres
Assorted ftuits, Vegetables and Cluexs trith Dip
Shimp Acktail
Maitutud Asparagus and Smoked Salmon
Bruschetb with Goat Chee* and Fresh Tomatus
Crostini with Ham and Asparagus
Caprese Platter uith Balsamic Dizzle anil Crostini

Hot Hors D'oeuares
Chicken Strips Bernaix
Kor e an B arb e cue d Chicken
Sesame BeefTeiyaki
Swedish or Barbeque Meatballs
Italian Meatballs in Marinara Saua
Assorted Mushrooms and Fontina Cleese on Crostini
Gilled Breast of Aicken with Pineapple Salsa

Cheddar Cleex Puffs (minimum 4 dozzn)

Gruvere Auese Puffs (minimum 4 dozen)
Crab Rangoon with Sweet and Sour Sauce (minimum 5 doren)
Sliced Tenderloin with Condiments
Toasteil Raoioli with Mairura Sauce (minimum 5 doren)
Baked Brie Wheel En Croute (minimum 2) with Applcs, Cranberries,
Almonds
Smol<eil Salmon on Potato Pancokes

Crah Cakes with Rimoulade Sauce (minimum 5 dorcn)
Assorted Sliilers

Price
$5.00/per person

Market Price
$95.10/tray
$2.50 per piect

$2.50 per piece

$S0/sroes 20

$95.0l/chafer
$95.01/chafer
$95.)1/ctufer
$18.00/dozen
$1.8.1l/doren
$36.\l/doren
$95.01/chafer
$24.00/dozzn
$24.0l/dozzn
$12.01/dazen
Mnrket Pice
$18.)O/doren

$50.00/Each
$48.01/doren
$36.O0/dozcn
$36/dozzn

ButlerStyle Hors D'oeuates Seruice Also Aoailable
Prices subject to change

Applicable semice charges and ,ex vill be applied to all prices
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CENTER

" Elegant Banquets and Creative Catering"

APPETIZER BAFFET MENU

CHOICE OF TWO OF THE FOLLOWING

lThile Bean Hunmus with Pita
Ham and Asparagus Crostiai

Caprese with Balsanic Diale and Crustini
Charculeric and cheese display wilh local and imported cheeses
House nade Sofi l'rctzpl disp@ with Assorted Dipping sauces

Frait and Cheese Platter
Vegetable crudite plafler with house nude dip

Impoiled Olive bar with nasted red peppen and artichokes and hummus
Deviled egg station with traditianalfilling, buffaloJilling, bltfiiling and bbq pulled porkfilling

CHOICE OF THREE OF THE FOLLOWING

Spinach Afiichoke Dip
Assorted Sliden: Pulled Pork, Brishet, Chichen

Moutrella Stick with Mafinara Sauce
BuSalo Chicken Dip

Assorled Chichen lfings with Ranch or Blue Cheese Dip
Queso Dip with Wamr Tortillas and Saba

Quesadillas wilh Cheese

Quesadillas with C hic hen

$29.95 per penon plus tax and semice

Add Caned Tenderloin of BeeJ wilh Horseradish Mousse. Market Price
Add Chillcd Shrimp with Cocktail Stuce. Marhet Price

Adtl Assorled Mini Desser$ $8.00 per penon

Includes Coffee, Tea and Waler

Pfices subjecl to change
Applicabk semice charges and tax will be applied to all prices
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" Elegant Banquets ond breative Catering"

SERVED DINNERS

All enties include choice of salad, vegetable, accompaniment, rolls and bufreL coflee and tea

Oven Roasted Breast of Turl<ey
Sliced Ham Dijonnaise
Sliced Beef Striploin
Breast of Chicken with Tomato, Basil Cream Sauce
Breast of Chickzn Rosemary Demi-glace
Breast ofChicken Perigord (ight cream sauce with mushrooms)
Breast of Chicken Imperatrice (classic cream sauce)
Breast of Chicken Dijonnaise (mustard sauce)
Chicken a I'orange
Breast of Chicken Marsala
Mediterranean Chicken with Lemon Dill Artichol<e Sauce

Roast Loin of Pork in Plum Sauce
Roast Pork Loin Rosemary Demi-glace
Beef Stroganoff
Beef Bourguignon
Salmon Filet with Lemon Butter or Newburg Sauce
Pork French Markzt New Orleans
Oven Roasted Prime Rib
Oven Roasted Tenderloin of Beef Mednllions Sauce Bordelaise
Beef Tenderloin in a Cranberry Porl Wine Sauce topped with Gorgonzola Cheese

$25.9s
$25.95
$32.9s
$28.95
$28.95
$28.95
$28.95
$28.95
$28.95
$28.9s
$29.95
s29.95
$29.9s
$32.95
$32.9s
$32.95
$32.9s
$38.95
$42.95
$42.9s

You may offer your guests a choice of 2 Entrees. An additional charge of $5.00 per person will apply

Prices subject to change

Applicable semice charges and tax will be applied to all prices
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Bellecourt Salad (Seasonal fresh ingredients)
Garden Salad
Classic Caesar Salad

Pasta with Fresh Pesto
Pasta in Marinara Sauce
Stuffed Tortellini
Pasta Alfredo
Mashed Potatoes and Gravy

Salads

Field Greens with Mondarin Oranges and Strowberries
halian Salad
Field Greens with Candied Walnuts and Goat Cheese

Accompaniments

Glazed Carrots
Green Beans Almandine
Green Beans ProvenEale

Sheet Cake
Assorted Cheesecalces

Chocolate Mousse
Cheesecake with Raspberry Sauce
Dessert Buffet

Risotto/Rice Blend
Ilild Rice
Garlic-Parmesan Mashed Potatoes
Bacon-C heddar Mashed Potatoes
Twice Baked Potatoes*

t Parties of 100 or less

Vegetables

Balsamic Green Beans
C aliforni a Ve get ab le Me dl ey
Fresh Vegetable Stir Fry

Desserts

$3.00
$6.00
$6.00
$6,00
$9.00

Scalloped Potatoes
Baked Potatoes
Oven-Ro as te d New P otatoe s
Rice Medley

Creamed Spinach
Steamed Broccoli
Buttered Corn

Carrot Cake $6.00
Chocolate Dipped Madeleines $3.00
Assorted Pies $6.00
Assorted Pastries $8.00
Creme Brulee $6.00

Prlces do nol rcflecl tax ond senice. Piices subject to change
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" Elegant Banquets and Creative Catering"

Suggested Buffet Menus
(Minimum 50 People)

A. Caesar Salad or
Garden Salad

Breast of Chicken Marsala
Sliced Beef Bordelaise
Green Beans Almandine
Garlic Mashed Potatoes
Rolls and Butter

Cofee and Tea
$29.95/person plus tm and semice

B. Bellecourt House Salad
Boneless Breast ofChicken Marsala
Roast Prime Rib of Beef Au Jus

Green Beans Almandine
Oven Roasted New Potatoes
Rolls and Butter

Coffee and Tea
$j6.95/person plus tm and service

Substitutions :
Mixed Greens with Raspberry Vinoigrette
Chiclren with Tomato, Basil Creatn Sauce
Chicken Teriyaki
Breast of Chicken Rosemary
Breast of Chickcn Dijowuise
Breast of Chickzn Imperatrice
Sliced Ham Dijonnaise
Pasta Marinara
Rice Medley
Buttered Corn

Substitutions:
Garden or Caesar
Roast Pork with Mixed Mustards

Beef Stroganoff over Rice
Any Chickzn Above
Glazed Carrots
Califurnia Blend
Scalloped Potatoes

You may add Prime Rib to Buffet Afor an additional $5.00 per person

Sheet Cake
Assorted Cheesecakes
Chocolate Mousse
Cheesecakc with Raspberry Sauce
C hocolde Dipped Made leine s

Desserts
(per percon)

Carrot Cake
Dessert Buffet
Assorted Pies
Assorted Pastries
Creme Brullee

$3.00
86.00
$6.00
$6.00
83.00

$6.00
$9.00
$6.00
$8.00
$6.00

Ptic6 do nol rcflccr lox and senice Prices subkcl to change
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