
Congratulations on Your Engagement

A dream city wedding with flexible venues, unparalleled service 
and stellar scenery can be yours for saying I do at Loews 
Kansas City Hotel. 

Located in the heart of downtown, just steps away from the 
renewed energy of the Power & Light District and nearby 
attractions like the Sprint Center and Kauffman Center for the 
Performing Arts.

Our hotel has ideal spaces for your all of your wedding needs. 
Plan your wedding day or even pre and post events in spaces 
like the City Beautiful Ballroom or the outdoor Event Terrace 
with unbeatable views.

Leave the details to us as we assist you in planning your once in 
a lifetime event. Even better we look forward to welcoming you 
and your guests like family here at Loews Kansas City.

Sincerely,

Kelly Kirby, CMP

Director of Catering & Convention Management
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Jessica Roark

Onsite Wedding Specialist

Dedicated Catering Manager to assist with every detail of your wedding

Wedding Packages Include:

• Complimentary Honeymoon Suite for the Bride and Groom on the night of the Wedding

• Discounted Suite changing rooms for Bridal Party

• Menu Tasting for up to two (2) guests

• Tables, standard chairs, china, silverware, stemware, glassware

• Floor-length white or black Dolce linens and matching napkins

• Votive candles to accent your centerpieces

• Onyx dance floor

• DJ table, staging for DJ or Band

• Sweetheart table or Head table

• Display table for cake, gifts, escort cards and favors

• Special rates available for overnight guestrooms with personalized reservation Link

• Overnight guestroom block extended as a courtesy block to Wedding which alleviates any 

financial obligation for rooms reserved

• Special discounted self-parking and valet parking rates for your guests

• Wedding Menu Packages include Butler Passed Hors d’Oeuvres service at no additional charge

• Bride & Groom created Signature Cocktail included with four (4) hour minimum bar package
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Hors d’Oeuvres
Tray passed selection, based on three (3) pieces per person and up to four (4) varieties.

Price included in per person dinner charge.

Custom VIP selections available upon request, at an additional charge 

Cold
Caprese bruschetta, cherry tomato, basil, fresh mozzarella

Goat cheese toast, mushroom tapenade

Lemon thyme roasted artichoke hearts

Grilled shrimp, tomato horseradish

Smoked chicken mousse, Parmesan crisp, croustade

Beef tenderloin crostini, caramelized onions

Smoked salmon pumpernickel toast, red onion, capers

Tuna tartare on wonton crisp, Tobiko caviar

Crab cake salad, crisp tortilla, saffron aioli

Hot
Wild mushroom beggars purse

Potato pancake, apple puree

Raspberry, Brie cheese briquette

Sesame chicken, mango ginger chutney

Butter pecan shrimp, lemon-chive yogurt

Buffalo chicken spring rolls, Maytag blue cheese

Grilled scallops, smoked bacon

Tempura shrimp, Wasabi glaze

Crab cake, Creole mustard

Bulgogi beef skewers, sesame scallion Gremolata
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All dinners include starter course and entrée course with rolls and butter. 

Courses can be added to the two (2) course meal outlined below for an additional charge.

Dinner includes freshly brewed Starbucks regular and decaffeinated coffee, hot tea and water.

Starter Course

Soup
Chilled tomato gazpacho

Creamy wild mushroom soup, truffle

Broccoli soup, spinach, roasted Shiitake mushroom

Butternut squash soup, crostini

Yukon potato cauliflower soup, dill sour cream

Appetizer
Creamy polenta, mushroom toast

Burrata, charred tomato stew, garlic toast

Potato dumplings, morels, smoked chicken

Roasted golden beet risotto, Nobel cave aged Cheddar

Salad
Roasted beet salad, cauliflower, carrot, Ricotta cheese, Frisee, Thyme vinaigrette

Crisp Romaine, garlic toasted Focaccia, shaved Parmesan Reggiano, Caesar dressing

Heirloom tomato, fresh Mozzarella, arugula, balsamic reduction

Lola Rosa, Mizuna, spinach, Fuji apples, Goat Cheddar cheese, caramelized walnuts, citrus vinaigrette

Baby spinach, Endive, Asian pears, walnuts, sweet Dijon dressing

Baby mixed greens, carrots, tomatoes, cucumbers, chives, herb croutons, balsamic vinaigrette



Sam Dutzel

Entrée Course
All served with seasonally sourced vegetables

Jumbo lump crab cake, parsnip potato puree, spicy Giardiniera, lemon ginger slaw | $60

Seared Arctic Char, potato puree, wilted spinach, white wine chive emulsion | $48

Sea Bass, dill pistachio pesto, roasted potatoes | $48

Seared chicken, Parmesan polenta, wild mushroom Madeira demi-glace | $42

Roasted chicken breast, roasted quinoa pilaf, pesto emulsion | $42

Grilled filet mignon, rustic potato cake, roasted shallot demi-glace | $58

Kansas City strip steak, caramelized onion roasted potatoes, Shiraz reduction | $55

Ribeye steak, mushroom ragout, Parmesan roasted fingerlings | $57

Veal chop, creamy barley risotto | $61

Double cut Colorado lamb chops, truffle mashed potatoes, Cabernet Sauvignon sauce | $58

Duo Platted Entrees

All served with seasonally sourced vegetables

36-Hour braised short rib of beef &

Pan-seared breast of chicken, caramelized onion cream

Potato-parsnip puree | $65

Grilled sirloin of Angus beef, rosemary-port wine demi-glace & 

Oven roasted white bass, dill-pistachio pesto

Rustic potato cake | $65

Grilled Sirloin of Angus Beef & 

Mild Chile Spiced Shrimp, Tomato Provençale Sauce

Butter and Herb Roasted Potatoes | $61

Sixty South™ roasted filet of salmon & 

Grilled breast of chicken, pineapple-mango salsa fresca

Mint scented jasmine rice pilaf | $60

*Please ask your catering manager about our dinner buffet options



Kids Meal  |  $25 

Kids 12 years and under, choice of one starter and one entrée

Starters

Fresh fruit cup

Mixed Greens Garden Salad

Vegetable Crudite Cup of Celery & Carrots with Ranch Dressing

Choice of Entrée 

Chicken Fingers with French Fries & Vegetable

Cheeseburger with French Fries & Vegetable

Grilled Cheese Sandwich with French Fries & Vegetable

Pepperoni Pizza

Spaghetti with Meat Sauce

Vendor Meal  |  $30 
A Boxed meal for your hard working vendors to enjoy

Turkey club sandwich

Potato chips

Whole fruit

Cookies

Bottled water

Or provide your Vendors with the same meal as your guests
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Beer & Wine Package

Michelle Brut Sparkling 

Invitation Sauvignon Blanc

Invitation Chardonnay

Invitation Pinot Noir

Invitation Cabernet Sauvignon

Budweiser

Bud Light

Miller Lite

Blue Moon Belgian White

Corona Extra

Stella Artois

Fat Tire Voodoo Ranger IPA

Truly Hard Sparkling Waters

Soft Drinks

Sparkling & Still Water 

Assorted Juices

Four (4) Hour Bar |  $42

Five (5) Hour Bar |  $48

Six (6) Hour Bar |  $54

Deluxe Collection Package 
New Amsterdam Vodka

Seagram’s Gin

Castillo Rum

Juarez Tequila

Seagram’s 7 Whiskey

Cutty Sark Blended Scotch

Michelle Brut Sparkling 

Invitation Sauvignon Blanc

Invitation Chardonnay

Invitation Pinot Noir

Invitation Cabernet Sauvignon

Domestic, Imported & Premium Beers

Hard Sparkling Waters

Soft Drinks

Sparkling & Still Water 

Assorted Juices

Four (4) Hour Bar |  $49

Five (5) Hour Bar |  $56

Six (6) Hour Bar |  $63



Spencer Studios

Premium Collection Package 
Absolut Vodka

Bombay Original Gin

Bacardi Superior Rum

Sauza Blue Tequila

Jack Daniel’s Whiskey

Dewar’s White Label Scotch

Canadian Club Blend

Lunetta Prosecco

Baroni Fini Valdadige Pinot Grigio

Benziger Sauvingon Blanc

La Crema Chardonnay

Pink Flamingo Rose

Mark West Pinot Noir

Tribute by Benziger Cabernet Sauvignon

Bodega Caro Aruma Malbec

Domestic, Imported & Premium Beers

Hard Sparkling Waters

Soft Drinks

Sparkling & Still Water 

Assorted Juices

Four (4) Hour Bar |  $56

Five (5) Hour Bar |  $64

Six (6) Hour Bar |  $72

Luxury Collection Package

Ketel One Vodka

Hendrick’s Gin

Bacardi 8 Rum

Patron Silver Tequila

Crown Royal Whiskey

Glenfiddich 12 Year Scotch

Maker’s Mark Bourbon

Nicolas Feuillatte Brut Champagne

Cavaliere d’Oro Campanile Pinot Grigio

Kim Crawford Sauvignon Blanc

The Calling Chardonnay

Miraval Cotes de Provence Rose

Benziger Merlot

La Crema Pinot Noir

Decoy by Duckhorn Cabernet Sauvignon

Domestic, Imported & Premium Beers

Hard Sparkling Waters

Soft Drinks

Sparkling & Still Water 

Assorted Juices

Four (4) Hour Bar |  $65

Five (5) Hour Bar |  $75

Six (6) Hour Bar |  $85
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Rehearsal Dinner

Plated Dinner  |  $50 

First Course

Lola Rosa, Mizuna, spinach, Fuji apples, 

Goat Cheese, caramelized walnuts, citrus 

vinaigrette

Assorted dinner rolls, creamy butter

Second Course

Herb roasted chicken breast, sun-dried 

cherries, red onion, thyme, balsamic, honey

Roasted garlic mashed potatoes

Seasonal vegetables

Third Course

Milk chocolate Bavarian bar, praline wafer 

crumbs

Freshly brewed Starbucks regular and 

decaffeinated coffee, and hot tea

KC Jazz Buffet Dinner  |  $75 
Crisp romaine salad, buttermilk croutons, baby 

tomatoes, creamy ranch dressing

Pulled pork sliders, Southern coleslaw

Barbecue hot smoked Sixty South Salmon

Hickory smoked baby back ribs, Jack Stack 

sauce

Grilled asparagus, fresh lemon zest

Homestyle macaroni & cheese

Barbecue baked beans

Fire-kissed grilled vegetables

Assorted rolls

Jalapeno cornbread

Apple-banana maple cobbler, Whiskey cream

Toffee praline crunch bites

Raspberry chocolate canache

Freshly brewed Starbucks regular and 

decaffeinated coffee and hot tea



Late Night Bites
Priced per person based on ninety 60 

minutes of service.

South of the Border |  $20 
Barbacoa brisket & rotisserie chicken

Corn & flour tortillas

Pico de gallo, avocado, charred corn salsa, 

shredded lettuce, queso fresco

Flatbread Station  |  $18 
Wild mushroom flatbread

Margherita flatbread

Pepperoni flatbread

Slider Station  |  $20 
Cheeseburger sliders

Fried chicken sliders

Portobello mushroom sliders

French fries

*Or ask your Catering Manager for a custom late 

night food station with your personalized tastes.

Sunday Brunch
Priced per person based on ninety 90 minutes of 

service. Freshly brewed Starbucks regular and 

decaffeinated coffee and hot tea

The Kansas City Brunch | $56
Assorted breakfast pastries

Smoked salmon display, sliced onions, tomatoes, 

cream cheese, bagels

Mixed green salad 

Sliced fruit, melon, seasonal berries

Classic eggs Benedict

Omelet station*

Brioche French toast, maple syrup

Pork sausage, Applewood smoked bacon

Potato latkes, chive sour cream

Grilled chicken breast, spinach, sweet potatoes, 

blueberry thyme vinaigrette

Pan seared salmon, roasted corn relish, 

pomegranate BBQ emulsion

Assorted miniature desserts

The Executive Buffet | $38 
Seasonal fruit, berries

Very berry granola yogurt parfait

Steel-cut oatmeal, assorted toppings

Fresh bagels, assorted cream cheeses

Assorted pastries

Scrambled eggs

Blueberry, buttermilk pancakes, maple syrup

Pork sausage, Applewood smoked bacon

Skillet fried breakfast potatoes

*Culinary attendant required for every 75 guests at $125 per attendant





Partners We Love Working With

Wedding Planners
Composure Events

T 816-808-8750

composureevents.com

Simple Elegance

T 913-397-9932

iplanyourwedding.com

Trinity Events

T 816-786-2958

trinityeventskc.com

Weddings by Hannah

T 913-620-3055

weddingsbyhannahkc.com

Photography
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T 913-486-0228

epagafoto.com

Jefferson May

T 913-530-0827

jeffersonmayphotography.com

Wirken Photography

T 816-582-8954

wirkenphoto.com

Floral and Decor
Craig Sole Designs

T 913-649-9299

craigsoledesigns.com

Studio Dan Meiners

T 816-842-7244

danmeiners.com

The Fiddly Fig

T 816-363-4313

fiddlyfig.com

Trapp & Company

T 816-931-6940

trappandcompany.com

About Time Rentals

T 816-517-9444

abouttimerentals.com

Marquee Event Rentals

T 816-765-1444

marqueerents.com

ULTRAPOM Event Rental

T 816-525-8568

ultrapom.com

Entertainment

Bands

Adam Blue Productions

T 913-764-7664

adamblueproductions.com

JukeBoxx Media

T 913-800-2008

jukeboxxmedia@gmail.com

DJs

ICON Event Group

T 816-945-4435

iegkc.com

Marc O’Leary

T 913-685-9139

marcoleary.com

Miscellaneous
Alpha-Lit Kansas City

T 913-533-7500

alphalitletters.com

Wald & Co. Fireworks

T 816-537-7400

Waldfireworks.com



Frequently Asked Questions
What do I need to do to confirm my wedding date?

Once you have selected your wedding date, we will send you an agreement to confirm the date, 

timing and space. 

Is there a deposit due?

A 25% deposit of the agreed upon food and beverage minimum. A payment sliding scale will be 

discussed in your agreement.

Does the Hotel offer special group rates or discounted guest room 

for my guests?

Yes, please inquire with your Catering Manager.

When is the menu tasting?

Menu tastings may be scheduled from 2-3 months from your event date. 

Will someone be there to assist during my wedding day?

Your designated Catering Manager will be available on the day of your wedding, but since 

weddings are very detailed and intricate, a Day of Wedding Coordinator can be a great 

investment.

What are the parking options?

The hotel has self parking and valet parking available for our guests.  Self Parking, in the hotel’s 

parking garage, is $14.00 per car for an event while Valet Parking is $22.00 per car for an event.  

Should your guests arrange for overnight accommodations, the parking charges will be 

increased to our nightly rates of $22.00 per car for self parking and $28.00 per car for valet 

parking.

Are there any specific vendors I need to use?

No, we are happy to work with any vendors you choose to make your event a success.  Our only 

request is that we are provided contact information for each vendor so we can connect with them 

in advance of their set-up of your event and we receive their Certificate of Insurance that lists the 

hotel as an additional insured.  Should you require an outside production company, there will be 

additional charges assessed thru our in-house AV company.



Frequently Asked Questions, continued
Can I order multiple entrée choices for my guests?

Yes, you can select up to three entrée courses to accommodate your guests’ requests; however, 

a final guarantee of each entrée must be supplied to hotel at a minimum of 72 business hours 

prior to your event and organizers of event must provide each guest with a place card signifying 

their entrée choice.  Additional charges will be assessed for this service.

Is there a reason the wedding packages only include 2 courses?

We have packaged our wedding dinner offerings with two courses (starter and entrée) as most 

weddings want a wedding cake to be the final course.  The hotel’s pastry kitchen does not 

specialize in wedding cakes, so we allow each wedding to contract with an outside baker to 

provide their wedding cake.

Can I bring in my own food or beverage items?

The hotel offers all culinary and bar service options that any event would want, because of this 

we do not allow events to provide their own food or beverage offerings.  The only exception to 

this is the wedding cake, which as mentioned above, may be brought in by an outside vendor.

Are there any additional charges I should be aware of?

All of the hotel’s banquet charges (food, beverage, miscellaneous charges and event room 

rental) are subject to a 24% taxable service charge plus applicable taxes.  Currently the tax rate 

in Kansas City is 12.85%.

What is a food & beverage minimum?

A food & beverage minimum is a contractual agreement that the dollar amount requested is 

spent in the event space between food (dinner, hors d’oeuvres, desserts, etc.) and beverages 

(alcoholic and/or non-alcoholic) purchases.  This minimum spend is prior to the hotel’s 24% 

service charge & applicable taxes.

Not all of my guests drink, can I order the bar package for a portion of my guests?

No, unfortunately we don’t know your guests and whether or not they will enjoy our bar service.  

Because of this, if you order a bar package then all of your guests over 21 will be charged the 

per person package price.  Perhaps it would be a better idea to offer a bar charged on 

consumption if your guest count dictates that and your catering manager will be happy to offer 

prices per drink.



Frequently Asked Questions, continued
I am interested in hosting my wedding ceremony & reception at the hotel?

The non-traditional ceremony has been a trend for many years now and we have hosted several 

wedding ceremonies in our multiple venues.  Our catering team will walk you thru your options 

for space in regards to whether you want a ceremony room and a dinner room or if you are 

interested in utilizing the same room for both.  Please note that if your intent is to utilize the same 

room for ceremony and dinner, the hotel will require your guests to enjoy a 60 minute cocktail 

reception while we transform the room from theatre seating to dinner seating.  This service will 

also be charged at an additional $5.00 per person at the guaranteed number.

How many bartenders will we have?

The hotel will provide 1 Bartender per 75 guests.  Our bartenders are trained to work quickly and 

efficiently and will ensure that the lines are kept short.  

What are my chair options?

The hotel offers a square, flex-back charcoal grey banquet chair.  This is the only chair option 

offered complimentary.  The hotel will be happy to work with our vendors that provide 

alternatives to this chair ranging from chair covers to the trendy rental chair (chiavari, infinity, 

ghost) and will source them for you for your convenience.  The rental charges will be placed on 

your master account.

What are my linen options?

The hotel offers complimentary floor-length linens for all of our events.  These floor-length linens 

are in a dolce pattern and come in either white or black.  Napkins are also provided in the dolce 

pattern in black or white.  If you are interested in another look for your tablescape, let your 

catering manager know and they can work with our vendors to provide additional linen options.

I want an outside event, but I am worried about weather?

The only thing consistent about weather in the Midwest is that it’s always changing.  We 

understand your concern and have our own concerns about weather opportunities.  Because of 

this, we always hold an inclement weather back-up space inside the hotel in case your event 

needs to be relocated.  The final decision on location will be made 24 hours prior to your event.



Event Guidelines
Audio-Visual Services

The Hotel’s technology partner, PSAV, is available to assist you with any audio, video, electrical 

and internet needs. Please contact your Catering Manager for additional information and 

requests.

Beverage Service

The Hotel’s mixology and sommelier teams are available to suggest a wide range of beverage 

selections to compliment your event. The Hotel kindly requests that all beverages are served by 

the Hotel’s personnel only. In addition, the Hotel’s alcoholic beverage license requires the Hotel 

to request proper identification of any person of questionable age. The Hotel may opt to refuse 

alcoholic beverage service if the person is either under age or proper identification cannot be 

produced as well as to any person, who, in the Hotel’s judgment, appears intoxicated. 

Food Preparation

Our Culinary team is able to satisfy all your dietary restrictions, allergies and personal 

preferences. Please kindly communicate any details to your Catering Manager in advance of 

your function(s). Please be advised that consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of food borne illness, especially if you have certain 

medical conditions. 

To ensure the quality and safe handling of products serviced by the Hotel, we request that no 

food and beverage may be transferred or re-plated. In addition, food may not be removed from 

any function by the client or any of the invitees. 

Food Service

Based on your selections, all menu items are priced per person and are served for the following 

durations (additional cost may be incurred for any service time extensions):

Lunch and dinner: [1.5] Hours

Stationary receptions: [1] Hour

Package receptions (tray pass and stationary): [2] Hours

Due to costs associated with preparation, additional charges per person will apply for buffet or 

plated service of [25] guests or less. For any menu supplements or à la carte additions, 

selections must be for [100%] of the event guarantee. For an elevated experience, table-side 

choice service is available at [150%] times the menu price. The Hotel will assist in sourcing any 

of your special food and beverage needs, however please note that [100%] of the cost of the 

product will be charged. Labor fees will apply for all services where additional personnel are 

required or requested. 



Kosher Meals

Should you require kosher meals, the Hotel can accommodate upon advance notice of five [5] 

business days from your event. Meal types and components are subject to change based on the 

vendor’s availability. The Hotel will source all kosher meals from a preferred vendor with pricing 

relative to the current Banquet menu. 

Restaurant Meal Vouchers

For the convenience of your group, meal vouchers are available for the Hotel’s primary 

restaurant. Vouchers may be purchased for a pre-determined value (inclusive of service charge 

and city/state sales tax) and charges will be assessed for the number of vouchers issued.

Security 

Please kindly advise your attendees that they are responsible for the safekeeping of their 

personal property as the Hotel does not provide security in the meeting and function spaces. You 

may elect to retain security at your own expense to safeguard personal property in the meeting 

and function space or request lock changes to secure your meeting rooms. In addition, 

depending upon the nature of your event, the Hotel reserves the right based on its reasonable 

judgment to require the group to retain security personnel in order to safeguard guests or 

property in the Hotel. The Hotel’s prior approval is required for all outside licensed security 

companies and must meet the minimum standards established by the Hotel, including insurance 

and indemnification requirements. Security personnel are not authorized to carry firearms without 

advance Hotel approval. 

Smoking Policy

We kindly ask that smoking not occur in any areas of the Hotel to include guest rooms, suites, 

public areas, restaurants and meeting/function rooms. Otherwise, a cleaning fee may be 

assessed. 


