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From valet parking to a full-service premium bar to indulgent
overnight accommodations. InterContinental Bellevue at the Avenue
is dedicated to creating an atmosphere of cultivated elegance,
ensuring your wedding radiates luxury in every detail.

Discover 12,000 sq. ft. of well-appointed event space on the third
floor, accessed by elevator or our Avenue Skybridge, ensuring an
intimate and secluded ambiance for you and your cherished guests.
Indulge in the epitome of refinement as each event space offers
characteristics for a custom-curated design that surpasses your
vision.

With modern architecture, lavish interiors, and panoramic views,
Avenue sets the stage for unparalleled events. Inspired by a
European town square, it blends old-world sophistication with
contemporary allure, offering a vibrant plaza, world-class dining,
luxury shopping, and wellness in one captivating destination.
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Capture memorable moments against the backdrop of the water
features and an outdoor fireplace in the plaza before ascending the
stairs to the second floor, where dedicated elevators to the venue
await.

As guests enter the Avenue Foyer, the awe-inspiring floor-to-ceiling
windows showcase impeccable views of the Avenue Plaza, setting the
tone for a breathtaking experience. The Avenue Grand Ballroom,
with its 20-foot ceilings and an outdoor terrace overlooking
downtown Bellevue, bathes in natural light providing an exceptionally
situated venue for your elegant affair.
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Avenue Luxe
Package

$8,000 on Fridays & Sundays | $10,000 on Saturdays

Exclusive use of 3rd floor event space with private access,
including two ballrooms, foyer space, and a covered outdoor
terrace

Exclusive use of our hotel premises, including our Grand Avenue
Staircase and water features, for wedding photography
Two-hour chauffeured ride in our prestigious InterContinental
Rolls Royce for ceremony transportation and photos

Overnight accommodation in a Suite, reserved exclusively for
the wedding couple on the night of the event

Breakfast in bed for the wedding couple the morning after the
wedding

Late check-out for the wedding couple the day after your
wedding

An exclusive personalized gift for newlyweds

Discounted rates for guest accomodations

Complimentary overnight valet parking for the couple on the
wedding night

Five complimentary overnight valet parking passes for guests
Dedicated changing rooms for both parties

Ceremony rehearsal

Printed individual InterContinental branded menus
InterContinental table numbers, dining tables, cocktail tables,
chairs, cutlery, and linen

InterContinental dance floor up to 20'x20" size

Onsite vendor partnerships with Fleur, Le SPA, Jo Malone
London, Refine Beauty Salon, Gustavo Apiti Couture

*Maximum venue capacity is contingent upon desired room layout

and guest count.

*All functions are subject to 26% service charge and 10.1%

Washington State sales tax.
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Event Space Diagram

Discover the perfect setting for your dream wedding. Both the
Avenue Grand Ballroom and the more intimate Orchard Road
Ballroom offer versatile spaces tailored to your vision. With 4,272
sqft and 2,275 sqgft respectively, these elegantly appointed settings
set the stage for an unforgettable celebration.
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Sample Reception
Diagrams

Avenue Grand Ballroom

*Custom setup options available

TERRACE

TERRACE

AVENUE FOYER
Sample Reception I: 242 Guests

AVENUE FOYER

Sample Reception 3: 250 Guests

TERRACE

TERRACE

AVENUE FOYER

Sample Reception 2: 238 Guests

AVENUE FOYER

Sample Reception 4: 156 Guests
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Savor a culinary journey crafted from the local seasonal harvest of the
Pacific Northwest, infused with international expertise and innovative
culinary craftsmanship. Chef Andrew Gietzen presents the finest
French cuisine at our venue, drawing upon his 25 years of culinary
expertise and experience working alongside renowned chefs in
Chicago. Chef Andrew's dedication to sourcing the highest-quality
ingredients and commitment to sustainability ensures each dish is a
true masterpiece, reflecting his passion for excellence and innovation.
With a keen eye for detail and a flair for creativity, Chef Andrew
transforms each plate into a work of art, seamlessly tailoring the
evening to reflect your unique taste for this once-in-a-lifetime event.
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Avenue Luxe Food &
Beverage Package

$298 per person | $30,000 minimum

« Consultation and menu tasting experience for up to four guests

o Private bars and dedicated service team, attending to you and
your guests' every need

o Five-hour open bar featuring premium liquor, fine wine
selections, bottled beers, and non-alcoholic beverages.

o Four butler-passed hors d'oeuvres

« Pacific Northwest Meat & Cheese station

« Four-course plated dinner including appetizer, soup or salad,
choice of entrée, and custom wedding cake

o Tableside red and white wine service during dinner

o One sparkling wine toast

o Custom designed four-tier wedding cake

o Selection of two butler-passed late-night snacks

*All food and beverage costs are subject to 26% service charge and
10.1% Washington State sales tax.
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Reception Station

PNW NORTHWEST MEAT & CHEESE
Array of Domestic & International Artisan Cheeses

Selection of Salt Blade Salumi, Genoa Salami, Mortadella, Duck
Rillettes, Sopressata, and Bresaola

Served with Pickled Seasonal Vegetables, Cornichon, Whole Grain
Mustard, House-Made Preserves

Fresh and Dried Fruit Garnish, Stone Ground Wheat Crackers,
Grissini, Crostini, Spanish torta

(NF) Nut Free (VG) Vegan (V) Vegetarian (GF) Gluten Free (DF) Dairy Free



D

WELCO
ARRIVAL
AVENUE LUXE P£&

CULINARY

FOOD &
’

Hors D’Oeuvres

Select four. Selecting two hot hors d’oeuvres and two chilled hors

d’oeuvres is reccomended.

HOT

Vegetable Samosas (V)
Yogurt Sauce and Mint Chutney

Vegetarian Spring Roll (V)
Rice Noodle, Cilantro, and
Sweet Chili Sauce

Chickpea & Manchego Fritter
Red Pepper Aioli

Spinach Spanakopita
Spinach and Feta Cheese

Shrimp Mini Tacos
Cabbage Slaw and Tomatillo
Salsa

Malaysian Chicken Satay (GF,
DF)
Lemongrass Caramel Sauce

Sweet & Sour Meatballs
Ginger and Scallions

Mini Beef Wellington
Mushroom Duxell, and Sel Gris

CHILLED

Summer Roll (V)
Vegetables with Peanut Sauce

Mini Bruschetta (VG)
Olive Tapenade and Micro Basil

Truffle Brioche
Truffle Mousse, Brie Cheese,
and Sea Salt

Smoked Salmon Sour Cream
Mustard, Micro Greens, and
Chives

Chicken Liver Mousse
Toasted Focaccia, Grape, and
Chervil

Jamon-wrapped Melon (GF)
DF Olive Oil

(NF) Nut Free (VG) Vegan (V) Vegetarian (GF) Gluten Free (DF) Dairy Free
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Plated Dinner

The Avenue Luxe Food & Beverage Package includes an Appetizer, Salad
or Soup, Entree, and Wedding Cake. A predetermined choice of up to
three entrees (including one vegan) can be arranged. Individual entree
selections are due 5 business days in advance of the event.

The Food & Beverage Package includes Freshly Brewed Premium Illy
Gourmet Regular & Decaffeinated Coffee, and Selection of Specialty Teas.

Dinner is served with Freshly Baked Bread and Creamy Butter.

APPETIZER
Select one

Shrimp Cocktail (GF)
Cocktail Sauce, Lemon

Melon and Prosciutto (GF)
Upland Cress, Aged Balsamic Vinegar, and EVOO

Burratta Panzanella
Heirloom Tomato, Olive Oil Toast, Burrata, Parsley

SALAD OR SOUP
Select one

Roasted Golden & Red Beets (VG, GF, DF)
Goat Cheese Gratin, Chive Qil, and Sherry Vinaigrette

Butter Lettuce & Caramelized Apple (V)
Butter Lettuce, Caramelized Apple Wedges, Toasted Pine Nuts, and
Calvados Vinaigrette

Roasted Cauliflower Soup
Smoked Trout Roe, Chervil

Wild Mushroom Bisque
Foraged Seasonal Mushrooms, Truffle Oil, Creme Fraiche

(NF) Nut Free (VG) Vegan (V) Vegetarian (GF) Gluten Free (DF) Dairy Free



Plated Dinner

ENTREES
Select three

MEAT

Pan Roasted Pork Tenderloin
Chickpea Panisse, Charred Broccolini, Apple Mostarda, and Pork Jus

Slow Braised Boneless Short Ribs (GF)
Caramelized Onion Bread Pudding, Braised Carrots, and Horseradish
Gremolata

Roasted Amish Chicken
Anson Mills Polenta, Patty Pan Squash, and Herbed Chicken Jus

FISH

Pan Seared Chilean Seabass
Roasted Grapes, Braised Fennel, Rainbow Carrots, and Tarragon
Verjus

Slow Braised Boneless Short Ribs
Bok Choy, Puffed Rice, and Dashi Broth

VEGAN

Vegetable and Mushroom Risotto (GF)
Seasonal Baby Vegetables, Roasted Oyster Mushrooms, EVOO, and
Fine Herbs

Root Vegetable Tagine
Saffron Couscous, Sultana Raisins Marcona Almond, and Cumin
Tomato Broth

(NF) Nut Free (VG) Vegan (V) Vegetarian (GF) Gluten Free (DF) Dairy Free
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Late Night Snacks

Select two

Beef Teriyaki Meatballs

Mini Angus Cheeseburgers American Cheese on a Brioche Bun
“Pigs in a Blanket” Whole Grain Mustard

Mini Grilled Cheese

Parmesan Truffle Fries, Aioli

Assorted Cake Pops, Assorted Cheesecake Bites, and Assorted
Donut Holes

(NF) Nut Free (VG) Vegan (V) Vegetarian (GF) Gluten Free (DF) Dairy Free
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Beverage

Enjoy the 5-hour open bar, a sparkling wine toast, and tableside
red and white wine service during dinner. InterContinental Bellevue
at the Avenue does not serve shots or doubles.

WINE

Treveri Blanc de Blancs Sparkling

Cambia Katherine's Vineyard
Chardonnay, Santa Maria Valley, California

Stoneleigh
Sauvignon Blanc, Marlborough, New Zealand

Januik
Red Blend, Columbia Valley, 2021

Cabernet Sauvignon Starmont
North Coast, California

COCKTAILS

Grey Goose Vodka

Bombay Sapphire Gin
Maker’s Mark Bourbon
Bacardi Superior Rum
Patron Silver Tequila
Dewar’s White Label Scotch

Hennessy VSOP Brandy



Beverage

BEER
DOMESTIC BEER
Budweiser

IMPORTED BEER
Select one

Heineken

Stella Artois
Modelo Especial
Tsinng Tao

CRAFT BEER
Select one

pFriem Pilsner
Georgetown Bodhizafa IPA
Fremont Sky Kraken Pale Ale

NON-ALCOHOLIC BEER
Select one

Athletic Brewing Upside Down Golden Ale

Athletic Brewing Run Wild IPA
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Private Yacht

Craft cherished memories on InterContinental Bellevue's private
yacht with an elegant sunset cruise. Capture the beauty of the
moment against the yacht's stunning backdrop with a scenic
photoshoot.

Presidential Suite

Elevate your overnight stay with an exclusive upgrade to the opulent
Avenue Presidential Suite. Experience an intimate and exclusive
atmosphere with a private butler for your party.

©
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Le’SPA

Enhance your pre-wedding experience at Le'SPA with tailored
treatments and exclusive relaxation in serene spaces, including a
sauna, steam room, storm room, and more.

Fleur

Fleur specializes in crafting customized floral arrangements for
weddings, ensuring each piece adds elegance and uniqueness to
your special day.


https://www.fleurstudio.co/fleur/aboutusbellevue
https://lespaintercontinentalbellevue.com/
https://www.fleurstudio.co/fleur/aboutusbellevue
https://lespaintercontinentalbellevue.com/
https://www.fleurstudio.co/fleur/aboutusbellevue
https://www.fleurstudio.co/fleur/aboutusbellevue

@

WELCOME

ARRIVAL

AVENUE LUXE PACKAGE
CULINARY

FOOD & BEVERAGE

ENHANCEMENTS

ON-SITE PARTN

CONTACT 3

Refine Beauty Salon

Refine Beauty Salon offers a transformative experience with expert
hair and makeup services, ensuring a flawless, personalized look for
an enjoyable beauty journey.

Gustavo Apiti Couture

Gustavo Apiti Couture provides a personalized wedding attire
experience, crafting one-of-a-kind pieces tailored to the couple’s
unique style and preferences.


https://www.refineb.com/
https://www.refineb.com/
https://www.refineb.com/
https://gustavoapiti.com/shop/
https://gustavoapiti.com/shop/
https://gustavoapiti.com/shop/
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Jo Malone London

Personalize your wedding with Jo Malone London’s bespoke
scenting service. From the big to the small, add a spritz of scent to
every moment for a wedding day to always remember. Collaborate
directly with Jo Malone London's fragrance experts to personalize
every aspect of your special day with exquisite scents. From
selecting signature fragrances for the venue and wedding party to
creating custom favors, let Jo Malone London infuse your wedding
with scents that will forever evoke the magic of your special day.



https://www.jomalone.com/
https://www.jomalone.com/
https://www.jomalone.com/
https://www.jomalone.com/

J

WELCOME

ARRIVAL

AVENUE LUXE PACKAGE

CULINARY

FOOD & BEVERAGE MENU

H -
————— = e ™ — -
_|-\. 5 _\__‘—--_._

Contact
- Allison Wells Address Website Email

Senior Catering Sales Manager 850 103rd Avenue NE icbellevue.com events@icbellevue.com

(425)-436-3909 Bellevue, WA 98004 avenuebelleve.co

Instagram
@icbellevue



http://icbellevue.com/
http://avenuebellevue.co/

