


Celebrate  your  love stor y  at  Lora  Hotel  &  Event  Center,  where t imeless  charm 
meets  modern e legance.  Nest led on the scenic  banks  of  the St .  Croix  R iver,  our 
venue of fers  the per fec t  blend of  natural  beaut y  and thoughtful  des ign,  creat ing 
an unforgettable  sett ing for  your  wedding day. 

Lora  Hotel ’s  r ich histor y  is  brought  to  l i fe  through contemporar y  ar t  and invit ing spaces. 
Our  41 beaut i fu l ly  appointed guestrooms,  inc luding the luxur ious  Empire  Suite  and the 
dist inc t ive  Stone House Suite,  provides  a  coz y,  yet  sophist icated retreat .  H idden nooks 
throughout  the proper t y  ignite  the imaginat ion,  of fer ing memorable  spaces  for  int imate 
moments  and cher ished memories. 

Establ ished in  1882,  the or iginal  Chicago House located in  the histor ic  Grand G arage, 
was  renovated in  2023 to  become the Lora  Event  Center.  

Our  thoughtful ly  curated event  space is  des igned to  host  the wedding of  your  dreams,  a l l 
whi le  ensur ing your  loved ones  stay  c lose and coz y within  our  award-winning bout ique 
hotel .  As  downtown St i l lwater ’s  only  venue of fer ing pr ivate  outdoor  space,  we provide a 
one - of-a-k ind sett ing that  blends natural  beaut y  with histor ic  charm. 

Al l  food and beverage wi l l  come from Lora  Hotel  &  Event  Center.  Exper ience a  cul inar y 
journey that  pays  homage to  M innesota’s  t radit ions  whi le  of fer ing an in-house pastr y 
chef  that  specia l izes  in  desser ts  or  wedding cakes  per fec t  for  your  specia l  day. 

Drawing f rom M innesota’s  modern- day hunt ing and gather ing,  our  cul inar y  team 
craf ts  memorable  dishes  with f lavors  both fami l iar  and unexpec ted.  Ut i l iz ing 
regional  farmers,  f reshwater  f i shermen,  and independent  vendors  to  create  f resh, 
approachable  cuis ine that  ref lec ts  the bount y  of  M innesota’s  woods and lakes. 

Our  bar  se lec t ion is  equal ly  capt ivat ing,  featur ing a  thoughtful  ar ray  of  craf t  cocktai ls 
inspired by the region’s  bold charac ter.  Whether  you seek a  dr ink  to  soothe the soul  or 
awaken the spir i t ,  our  beverage menu offers  something unforgettable. 



CEREMONY/RECEPTION 
LORA Event  Center  &  Pat io  

Host  up to  150 guests  for  a  t radit ional  d inner  or  up to  200 for  a  cocktai l  s t y le  recept ion.

Food & Beverage M inimum: Star ts  at  $10,000 plus  ser v ice  fees  and taxes  based 

on the total  amount  of  food and dr inks  ( inc luding a lcohol)  consumed.  We’ l l 

customize this  minimum based on your  guest  count  and in i t ia l  food and beverage 

preferences. 

Venue Rental :  Star ts  at  $2 ,500 plus  ser v ice  fees  and taxes.  This  covers  your  event  for  12 

hours,  inc luding setup and teardown.  The last  ca l l  for  a lcohol  i s  at  11 :30 PM,  with a l l 

events  wrapping up by 12 AM. 

Outdoor  Ceremony (Pat io) :  Avai lable  for  $1 ,000,  which includes  setup and 

teardown.  S ince M innesota  weather  can be unpredic table,  p lease note that  i f 

condit ions  require  moving the ceremony indoors,  i t  wi l l  take place in  the bal l room 

with the exist ing dinner  setup. 

I ndoor  Ceremony + Room Fl ip  for  Dinner :  Requires  a  minimum of  2  hours  without 

guests  present  for  the room f l ip.  This  opt ion adds $1,000 plus  ser v ice  fees  and 

taxes  to  the rental  cost . 

E VENT INCLUSIONS 
60” Rounds –  up to  8  per  table 

Head Table,  Cake,  Gi f t ,  and H igh-Top Tables 

Banquet  Chairs 

China,  Glassware,  Flat ware 

White  or  B lack  Table  L inens  and Napk ins 

Dedicated Event  Captain ,  Event  Staf f  

Outs ide Vendor  Cake Cutt ing & Ser vice  -  $5  per  person 

Champagne Toast  -  $10+ ser vice  fees  and taxes  per  person

Pat io  Furniture



E VENT DECOR/ENTER TAINMENT 

The LORA Event  Center  of fers  l inens,  house centerpieces  and gold vot ives.  You’re 

welcome to personal ize  our  beaut i fu l  event  spaces  and third  par t y  vendors  are  welcome 

to help br ing your  v is ion to  l i fe.  Candles  with open f lames are  a l lowed but  must  be 

enclosed in  glass  for  safet y.  Please note that  confett i  and loose gl i t ter  are  not  permitted.   

You are  responsible  for  book ing your  own DJs  and/or  enter ta inment.  S ince our  spaces  

do not  have bui l t - in  audiovisual  equipment,  we recommend that  a l l  DJs  and  

enter ta iners  coordinate  with our  team to discuss  set-up and requirements  for  a  

smooth and successful  event . 

WEDDING MENU TASTING 

Tast ing for  2-4  guests  i s  compl imentar y,  a f ter  event  is  contrac ted.  

Each addit ional  guest  i s  $50+ ser vice  fees  and taxes. 

Tast ings  are  scheduled af ter  you s ign the contrac t ,  about  120 days  before  your 

event  date.  Avai labi l i t y  wi l l  determine the exac t  date  and t ime. 



WEDDING COORDINATION/DAY OF PLANNER 

The LORA Event  Center  does  not  provide a  wedding coordinator  or  day of  p lanner.  

Our  Cater ing Team wi l l  ass ist  you through the event  planning of  the set-up,  t imel ine, 

food and beverage,  vendor  coordinat ion,  and provide a l l  LORA Event  Center  staf f  to 

ass ist  with  your  day of  event .  We do require  a  s ingle  point  of  contac t  on the day of  your 

event  that  has  the abi l i t y  to  make decis ions  on your  behal f. 

SER VICE CHARGE & TAXES 

A 21% taxable  ser v ice  charge and appl icable  state  sa les  taxes  wi l l  be  added to  a l l 

food and beverage,  as  wel l  as  audio -visual  equipment  charges  and room rental 

fees.  

A 3% Fee Will Be Added to ALL Credit Card Transactions in Compliance with Minn. Stat. 

325G.051 

GUEST COUNTS 

We ask  for  your  ant ic ipated guest  count  at  the t ime of  contrac t ing to  establ ish  the  

Food & Beverage required minimum. Your  updated guest  count  should be provided 

30- days  pr ior  to  your  scheduled event  date.  To ant ic ipate  food and beverage order ing, 

menu selec t ions  are  due 3  weeks  out  and a l l  f inal  food counts  must  be submitted 14 days 

pr ior  to  the event .  



GROUP ROOM BLOCKS 

Book ing a  room block does  require  a  contrac ted event .  An event  may be def ined as  a 

ceremony,  recept ion,  rehearsal  d inner,  welcome recept ion,  or  farewel l  brunch. 

Al l  room blocks  star t  at  10 rooms per  n ight  and we require  80% of  the total  room block  

to  be f i l led per  n ight .  Meaning 8  out  of  10 rooms contrac ted per  n ight  need to  be 

booked in  the block .  I f  that  mark  is  not  met ,  then there  is  a  “Room Block Attr i t ion Fee” 

appl ied which is  equal  to  the di f ference to  which you as  the contrac t ing person would be 

responsible  for  any shor tage fees  and charged to  the credit  card on f i le  post  event .  Hotel 

does  not  charge “Room Block Attr i t ion Fee” i f  the hotel  i s  sold  out  over  the  

event  dates  contrac ted.  

The Empire  Suite  is  a  unique 600 sq.  f t .  one -bedroom suite  with a  separate  l iv ing room, 

a  k ing-s ize  bedroom,  and a  luxur ious  soak ing tub.  I t  a lso  features  a  pr ivate  cave -s ide 

pat io,  of fer ing a  peaceful  outdoor  retreat .  Per fec t  for  comfor t  and re laxat ion,  th is  suite 

provides  an unforgettable  exper ience for  wedding couples. 

The 1 ,300 sq foot  Stonehouse Suite  is  adjacent  to  the hotel ,  which marr ies  h istor ic  a l lure 

with modern luxur y.  This  2-bed,  2-bath haven features  a  spa- l ike  master  bath,  invit ing 

you to  unwind in  t ranqui l i t y.  Exper ience the convenience of  hotel  ser v ices  with the 

pr ivac y of  standalone accommodations.  



GROUP ROOM BLOCKS 

Concess ions  /  O ther  I nformation 
Complimentar y  internet  in  a l l  guestrooms and publ ic  spaces 

Guest  can cal l  d i rec t ly  or  use event  website  l ink  for  the discounted group rate  

30- day cutoff  before  event  for  guests  to  make their  own reser vat ions  with the discounted 

group rate 

80% attr i t ion 

R ates  are  exclus ive  of  11 .875% tax 

Valet  Park ing avai lable  for  $30 per  n ight  

Group Block pricing is contingent on the event dates selected and based on  

how many room nights  and room t ypes  avai lable. 

PRE & POST E VENTS 

Retreat  to  the sanc tuar y  and int imac y of  our  FELLER Restuarant  event  spaces.  

Tucked within  the nooks  of  the cave system,  our  pr ivate  event  spaces  are  an  

unexpec ted del ight  for  groups want ing a  sense of  pr ivac y and int imac y.  

FELLER Restaurant  of fers  our  pr ivate  cave room or  M oon Lounge for  rehearsal  

d inners  and farewel l  brunches.  Ask  for  fur ther  detai ls .  



PASSED APPE TIZERS 
al l  i tems sold per  person per  hour

VEGE TARIAN 

FRIED CHEESE RAVIOLI   v

TRUFFLE MUSHROOM & 
GOAT CHEESE WELLINGTON  

v

BRUSCHE T TA  v 

HUMMUS CUCUMBER CUP   
v  |  vg  |  df  |  g f

EGGPLANT CAVIAR SPOON
vg |  df  |  g f

SPANAKOPITA  v

FORAGERS CROSTINI   
df  |  v

F ISH & SEAFOOD 

SMOKED TROUT FRIT TERS   
df

BACON WRAPPED SHRIMP   
df  |  g f

CRAB CUCUMBER CUP  
df  |  gf

SMOKED SALMON CROSTINI 

CRUDO SPOON   
df  |  g f

MEAT

BEEF CARPACCIO CANAPE 
df  |  gfr

PROSCIUT TO CANAPE   
gfr

CHICKEN SATAY   
df  |  cn  |  gf  

B ISON TAR TARE CROSTINI 
df

BACON WRAPPED DATES

LAMB GYRO BITE

All prices are subject to a 21% taxable service charge with applicable sales tax 
Menu selections are due three weeks prior to event date and final gaurantees 14 days in advance 

A 3% Fee Will Be Added to ALL Credit Card Transactions in Compliance with Minn. Stat. 325G.051
Dietary Restriction Guideline:  v-vegetarian  vg-vegan  gf-gluten free gfr- gluten free on request  df-dairy free cn- contains nuts

BOARDS
ser ves  15-20 guests  

ser ved with crackers   |  bread  |  accoutrements   

CHEESE BOARD v  |  gf  (se lec t ion of  seasonal  cheeses)  100

CHARCUTERIE  BOARD gf  (se lec t ion of  cured meats)  100

CRUDITES BOARD  df  |  v  |  vg |  gf   ( se lec t ion of  f resh,  gr i l led and pick led vegetables)  65

FRUIT  BOARD  v  |  vg |  gf  |  df    ( se lec t ion of  seasonal  f ru i ts )  65

choice of  (5)  40 choice of  (7)  49choice of  (3)  27



CHEF’S  PLATED MENU 
ser ved with bread and lemon herbed ol ive  oi l

STAR TERS 
choice of  one

SMOKED PHEASANT WILD RICE SOUP gf
cured and smoked pheasant ,  mirepoix  wi ld  r ice,  cream 

CREAM OF MUSHROOM SOUP  v 
creamy wi ld  mushroom ragu,  en croute

WATERMELON GAZPACHO  v 
yel low tomato sorbet ,  szechuan peppercorn tui le,  c i lantro

SIGNATURE HOUSE  v 
mix  greens,  house red wine v inegrette,  s l iced red onion,  

chopped tomato,  shaved parmesan,  breadcrumb

APPLE SALAD  gf  |v 
apple,  f ig,  manchego,  lemon-thyme vinaigrette

NICOISE  cn 
har icot  ver t ,  k a lamata,  tomato,  red onion,  caper,  p ine nut ,  evoo,  

aged balsamic,  quai l  egg,  beggers  purse

TRUFFLE PANNA COT TA 
speck ham,  sof t  herbs,  evoo 

TOMATO AND SWEE T CORN TAR T  v  |  g f 
sweet  corn custard,  s low roasted tomatos,  shal lot  conf i t ,  cr isp  corn,  micro herb

LOBSTER COCK TAIL   df  |  g f  
pers ian cucumber,  preser ve gooseberr y,  yuzu foam,  chi l i  o i l

All prices are subject to a 21% taxable service charge with applicable sales tax 
Menu selections are due three weeks prior to event date and final gaurantees 14 days in advance 

A 3% Fee Will Be Added to ALL Credit Card Transactions in Compliance with Minn. Stat. 325G.051
Dietary Restriction Guideline:  v-vegetarian  vg-vegan  gf-gluten free gfr- gluten free on request  df-dairy free cn- contains nuts

three courses  
75  pp

 four  courses  
85  pp 

( includes  addit ional  star ter )

f ive  courses  
90  pp 

( includes  addit ional  star ter  
and amuse bouche)



CHEF’S  PLATED MENU 
ser ved with bread and lemon herbed ol ive  oi l

ENTREES 
choice of  t wo  

add 10 per  ex tra  choice per  person

NOR WEGIAN SALMON  gf 
caramel ized fennel  purée,  roasted  
sunchoke,  b l istered tomato re l ish

BELL AND E VANS CHICKEN gf  |  df 
porc ini  gnocci ,  wi l ted arugula ,  conf i t 

shal lot ,  wi ld  mushrooms,  b lack  currant 
sauce

SCALLOPS  df  |  gf 
rosemar y white  bean purée,  pomegranate 

molasses,  cr isp pancetta ,  micro herb

BISON SHOR T RIB  gf 
caramel ized carrots,  gouda gr i ts ,  
bra is ing jus,  sweet  potato cr isps

TENDERLOIN  gf 
roasted baby beets,  gr i l led asparagus,  

bra ised leeks,  bordela ise

BUT TERCUP RAVIOLI   v 
buttercup squash,  cream cheese,  

warm spices,  preser ved l ingonberr ies,  
sage brown butter,  grana 

VEGAN ENTREE  
chef ’s  choice at  request

All prices are subject to a 21% taxable service charge with applicable sales tax 
Menu selections are due three weeks prior to event date and final gaurantees 14 days in advance 

A 3% Fee Will Be Added to ALL Credit Card Transactions in Compliance with Minn. Stat. 325G.051
Dietary Restriction Guideline:  v-vegetarian  vg-vegan  gf-gluten free gfr- gluten free on request  df-dairy free cn- contains nuts

DESSER TS 
choice of  one

NE W YORK ST YLE CHEESECAKE 
 choice of  topping:  chocolate,  caramel, 
raspberr y  coul is  or  macerated berr ies

SALTED CARAMEL DACQUOISE  cn |  gf 
chocolate  a lmond mer ingue,  ganache,

sa l ted caramel  mousse

LEMON CHIFFON CAKE 
vani l la  bean chant i l ly,  raspberr y  coul is ,  

f resh berr y  compote

DESSER T DISPLAY 
(ask  about  our  f lavor  opt ions)

*may contain  nuts

cupcakes 
chocolate  t ruf f les 

bavar ian tar ts 
prof i teroles
macaroons

cook ies

TIERED WEDDING CAKE 
f lavor  des ign with pastr y  chef  

(addit ional  charges  apply)



FAMILY ST YLE S IDES 
8 pp in  addit ion to  course  menu

POTATO DAUPHINIOSE  v  |  gf 
potato,  cream,  gruyère

BRUSSELS SPROUTS  v  |  cn 
balsamic,  gochujang,  hazelnuts

BABY ROASTED POTATOES  v  |  gf 
gar l ic ,  thyme,  lemon,  spruce sa l t ,  t ruf f le  a iol i

ASPARAGUS v  |  gf 
lemon,  herbs,  parmesan

All prices are subject to a 21% taxable service charge with applicable sales tax 
Menu selections are due three weeks prior to event date and final gaurantees 14 days in advance 

A 3% Fee Will Be Added to ALL Credit Card Transactions in Compliance with Minn. Stat. 325G.051
Dietary Restriction Guideline:  v-vegetarian  vg-vegan  gf-gluten free gfr- gluten free on request  df-dairy free cn- contains nuts

LATE NIGHT SNACKS 
al l  i tems sold per  50 guests

PIZZA (gfr ) 
choose t wo  400 

white  chicken |  margher i ta  (v)  |  c lass ic  pepperoni  |  the forager  (v) 

SL IDERS 
choose t wo  600 

smoked pul led pork  (gfr )  |   wagyu beef  |  veggie  patt y  (gfr )  |  wal leye blt 
 

DIPS (gf  |  v ) 
choose one  300 

corn dip with house chips  |  queso dip with house chips  | 
spinach ar t ichoke dip with f latbread



BAR PACK AGES

All prices are subject to a 21% taxable service charge with applicable sales tax 
Menu selections are due three weeks prior to event date and final gaurantees 14 days in advance 

A 3% Fee Will Be Added to ALL Credit Card Transactions in Compliance with Minn. Stat. 325G.051
Dietary Restriction Guideline:  v-vegetarian  vg-vegan  gf-gluten free gfr- gluten free on request  df-dairy free cn- contains nuts

DELUXE  
32 per  person for  f i rst  hour

each addit ional  hour(s )  +22

SPIRITS
tito’s  vodk a

beefeater  london dr y  gin 
bacardi  rum 

el  j imador  tequi la 
j im beam bourbon 

e&j  brandy  
dewars  scotch 

S IGNATURE COCK TAILS
2 house -selec ted hand craf ted cocktai ls

1  n/a  cocktai l

V INO
pinot  gr is  I  sauvignon blanc I  chardonnay I  p inot  noir  I  

red blend I  cabernet  sauvignon I  rose I  spark l ing

BEER
local  craf t  beer  & sel tzer  se lec t ions



BAR PACK AGES

All prices are subject to a 21% taxable service charge with applicable sales tax 
Menu selections are due three weeks prior to event date and final gaurantees 14 days in advance 

A 3% Fee Will Be Added to ALL Credit Card Transactions in Compliance with Minn. Stat. 325G.051
Dietary Restriction Guideline:  v-vegetarian  vg-vegan  gf-gluten free gfr- gluten free on request  df-dairy free cn- contains nuts

PREMIUM  
36 per  person for  f i rst  hour

each addit ional  hour(s )  +24

SPIRITS
(al l  deluxe spir i t  se lec t ions  included plus)

grey goose vodk a 
hendr ick ’s  gin 

diplomatico rum
casamigos tequi la

woodford reser ve ‘d ist i l ler ’s  se lec t ’ bourbon 
hennessey vs’ cognac

the balvenie  12yr  ‘double  oak ’ scotch
johnny walker  black

S IGNATURE COCK TAILS
2 house -selec ted hand craf ted cocktai ls

1  n/a  cocktai l

V INO
elevated selec t ions  of

sauvignon blanc I  chardonnay I  p inot  noir  I  
red blend I  cabernet  sauvignon

BEER
local  craf t  beer  & sel tzer  se lec t ions



BREAKFAST BUFFE T
ST.  CROIX CONTINENTAL   35 

 
Assor ted Pastr ies

Sl iced Fresh Fruit  and Berr ies 

Steel  Cut  Oatmeal  (gf) ,  R ais ins,  Brown Sugar,  M i lk 

Assor tment  of  Juices

FELLERS LOGGER  40 
 

Assor ted Pastr ies

Sl iced Fresh Fruit  and Berr ies 

Greek Yogur t  with  Honey,  Seasonal  Berr ies,  Homemade Granola  (gf )

Cheesy Scrambled Eggs (gf  |  v )

Sugar  Cured Bacon (gf )  &  Wi ld  Boar  Breakfast  Sausage (gf )

FELLER Breakfast  Potatoes  cubed potatoes  with cheese (gf  |  v)

L IFT  BRIDGE BRUNCH  45 
 

Assor ted Pastr ies

Sl iced Fresh Fruit  and Berr ies 

Greek Yogur t  with  Honey,  Seasonal  Berr ies,  Homemade Granola  (gf )

M ini  Quiches

Sugar  Cured Bacon (gf )  &  House Breakfast  Sausage L inks  (gf )

Br ioche French Toast ,  Berr y  Compote (df  |  gf ) ,  Bourbon Maple  Surup (df  |  gf )

Breakfast  Hash Potatoes  with Bel l  Peppers  and Sweet  Onions  (gf  |  v )

All prices are subject to a 21% taxable service charge with applicable sales tax 
Menu selections are due three weeks prior to event date and final gaurantees 14 days in advance 

A 3% Fee Will Be Added to ALL Credit Card Transactions in Compliance with Minn. Stat. 325G.051
Dietary Restriction Guideline:  v-vegetarian  vg-vegan  gf-gluten free gfr- gluten free on request  df-dairy free cn- contains nuts

Al l  buffets  inc lude Coffee,  Decaf,  Tea and Orange Juice 
ser ved for  60 minutes 

$150 fee added for  groups of  30 or  less



FAMILY ST YLE BRUNCH 
 35 per  person

 
assor ted pastr ies  and f ruit  brought  to  table  upon arr ival

 fo l lowed by platters  of  aged cheddar  scrambled eggs (gf ) ,
house breakfast  sausage l inks  (gf ) ,  sugar  cured bacon (gf )  and Fel ler  hash (gf )

(vegetar ian sausage patt ies  (gf )  subst i tuted upon request)

All prices are subject to a 21% taxable service charge with applicable sales tax 
Menu selections are due three weeks prior to event date and final gaurantees 14 days in advance 

A 3% Fee Will Be Added to ALL Credit Card Transactions in Compliance with Minn. Stat. 325G.051
Dietary Restriction Guideline:  v-vegetarian  vg-vegan  gf-gluten free gfr- gluten free on request  df-dairy free cn- contains nuts

PLATED BRUNCH 
40 per  person

ENTREES 
choice of  t wo 

choice of  three add 5  per  person 

GREEN EGGS AND “HAM”  cn |  g f 
j immy red gr i ts ,  over  easy  eggs,  smoked pork  lo in ,  herb -nut  sa lsa 

BENEDIC T 
house - engl ish  muff in ,  speck ham,  poached eggs,  hol landaise,  Fel ler  hash,  dressed greens 

BLACKENED SALMON TOSTADA gf 
refr ied black  beans,  cr ispy tostada,  corn re l ish ,  cabbage,  tomato,  avocado,  

c i lantro crema,  cot i ja

CHICKEN AND BISCUITS 
f r ied chicken,  house -biscuits ,  countr y  grav y,  poached eggs,  p ick led veg,  chi l i  honey

STEAK AND EGGS 
sunny s ide up eggs,  a j i  verde,  sweet  potato hash

FRITATA  v  |  g f 
mushrooms,  onions,  peppers,  arugula ,  manchego

SWEE T BITES 
assor ted pet i t  fours


