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 LOCATED IN THE HEART OF DOWNTOWN LANCASTER -

WHERE HISTORICAL CHARM MEETS MODERN

SOPHISTICATION. WE OFFER TWO UNIQUE BALLROOMS 

& A STUNNING CITY VIEW TERRACE

IMAGINE A WEDDING DAY WHERE YOU CAN FOCUS

SOLELY ON THE MAGIC OF THE MOMENT, SAVORING

EVERY SMILE, LAUGH, AND DANCE STEP, WHILE ALL THE

DETAILS ARE HANDLED BY ONE EXPERT TEAM. THIS IS

THE BEAUTY OF THE GROWING TREND OF ALL-

INCLUSIVE WEDDING VENUES LIKE THE IMPERIAL

BALLROMS. MORE COUPLES ARE CHOOSING VENUES

THAT TAKE CARE OF EVERYTHING - VENUE, BAR,

CATERING, TABLES, LINENS, AND A FRIENDLY AND

SKILLED STAFF—LEAVING THEM FREE TO ENJOY THE

FUN PART OF THEIR CELEBRATION.

FROM THE FIRST TOAST TO THE LAST BITE OF CAKE, WE

PROVIDE A STREAMLINED EXPERIENCE, WHERE EVERY

ASPECT OF YOUR BIG DAY IS THOUGHTFULLY PLANNED

AND EXECUTED. NO NEED TO JUGGLE MULTIPLE

VENDORS OR WORRY ABOUT COORDINATION; WE DO IT

ALL, SO YOU CAN SIMPLY IMMERSE YOURSELF IN THE

JOY OF YOUR WEDDING DAY. IT'S NOT JUST ABOUT

CONVENIENCE—IT'S ABOUT CREATING AN

UNFORGETTABLE EXPERIENCE. WHY DEAL WITH THE

HASSLE WHEN YOU CAN STEP INTO YOUR DREAM DAY,

FULLY PRESENT, WITH EVERY DETAIL IN PLACE? 

STEP INTO THE TIMELESS ELEGANCE OF 

THE IMPERIAL BALLROOMS

it’s lovely to meet you!

PRICES AND PACKAGES APPLICABLE AUGUST 1ST 2024



26 E CHESTNUT ST LANCASTER, PA 17602     I     717-909-2001    I     INFO@HILANCASTER.COM

see what’s included

TWO UNIQUE BALLROOMS & A SEASONAL OUTDOOR TERRACE SPACE AVAILABLE

ON SITE CEREMONY OPTIONS AVAILABLE ($1,000 FEE)

A DEDICATED WEDDING SPECIALIST FOR PLANNING YOUR BIG DAY

4 OR 5 HOUR WEDDING RECEPTION OPTIONS INCLUDING ONE COCKTAIL HOUR

STATIONARY AND WHITE GLOVE BUTLERED HORS D’OEUVRE OPTIONS FOR COCKTAIL HOUR

COMPLIMENTARY GLASS OF CHAMPAGNE* OR SPARKLING CIDER FOR ALL GUESTS

THREE COURSE PLATED DINNER SERVICE OR DUO PLATE & BUFFET UPGRADES AVAILABLE

GLUTEN-FREE AND VEGETARIAN/VEGAN OPTIONS

CHILDREN AND VENDOR MEALS AT A REDUCED RATE

COMPLIMENTARY CAKE CUTTING SERVICE WITH COFFEE & TEA STATION

LATE NIGHT SNACK STATIONS AVAILABLE

AN ON SITE BANQUET COORDINATOR THE DAY OF YOUR WEDDING

COMPLIMENTARY BASE CENTERPIECES

GOLD CHARGERS AVAILABLE FOR RENT

BLACK CHIVARI CHAIRS OR GOLD KING LOUIS CHAIRS BASED ON BALLROOM SELECTION

FLOOR LENGTH LINENS AND NAPKINS IN A VARIETY OF COLORS

ADDITIONAL CUSTOM LINEN RUNNERS & OVERLAY OPTIONS AVAILABLE TO RENT

COMPLIMENTARY BRIDAL PARLOR AS EARLY AS 8AM THE DAY OF

BOUTIQUE BRIDAL ROOM AVAILABLE FOR RENT FOR LARGER WEDDING PARTIES

TOP FLOOR “TWO KINGS SUITE” WITH 3 BATHS, KITCHEN & LOUNGE AVAILABLE FOR RENT

SPECIAL ON-SITE ROOM BLOCK RATES FOR YOUR OVERNIGHT GUESTS 

COMPLIMENTARY ONE NIGHT STAY AT OUR ACCOMMODATIONS FOR THE WEDDING COUPLE 

ON THE EVENING OF THEIR WEDDING

*GUESTS MUST BE 21+ TO ENJOY CHAMPAGNE TOAST AND BAR OFFERINGS
**NOT APPLICABLE TO MICRO WEDDINGS - BASED ON AVAILABILITY

ALL PURCHASES SUBJECT TO 22% SERVICE CHARGE AND 6% SALES TAX
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$135 PER PERSON

ONE STATIONARY HORS D’OEUVRE DISPLAY AND 

CHOICE OF FOUR BUTLERED HORS D’OEUVRES DURING COCKTAIL HOUR

SERVED SALAD OR SOUP, INTERMEZZO & CHOICE OF TWO PLATED ENTREES

ONE LATE NIGHT SNACK STATION

FOUR-HOUR PREMIUM LEVEL OPEN BAR WITH FIVE-HOUR RECEPTION

$115 PER PERSON

ONE STATIONARY HORS D’OEUVRE DISPLAY OR

CHOICE OF FOUR BUTLERED HORS D’OEURVRES DURING COCKTAIL HOUR

SERVED SALAD OR SOUP, INTERMEZZO & CHOICE OF TWO PLATED ENTREES

FOUR-HOUR DELUXE LEVEL OPEN BAR WITH FIVE-HOUR RECEPTION

$95 PER PERSON

ONE STATIONARY HORS D’OEUVRE DISPLAY OR 

CHOICE OF THREE BUTLERED HORS D’OEUVRES DURING COCKTAIL HOUR

SERVED SALAD, INTERMEZZO & SINGLE PLATED ENTREE

THREE-HOUR HOUSE LEVEL OPEN BAR WITH FOUR-HOUR RECEPTION

$75 PER PERSON (UP TO 50 GUESTS)

CHOICE OF TWO BUTLERED HORS D’OEUVRES AT COCKTAIL HOUR

SERVED SALAD & SINGLE PLATED ENTREE DINNER SERVICE

THREE-HOUR HOUSE LEVEL OPEN BAR WITH FOUR-HOUR RECEPTION

THE ELEGANT PACKAGE

THE GRAND PACKAGE

THE REGAL PACKAGE

ELOPEMENT & MICRO PACKAGE
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ALL PURCHASES SUBJECT TO 22% SERVICE CHARGE AND 6% SALES TAX

wedding packages
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  Package
  

Reception 
(Including
Cocktail

Hour)
  

Cocktail
Hour

Inclusions
  

Salad,
Soup,

Intermezzo
  

Entrée
Options

  

Bar
Inclusions

  

Late Night
Snack

Station
  

  Micro
  $75pp

  

  4 Hours
  

2 Hors
D’oeuvres

  

Salad
No

Intermezzo
  

One
Entrée

  

3 Hours
  House
Level

  

Available to
Upgrade

  Elegant
  $95pp

  

  4 Hours
  

One Station
OR 

3 Hors
D’oeuvres

  

Salad
AND

Intermezzo
  

One
Entrée

  

3 Hours
  House
Level

  

Available to
Upgrade

  Grand
  $115pp

  

  5 Hours
  

One Station 
OR

4 Hors
D’oeuvres

  

  Salad OR
Soup
AND

Intermezzo
  

Two
Entrées

  

4 Hours
  Deluxe

Level
  

Available to
Upgrade

  Regal
  $135pp

  

  5 Hours
  

One Station
AND 

4 Hors
D’oeuvres

  

  Salad OR
Soup
AND

Intermezzo
  

Two
Entrées

  

4 Hours
  Premium

Level
  

1 Included
  

ALL PURCHASES SUBJECT TO 22% SERVICE CHARGE AND 6% SALES TAX

package comparisons

add your ceremony +$500 for 50 guests or under / +$1,000 50 guests or more
option to upgrade your bar package and/or time length available

option to add additional entree selection +$15pp
option to upgrade to a buffet +$10pp

option to add a late night snack station- priced per person (see page 9 of packages)

ask your sales manager for an estimate today!
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SEARED BEEF WITH HORSERADISH CREAM AND PICKLED ONIONS ON CROSTINI
SHRIMP COCKTAIL WITH TRADITIONAL COCKTAIL SAUCE
RARE SEARED TUNA WITH SOY GLAZE SERVED ON A CHILLED CUCUMBER
ROASTED GOAT CHEESE AND BRAISED BEETS ON CROSTINI (V)
SPINACH AND GOAT CHEESE SPANAKOPITA (V)
FRIED PORK WONTON WITH CHILI LIME SAUCE
THAI VEGETABLE SPRING ROLL WITH SWEET CHILI SAUCE
CHICKEN SATAY WITH THAI PEANUT SAUCE
CURRIED LAMB MEATBALLS WITH RED CURRY SAUCE 
ROASTED WILD MUSHROOM ARANCINI WITH HERB AIOLI
DEVILED EGGS WITH CHIVES
MINI CRAB CAKES WITH JALAPEÑO AIOLI (+ $3PP)

BUTLERED HORS D’OEUVRES

STATIONARY DISPLAYS
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CHARCUTERIE & CHEESE DISPLAY
ASSORTMENT OF GOURMET CURED & SMOKED MEATS, ARTISANAL 

CHEESES, JAMS, PRESERVES, MUSTARD & PICKLES
WITH ASSORTED CRACKERS & CROSTINI

FRUIT & VEGETABLE DISPLAY (V)
ASSORTED LOCAL, SEASONAL FRUIT WITH HONEY & MINT YOGURT DIP

VEGETABLES SERVED WITH BUTTERMILK RANCH, HERB CREME & GARLIC AIOLI
WITH ASSORTED CRACKERS & CROSTINI

MEDITERRANEAN PLATTER (V)
MARINATED & ROASTED SEASONAL VEGETABLES, HOUSE MADE GARLIC HUMMUS 

& FRESH TZATZIKI, ASSORTED OLIVES, GOAT & FETA CHEESES, ALMONDS, 
DRIED FRUITS, PITA BREAD & BREAD STICKS

cocktail hour
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VEGETABLE LENTIL (V)
ROASTED SEASONAL VEGETABLES, GREEN LENTILS & HEARTY VEGETABLE BROTH

TOMATO BASIL BISQUE (V)
CREAMY TOMATO BASE WITH FRESH HERBS 

ITALIAN WEDDING SOUP
MEATBALLS,  BUCCA DI PEPPI, PARMESAN, EGG, FRESH VEGETABLES

BUTTERNUT SQUASH BISQUE (V)
ROASTED SQUASH, APPLES & SWEET POTATOES WITH COCONUT CREAM

CAESAR SALAD
ROMAINE, AGED PARMESAN, TRADITIONAL CAESAR DRESSING WITH BRIOCHE

CROUTONS

TOMATO MOZZARELLA SALAD
ARUGULA, CAMPARI TOMATOES, FRESH MOZZARELLA, BASIL OIL 

& BALSAMIC REDUCTION

SPINACH & STRAWBERRY SALAD
BABY SPINACH, STRAWBERRIES, RED ONION, FETA AND BALSAMIC DRESSING

GARDEN SALAD
MIXED GREENS, CHERRY TOMATOES, PICKLED ONION, CUCUMBER, SHAVED

RADISH, CHOICE OF DRESSING-  BALSAMIC-HONEY VINAIGRETTE, BUTTERMILK
RANCH,  BLEU CHEESE, OR ITALIAN

ROLLS & BUTTER INCLUDED

CHEF’S SEASONAL SORBET

dinner is served
SOUPS

SALADS

INTERMEZZO
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BRAISED BEEF SHORT RIBS IN WILD MUSHROOM AU JUS WITH  
GARLIC MASHED POTATOES & LEMON AND GARLIC GREEN BEANS

HONEY GLAZED SALMON WITH BASMATI RICE AND SEASONAL 
ASPARAGUS BUNDLE

ROASTED CHICKEN BREAST IN PAN GRAVY WITH MASHED POTATOES 
AND HONEY & THYME ROASTED CARROTS

GRILLED PORK TENDERLOIN WITH HOUSE DRY RUB OR CHIPOTLE RUB WITH
BASMATI RICE AND CHEF’S SEASONAL VEGETABLES

SLICED ROAST BEEF IN AU JUS WITH GRUYERE POTATOES AU GRATIN
AND SEASONAL ROASTED VEGETABLES

LEMON AND ROSEMARY BAKED CHICKEN WITH ROASTED SWEET POTATOES
AND GARLIC & LEMON GREEN BEANS

TENDERLOIN MEDALLIONS WITH ROASTED GARLIC DEMI-GLACE WITH
HERB ROASTED FINGERLING POTATOES & BRUSSELS SPROUTS

GRILLED FILET MIGNON WITH RED WINE REDUCTION WITH GARLIC MASHED
POTATOES & ROASTED SEASONAL VEGETABLES (+ $12PP)

CRAB CAKE DUO WITH GRUYERE POTATOES AU GRATIN AND
SEASONAL ASPARAGUS WITH A LEMON HERB CREME SAUCE (+ $12PP) 

ROASTED SEASONAL VEGETABLE PENNE WITH WHITE WINE GARLIC & 
HERB BUTTER SAUCE

STUFFED PORTOBELLO MUSHROOM WITH VEGETABLE RAGOUT ON A 
BED OF SAUTEED SPINACH AND LEMON CREME SAUCE

VEGAN BROWN RICE BOWL WITH FRESH GINGER, ASPARAGUS, RADISHES, 
AVOCADO, TOASTED SESAME SEEDS IN A SOY GLAZE 

VEGAN SPAGHETTI SQUASH WITH VEGAN “SAUSAGE” MARINARA
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UPGRADE TO  A CUSTOM DUO ENTREE PLATE FOR ADDITIONAL $7 PER PERSON

UPGRADE TO A BUFFET WITH YOUR SELECTIONS FOR AN ADDITIONAL $10 PER PERSON

WE ARE HAPPY TO CUSTOMIZE YOUR WEDDING ENTREES AT YOUR TASTING - ASK YOUR SALES MANAGER FOR  MORE DETAILS

the main dish
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PRICES PER PERSON UNLESS OTHERWISE MARKED & DOES NOT INCLUDE 22% SERVICE OR 6% SALES TAX
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late night snacks
SLIDER BAR    $18
BEEF BURGERS WITH ONION JAM AND CAROLINA-STYLE PULLED PORK BBQ 
WITH SWEET PICKLE SLAW
(SUBSITUTE ONE SELECTION FOR IMPOSSIBLE SLIDERS +$2PP)

BONELESS WINGS STATION    $18
CHOICE OF TWO SAUCES 

HOUSE DRY RUB, BBQ, HOT OR MILD BUFFALO, GARLIC PARMESAN OR THAI CHILI 
SERVED WITH CELERY, BLEU CHEESE & RANCH DRESSING

CHIPS AND DIPS    $14
CRISPY TORTILLA CHIPS WITH SMOKED CHEDDAR DIP,  SALSA, GUACAMOLE AND 
CHOICE OF ONE HOT DIP - BUFFALO CHICKEN DIP OR SPINACH AND ARTICHOKE DIP

PRETZEL STATION    $10
    WARM PRETZELS WITH SMOKED CHEDDAR SAUCE, WHOLE GRAIN 

MUSTARD, HORSERADISH CREAM  AND BROWN SUGAR CINNAMON DIP

TACO BAR    $16
CHOOSE ONE PROTEIN
GROUND BEEF, SHREDDED CHICKEN,  OR VEGAN RED BEAN CHILI 
CHEDDAR CHEESE, SALSA, PICO DE GALLO, SHREDDED LETTUCE, SOUR CREAM,
PICKLED ONIONS, JALAPEÑOS WITH SOFT FLOUR TORTILLAS

FRENCH FRY STATION    $14
HAND CUT FRIES WITH SHREDDED CHEESE, BACON BITS, CHEESE SAUCE, SOUR

CREAM & CHIVES, KETCHUP, RANCH, GARLIC AIOLI & MALT VINEGAR

HAND MADE PIZZA BAR
$25 PER 16" ROUND PIZZA- LIMIT 2 TOPPINGS PER PIZZA OR +$2 PER TOPPING
PEPPERONI, SAUSAGE, HAM, BUFFALO CHICKEN, ROASTED PEPPERS, 
MUSHROOMS, ONIONS, PINEAPPLE
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bar inclusions

ASK YOUR SALES MANAGER FOR PREMIUM WINES BY THE BOTTLE

YUENGLING, MILLER LIGHT, MICHELOB ULTRA, BLUE MOON, STELLA ARTOIS, NEW TRAIL IPA,
WOODBRIDGE PINOT GRIGIO, CHARDONNAY, CABERNET SAUVIGNON, PINOT NOIR,

PROSECCO, HOUSE VODKA, GIN, RUM, WHISKEY, BOURBON, TEQUILA & SCOTCH
+$13 PER PERSON EACH ADDITIONAL HOUR

JOSH CABERNET, MARK WEST PINOT NOIR, KENDALL JACKSON CHARDONNAY,CASAL
THAULERO PINOT GRIGIO, PROSECCO, TITOS VODKA, TANQUERAY GIN, BACARDI RUM, DON Q

COCO, CAPTAIN MORGAN SPICED RUM, ESPOLON TEQUILA BLANCO, JIM BEAM BOURBON,
DEWARS WHITE LABEL BLENDED WHISKEY, & KAHLUA

+$14 PER PERSON EACH ADDITIONAL HOUR

JOSH CABERNET, MARK WEST PINOT NOIR, KENDALL JACKSON CHARDONNAY,CASAL
THAULERO PINOT GRIGIO, PROSECCO, GREY GOOSE VODKA, BOMBAY SAPPHIRE GIN, MALIBU
COCONUT RUM, BACARDI 8 YEAR, CABO WABO TEQUILA, MAKERS MARK, JOHNNIE WALKER

BLACK, JACK DANIELS, JAMESON, BAILEY’S IRISH CREAM & DISARONNO AMMARETTO
+$15 PER PERSON EACH ADDITIONAL HOUR

HOUSE BRANDS

DELUXE BRANDS

PREMIUM BRANDS
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additional FAQ’s
DO YOU OFFER KIDS MEALS?

OF COURSE! KIDS MEALS ARE $19 PER CHILD AND
INCLUDE A FRUIT CUP, SOFT DRINK AND CHOICE OF

CHICKEN FINGERS, BURGER OR GRILLED CHEESE
WITH A SIDE OF FRIES OR MAC & CHEESE

IS THERE A VENUE RENTAL FEE?
WE DO NOT CHARGE A FEE TO USE OUR

BEAUTIFUL SPACES. WE DO ASK THAT YOU MEET A
FOOD AND BEVERAGE CATERING MINIMUM. THIS

MINIMUM VARIES BASED ON THE SPACE, SEASON &
DAY OF THE WEEK. ASK YOUR SALES MANAGER

FOR MORE INFORMATION

WHAT DOES OUR ALL-INCLUSIVE VENUE OFFER?
215 ONSITE HOLIDAY INN HOTEL ROOMS,

INCLUDING 50 KING ROOMS AND 6 SUITES. AN
ADJOINING PARKING LOT, A SWIMMING POOL AND

FITNESS CENTER OVERLOOKING LANCASTER’S
SQUARE, AS WELL AS AN 

ONSITE LOBBY RESTAURANT

WHAT EVENT SPACES ARE AVAILABLE?
OUR GRANDE BALLROOM ACCOMMODATES UP TO

250 GUESTS AND BOASTS A CENTRAL, INLAID
BLACK MARBLE DANCE FLOOR AND GOLD KING
LOUIS CHAIRS AS WELL AS ADJACENT ATRIUM

SPACE

OUR BLUE BALLROOM ACCOMMODATES UP TO 120
GUESTS WITH AN INLAID. MIRRORED , WHITE
MARBLE DANCE FLOOR AND BLACK CHIVARI

CHAIRS AS WELL AS ADJACENT ATRIUM SPACE

OUR OUTDOOR TERRACE CAN ACCOMMODATE A
CEREMONY FOR UP TO 150 GUESTS OR A COCKTAIL

RECEPTION FOR UP TO 200 GUESTS AND IS
PARTIALLY COVERED IN CASE OF INCLEMENT

WEATHER

WHERE CAN I HOLD OUR OTHER WEDDING
WEEKEND EVENTS?

WE HAVE MULTIPLE SPACES TO HOST A BRIDAL
SHOWER, REHEARSAL DINNER, WELCOME

RECEPTION, AFTER PARTY AND BON VOYAGE
BRUNCH FOR YOUR GUESTS. WE’D LOVE TO SHOW

YOU YOUR OPTIONS ON A TOUR

I’M IN! NOW HOW DO I BOOK MY WEDDING 
AT THE IMPERIAL BALLROOMS?

YOU MAY RESERVE YOUR WEDDING DATE AS
EARLY AS 36 MONTHS IN ADVANCE.

A $2500 NON-REFUNDABLE DEPOSIT AND SIGNED
CONTRACT MUST BE RECEIVED IN ORDER TO

FINALIZE YOUR BOOKING

 CAN OUR WEDDING CEREMONY BE HELD ON-SITE?
YES, WE DO HAVE MULTIPLE SPACES ON-SITE TO

HOST YOUR CEREMONY INDOORS OR OUR OUTDOOR
TERRACE. THERE IS A CEREMONY FEE OF $1000 FOR

UP TO 250 GUESTS

DO YOU REQUIRE THE USE OF SET VENDORS? 
WE OFFER A LIST OF LOCAL VENDORS WE

RECOMMEND; HOWEVER, WE ARE OPEN TO NEW
ADDITIONS WITH PROOF OF INSURANCE AND A

CONSULATION WITH YOUR WEDDING SPECIALIST
PRIOR TO YOUR WEDDING

WHO WILL BE OUR DAY-OF CONTACT?
THREE WEEKS BEFORE YOUR BIG DAY WE WILL

SCHEDULE A  “FINAL DETAILS MEETING” WITH YOUR
SALES MANAGER AND YOU WILL MEET YOUR DAY-OF
BANQUET MANAGER WHO WILL BE PRESENT ON THE

DAY-OF YOUR EVENT

DO YOU OFFER TASTINGS FOR THE WEDDING
COUPLE?

YES! WE HOST A COMPLIMENTARY TASTING
EXPERIENCE FOR THE COUPLE AND 2 GUESTS. THIS IS

TYPICALLY THREE MONTHS PRIOR TO YOUR
WEDDING. YOUR SALES MANAGER WILL PROVIDE

MORE DETAILS UPON BOOKING

ARE YOU LGBTQIA+ FRIENDLY?
ABSOULTELY! WE CELEBRATE ALL COUPLES IN LOVE!

WHEN ARE THE FINAL GUEST COUNT AND 
MENU SELECTIONS DUE?

14 BUSINESS DAYS PRIOR TO YOUR EVENT DATE. WE
WILL THEN PROVIDE YOU WITH AN UPDATED EVENT
ORDER (BEO) AND INVOICE. YOUR FINAL PAYMENT IS
TO BE DUE NO LATER THAN 7 BUSINESS DAYS PRIOR

TO YOUR EVENT. YOUR CUSTOM PAYMENT
SCHEDULE WILL BE LISTED IN YOUR CONTRACT

DO YOU OFFER VENDOR MEALS?
YES! YOUR VENDORS MAY HAVE A CHOICE OF YOUR

SELECTED ENTREE (S) OR WE CAN PREPARE A
VEGETARIAN OPTION IF NECESSAY AT A RATE OF $40

PER VENDOR

MAY I BRING IN MY OWN FOOD AND/OR BEVERAGE?
WE RESPECT CULTURAL PREFERENCES REGARDING

CUISINE. WE HAVE PARTNERED WITH UPOHAR
CATERING TO OFFER CUSTOM MENU OPTIONS

OUTSIDE OF OUR EXPERTISE. OR, IF YOU HAVE A
PREFERRED CATERING YOU MAY ASK YOUR SALES

MANAGER FOR MORE INFORMATION ON REASONABLE
OUTSIDE CATERING ACCOMMODATIONS


