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WEDDING RECEPTION POLICIES

FOOD AND BEVERAGE POLICIES & MINIMUMS: All food and beverage must be purchased through
Thanksgiving Point. Due to health regulations, no outside food and/or beverage may be brought into any banquet
facility and no leftover food or beverages may be taken from the premises. Food minimums are required for all
wedding receptions. Food minimums are based upon either a $5.95 per person minimum when ordering Wedding
Reception Packages (wzinimum 50 guests) or $1,500 if ordering a la carte.

MENU SELECTIONS: Prices ate subject to change without notice and are guaranteed sixty (60) days priot to
the date of your function. Menu selections are required four weeks in advance of your function. Changes to the
Banquet Event Order (B.E.O.) or contract within seventy-two (72) hours of the function are subject to an
additional 30% service fee. Signed Banquet Event Orders are required prior to the start of any function. Ifa
signed Banquet Event Order is not received prior to the event, the last Banquet Event Order will be accepted as
approved.

GUARANTEE OF ATTENDANCE: A guaranteed number of guests attending the function is required one
business week prior to the function date. Guests will be charged for the ‘guarantee’ regardless of actual
attendance. Increases to guest count within 72 hours of the event are subject to an additional 30% service charge.
Final payment is due in full one business week prior to the function date. If payment is not received, the credit
card on file will be charged.

DEPOSIT: Space is not contractually obligated until a signed contract, with a credit card and a non-refundable
deposit, is received by Thanksgiving Point. If a contract and deposit are not received by the specified due date,
space will be released without notification.

CANCELLATIONS: Deposits will not be refunded in the event of a cancellation. Events cancelled within forty-
five (45) days of the event will be charged 100% of the estimated food and beverage, using the guaranteed number
of guests, in addition to the cost of the room, applicable taxes and service charges.

ROOM RENTAL: Room rental charges for banquet rooms are contingent upon the anticipated food and beverage
revenue. Please ask your Sales Representative and/or Event Manager for specific rate information. Thanksgiving
Point reserves the right to reassign function space with written notice to the guests. Additional charges may be
applied to room and/or set-up changes made within twenty-four (24) hours of the event.

SERVICES: A 19.5% service fee and Utah State sales tax will be added to all prices except Room Rentals. Wedding
cakes not purchased through Thanksgiving Point will be subject to a $100 cutting fee.

OUTDOOR FUNCTIONS: Thanksgiving Point maintains the right to move any outdoor function indoors based
upon current weather conditions and/or local forecasted weather--including wind, rain and/or snow. The decision
to move a function indoors must be made at least six (6) hours prior to the start of a function. In the event that
guests choose to move a function inside after the six (6) hour cut off, delays and/or additional charges may apply.

PROPERTY DAMAGE AND LOSSES: The guest will be responsible to reimburse Thanksgiving Point for damage
to premises by attendees and/or other persons associated therewith, including outside contractors hired separately.
Thanksgiving Point shall not be held responsible for items lost, stolen, damaged or left on the premises. Guests
shall not move any Thanksgiving Point item from its current location or attach any items to any Thanksgiving
Point property, including furniture, walls and windows, without prior approval from the Sales Representative
and/or Event Manager.

GENERAL ETIQUETTE: With the exception of the Golf Course Clubhouse, Thanksgiving Point maintains a
smoke and alcohol free environment.

Please Include an Additional 19.5% Service Charge and Sales Tax to All Catering Services
Prices and Menu Items Subject to Change
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RECEPTION AREA RENTAL PRICES

Prices listed for flowing-style receptions only. Additional charges apply when adding Ceremonies or Ring
Ceremonies. Please contact a wedding coordinator for luncheon and dinner rental pricing. Prices are subject
to change without notice.

INDOOR RECEPTION AREAS

GARDEN ROOM GREAT ROOM ROSE ROOM
Rental Price: Rental Price: Rental Price:
Monday — Wednesday Monday — Wednesday Monday — Saturday
$1450 $1450
$950
Thursday — Saturday Thursday — Saturday
$1850 $1850
OUTDOOR RECEPTION AREAS (MAY - SEPTEMBER)
LOGGIA HIDDEN FALLS GRAPEVINE ARBOR
Rental Price: Rental Price: Rental Price:
Monday — Wednesday Monday — Wednesday Monday—Wednesday
$1200 $1200 $1000
Thursday — Saturday Thursday — Saturday Thursday — Saturday
$1650 $1650 $1200
WATERFALL BUTTERFLY
*
AMPHITHEATRE* ITALIAN GARDENS GARDEN*
Rental Price: Rental Price: Rental Price:
Monday — Wednesday Monday — Wednesday Monday — Wednesday
$3200 $3200 $3200
Thursday — Saturday Thursday — Saturday Thursday — Saturday
$3500 $3500 $3500

RENTAL COST INCLUDES
Wedding coordination, full catering staff, labor to setup and clean up, guest tables, chairs, standard linens,
serving tables, gift table, guest book table, display tables, display easel, china, silverware, use of cake stand, use
of cake knife and server set, use of bride’s room, directional signage, scheduled photo day pass,
and Fairy Godmother service.

*The gardens indicated with an asterisk are located in the 55-acre Thanksgiving Gardens, which is open to the
public. Rental of these gardens also includes use of the Garden Room and golf cart in addition to the items
listed above. Additional charges apply to close the Thanksgiving Gardens to the public during the event.
Additional set-up fees may be required. Please ask a wedding coordinator for details.

Please Include an Additional 19.5% Service Charge and Sales Tax to All Catering Services
Prices and Menu Items Subject to Change
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FLOWERS & DECORATION

All Flowers and Decoration Provided by the On-Site Thanksgiving Point Floral Department

Create the Perfect Wedding with the Thanksgiving Point Floral Department
Featuring Fresh Flowers and Other Specialty Décor

WEDDING FLORAL PRICING

LINE FLOWERS

Brides BOUQUEL ... $75.00 and np
Bridesmaids BOUQUEL ...c.ocucveuiiiciiiccccc e $20.00 and up
COLSAZES ..ottt $15.00 and up
BOULONNICTE .ot $8.50 and up
Hair FIOWer CLPS ..ouvvurviircririiiiciiitce s sassssssneees $5.00 and up
CENTERPIECES
Table CENterpieCes ..ot $15.00 and up
Buffet Centerpieces.. . ssssens $50.00 and up
Book Table Centerpieces ....mmiiriiiniiescssssssssssssssssessenns $20.00 and np

WEDDING CAKE FLOWERS

Cake FIOWETS .....vuiiiiiiiiiiccccc e $25.00 per Layer and up

* Also Available, Specialty Décor Such as Gazebos, Arches, Pedestals, Urns, Fountains,
Topiaries, Etc. For Pricing and Listings Please Contact an Event Manager.

Consultations Available
801-768-4947 8 1-800-345-0426

Please Include an Additional 19.5% Service Charge and Sales Tax to All Catering Services
Prices and Menu Items Subject to Change
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SPECIALTY LINEN PACKAGES

Standard White or Ivory Lap-Length linens are included in the rental cost.
Other colors, fabrics and sizes are also available for an additional fee.

TABLE LINEN PACKAGE

Package 1: 18 Table Linens (any size, color or fabric) ... $150

Additional Table TAnens. .. ooo ittt e $8.25 each

TABLE LINEN AND CHAIR COVER PACKAGES

Package 2: 80 Chair Covers with Sashes and 20 Table Linens (any size, color, or fabfic) ................ $400
Package 3: 100 Chait Covers with Sashes and 24 Table Linens (any size, colot, ot fabtic) ............. $500
Package 4: 100 Chair Covers with Sashes and 36 Table Linens (any size, color, or fabric) ............. $625
Additional Chair Covers With SASHES. .. ..einet ettt e e, $3.00 each
Additional Table LINENS. .. ...ttt et e e e e e $8.25 each

Individunal linens are also available for rental. Ask your Event Coordinator for details and pricing.

Please Include an Additional 19.5% Service Charge and Sales Tax to All Catering Services
Prices and Menu Items Subject to Change

%Mﬂfd @ %/%é

AT THANKSGIVING POINT



m

TG

AUDIO VISUAL EQUIPMENT

On-Site Audio Visual Services Provided by Davis Audio-Visual, Inc.
AUDIO-VISUAL PACKAGES

LCD COMPUTER BASIC PROJECTOR VIDEO
PROJECTION SUPPORT PROJECTION
Package Includes: Pactkage Includes: Package Includes:

LCD Projector (1300 Lumens) 6 or 8 Tripod Screen LCD Video Projector
Up to 1024 x 768 Resolution A/V Cart, AC & Power Strip 2” VHS VCR or DVD Player
Draped A/V Cart Package Price: $80.00 6’ or 8 Tripod Screen
8 Tripod Screen Computer Audio Patch: $35.00 Audio Patch
Package Price: $350.00 Speakers: §40.00 Package Price: $350.00
DUAL PROJECTION WEDDING
PACKAGE AUDIO PACKAGE TV/VCR/DVD
Package Includes: Package Includes: Package Includes:
2 Screens up to 9’ x 12°(Front or Rear) 2 ea. Anchor Speakers 32” Flat Panel Monitor
VGA Splitter & Cabling 4 Input Mixer 2” VHS VCR or DVD Player
Audio Patch 1 ea. Standing Wired Microphone 48” Draped A/V Cart
2 ea. 3500 Lumen Projectors CD Player or iPod Connection Package Price: $200.00
Package Price: $850.00 Pactage Price: $160.00

w/ 0 projectors: §300.00
AUDIO-VISUAL BASICS

COMPUTERS
FLOORS & STAGES MICROPHONES & MONITORS
12’ x 12’ Dance Floor: $350.00 Wired Handheld Microphone: $30.00 Laptop Computer: $125.00
15’ x 18’ Dance Floor: $400.00 Wireless H.H. or Lavaliere:  $90.00 Wireless Mouse or Pointer:  $45.00
21’ x 21” Dance Floor: $500.00 4-Channel Mixer: $35.00 32” Flat Screen w/ Cart:  $175.00
4 x 8 Staging: $75.00 iPod Connection: $35.00 42” Plasma w/ Stand: $300.00
Larger Mixers Available Upon Request 52” Flat Screen w/ Stand:  $400.00
EASELS, FLIPCHARTS &
SCREENS WHITEBOARDS MISCELLANEOUS
6’ Tripod Screen: $40.00 Flipchart Easel w/ Pad & Pen: $40.00 Pipe and Drape: $8.00 / foor
8 Tripod Screen: $50.00 Additional Pad (Purchase): $20.00 25" AC Extension Cord: $10.00
10’ Cradle Screen: $90.00 3M Post-It Pad (Purchase): $45.00 Multi Outlet Power Strip: $10.00
7.5” x 10’ Fast Fold Screen: $105.00 Flip Chart Fasel: $20.00 Follow Spot (1000 watt):  $60.00 /hour
Gentner Conference Phone: $85.00
9’ x 12’ Fast Fold Screen: $120.00 Standing Tripod Easel: $15.00 Phone Line: $100.00
Wireless Internet: $100.00
10.5” x 14’ Fast Fold Screen: $180.00 4 x 6> Whiteboard: $50.00 Podium: $50.00

TECHNICAL SUPPORT

The set up and testing of normal equipment requitements is complimentary. Should you have special request or if you would like a technician to
remain with your meeting, technician labor is billed at $55.00 per hour, per technician, Monday through Saturday, 7:00 am - 10:00 pm.
Off-hour rates including Sundays and Holidays are billed at $75.00 per hour (two-hour minimum charge).
$80.00 minimum charge to assist with customer owned equipment.

Please Include an Additional 19.5% Service Charge and Sales Tax to All Catering Services
Prices and Menu Items Subject to Change
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RECEPTION MENU

All buffets include choice of beverage.
50 person minimum

Beverage choices: Lemonade, Raspberry Lemonade, Limeade, Sparkling Cranberry, Sparkling Apple, or Passion-Orange Guava

PLATED DESSERT

$5.95 per person

Choice of one Dessert with a beverage. **
Choose from:

Cake
Chocolate Turtle, Marble, Carrot, or Chocolate Dream

Cheesecake
Vanilla, Toffee Swirl, Oreo, Key Lime, or Raspberry Swir/

Cupcake
Chocolate, Vanilla, Strawberry, Lemon, or Carrot

Tart
Blackberry Streusel, Fresh Fruit, Key Lime, or Chocolate Caramel

Custom flavors available upon request

S~ =
ICE CREAM SUNDAE BUFFET

$7.95 per person***

Ice Cream Sundae Bar
Choice of two Ice Cream flavors:

Chocolate, 1V anilla, Chocolate Chip Cookie Dongh,
Cookies and Cream, Mint Chip, or Strawberry

Choice of two Sauces:
Hot Fudge, Caramel, or Strawberry

Choice of three toppings:
Sprinkles, Oreo’s, M>M’s, Reese’s, Butterfinger, or Gummy Bears

Served with Whipped Cream, Toasted Almonds, and Cherries
and
Assorted Wedding Cookies with a beverage. **

PASTRY BUFFET

$6.95 per person

Choice of five Petite Pastries with a beverage.**

>—2—=0

BRIDAL BUFFET

$7.95 per person

Choice of:
Petites Croissants, Mini Wrap, Three Cheese Crostini,
or Grilled V'egetable Bruschetta

and

Choice of four Petite Pastries with a beverage.**
2 =5
CHEESE FONDUE BUFFET

$9.95 per person

Gruyere Cheese Fondue Display
Served with Mini Breadsticks, Toasted Baguettes,
Assorted Artisan Breads, and Sesame Toasted Pita Chips

and
Fresh Seasonal Sliced Fruit Tray*
and

Choice of three Petite Pastries with a beverage **

9 —

Petite Pastries Selections
Fresh Fruit Tartlets, Assorted Tgﬁ/efx, Assorted Mousse Cups, Assorted Petites Fours, Flavored Cheesecakes,
Assorted Cupeakes, Chocolate Eclairs, Chocolate Dipped Strawberries (Seasonal), or Assorted Wedding Cookies

*Upgrade to a display for an additional §100
**Upgrade to a Specialty Beverage Bar for an additional §2.50 per person
***Plegse add §150 Attendant Fee

Please Include an Additional 19.5% Service Charge and Sales Tax to All Catering Services
Prices and Menu Items Subject to Change
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RECEPTION MENU

All buffets include choice of beverage.
50 person mininum

Beverage choices: Lemonade, Raspberry Lemonade, Limeade, Sparkling Cranberry, Sparkling Apple, or Passion-Orange Guava

GARDEN BUFFET

$10.95 per person

Choice of:
Petites Croissants, Mini Wrap, Three Cheese Crostini,
or Grilled V egetable Bruschetta

and
Choice of:
Fresh Seasonal Sticed Fruit Tray* or
Garden 1V egetables Crudités*

and
Choice of Salad:
Garden Greens, Baby Spinach, Hearts of Romaine, or Caesar
and

Choice of three Petite Pastries with a beverage. **
S92 =5
WEDDING BUFFET

$13.95 per person

Choice of:
Petites Croissants, Mini Wrap, Three Cheese Crostin,
or Grilled V'egetable Bruschetta

and

Fresh Seasonal Sliced Fruit Tray*
and

Garden Vegetables Crudités*
and

Choice of Salad:
Garden Greens, Baby Spinach, Hearts of Romaine, or Caesar

and
Choice of three Petite Pastries with a beverage **

DESSERT CREPE BUFFET

$710.95 per person***

Crepe Station
Crepes made to order by uniformed chef

Choice of Five Fillings:
Cream Cheese, Chocolate, Cherry, Strawberry, Lemon, Orange,
Mixed Fresh Berry, Pineapple, Peach, or Nutella

Served with Chantilly Cream and Toasted Pecans

and

Fresh Seasonal sliced Fruit Tray*

Choice of beverage**
S>S~———2—=
CARVING BOARD BUFFET

$17.95 per person

Al Carving Selections include Honse Rolls, Appropriate Condiments,
and Uniformed Thanksgiving Point Chef

Choice of Carving Station:
Roasted Turkey Breast, Smoked Pit Ham,
Grilled Flank Steak, or Roast Pork 1.oin
Upgrade to Beef Tenderloin for an additional §2 per person

and

Fresh Seasonal Sliced Fruit Tray*

and

Garden Vegetables Crudités*
and

Choice of Salad:
Garden Greens, Baby Spinach, Hearts of Romaine, or Caesar

and

Choice of three Petite Pastries with a beverage.**

S~ 5

Petite Pastries Selections
Fresh Fruit Tartlets, Assorted Tartlets, Assorted Mousse Cups, Assorted Petites Fours, Flavored Cheesecakes,
Assorted Cupeaes, Chocolate Eclairs, Chocolate Dipped Strawberries (Seasonal), or Assorted Wedding Cookies.

*Upgrade to a display for an additional §100
**Upgrade to a Specialty Beverage Bar for an additional §2.50 per person
***%Please add §150 Attendant Fee

Please Include an Additional 19.5% Service Charge and Sales Tax to All Catering Services
Prices and Menu Items Subject to Change
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HORS D’OEUVRES
COLD HORS D’OEUVRES

All Prices for One Dozen Pieces — Minimum Two Dozen

Assorted Mini Wraps*
Turkey and Cheddar with Cranberry Aioli,
and Ham and Swiss with Honey Dijon Spread

$13.00

Three Cheese Crostini*
Melted Brie, Gruyere and Aged Provolone Cheeses
Topped with a Tomato Concassé,
Fresh Garlic, and Basil Chiffonade
$15.00

Petites Croissants*
Filled with Chicken Salad or Ham and Swiss
$18.00

Grilled Vegetable Bruschetta*
Char-Grilled Vegetables with Garlic and Extra Virgin
Olive Oil, Topped with Feta Cheese
$15.00

Iced Gulf Shrimp
with Traditional Cocktail Sauce and Lemon
$24.00

Asian Chicken Slaw*
Served on an Asian Soup Spoon
with Fried Wonton
$20.50

Trio of Dips
Hummus, Roasted Tomato, and Pesto
with Artesian Breads and Pita Chips

$40.00 per 25 Guests

Seared Tenderloin Wrapped Asparagus*
Carpaccio-style Tenderloin, Drizzled with Aged
Balsamic Reduction, and Scallion Cutls

$23.00

Antipasta Skewer*

Slow Roasted Tomatoes, Marinated Artichoke,
Buffalo Mozzarella, Kalamata Olives
with a Fresh Herb Vinaigrette
$16.50

Chile Lime Prawns*
Grilled Shrimp Skewered on a Fork
Served with Avocado Lime Chile Salsa
$24.00

Spicy Rock Shrimp*
Avocado Sauce, Queso Fresco,
and Pico de Gallo Served on an

Asian Soup Spoon with Fried Tortilla
$24.50

Assorted Quiches*

Broccoli Gruyere, Goat Cheese
with Caramelized Onions, and Roasted Red Peppers,
Lorraine, Mushroom, and Spinach
$15.50

*Available for Butler Passed at $25 per hour

Please Include an Additional 19.5% Service Charge and Sales Tax to All Catering Services
Prices and Menu Items Subject to Change
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HORS D’OEUVRES
HOT HORS D’OEUVRES

All Prices for One Dozen Pieces — Minimum Two Dozen

Pineapple-Sesame Chicken Skewers Beef Satay
with a Soy Pineapple Orange Ginger Glaze Skewered Beef with a Spicy Peanut Sauce
$21.00 $22.00
~ Cajun Coconut Shrimp Spiced Meatballs
with an Orange-Horseradish Dipping Sauce Setved with a Wild Mushroom Cream Sauce
$27.00 $11.50
Sausag¢ Stuffed Mushrooms Marinated Braised Mushrooms
Served with Roasted Tomato Sauce Served with a Sherry and Gatlic Butter Broth
$21.00 $10.50
Pork Stuffed Pot Stickers Pork Kabobs
Served with a Coconut Soy Dipping Sauce

with a Pineapple Sweet and Sour Sauce

$19.00 $22.00

Spicy Mesquite Chicken Rolled Quesadillas
Served with House Pico De Gallo
$21.00

Spinach Artichoke Four Cheese Dip

Served with Assorted Crackers
$40.00 per 25 Guests

Bacon Wrapped Scallops

Served with Smoked Tomato Horseradish .Gruyere .Cheese Eqndue . .
$27.00 Served with Breadsticks, Crostini, and Pita Chips

$40.00 per 25 Guests

Please Include an Additional 19.5% Service Charge and Sales Tax to All Catering Services
Prices and Menu Items Subject to Change
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HORS D’OEUVRES
TRAYED HORS D’OEUVRES

Serves 25 Guests

Imported and Domestic Cheese Tray

with Table Grapes, Berries, and Crackers
$85.00 per tray

Garden Vegetable Crudités
with Herbed Ranch Dip
$55.00 per tray

Fresh Seasonal Fruit Tray

with Fresh Berries and Table Grapes
$65.00 per tray

Antipasti Tray
Genoa Salami, Prosciutto, Smoked Turkey,
Grilled Vegetables, and Italian Cheeses
$100 per tray

Heitloom Tomato Platter
With Fresh Torn Basil, Balsamic Reduction,
and Extra Virgin Olive Oil
$55 per tray

Assorted Grilled Garden Vegetable Platter
With Feta Cheese and Roasted Pine Nuts
$55.00 per tray

Please Include an Additional 19.5% Service Charge and Sales Tax to All Catering Services
Prices and Menu Items Subject to Change
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HORS D’OEUVRES
ARTISAN DISPLAYS

Serves 100 Guests

Garden Vegetable Crudités Display
Served with Herbed Ranch Dip
$275

Additional 1 egetables
Available at $55.00 per 25 Guests

Seasonal Display of Sliced Fruits and Berries

Assorted Seasonal Tropical and Domestic Selections

$375

Additional Fruits and Berries
Available at $65.00 per 25 Guests

Imported and Domestic Cheese Display
with Table Grapes, Berries, and Crackers
$450

Additional Imported and Domestic Cheeses
Available at $85.00 per 25 Guests

Iced Shrimp Display
Served with Traditional Cocktail Sauce and Lemon Wedges
Includes Ice Sculpture Display
$850

Additional Shrimp
Available at $24.00 per Dozen

Gruyere Cheese Fondue
with Mini Breadsticks, Toasted Baguettes,
Assorted Artisan Breads, and Sesame Toasted Pita Chips
$200

Please Include an Additional 19.5% Service Charge and Sales Tax to All Catering Services
Prices and Menu Items Subject to Change
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CHEF STATIONS
A LA CARTE

Following are Served Reception Style

CARVING STATION
All Carving Selections include House Rolls, Appropriate Condiments,
and Uniformed Thanksgiving Point Chef

Roasted Breast of Turkey Grilled Flank Steak
with a Cranberry-Orange Compote with Honey-Lime Chipotle Glaze
$5.95 per Person $6.95 per Person

minimmum 35

Smoked Pit Ham

with a Honey-Dijon Sauce
$5.95 per Person
minimum 50

Roast Baron of Beef
with Horseradish and Au Jus
$5.95 per Person
mminimum 100

DESSERT CREPE
STATION
Minimum 50%

Crepes made to order by uniformed chef

Choice of five Filling Selections:
Cream Cheese, Chocolate, Cherry, Strawberry, Lemon, Orange,
Mixed Fresh Berry, Pineapple, Peach, or Nutella

Served with Chantilly Cream and Toasted Pecans
$5.95 per Person added to a Buffet

$8.95 per Person a la Carte
*Please add $150 Attendant Fee to this Station

minimnum 25

Roast Pork Loin
with a Natural Pork Jus and Thyme Essence
$6.95 per Person
miinimum 30

Tenderloin of Beef
with a Fresh Herb Au Jus and Horseradish
$7.95 per Person
minimum 25

ICE CREAM
SUNDAE STATION

Minimnm 50*

Choice of two Ice Cream Flavors:
Chocolate, 1 anilla, Chocolate Chip Cookie Dongh,
Cookies and Cream, Mint Chip, or Strawberry

Choice of two Sauces:
Hot Fudge, Caramel, or Strawberry

Choice of three Toppings:
Sprinkles, Oreo’s, M & M’s, Reese’s,
Butterfinger, or Gummy Bears

Served with Whipped Cream, Toasted Almonds, and Cherries

$5.95 per Person added to a Buffet
$8.95 per Person a la Carte
*Please add §150 Attendant Fee to this Station

Please Include an Additional 19.5% Service Charge and Sales Tax to All Catering Services
Prices and Menu Items Subject to Change
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PETITE PASTRIES

All Prices for One Dozen Pieces — Minimum One Dozen

Chocolate Dipped Strawberries

Available May — September at Listed Price
Available at Other Times at Market Price
$15.00

Fresh Fruit Tartlets
$20.00

Assorted Tartlets
$18.00

Assorted Mousse Cups
$18.00

Assorted Petites Fours
$18.00

Flavored Cheesecakes
$15.00

Assorted Cupcakes
$12.00

Chocolate Eclairs
$15.00

Assorted Wedding Cookies
Coconut Macaroons, Window Pane, Palmiers,
and Chocolate Dipped Shortbread
$12.00

Please Include an Additional 19.5% Service Charge and Sales Tax to All Catering Services
Prices and Menu Items Subject to Change
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SPECIALTY BEVERAGE BARS

ITALIAN SODA BAR
Sparkling Flavored Sodas made to order

Choice of three Syrup Flavors:
Coconnt, French Vanilla, Hazelnut, Almond, Cherry, Lime, Peach,
Pomegranate, Raspberry, Blackberry, Apple, and Strawberry

Served with Sweetened Whipped Cream

$3.50 per Person (2 hours of service)
$0.50 per person for each additional hour of service

Additional Bar Tender $50
(Recommended per each additional 100 guests)

FLAVORED LEMONADE BAR

Choice of:
Lemonade or Limeade
Mixced with fresh Berry Purees to order

$3.50 per Person (2 hours of service)
$0.50 per person for each additional hour of service

Additional Bar Tender $50
(Recommended per each additional 100 guests)

GOURMET HOT CHOCOLATE BAR
Hot chocolate mixed to order

Choice of three Syrup Flavors:
Almond, Créme De Menthe, Hazelnut, French V anilla, Caramel, Coconut,
Irish Cream, Raspberry, Strawberry, and Cherry

Served with Sweetened Whipped Cream,
Marshmallows, and Peppermint Sticks

$3.50 per Person (2 hours of service)
$0.50 per person for each additional honr of service

Additional Bar Tender $50
(Recommended per each additional 100 guests)

Please Include an Additional 19.5% Service Charge and Sales Tax to All Catering Services
Prices and Menu Items Subject to Change
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BEVERAGES

SPARKING CIDER TOAST

Sparkling Cider
served in champagne flutes

$2.50 per Person

ASSORTED SODAS AND BOTTLED WATER

Coca-Cola, Diet Coke, Barq’s Root Beer, Sprite,

Minute Maid Lemonade, and Dasani
$2.00 per beverage

ASSORTED WEDDING BEVERAGES

Choice of:

Raspberry Lemonade, Lemonade, Limeade,
Sparkling Cranberry, Sparkling Apple,
or Passion-Orange Guava
Served in punch bowl
$2.00 per person

Two Tiered Punch Fountain
$75.00 Rental—Fountain Only

HOT BEVERAGES

Coffee, Tea, and Hot Chocolate
$20.00 per pot

Please Include an Additional 19.5% Service Charge and Sales Tax to All Catering Services
Prices and Menu Items Subject to Change
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