Option I: All inclusive with alcohol
$120 per guest

Option 2: All inclusive without alcohol
$80 per guest

*Plus tax, gratuity and rentals (if applicable)
*Staffing charges are included

Assortment of our standard liquors, domestic
beer and house wine
Add or subtract hours = additional cost

One Bottle of Red and White Wine Per Table-

Sommelier’'s Choice

Assorted soft drinks and garnishes available,

along with a water station provided at the bar.

Wine served on tables throughout dinner and
behind the bar during reception.

Selection of 3 Canapes to be served for 1 hour
Non-aloholic beverages

Selection of domestic & imported cheeses
garnished with fruit

Vegetable Crudite Platter

Choose 1 appetizer, 2 entrees and 1 dessert. Select
from plated menu.

Choose 2 proteins, 2 starches, 2 salads and 2 desserts.
Chefs choice of seasonal vegetables included. Select
from buffet menu.

Choose 1 salad, 1 starch, 2 meats and 1 dessert. Chefs
choice of seasonal vegetables included. Select
from buffet menu.

Note: all dinners include freshly baked organic rolls.

Choose 2 late night options from menu provided

Freshly-brewed coffee and tea



