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WHAT IT INCLUDES

o Catering, served buffet style  Centerpieces

e Bride’s Tiered Cake e Non-alcoholic drinks

o« D]+ MC o Glassware + China

e Wedding Planner + Coordinator e Ceremony Location

e Serving Staff e White Garden Chairs for ceremony

o Tables e 3 Hours of dress time in the Bride +
e Silver Chiavari Chairs Grooms Suite

e Flower Wall Backdrop e Setup + Cleanup

BASE PRICING

Friday_ & Sunday_ Evening: Starting at $8,000 for Peak for 50 guests™*

Saturday Evening: Starting at $8,550 for Peak for 50 guests**

Monday - Thursday Evenings: Starting at $6,050 for Peak for 50 guests™

$500 OFF Base Package Price for Non-Peak Months
Peak Months: Feb. - May. & Sept. - Dec .

Package DOES NOT INCLUDE: alcohol, security, minister, photographer, flowers, & sales tax
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INCLUDES EVERYTHING IN THE
REGULAR PLUS

Plated Dinner

Grazing Board for Cockrail Hour
Chargers + Cloth Napkins

Photo booth Dress time
Minister/Officiant

Choice of Sweetheart Table Backdrop
Additional Dress Time (6 Hrs.)
Snack Tray for Bride’s Suite during

6 Hours of Professional Photography

BASE PRICING

Friday & Sunday Evening: Starting at $12,000 for Peak for 50 guests™*

Saturday_ Evening: Starting at $13,000 for Peak for 50 guests**

$500 OFF Base Package Price for Non-Peak Months
Peak Months: Feb. - May. & Sept. - Dec .

Package DOES NOT INCLUDE: alcohol, security, flowers, & sales tax
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INCLUDES EVERYTHING IN THE

DELUXE PLUS

« Videography  Custom LED Last Name Sign
 Upgraded Grazing Board  Dance Floor Props

e Bartender + Security  Grand Exit Props

e Access to ALL Upgraded Decor o Coftee Bar

o chandelier, shepherd hooks, e Ceremony Aisle Sashes
etc. e Anniversary Cake Tier

e Personalized Chocolate Favors

BASE PRICING

Friday_ & Sunday_ Evening: Starting at $14,000 for Peak for 50 guests“‘

Saturday_ Evening: Starting at $15,000 for Peak for 50 guests**

$500 OFF Base Package Price for Non-Peak Months
Peak Months: Feb. - May. & Sept. - Dec .

Package DOES NOT INCLUDE: alcohol, love flowers, & sales tax
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WHAT IT INCLUDES

e 2 Hrs. Dress time in the Bride & o Grazing Board/Appetizers
Groom’s Suite e Non-alcohlic drinks

e DJ+MC e Serving Staft

e White Garden Chairs for outdoor « Centerpieces
ceremony e Linens

o Bride’s Tiered Cake e Flower Wall Backdrop

e Wedding Planner + Coordinator o Glassware

BASE PRICING

Friday & Sunday Evening: Starting at $4,950 for Peak for 50 gueses**

Saturday Evening: Starting at $5,450 for Peak for 50 guests™*

$500 OFF Base Package Price for Non-Peak Months

Peak Months: Feb. - May. & Sept. - Dec .

Package DOES NOT INCLUDE: alcohol, love flowers, security, minister, catering, photographer & sales tax
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WHAT IT INCLUDES

e Up to 150 Silver Chiavari .

Chairs (for inside use only) .

e White Garden Chairs for outdoor .

Easels available for use

Access to the grounds

Gift & Sign-in table

Bride & Groom Throne Chairs

ceremony .
e 40" and 60" round tables e Access to Centerpiece Options
e Sweetheart table - rectangle or o Flower Wall Backdrop
circle options available e MUST Hire our Servers for clean-up

4 Hour Rental Package

6 Hour Rental Package

PACKAGE OPTIONS

8 Hour Rental Package

ro Hour Rental Package

Inquire about Pricing!!

ADD-ONS
Serving Staff e Event Planner + Coordinator e Appetizer Table
Non-alcoholic drinks « Photographer o Catering
Glassware and flacware e Photo Booth e Bartender
Professional DJ + MC o Cake/Dessert Table e Security

il[», £ éﬂfﬁ/w



f/W /%0@&

WHAT IT INCLUDES

e 2 Hours of dress time  Your selected music played
e 1 Hour of event time for Ceremony e Draped pedestal for unity candle
+ Pictures

o Silk Flower Arrangement for Gazebo
e White Garden Chairs

e Staff for set-up and tear-down
o Officiant/Minister e Wedding Coordinator

o Rehearsal day of event

PRICING

Eriday & Sunday, $2,000
Saturday: $2,500

Monday_ - Thursday_ : $1,500
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ENTREE OPTIONS
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ACE OF TASTE

MEL’S COUNTRY CAFE

RUSSO’S NY PIZZERTA

RUDY’S BBQ

SIDES OPTIONS
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CHOOSE 1 ENTREE

Tuscan Chicken
Crilled chicken, sun dried tomato, spinach, herbs and white wine cream sauce

Southern Smothered Chicken

Roasted, smothered chicken in cream gravy with caramelized onions and garlic

Creamy Poblano Chicken

Roasted poblano pepper cream sauce, onion, garlic and cilantro

Bourbon Chicken

Honey, soy, bourbon, garlic and ginger glazed roasted chicken
Pork Tenderloin

Roasted, herb rubbed with honey - dijon garlic sauce
Chipotle Crusted Pork Roast

Chipotle glazed and smoked pork roast

Stuffed Peppers

Rice and ground beef in tomato sauce topped with melted cheese

Italian Meatballs
Beef or beef and italian sausage meatballs with herbs and parmesan in rich marinara sauce

SIDES
CHOOSE =2

Garden Salad with dressing

Dressing options: honey mustard, ranch, italian, and caesar

Mashed Potatoes Cajun Rice
Roasted Red Potatoes Baked Beans
Potatoe Au Gratin Mixed Veggies
Steamed Broccoli Glazed Carrots
Green Beans Pasta Salad
Cilantro Lime Rice Cole Slaw
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ADDITIONAL $3/PERSON

Chicken Cordon Bleu
Chicken breast stuffed with ham and swiss cheese, fried with sauce supreme

Shrimp Etoufee
Cajun shrimp in a tomato cream bisque served with rice

Beef Bourgignon
Braised beef with rich red wine sauce made with mushroons, carrots and onions

Stuffed Turkey Breast
Whole breast of turkey stuffed with butternut squash and spinach
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ADDITIONAL PER PERSON - MARKET PRICE

Chicken Feta

60z. chicken breast stuffed with fresh spinach and feta cheese filing

Beef Tips Burgundy

served over rice

Beef Tips Stroganoff

served over noodles

Beef and Chicken F ajitas

served with a grilled onions, peppers, flour tortillas, shredded cheese, sour cream, pico de gallo,
guacamole, lettuce, charro beans, Mexican rice, and chips and salsa

Roasted Prime Rib
Served with au jus and horseradish sauce. Hand carved on site.

Baked Fresh Salmon

served with a creamy basil lemon sauce

Beef Tenderloin Marsala

tender beef tenderloin medallions, sauteed & served with a Marsala wine sauce

iZZ», 12 éWJw




WMo Qpfion

RUSSO’S N PIZZERITA

CHOOSE 2 ENTREE

Spaghetti with marinara or meat Chicken Florentine Pasta
fresh spaghetti with meat sauce or marinara Chicken sautéed with mushrooms, capers,
and fresh basil spinach, and tomatoes in a white wine,

lemon garlic sauce, served with penne pasta

Lasagna
fresh pasta layered with beef, Italian cheeses,

, Truffle Mushroom Campanelle
and Russo's meat sauce

Campanelle pasta in a truffle mushroom
sauce with Romano cheese and arugula
Baked Ziti
Fresh penne pasta with Russo's homemade
marinara and ricotta cheese, topped with Pistachio Pesto Chicken Pasta

mozzarella Campanelle pasta with artichoke hearts,

grilled chicken, sun-dried tomatoes, in a

istachio cream sauce
Penne Carbonara P

Prosciutto, red onions, and homemade penne
in pecorino Romano cream sauce Cheese Ravioli

Ricotta cheese ravioli with fresh basil

Penne Chicken Alfredo topped with marinara or Alfredo sauce

Homemade penne pasta served in
pecorino Romano cream sauce, topped
with chicken

All served with Garden Salad and Dinner Rolls

Gluten-free, lentil, and plant-based pasta available. Vegan Options
Available.
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