“PREMIUM WEDDING RECEPTION SAMPLE"

BEVERAGE SERVICE: $31.75
4 Y2 Hours Open Bar serving Premium Brands

HORS D’OEUVURE BUFFET $ 3.45
Raw and Marinated Vegetable Platter with Two Sauces
Imported Cheese Platter: Brie, Sage, Port Salut with

Tuscany Toast and Apple Slices

SALAD: $ 5.25
Classic Italian Salad (Crisp Head Lettuce, Artichoke Hearts,
Pimento, Red Onions, Parmesan Cheese, and Italian Dressing
Or
Boston Lettuce Leaves with Raspberry Vinaigrette and Pecans
SERVED WITH: Fresh Baked 5 Herb Bread Sticks

ENTREE: $23.75
Boneless Breast of Chicken coated with Seasoned Bread Crumbs

Served with Sliced Canadian Bacon, Fresh Mushrooms,
Brandy Cream and Parmesan Cheese

or
Baked Filet of Sole with Mushrooms and Lemon — Champagne Sauce
or
Prime Rib or Beef Au Jus
SERVED WITH: a Starch, a Fresh Vegetable and fresh baked bread
DESSERT:

Your Wedding Cake which we will cut and serve
SERVED WITH: Coffee Decaffeinated Coffee Hot Tea

SATURDAY EVENING

The price per person: Food and beverage service $64.20

Gratuity 20%b 12.84

Subtotal $77.04

Tax 9.741% 7.50

Total $84.54
BUILDING RENTAL FEE $1,495.00

FRIDAY, SATURDAY DAY, SUNDAY DISCOUNTS

Sample price above discounted to $ 78.29
Building rental discounted to $895.00
Ceremony fee (when held at the Gallery) discounted by $200.00
Additional premium bar time requested billed at house bar prices
Silk Ficus Trees (enhancement) complimentary

Gallery centerpieces (enhancement) complimentary

All other enhancements discounted by 50%b0

The rental fees above include:

the exclusive and private use of the entire building for your guests

the exclusive and private use of our fenced and lighted parking lot for your guests
security for the parking lot

normal party rental equipment

bartenders

cutting and serving of your wedding cake

Additional menu options are available for your consideration (view on our web site)

Prices are subject to change until both parties approve the proposal in writing and required
deposit and signed policy page are received by the caterer. PWRP1108
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