“ULTRA PREMIUM WEDDING RECEPTION SAMPLE"

BEVERAGE SERVICE: $34.38
4 %2 Hours Open Bar serving Ultra Premium Brands

PASSED HORS D’OEUVURES $ 5.00
Leek, Artichoke, and Poppyseed Cheese Puff

Fennel Sausage stuffed Mushroom Cap baked in Red Currant Sauce
Spinach with Feta Cheese in Phyllo

SALAD: $5.25

Romaine, Red Leaf Lettuce, and Radicchio with Raspberry Dijon Vinaigrette

or

Fresh Spinach Leaves with Crisp Bacon, Eggs, and Sherry Wine Vinaigrette
SERVED WITH: Fresh Baked 5 Herb Bread Sticks

ENTREE: $24.75
Boneless Breast of Chicken Filled with Creamed Spinach and served

with a Champagne Sauce and Provolone Cheese
or
Grilled Salmon Filet with Caper Chardonnay Sauce
or
Grilled Tenderloin of Beef with Cognac Mustard Sauce

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 $69.38
Gratuity 19% 13.18
Subtotal $82.56
Tax 9.116% 7.53
Total $90.09

BUILDING RENTAL FEE $1,495.00

FRIDAY, SATURDAY DAY, SUNDAY DISCOUNTS
Sample price above discounted to $ 84.99
Building rental discounted to $795.00
Ceremony fee (when held at the Gallery) discounted by $200.00
Additional ultra premium bar time requested billed at premium bar prices
Silk Ficus Trees (enhancement) complimentary
Gallery centerpieces (enhancement) complimentary
Stair decorations (enhancement) complimentary
All other enhancements discounted by 50%6

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. UPWRPO0207
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