$59++ /PERSON

Cocktail Hour to include (3) Passed Hors D’Ouvres and Dip Station
Plated Meal With Coffee Service and Iced Tea

Cut and Serve Client’s Cake

Event Space for up to (4) Hours

(2) Hour Consecutive Open Bar Service

Black Linen Napkins

House Centerpieces (Mirror with (3) votive candles per table)
Built in Sound System with speakers

All necessary flatware, glassware, tables and chairs

=
Chote Czogktalll Receptlor(lj o Bar Service
“‘Chefs Choice of (3) Butler Passed Hors D'Ouvres ‘(2) Consecutive Hours
‘Dip Station with Hummus, French Onion Dip, Ranch, Carrots, 2
Cucumber, Toasted Pita Chips and Crackers To Include:
, (2) Domestic Beers
Plated Dinner Wi
. T o o SR House Red Wine
<G > % rette
House Salad with Ranch/Balsamic Vinaigrette House White Wine
‘Entree of Choice (1) - Vodka
Chicken Bruschetta, Herb Crusted Chicken with Pan Jus, Gin
Pork Tenderloin with Pineafpple Slaw and Fried Plantains, Rum
Muffaletta Vegeterian Pasta Bourbon
Peach Schnapps
‘Garlic Butter Orzo Soda/Mixers/Garnishes
“Chef Choice of Vegetable “Each additional hour- $10++/person

Based on original guarantee
Rolls and Butter

Colfee Service with Regular/Decal colfee and Hot Tea
lced Tea Station

*ROOM RENTAL OF $500 WITH A $1500 FOOD AND BEVERAGE MINIMUM WILL BE APPLIED.

SUBJECT TO SELECT DATES AND AVAILABILITY. OTHER EXCLUSIONS MAY BE APPLIED; CONTACT : )

THE SALES AND CATERING DEPARTMENT FOR ALL TERMS AND CONDITIONS. \<

ALL PRICES ARE SUBJECT TO A 23% SERVICE CHARGE AND 7% LOCAL TAX. >
OFFER IS SUBJECT TO CHANGE AT ANY TIME WITHOUT NOTICE. o f V fae
*PACKAGE PRICING IS FOR WASHINGTON ROOM ONLY ‘
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