
Add on’s, extras, and catering agreements.

Popular add on’s.

-Assorted dessert display with mini assorted cheesecakes (guava, chocolate, oreo, strawberry),
brownies / Blondies and seasonal cookies. $5ppl

-Non alcoholic beverage station with coke products, lemonade and ginger ale. $5ppl
(attendant required)   (full bar available) (bartender available)

- Pastry chef with custom desserts, cupcakes, cake pops, sheet cakes and wedding cakes
(Pastry Chef consultation required)

-Gourmet coffee bar with custom drinks and full menu (like starbucks)
$6ppl (attendant required)  (separate company)
-Coffee station with all the fixins  Regular and decaf $2ppl

-Full rental available Tables, chairs, high top tables, linen, plateware, silverware, glassware,
stemware, outside tents and lighting, full service serpentine bar.
(outside company includes delivery, set up and pickup) rental will be ordered and paid through us.
Full payment for rental will be included in the deposit.

*Buffet charge of $150 per every 50 people. Includes plates, silverwhere, napkin, buffet tables, linen
skirts, chafers, set up, delivery, breakdown and trash removal. Labor is $50 per hour. 1 attendant is
required for every 50 people.
*Your guaranteed guest count is due 10 days prior to the event. This count may go up by 10% but
cannot go down. Final invoice is due at the time of the event. Cancelation is 50% returned within the
10 days and 100% charged 48 hours prior.
*20% of the estimated total deposit is due 10 days prior to the event and /or to secure your date and
reservation. Deposits and invoice will be sent to the email listed




