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Wedding Collection



Introduction
Welcome to Brookside by Maggio’s, where timeless elegance,

exceptional cuisine, and outstanding service come together to make
your once-in-a-lifetime day truly unforgettable. 

Brookside by Maggio’s is part of the Maggio’s family, proudly
serving chef-crafted, made-from-scratch cuisine crafted by our
professionally trained chefs and delivering warm, personalized
service since 1976. With over 50 years of expertise in catering,

foodservice, and hospitality, we ensure every detail of your event is
executed seamlessly.

At Brookside by Maggio’s, we’re dedicated to making your wedding
day as special, stress-free, and timeless as your love story. From the
first stages of planning to the last dance of the evening, our team

takes pride in every detail — crafting each moment with care,
creativity, and elegance. Let us transform your vision into a setting
where love shines through every detail, so you can focus on what

truly matters:

Celebrating Your Forever.

Your love story becomes part of our family story forever.



WeddingCollection
Use  o f  Cont rac ted  Venue ,  Outdoor  &  Indoor  Scenery  

Cus tomized  F loor  Layout  &  P lann ing

Swee thea r t  o r  Head  Tab le

F loor  Length  Es ta t e  Tab le  L inens  &  Napk ins

Go ld  Ch iva r i  Cha i r s  w i th  Ivo ry  Sea t  Cush ions

Cente rp i ece s  (Based  on  Chosen  Package )

Champagne  Toas t

Cockta i l s  &  Hors  D’oeuvre s  Se rved  Pr i va te l y  to  Br ide  and  Groom

Pr iva te  Br ida l  Su i t e  w i th  Two Hour s  o f  Exc lu s i ve  Acce s s  Pr io r  to  Recept ion

S igna tu re  Cockta i l s  w i th  Cus tom S ignage

Cul ina ry  Team Ded ica ted  to  Equ i se t t e  Tas t e  &  Impeccab le  Pre sen ta t i on  

Di rec t i on  Cards  Upon  Reques t  

Gues t  Amen i t i e s  i n  Res t rooms

Seasona l  Coa t  Check  At tendant

Ded ica ted  Event  Coord ina to r

Day -o f  Ma i t r e  D’  to  Ensure  Seamle s s  Ce l ebra t ion

Food  Tas t ing  fo r  Br ide  & Groom and  2  Gues t s

Cake  Ceremony  & Serv i ce

CeremonyCollection
Indoor  &  Outdoor  Opt ions  

Add i t i ona l  1  Hour  Added  to  Event  T ime

Whi te  Fo ld ing  Ceremony  Cha i r s

Whi te  Tre l l i s

Ceremony  Fee :  600 .00

Add a  Champagne  o r  Prosecco  Car t  to  the  s t a r t  o f  Ceremony

4 .00  pe r  pe r son

Included in Your Package

Included in Your Package



Reception



ReceptionCollections
The Heirloom

Premium Open  Bar

Lav i sh  Ar t i s an  Graz ing  Tab le

Cho ice  o f  One  Che f  At tended  Hor s  D’oeuvre  S ta t i on

Cho ice  o f  Ten  But l e r ed  Hor s  D’oeuvre s

Champagne  Toas t

Fre sh ly  Baked  Bread  w i th  Whipped  But te r

Cho ice  o f  One  Sa lad

Two S ide  Se l ec t i ons

Two Ent rée  Se l ec t i ons  &  One  Vege ta r i an  Se l ec t i on

Cus tom Des igned  Wedd ing  Cake

Cho ice  o f  One  Add i t i ona l  Des se r t

 Cho ice  o f  One  Late -Night  B i t e

F lo ra l  Cente rp i ece s

Charge r  P la t e s  &  Cus tom Menus

Pla ted  o r  Buf f e t

The Ever After
Premium Open  Bar

Limi ted  Se l ec t i on  Ar t i s an  Graz ing  Tab le

Cho ice  o f  One  Hor s  D’oeuvre  Di sp lay

Cho ice  o f  E igh t  But l e r ed  Hor s  D’oeuvre s

Champagne  Toas t

Fre sh ly  Baked  Bread  w i th  Whipped  But te r

Cho ice  o f  One  Sa lad

Two S ide  Se l ec t i ons

Two Ent rée  Se l ec t i ons  &  One  Vege ta r i an  Se l ec t i on

F lo ra l  Cente rp i ece s

Cus tom Des igned  Wedd ing  Cake  o r  One  Spec i a l t y  Des se r t

Charge r  P la t e s  &  Cus tom Menus

150 .00  pe r  gues t

125 .00  pe r  gues t  



The  Amour
Standard  Open  Bar  Package

A Beaut i fu l  D i sp lay  o f  Fre sh  Vege tab l e s ,  Ar t i s an  Cheese s ,  Sea sona l  Fru i t s  &

Ber r i e s

Cho ice  o f  S ix  But l e r ed  Hor s  D’oeuvre s

Champagne  Toas t

Fre sh ly  Baked  Bread  w i th  Whipped  But te r

Cho ice  o f  One  Sa lad

Two S ide  Se l ec t i ons

Two Ent rée  Se l ec t i ons

S tandard  Ba l l room Cente rp i ece s

Cus tom Des igned  Wedd ing  Cake

1 15 .00  pe r  gues t  

*Pr i c ing  Inc ludes  Event  Fee  & Sa l e s  Tax*

Special Rates
Fr iday  & Sunday  Even ings

The  He i r l oom -  145 .00  pe r  gues t

The  Ever  Af te r  -  120 .00  pe r  gues t

The  Amour  -  1 10 .00  pe r  gues t

Spec i a l  Opt ions  Ava i l ab l e  fo r  Ch i ld ren  Ages  10  & Younger

35 .00  pe r  ch i ld



Cocktail Hour



Cocktail Hour
Dur ing  the  f i r s t  hour ,  ou r  wa i t  s t a f f  w i l l  c i r cu la t e  w i th  a  s e l ec t i on  o f

bu t l e r ed  hor s  d ’oeuvre s ,  wh i l e  gue s t s  s ip  on  s i gna tu re  cock ta i l s  tha t  w i l l  be
ava i l ab l e  in  the  cock ta i l  hour  space .

VEGATARIAN
Sp inach  & Cheese  in  Phy l lo

Tomato  & Bas i l  Brusche t ta
on  ga r l i c  c ro s t in i

Br ie  &  Raspber ry  Tar t l e t s

Fr i ed  Rav io l i
wi th  mar ina ra

Mushrooms
s tu f f ed  w i th  sp inach  and  pa rmesan

Eggp lan t  Capona ta  Cros t in i
wi th  shaved  pa rmesan

Vegeta r i an  Spr ing  Ro l l s

Hummus
on  g r i l l ed  p i t a

Zucch in i  Fr i t t e r s

Mac  & Cheese  B i t e s

SEA
Mushrooms

s tu f f ed  w i th  c rabmeat

Minia tu re  Crab  Cakes

Bacon  Wrapped  Sca l l ops

Sea food  Brusche t ta
on  ga r l i c  c ro s t in i

Shr imp  Scampi  S tu f f ed  Mushrooms

Fr i ed  Ca lamar i

Cev i che
on  a  t a s t ing  spoon

Crab  Claws
wi th  cock ta i l  s auce

PASTURE
Cockta i l  F ranks

wi th  mus ta rd  d ip

Cockta i l  Meatba l l s
on  a  t a s t ing  spoon

Coconut  Ch icken
wi th  apr i co t  d ip

Chicken  & Vege tab l e  Pot s t i cke r s
wi th  ponzu  sauce

Chicken  Ter i yak i  Skewer s

Texas  S l ide r s

Sesame  Ch icken
wi th  o range  g inge r  d ip

Buf fa lo  Ch icken  Eggro l l s

Cheese s t eak  Eggro l l s
wi th  k i ckd  up  ke tchup

Premium Butlered Hors d’Oeuvres
Lamb Chop Lol l ipops

with mint  

marke t  p r ice

Sesame Tuna Tartare
on a tast ing spoon

3.00  p e r  gues t

Shrimp Cocktai l
with cocktai l  sauce

4 .00  p e r  gues t

Tuna Wasabi  Bites
2 .50  p e r  gues t

Maple Glazed Duck
on sweet  potato goufrettes

3.00  p e r  gues t

Tenderloin
on garl ic  crost ini  with horseradish

2 .50  p e r  gues t



Stationary Displays
Jumbo Shrimp Cocktai l

Jumbo shrimp cocktai l  served on a bed of  ice with lemon wedges and housemade
cocktai l  sauce.

Subst i tute:  4.00 per guest  |  Add: 8.00 per guest

Antipasti  Display
Kalamata ol ives ,  fresh mozzarel la ,  prosciutto,  roasted peppers ,  provolone,  salami,
pepperoncini ,  and art ichokes served with s l iced baguette,  sourdough,  and Ital ian

breads.
Subst i tute:  4.00 per guest  |  Add: 8.00 per guest

Sushi Boat
Fil led with sushi  and sashimi served with wasabi ,  pickled ginger and soy sauce.

Subst i tute:  11 .00 per guest  |  Add: 15.00 per guest

From the Sea
Litt le  neck clams,  jumbo shrimp, crab claws,  and oysters  on the half  shel l ,  served

over ice with lemon, cocktai l  sauce,  and Tabasco.  
market pr ice

Stationary Hors d’oeuvres
Mezza  Disp lay

Seasona l  hummus ,  baba  ganoush  and  capona ta  s e rved  w i th  g r i l l ed  p i t a  wedges .

Mashed  Pota to  S ta t ion
Creamy  Yukon  gold  mashe d  p o tato e s  s e rve d  in  mar t in i  g la s s e s .  

Topp ings :  Cr i spy  bacon ,  d ice d  sha l lo ts ,  w i ld  mushro oms ,  che ddar  che e se ,  ch ive s ,
sour  c ream & g ravy.

Fla tbread  Sta t ion
Assor t ed  handcra f t ed  f l a tb reads  w i th  a  va r i e t y  o f  gourmet  topp ings  and  sauce s

made  f r e sh  and  s e rved  ho t  fo r  your  gues t s .

Mart in i  Bar  
C h o i c e  o f  T w o

Pet i t e  Meatba l l s
Orecch i e t t e  s e rved  w i th  a  ga r l i c  b read  s t i ck

Capre se  Sa lad  s e rved  w i th  ga r l i c  c ro s t in i
Ant ipa s to  Mar t in i :  Roas t ed  pepper s ,  Ka lamata  o l i ve s  &  Provo lone  to s sed  in

housemade  ba l samic  v ina ig re t t e
Lobs te r  Mac  & Cheese :  Trad i t i ona l  f avor i t e  w i th  l obs t e r  and  a  h in t  o f  she r ry

lobs t e r  s auce
Tomato  Soup  Shot  w i th  min i  g r i l l ed  chee se

Sp inach  & Ar t i choke  Dip  w i th  ga r l i c  c ro s t in i  
Bang  Tha i  Shr imp



Chef Attended Hors d’Oeuvres

Grilled chicken and beef quesadillas with Mexican cheeses. Chicken with onions and
tomatoes. Beef with tomatoes and peppers. Finish with salsa, guacamole, sour cream, and a

variety of hot sauces. 

Quesadilla Station

5.00 per guest

An assortment of grilled cheeses, American cheese with ripe tomato on buttery white toast;
sharp cheddar and crispy bacon on fresh sourdough; and creamy havarti with savory ham on

crusty French bread. Served with a demitasse of velvety tomato soup for dipping.

Gourmet Grilled Cheese Station

5.00 per guest

Featuring soft and hard shell tortillas, chef-prepared proteins (beef, chicken & chorizo), fresh
toppings that include, guacomole, fire-roasted salsa roja, citrus-marinated red onion, sour

cream and more.

Taco Station

6.00 per guest

Bruschetta Bar

Build-your-own bruschetta with toasted crostini, bold spreads, and fresh toppings for
guests to mix and match

4.50 per guest

Kabob Station

Tender marinated strips of chicken, beef, pork and vegetables on skewers grilled to order
and served with complimentary sauces.

6.00 per guest

Slider Station

A stationary display of assorted sliders featuring cajun chicken, beef, hot dogs, and
portobello mushroom sliders.

8.00 per guest



Dinner Hour



Sides
J u l i e n n e d  V e g e t a b l e  M e d l e y  |  W i l d  R i c e  P i l a f  |  P o t a t o  G r a t i n  |

G r e e n  B e a n  A l m o n d i n e  |  G a r l i c  M a s h e d  P o t a t o e s  |  B r a i s e d  B r u s s e l

S p r o u t s  w i t h  B a c o n  |  H o n e y  G l a z e d  T r i c o l o r  C a r r o t s  |  T w i c e  B a k e d

P o t a t o e s  |  O v e n  R o a s t e d  R e d  B l i s s  P o t a t o e s  |  P a r m e s a n  R o a s t e d

C a u l i f l o w e r  |  A s p a r a g u s  w i t h  R o a s t e d  P e p p e r s  a n d  S h a l l o t s

Vegetarian Entrées
Pasta  Pr imavera

Oven  Baked  Lasagna

Eggp lant  Ro l l a t in i

wi th  s ea sona l  f r e sh  vege tab l e s  in  a  house  made  mar ina ra .

in  our  che f ’ s  s ea sona l  s auce .

Penne  Tomato  Vodka

Torte l l in i  

s tu f f ed  w i th  r i co t t a ,  mozza re l l a ,  he rbs  &  sp i ce s  in  house  made  mar ina ra .

Vegetab le  Riso t to

Salad
Garden

Wedge

Caesar

Chef ’ s  Seasona l

Served  w i th  house  made  roa s t ed  ba l samic  v ina ig re t t e  d re s s ing .

Cr i sp  wedge  o f  i c ebe rg  topped  w i th  c rumbled  bacon ,  d i ced  tomatoe s  &
b leu  chee se  d re s s ing .

Se rved  w i th  house  made  he rb  & ga r l i c  c rou tons .

Che f - cu ra ted  h igh l i gh t ing  peak - s ea son  p roduce .  Deta i l s  ava i l ab l e  th rough
your  coord ina to r .



Entrées
Stuf fed  Chicken

Chicken  P icca ta

wi th  sun  d r i ed  tomatoe s ,  sp inach ,  &  goa t  chee se  in  a  r ed  pepper  pe s to  cou l i s .

w i th  f r e sh  mushrooms  in  a  mar sa l a  demi -g l a ze .

w i th  cape r s  &  mushrooms  in  a  wh i t e  w ine ,  l emon  but t e r  s auce .

Chicken  Marsa la

Oven -Roas ted  Pork  Tender lo in

wi th  f r e sh  be r ry  r educ t ion  o r  mus ta rd  demi -g l ace .

Charred  Sa lmon

che f ’ s  s ea sona l  s auce .

Center  Cut  Char -Gr i l l ed  F i l e t  Mignon

wi th  a  cho i ce  o f  béa rna i s e  s auce ,  cabe rne t  r educ t ion  o r  ch imichur r i  s auce .

Slow-Roas ted  Pr ime  Rib

wi th  au  ju s  &  hor se rad i sh  a io l i .

Pan Roas ted  Maple  & Soy  Glazed  Sa lmon

Chi l ean  Sea  Bass

i n  a  she r ry  c r eam reduc t ion .

Herb & Mustard  Crus ted  Rack  o f  Lamb

Red Wine  Infused  Demi -Glaze  Rack  o f  Lamb

Br ick  Roas ted  Hal f  Ch icken

Deboned  ha l f  ch i cken ,  f in i shed  w i th  a  b rown  but t e r  s age  sauce .

Fi l e t  and  Lobs ter  Ta i l

marke t  p r i ce  |  no t  ava i l ab l e  fo r  bu f f e t

Crab  Cakes

Cornbread  and  Shr imp Struf fed  Trout

Exc lus i ve  fo r  He i r l oom and  Ever  Af te r  Packages

Exc lu s i ve  fo r  He i r l oom and  Ever  Af te r  Packages



Sweet Treats
Ice Cream Sandwich Station

Vanilla and chocolate ice cream sandwiched between homemade chocolate chip,
oatmeal raisin & m&m cookies.

7.00 per guest

S’more Station
Interactive, beautifully presented, and unforgettable! Guests will keep coming back to

the S’mores Station and talking about it long after your reception. One taste and
you’ll want s’more!

8.00 per guest/50 guest minimum

Lavish Sweet Table
Cream puffs, eclairs, petit four, chocolate raspberry bites, marble cheesecake bites,

cannoli, butter cookies, chocolate chunk brownies, chocolate mousse cups & chocolate
dipped strawberries.

9.00 per guest

Chocolate River
Eight feet of warm Belgium dark and milk chocolate, and caramel fondues beautifully

presented with an array of dipping options. 

13.00 per guest

Cheesecake Martini Bar
Creamy New York cheesecake served in a martini glass surrounded by variety of

delectable toppings that include fresh strawberries, blueberries, chocolate chips, toasted
almonds and coconut shavings. Topped with our homemade Amaretto whipped cream. 

8.00 per guest



Late Night Bites
Waffle Station

Warm waffles made to order with your choice of toppings but not limited to;
chocolate chips, caramel sauce, powdered sugar, hot fudge, powdered sugar, whipped

cream.

9.00 per guest

Philly Survival Kit
Half of a classic Philly cheesesteak, a beloved Tastykake treat, and a refreshing juice

box.

10.00 per guest

After Hours Breakfast
Assortment of breakfast egg & cheese bagel sandwiches — choice of two; bacon, pork

roll, sausage, or vegetarian. 

9.00 per guest

Walking Tacos
Individual bags of crunchy tortilla chips loaded with seasoned ground beef, melted

cheese, fresh lettuce, diced tomatoes, and a dollop of sour cream.

9.00 per guest

Gourmet Popcorn
Choose one from our deliciously curated, crunchy flavors with a gourmet twist —

perfect for late-night snacking

Classic Butter
Milk Chocolate Caramel Crunch

Cookies & Cream
Buffalo Ranch

Garlic Parmesan
White Cheddar

5.00 per guest



Morning &  Afternoon Enhancements

Continental Breakfast 
Fresh Muffins, Miniature Fruit Danish, Assorted Bagels served with cream cheese,

whipped butter and jelly.

8.00 per person

Yogurt Partfait Station
Assorted flavored velvety yogurts, fresh fruit, and toppings including chopped nuts,

honey, maple syrup, nut butters and more

9.00 per person

A curated selection of light bites and refreshments served in the bridal suite.

Breakfast Sandwiches

Served on your choice of English muffins, bagels. or croissants.
Your choice of three of the following

Bacon, Egg & Cheese
Sausage, Egg & Cheese

Pork Roll, Egg & Cheese
Scrapple, Egg & Cheese

9.00 per person

Grazing Board
An artful assortment of cheeses, cured meats, fresh fruits, nuts, and

accompaniments.

10.00 per person

Smoked Fish Display 
Center Cut Nova Lox, Kippered Salmon, Homemade Chunky Whitefish Salad

garnished with cucumbers, olives, pickles, leafy greens, sliced roma tomatoes, red
onions. Served with a freshly baked assortment of bagels, rye bread, cream cheese,

whipped butter and jelly 

30.00 per person

Slider Station
A stationary display of assorted sliders featuring cajun chicken, beef, hot dogs, and

portobello mushroom sliders.

8.00 per person



Beverage Service
Premium Open Bar

Standard Open Bar

A fully inclusive open bar featuring our complete selection of spirits, wines, and beers. Guests
may enjoy everything we offer—from timeless classics to premium labels—expertly poured by

our professional bartenders.

A thoughtfully selected open bar featuring call-brand spirits, along with our house wines and
beer selection—professionally served for a polished and enjoyable celebration.

Standard liquors
Beefeater Gin, Tito’s Vodka, Stoli Orange Vodka, Malibu Coconut Rum, Bacardi Rum,

Captain Morgan Spiced Rum, Jose Cuervo, Jack Daniels, Jim Beam, Seagram’s 7, Seagram’s
VO, Johnnie Walker Red Label.

Premium Liquors
Maker’s Mark, Jameson Irish Whiskey, Ketle One Vodka, Grey Goose, Woodford Reserve
Bourbon, Johnnie Walker Black Label, Crown Royal Whiskey, Tanqueray Gin, Casamigos

Blanco Tequila. 

House Wine
Pinot Grigio, Chardonnay, Sauvignon Blanc, White Zinfandel, Pinot Noir, Merlot, &

Cabernet Sauvignon.

Premium Wine
A changing selection of Chardonnay, Pinot Grigio, Sauvignon Blanc, Riesling, Moscato,

Merlot, Cabernet, Pinot Noir, & Malbec. 

Premium Beer
Stella Artois, Corona, Heineken, Blue Moon, Lagunitas IPA, Assorted White Claw Seltzers,

Assorted Stateside/Surfside Canned Spirits, & more.



Grand Luxe Collection
Use  o f  Cont rac ted  Venue ,  Outdoor  &  Indoor  Scenery  

Cus tomized  F loor  Layout  &  P lann ing

Swee thea r t  o r  Head  Tab le

F loor  Length  Es ta t e  Tab le  L inens  &  Napk ins

Go ld  Ch iva r i  Cha i r s  w i th  Ivo ry  Sea t  Cush ions

Fre sh  F lo ra l  Cente rp i ece s

Champagne  Toas t

Cockta i l s  &  Hors  D’oeuvre s  Se rved  Pr i va te l y  to  Br ide  and  Groom

Al l -day  Acces s  to  Pr i va te  Br ida l  Su i t e  w i th  Cont inen ta l  Break fa s t

& Champagne  

S igna tu re  Cockta i l s  w i th  Cus tom S ignage

Cul ina ry  Team Ded ica ted  to  Equ i se t t e  Tas t e  &  Impeccab le

Pre sen ta t i on

Per sona l  Br ida l  At tendant

Di rec t i on  Cards  fo r  Inc lu s ion  w i th  your  Inv i t a t i ons

Gues t  Amen i t i e s  i n  Res t rooms

Seasona l  Coa t  Check  At tendant

Ded ica ted  Event  Coord ina to r

Day -o f  Ma i t r e  D’  and  1  Se rve r  fo r  Every  15  gues t s  to  Ensure

Seamle s s  Ce l ebra t ion

Food  Tas t ing  fo r  Br ide  & Groom and  2  Gues t s

Cake  Ceremony  & Serv i ce

Champagne  Wal l  o r  Car t

DJ  o r  Photobooth

Va le t  Park ing  

Included in Your Package

We provide a complimentary post-wedding brunch the following morning, included in
your package for up to 40 guests when your wedding has a minimum of 200 guests.



Grand Luxe Collection
Premium Open  Bar

Lav i sh  Ar t i s an  Graz ing  Tab le

Cho ice  o f  Two  Che f  At tended  Hor s  D’oeuvre  S ta t i ons  o r  D i sp lay s

Cho ice  o f  Twe lve  But l e r ed  Hor s  D’oeuvre s

But l e r ed  S igna tu re  Cockta i l s

Champagne  Toas t

Fre sh ly  Baked  Dinner  Ro l l s  w i th  Whipped  But te r

Cho ice  o f  One  Sa lad

Two S ide  Se l ec t i ons

Three  Ent rée  Se l ec t i ons  &  One  Vege ta r i an  Se l ec t i on

Cus tom Des igned  Wedd ing  Cake

Cho ice  o f  One  Add i t i ona l  Des se r t

 Cho ice  o f  One  Late -Night  B i t e

Charge r  P la t e s  &  Cus tom Menus

Upgraded  P lace  Se t t ing s  &  Tab le  Decor

Upgraded  S i l ve rware  and  Ch ina

Plated  or  Buf fe t

250.00 per guest

All -Inclusive (Including Gratuity)

Based on a Minimum of 100 Guests



General Information
Fees

A non-refundable deposit is required to hold your date.
Final payment is due the Monday before the event. Final payments are accepted in cash or credit card. Personal check are not

acceptable as final payment. A 2% discount will apply on final payments made in cash.

Ceremony Fee
Space permitting, you are welcome to hold your ceremony on our premises. Your 600.00 ceremony fee includes

extra staffing for set up and breakdown. 

Cancellations
Since we reserve your date exclusively, secure food and staffing, and dedicate extensive time to planning and

organizing your event, all payments made are non-refundable.

Menus
Customized menus are available. All dietary restrictions are accommodated. Menu selections are due ten days

prior to your event. No outside food or beverage, included alcohol is permitted. Wedding and specialty cakes from
a health certified bakery are the only exception. A children’s menu designed with their tastes in mind is available.

Bar Service
Service of all alcohol will end a half hour prior to the close of your event. Shots are not permitted. Alcohol service
will be denied to guests under the age of 21 and may be denied to any guest at the discretion of our professionally

trained personnel. 

Staffing
Staffing is provided as follows:

Buffet Service - One server/attendant per every 35 guests
Plated Service - One server/attendant per every 20 guests

Bar - One bartender for every 50-75 guests
Maitre’D or Captain to oversee your event

Banquet Equipment 
Guest tables seat 8-10 comfortably. Chivari chairs are included for all events. Choice of linen and napkin colors are

due fourteen days prior to your event. 

Entertainment
Djs, bands and any other forms of entertainment must provide a copy of their certifate of insurance at least one

week prior to your event. 

Guarantees
Your final count is due fourteen days prior to your event. Your final count is not subject to reduction, but may be

increased. Minimum food and beverage requirements apply to all catered events. 

Decorations

Any decor you plan to provide must be discussed with your event coordinator prior to your event. Decorations may
not be attached to walls with nails, staples, or any other substance to prevent damage. No confetti, glitter, birdseed

or rice is permitted. A minimum fee of 100.00 will be assessed for extra clean up of these items. 

Outside vendors are required to leave the premises in an orderly condition, free of debris, decor or display refuse. A
minimum fee of 100.00 will be assessed for extra clean up of these items. 


