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All Prices Listed Do Not Include our 20% House Charge, 10% Gratuity, and 7% Tax 

Bar Offerings 

Cash Bar: Your Guests pay for their own beverages. A $300 bar 

minimum is applied and if not met, the difference will need to be paid. 

 

Consumption Bar: You run a tab to a specified amount and if that 

amount is reached, we switch to a cash bar. (The amount may be 

extended at your discretion) 

 

Open Bar: You pay a specified price per person for a selected time. 

*Shots are not included in open bar pricing. Guests will be required to 

pay for any shots requested* 

Open Bar for Beer, Wine, Soda, and Juice  

$13.95 pp for the first hour 

$7.50 pp for each additional hour 

$30.95 pp for 5 hours 

*** 

Standard Open Bar (Excluding Top Shelf Liquor) 

$16.95 pp for the first hour 

$8.50 pp for each additional hour 

$33.95 pp for 5 hours 

*** 

Top Shelf Open Bar 

$19.95 pp for the first hour 

$9.50 pp for each additional hour 

$36.95 pp for 5 hours 

 

*Please note – Should you decide to go with a consumption bar, a credit card is 

required to be held for the duration of the event. All balances must be paid by the 

end of the event.* 
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All Prices Listed Do Not Include our 20% House Charge, 10% Gratuity, and 7% Tax 

Enhancements for Event Packages 

Butler Style Hors D’Oeuvres 

There is no additional charge for what is included in your package and 

chef’s choice hors d’oeuvres will be chosen from this list. 

* Hors D’Oeuvres are priced per the piece and can be purchased in 

groupings of 25, 50, or 100* 

$2.50 per piece: 

• Swedish or Italian Meatballs 

• Barbeque Kielbasa 

• Beef Canapes 

• Sausage Stuffed Mushroom Caps 

• Three Cheese Risotto Bites with Marinara 

• Vegetable Spring Rolls with Sweet & Sour Sauce 

• Bruschetta on a Baguette 

• Mozzarella Sticks with Marinara 

• Pot Stickers with Dumpling Sauce 

• Fried Zucchini with marinara 

• Mini Chicken Cordon Bleu Bites 

• Cocktail Franks with Spicy Brown Mustard 

• Mini Chicken or Barbeque Pulled Pork Quesadillas 

• Roasted Vegetable Asiago Bites 

• Jalapeno Poppers 

• Fried Ravioli with Marinara 

$3.50 per piece: 

• Shrimp Canapes 

• Seafood Stuffed Mushroom Caps 

• Coconut Shrimp with an Orange Glaze 

• Chicken Pineapple Teriyaki Skewers 

$4.50 per piece: 

• Teriyaki Beef Skewers 

• Sea Scallops Wrapped in Bacon 

• Mini Crab Cakes with a Red Pepper Remoulade 



 

All of Our Prices Do Not Include House Charge, Gratuity, and Tax 

Additional Social Hour Enhancements: 

Traditional Cheese & Cracker Platters ($4.50 pp) 

Fresh Fruit Display ($5.00 pp) 

Assorted Vegetables & Dip ($4.75 pp) 

 

Desserts 

• Sheet Cake – Available in Chocolate or Vanilla ($4.00 pp) 

• Assorted Cookies & Brownies ($5.00 pp) 

• Chocolate Mousse ($5.50 pp) 

• Strawberry Shortcake ($6.00 pp) 

• Warm Apple Cider Donut with Ice Cream and Caramel  sauce  

($6.25 pp) 

• Cheesecake with a Fresh Strawberry Topping ($6.75 pp) 

• Ice Cream Sundae Bar -- Chocolate & Vanilla Ice Cream with 

Assorted Toppings, including hot fudge & caramel ($7.25 pp) 

• Chocolate Fountain with assorted treats for dipping ($10.50 pp) 

• Dessert Table with assorted cookies, brownies, Cakes, pies, 

cheesecakes, and mousse ($12.00 pp) 

 

Linens & Chairs 

All Event Packages include standard 85” x 85” square tablecloths in 

White, Champagne, or Black, as well as cloth napkins in a variety of 

different colors. 

• Chair Covers – Available in Black, White, or Ivory ($3.50 pp) 

• Chair Sashes – Available in a variety of colors ($2.50 - $3.00 pp) 

• Floor Length (120” round) tablecloths ($12.00 per table) 

• Table Runners – Available in a variety of different colors and 

fabrics ($4.00 - $8.00 per table) 

• Table Overlays – Available in a variety of different colors & 

fabrics ($6.50 - $40.00 per table) 

• Chiavari Chairs – available in a variety of colors ($9.00 pp) 

• Specialty Linens – Pricing Available Upon Request 


