PINK SHE L L

2010
¢ are delighted that you are considenn I - cac csort & —Spa
Jelighted that y dering Pink Shell Beach o
asa Pcssl'blc location for your upcoming wc::[d[ng.
Flease allow us this oppar‘tunit&d to Provic!c you with an overview of how we can make this a

memorable event you will cherish Forever.

Fin'lc 5]‘1:“ is located on i 500 fect of white sugar sand beach and offers some of the most
5pcctacu1ar views of the (Gulf of Mexico in the arca. ]magﬁnc a sunsct that takes your breath
awaly. Now, imagne this as the setting on the daﬂ DFHOUF wedding, lzmm fabulous foed to
Fr‘agr'ant Aowers to bridal party facials at our spa, we can hc[!:: create the trc)FchaI beach resort
w::d.:[ing csznur dreams.

Fink Shell E}cach Kesort & 5}:‘1;—1 features spac,iou& accommodations ranging, from deluxe
studios to one and two bedroom villas with dai|5 hcusckccpr’ng and stunning direct views of the
(Gulf of Mexico. |naddition, your guests will cx[:rcr*icnce a wide range of amenities inc|uc{ing
_Jo_}n’:; K.estaurant, E}nngc:’s Dare Cv'j”_, C;ocnnutjﬁ F:r.rc}| |:‘;ar,

3 heated Pﬂo|5. 5Park5'5 Fun Park, A::]ungcnr: .5|:1:1. our retail store Audrcg's,

water sports, our marina with dock 5|ip5, and F:amilﬂ recreation programs.

We would be honored to offer our expeﬂ'encc and FﬁmFﬂ&ﬁfonahﬁm to H.—:|P you celebrate this
spccinl occasion. You mal call or email to request additional information or to schedule an

nPPcin'I:mcnt to wisit our wom:[chu] Fﬂc_ill'tl':a.

We look Forward to the ﬂF‘POI“tUﬂitfj to make your weddmg
E.\fﬂl‘f,jthiﬂg you dreamed it could be!

Kr'ndcat charr:lﬁ,
The ‘Iu'*\l'lcﬂc[ing (_onsultant | cam
(239)463-8638 — Direct
(800) 797-7465 - T oll Free
(239)463-8655 - [Fax
F -mail us: Wc::fding&@ﬂnks]‘::”.cmm



CCFCITIOH\(:) FCCS

Beach Ceremong ~-$1500.00++

(_eremonies Jnclude:

~Whi’ce Cerem0119 Chairs
~Ceremon3 Arch
~Ceremox19 Decorations
~Registr3/53ncl Cerem0119 T able

~|ndoor Back~up location
~Attenclecl Rehearsa] if Requestecl

Reception | ocation [Tees

(Grand | ido Pallroom $2,000.00++
Cap’civa Ballroom $%,000.00++
*Coconuts Foolsic{e $2,000.00++
*Bangan (arove Foolsic{e $2,000.00++
* Captiva Courtgard $2,000.00*++
*Beach Reception $%,000.00++
*Outdoorlcunctions include back up location

All reception locations can accommodate up to 150 guests

Keceptions Jnclude:
~60” Round | ables and (Chairs
~White House | inens and Wl‘vitc Skir’cing

~Whi’ce Classic Dinnerware and silverware

~House Center Fieces
~Votive (andles 3 per table

~Dance F]oor forindoor recePtions on]y

~Ti1<i Torches for Outdoor | ocations

A” above Site [ees are subject to 20% Service Cl’large and 6% f:;oricla Sales Tax



GUARANTEE

A” banquet events require a guaranteeci number oFguestS‘ Ti*ie guarantee is what you will
be chargedl even if Fewergues’cs attend. Jtis a requirement that the resort is notified of the
exact number of guests (guarantee) }33 noon, three business clays Prior to the event. ]F a
guarantee is not receiveclJ we will consider the number indicated on the originai arrangement
forms to be correct and the guaranteeci Figure. Ti‘ie resort reserves the rigl'it to change menu
Prices. Menru Prices will not be guaranteeci outside of three months Prior to the event, unless

stiPulateci in the contract.

FOOD Vi
The Fink Shell Beach Resort & SPa is resPonsibie forthe qualit9 and freshness of any

food served to our guests. Due to current health regula’cions, food may not be brought in
from outside the resort nor taken from the resort Premises afterit has been Prepared and

SCFVCCl.

BEVERAGES
Ti*ie Fink She” Beaci‘n Resort & SPa, as a iicensee, is resPonsible for the administration of

sale and service of alcoholic }Deverages in accordance with the reguia’cions of the F]orida
State Legisiative Commission. [tis our Poiicg, thereicorej that all iiquorj beer and wine must
be Provicieci and served i:)g the resort. ( Jnder no circumstances may liquor be i)rougiﬁt infrom
outside the resort or served i)g anyone other than a clesignateci resort rePresentative.
(Guests must be 2.1 years of age, and |.D.is required it asked, or the resort may refuse to

serve ti"ne guest

FLOW D IONSANDEN INMEN

T:iowers, candles, music, green Plants and theme décor provide a livelg atmospl'iere to make
your sPeciai functions a memorable event. Decorative ice Pieces can also be Provicieci‘ Ti‘ie
resort will not Permi’c the aFiCixing of angthing to the wa”sj floors or ceiling with nails, s’caples,
carpe’c ’caPe or other substances. Fiease consult the Catering Saies DePar’cment for

assistance of all materials.



FUNCTION MS/ ND -UPF

Function room/ areas are assigned bg the guaranteed minimum number of anticiPated
guests. The resort reserves the righ‘c to re-locate an event should there be a signiﬁcant
change in the number of guests attencling or the weatheris not cooperativc for outside
events. Once resort management has made the decision to move an event, the group contact
will be notified and all decisions are finial. A“ outdoor functions will have an indoor backup
room reserved. | he decision regarcling the utilization of the indoor backup space will be
made bg the Ca’cering Sales Office 139 8:00 a.m. for luncheons and bg 2:00 p.m. for dinners.
Once the decision has been made to move the function indoors, it will be final. Outdoor
functions must end 139 10:00 p.m. During turtle nesting season, beach functions are not
allowed after dark. (T urtle nesting season is Mag through October). T he resort reserves
the right to Change a service fee for set-up of function rooms/areas with extraorclinarg

requirementa A set-up fee will be chargcd where aPPIicablc

AUDIONISUAL EQUIFPMENT AND SERVICES
Audio/\/isual requirements Forgour]cunction can be arrangecl through your Catering

Sales Kepresentativc We recommend [resentation Services, which can Provide quali?icc{

engineers, Iighting operators, and extensive equiPment set-ups on a rental basis.

SHIFFING AND RECFEIVING

Fackages fora P]annecl event may be delivered to the resort one wor‘(ing dag Prior to the
function with notification and aPProva] from the Catering Sales Kepresenta’cive. Tlﬁe
gollowing information should be included on all Packages: (a) Weclding Name (b) Resort
Kepresentative’s Name (c) We&&ing Contact Name (d) Date of [Tunction, address of
resort, Fink 5}16” Beach Kesor‘c & Spa 275 E_stero Bou]evarcl, ]:ort Myers Beach,
Florida 3393 1. Ang alternative arrangements are to be approve& }33 the Ca’cering Sales
Department. (Juests are resPonsible for the return shipment of all Packages. T here will be
a $2.00 per box fee charges for all boxes moved in and out of all functions areas. An

additional $50.00 labor fee will aPPI}j for 15 boxes or more.

BILLINGAND DEFOSITS
A” requests for direct bi”ing must be authorized bg the Resort Accounting DePar‘cment 30

dags prior to arrival. All clcPosits are non-refundable.



CANCFE ]| ATIONS

Cance”ations must be made within 14 c{ags Prior to the scheduled function or as indicated on
the Sales Con’cract. A cancellation fee will be aPP!iecl if the cancellation occurs after the
dcsignate& time Period Ifa group finds it necessary to cancel a function, expenses incurred

by the resort in Preparation for the event will become the resPonsibilitg of the group.

Y/ ND FOUND

T he resort cannot be held rcsponsible for the damage orloss of any merchandise and,/or
articles brougl’xt into the resort, left unattended cluring an event or left in the resort Prior to or
lco”owing an event. Sccuritg arrangements should be made through the Catering Sales
Depar’cment for all merchandise and/or articles set up for disPlag Prior to anevent. | he
Securit3 Depar’cmeﬂt administers | ostand f:ound.

HOSPITALITYSUITES

Arrangements can be made to ensure your satisfaction. A” food and beverage must be
Purchasecl through the Pink Shell Beach Resort & SPa. Any group hosting a hospita]itg
suite will be c]'largec{ for any damages. }ﬂospitalitg Suites and (Cocktail Receptions may
01119 be scheduled in certain areas of the resort. Flease contact the Ca’cering Sales
DePartment Prior to ma‘dng 3our1cina] P!ans. The staff of the resort is unable to service any

suite with the Purchase of food or beverage from an outside source.

VIP.GIFTS
A specia] “WIELCOMI > for your Guest! Allow us to add the “extra sPecial touch” at a

modest Pricc

Y| HARG

A twenty (20) percent service clﬂarge (or minimum$20.00) and app]icable state tax will be

added to all Prices. The Sta’ce of Florida requires sales tax to be chargecl on the service
chargc Beach service c}‘xarges are at a rate of twenty-seven (27) Percen’c of the food and
beverage Portions of the bill.



Buffet chding Fackages

2009
Fackages: lnc]ucle recePtion site, (Except Captiva Ba”room),

four hours of open bar and any applicab]e cake cutting fees.

Estcro /s/ano/ /> ac,éagc
Butlcr Fassccl Hors d’ocuvres for Cocktail Hour

(Choice of three from list:

*

Salads

(Choice of two from list:

*

Entrccs

Choose T hree:

Seared Chicken Preast with | emon CaPer Festo
Gri”ecl Mango~f"]erbed Chicken Breas’c
Sweet Thai Chlll Searecl Chicken
(Caramelized Atlantic Salmon

Cuban Ci’crus Roast Fori(
Key West Mahi Mahi with sun-dried tomato beurre blanc

Slow Roasted TOP Beef Sirloin with bronzed button mushroom glace
Fermc Fasta tossed with fresh vegetab]es, artichoke hear’cs, sun-dried tomato, and herb-olive oil.

Sta rch

Choice of two starches from list:

chcta ble

(Choice of one vegetable from list:

Fresh Ro”s and butter
Freshlg Brewcd Cogee, Tea and ])ecenC



White Sand Beach cha’ing - ac,éagc

Butler Passed [Hors d’oeuvres for cocktail hour
(Choice of four from list:

*

Salads

(Choose three from list:

*

E_ntrccs

Choose Three:
Paked Grouper with Wasabi Crust, red chili sauce

Roast chicken breast, white wine sun-dried tomato and mushroom
Seared Salmor\ ragout of wild mushrooms
Dr9 Rubbed Siroin of Beef
Tangerinc (Glazed FPork Tenderloin
Sesame Seared | una Medallions with soggingerglaze
Soba Noodles tossed with shrimp, sca”oPs, snow peas and carrot with ok Choy

Sta rch

Choice of two starches from list:

*

\/cgctablc

Choice of one vegetable from list:

*

Fresh Ro”s and butter
Frcshly Brewe& Cogce) Tca and DccmC



Fink 5/76// Wca’a’/ng - ac,éagc

Butler Passed [Hors d’oeuvres for cocktail hour
(Choice of five from list:

Salads

(hoice of three from list:

E_ntrccs
Choose three:
Seared Yc”owtail Snapper, lemon beurre blanc and fresh Lump Crab meat

Roas’c Rack of Fork, Freshlg Made Grann9 smith aPP]c chutneg
Scarec] (hicken toPPcd with fresh herbs, Roma tomato and T VO
Salmon en Croute with spinach and Poursin
(Carved Roast | enderloin of Beef
Fan Roasted Jumbo Shrimp with Pancetta and Fapaga Relish
Jumbo | obster Ravioli

Sta rch

(Choice of two from list:

\/cgctablc

Choice of one from list:

Frcsh Ro”s and butter
Freshly Brewed Cogce, Tca and Dccalc



Carving Stations

As added to any of our wedding Packages

Choices:

Roast Tenderloin of BCCF
Marchands du Vin, Pe’cite pan rolls

[Herb Crusted 5trip Sirloin

chct shallot morel glace, sliced baguettes

Koast Rack of \/eal
Demi Glace, whole grain bread

Oven Roas’ced Turkeg Breast
Cranberrg relisl—], semolina ro”s, gihlct gravy

Baked Side of Salmon en Croute with SPinach and Poursin

Roast Frime Klb of BeeF

[Jorseradish sauce, aujus, artisan rolls

Bone in [1am
Whole (Grain Mustard, FineaPPle Chutneg, Ko”s

Koast Leg of Lamb
Mint Jelly, Fan Jus, Lavash

All carving stations include appropriatc condiments and fresh rolls

Additional fee per carver



Flated Wedding Fackages

Facka es: |nclude reception site, ([~ xcept Ca tiva Ba”room),
g P P P
open bar and any applicable cake cutting fees.

Includes
) hour open call bar
(Choice of three Passec{ hors d’ocuvres

(_hoice of soup or salad
Fresh Ro”s and Butter
(Choice of sides

Choose One
Paked Stuffed Breast of Chicken with Sage stuffing and Roast chicken Veloute
Sliced Roast Beef with Bronze Mushroom Demi
Paked Tilapia with [_emon Chive Sauce
Girilled Mahi with Tropical fruit butter
Paked | asagna Vegetable or Meat

Seared Preast of (Chicken with Smoked | omato and Mushroom Salsa
T here will be an additional cbargc of $10.00 per person for groups oﬂ(crfnga choice of two

ormore entrees.

]ncludes 4 hour open bar

Choice of 4 [Hors &’ oeuvres
(Choice of SOUP
(hoice of Salad
(Choice of sides
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E_ntrcc

Choose One
Herb Crusted Preast of Chicken with lemon grass and white truffle oil
Roast Sirloin, subtle herbs and rich demi glace
Pan Roasted Shrimp, crisp pancetta and papaya relish
Bronzed Mahi, drizzled with citrus aioli
Girlled Grouper with | omato (Caper vinaigrette

Roast Preast of chicken roulade, chgiano parmesan, babg spinach and toasted Pine nuts.

Prime Rib of Beef au Poivre
T here will be an additional c/hargc of $10.00 per person for groups offcnhg a choice of two

ormore entrees.

]ncludes 4 hour open bar
Choice of 4 [Hors docuvres

(Choice of SOUP
(hoice of Salad
(Choice of sides

Choose One
Strip Sirloin and (Crab-cake, Morel and white T ruffle essence

Breas’c of Chicken toPPed with garlic sautéed Maine Lobs’cer meat, fresh herb ol

Fetite Filet and LumP Crab stuffed Shrimp, sweet shallot Demi and sun-dried tomato oil

Seared Veal Chop cracked black pepper and cognac glacc.
T here will be an additional cbargc of $10.00 per person for groups offcnhg a choice of two

ormore entrees.

11



Butlcr Fassecl [Hors d’ oeuvres

Fresh Mozzarella, Plum T omato and Pasil on C rostini
Seared | una with Mango Salsa
(aribbean Jerked Shrimp Skewers
Artichoke Hearts Stuffed with Blue Cheese
BCC)C [Hibachi
| emon (Grass (Chicken Skewers
Mini Crab cake with Cl’xipotle Aloli
Tempura (oconut Slﬁrimp
Filet Mignon in Pacon
Wlld Mushroom T art
Brie with Spicecl APPIC and Raisin

. ZOUES

New England clam chowder
Chi“ed Mango with Mint
Cream9 Chi”ec{ Cucumber
| obster Bisque

\ galads

Caesar Salad

A traditional favorite tossed in the room

Fink She” [House Salac}

Fielcl greens, Pine~nut, blue cheese, roast garlic vinaigrette
T omato Mozzarella Salad

Sliced tomato and fresh mozzarella with roast garlic and crostini with extra virgin olive oil

Che{:’s Starch

Oven Roast Fingerling Potato
Garlic Smashed Yukon Gold Fotato
Blended Rice
Jasmine Rice
Crushecl Ginger Sweet Fo’cato

12



Chc{:’s Veg;ctablcs

Gri”ecl \/egetab]e
Man&oline \/egetable
Steamed Broccoli with Carrot
Steamecl Asparagus
I:resh Ro”s and butter
Freshly Brewed Coffee, T eaand Decaf

[inal (ounts are due 1 week /or/or to function.

Ala Carte Wedding Menus

Keceptions
Disgla ys

Cheese Board
Domestic and ]mported Cheeses

Wi’ch Crackers, Fruit (iarnish
Ancl Whole (srain Mustard

Tropical Fruit Displag
A variety of fresh local and impor’ced fruits
Presented sliced with the Cheps distinctive creative touch.

Crudités
Fresh Seasonal \/ege’cables with Poursin (Cheese cliP

Jumbo Gulf 5hrimp Peeland [ at Displag
With Creole cocktail sauce and lemon wcdge



Colcl Hors d’oecuvres
Assortcd Fancg CanaPés DisP|ag
(Minimum per item orderis 100 Picccs)

*****

Salmon Pinwheels
With Dill Cream Cheese
Salami Coronets
With Cream (Cheese and Olives
|ced Jumbo Shrimp or Alaskan Snow Crab Claws
Wi’ch Creole Cocktail Sauce and | emon Wedge
Fruit Kebobs
Skewers of Fineapp]e and Strawberries
Served with a honey yogurt cliPPing sauce
(Minimum per item orderis 25 Pieces)

Hot Hors d’ocuvres

Artichoke [earts Stuffed with Blue (Cheese Mousse
[ emon (Grass (Chicken Skewers
Conch Fritters
Frosciutto di Parma and Seasonal Melon
Seared T una with Mango Salsa
Empanacla with Manchego Cheese and Chorizo
Macadamia Crustecl Chicken Teﬂclers
Brie with Spice& Apples
Shrimp Fot Stickers
(aribbean Jerked Skewered Shrimp
Ginger C!‘xicken WraPPed in Bacon
Mini Salmon \/\/e”ington
Beef Hibachi
Mini Crab cake with Cl‘xipotle Aloli
Tempura (oconut Slﬁrimp
Coconu’c Lobs’cer Skewer
Brie with Spicecl APPIC and Raisin

Mushroom Caps with E_scargot and boursin Cheese
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Fresh Mozzarella, Plum T omato and Pasil on C rostini
Filet Mignon in Pacon
lecl Mushroom T art
(Sold in quantities of 50)

chldine; ala Carte
E_ntrccs

| emongrass Preast of Chicken

]:rench cut chicken breast marinated in lemongrass marinade

Stuffed Chicken Saltimbocca

Boneless breast of chicken stuffed with Proscuitto and Jarlsburg cheese

topped with a Marsala mushroom sauce

Bronzed Mahi
Fresh Mahi with a touch of Cajun spices pan seared and toppe& with a citrus aioli

Bakccl GrouPcr

Fresh local Grouper seasoned with lime zest, lemon zest, herbs and spices

Roast Tcnclcrloin Medallions

W!‘xole roasted beef tenderloin sliced with sweet shallot demiglace

Filet Mignon

Tenclerloin steak, demi g]ace, crustini

Add Maine | obster tail for Surf and T urf $15.00 per person

Surfand T urf

Fetite Filet with demi and stugedjumbo shrimp with citrus aioli

15



Salad Choices
(Choose one:

Pink Shell Salad

Topped with Blue Cheese Crumb]es] Fine nuts, and Roasted (Garlic \/inaigret’ce
Whole | eaf Caesar Salad

(rostini, (srated Farmesan and [Tresh grouncl black pepper

Tomato Mozzarc”a Salacl
Crostini, Pasil oil and Balsamic (Glaze

Tossccl Field Gireens
Stilton Blue Cheese PBalsamic \/inaigret’ce

*

Chcps Starch
Choose one:

Oven Roast Fingerling Fotato
Garlic Smashe& Yukon Golcl Fotato
Blended Rice
Jasmine Rice
(rushed Ginger Sweet Potato
Caviar Blend Rice

FurP]e Sticicy Coconu’c Kice
*

Chcps \/cgctablc
Choose one:

Steamecl AsParagus
Shoe String \/egetable
Gri“ed \/egetab]e
Steamed Proccoli
Steamed Proccoli with Carrot

16



! éugcts
Thc chs Bugct

(»1 PcoPlc minimum)
Home Maée Conc}w Chow&er
Warm Cuban Bread and Bu’cter

Romaine Salad with citrus weclge and honeg lemon vinaigrette
(Ceviche (sca”ops, shrimP and conch marinated in citrusjuices with peppers and onions)
Tropica] Fruits of mango, papaya, and otherlocal favorites ’coPPec{ with Midori
and toasted coconut
Stuffed Grouper with crab stuging and lobster sauce
Marinated Roast Fork with crispg fried onions
Sautéed Preast of chicken with babg shrimp in alemon beurre blanc

Rice and Peans
Seasonal vegetable medley

T he Floridian Buffet
(31 PcoPlc minimum)
f:resh Ko”s and But’cer
Seafood Chowder
Tosse& Fielcl (areens, Fine Nuts, roasted garlic vinaigrette
Roast Frime rib of beef aujus (carved in room)
PBaked Red erapper with ]ump crab, mango essence
Seared Chicken with wild mushroom and mesquite smoked tomato salsa
Blended wild rice
(rushed ginger sweet potato

Seasona] \/ege’cable Mecﬂeg

17



Banyan chlcling Buﬁ:ct

(50 PcoPlc minimum)

Fassccl Hors d’oeuvres

| _emon (Grass (Chicken Sticks
Almond stuffed dates in bacon

Brie and caramelized onion FPurse

Crab Stuﬁcecl Mushrooms
]:resh Ko”s with honeg whiPPecl butter

Salads
T ossed ]:ielc{ greens with T oasted Fine nuts, blue cheese croutons

and roasted garlic vinaigrette

5}1rimp and Sca”op (eviche

Carved
Ancho and Coffer coated | enderloin with port wine demi glace
(Carved Rack of (Coriander coated Pork with Mango Chu’meg

Action Station
Tor’ce“ini and Ferme Fasta tossed in your choice of Marinara, Festo or Alprcdo sauces with

shrimP, chic‘(en, vegetable and cheese toPPings

ChaFFcr
Bakecl Grouper with crabmeat and roasted red pepper and tomato sauce
[Herb Crusted Chicken with hot and sweet T ai chili sauce

Roas’ced Heirloom Fotatoes
Caviar Kice
Mandolin \/egetables
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Weclc!ing Brunch Menu

(30 or more)
T ropical [Fruit Display
[Freshly Paked Danish and Muffins
Tresh Pagels with butter and assorted (Cream (Cheese
Smoked Salmon display with Capers, Chopped [~ ggs, Diced red onions, and tomatoes
~Omelet Station~
Fresh [ ggs, Diced [Ham, Bacon, Onions, peppers, mushrooms

and shredded Cheddar and Monterey Jack Cheeses

Chaffers

E_gg Beneclict with fﬂo”andaise Sauce

Lgonaisse Fotato

Panana [Toster Frencl’a T oast (cinnamon walnut Breaé with banana batter and banana foster sgrup)

Maple Smoked Pacon and Jumbo | ink Sausages
PBaked Mahi Mahi with Mango Salsa
Herb Roasted Breast of Chicken
[Tresh Vegetables - [sland PBlend
Carving Station
Roast Prime Rib of Beef Au _Jus
OR
Roast Rack of Pork with Apple chutney

Mimosa and 5/000/5 /\//arﬂ Station Available
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Wedding Brunch Package

]nclucles the Brunch Buget, ) Hours of Open Bar) Keception room rental Fcc, and

Champagne Toast

Children’s Dinner | vent

CUP of ruit
Macaroni and Chccse

Tater Tots
Preast of (Chicken | enders

Milk

Contact our Promccssional [ vent Planners for Pricing.

banquet beveragc Menu

Ca“ Brancls: Absolut \/odka, Bcelccatcr Gin, Captain Morgan Spicecl Rum, Dewars, Scagram’s

VO, Jose (uervo (Gold Tequila, Jack Daniel's Bourbon

Premium Brancls: K etel One Vodka, Bombag Sapplﬂirc Giin, Mger’s Dark Rum, Chivas Regal
Scotch, Crown Rogal Blended Whiskeg, Jose Cuervo 1800 Tequila, Markers Mark Bourbon.

Al Banquet Open Bars include Red and White [House Wine, ]mpor’cec{ & Domestic Deers,

Bot’cled Waters & Assorted SoFt Drinks.
[Frozen Drinks and (Cordials are available on a Consumption PBasis.
All Friccs listed below are based on per person

[Host Baron an Hour13 Basis

An economical Plan dcsigned to accommodate all budgets.
[ncludes all Mixers, Liquors and (Garnishes based on a per person basis.

Ca“ Brands

1" Hour $15.00 per (uest 2" [Hour $11.00 per (uest
Premium Brands
1" Hour $18.00 per (uest 2" [Hour $14.00 per (uest

Beer, Wine and Soda On19
i* Hour $10.25 per Guest 2 Hour $7.25 per Guest
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[Hosted Parona Consumption Basis

Call Cocktails $6.00 FPremium Cocktails $6.75
]mPorted Beer $4.25 Domestic Becr $3.75
House Wine $5.50 Bottlcd Watcr $%.00

Assor’ced Soda $2.75
* A” Frices Subjcct to 20% SCI’ViCC Cl’\arge and 6% Sa]es Tax

Cash Bar Prices
* T ax and gratuity included

Call Cocktails $6.50 Premium Cocktails $8.00
]mPorted Beer $5.25 Domestic Bcer $4.50
| aterre Wines* $6.00 Bottled Water $3.50

Assor’ccd Socla $%.50
* Choice of Charc{onnay, Cabcme’c, Merlot or White /infandel

Whether you choose a Cash Bar ora SPonsorecl Rcception $250.00 per Hour, per Bar of
Revenue must be generatecl. Otherwise, an additional charge of $75.00 per [Hour, per Bartender will
be aPP]iecl to YourAccount One bartender per 100 Guests.
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