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TIFFANY JULIET HOUSE

Shower Menus



T H E  V I L L A G E  R O O M  T A B L E S  &  C H A I R S  
     W I L L  B E  C O N F I G U R E D  T O  F I T  T H E  S I Z E  
     O F  Y O U R  C E L E B R A T I O N !

Event Capacity:Event Capacity:

Event Availability:Event Availability:

USE OF VINTAGE TEA CUPS 
     & FAUX ROSE CENTERPIECES, ETC. 

A P P R O X I M A T E L Y       G U E S T S  S E A T E D . . .25
U P  T O       G U E S T S40

•  S A T U R D A Y  O R  S U N D A Y  

3•  (   - H O U R  E V E N T  D U R A T I O N )

All-Inclusive Package
Pricing Includes:

All-Inclusive Package
Pricing Includes:

VENUE & FULL-SERVICE CATERING
CHOICE OF MENU & TABLES SET

A L L - I N C L U S I V E  V E N U E ,  F O O D  &
N O N - A L C O H O L I C  R E F R E S H M E N T S

•  B E G I N N I N G  A T           A . M .  O R         P . M . *        11:30 1:00

( P L U S  T I M E  F O R  D E C O R AT I N G  &  S E T- U P )

* O P T I O N A L :  E A R L I E R  T I M E  T O  B E G I N         
AT 11:00 A.M. OR 2:00 P.M.

L O W E R  L E V E L - E V E N T  S P A C E :  T H E  V I L L A G E  R O O M

N O T E :  T H I S  E V E N T  S P A C E  P R I C I N G  I S
A V A I L A B L E  O N L Y  D U R I N G  E V E N T S
( H E L D  B Y  O T H E R S )  O N  T H E  M A I N  F L O O R

Shower Package Details:Shower Package Details:

C O N T A C T  U S :  ( 8 6 0 ) 6 5 9 - 1 8 6 5( 8 6 0 ) 6 5 9 - 1 8 6 5

F O R  Y O U R  S P E C I F I C  E V E N T  E S T I M A T E

O R  E Q U A L  A M O U N T  I N  S P E N D I N G
M I N I M U M  P A C K A G E S  F O R       T O       G U E S T S                   25 40

S E R V I C E  F E E+ F O O D  &  B E V E R A G E  T A X
F E A T U R I N G  F L A T - R A T E  M E N U  P A C K A G E S

+

N O  W H E E L C H A I R  A C C E S S I B I L I T Y  /  A D A  C O M P L I A N T  S T A I R S





E V E N T  P A C K A G E  I N C L U D E S

GUEST TABLES (48" ROUND) & GIFT TABLE (72"X30")

FLOOR-LENGTH LINENS & DAMASK OVERLAYS

WHITE OR IVORY NAPKINS (COLORED NAPKINS OPTIONAL)

MISCELLANEOUS TABLES AVAILABLE UPON REQUEST

CHIAVARI CHAIRS (4 TO 7 CHAIRS PER TABLE)

IVORY SCALLOP-EDGE DINNER PLATES

POLISHED FLATWARE (FORKS, KNIVES & SPOONS)

GLASSWARE: WATER GOBLETS, FLUTES & WINE GLASSES 

VINTAGE TEA CUPS OR IVORY COFFEE CUPS & SAUCERS

USE OF OUR TALL EASEL FOR YOUR "WELCOME SIGN" (SUPPLIED BY YOU) 

FEATURING VINTAGE CREAMERS & SALT & PEPPER SHAKERS

USE OF OUR SILK ROSE CENTERPIECES (OR FRESH FLORAL UPGRADE)

USE OF OUR TABLE NUMBER SIGNS & HOLDERS & ENVELOPE/CARD HOLDER

Tables & ChairsTables & Chairs

Place SettingsPlace Settings

MiscellaneousMiscellaneous

Expertly executed by the venue’s professional team!Expertly executed by the venue’s professional team!

https://sweatdecks.api-us1.com/
https://sweatdecks.api-us1.com/






T r i o  o f  
M i n i a t u r e  S w e e t  T r e a t s

T r i o  o f  
M i n i a t u r e  S w e e t  T r e a t s

Baby Arugula with Cranberries,
Asiago Cheese & Tossed with         
Lemon Thyme Vinaigrette

Butternut Squash Soup with
Minced Apples & Crème Fraîche

Chilled Strawberry Soup with
Mascarpone & Mint

Cucumber Mint on White Bread

Seasonal Fruit Salad Cup
Garnished with Mint

- Host to Pre-Select One:- Host to Pre-Select One:

ANDAND

OROR

Ham, Tomatoes & Gruyère

Or Choose Custom Ingredients for Your QuicheOr Choose Custom Ingredients for Your Quiche

Chicken Salad with Cherries in a Pastry Cup 
Watercress & Goat Cheese & Candied Pecans on Cinnamon Raisin

( O p t i o n a l  A d d - O n )( O p t i o n a l  A d d - O n )

Chocolate-Covered Strawberries
Assorted French Macarons

Lemonciello Cake
Cheesecake with Melba Sauce

Flourless Chocolate Cake Truffle 

Spinach, Tomatoes & CheddarEgg Salad with Chives on
Pumpernickel

- Host to Pre-Select One:- Host to Pre-Select One:

- Host to Pre-Select One:- Host to Pre-Select One:

Extra fee appliesExtra fee applies~Add Chicken:

Domestic Cheese & Crackers with Fruit Garnish - Tray Passed - Tray Passed 

Mac & Cheese 

~Extra fee applies~Extra fee applies

 ...Plus Cornbread with Honey Butter ...Plus Cornbread with Honey Butter

S O U T H E R N  B E L L E
L U N C H E O N  S T A T I O N

S O U T H E R N  B E L L E

L U N C H E O N  S T A T I O N

Fruit or SoupFruit or Soup AccompanimentsAccompaniments

Tea SandwichesTea Sandwiches QuicheQuiche Dessert IncludedDessert Included

Extra SweetsExtra Sweets

Decorated Half Sheet Cake

•  Lemonade: Regular or Pink

•  Sparkling Wine Punch

( O p t i o n a l  A d d - O n )( O p t i o n a l  A d d - O n )

•  Sparkling Wine with a Raspberry

•  Sweet or Unsweetened Iced Tea
Choose Two:Choose Two:

• Coffee, Decaf & Assorted Teas 

•  Peach Tea  •  Punch

Bartender Fees ExtraBartender Fees Extra

•  Mimosas  •  Wine

Refreshments IncludedRefreshments Included

Bubbly & WineBubbly & Wine

https://en.wikipedia.org/wiki/Gruy%C3%A8res


Assorted Tea Sachets      Honey      Sugar Cubes      Lemon Wedges      Milk

Chilled Fruit Salad Cup Garnished with Mint

Mesclun Greens with Cranberries, Candied Walnuts & Chèvre 
        with a Honey Balsamic Drizzle

Cucumber Mint on White Bread
Egg Salad with Chives on Pumpernickel
Chicken Salad with Cherries in a Pastry Cup      

Domestic Cheese & Crackers with Fruit Garnish - 

- Preset at Each Place Setting- Preset at Each Place Setting

- Server to Pass Fresh Baked Scones- Server to Pass Fresh Baked Scones

Attendant to Assist Guests with Hot Water Tipping Tea Pot

Loose Hot or Iced Tea of the Day -

Attendant to Assist Guests with Hot Water Tipping Tea Pot

Loose Hot or Iced Tea of the Day -

Preserves, Lemon Curd & Clotted Cream- Placed in Glass Cordials on Each Table- Placed in Glass Cordials on Each Table

- Displayed on 

Two-Tiered Trays

- Displayed on 

Two-Tiered Trays
Watercress & Goat Cheese & Candied Pecans
on Cinnamon Raisin 

Buffet Style Tea Service Available

Tray Passed Hors d’oeuvres - Choose From Our List

( O p t i o n a l  A d d - O n )( O p t i o n a l  A d d - O n )

Sweet Crêpe Station

Tray Passed (During Mingling)Tray Passed (During Mingling)

-
-

Extra fee appliesExtra fee applies

A F T E R N O O N  T E AA F T E R N O O N  T E A

SaladsSalads

Tea StationTea Station

SconesScones

Tea SandwichesTea Sandwiches

EnhancementsEnhancements

T r i o  o f  
M i n i a t u r e  S w e e t  T r e a t s

T r i o  o f  
M i n i a t u r e  S w e e t  T r e a t s

( O p t i o n a l  A d d - O n )( O p t i o n a l  A d d - O n )

Chocolate-Covered Strawberries
Assorted French Macarons

Lemonciello Cake
Cheesecake with Melba Sauce

Flourless Chocolate Cake Truffle 

Dessert IncludedDessert Included

Extra SweetsExtra Sweets

Decorated Half Sheet Cake

•  Lemonade: Regular or Pink

•  Sparkling Wine Punch

( O p t i o n a l  A d d - O n )( O p t i o n a l  A d d - O n )

•  Sparkling Wine with a Raspberry

•  Sweet or Unsweetened Iced Tea
Choose Two:Choose Two:

• Coffee, Decaf & Assorted Teas 

•  Peach Tea  •  Punch

Bartender Fees ExtraBartender Fees Extra

•  Mimosas  •  Wine

Refreshments IncludedRefreshments Included

Bubbly & WineBubbly & Wine



Mesclun Greens with Cranberries,
Candied Walnuts & Chèvre with
a Honey Balsamic Drizzle

PARISIENNE CHICKEN with Champagne Lemon & Caper Sauce
CHICKEN PAILLARD with Asiago Crust & Pomodoro Sauce

C H I C K E N ,  S O L E  O R  C O D

CHICKEN ROULADES  
~ Apricots & Cornbread in an Orange Apricot Glaze
~ Spinach, Sun-Dried Tomatoes, Pesto, Feta & Balsamic Glaze
~ Caprese - Tomatoes, Basil & Mozzarella 

SOLE OR COD FLORENTINE - Spinach with Herb Buerre Blanc
CRUSTED BAKED COD with a Lemon White Wine-Caper Sauce

Seasonal Vegetables du jour  
Crispy Herb Potato Wedges 

( O p t i o n a l  A d d - O n )( O p t i o n a l  A d d - O n )

- Host to Pre-Select Two:- Host to Pre-Select Two:

Plated* Luncheon is available
Tray Passed Hors d’oeuvres - 

Final Entrée Count Due Ten Days Prior to Event Final Entrée Count Due Ten Days Prior to Event *

Choose From Our ListChoose From Our List

with Host’s Selection of Fillings:with Host’s Selection of Fillings:

Domestic Cheese & Crackers with Fruit Garnish - Tray Passed (During Mingling)Tray Passed (During Mingling)

F O R M A L  L U N C H E O NF O R M A L  L U N C H E O N

BuffetBuffet

SaladSalad
EntréesEntrées

French Rolls
& Butter

French Rolls
& Butter

AccompanimentsAccompaniments

EnhancementsEnhancements
(Extra fee applies)(Extra fee applies)

•  Lemonade: Regular or Pink

•  Sparkling Wine Punch

( O p t i o n a l  A d d - O n )( O p t i o n a l  A d d - O n )

•  Sparkling Wine with a Raspberry

•  Sweet or Unsweetened Iced Tea
Choose Two:Choose Two:

• Coffee, Decaf & Assorted Teas 

•  Peach Tea  •  Punch

Bartender Fees ExtraBartender Fees Extra

•  Mimosas  •  Wine

Refreshments IncludedRefreshments Included

Bubbly & WineBubbly & Wine

T r i o  o f  
M i n i a t u r e  S w e e t  T r e a t s

T r i o  o f  
M i n i a t u r e  S w e e t  T r e a t s

( O p t i o n a l  A d d - O n )( O p t i o n a l  A d d - O n )

Chocolate-Covered Strawberries
Assorted French Macarons

Lemonciello Cake
Cheesecake with Melba Sauce

Flourless Chocolate Cake Truffle 

Dessert IncludedDessert Included

Extra SweetsExtra Sweets

Decorated Half Sheet Cake



A L T E R N A T E  E N T R É E  S E L E C T I O N S

*Above Entrèes are + Applicable Service Fee + Food & Beverage Tax; Note: M.P. Equals Market Price

~ Bearnaise Sauce 

Sole Florentine with Spinach with Herb Beurre Blanc 
Sole Provencal~Tomatoes, Capers, Olives & Olive Oil 

Eggplant Rollatini Garlic Wilted Spinach & Feta Cheese
Dill atop Spiced Tomato Coulis

C H I C K E N  R O U L A D E S  

P A R I S I E N N E  H E R B  C H I C K E N

C H I C K E N  P A I L L A R D
Host’s  Select ion of  Fil l ings:  Host ’s  Select ion of  Fil l ings:  

 Host ’s  Select ion of  Toppings: Host ’s  Select ion of  Toppings:

F I L E T  M I G N O N  
Caramelized Onions & Mushrooms 

       in a Garlic Brown Butter 

~ Bordelaise Sauce ~ Pink Peppercorn Sauce
O P T I O N A L  S A U C EO P T I O N A L  S A U C E

H E R B  R O A S T E D  L O I N  O F  P O R KF I L L E T  O F  S O L E  ~Host 's  Select ion of  Toppings: ~Host's  Select ion of  Toppings:

Baked Crusted Cod with a Lemon White Wine-Caper Sauce
Creamed Cod Anisette with Fennel, Cream & Tarragon  

C O D  ~Host 's  Select ion of  Toppings:  ~Host's  Select ion of  Toppings:

S A L M O N
Sesame Coated Salmon with Mango Mustard Seed Glaze 
Olive Oil Roasted Salmon with Chardonnay Artichokes 
Salmon en Croûte with Pesto & Wrapped in Puff Pastry

Vegan ~ Zucchini with Chickpea & Mushroom Stuffing 

~M.P. Surcharge~M.P. Surcharge

G R I L L E D  S W O R D F I S H

Lemon & Herbs Butter Sauce Tropical Fruit Salsa

Host’s  Select ion of  Seasoned Crust:Host ’s  Select ion of  Seasoned Crust:

  ~Host 's  Select ion of  Toppings:  ~Host's  Select ion of  Toppings:

~M.P. Surcharge~M.P. Surcharge

  ~Host 's  Select ion of  Toppings:  ~Host's  Select ion of  Toppings:

(6 or 8 oz.) ~M.P. Surcharge(6 or 8 oz.) ~M.P. Surcharge

~M.P. Surcharge~M.P. Surcharge

Cider Glaze 

- $1.00++/Guest*- $1.00++/Guest*

Apricots & Cornbread with Orange Apricot Glaze 
Spinach, Sun-Dried Tomato Pesto, Feta & Balsamic Glaze 
Caprese - Tomato, Basil & Mozzarella 
Cherries & Brie with a Cabernet Reduction Sauce &
Garnished with Poached Pears 
Sweet Potato & Kale with Tahini Sauce
Brie, Sage & Ham with Blackberry Maple Butter Sauce

Asiago Crust Chicken Paillard & Pomodoro Sauce 
Coconut Crusted Chicken Paillard & Mango Salsa

Champagne Lemon & Caper Sauce
Balsamic, Mushrooms & Caramelized Onions

with Sautéed Apple Slices 
OR OR Burgundy Peppercorn Sauce 

Chicken EntréesChicken Entrées

Seafood EntréesSeafood Entrées Pork & Beef EntréesPork & Beef Entrées

Vegetarian & Vegan EntréesVegetarian & Vegan Entrées





Marinated Artichokes, Red Peppers,
Kalamata Olives, Basil & Mozzarella
in Crispy Genoa Salami Cups

C H E E S E ,  C H A R C U T E R I E ,  C R U D I T É  &  F R U I T

NOTE: Minimum 40 Pieces per Selection

Tray PassedTray Passed

Chorizo, Salumi, Pepperoni, Fig Jam & Cheeses served
on Gourmet Crackers & Assorted Gourmet Flatbreads 

Crisp Vegetable Crudité: Red Peppers, Haricot Vert, Carrots, Celery & Creamy Garlic Hummus

Strawberry, Cantaloupe, Pineapple & Blackberry - with Vanilla Bean Yogurt Sauce 

Chef’s Choice of Cheeses: Served on Gourmet Crackers with Fruit Garnish 

Add Attendant Fee for a Stationary DisplayAdd Attendant Fee for a Stationary Display

Tray PassedTray Passed

Tray PassedTray Passed

Tray PassedTray Passed

Choice of Stationery Display OR Tray Passed Medallions Choice of Stationery Display OR Tray Passed Medallions 

Tray PassedTray Passed

Tray Passed Tray Passed 

Imported & Domestic Cheese CanapésImported & Domestic Cheese Canapés Domestic Cheese CanapésDomestic Cheese Canapés

Baked Brie with Raspberry FillingBaked Brie with Raspberry Filling

Charcuterie Canapés & FlatbreadsCharcuterie Canapés & Flatbreads Antipasti CupsAntipasti Cups

Crudité Cordial GlassesCrudité Cordial Glasses

Mini Fruit Skewers in a PineappleMini Fruit Skewers in a Pineapple



H O R S  D ’ O E U V R E S  -  T R A Y  P A S S E D  

NOTE: Pricing is per Hors d’oeuvre piece (Minimum 40 Pieces)

Spanakopita ~ Spinach & Cheeses in Phyllo 
Vegetable Spring Rolls with Sweet & Sour Sauce 
Vegetable Potstickers with Duck Sauce 
Eggplant Bruschetta with Mint & Golden Raisins 
Butternut Squash or Tomato Basil Soup Cordials

(Vegan)(Vegan)

Crunchy Chicken with Manchego & Olives 
Cashew & Tangerine Chicken Fritters with Jerk Honey
Chicken Potstickers with Lemongrass & Basil 
Parmesan Chicken with Bruschetta Topping
Thai Sesame Chicken Satay with Peanut Sauce
Buffalo Chicken Purses
Hibachi Chicken Skewers with Teriyaki Glaze
Coconut Chicken with Mango Chutney & Pineapple

+ Mini Grilled Cheese on top of Cordial
Roasted Tomato, Basil & Goat Cheese Quiche
Cheese & Vegetable Filled Mushroom Caps 
Wild Mushroom Phyllo Cigars
Loaded Baked Potato Rounds

Beef Wellington with Horseradish Cream
Beef Tenderloin & Gorgonzola Tartlets
Chimichurri Steak Tartlets
Meatball Parmesan Skewers with Pearl Mozzarella
& Basil
Braised Short Rib, Brie & Cherry Jam on Flatbread

Pesto Roasted Salmon on Cucumber Disk
Shrimp Scampi Toasts
Scallops Wrapped in Bacon with Honey Drizzle
Crispy Crab Cakes with Avocado Aioli
Lobster Croissants
Salmon with Pesto Mustard wrapped in Phyllo
Sambuca & Rosemary Grilled Shrimp

ChickenChicken VegetableVegetable

SeafoodSeafood BeefBeef





D E S S E R T  S E L E C T I O N S

S T R A W B E R R Y
D E S S E R T S

T R A D I T I O N A L
T R I O

Lemonciello Cake
Flourless Chocolate Cake Truffle

Cheesecake with Melba Sauce
Blondie Brownies

A S S O R T E D
M A C A R O N S

O T H E R  M I N I A T U R E  
T R E A T S

Tray Passed Tray Passed 

White ChocolateDark Chocolate
(3-Dozen Minimum) - Tray Passed(3-Dozen Minimum) - Tray Passed

$Tray Passed $Tray Passed 

Classic Tiramisù

Chocolate Brownies Tray Passed  or 
on Two-Tiered Displays

 Tray Passed  or 
on Two-Tiered Displays

C H O I C E  O F  F I L L I N G :C H O I C E  O F  F I L L I N G :

C A N N O L I SMINI CANNOLIS  REGULAR SIZE CANNOLIS

Ricotta Ricotta & Chocolate Chips Vanilla Pudding Chocolate Pudding

Chocolate Chips Whipped Cream
Chopped Walnuts
Hot Fudge Sauce Strawberries Maraschino Cherries

Rainbow Sprinkles

Chocolate Chip

 3 Pound Minimum (Approximately 20 Cookies/Pound) 3 Pound Minimum (Approximately 20 Cookies/Pound)

Peanut Butter

V A N I L L A  O R  C H O C O L A T E
I C E  C R E A M

V A N I L L A  O R  C H O C O L A T E

I C E  C R E A M

Served By AttendantServed By Attendant

C H O C O L A T E - C O V E R E D
S T R A W B E R R I E S

C H O C O L A T E - C O V E R E D

S T R A W B E R R I E S
C H E E S E C A K E  

F I L L E D
S T R A W B E R R I E S

C H E E S E C A K E  
F I L L E D

S T R A W B E R R I E S

(3-Dozen Minimum)  (3-Dozen Minimum)  

(3-Dozen Minimum)  (3-Dozen Minimum)  

Miniature Sweet TreatsMiniature Sweet Treats

Ice Cream Sundae BarIce Cream Sundae Bar

~ Extra Fee Applies for both Flavors~ Extra Fee Applies for both Flavors

OR Custom Color - Extra Fee Applies OR Custom Color - Extra Fee Applies 

Flourless Chocolate Cake with Hazelnut Mousse  •  Tiramisu Cake  •  Cheesecake with StrawberriesF O R M A L  C A K E S  S L I C E DF O R M A L  C A K E S  S L I C E D

C O O K I E SC O O K I E S

I T A L I A N  C O O K I E SI T A L I A N  C O O K I E S

Choice of FlavourChoice of Flavour



C A K E S  &  C U P C A K E S

Sponge Cake with Strawberries, Peaches & Fresh Whipped Cream•  ITALIAN FRUIT CAKE•  ITALIAN FRUIT CAKE

serves 35-45 Guestsserves 35-45 GuestsHalf Sheet Cake serves 18-25 Guestsserves 18-25 Guests•  Quarter Sheet Cake 
...for Standard Buttercream Design...for Standard Buttercream Design • Extra Fee for Custom Design OR Fondant Cakes• Extra Fee for Custom Design OR Fondant Cakes•  Two-Tiered Cake

DecoratedDecorated

SpecialtySpecialty

 ~Displayed on Two-Tiered Trays ~Displayed on Two-Tiered TraysCupcakes:Cupcakes:

F L A V O R S :FLAVORS : VANILLA CAKEVANILLA CAKE •  CHOCOLATE CAKE•  CHOCOLATE CAKE •  MARBLE CAKE•  MARBLE CAKE

I C I N G :IC ING :  OR Chocolate*
* Extra Fee Applies* Extra Fee Applies

F I L L I N G S :F I LL INGS :  Strawberry  •  Raspberry  •  Lemon  •  Vanilla  •  Chocolate  •  HazelnutMOUSSE: MOUSSE: 
Cherry  •  PineapplePRESERVES:PRESERVES:

Whipped Cream** Chocolate Ganache*
** Not Available for Wedding Cakes** Not Available for Wedding Cakes

(Flavors Included in Your Package)(Flavors Included in Your Package)

with Whipped Velouté of All Natural Cream Cheese Filling•  RED VELVET CAKE •  RED VELVET CAKE 
with All Natural Cream Cheese Filling•  CARROT CAKE•  CARROT CAKE

White Cake Soaked with Espresso Coffee - Filled with Mascarpone Cheese•  TIRAMISU CAKE•  TIRAMISU CAKE

White Cake Soaked with Espresso Coffee & Cappuccino Flavored Cream•  CAPPUCCINO CAKE•  CAPPUCCINO CAKE

 Vanilla Cake with Ricotta Filling (Chocolate Chips Optional)•  CANNOLI CAKE•  CANNOLI CAKE

Cakes:Cakes:

Cakes:Cakes:

C H O I C E  O F  
C A K E  S I Z E :

C H O I C E  O F  
C A K E  S I Z E :

•  ORANGE GRAND MARNIER•  ORANGE GRAND MARNIER Filled with a Light Bavarian Cream, Brandy & Grand Marnier Orange Flavored Liquor

•  LEMON BLUEBERRY•  LEMON BLUEBERRY Filled with Lemon Mousse & Fresh Blueberries

•  STRAWBERRIES & CRÈME•  STRAWBERRIES & CRÈME Filled with Whipped Cream & Fresh Strawberries

•  CHOCOLATE MOUSSE CHAMBORD•  CHOCOLATE MOUSSE CHAMBORD Filled with Fresh Raspberries

with Whipped Cream•  CAPPUCCINO FILLING•  CAPPUCCINO FILLING

Available in Chocolate OR White with Mocha Icing•  BAVARIAN CRÈME•  BAVARIAN CRÈME Chocolate OR Vanilla •  MOCHA•  MOCHA

Vanilla          Chocolate Cupcakes with Buttercream Icing OR OR (3~Dozen Minimum/Flavor)(3~Dozen Minimum/Flavor)

PremiumPremium
Fillings:Fillings:

VANILLA BUTTERCREAMVANILLA BUTTERCREAM

VANILLA BUTTERCREAMVANILLA BUTTERCREAM  OR Chocolate*

9" 9" ROUND CAKE             ROUND CAKE             serves 12-15 Guestsserves 12-15 Guests 10" 10" ROUND CAKE             ROUND CAKE             serves 18-20 Guestsserves 18-20 Guests   12"   12" ROUND CAKE             ROUND CAKE             serves 30-35 Guestsserves 30-35 Guests

+ Equals Applicable Service Fee & Food & Beverage Tax
NOTE: If You Bring a Cake OR Cupcakes from a Licensed Bakery: Add $1.00+/Guest for a Cake $0.50/Guest+ for Cupcakes equals Plating/Service FeeNOTE: If You Bring a Cake OR Cupcakes from a Licensed Bakery: Add $1.00+/Guest for a Cake $0.50/Guest+ for Cupcakes equals Plating/Service Fee





F L O W E R S  &  D E C O R

++ Equals + Applicable Service Fee + Tax

Two White or Blue Hydrangea Stems
& Three Roses (Choice Of Color)                              

Two White or Blue Hydrangea Stems
& Three Roses (Choice Of Color)                              

Two White or Blue Hydrangea Stems
& Five Roses (Choice Of Color)

Two White or Blue Hydrangea Stems
& Five Roses (Choice Of Color)

H Y D R A N G E A  &
R O S E S

R O S E  &  
F I L L E R

H Y D R A N G E A  &
G E R B E R A  D A I S I E S

Two White or Blue Hydrangea Stems &
Three Mini Gerbera Daisies (Choice Of Color)                              

Two White or Blue Hydrangea Stems &
Three Mini Gerbera Daisies (Choice Of Color)                              

Two White or Blue Hydrangea Stems & Five
Mini Gerbera Daisies (Choice Of Color)

Two White or Blue Hydrangea Stems & Five
Mini Gerbera Daisies (Choice Of Color)

(Minimum Quantity 6)(Minimum Quantity 6)

Single Rose (Choice Of Color)

& Designer's Choice Filler
Single Rose (Choice Of Color)

& Designer's Choice Filler
Arranged in "House Borrowed" Vases*Arranged in "House Borrowed" Vases*

(Minimum Quantity 4)(Minimum Quantity 4)

OROR

Arranged in "House Borrowed" Vases*Arranged in "House Borrowed" Vases*

(Minimum Quantity 6)(Minimum Quantity 6)

OROR

(Minimum Quantity 4)(Minimum Quantity 4)

(Minimum Quantity 4)(Minimum Quantity 4)

OROR

Custom Floral Arrangement Designs -  Available Upon Request

Arranged in "House Borrowed" Vases Arranged in "House Borrowed" Vases 

Floral CenterpiecesFloral Centerpieces

R O S E S :R O S E S : White/Ivory Yellow Light Pink Fuchsia Pink Peach Lavender RedOrange
G E R B E R A  D A I S Y  ( M I N I ) :G E R B E R A  D A I S Y  ( M I N I ) : White Yellow Peach BurgundyPink Fuchsia Pink Orange Red

Baby's BreathQueen Anne's Lace
F I L L E R S :F I L L E R S : Silver Dollar Eucalyptus Seeded Eucalyptus Ivy Hypericum Berries (Choice of : White, Pink, Green or Dark Red)

Salal-Lemon LeavesMagnolia Foliage Ruscus Willow Curly Tips

Speciality Table LinensSpeciality Table Linens
Damask
Satin Stripe
Pintuck

Duchess Satin
Tissue Lame
Poly Assorted Colors

Napkin ColorsNapkin Colors White  •  Ivory  •  Poly Ivory Dupioni
S T A N D A R D  N A P K I N S  S T A N D A R D  N A P K I N S  (included in package)(included in package)

C O L O R E D  N A P K I N  U P G R A D EC O L O R E D  N A P K I N  U P G R A D E ($1.00/Guest++)($1.00/Guest++)

•  Blush  •   Ice Pink   •   Raspberry   •   Dusty Rose Swirl
•  Cornflower Blue  •  Light Blue Swirl  •  Tiffany Blue  •  Midnight Blue

•  Yellow  •  Lavender  •  Sage Green  •  Teal  •  Grey

Two Roses (Choice Of Color)

& Designer's Choice Filler
Two Roses (Choice Of Color)

& Designer's Choice Filler

(Minimum Quantity 4)(Minimum Quantity 4)
Arranged in "House Borrowed" Vases*Arranged in "House Borrowed" Vases* Arranged in "House Borrowed" Vases*Arranged in "House Borrowed" Vases*Arranged in "House Borrowed" Vases*Arranged in "House Borrowed" Vases*

* A D D  V A S E S  ( F O R  G U E S T S  T O  K E E P )  F O R  A B O V E  A R R A N G E M E N T S  -* A D D  V A S E S  ( F O R  G U E S T S  T O  K E E P )  F O R  A B O V E  A R R A N G E M E N T S  - Beginning at $5.00/Basic Vase+Beginning at $5.00/Basic Vase+



B A L L O O N  S C U L P T U R E S

 Welcome Sign to be Supplied by Customer Welcome Sign to be Supplied by Customer Optional: “Oh Baby” OR  “Bride to Be”Optional: “Oh Baby” OR  “Bride to Be”

BALLOONS AROUND ARCHBALLOONS AROUND ARCHBALLOON COLUMNSBALLOON COLUMNS

BALLOON RINGBALLOON RING BALLOON GARLAND BALLOON GARLAND  

BALLOON
SCULPTURES

INCLUSIVE OF:

BALLOON

SCULPTURES

INCLUSIVE OF:

•  Set-up of Balloon Sculpture• Set-up of Balloon Sculpture

•  Choice of Up to       Colors*• Choice of Up to      Colors*(3)

•  Plus Applicable Sales Tax• Plus Applicable Sales Tax

•  Removal of  Balloons**• Removal of  Balloons**

(Extra Fee/Additional Color)*


