Wedding Reception

Hosted By: Elegant Event Design – Lisa Nelson

May 23, 2009

200 Guests

Private Residence 

4:00 p.m. – 8:00 p.m.

Event Proposal

Created By: Michele Goldberg
February 6, 2008

Tray Passed Hors D’oeuvres

Visualize crisp, good-looking servers, smartly attired in tuxedo style uniform

Moving cheerfully and professionally among your guests with trays,

Baskets and platters offering made from scratch delicacies

Your choice of 6 from below:

Petite Crab Cakes

Bite size morsels of delicate jumbo lump crab cake, served on a Bremners wafer

Accented with a zesty cocktail sauce 

Raspberry Brie Canapés

Ripe double cream Brie served in a pastry cup 

Topped with fresh raspberry & mint

Quesadilla

Two flour tortillas stuffed with Monterey jack cheese, salsa, and white kernel corn

Grilled till crisp and golden, served in bite sized wedges offered with Pico de Gallo

(Also available: Salmon & Brie, Cajun chicken, and shrimp & green chili)

Chimi-Churri Skewers

Tender flank steak marinated in chili, cumin, cilantro and garlic, 

grilled to perfection, presented resting temperature

Pecan Chicken

Breast of chicken tenders rolled in finely chopped pecans & fresh herbs

Served with a spicy apricot mustard

Tray Passed Hors D’oeuvres Continued

(choice of 6 passed hors d’oeuvres continued)

Steamed Dumplings

Tender Asian dumplings stuffed with chicken, ginger and scallions

Served with a spicy plum sauce

Spanakopita

Spinach & feta cheese stuffed into a light flaky phyllo pastry triangle
Stuffed Cherry Tomatoes

Hollowed out cherry tomatoes artfully stuffed with your choice of:

Chicken salad, bacon & scallions, orzo & mushroom, or fresh mozzarella & basil

Scallops & Bacon

Tender scallops surrounded by crisp smoky bacon 

brushed with a zesty hickory barbecue sauce

Antipasto Pinwheels

Provolone, Cappicola, Proscuittini, and Italian salami with a touch of peppers

Served in bite sized wheels on French bread medallions

Tex-Mex Egg Rolls

Chicken, corn, black beans, shredded Monterey jack cheese, and a spicy salsa

Stuffed into an egg roll wrapper Served with an avocado crème

Wild Mushroom and Brie Tartlet

Wild mushrooms including oyster, shitake and portabella 

Enhanced with Brie, shallots, garlic and Port wine 

Served in a delicate phyllo pastry cup

Seated, Served Dinner Service

A magnificent plate presentation offering:

“First Course”

Romaine & green leaf lettuce tossed with sliced strawberries, mandarin oranges, 

And toasted pine nuts, tossed in a light raspberry vinaigrette

“Main Course”

Succulent five ounce beef tenderloin filet

Rolled in whole grain mustard, garlic, and herbs

Served along side a petite Norwegian salmon filet, grilled to perfection 

and splashed with a light white wine, lemon, butter sauce

Atop a bed of roasted garlic redskin mashed potatoes

Accompanied by sautéed garden fresh vegetables

Gourmet Bread Basket

(placed at each guest table)

Offering an assortment of rustic hearth baked breads including:

Silver dollar Bistro rolls, rosemary breadsticks, and our chef’s selection of scratch made foccaccia wedges

Sweet creamery butter rosettes

Dessert Service

Wedding cake

To be provided by host 

Served by an Absolutely Perfect Attendant

Chocolate Covered Strawberries

(optionally priced at $ 4.95 per person.  

Complimentary if booked on or before March 7, 2008 – a $ 990.00 value!!)

Jumbo Driscoll strawberries dipped in rich Belgian chocolate

Artfully drizzled with imported white chocolate 

Beverage Service

OPTION I

Host to provide all alcoholic beverages

(Optionally priced @  $ 2.25 p.p.)

Absolutely perfect to provide: all limited bar set ups including: 

still and sparkling water and an assortment of regular & diet Coca-Cola products

Also Provided: Ice, cooling tubs, disposable glassware, 

beverage napkins and bar snacks

OPTION II

Host to provide all alcoholic beverages

(Optionally priced @  $ 3.25 p.p.)

Absolutely perfect to provide: all standard set ups including: club soda, 
tonic water, orange, cranberry, pineapple, and grapefruit juices, sour mix,

Bar fruit and an assortment of regular and diet Coca-Cola products

Also Provided: Ice, cooling tubs, disposable glassware, 

beverage napkins & bar snacks

OPTION III

Liquor Coordination Fee 

(Optionally priced @  $ 2.95 p.p.)

Includes the purchase, delivery & set up of all requested alcoholic beverages

Also includes the return and credit of any unused alcoholic beverages

OPTION IV

Complete Coffee Service

(Optionally priced @ $2.25 p.p.)

Offering Absolutely Perfect French Roast decaffeinated coffee 

And a variety of herbal teas

Sweet & low, cream, sugar and equal

OPTION V

Silver Samovar Coffee Service

(Optionally priced @ $ 3.25 p.p.)

Offering Absolutely Perfect French Roast regular and decaffeinated coffee 

And a variety of herbal teas offered with

Sweet & low, cream, sugar, equal, freshly whipped cream, 

Cinnamon sticks, chocolate shavings and lemon wedges
Also Provided:

Top of the Line Clear Disposables

The Coordination and Set up of All Rentals

Including all necessary China, silver, glassware

Linens, tables, and chairs

Fresh Flower Garnish

For all service tables and trays

Price Breakdown
	Food
	200 Guests @ $ 49.95 p.p.
	$      9,990.00

	Strawberries
	Optionally priced @ $ 4.95 p.p.

(Complimentary if booked by 3/7/08 – a $990.00 value!)
	$              N/C

	Beverage
	To Be Determined
	$          T.B.D.

	Option I
	200 Guests @ $ 2.25 p.p.
	$      (450.00)

	Option II
	200 Guests @ $ 3.25 p.p.
	$      (650.00)

	Option IV
	200 Guests @ $ 2.25 p.p.
	$      (450.00)

	Option V
	200 Guests @ $ 3.25 p.p.
	$      (650.00)

	Total Food & Beverage
	
	$      9,990.00

	Rentals
	(See attached rental breakdown)

* Please note these are merely estimates *
	$      1,500.00

	Staffing
	18-22 Service personnel @ $ 195.00 each*

2 Head Chefs, 2 Assistant Chefs, 4 Bartenders, 

10-14 Servers
	$      3,510.00

	Overtime
	Additional hour @ $ 60.00 per personnel
	$          T.B.D.

	MD. Sales tax
	
	$         900.00

	Delivery
	Rental Company Delivery Charge
	$          T.B.D.

	Option III
	Liquor Coordination @ $ 2.95 p.p.
	$      (590.00)

	Alcohol
	To Be Determined

(exact price based on brands selected or host may provide)
	$          T.B.D.

	Grand Total
	
	$    15,900.00


*Staff pricing based on a 4-hour event length.  

For events lasting longer than 4 hours, additional overtime may be added.

Note:

We will be pleased to hold a tentative reservation for your event date

And guarantee the above prices until February 29, 2008 at 5:00 p.m.

If not confirmed with your deposit by this date, 

Availability and prices will need to be renegotiated. 

 Suggested Rentals
	Quantity
	Item / Description
	Unit Price
	Extended Price

	200
	Salad Forks
	.60
	120.00

	200
	Salad Plates
	.60
	120.00

	200
	Bread & Butter Plates
	.60
	120.00

	200
	Dinner Forks
	.60
	120.00

	200
	Dinner Knives 
	.60
	120.00

	200
	Dinner Plates
	.60
	120.00

	200
	Dessert Plates
	.60
	120.00

	200
	Dessert Forks
	.60
	120.00

	700
	Assorted Glassware
	.60
	420.00

	T.B.D.
	Champagne Flutes 
	.75
	T.B.D.

	T.B.D.
	Glass Coffee Mugs
	.75
	T.B.D.

	T.B.D.
	Teaspoons
	.60
	T.B.D.

	*
	Floor length service table linens
	25.00
	*

	200
	Linen napkins
	.60
	120.00

	
	36” Round Tables
	10.00
	

	
	48” Round Tables
	10.00
	

	*
	60” Round Tables
	10.00
	*

	
	72” Round Table
	15.00
	

	
	Stand up Cocktail Tables 
	15.00
	

	
	90” Rd Linen (fits 36” round table)
	10.00
	

	
	108” Round Linens (fits 48”-54” rd table)
	12.00
	

	*
	120” Round Linens (fits 60” rd table)
	15.00
	*

	
	132” round Linens (fits 72” rd tables)  
	25.00
	

	*
	White wood padded chairs
	3.75
	*

	
	Chiavari ballroom chairs
	7.50
	

	
	Six Foot Banquet Tables 
	10.00
	

	*
	Eight Foot Banquet Tables
	10.00
	*

	*
	Tent
	
	*

	*
	Catering Prep Tent
	
	*

	*
	Dance Floor
	
	*

	
	Walls for tent
	
	

	
	Tent Lighting
	
	

	1
	Rental Company Delivery Charge
	t.b.d.
	t.b.d.

	Approximate Rentals
	$1,500.00


*Client to coordinate rental, set up, and breakdown of all tables, chairs, tents, and linens with Loane Bros. unless otherwise arranged with Absolutely Perfect.

