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Box Lunchcs

Pasic Box
Gourmct Box

Includes one entrée choice and one side item. $ 850

[ncludes one entrée choice and two side items. $10.50

A// packag/r{g is in black boxes with a clear lid for V/:S/ﬁ///ty of items. Vi ach includes na/ﬁA/n and silverware and is Wra/[r/[réd with Wra/[r/?/a.

Sandwich Olot/'ons
Al Sandwiches are served on Ciabatta!

Chicken Caprese

Smol«id Turl«iy and Prie
BLT.

Four Herb Pesto Chicken Salad
Gorgonzola Koast Bce)c

[Ham and Cheddar

Chicken C aesar WraP

Girilled \/egetab[e Panini

Bccmc Tcndcrloiﬂ ($2 upgrac{c>
Jtalian Combo

Chicken and Smoked Mozzarella

Salad [ ntrée Olot/'ons
(Caesar Halad

| &#( Salad

Villa House Salad
Caprese Salad
Spinach Salad

Greek Salad

Side Dish Options

Potato Salad
Jtalian [House Salad
Fruit Salad

Fasta Salad

Potato Chips

Sweet Side Options
Fudge Brownie
Chocolate C!’Hp Cookie
Qatmeal Raisin Cookie

Add Grilled Chicken to any Salad for an additional $2.50

Qlur Famous St. [ ouis 5@/6 Fizzais A/waﬂs Available!

Beverages available for all Box Lunc/ms ( $71.50 eac/%)

[ hereisa a/rop off fee for box lunches!




Breakfast Buffet OPtions

A///fems are PI‘I‘CCJPGFIDCFSOI'L //7C/UC/€5 C]I:S/DOSBé/C /o/ates anolutens//s.

Eggs ~ Scrambled

Breakfast Potatoes

Croissants or Bagels Assortment

Brealmcast Breads (such as Banana, Cinnamon, or Foppg Seed)
Scones (such as Cinnamon or Blucbcrrg)

Muffins (such as Blueberrg or Cranberrg}

Yogurt (Assortccb

A// above items are $2. 50 perperson.
Fresh [ruit
Breakfast Meats Sausage — [ wo [atties or Pacon — [ hree Shices

A// above items are $ 3.50 perperson.
Frittatas (Jtalian Omelet with spinach, [Fontina (_heese, Onion, and Mushroom)
Breakfast Sandwich (Fnglish muttin, [~ gg, (heddar Cheese and Sausage or Pacon)
Yogurt [Truit Parfait

Allabove items are $4-50 per person.

Buffet Suggcstion

]:resh I ruit Selection
Muffins and Scones

E_gg Sandwiches
Breaiocast Fotatoes

$15 per person

T/:crc isal23% sta#;'ng cﬁargc for buftet breakfasts (/\/f/’ru’mum of 32 50). C/u'na is an additional $3.50 perperson which includes p/atc, silver

fork and knite, and finen nalméin. /> ossible upgnaa’cs are 5tat/on5 such as C offee. A// events rcquirc a$200 d’c//vcry, setup, & breakdown
fee that includes all linens and cﬁaf/ng dishes needed for a buffet

Thereisa $200food and bcvcragc minimum for any breakfast orders.



| uncheon Seated Fricing

Meals are served with a gourmet bread selection and butter. [ncludes c//'sposa/p/e /o/a tes and utensils.
[ this menu is selected for dinner, there is an additional sta[fm‘g c/palgc of 10%.
o ntrée selections may be substituted!

Salad Options
Vi"a Housc Salac]mser\/ecl with Provel cheese and tomatoes with homemade [talian \/inaigrette
Cacsar Salacl...scrvcd with housemade (Caesar c{rcssing, crotons, and a parmesan crisP
Bib Salad..with gorgonzola cheese and walnuts (Add 31 perperson)
Salad Caprcsc..ncrcsh tomatoes, buffalo mozzarella, basil and red onion with Ba|samic \/inaigrette (Add 51 perperson)
SPinacl't Salac].“ served with toasted Pine nuts,Julienne vegetables, gorgonzola, strawberries and mandarin oranges

in a Palsamic Strawberrg Vinaigrette (Add 31 perperson)

| uncheon Scatccl Option #1 $ 14 per person
e Course C/zoose a sa/acfolot/on
Z_HA Course Chickcn Marsa|a toppcd with Roasted Red and (Green Fcppcrs with [~ xotic Mushrooms

Anc{ Sweet Marsala
Sun Dried T omato Risotto Cakc
Freslﬁ Roastecl Babﬂ \/egetaHes

Lunchcon Scatccl Option #2 $21 per person

e Course (Caesar Salad with [Fontina Cheese CrisP
2" Course Grilled Atlantic Salmon Florentine
Basil Garlic Potato Au (ratin
Braised Carrots
§rA Course \/ani”a~MascarPonc Cheesccakc with 5trawbcrr3~5a[samic Reduction

OR

Z_HA Course ]talian Herb Crusted NY Strip with Mushroom and Roasted (Garlic Gravy
W!’lippecl Yukon (Gold Fotatoes
Fresh Koastccl Babg \/egctchs

§rd Course \/ani”a~MascarPone (Cheesecake with 5trawberr3~5a|samic Reduction

Thercisa2s% 5ta)¢ing c/7argc for seated dinners. (China is an additional $8. J7J.
,4// events rcqu/rc a$200 d’c//vcry, setup, & breakdown fee.



Dinner Seated Fricing

Mea/s are served with a gourmet bread selection and butter. . /nc/uc/es c//'s/oosa/p/e /o/ates and utensils.
[ntrée selections may be substituted!

Salad Options

Vi"a House 53|ac|...scrvcd with Prove[ cheese and tomatoes with homemade |talian \/inaigrette

Cacsar Salac]...ser\/ec{ with housemade (Caesar dressing, crotons, and a parmesan crisP
Bib Salad...with gorgonzo|a cheese and walnuts (Add 31 perperson)
Salad Caprcsc..ncrcsh tomatoes, buffalo mozzarella, basil and red onion with Palsamic \/inaigrette (Add 51 perperson)
SPinach Salacl‘.. served with toasted Pinenuts,_julienne vegetab!es, gorgonzola, strawberries and mandarin oranges

in a Balsamic Strawbcrr}j \/inaigrcttc (Add 31 perperson)

Seated Option #1 $30 per person

ur simple three course meall
Oursimp

e Course C/zoose a sa/acfolot/on

Z_HA Course Roasted [Tree Rangc Chickcn Breast with [~ xotic Mushroom Mcc“cy
Four Cl’leese Fotato Au Gratin
Fresh Sauté of Gri”cc[ \/egctablcs

§rd Course Chocolate Branclg (ake with Bing Cl’lerrg Sauce

Seated Option #2 $38 per person

OUF c]cgant FOUT course mea]!

e Coursc Crab and Com Chowdcr

2" Course Choose a salad option

§rd Course Roasted Pork T enderloin with (Garlic Feppercom Cream Sauce
[Herbed Whippcd FPotato (one
Brocollini

"rH1 Course \/ani”a—MascarPonc Checsccakc with 5trawbcrr3~5a[samic Reduction

Seated Option # 3 $52 per person
A bit of everythingwpassed hors d’ocuvres Paircc[ with a Iovclg three course meal inc]ucling a surf and turf entrée!

Hors D’ocuvrcs Threc Fasscd Hors D’ Ocuvres

2" Course Choose a salad option
§rd Course Beef T enderloin with Fcppcred Bacon Gorgonzola (Cabermnet Demi Glaze with
Almond | nerusted Chilean Sea Pass with [Tresh Strawberries
Sweet Pea & Sun Dried T omato Risotto (akes
Grilled Asparagus Bundles
4" Course Tiramisu

Thereisazs% stazq[/'ng cﬁalgc for seated dinners. (China is an additional $8. J5 (#1 or #3) and
$/0 perperson ( #2 ) Allevents require a$200 c/c//vc/y, setup, & breakdown fee.



Buffet Facl(age OPtions

Mea/s are served with a gri//ec/ gar/ic bread basket. /nc/uc/es c//'sposa/y/c p/ates and utensils.

Fackagc Onc: Choose one Salad O/:)t/on, one [asta O/ot/on, one [~ ntree O/otfon and two side items.
$19 per person

Facl(agc Two: (hoose one 53/30/ Olot/on, one /D asta Opf/bn, one [ ntree O/Dtion at a carving station,
and four side items or two side items and two hor d'ocuves. $25 per person
Facl(agc Thrcc: Choose two 53/30/ O,of/ons, two /D asta O/ot/bns, two [ ntree Olot/ons at a carving station,

and four side items or two side items and two hor d'ocuves. $352 PCI" Pcrson

Salad Options

Vi"a Housc Salac]mser\/ecl with Provel cheese and tomatoes with homemade [talian \/inaigrette

Cacsar Salacl...scrvcd with housemade (Caesar c{rcssing, crotons, and a parmesan crisP
Villa L &@... served with gorgonzola, \/O|Pi salami, Pepperoncini, and mixed olives (Add 51 perperson)
Salad Caprcsci.ncrcsh tomatoes, buffalo mozzare”a, basil and red onion with Balsamic \/inaigrette (Ac/c/ﬁ/pcrpcrson)
SPinach Salacl‘.. served with toasted Pinenuts,_julienne vegetab!es, gorgonzola, strawberries and mandarin oranges

in a Balsamic Strawbcrr}j \/inaigrcttc (Add 31 perperson)

Side Jtem Option

Gri[]cd SCasona[ Vegetab[es (/70[’ or co/c/)
[Fresh Sautéed Julienne \/egetab]cs
Asparagus Tips with Prosciutto and (Garlic
Marsala Mushroom Mcd[cg

(reen Peans A[manc{ine

Marsa]a G[azed Carrots

Sugar Snap Feas with Sundried T omatoes
Kisotto Cakes stuffed with ]ta[ian Sausage
Yukon Go]d Gar[ic Mashed Fotatoes
Yukon Go]d Gorgonzo[a Mashed Fotatoes
Kice Fi]aF

Herb Roasted Finger]ing Fotatoes

T:our Cl—:eese Fotato AuGratin

Pasta OPtions

Mostaccioli with ]ta]ian Sausage, Bug‘alo Mozzare”a
Cheese and Spinach

Fasta Con Brocco[i

Cheese Torte]]ini with Spinach, Shrimp, and Sun
Dried T omatoes in a Sherrg Cream Sauce

Bowtie Fasta ina Sherr}j Cream Sauce w/Sundried
T omatoes, Ju[ienne \/egetab]es & Leeks

Tri—co]or Rotini Fasta ina Red Sauce w/ | omatoes,
Spinach and Buffalo Mozzarella

Tri—Co]or Cheese Torte”ini in Four—l‘lerb Festo
Cream Sauce with Sun Dried T omatoes

\/i”a Ravio[i stuffed with \/eal and Forta]ac”a in a tomato,
Spinach and Basi] Gar[ic Butter Sauce.

[T ntrée OPtions

Girilled Cl—:icken with Mushroom White Wine Garlic Butter Sauce

Chicken Parmesan

[Half Roasted [Tree Kangc Chickenina | emon Thgmc Jus

Veal Marsala

Feppcrcd Pork T enderloin in a (Garlic Crcam Sauce

Petite Osso Buco (/4c/c/$2/ocr/ocrson)

Gri[]cc( Sa]mon w,/ Articl—:okc, Tomato & CaPer Saucc (/4c/c/$2 /ocr/ocrson)

Half Roasted [Free Kange Chicken Cacciatore Stgle (/4c/c/$2/ocr/ocrson)

Fan SCarccl SPicy Tuna 640/0/$2/ocr/ocr50n)

Beef Tenderoinina FCPPcrecl Bacon Gorgonzo]a Cabernet Sauce Mc/c/ﬁ‘f/ocr/ocrson)
Pistachio [ ncrusted “Lo”ipop” | amb ChoPs (/4c/c/$‘f/ocr/ocrson)

Pistachio [ ncrusted Sa[mon ina Citrus Glaze Mddﬁﬁ‘pcr/ocrson)

7_/7crc isal3% staffing c/1argc for butfet dinners W/hl'mum of 52 ;o). C/u'na is an addiitional $3.50 perperson which includes /;v/atc, silver
fork and knite, and linen naph'n. /> ossible upgrad’cs are 5taﬁons such as 5autcc, Coffcc and Dessert. A// events rcquirc a$200 d’c/ivc/y,
set up, & breakdown fee that includes all linens and cﬁafing dishes needed for a butfet.




Hors D Ocuvre Buget Fackage OPtions

Mca/s are served with a gr///ca/ gar//c bread basket. /nc/uc/cs c//sloosa[)/c P/a tes and utensils.

Faclcagc Onc: C/70056 four hors d'ocuvres and one sa/ac/opf/bn. $18.50 PCI" PCI’SOI’\
Faclcagc Two: C/70056 six hors d'ocuvres and one sa/ado/ot/on‘ $2%.00 PCI" PCI’SOI’\

L/Io‘grac/cs are a/ways an optfon! View our list of. optfons.

Hot OPtions Cold OPtiO”S
Antipasto | ray

T oasted Ravioli Preaded T omato with herb (Goat (Cheese
Stuffed Risotto Cakes CaPrcsc Caﬂapé

Jtalian Meat Palls Raw or Grilled \/egetables

Gri”cc{ \/cgctablc Artisan Cheese and Cracl(er Assor‘tment Boarcl
Three Cheese and |talian Preaded Stuffed Mushroom Roasted (Garlic FHummus with Grilled Crustinis

SPring Rolls w/Chicken & Julienne \/egetables Fresh Seasonal [Fruit

Smol«id Salmon Empanada w/ (Cream (Cheese & Wilted Spinach Mini Sandwichcs _ Tur‘«iy, Salami, Ham or lta|ian Roast
Jtalian Sausage Empanacla w/ K alamata O!ive & Mozzarella Bee]c on Assortec{ Ro”s

Chicken Spedini with Jtalian Breading Smoked Mussel and Cucumber Canapé

Mushroom & T hree Cheese EmPanacla or Canapé Sesame Seared Yellow fin T una CanaPé with Wasabi
Fresh Chevre and Pancetta Balls Spread or Fresh Mango Salsa

Beef Spedini with Jtalian Breacling Tuna Carpaccio on Wontons

Baked Brie Wheel w/ Cranberry Compote Pita Chip with Feta, Walnut, and a Fasil Ajol
Miniature Sliders with Gorgonzola Cheese Smoked Salmon & (Goat Cheese Crustini served on

Chicken We“ington Mdalleocr/oerson) Arugu!a w/ FPesto 5Preac1

Bacon Wrapped Scallops (Adds2 perperson) Byreaded Tomato with Herb (Goat Cheese

Pistachio [ ncrusted Sca”ops Mc/c/ﬁzlocr/oerson) Pita CHP with Feta, Walnut, with a Basil Ajoli

Crab Cakes (Adds2 /ocrlocrsonj Smoked Sausage Lfnk Trag with Assortecl Mustards

beeF We”ington (/4c/c/$} /ocr/oerson) (/40101$Z /Dcrlocrsonj

Coconut SHrimp w/ [resh Mango Oalsa (Add 35 /oerpcrson) Smoked Salmon Bruschetta C4c/c/$2per/oerson)

Fistachio [ ncrusted “|_ollipop” [_amb Chops (Add 3+ perperson) Shrimp Bruschetta (Add 32 per person)

Beef T enderoin Medallions in Fepperec{ Pacon Gorgonzo[a Citrus and Pasil Sl’lrimp Cocktail (Add $2 /oer/oerson)
Cabernet Sauce (,4c/a/$4'/ocrlocrsonj Grilled Balsamic SHrimP served with a

Corn Relisl’l 640/0/$2 /oer/oerson)

Beef T enderloin Sandwich with Gorgonzola, Arugu|a,
and Rcc{ Onion Mdc/ﬁ} Iocr/ocrson)

Oqster Rocke?e”er 640/0/$} pcrperson)

Thereisa23% staﬁ[ing c/'largc for buftet dinners (Minimum of $250). C/7ina is an additional $3. 50 perperson which includes P/atc, silver
fork and kni/é, and linen nap;éin p/us a’c//'vc/y of rentals.
/> ossible upgraa’c.s are 5['2 tions such as 5autcc, C offee and Dcsscrt.
A// events rcquirc a$200 c/c//vc:y, setup, & breakdown fee that includes all inens and cﬁaf/ng dishes needed for a butfet.




Pasic Fackage OPtions

/nc/uc/es o/fsposa/y/e /o/ates and utensils.

Breakfast Mccting

Bagcl, Croissant and Muffin Assortment with Spreads (2 Choices)
Yogurt Assor‘tment
Fresh Scasonal [ruit

$8 per person

Afternoon Mccting Break

Fresh \/egetable Cruclités
Ar‘tisan Cheese and Assortecl Cracl(er Boarcl

Assorted Cookie and Cream Cheese Brownie Trag
Mini Sandwiches ~ (Choice of Roasted Turkeg, \/O|Pi Salami, or Jtalian Roast Peef on Preads

$11 per person

Light Lunch

Villa House Salacl
Assorted Fanini Sandwich Tray (1.5) or Fasta
Jtalian [Herb T Color Pasta Salacl or [Housemade Parmesan C!’]iPs

$9 per person

Fizza Fa rty

T oasted Ravio!i
Assortecl Gourmet Fizzas

$6 per person



Desserts OPtions

Ad’d’/ﬁona/ Custom items can be made bﬂ our Ioasty chefl

MI/L C/mco/a te Moussc Domc

[_/g/vt milk chocolate mousse with a dark chocolate cream center,

served ona l[uc/ge érown/'e éase W/’t/7 Aazc/nut Croquct, Carame/ and C/,70CO/2 te sauce

Chocolatc Brancly Cakc
A very moist dark chocolate cake Havored with Branc/ﬂ;

served with a scoop of T ahitian Vanilla Rean Jce (ream,
5/’/75 c/)cr/y sauce and white chocolate-cocoa nib bark

Tiramisu
Kich /\//ascarponc based sweet cream on a /aycr of espresso and

sweet Marsa/a soa,éed /adﬂ [/hger, served with chocolate sauce

Vani//a Masca/;oonc CACCSCC&LC

Creamﬂ and delicate in f/avor, served over a thin /aﬂer of

chocolate cake with a sweet stra wbercg~5a/53m/c reduction

**f"/anc/craﬂ'cc/ fy F astry C/w)[ K jck Joralan **

$3.50 perperson

/nc/uc/cs allisposaé/c service ware.

Other Dessert OPtions:

Assorted (ookies
Fudge Browm’cs
Amaretto Gooeg Butter Cal(e
Pastries and T arts
Assorted Petites fours ~ [Jazelnut and Milk Chocolate Cake, Vanilla Mascarpone Cheesecake,
Mi]k Choco[atc Mousse Cakc, Chocolate Brandﬂ Cake



Thcmes

There are many options when it comes to giving your event a specia! flair. T here may be something you have in mind

orgou mag ChOOSC From some O‘F our SnggCStiOﬂS }DCIOW:

BBQ

Jtalian

50’s, 60’s, 70’s

Stations

Friccs vary on the quantity of items you choose per station. Ca” for Pricing. A” stations rcquirc a $250 minimum.
Stations that mention “(_het” requ/re a chef at the station for food pre/oarat/on‘ Additional C/zarges ap/o/ﬂ

Gourmet Salad Chef Station
Many lettuce options, fruit & nuts, assorted Cl’)CéSéS, assorted clressings, assorted meat toPPings, etc.
Mashed Potato Cl—rcmc Station
Two stgles of Potatoes, assorted cheese toPPings, bacon, sour cream, cl’lives, and more
Pizza Station
Pre-selected toPPings Forgour Pizzas clisplagecl for your guests
Builcl Your Own Dessert 5tation
(Cakes, Cookies, Brownies, and other oPtions served with Various TOPPings
Build Your Own Fasta Chef Station
Two Pastas and assorted sauces served with a selection of meats, vegetables, and more

Sushi Station
Pre-selected three types of Sushi displagec{ for your guests

Seafood Station
| obster, Shrimp, T una, and more served in many different stg[cs
Bambinos Station
Hot Dogs, French [Fires, Macaroni and Cheese, \/eggies and DiP, and more
Panini CI'IC‘F Station
Three Pre~selectecl options clisplagecl for your guests
Slidcrs Cl—rcmc Station
Assorted Toppings for your sliders
SouP & Salacl
Pre-selected Soups added to the Salac{ Station
E_sprcsso Station
Ordcrgour Starbucks drink while yourat a Partg! WOW!
And more........



ngracle Options

7—/]656 are ac/c/onpackag@s.

Jce Carvinqs

These bring e[egance to any event. Tl’lere are several different selections. You may also add sl'lrimp and

lobster tails to serve from you ice carvings. Cordials to siP on are a nice additional as welll

Starting at $200. Call for pricing!

:itations

We love having our culinarg trained chefs come to serve you! With our full service stations our chefs are there to
hand carved meats, Fresh!g sauté pastas, and more. ]nclucles the food oPtion you have selected off the menu,
additional china and silverware needed and a Prouccssional chef.

$2.50 perperson, per station

Fassed Hors [D’oeuvres

|t's a very nice touch to great your guests with hors d’oeuvres. QOur Pro)cessional staff will pass your choice of

two items on silver trays to your guests as t}wcg arrive at your event.

$3.50 perperson

Dessert Service

W!’]g not finish off the evening with a sweet item. \We offer many homemade dessert selections from our in house

Fastrg Chef. Choose one item from our list to be served at a station on china.
$ 400 perperson

Coffee Service

We can set up a station for 5ourguest that has regular coffee with cream and sugar. This also

il’\CI[JC{CS COF;CC CUPS aﬂd SPOOI’\S.

$1.75 perperson

Seated Halad Service with your Buffet

]Fgou CHOOS@, 3ourguests can be seated before the buffet starts. We can serve their salad to them at the table

rather than from the buffet. This includes bread and butter and water at the table.

$3.75 perperson

Wedding C ake

We can cut and serve your cake for you on china P|ates with a silver fork.

$2.00 perperson

Additional Rental [tems

We do have items available for your event that include Platcs, utcnsi!s, glasses, and tables. We work with a rental

company to coordinate any additional rental items that are needed.



Par Fackages

Opcn Bar Packagcs are based per person fora Pcriod of four hours. You can extend or decrease the bar time bg
an hour for a difference of $2 per person. (Minimum of » hours)

All of our off site bars require a series of off-site quuor licenses. | he fee forthisis $50. T he bartenderfecis $25
per hour and our staging is one bartender to every 50 Pcoplc and an additional bar back for every 150 Pcoplc.
A”ow extra time for set up and break down.

Open Bar Package Pricing
All open bar packages include FePsi, Diet Fepsi, Sierra Mist, Pottle Water, T onic, Soda Water,
and Craﬂbcrry Juice.

Frcmium Wc“ $18.00
Peer-PBud Liglﬁt and Pud Select
[/V/'n@—~ Lost Angels Cl’larclonnag and Lost Angels Cabemet
[_/quor~ Sobicski Vodka, New Amsterdam (Gin, Ac{mira| Nelson Rum,
Barr W!’liskeg, Juarez Tequila, and Triple Sec

Call $22.00
Peer- Bud Light, Bud Sclcct, and Michelob (/Htra
Wine-E OS5 Chardonnag and OS5 Cabernet
/_/k]uor—~ Absolute VVodka, Peefeaters (Gin, Bacardi Rum, Jim PBeam Whiskey,
J&B Scotch, Jose Cuervo chui|a, Amaretto, and Triplc Sec

Supcr Premium $26.00
Peer-PBud Liglﬁt, Bud Select, Michelob U|tra and [Heineken
Wine - £ OS5 Chardonnay and L. OS5 Cabernet
/_/k]uor—~ Grag (Goose Vodka, Tanquerag Giin, Captain Morgan Kum,
Jack Daniels WHiskeg, Dewars Scotch, Jose Cuervo Tequila,
Disaronno Amaretto, (_rown Royal, Bailey’s |rish C ream,
and Triple Sec

Premium Well Wine and Soft Drinks $12.00

Frcmium Wc“ Wine, Bccr and Somct Drinks $14.00
Soft Drinlcs Only - Abovc Soc]a Sclcction, Bottlc Waterand |ce Tea $8.00

Cash Bars are also an oPtion upon request. A\ minimum tab of $300 must be met.

We have a Wine Spcctator Awarded wine list. T here over 150 wines to choose from when sclccting wine goryour

event. Please ask fora comPlete list if you would like to upgracle your wine from the Package selection.

Consumption estimation is 2 drinks per person for the first hour, 1.5 drinks per person for the second hour and 1

drink per person for every hour after. T his is based on conservative consumption.



Plastic (Glassware is included with any bar Package. Bar (Glassware is and additional $1.50 per person.

Rental [tem Fricing

Table Tops

Kounc{ Lincn Table Cloths 132 inch to go all the way to the floor $16.40
((Uses for clining tables and tall cocktail tables)
A” in One Table Cloths for ¢ foot tables $15.00

(USec{ for extra tables such as a gi?t table, reception table, etc)

T ables & Chairs
Cocktail T ables 30 inch $8.80
Chairs (Black or White Wood) $%.15

(USec{ tofit 10 people around the 72 inch tables on site)

Bar
6 Foot Bar with a Kiser anda é Foo’t Back Bar $ 100.00
|ncludes | inens and 5l<irting

Miscellaneous Fricing

C!caning I:cc (Pcr each rented area of the r:arm Housc) $50.00
Weekend Management on Hite for non full-serviced events $25,/Hour

T erms and (Conditions

i. Your reservation will be guarantccd orx|3 when the stated 50% c{cposit is received along with a signcd
contract. | he remaining payment is due when the final guest count is given 72 hours before the event.

2. Thc final guest count needs to be givcn tous 72 hours before the event.

3. No changes can be made within the 48 hour Perioc] Prior to the event without an additional fee of 10% of the total
contract.

4. Thcre is a cancellation fee of 30% of the contract total for events not canceled at least 1 week in advance.

5. Should there be a charge incurred !33 Villa Farotto for the rental of additional equiPment, the customer will be
chargcd for the additional expense.

6. A tasting is available. T he charge fora tasting is $1.00 per person per item.

All Prices are sub_ject to clﬁange. i0/09



