
Wedding Packages 
T F B  C A T E R I N G

C O N T A C T

Allow us  to  take  the  s tress  out  o f  your spec ia l  day!
Whether  your ideal  recept ion i s  an opulent  seated

dinner ,  unique  and e legant  buf fet ,  or  a  more  casual
lunch,  dessert  or  cocktai l - s ty le  af fa ir ,  we can

provide  a  cater ing  exper ience  to  ensure  that  your
vis ion i s  re f lected .

Our team of  master ful  chefs ,  craft  mixolog is t s  and
personable  waits taf f  wi l l  work in  concert  to  ensure
that  the  cater ing  for  your Wedding i s  impeccably
planned and f lawless ly  executed .  We are  looking

forward to  serving you!

ELIZABETH BENNICI
Cater ing  Sales  Manager

El izabeth@tfbhospi ta l i ty .com
tfbcater ing .com
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Our Team

TFB Catering i s  the ful l -service  catering arm of  the
TFB Hospital ity  group.  Based in Downtown Lancaster

and Lit itz ,  PA,  we offer  a  wide range of  food &
beverage services  for  events  and occasions of  a l l  shapes

and s izes ,  with a  focus on weddings & special  events ,
corporate functions ,  and private  social

engagements .  Whether we ’re  hosting your event at  one
of  our properties  or  we are  taking our show on the

road,  we operate  with one goal  in mind:  to provide a
unique eating and drinking experience that  your guests

wil l  savor .

Our Company
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Dakota Ridinger El izabeth  Bennic i Ben Schober

Miranda Burns Wil l iam Sciosc ia



Wedding Packages

TWO entrée  s e l ec t ions  f rom the  l i s t ed  cho ice s ;  a  sa lad  course ;  a

vegetable  & a  s tarch ;  and house  made  focacc ia .

Addi t ional  entrée  s e l ec t ions  are  +$5  /  per  person .  Al l  entrée

se l ec t ions  be low are  avai lab le  s erved  or  on  a  buf f e t ,

unle s s  marked  **  ind icat ing  not  avai lab le  on  buf f e t

Water  & unsweetened  i ced  t ea  are  avai lab le ,  and a  co f f ee  s tat ion

with  des ser t  course .

A vegetar ian  /  vegan opt ion  i s  a lways  avai lab le  ( s ee  page  9  for

opt ions )

Opt ion  for  TFB Cater ing  s ta f f  to  s erve  or  re f re sh  a  s tat ion  for

your  des ser t  ( i f  prov ided  by  a  commerc ia l  bakery)
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$ 6 5  P E R  P E R S O N

Choice  of  THREE Hors  d ’oeuvres

(see  pages  7  & 8  for  opt ions)

House  Salad :  Spr ing  Mix ,  Cherry  Tomatoes ,  Carrot s ,
Cucumbers  & Croutons .  Served  w/  Ranch  &

House  made  Ba l samic  Vinaigre t t e

Caesar  Salad :  Romaine ,  Shaved  Parmesan & Herbed

Croutons

Greek Salad :  Romaine ,  Fe ta ,  Kalamata  Ol ive s ,

Cucumbers  & Cherry  Tomatoes  w/  Greek  Vinaigre t t e

Seasonal  Salad :  Rotat ing  s e l e c t ion  based  on  s eason  &

avai lab i l i ty  o f  ingred i ent s

Spr ing  -  Sp inach  Feta  Strawberry  Sa lad

Summer  -  Capre se  Sa lad

Fal l  -  Arugula ,  F ig  & Goat  Cheese  Sa lad

Winter  -  Harves t  Sa lad

Entree  Course :  Se l ec t  2

Primavera :  8 -oz  Sk in-o f f  Breas t  s tu f f ed  w/

Roas ted  Zucch in i ,  Squash ,  Tomato ,  Gar l i c  & o i l  w/

a  Lemon Cream Sauce

Lemon Pepper :  2x  4-oz  Sk in-o f f  Breas t s  s easoned ,

l i ght ly  s eared  & w/  a  Reduced  Red  Wine  Sauce  

Salmon  roas t ed  w/  Lemon Herb  But ter

Cod  roas t ed  w/  Lemon Herb  But ter
Flounder  roas t ed  w/  Lemon Herb  But ter

Pork chop  w/  App le  Pear  Chutney

Braised Short  Ribs  w/  Red  Wine

Borde la i s e

Hanger  Steak  w/  Red  Wine  Reduct ion

COCKTAIL HOUR:

Salad Course :  Se l ec t  1

POULTRY ENTREES:

SEAFOOD ENTREES:

MEAT ENTREES:

SERVED SALAD 
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Package



Tomato,  Mozzarel la ,  Arugula  & Balsamic  Drizz le

Panzanel la  Salad

Artichokes ,  Tomatoes ,  Kalamata  Olives  & Lemon

Couscous

Pesto  Chicken Pasta  Salad

$ 7 5  P E R  P E R S O N

Choice  of  THREE Passed Hors  D’oeuvres  &

ONE stat ion

(see  pages  7  & 8  for  opt ions)

House Salad :  Spr ing  Mix ,  Cherry  Tomatoes ,  Carrot s ,

Cucumbers  & Croutons .  Served  w/  Ranch  &

House  made  Ba l samic  Vinaigre t t e

Caesar  Salad :  Romaine ,  Shaved  Parmesan & Herbed

Croutons

Greek Salad :  Romaine ,  Fe ta ,  Kalamata  Ol ive s ,

Cucumbers  & Cherry  Tomatoes  w/  Greek  Vinaigre t t e

Seasonal  Salad :  Rotat ing  s e l e c t ion  based  on  s eason  &

avai lab i l i ty  o f  ingred i ent s

Spr ing  -  Sp inach  Feta  Strawberry  Sa lad

Summer  -  Capre se  Sa lad

Fal l  -  Arugula ,  F ig  & Goat  Cheese  Sa lad

Winter  -  Harves t  Sa lad

COCKTAIL HOUR:

Salad Course :  Se l ec t  1  s e rved  or  1  composed

SERVED SALAD 

COMPOSED SALAD

Entree  Course :  Se l ec t  2

Piccata :  Lemon,  White  Wine ,  and  Caper s

Caprese :  8-oz  Sk in-on  Breas t  w/  Tomato ,  Bas i l ,

Mozzare l la  & Bal samic  Cream Sauce  

Asiago :  Fr ied  6-oz  Breas t  breaded  in  As iago  &

Breadcrumbs  & w/  a  White  Cream Sauce

Florent ine :  8 -oz  Sk in-on  Breas t ,  s tu f f ed  w/

Sp inach ,  Fe ta ,  & Tomato  w/  Cream Sauce  

Salmon Lemon Beurre  Blanc

Lobster  Ravio l i

Shr imp Al fredo  Pasta

Blackened  Ti lap ia  

Beef  Tenderloin Tip Penne:  w/ Peas ,  Mushrooms

& a  Red  Wine  Reduct ion  Sauce

Short  Ribs :  Bone- in  wi th  a  Cof f e e  Rub 

POULTRY ENTREES:

SEAFOOD ENTREES:

MEAT ENTREES:

**Indicat ing  not  ava i lab l e  on  buf f e t 5

Something New
Package



$ 8 5  P E R  P E R S O N

Choice  of  FOUR Passed Hors  D’oeuvres  &

ONE stat ion

(see  pages  7  & 8  for  opt ions)

House Salad :  Spr ing  Mix ,  Cherry  Tomatoes ,  Carrot s ,

Cucumbers  & Croutons .  Served  w/  Ranch  &

House  made  Ba l samic  Vinaigre t t e

Caesar  Salad :  Romaine ,  Shaved  Parmesan & Herbed

Croutons

Greek Salad :  Romaine ,  Fe ta ,  Kalamata  Ol ive s ,

Cucumbers  & Cherry  Tomatoes  w/  Greek  Vinaigre t t e

Seasonal  Salad :  Rotat ing  s e l e c t ion  based  on  s eason  &

avai lab i l i ty  o f  ingred i ent s

Spr ing  -  Sp inach  Feta  Strawberry  Sa lad

Summer  -  Capre se  Sa lad

Fal l  -  Arugula ,  F ig  & Goat  Cheese  Sa lad

Winter  -  Harves t  Sa lad

COCKTAIL HOUR:

Salad Course :  Se l ec t  1  s e rved  or  1  composed

Tomato,  Mozzarel la ,  Arugula  & Balsamic  Drizz le

 Panzanel la  Salad

Artichokes ,  Tomatoes ,  Kalamata  Olives  & Lemon

Couscous

Pesto  Chicken Pasta  Salad

SERVED SALAD 

COMPOSED SALAD

Entree  Course :  Se l ec t  2

Roulade :  Bone l e s s ,  Fu l l  Chicken ,  s tu f f ed  & ro l l ed  in

Herbs .  Fr i ed  & s l i c ed .  Fu l l  Chicken  & Fancy  Sa l t

Salt imbocca :  8 -oz  Sk in-on  Breas t  s tu f f ed  w/

Prosc iut to ,  Onion  & Sp inach  w/  Cream Sauce

Brioche :  Bacon-wrapped  8-oz  Sk in-on  Breas t  s tu f f ed

w/  Br ioche  Stu f f ing  w/  Creamy Hunter s  Sauce

Tuscan:  8 -oz  Sk in-on  Breas t  s tu f f ed  w/  As iago ,  Sun-

dr i ed  Tomato ,  Sp inach  & Onion  w/  Cream Sauce

**Fi let  & Crab Cake :  paired  w/  Wi ld  Rice

Pi la f  & Green  Bean Almondine

Salmon Oscar :  s e rved  w/  Corn ,  Leeks  & Red  Potatoe s

**Shrimp & Scal lops :  over  a  Po l enta  Cake  w/  Snow

Peas  & Baby Carrot s

**Dual  Crab Cakes :  s e rved  w/  Red  Sk in  Potatoe s  &

Asparagus

Sea Bass :  w/ Lemon Beurre  B lanc ,  Sautéed  Sp inach  &

Sun-dr i ed  Tomatoes

Halibut :  w/ Romesco  Sauce  s e rved  w/  Sautéed  Sp inach

& Sun-dr i ed  Tomatoes

POULTRY ENTREES:

SEAFOOD ENTREES:

MEAT ENTREES:

**Indicat ing  not  ava i lab l e  on  buf f e t

**Ribeye :  w/ Au Jus  s e rved  w/  Red-Sk in  Potatoe s  &

Brusse l s  Sprout s

**Gri l led NY Str ip :  s e rved  Dauphino i s e  Potatoe s  &

Asparagus

Chef  Attended Carving Stat ions

Roasted  Pr ime  Rid  /  Bee f  Tender lo in  
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Choose  TWO opt ions

from Te ir  1  and ONE

opt ion  f rom Tier  2  

Cocktail Hour Hors d’oeuvres
S O M E T H I N G  O L D
P A C K A G E :  P I C K  3

S O M E T H I N G  N E W
P A C K A G E :  P I C K  3

S O M E T H I N G  B L U E
P A C K A G E :  P I C K  4

Choose  TWO opt ions

from Te ir  1  and ONE

opt ion  f rom Tier  2  

Choose  TWO opt ions  f rom

Teir  1 ,  ONE opt ion  f rom

Tier  2  & ONE opt ion  f rom

Tier  3

T I E R  2

Baked Brie  & Blackberr ies  Phyl lo  Bite

Falafe l  +  Tzatz iki  Sl ider  w/ Tomato  & Pick l ed  Red

Onion

Seasonal  Soup Shooters

Celery  Root ,  Pea  soup ,  Me lon  Gazpacho ,  Tomato ,

But ternut ,  wi th  Garni she s

Bang Bang Caul i f lower  w/ Thai  Chi l i  Sauce

Tomato Jam & Goat  Cheese  Crost ini

Fresh Fruit  Skewers

Swedish Appet izer  Meatbal l s

Sweet  & Spicy  BBQ Appetizer  Meatbal l s

Pigs  in  a  Blanket

Pot  St ickers  +  Hois in  Sauce

Gri l led Chicken Skewer +  Peanut  Sauce

T I E R  1

Mozzarel la ,  Tomato,  Bas i l  & Balsamic  Skewer

Parmesan Truff le  Tater  Tot  Cups

Fresh Spring Rol l s  w/ Thai  Chi l i  & Peanut  d ipp ing

sauce

Fresh Shrimp Spring Rol l s  w/ Thai  Chi l i  & Peanut

d ipp ing  sauce

Smoked Salmon & Dil l  Creme Fraiche  Cucumber

Bites

Mini  Cuban & Swiss ,  Pickles  Sl ider

Bacon Jam & Goat  Cheese  Crost ini

Pork Bel ly  Bite  with pickled shal lots

T I E R  3

Poke Bite  w/ Tune ,  P ineapp l e  P i co ,  Edamame,

Sr i racha  Soy

Mini  Lump Crab Cake w/ Lemon Aiol i ,  Arugula

Jumbo Bacon Wrapped Scal lops

Bloody Mary Shrimp Cocktai l  Shooters

Cheesesteak Egg Rol l s  w/ Chipot l e  Ranch

Char Siu  Pork Bel ly  Lol l ipops

Fried Chicken & Waff le  Bite
7



Cocktail Hour Hors d’oeuvres

S O M E T H I N G  O L D S O M E T H I N G  N E W S O M E T H I N G  B L U E

H O R S  D ’ O E U V R E S  S T A T I O N S

G r a z i n g  T a b l e  

S e a f o o d  S t a t i o n

P o k e  S t a t i o n

R o a s t e d  P o r k  B e l l y

H a r v e s t  F r e s h  C r u d i t e
&  F r u i t  P l a t t e r

A n t i p a s t o  D i s p l a y

H o t  D i p s

T o m a t o  C a r v i n g  S t a t i o n

Opt ions  to  add  on  ONE

stat ion
Choose  ONE s tat ion Choose  ONE s tat ion

Inc ludes  an  as sor tment  o f  meat s ,  chee se s ,  f ru i t s ,

jams ,  nut s ,  choco late s ,  c racker s ,  vege tab l e s ,  e t c .

(6 f t  r ec tang l e  tab l e  or  60 in  round)

+$3  addi t iona l  per  per son

+$8  addi t iona l  per  per son

+$4  addi t iona l  per  per son

Chi l l ed  shr imp,  smoked  sa lmon p la t t er  +

caper s / red  on ion/cream chee se / cros t in i ,  s ca l lop

cev i che  & f re sh  shucked  eas t  coas t  oys t er s  on  the

ha l f  she l l  s e rved  w/  mignonet t e ,  l emon wedges ,

housemade  tomato  cockta i l  sauce  

Large  d i ced  tuna  & sa lmon served  w/  whi te  or

brown r i c e ,  soy  sauce ,  ponzu ,  edamame,  nor i ,

s ca l l i on ,  s e same ,  cucumber ,  rad i sh  & avocado

Roasted  pork  be l ly  wi th  3  sauce s  (Caro l ina  mustard ,

but termi lk  a io l i  & peach  habanero  sa l sa )

( can  susbs t i tute  o ther  BBQ meats  i . e .  br i ske t ,  ch i cken)

Fre sh  Loca l  Vege tab l e s  Pa ired  w/  Tradi t iona l  Hummus

& Pes to  Topped  Whipped  Feta  & Assor ted

Seasona l  Fre sh  Fru i t

I ta l ian  Meats ,  Mozzare l la  Cheese ,  Mar inated

Art i chokes ,

Ol ive s ,  Roas ted  Red  Pepper s ,  Por tobe l lo

Mushrooms

Served  w/  Cros t in i

Inc ludes  Tradi t iona l  Hummus ,  Baba  Ghanoush  &

Whipped  Feta  topped  w/  Pes to

»  Buf fa lo  Chicken  Dip ,  Served  w/  ce l e ry ,  carrot s  & p i ta

»  Mary land Crab  Dip ,  Served  w/  p i ta

»  Sp inach  +  Art i choke  Dip ,  Served  w/  tor t i l la  ch ip s

»  Seasona l  opt ions  a l so  ava i lab l e

Heir loom Tomatoes ,  Fre sh  Burrata ,  Fre sh

Mozzare l la ,

Gorgonzo la ,  Bas i l ,  Bas i l  Pe s to ,  Ba l samic

Reduct ion ,

Coarse  Sa l t  & Pepper ,  Herb  In fused  Oi l ,  Gr i l l ed

Sourdough  Bread

Pick  2
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Eggplant  Parmesan

Vegan Seasonal  Roasted Vegetable  Curry :  w/  Basmat i  Rice

Roasted Acorn Squash :  Stuf f ed  wi th  herbed  Faro ,  Leeks ,  Cr i spy  Kale  

Roasted Squash :  s tu f f ed  w/  Farro ,  Leeks  & Kale

Vegan Mushroom & Spinach Risotto

Falafe l  Bowl :  Fala fe l ,  Rice ,  P i ck l ed  Vege tab l e s  & Cucumber  (vege tar ian  on ly )

STARCHES /  Se l ec t  1  

VEGETARIAN & VEGAN ENTREES /  Se l ec t  1

VEGETABLES /  Se l e c t  1  

Chive  Whipped Potatoes

Dauphinoise  Potatoes

Roasted Red-Skinned Potatoes  w/ Parmesan

Spanish Rice

Wild Rice  Pi laf

Whipped Sweet  Potatoes

Pasta :  Cho ice  o f  Herb  But ter ,  Mar inara  or  Al f r edo

Roasted Vegetables

Brusse ls  Sprouts

Asparagus

Snow Peas  & Baby Carrots

Edamame Succotash

Green Bean Almondine

Corn,  Leeks  & Red Potatoes
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» Prime Rib with Au Jus  +  Horseradish  Sauce :  $425  each  /  Feeds  25  ( $395  each  addi t iona l )

»  Herb Rubbed Pork Loin with Chutney +  Gremolata :  $ 125  each  /  Feeds  1 5 -20

» NY Str ip  Steak with Chimichurri :  $400  each  /  Feeds  25  

»  Beef  Tenderloin :  $375  each  /  Feeds  1 5  

» Salmon Fi let  with  Herb Butter :  $205  /  Feeds  1 5

» Herb Roasted Turkey Breast  with Tradit ional  Gravy :  $ 150  /  Feeds  1 5

**Al l  Bee f  Opt ions  s e rved  wi th  b l eu  chee se  but ter ,  ch imichurr i  & horserad i sh  c ream sauce

Chef-  Attended Carving Stat ion s e rved  w/  mini  s l ider  ro l l s ,  but t er  & accouterments  

Chef  -  Attended Risotto  Stat ion s e rved  w/  ar t i sana l  bread

» Choice  of  TWO Proteins :  Gri l l ed  Chicken  Breas t ,  Sausage ,  S teak ,  Sautéed  Shr imp (+$4  /  pp ) ,  Crab

(+$6  /  pp )

» Vegetable  Select ions :  Peas ,  Mushrooms ,  Brocco l i ,  Sp inach ,  Roas ted  Red  Pepper s ,  Diced  Tomatoes

» Garnishes :  Parmesan ,  Oregano  & Red Pepper  F lakes

» Optional :  Serve  f rom Whee l  o f  Parmesan Cheese  ( $750  /  whee l )
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Dinner Stations

**Price s  subjec t  to  change  based  on  the  market

Only  avai lab le  wi th  a  buf f e t

$ 1 2  p e r  p e r s o n

Chef  -  Attended Pasta  Stat ion s e rved  w/  ar t i sana l  bread

» Choice  of  TWO Proteins :  Gri l l ed  Chicken  Breas t ,  Sweet  Ground Sausage ,  S teak ,  Ham,  Sautéed

Shr imp (+$4  /  pp ) ,  Crab  (+$6  /  pp )

»  Vegetable  Select ions :  Peas ,  Mushrooms ,  Brocco l i ,  Sp inach ,  Roas ted  Red  Pepper s ,  Diced  Tomatoes

»  Choice  of  2  Sauce  Select ions :  Tradi t iona l  Mar inara ,  Creamy Gar l i c  Al f r edo ,  Vodka  Rose ,  Bas i l

Pe s to /Sun-dr i ed  Tomato  Pes to

» Garnishes :  Parmesan ,  Oregano  & Red Pepper  F lakes

» Optional :  Serve  f rom Whee l  o f  Parmesan Cheese  ( $850  /  whee l )

$ 1 2  p e r  p e r s o n

*Chef  at tended  s tat ions  are  avai lab le  dur ing  cockta i l  hour  or  d inner  serv ice .  

*Chef  a t tendant  f ee s  wi l l  app ly  at  $ 125  per  che f  per  100  peop le



» Chocolate  Covered Strawberr ies  $3  /  per  person:  Di sp layed  on  a  p la t t er  on  co f f e e  s ta t ion

» Gourmet  Coffee  Stat ion  $6  /  per  person:  Regu lar  & Decaf  Cof f e e  w/  Assor ted  F lavored  Syrups ,

Homemade  Whipped  Cream & Housemade  B i s co t t i

» Attended Ice  Cream Sundae Bar  $6  /  per  person:  

»  Donut Bar  $5  /  per  person:  Makes  for  a  great  take  home favor  for  your  gues t s !  

»  French Dessert  Stat ion $9  /  per  person:  Macaroons ,  Cream Puf f s  & Choco late  Mousse  F lute  

»  Mini  Dessert  Bites  $8  /  per  person:  Assor ted  Mini  Cheesecakes ,  Whoop ie  Popper s ,  Min i  Shoo  F ly  P ie s  &

Frui t  Tart s  

SWEETS

» Pierogi  Bar  $5  /  per  person:  Bacon ,  Sour  Cream,  Bours in  Cheese ,  Sca l l i on  & Shaved  Ja lapeño

» Popcorn Chicken & Tater  Tot  Bar  $6  /  per  person:   Cri spy  Chicken  & Tater  Tot s  s e rved  in

Chaf ing  Di she s  w/  Ranch ,  B l eu  Cheese ,  Sca l l i on ,  Ketchup ,  Gar l i c  Aio l i  & Sp icy  Mustard  

»  Popcorn Bar  $4  /  per  person:  Loca l ly  Sourced  Gourmet  Popcorns  w/  Sea  Sa l t ,  Me l t ed  But ter  and

Truf f l e  Sa l t

» Lancaster  Central  Market  Pretzel  Bar  $5  /  per  person:  Lancas ter  Centra l  Market  So f t  Pre tze l s ,

f lavored  w/  Coarse  Sa l t ,  Sour  Cream & Onion ,  & Cinnamon Sugar ,  s e rved  w/  Mustards  & Sweet  But ter

» Walking Taco Bar  (Choose  ONE) $8 /  per  person:   Fr i to s ,  Dor i to s  or  Coo l  Ranch  ch ip s  w/  Seasoned

Taco  Meat ,  Tomatoes ,  Sa l sa ,  Guacamole ,  Queso  & Let tuce  

» Gri l led  Cheese  Sandwich Bar  $5  /  per  person:  Tradi t iona l ,  Bacon  Tomato  Jam Stuf f ed ,  & Ham &

Apple  But ter

» Flat  Bread Stat ion (Choose  TWO) »  $6  /  per  person:  

Buf fa lo  ch i cken  w/  Ranch  & Pick l ed  Carrot s

 Capre se :  Mozzare l la ,  Tomato  & Bas i l  

App le ,  Prosc iut to ,  Ba l samic ,  Arugula  & Br i e  Cream 

Lemon & Smoked  Papr ika  Aio l i  w/  Ginger  & Shr imp

1 1

Late Night Snacks

**Prices  subject  to  change based on the  market

SAVORY SNACKS

*Minimum order  of  50  guests

Margar i ta

BBQ ch icken  w/  Caro l ina  Mustard  & Tater  Tot s  

Gourmet  P izza  B i t e s  



1 2

Bar Packages

Vodka,  Gin,  Rum,  Whiskey ,  Scotch,

Bourbon,Tequi la ,  Cordia ls ,  2  Beer

se lect ions  (Light  & Craft/Import) ,  Wine

(Red & White)  & Soda

Premium Unlimited Open Bar

Ful l  Hosted Bar  /  Ful l  Cash Bar

$55  /  per  person 

Includes  Beer ,  Wine (Red,  White  & Blush) ,

Premium Liquor  Select ions  & Soda

Host  or  Gues t  charged  per  dr ink  s e rved  

Open Bar  Options

House  Unl imited Open Bar

$45  /  per  person

Unlimited Beer ,  Wine,  S ignature

Cocktai l  & Soda

$35  /  per  person 

Col laborate  w/  mixologists  from Per

Diem or  Conway Socia l  Club

Unlimited Beer ,  Wine,  & Soda

$30 /  per  person

Unlimited Non-Alcohol ic  Stat ion

Includes  assorted sodas  & lemonade

$5  /  per  person (max 5  hours)

Addit ional  Beverage  Options

Champagne Punch »  $60 /  ga l lon 

Sangria  with Fruit  »  $65  /  ga l lon

Iced Tea »  $35  /  ga l lon 

Infused Water  »  $25  /  ga l lon

Lemonade »  $35  /  ga l lon

House Select ions

Soft  Drinks  »  $2  /  each

Domest ic  Beer  »  $4  /  each

*se lect  one*

-  Yuengl ing

-  HighLife

-  Mil ler  Lite

-  Ste l la

-  Michelob Ultra

-  Corona

Import  /  Craft  Beer  »  $6  /  each

*se lect  one*

-  New Trai l  Broken Heels

-  New Trai l  Crisp  Lager

-  Other  Half  Green City  IPA

- Troegs  Perpetual

-  Bel l s  Two Hearted IPA

- Bel l s  Amber  Ale

 White  Wine »  $ 12  /  g lass  

-  High Rol ler  Sauvignon Blanc

-  Alta  Pinot  Grigio

Red Wine »  $ 12  /  g lass

-  Tres  Osos  Cabernet  Sauvignon

-  Verraco Ridge  Pinot  Noir

Mixed Drinks  »  $12  /  dr ink

Vodka  (Tito ’ s )  Gin  (Tanqueray)

Light  Rum  (Bacardi)  Spiced

Rum  (Captain Morgan)  Whiskey

(Seagrams 7)  Bourbon  ( J im

Beam) Scotch  ( JW Black)

Tequi la  (E l  J imador)  

Cordials  »  $ 12  /  each Peach

Schnapps ,  Kahlua ,  Bai leys ,

Rocks ,  Mart inis ,  Manhattans

Specia l ty  Drinks  »  $ 14  /  dr ink



Bar Packages
Premium Select ions

Soft  Drinks  »  $2  /  each

Domest ic  Beer  »  $4  /  each

*se lect  one*

-  Yuengl ing

-  HighLife

-  Mil ler  Lite

-  Ste l la

-  Michelob Ultra

-  Corona

Import  /  Craft  Beer  »  $6  /  each

*se lect  one*

-  New Trai l  Broken Heels

-  New Trai l  Crisp  Lager

-  Other  Half  Green City  IPA

- Troegs  Perpetual

-  Bel l s  Two Hearted IPA

- Bel l s  Amber  Ale

 White  Wine »  $ 12  /  g lass  

-  Rombauer  Chardonnay

-  Badissa  Pinot  Grigio

Red Wine »  $ 12  /  g lass

-  Dandel ion Cabernet  Sauvignon

-  Batt le  Creek Pinot  Noir

Mixed Drinks  »  $14  /  dr ink

Vodka  (Grey  Goose  & Tito ’ s )

Gin  (Bombay Sapphire)  Light

Rum  (Bacardi)  Spiced Rum

(Captain Morgan)  Whiskey  ( Jack

Danie ls )  Bourbon  (Bul let )

Scotch  (Macal len)  Tequi la

(Espolon)  

Cordials  »  $ 1 2  /  each  Peach

Schnapps ,  Kahlua ,  Ba i l eys ,  Rocks ,

Mart in i s ,  Manhat tans  

Specia l ty  Drinks  »  $ 15  /  dr ink

1 2



» Table  l inens  are  avai lable  on request  for  an addit ional  fee  ranging from $6 .50-$8 .50  per  person.

»  Total  cost  based upon quantity  and color  des ired .

CHINA & GLASSWARE

LINENS 

TASTINGS

» Rental  of  china ,  utens i l s  & glassware  not  included.  TFB wil l  conduct  the  rentals  for  c l ient .

»  Included for  br idal  couple  (minimum 100-person wedding)

»  $50 /  per  person for  any addit ional  guests  ( i f  tast ing  occurs  before  contract ,  tast ing wi l l  be

credited to  wedding invoice)

»  Private  tast ing hosted with cater ing coordinator
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Details

CHILDREN’S MEALS

» Avai lable  for  chi ldren under  the  age  of  12

»  $19  /  per  person plus  tax  (Service  fee  may apply)

»  Meal  includes :

 Apple  sauce  ( in  place  of  sa lad ,  during sa lad course)

Choice  of :  cheeseburger ,  chicken f ingers  & tater  tots ,  mac & cheese

Milk  or  ju ice

TAXES & LABOR FEES

» PA sa les  tax  and 22% labor  fee  to  be  appl ied to  a l l  packages

»  Trash removal  $300 ( f lat  fee)

»  3 .5% process ing fee  may apply  to  credit  card payments  -  this  includes  separate  payment

insta l lments


