
Wedding Packages
Halim Time & Glass Museum 

 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

THE MUSEUM WEDDING



Package prices are per person & are not inclusive of room rental fee & tax (currently 10.25% for food & 16.25% for alcohol).   
Minimum pricing applies.

Halim Time & Glass Museum
 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

In c lud e d  i n  a� our  
Wedd in g  Pa ck a g e s

 

 

Museum Chef Prepared Dinner

 

Red & White Wine Served with Dinner

   

Coffee & Tea Service

 

Picture Frame Table Numbers

  Chiavari Chairs

  Floor Length Ivory Linen & Napkins

  Bridal Suite

  Complimentary Menu Tasting For 4 Guests

  Custom Printed Menus on Linen Paper

Votive Candles

Museum Staff

Bartenders



Package prices are per person & are not inclusive of service (23%) & tax (currently 10.25% for food & 16.25% for alcohol).   

Minimum pricing applies.

Halim Time & Glass Museum
 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

C e r emony F e e s

VENUE & 
CEREMONY CAPACITY

CHARGE

WISTERIA ROOM 
(up to 200 Guests)

$2,000

TIFFANY ROOM 
(up to 70 Guests)

$1000

 ROOFTOP

 

(up to 130 Guests)
$2,000



Package prices are per person & are not inclusive of service (23%) & tax (currently 10.25% for food & 16.25% for alcohol).   
Minimum pricing applies.

PACKAGE 1

The  Mus eum Wedd in g

 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

Halim Time & Glass Museum

PASSED HORS-D'ŒUVRES
Caprese Skewers with Pesto Oil

Homemade Spanakopita
Salami Cornucopia with Cream Cheese, Onion Jam & Walnuts

SOUP OR SALAD
Minestrone Romano Soup

MAIN ENTRÉE
Chicken Piccata with Creamy Lemon Caper Sauce

Wine Service

3-Hour Hosted Museum Spirits Bar

Sparkling Toast

MENU SAMPLE



Package prices are per person & are not inclusive of service (23%) & tax (currently 10.25% for food & 16.25% for alcohol).   
Minimum pricing applies.

PACKAGE 1

The  Mus eum Wedd in g

 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

Halim Time & Glass Museum

WELCOMING
Passed Hors-d'œuvres - Choose 3

DINING
Soup or Salad  - Choose 1

ENTREÉS
Chicken or Vegetarian  - Choose 2

CHICKEN
•  Chicken Piccata with Creamy Lemon Caper Sauce
•  Fine Herbs Roasted Chicken Breast with Port  

au Poivre Sauce
•  Chicken Nouvelle with Honey Green Peppercorn 

Sauce
• Chicken Dijonaise, Herbs de Provence,  
 White Wine, Mustard Cream Sauce

VEGETARIAN
•  Grilled Tofu, Red Pepper, Broccoli, Thai Chili 

Coconut Sauce
•  Ratatouille Parisienne in a Pocket Puff
•  Fire-Grilled Vegetable Risotto with  

Red Pepper Coulis
• Mushroom Ravioli, Madeira Cream Sauce
•  Grilled Portobella Mushroom Stuffed  

with Mozzarella Spinach, Vegetable Ragoût
• Briami, Oven-Roasted Vegetable Medley,  
 Feta Crumbles

SOUP
• Minestrone Romano
• Tomato Bisque, Basil Essence, Cheese Crostini
• Cream of Potato Leek

SALADS
•  Museum: Endive, Tomato, Shaved Fennel, 

Artichoke Hearts, White French Dressing
• Classic Caesar: Parmigiano Reggiano,   
 Homemade Croutons

COLD
•  Caprese Skewers with Pesto Oil
•  Bruschetta with Garlic Parmesan Crostini, 

Cherry Diced Tomatoes, Garlic Balsamic
• Salami Cornucopia with Cream Cheese, Onion  
 Jam & Walnuts
• Greek Salad on Crostini

HOT
•  Ancient Grain Arancini with Pomodoro Sauce
•  Crispy Vegetable Rolls with Tangy Sweet & 

Sour Sauce
•  Homemade Spanakopita
•  Classic Meatball - Swedish or Pomodoro or

Lemon Mint Yogurt



Package prices are per person & are not inclusive of service (23%) & tax (currently 10.25% for food & 16.25% for alcohol).   
Minimum pricing applies.

PACKAGE 1

The  Mus eum Wedd in g

 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

Halim Time & Glass Museum

BAR PACKAGE
3-Hour Hosted Museum Spirits Bar + Sparkling Toast

COST PER GUEST

$176/GUEST

+ Tax & 23% Service Fee

MUSEUM SPIRITS BAR

• Absolut Vodka
• Beefeater Gin
• Bacardi Silver Rum
• Dewar’s White Label Scotch 
• Canadian Club Whiskey 
• Jack Daniels Whiskey
• Jose Cuervo Tequila
• Christian Brothers Brandy
• Domestic Cordials

BEERS
Choose 2 domestic & 2 imported

Domestic
• Miller Lite
• Coors Light
• Sam Adams 

Imported
• Corona
• Heineken
• Amstel Light
• Stella Artois
 

WINES
Choose 2 White & 2 Red

White
• Chardonnay
• Pinot Grigio 
• Sauvignon Blanc

Red
• Cabernet Sauvignon
• Merlot
• Pinot Noir
• Syrah



Wedding Packages
Halim Time & Glass Museum 

 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

THE LAFARGE WEDDING



Package prices are per person & are not inclusive of service 23% (currently 10.25% for food & 16.25% for alcohol).   
Minimum pricing applies.

 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

Halim Time & Glass Museum

PACKAGE 2

The  LaFar g e  Wedd in g

PASSED HORS-D'ŒUVRES
Deviled Eggs with Candied Bacon
Coconut Shrimp with Rémoulade

Baked Brie Cups with Raspberry Compote & Almonds
 Artichoke Heart with Roasted Bell Pepper, Pesto Cream on Crostini

SOUP OR SALAD
Cream of Asparagus with Crème Fraîche

MAIN ENTRÉE
Oven Roasted Lake Superior Whitefish with Lemon Garlic Beurre Blanc

Wine Service

4-Hour Hosted Museum Spirits Bar

Sparkling Toast

MENU SAMPLE



Package prices are per person & are not inclusive of service 23% (currently 10.25% for food & 16.25% for alcohol).   
Minimum pricing applies.

 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

Halim Time & Glass Museum

PACKAGE 2

The  LaFar g e  Wedd in g
WELCOMING

Passed Hors-d'œuvres - Choose 4

DINING
Soup or Salad  - Choose 1

ENTRÉES
Fish, Chicken or Vegetarian  - Choose 2

SOUP
• Butternut Squash
• Cream of Asparagus with Crème Fraîche

SALADS
•  Santorini Salad: Baby Romaine Mix, Fresh Dill, 

Cherry Tomatoes, Cucumbers, Feta Crumbles, 
EVOO Lemon Vinagrette

• Evanston Salad: Mixed Greens, Oven-Roasted  
 Apples & Beets, Goat Cheese, Tomatoes, Red  
 Onion, Apple Cider Garlic Vinagrette

COLD
• Deviled Eggs with Candied Bacon
•  Goat Cheese with Fig Jam & Balsamic Glaze    

on Crostini
• Eggplant Caponata, Sourdough Crisp,   
 Parmigiano Reggiano
• Caper Dill Tuna Cucumber Wheels
• Tangy Thai Chicken Canape

HOT
•  Artichoke Heart with Roasted Bell Pepper, 

Pesto Cream on Crostini
•  Baked Brie Cups with Raspberry Compote  

& Almonds
• Parmesan Stuffed Mushrooms
• Coconut Shrimp with Rémoulade
• Mediterranean Chicken Skewers, Tzatziki
• Pork & Apple Skewers with Brandy Glaze

FISH
•  Atlantic Salmon, Rosemary 

Orange Glaze
•  Oven Roasted Lake Superior 

Whitefish, Lemon Garlic 
Beurre Blanc

CHICKEN
•  Chicken Wellington with 

Mushroom Duxelle & Sherry 
Cream Sauce

•  Free Range Stuffed Chicken 
Breast with Tarragon & 
Brie Cheese, Cranberry Port 
Reduction

VEGETARIAN
 See Museum Wedding Package 

for Other Options



Package prices are per person & are not inclusive of service (23%) & tax (currently 10.25% for food & 16.25% for alcohol).   
Minimum pricing applies.

 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

Halim Time & Glass Museum

PACKAGE 2

The  LaFar g e  Wedd in g
BAR PACKAGE

4-Hour Hosted Museum Spirits Bar + Sparkling Toast

COST PER GUEST

$201/GUEST

+ Tax & 23% Service Fee 

MUSEUM SPIRITS BAR

• Absolut Vodka
• Beefeater Gin
• Bacardi Silver Rum
• Dewar’s White Label Scotch 
• Canadian Club Whiskey 
• Jack Daniels Whiskey
• Jose Cuervo Tequila
• Christian Brothers Brandy
• Domestic Cordials

BEERS
Choose 2 domestic & 2 imported

Domestic
• Miller Lite
• Coors Light
• Sam Adams 

Imported
• Corona
• Heineken
• Amstel Light
• Stella Artois
 

WINES
Choose 2 White & 2 Red

White
• Chardonnay
• Pinot Grigio 
• Sauvignon Blanc

Red
• Cabernet Sauvignon
• Merlot
• Pinot Noir
• Syrah



Wedding Packages
Halim Time & Glass Museum 

 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

THE TIFFANY WEDDING



Package prices are per person & are not inclusive of service (23%) & tax (currently 10.25% for food & 16.25% for alcohol).   
Minimum pricing applies.

PACKAGE 3

The  T� f any Wedd in g

 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

Halim Time & Glass Museum

PASSED HORS-D'ŒUVRES

Gougère Puff
Bacon-Wrapped Manchego Stuffed Dates

WELCOMING DISPLAY
Gourmet CheeseBoard & Seasonal Crudite

SOUP OR SALAD
Organic Mesclun Mix with Radicchio, Hearts of Palm, Artichoke Hearts, Asiago Cheese, Sherry-Shallot Vinaigrette

MAIN ENTRÉE

Wine Service

4-Hour Hosted MuseumDistinct Spirits Bar

Sparkling Toast

Sweet Accent Table

Wedding Cake

MuseumGallery Access

Rooftop Access after Dinner

MENU SAMPLE & ADDITIONAL INCLUSIONS

Prosciutto Wrapped Asparagus, Ground Pepper Lemon Oil, Sprinkle Parmesan Cheese
Smoked Salmon on Pumpernickel, Dill Caper, Chive Crème

Skirt Steak Skewers, Chimichurri

12-Hour Cabernet Wine-Braised Short Rib



Package prices are per person & are not inclusive of service (23%) & tax (currently 10.25% for food & 16.25% for alcohol).   

Minimum pricing applies.

PACKAGE 3

The  T� f any Wedd in g

 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

Halim Time & Glass Museum

WELCOMING
Passed Hors-d'œuvres - Choose 5

DINING
Soup or Salad - Choose 1

ENTREÉS
Beef, Fish, Chicken or Vegetarian - Choose 2

SOUP
• Forest Mushroom Cream Madeira under a Dome
• cinagrO Chicken Consommé,Julienne

Vegetables, Pastini
• Cream of Asparagus CrèmeFraîche

SALADS
• cinagrO Mesclun Mix w/Radicchio, Hearts of

Palm, Artichoke Hearts, Asiago Cheese,Sherry-
Shallot Vinaigrette

• Baby Spinach, Wild Mushrooms, Cherry Tomatoes,
Seasonal Berries, Toasted Almonds, Gorgonzola
Crumbles, Raspberry Vinaigrette

• Santorini Salad, Romain Lettuce, Fresh Dill,
Cherry Tomatoes, Cucumbers, Feta Crumbles,
EVOO Lemon Vinaigrette

COLD
• dekomS Salmon on Pumpernickel, Dill Caper,

Chive Crème
• ottuicsorP Wrapped Asparagus, Ground Pepper

Lemon Oil, Sprinkle Parmesan Cheese
• naenarretideM or Cajun Shrimp Skewers
• Grilled Octopus-Valencia or Aegean Preparation
• Pâté on Herb Baguette Toast, Grain Mustard,

Cornichon, Raspberry Jam

HOT
• erèguoG Puff
• Bacon-Wrapped Manchego Stuffed Dates
• Sesame Chicken Satay, Chili-Hoisin Sauce
• Braised Short Rib Tartlet, Onion Jam
• Mascarpone, Roasted Peaches, Walnut Flatbread

BEEF
• ruoH-21 Cabernet Wine-Braised

Short Rib
• seodanroT of Beef Tenderloin,

Mushroom Cabernet Demi &
Béarnaise Sauces

• Hand-Cut Garlic Herb-Crusted
Filet of Beef, Syrah Herb Essence

FISH
• Faroe Island Salmon en

Croûte, Cream Spinach,
Champagne Dill Cream Sauce

• Grouper Filet, Herb Crusted,
Ginger Lime Sauce

CHICKEN & VEGETARIAN
See Museum and LaFarge
Packages for Other Options



Package prices are per person & are not inclusive of service (23%) & tax (currently 10.25% for food & 16.25% for alcohol).   

Minimum pricing applies.

PACKAGE 3

The  T� f any Wedd in g

 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

Halim Time & Glass Museum

BAR PACKAGE
4-Hour Hosted MuseumDistinct Spirits Bar + Sparkling Toast

COST PER GUEST

$242/GUEST

+ Tax & 23% Service Fee

MUSEUM DISTINCT     
SPIRITS BAR

• Grey Goose Vodka
• Tito's Vodka
• BombaySapphire Gin
• Bacardi Silver Rum
• Captain Morgan SpicedRum
• Jack Daniels Whiskey
• Dewar’s Black Label Scotch
• Maker's Mark Bourbon
• Patrón or Don Julio Tequila
• Hennessy Cognac
• Christian Brothers Brandy
• Domestic Cordials
• Imported Cordials

BEERS
Choose 2 domestic & 2 imported

Domestic
• Miller Lite
• Coors Light
• Sam Adams

Imported
•
 

Corona
•
 

Heineken
•
 

Amstel Light
•
 

Stella Artois

•

 

Revolution Anti-Hero

WINES
Choose 2 White & 2 Red

White
• Chardonnay
• Pinot Grigio
• Sauvignon Blanc

Red
• Cabernet Sauvignon
• Merlot
• Pinot Noir
• Syrah



Wedding Packages
Halim Time & Glass Museum 

 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

THE VERSAILLES WEDDING



Package prices are per person & are not inclusive of service (23%) & tax (currently 10.25% for food & 16.25% for alcohol).   

Minimum pricing applies.

PACKAGE 4

The  Ve r s a i� e s  Wedd in g

 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

Halim Time & Glass Museum

PASSED HORS-D'ŒUVRES
Crêpe, Red Caviar, CrèmeFraîche

Carpaccio Tenderloin, Parmigiano Reggiano, Arugula
Sea Scallop with Ginger Lime

Lollipop Lamb Chops, Mint Cucumber Yogurt Sauce
Mini Lobster Tarragon Ravioli

WELCOMING DISPLAY
Evanston Antipasto Board

Spectacular Chilled Seafood Display

SOUP OR SALAD
Lobster Bisque Soup

MAIN ENTRÉE
Center Cut Filet Mignon & Lobster Tail

Wine Service

KISS & TELL SWEETS TABLE & WEDDING CAKE

4-Hour Hosted Museum Distinct Spirits Bar

Sparkling Toast

Signature Cocktail

Museum Gallery Access

Second Bar after Dinner

Room at Hotel for Couple

MENU SAMPLE



Package prices are per person & are not inclusive of service (23%) & tax (currently 10.25% for food & 16.25% for alcohol).  
 

Minimum pricing applies.

PACKAGE 4

The  Ve r s a i� e s  Wedd in g

 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

Halim Time & Glass Museum

WELCOMING
Passed Hors-d'œuvres - Choose 5

DINING
Soup or Salad - Choose 1

ENTRÉES
Premium Entrées, Beef, Fish, Chicken or Vegetarian - Choose 2*

SOUP
• maerC of White Asparagus CrèmeFraîche,  

Crabmeat
• Wild Mushroom Ravioli, Wilted Arugula, Basil

Broth

SALADS
• ,eserpaC Vine-RipeTomato, Fresh Mozzarella,

Fresh Basil, Extra Virgin Kalamata Olive Oil
Balsamic Reduction

• notsoB Bibb, Frissee, Crispy Prosciutto, Diced
Tomato, Port Poached Pears, Parmigiano
Reggiano, Port Reduction

• noelopaN� of Gold & Red Beets, Fennel, Emulsion,
Watercress, Goat Cheese,Citrus Vinaigrette

COLD
• ,oiccapraC Tenderloin, Reggiano Parmigiano,

Arugula
• étâP on Herb Baguette Toast, Grain Mustard,

Cornichon, Raspberry Jam
• Crêpe, Red Caviar, CrèmeFraîche
• pmirhS Shooter Three Ways - Avocado Ceviche/

Bloody Mary/Cajun
• taembarC Cocktail on Endive, Cognanc Rémoulade
• Sea Scallop with Ginger Lime

HOT
• popilloL LambChops, Mint-Cucumber Yogurt Sauce
• Beef Tenderloin on Crostini, Red Onion Jam
• Duck Confit, Crostini with Parsnip Fig Jam
• iahT Chili Chargrilled Jumbo Shrimp, Sweet &

Spicy Sauce
• Bacon-Wrapped Shrimp, Sweet & Sour Sauce
• CapeCod Mini Crab Cake, Country Mustard Sauce

• retneC Cut Filet Mignon,
Paired with Butter and
Roasted Lobster tail **

• tuC-retneC Filet Mignon,
Mushroom Cabernet Paired
with Jumbo Shrimp Scampi

• Center-Cut Filet Mignon,
ThymeCognac Butter, Paired
with Jumbo LumpCrab Cake,
Mustard Aioli

• deraeS-naP Halibut Royal,
Crowned with Jumbo
Shrimp, Artichoke Hearts,
Roasted Cherry Tomatoes,
Chardonnay Butter Sauce

• hcnerF Veal Chop, Morel,
Chanterelle, Port Reduction

• eniaM Lobster Cardinal,
Mushrooms, Sherry Sauce,
Gruyère Cheese **

PREMIUM ENTRÉES & DUETS

* Note: Any Entreé from the Museum, LaFarge, or Tiffany Package may be 
chosen as a substitute within the Versailles Wedding Menu.

** Upgrade - price available upon request



Package prices are per person & are not inclusive of service (23%) & tax (currently 10.25% for food & 16.25% for alcohol).   

Minimum pricing applies.

 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

Halim Time & Glass Museum

PACKAGE 4

The  Ve r s a i� e s  Wedd in g
BAR PACKAGE

4-Hour Hosted Museum Distinct Spirits Bar + Sparkling Toast + Signature Cocktail

COST PER GUEST

$326/GUEST

+ Tax & 23% Service Fee

MUSEUM DISTINCT     
SPIRITS BAR

• Grey Goose Vodka
• Tito's Vodka
• BombaySapphire Gin
• Bacardi Silver Rum
• Captain Morgan SpicedRum
• Canadian Club Whiskey
• Jack Daniels Whiskey
• Dewar’s Black Label Scotch
• Maker's Mark Bourbon
• Patrón or Don Julio Tequila
• Hennessy Cognac
• Christian Brothers Brandy
• Domestic Cordials
• Imported Cordials

BEERS
Choose 2 domestic & 2 imported

Domestic
• Miller Lite
• Coors Light
• SamAdams

Imported
•

 
Corona

•
 

Heineken
•

 
Amstel Light

•
 

Stella Artois 

Assorted Craft Beers

WINES
Choose 2 White & 2 Red

White
• Chardonnay
• Pinot Grigio
• Sauvignon Blanc

Red
• Cabernet Sauvignon
• Merlot
• Pinot Noir
• Syrah

• Revolution Anti-Hero



Package prices are per person & are not inclusive of service (23%) & tax (currently 10.25% for food & 16.25% for alcohol).   

Minimum pricing applies.

Halim Time & Glass Museum
 1560 OAK AVENUE, EVANSTON, IL 60201 | 224-505-9826 | EVENTS@HALIMMUSEUM.ORG | EVENTS.HALIMMUSEUM.ORG

DESSERTS

PLATED DESSERTS +$9/person  
(choose one of the following)

Tiffany Fruit Plate
Brie Cheese, Fresh Berries, Orange Segments, 

Honey Drizzle, Toasted Marcona Almonds

Choux, Hazelnut Mousse
Milk Chocolate Ganache, Brittle

Strawberries Romanoff

White Chocolate Mousse
Raspberry Coulis

Framboise
Bitter Chocolate Orange

Tart Tatin
Fresh Whipping Cream

Vanilla Crème Brûlée 
Fresh Berries

Treat in a Chocolate Tulip 
Crème and Fresh Berries

SWEET TABLES

Sweet Accent +$19/person 
Tempting Assortment of Mini Pastries,  
Assorted Cookies, Fresh Season Fruit,  

Coffee & Tea

Sweet Interlude  +$26.50/person 
Tempting Assortment of Mini Pastries, Petit Fours,  

Fruit Tarts, Chocolate Covered Strawberries,  
Fresh Season Fruit, Coffee & Tea

Kiss and Tell Sweet Display  +$41/person 
Ambrosial Assortment of Mini Pastries, Petit 

Fours, Chocolate Covered Strawberries, 
Cornucopia of Assorted Butter Cookies, Fresh 
Fruit Platter, Mini Crème Brûlée & Mini Greek 

Yogurt Parfait, Fresh Bowl of Berries,  
Coffee & Tea

WEDDING UPGRADES
Late Night Bites +$20/person

Sliders
(with Curly Fries and Beef in a Puff)

Taquitos
(Choice of 2: Chicken, Beef, or Pulled Pork,  

Served with Condiments)

Pizza
(Your Choice of Toppings)

_________________

Signature Cocktail +$17/person
Choice of Signature Cocktail Served at Bar

(Includes Cocktail Menu Sign)

Upgraded Hors-d'œuvres
Lollipop Lamb Chops,  

Mint Cucumber Yogurt Sauce $8/person

Beef Tenderloin Crostini,  
Red Onion Jam $6/person

Carpaccio, Tenderloin, Parmigiano Reggiano, 
Arugula $6/person

Crepe, Red Caviar, Crème Fraîche $7/person

Crabmeat Cocktail on Endive,  
Cognac Rémoulade $8/person

Sea Scallop with Ginger Lime $8/person

Add i t i o n s


