reception)
- DJ Package - 5 hours ($850)

« Minister - ($250)

+ Gather Dinner Package includes: 2 appetizers; Traditional, Street Taco, or BBQ Dinner Buffet.
Full Service Staff. Disposables, custom menu card, charger and linen napkln - ($26.50/pp)

« Custom Cake through Lesley’s Creative Cakes - ($5/op)

+ Day-of-Coordinator

+ Bartender & Beverage Package includes: bartender, cups, ice, water, lemonade, coke, diet,
sprite (Kegs not permitted on property) ($550)

**All food and beverage subject to tax & 18% service charge™*

The Romanza Package
Friday/Sunday for 100 Guests $12,650; + OR - $45.00/pp —» Additional
$2,000
Package includes everything with the venue plus: for a Saturday

+ Use of the entire property for 10 hours (4 hours to prep - 6 hour
ceremony/receptlon)

+ DJ Package - 6 hours ($7000)
* Minister ($250)

- Romanza Dinner Package includes: 3 appetizers, 2 entrees, 2 sides, 1 salad, dinner rolls. Full
Service Staff. Plated or buffet style dinner. China Package Dinner plate silverware, linen napkin,
water glass, champagne glass, custom menu card. - ($40/pp)

« Custom Cake through Lesley’s Creative Cakes - ($5/pp)
- Day-of-Coordinator

- Bartender & Beverage Package includes: bartender, cups, ice, water, lemonade, coke, diet,
sprite (Kegs not permitted on property) ($550)

**All food and beverage subject to tax & 18% service charge**
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The Just Right Wedding Package!
Sunday - Friday ONLY!
75 guests or less - $7,000
Package includes everything with the venue plus:
+ Use of the entire property for 5 hours (1 hour prep - 4 hour ceremony/reception)
+ Elegant Dinner Buffet includes: 1 entree, 2 sides, 1 salad & dinner rolls. Full service staff.
Disposables, custom menu card, charger & linen napkin.
+ Custom Cake through Lesley’s Creative Cakes.
+ Bartender & Beverage Package includes: bartender, cups, ice, water, lemonade, coke, diet,
sprite (Kegs are not permitted on property)
* Photography Package - 3 hours

L » DJ Package - 4 hours
+ Day-of-Coordinator
**All food and beverage subject to tax & 18% service charge**
The Gather Package Additional
Friday/Sunday for 100 Guests $9,050; + OR - $31.50/pp =—p $2,000

for a Saturday

N Package includes everything with the venue plus:

* Use of the entire property for 8 hours (3 hours to prep - 5 hour ceremony/
&y,
&
o]
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Rise & Shine Package
Friday/Sunday for 100 Guests $6,100; + OR - $30.00/pp Additional

$2,000
for a Saturday

Package includes everything with the venue plus:

* Use of the entire property for 5 hours from 9AM-2PM (1 hour prep - 4
hour ceremony/reception)

* Minister - ($250)

* Brunch/Lunch Package includes: Fruit & Pastry Appetizer bar, 2 entrees, 2 sides, dinner rolls.
Full Service Staff. Disposables, custom menu card, charger, and linen napkin. - ($25/pp)

* Custom Cake through Lesley’s Creative Cakes - ($5/pp)

» Day-of-Coordinator

» Bartender & Beverage Package includes: bartender, cups, ice, water, lemonade, coke, diet,
sprite (Kegs not permitted on property) ($550)

**All food and beverage subject to tax & 18% service charge™*

Petite/Micro Wedding Package
Sunday - Thursday ONLY!
Minimum 30 Guests; $3,350; + OR - $29.50/pp

Package includes everything with the venue plus:

+ Use of the entire property for 4 hours (1 hour prep - 3 hour ceremony/reception)

* Minister - ($250)

+ Petite Dinner Package includes: 1 entree, 2 sides, 1 salad , dinner rolls. Full Service Staff.
Disposables, custom menu card, charger, and linen napkin. - ($24.50)

* Custom Cake through Lesley’s Creative Cakes - ($5/pp)

» Bartender & Beverage Package includes: bartender, cups, ice, water, lemonade, coke, diet,
sprite (Kegs not permitted on property) ($550)

**All food and beverage subject to tax & 18% service charge™*
(Package comes as is and may not be adjusted)

Ala Carte Wedding Package —_—)

Friday/Sund 4,100 for 8 h ! Additional
riday/Sunday $ or 8 hours 82,000

for a Saturday

+ Use of the entire property for 5 OR 8 HOURS (this time includes your
set-up, ceremony & reception)

+ Use of the Catering Kitchen for staging (use a caterer, make your own, or purchase from a local
restaurant, & add our service)
« Outside catering fee ($2/pp)

+ DIY Package - Enjoy a clean canvas to bring your dream wedding to life! Bring your own decor &
vendors for your perfect backyard wedding without the hassle & clean up of your own backyard.

Every Venue Package Includes:

Use of the Bridal Suite & Grooms Area * Ceremony stage with colored curtains* Cool Misters
along the back patio * Heaters * Fire pit * Giant Lawn Games * White washed farm tables * White
folding chairs * Your choice of a colored table runner * Indoor & Outdoor dance floor *

Day-of-coordinator

“PRICES ARE SUBJECT TO CHANGE WITHOUT NOTIFICATION**
Open Tour Night every Wednesday from 4-7PM. Book your tour reservations at
www.thecottageweddings.com
Dina Zappone 480-747-0756 for all inquiries; info@thecottageweddings.com

FOOD PACKAGES


http://www.thecottageweddings.com

Petite Wedding Package
An Elegant Buffet with your choice of:
Traditional Buffet: 1 Entree, 2 sides, 1 salad, dinner rolls.
Street Taco Buffet: 2 braised meats, corn tortillas, beans, rice, salsa, & guacamole.
BBQ Buffet: Pulled Pork, BBQ Chicken, Cole Slaw, Mashed Potatoes, slider buns.

Gather Package
An Elegant Buffet with your choice of:
Traditional Buffet: 2 Appetizers, 1 Entree, 2 sides, 1 salad, dinner rolls.
Street Taco Buffet: 2 braised meats, corn tortillas, beans, rice, salsa, & guacamole.
BBQ Buffet: Pulled Pork, BBQ Chicken, Cole Slaw, Mashed Potatoes, slider buns.

The Romanza Package
An Elegant Buffet or Plated Dinner with your choice of:

Traditional Buffet: 3 Appetizers, 2 Entrees, 2 sides, 1 salad, dinner rolls.
Street Taco Buffet: 2 braised meats, corn tortillas, beans, rice, salsa, & guacamole.
BBQ Buffet: Pulled Pork, BBQ Chicken, Cole Slaw, Mashed Potatoes, slider buns.

China Package included.

Rise & Shine Package
An Elegant Buffet with your choice of:
Lunch/Brunch Buffet: Fruit & Pastry Appetizer Bar, 2 Entrees, 2 sides, dinner rolls.

MENU CHOICES

Gourmet Appetizers
Mini Meatballs * Pesto Shrimp * Prosciutto Wrapped Crostini Sticks * Antipasto Skewers * Fig/Prosciutto
Bruschetta * Caprese Bruschetta * Brie/Apple/Honey Bruschetta * Pancetta Wrapped Dates * Tequila Lime
Shrimp * Chilled Rosemary Shrimp Skewers * Skirt Steak Skewers * Tuscan Stuffed Mushrooms * Caprese
Skewers *
Pork Sliders (add $1) * Chianti Beef Sliders (add $1) * Meatball Sliders (add $1)
Salads
House Salad: mixed greens, red peppers, green olives, cherry tomatoes, cucumbers, red wine vinaigrette
Traditional Caesar: romaine, croutons, shaved parmesan, creamy caesar dressing
Sides
Baked Rigatoni Marinara, Rose, or Alfredo pasta * Penne Ala Vodka: caramelized onions, garlic, Alfredo,
marinara, vodka * Penne Creamy Pesto Pasta * Cheese Ravioli: marinara, Alfredo, or rose sauce * Tortellini:
creamy pesto, Alfredo, or rose sauce * Yukon Whipped Potatoes * Seasonal Vegetables * Baked Mac-n-
Cheese * Creamy Polenta * Green Beans * Asparagus *

Lobster Mac-N-Cheese (add $3)

Gourmet Entrees
Chicken Marsala: sautéed mushrooms, marsala cream sauce * Chicken Piccata: lemon, caper, white wine,
cream sauce * Chicken Parmesan * Chianti Braised Beef * Bacon Wrapped Pork Loin * Shrimp Scampi Rose
* Pork Marsala: thinly pounded pork loin, marsala cream sauce, mushrooms

High-end Entrees
Pesto Crusted Salmon (add $2pp) * Jumbo Pancetta Wrapped Prawns (add $3pp)
Petite Sirloin Steak roasted mushroom sauce (add $3pp) * Rosemary Crusted Prime Rib w/ au jus (add $4pp)
* Filet Mignon (add $6pp)
Brunch/Lunch Choices:

Sides: House Mixed Green Salad * Traditional Caesar * Pear & Arugula Salad candied walnuts, fennel,
shaved parmesan, lemon vinaigrette * Lemon Chicken Orzo Salad pine nuts, tomatoes, basil, lemon
vinaigrette * Vegetable Medley zucchini, squash, fennel, artichokes * Green Beans shallots & bacon *

Asparagus * Scrambled Eggs * Bacon
Entrees: Baked Mac-n-Cheese * Chicken Piccata lemon, caper, white wine, cream sauce * Chicken Focaccia
Sandwiches w/ chimichurri * Meatball Sliders * Chianti Braised Beef Rigatoni * Braised Pork Sliders *
Prosciutto Panini * Cold Cut Tray lettuce, tomatoes, mayo, fresh baked bread * Breakfast Calzones *
Mascarpone French Toast * Waffle Bar

*Vegan melas available by request: Spicy eggplant marinara & basil pasta, mushroom risotto/pasta*



Add-Ons:

Stationary Appetizers & Grazing Stations
Cheese Board: artisanal cheese, seasonal fruit, fig jam, homemade bread ($5pp)

Bruschetta Bar: homemade bread, 3 flavors of bruschetta ($6pp)

Street Taco Bar: 2 braised meats, corn tortillas, salsa, & guacamole ($771pp)
(Tequila Lime Shrimp add $2)

Nacho Mexican Appetizer Bar: chips, salsa, guacamole, sour cream, salsa, cilantro,
white onions, queso ($7pp)

Slider Bar (choice of 3): Pulled Pork * Meatball * Lamb: cumin, oregano, greek yogurt
spread * Chianti Braised Beef: provolone, roasted red peppers, caramelized onions,
arugula * Pesto Chicken ($70pp)

Pasta Bar: (choice of 3): Baked Rigatoni Marinara, Rose, or Alfredo * Penne Ala Vodka:
caramelized onions, garlic, Alfredo, marinara, vodka * Penne Creamy Pesto * Cheese
Ravioli: marinara, Alfredo, or rose sauce * Tortellini: creamy pesto, pancetta, cheese *

Alfredo, or rose sauce * baked Mac-N-Cheese ($70pp)

(Lobster Mac-n- Cheese add $3)

Sober Me Up Bar: (choice of 2): Grilled Cheese Panini’s * Homemade Chips * Focaccia
Pizza ($7pp)

Beverages: Decaf or regular coffee * Hot chocolate bar * flavored or traditional tea *
flavored water * Italian soda bar ($7.50pp)

Bridal Suite & Grooms Lounge Refreshments:
Cheese & Meat Board with gourmet crackers ($6pp) (minimum 6)

Fresh orange juice for mimosa’s, bottled water, bartending service ($5 pp)

Assorted Mini Sandwiches ($6 pp)
Chocolate covered strawberries & champagne glasses ($4 pp)

Ala Carte Add-Ons:

Chargers ($0.50pp) (gold or silver)
Votives OR Vases ($70)
Custom Menu Cards ($0.50pp)
High-end disposable package - includes: charger, colored linen napkins,
high-end disposables, custom menu card ($71.50pp)
China Package $4 per person includes: dinner plate, fork, knife, mason jar water glass,
champagne glass, colored linen napkin, custom menu card
Service Package: Includes everything that comes with the high-end disposable package
as well as your, warming buffet, full service staff, table side bussing, and cleanup. ($3pp)

Additional Time on property: $400-$600 per hour



