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Whether you are  l ooking for  a  tradit ional  e legant  affair  with a l l  the bel ls  and whist les ,  or  a  
modern twist  on  t ime -honored customs,  La  Torretta  Lake Resort  & Spa offers  a  breathtaking 
sett ing for your  celebration.  From the proposal  and engagement party  to the rehearsal  dinner 
and I  do’s ,  La  Torretta ’s  f irst -c lass  amenit ies  and experienced event  professionals  wil l  make 
your celebration an af fair  to  remember.    
 
Imagine exchanging v ows overlooking beautiful  Lake Conroe as  a  luminous Texas  sun s lowly  
sets  on the  horizon.  After  dancing the night  away in your wonderful ly  appointed waterf ront  
bal l room imagine s l ipping away to your h igh-rise  su ite  to  s ip  champagne in your  luxurious  
bath f i l led with rose  petals  and aromatherapy  oi ls ,  what  could be  better!  La  Torretta  is  tru ly  a  
unique destination.  Let  us  help make your dreams a  real ity .  
 
From creat ing the  perfect  atmosphere to  ov erseeing every  step  of  the event ,  we offer  a  variety  
of  services  to make your wedding the  experience  of  a  l i fet ime.  
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La Torretta ’s  445 luxury  guest  suites ,  more than 70,000 square feet  of  event  space and acres  
of  beautiful  outdoor sett ing,  make it  the  perfect  dest inat ion venue c lose  to home with  the 
capacity  to accommodate even the most  e laborate  guest  l ists .  Some of  our largest  rooms and 
outdoor  areas  are  l isted in the table  below.  

Event Room Room Size Sq Ft Ceiling Height Banquet Capacity Reception Capacity Ceremony Seating 

Americas Ballroom 71’ x 132’ 9,372 18’ 550 825 Please Inquire 

Versailles Ballroom 60’ x 123’ 7,380 22’ 500 650 Please Inquire 

Venice 74’ x 56’ 4,144 15’ 240 360 400 

Bordeaux 60’ x 48’ 2,880 12’ 160 240 200 

Outdoor Ceremony Locations      

Pool Lawn 87’ x 73’ 6,351 - 420 665 Please Inquire 

Palm Plaza 86’ x 130’ 11,180 - 320 480 550 

Wedding Garden - - - - - 300 

Wedding Circle - - - - - 240 

*Please inquire about food & beverage minimums for all ballroom spaces. 
 
  
 

 
Per Person Wedding Packages include:  

•  Complete  banquet  room set-up and tear-down (tables ,  chairs ,  l inens,  
china,  g lass  and f latware) .   

•  Custom bal l room design to include your p ick  of  table  l inens to include 
f loor length tablecloths,  overlays ,  napkins  and chair  covers/sashes  from 
Houston’s  prem ier l inen company.   

•  Fresh f loral  table  arra ngements  designed by  you w ith the guidance of  
our f loral  designer.   

•  Custom designed wedding cake.   

•  Cake cutt ing services .   

•  Two hours  of  menu service  prepared by  an a ward winning cul inary  team .   

•  Complimentary  suite  and champagne for the bride a nd groom.   

•  Preferred hotel  rates  for overnight  accomm odations for wedding guests .   

•  Use of  the res ort  f or  engagement and brida l  portraits .   
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Wedding Packages 
Pricing  ba sed  on 50 g uest  minimu m  

 

 

The Brunch Buffet 
Assorted Fruit  Juices  

Breakfast  Pastries  
Sl iced Fresh  Fruit  and  Berr ies  with Orange Blossom Honey and Vanil la  Yogurt  

Smoked Norwegian Sa lmon with Bagels  and Cream Cheese  
Eggs  Benedict  

Apple  Wood Smoked Bacon Cheese Bl intzes  with Warm Fruit  Compote  
Chef  Select ion of  3  C hil led Salads  

Brown Sugar Glazed C arrots  
Steamed Asparagu 

Rice  P i laf  
Seared Salmon with  Honey Lavender Glaze  

Wedding Cake 
Coffee  and Iced Tea Service  

$51 per  pers on  
 
 
 

The Classic Buffet 
International  and Domestic  Cheeses  and Fruit  Display 

Vegetable  Crudite  with Herbed Buttermilk  Dip 
Organic  Greens  with Cabernet  Vinaigrette  

Rotini  Pasta  Salad 
Asian Spiced Shrimp Salad with Snow Peas  and Broccol i  

Roast  Baron of  Beef  A u Jus  with Horseradish and S i lver Dol lar  Rol ls  
Herb Gri l led Chicken Breast  

Herb Seared  Salmon with a  Blood Orange Hol landaise  
Cheddar and Gruyere  Gratin  Steamed Garden Vegetables  with Lemon Butter and Sea  Salt  

Art isanal  Dinner Rol ls  
Wedding Cake 

Coffee  and Iced Tea Service  

$75 per  pers on  
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The Lakeside Romance  

Gulf  Shrimp and C rab Claw Display  with Spicy  Cocktai l  Sauce and Pesto A iol i   
Tropical  Fruit  D isplay with a  Spiced Rum Sa uce  

Vegetable  Crudite  with a  Smoked Tomato Dip  
Organic  Greens  with Strawberr ies  and Pecans with Citrus  Vinaigrette   

Carved Prime Rib  of  Beef  with Cipol l ini  Onions and Shiraz  Jus  L ie   
Sea  Bass  Rangoon Topped with Banana,  Pineapple  and Mango Rel ish  

Free  Range Chicken B reast  with Mushroom s,  Oven Dried Tomatoes  and Herb Natural  jus   
Herbed Long Grain  Wild Rice   
Caramel ized Baby Vegetables   

Art isanal  Dinner Rol ls   
Wedding Cake  

Coffee  and Iced Tea Service   

$85 per  pers on 
  
 
 

The Italian 
Anti  Pasto  Salad of  Ita l ian Meats  and Cheeses  with Marinated Ol ives  and Pepper Tapenade 

Seasonal  Vegetable  Crudite  with a  Sundried  Tomato Dip  
Classic  Caesar Salad with Heart  of  Romaine and Garl ic  Anchovy Dressing  

Fresh Plum Tomatoes  and Cucumbers  with Lemon,  Ol ive  Oil  and Mignonette  Pepper  
Spinach  and Art ichoke Raviol i  with  Roasted Red Pepper  Cream  

Pappardel le  Pasta  with Ita l ian Sausage and Tomato Ragu  
Beef  Boccachini :  Medal l ions  of  Beef  Tender loin,  Cr imini  and  Morel  Mushrooms,   

Rosemary  and Barolo  Wine Sauce  
Chicken Salt imbocca  

Grouper  Provencal  with Tomatoes,  Ol ives ,  Lemon Juice  and Ol iv e  Oil  
Risotto Primavera  

Roasted Vegetables  with Pancetta  and Pa rmesan w ith Ita l ian Breads and Focaccia  
Wedding Cake 

Coffee  and Iced Tea  Service  

$89 per  pers on 
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The La Torretta Sunset Grill  

International  and Domestic  Cheeses  and Fruit  Display   
Vegetable  Crudite   

Fresh Tomatoes  a nd Mozzarel la  Salad with White  Balsamic  Reduction and Basi l  Oil   
Organic  Bibb Lettuce  with Roasted Pea rs ,  Roquefort  Blue Cheese and Cabernet  Vinaigrette   

Coriander Quinoa Tab bouleh Salad with Lemon  
Gri l led New York Str ip  with Smoked Sea  Sa lt  Butter  

Gri l led Free Range Chicken with  Dried  Tom atoes,  Art ichokes  and  Truff le  oi l   
Herb Roast  Fingerl ing  Potatoes   

Haricot  Vert  and  Baby Root  Vegetables   
Art isanal  Dinner Rol ls   

Wedding Cake  
Coffee  and Iced Tea Service   

$69 per  pers on  
 
 
 

The Hors D’oeuvres Reception 
International  and Domestic  Cheeses  and Fruit  Display 

Vegetable  Crudite  with Fresh Herb Dip  
 

Your select ion of :  
Carved Barron of  Beef ,  Ham or Turkey  with  Si lver Dol lar  Rol ls  and Condiments  

 
I ta l ian Sausage Stuffed Mushrooms  

Skewered Chicken Tepanyaki  with S ir iachi  Soy  Glaze  
Pork  Pot  St ickers  with Ginger Glaze  

Smoked Chicken and Corn in  Tort i l la  Shel l  with Avocado Crema  
Bacon Wrapped Scal lops  with Maple  Glaze 

Spinach  and Art ichoke “Dip”  in  Phyl lo Shel l   
Art isan Pasta  Station  

Orecchiette  Pasta  with Fresh Spinach,  A rt ichokes  and Ol ives  in Pomadoro Sauce  
Ricotta  Cheese Raviol i  with Sauteed Peppers  and Onions  in  Citrus  Pesto  

Wedding Cake  
Coffee  and Iced Tea Service   

$64 per  pers on 
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All  lu ncheons are  served wit h  the  fo l lowing :   

Seated Lunches 

 
 

International  and Domestic  Cheeses  and Seasonal  Fruit  Display  
Vegetable  Crudite  with Fresh Herb Dip  

 
Your Choice  of  One Soup or  Salad:  

Roast  Tomato a nd Fennel  Bisque with Chiv e Oil  and Pa rmesan C routon  
French Onion Soup with Herb C rost ini  and Gruyere   

Crab Bisque with Sherry  and Crème Fra iche   
Organic  Greens  Salad with Roast  Pea rs ,  Endive,  Candied Walnuts  and Champagne Vina igrette   

Spinach  and Arugula  Salad with Bacon La rdons,  Shaved Red Onion,   
Goat  Cheese Cheesecake and Cabernet  Vina igrette   

Classic  Caesar Salad with Heart  of  Romaine,  Caesar  Dressing and Shaved Parmesan  
Wedge Salad with Baby Iceberg  Wedge,  Grape Tomatoes,  Cucumbers,  Blue Cheese and Fig  

Balsamic  Vinaigrette   
 

Chef  Select  Fresh Sea sonal  Vegetables   
Art isanal  Rol ls   
Wedding Cake  

Coffee  and Iced Tea Service   
 
 

I .  Gri l led Breast  of  Chicken with  Herb  Rice  pi laf  and Sage Volute  
$40 per  pers on  

 
I I .  Roast  Sir loin Meda l l ions  with Yukon Mashed Potatoes  and Peppercorn Sauce  

$44 per  pers on  
 

I I I .  Herb Crust  Red Snapper over  Cannel l in i  Bean Ragu  with Roasted Red Pepper  Coul is  
$46 per  pers on  

 
IV.  Slow Roast  Prime Rib  of  Beef  Au Jus  with Dauphine Potatoes  

$50 per  pers on  
 

V.  Petite  F i let  Mignon with Pu rple  Potato Puree and Cabernet  Reduction  
$52 per  pers on  
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Al l  Di n ner s  a re  se rv ed  wit h  t he  f o l lo wi ng :  

Seated Dinners 

 

 
International  and Domestic  Cheeses  and Seasonal  Fruit  Display  

Vegetable  Crudite  with Fresh Herb Dip  
 

Your Choice  of  One Soup or  Salad:  
Shrimp a nd Lobster B isque with Cognac and Crème Fraiche   

Roast  New Potato  Sou p with White  Truff le  and Pecorino Freko  
Wild  Mushroom Volute  with Pernod and Herb Puree  

Organic  Greens  Salad with Dried Tomatoes  Frizz led Shal lots ,  
Goat  Cheese Strudel  and Red Wine Vina igrette   

Baby Spinach and Lol la  Rossa  Leaves,  Carrot  and Fennel  Ribbons  with  
Sherry-Black Truff le  Vina igrette   

Bibb Lettuce,  Radicchio,  Arugula ,  Oven Roasted Pears  and Roquefort  Wedge  
with Poire  Wil l iam Vinaigrette   

Crisp Romaine Spears ,  Red and Yel low Grape Tomatoes,  Shaved Parmesan,   
Herb Croutons and  Creamy Caesar Dressing   

 
 Chef  Select  Fresh Seasonal  Vegetables   

Art isanal  Rol ls   
Wedding Cake  

Coffee  and Iced Tea Service   
 
 

I.  Balsamic-Lacquered Free Range Chicken, Roast Fingerl ing Potatoes, Natural Lemon Thyme Jus 
$54 per  pers on  

 
I I .  Gri l led Fi let  Mignon,  Truff le  Whipped Y ukon Gold Potatoes,  Sauce Madeira  

$67 per  pers on  
 

I I I .  Miso Glazed Hal ibut  Over Forbidden Rice  with Coconut Emulsion  
$64 per  pers on  

 
IV.  Slow Smoked Prim e Rib  of  Beef ,  Chateau Potatoes,  Shiraz  Jus  Lie  

$66 per  pers on  
 

V.  Bacon Wrapped Pork Tenderloin,  Blue Cheese Grits ,  Espresso  Glaze 
$60 per  pers on  
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Menu Enhancements 

Al l  Pr ic es  a re  f o r  1 0 0 Pi ece s  
B ut ler  F ee ,  $ 35  per  50  Peo pl e  

 
 

Cold Items 
Spinach  and Mushroom Crostini ,  Goat  Cheese Mousse   $210  

 
Deviled Eggs,  Tobiko Caviar     $185  

 
Roasted Asparagus Wrapped in  Prosc iutto   $210  

 
Ahi  Tarta r on Orange Cured Jicama    $240  

 
Seared Beef  Tenderl oin,  Boursin  Mousse on Toast  Point    $280  

 
Lobster Medal l ion,  Chervi l  Creme Fraiche   $280  

 
Caramel ized Onion Tart let ,  Whipped Chive Goat  Cheese   $190  

 
Golden Tomato Gazpacho Shooter,  Grem olata  Pesto   $160  

 
 Tomato and Mozzarel la  Skewer with Basi l ,  Balsamic  Reduction   $240  

 
Serrano Ham Wrapped Asparagus with Brie  on Banana  Bread $220 

 
Asparamaki  –  Tenderl oin  of  Beef  Wrapped  Around Asparagus $240 

 
Boursin  Cheese and Wild  Mushroom Prof iteroles  $180  

 
Iced Jumbo Gulf  Shrimp,  Spicy  Cocktai l    $315 

 
Smoked Salmon Mousse on Toasted Br ioche  with American Caviar    $190  

 
Muscovy Duck Pate  on Toasted B rioche,  Brandy Macerated Cherry     $240  

 
Chimichurri  Spiced  Beef  in Tostone,  Tr i-Pepper Rel ish     $260 

 
Wagu Beef  Tartar in  Savory  Tart  Shel l ,  Poached Quail  Egg    $330  

 
Black Mission F ig  Ta rt lets  with Cardamom Cream   $170  
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Hot Items 

 Tandoor Chicken Skewer,  Mango Chutney    $260  
 

I ta l ian Sausage Stuffed Mushrooms    $250  
 

Pork  Pot  St ickers ,  Soy  Dipping  Sauce    $270 
 

Spicy  Thai  Beef  Satay,  Sweet  Chil i  and  Garl ic  Sauce   $285  
 

Southwestern Chicken and Black Bean Egg Rol l    $255  
 

Spinach  and Art ichoke "dip"  in  Fi lo,  Feta  C heese Crust    $180  
 

Mini  Crab Cakes,  "Old Bay"  Remoulade   $285 
 

Bacon Wrapped Scal lops,  Maple  Glaze   $230 
 

Crab Rangoon,  Mirin  Sweet  and Sour    $230  
 

Maple  Glazed Duck Breast  in F i lo Shel l ,  Bra ndy Macerated Cherry    $270  
 

Smoked Chicken and Corn in  Torti l la  Shel l ,  Avocado Salsa    $255  
 

Skewered Chicken Tepanyaki,  Sir iachi  Soy  Glaze   $260  
 

Petite  Beef  Wel l ington   $370 
 

Assorted Mini  Qu iche    $315 
 

Spanikopita-  Spinach  and Feta  in  Phyl lo Tr iangles    $210  
 

Vegetable  Spring  Rol l s  with Plum and Siracha Dip   $180  
 

Lol l ipop Lamb Chops,  Ancho Honey Mustard   $375 
 

Baked Brie  with Pear and Almonds in  Phyl lo   $175  
 
 
 

Stationary Displays 
Japanese Sushi  Displa y    $350  

 
Norwegian Sm oked Sa lmon Display    $225 

 
Seafood Display with Shrimp, Crab Claws,  Clams and New Zealand Mussels   $22 Per Person 
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Domestic and Imported Cheeses 
Includes  Brie ,  Blue Cheese,  Goat  Cheese,  Boursin,  Stout  Cheddar and Other Specia l ty  Cheeses,  

Whole  Grapes,  Berries  and Nuts  served with  Water Crackers  and S l iced Baguette  
 

Smal l  Display    $170 
Serv es  25  g ue st s  

 
Medium Display    $220 

Serv es  50  g ue st s  
 

Large  Display    $300 
Serv es  10 0  g ue st s  

 
 

Sliced Fresh Fruit with Seasonal Berries 
Smal l  Display    $125 

Serv es  25  g ue st s  
 

Medium Display    $175 
Serv es  50  g ue st s  

 
Large Display    $225  

Serv es  10 0  g ue st s  

 
 

Table Crudite 
Assorted Fresh  Vegetables    $160  

Please  Select  Two of  the Fol lowing Dips:  
Blue Cheese and Walnut;  Garl ic  Herb A iol i ;  Herb Buttermilk;  Smoke Tomato and Spinach 

Serv es  60  g ue st s  
 
 

Antipasto 
Assorted Cured Meats  and Cheese with Gri l led and Roasted Vegetables    $275  

Serv es  50  g ue st s  
 
 

Carving Stations 
Roast  Steamship Round of  Beef  with  Horseradish Sauce    $550 

Serv es  17 5  g u e st s  
 

Roast  Tende rloin of  B eef  with Cabernet  Jus    $300 
Serv es  25  g u e st s  

 
Whole  Roast  Tom Turkey  with Orange Cra nberry  Rel ish    $225 

Serv es  50  g ue st s  
 

Pit  Sm oked Honey Glazed Ham with Huckleberry  Mustard    $225 
Serv es  50  g ue st s  

  Torretta 
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* C hef  At t e nda nt  re qu i r ed  a t  @  $ 1 7 5 pe r  a t t e n d a nt ,  p er  5 0  g ue st s  
S erv i ce  a l l ow s  f or  2  ho urs  

Specialty Food Stations 

Artisan Pasta Station 
 Orecchiette  Pasta  with Fresh Spinach,  A rt ichokes  and Ol ives  in Pomadoro Sauce  

Ricotta  Cheese Raviol i  with Sauteed Peppers  and Onions  in  Citrus  Pesto  
Cavatappi  with Gri l led Chicken,  Pancetta ,  Peas  in  Parmesan Cream 

Garl ic  Bread Sticks  and Parmesan Cheese  
15 

 
Pasta 

Penne Rigate,  Four C heese Tortel l ini ,  Farf a l le   
House-Made Marinara  Sauce,  Sage Alfredo Sauce,  Lemon Pesto  

And Shaved Romano 
12 

 
Fajita 

Marinate  Beef  and Gri l led Chicken,  Grated Cheddar Cheese,  Fresh Guacamole,  Shredded 
Lettuce,  Pico de  Gal lo,  Sour Cream,  Sautéed Onions and  Bel l  Peppers ,   

Warm Flour Tort i l las  
17 

 
Caesar Salad 

Hearts  of  Romaine,  Shaved Parmesan Cheese,  Herb Croutons  
Gri l led Chicken,  Smoked Salmon,  Anchovies ,  Lemon Garl ic  Dress ing  

Assorted House Baked  Artisan Breads 
10 

 
Mashed Potato Martini Bar 

Whipped Yukon Gold Potatoes  Served with an Array  of  Toppings  to Include:  
Crispy  Smoked Bacon,  Scal l ions,  Sour C ream,  Cheddar Cheese and Tomatoes  

12 
 

Paella 
Shrimp,  Mussels ,  Clams,  Lobster,  Chorizo and Chicken in  Saffron Arborio Rice  

Cooked in the Room in our  own Pael la  Pans  
22 

 
Risotto 

Risotto Cooked to  Order by  Uniformed Chefs  
Assorted Ingredients  to Include:  

Asparagus Tips,  Exotic  Mushrooms,  Lobster ,  Black Truff le ,  Parmesan Cheese  
22 
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Specialty Dessert Stations 

 
Chocolate Fondue 

Milk  or  Dark Chocolate  Fondue 
Served with Fresh  Strawberries  and Pineapple  

Tradit ional  and Lemon Poppy Seed Pound C ake  
Mi ni mu m of  1 0 0 g ue st s  w it h  u se  of  C ho cola t e  Fou nt a i n  

18 

Vive La France 
Chocolate  Mousse Gataeu,  Pear Almond Torte,  Tart  Tatin  

Chocolate  Raspberry  Sacher Torte,  Miniatu re  French Pastries  
Crème Caramel  with Fresh Berries ,  and  Chocolate  Dipped Strawb err ies  

18 

Italian 
Amaretto Almond Cheesecake,  Classic  Tira misu,  Fresh Fruit  Ta rt lets ,  Mini  Cannol i ,  

Strawberry  Lemon Pa nna Cotta,  Assorted  Miniature  Ita l ian  Pastries  and  Hazelnut  Biscott i  
16 

Bananas Foster  
Bananas Sautéed in B utter,  Dark Rum and Brown Sugar over Vanil la  Bean Ice  Cream  

* C hef  At t e nda nt  re qu i r ed  a t  @  $ 1 7 5 pe r  a t t e n d a nt ,  p er  5 0  g ue st s  
16 

Pineapple, Strawberries and Kiwis with Chocolate Fondue 
4 

Mini Pastries 
   7 

Petits Fours 
   7 
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Liquor 

Deluxe -  $7.00 per  dr ink 
Premium -  $7.50  per  drink  
Plat inum -  $8.00 per drink  

Hosted Beverage 

 
Beer 

Domestic  Beer -  $4.75  per drink 
Imported Beer -  $5.75  per drink 

 
Wine 

$28.00 per bott le  
*  R ef e r  t o  W in e  Li st  f o r  U pg ra de  O pt io ns  

 
Cordials 

Cordials  -  $8.00 per drink  
 

Non-Alcoholic 
Assorted Soft  Drinks  -  $4.50 per drink  

Bott led Water/Mineral  Water -  $4.50  per dr ink  
Assorted Juices  -  $5.00 per drink  

Sports  Drinks  -  $5.00  per drink 
Lemonade –  20  per l iter  

Regular & Decaffeinated Coffee  -  60 per gal lon  
Regular and Herbal  Tea  -  40 per gal lon  

Individual  Milk  –  3   

 
Cash Bar Pricing add $1.00 per drink. Wine Charged at $8.00 per glass 

C a sh  B a r  p r i c i ng  in c l u d es  8 . 25 % Sa le s  Ta x  a nd  2 1%  Se rvi ce  C ha rg e  
 

One Bartender  is  required f or every  75 guests  
Hosted Bartender Fee :   $75.00 per hour per  bartender  
Cash Bartender Fee:   $125.00 per hour per bartender  

 

 
Deluxe Premium Platinum 

Smirnoff  Vodka 
Seagrams Gin  

Canadian Club Whiskey 
Cutty  Sark Scotch  

Jack Daniels  Bourbon 
Cruzan Rum                   

Sauza Tequila 

Titos  Vodka  
Bombay Gin 

Seagrams VO Whiskey  
Dewars  Scotch  

Jim Beam Bourbon 
Bacardi  L ight  Rum 

Jose Cuervo Gold Teq uila  

Absolute  Vodka 
Tanqueray  Gin  

Crown Royal  Whiskey  
Chivas  Regal  Bourbon 
Makers  Mark Bourbon 

Myers  Rum 
Cuervo 1800 Tequila  
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U nli m it ed  co nsu m pt io n  of  l i quor ,  be er  a n d wi n e  p r i ce d  pe r  per so n .  
Hosted Beverage Packages 

 
 

Beer and Wine Only 
$14.00 per pers on,  1  Hour Recept ion  
$22.00 per pers on,  2  Hour Recept ion  
$30.00 per pers on,  3  Hour Recept ion  
$36.00 per pers on,  4  Hour Recept ion  
$5.00 per  person,  per  addit ional  hour  

 
Deluxe Brands 

$15.00 per pers on,  1  Hour Recept ion  
$23.00 per pers on,  2  Hour Recept ion  
$32.00 per pers on,  3  Hour Recept ion  
$39.00 per pers on,  4  Hour Recept ion  
$5.50 per  person,  per  addit ional  hour  

 
Premium Brands 

$17.00 per pers on,  1  Hour Recept ion  
$27.00 per pers on,  2  Hour Recept ion  
$38.00 per pers on,  3  Hour Recept ion  
$45.00 per pers on,  4  Hour Recept ion  
$6.50 per  person,  per  addit ional  hour  

 
Platinum Brands 

$19.00 per pers on,  1  Hour Recept ion  
$32.00 per pers on,  2  Hour Recept ion  
$45.00 per pers on,  3  Hour Recept ion  
$55.00 per pers on,  4  Hour Recept ion  
$7.00 per  person,  per  addit ional  hour  

 
 

One Bartender  is  required f or every  75 guests  
Hosted Bartender Fee :   $75.00 per hour per  bartender  

 
 

Deluxe Premium Platinum 

Smirnoff  Vodka 
Seagrams Gin  

Canadian Club Whiskey 
Cutty  Sark Scotch  

Jack Daniels  Bourbon 
Cruzan Rum                   

Sauza Tequila 

Titos  Vodka  
Bombay Gin 

Seagrams VO Whiskey  
Dewars  Scotch  

Jim Beam Bourbon 
Bacardi  L ight  Rum 

Jose Cuervo Gold Teq uila  

Absolute  Vodka 
Tanqueray  Gin  

Crown Royal  Whiskey  
Chivas  Regal  Bourbon 
Makers  Mark Bourbon 

Myers  Rum 
Cuervo 1800 Tequila  
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