
WEDDINGS
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Exclusive
Venues

A L L  T A B L E S ,  C H A I R S ,  C H I N A W A R E ,  G L A S S W A R E
&  F L A T W A R E  I N C L U D E D .  A D D I T I O N A L  R E N T A L S  M A Y  B E  R E Q U I R E D

KLEINHANS MUSIC HALL
Mary  Seaton  Room / /  100  -500  person  (sea ted)  capac i ty ;  1000 person  capac i ty  fo r  s tand ing /cock ta i l  recep t ion
 
"Henry 's "  / /  180  person  (sea ted)  capac i ty
 
Ma in  Ha l l  / /  2446 person  capac i ty  (1350 peop le  downsta i rs ,  1086 ups ta i rs )
 
Lo t  &  s t ree t  park ing ,  coa t  check ,  a /v  equ ipment  ava i lab le ;  hand icap  access ib le

3  S Y M P H O N Y  C I R C L E  / /  B U F F A L O ,  N Y

BUFFALO HISTORY MUSEUM
Sta te  Cour t  / /  175  person  (sea ted)  capac i ty  (72  peop le  sea ted  ups ta i rs  a round ba lcony) ;  200  person  capac i ty  fo r
s tand ing /cock ta i l  recep t ion
 
Outdoor  space  ava i lab le  ( ten t ing  op t ions  ava i lab le )
 
Lo t  &  s t ree t  park ing ,  coa t  c lose t ,  aud i to r ium w i th  a /v  equ ipment  ava i lab le ;  hand icap  access ib le .  Events  must  s ta r t
a f te r  5 :00pm.

1  M U S E U M  C O U R T  / /  B U F F A L O ,  N Y

BURCHFIELD PENNEY ART CENTER
Indoor  Space / /  140  person  (sea ted) ;  250  person  capac i ty  fo r  s tand ing /cock ta i l  recep t ion
 
Outdoor  space  ava i lab le
 
Lo t  &  s t ree t  park ing ,  coa t  room,  aud i to r ium w i th  a /v  equ ipment  ava i lab le ;  hand icap  access ib le

1 3 0 0  E L M W O O D  A V E U N E  / /  B U F F A L O ,  N Y

CRAG BURN GOLF CLUB
Indoor  Space / /  200  person  (sea ted)  capac i ty ;  300  person  person  capac i ty  fo r  s tand ing /cock ta i l  recep t ion
 
Outdoor  space  ava i lab le
 
Lo t  park ing ,  p r i va te  mens  and womens locker  rooms fo r  b r ida l  par ty

1 2 3 1  N .  D A V I S  R O A D  / /  E A S T  A U R O R A ,  N Y
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Preferred
Venues
A D D I T I O N A L  R E N T A L S  R E Q U I R E D

BRICKHALL IN THE HOLLOW
100 person  (sea ted)  capac i ty ;  200  person  capac i ty  fo r  s tand ing /cock ta i l  recep t ion
 
Contact :  David  DeRose      716 .903.5843      thebr ickhal l@gmai l .com

1 0 7 5 0  M A I N  S T R E E T  / /  C L A R E N C E ,  N Y

LARKIN SQUARE
175 person  (sea ted)  capac i ty ;  300+ person  capac i ty  fo r  s tand ing /cock ta i l  recep t ion
 
Contact :  Br idget  Schaefer       716 .362.2665      br idgets@lark insquare .com

7 4 5  S E N E C A  S T R E E T  / /  B U F F A L O ,  N Y

THE DARWIN MARTIN HOUSE COMPLEX
Greatba tch  Pav i l ion  -  100  person  (sea ted)  capac i ty ;  150  person  capac i ty  fo r  s tand ing /cock ta i l  recep t ion
Bar ton  House -  22  person  (sea ted)  capac i ty ;  45-50  person  capac i ty  fo r  s tand ing /cock ta i l  recep t ion
Gardener 's  Cot tage  -  22  person  (sea ted)  capac i ty ;  35  person  capac i ty  fo r  s tand ing /cock ta i l  recep t ion
 
Contact :  716 .856.3858      renta ls@mart inhouse.org

1 2 5  J E W E T T  P A R K W A Y  / /  B U F F A L O ,  N Y

THE BANK OF EAST AURORA
225 person  (sea ted)  capac i ty  -  175  p re fe r red  / /  200  person  capac i ty  fo r  s tand ing /cock ta i l  recep t ion
 
Contac t :  Todd St ine       716 .261.9876      todd .s t ine@eastauroraproper t ies .com

6 4 9  M A I N  S T R E E T  / /  E A S T  A U R O R A ,  N Y



1 0 0  P E R S O N  M I N I M U M

CLASSIC PACKAGE

SALAD COURSE

CLASSIC BAR PACKAGE
One hour  o f  open bar  serv ice  be fo re  d inner  and

two hours  o f  open bar  serv ice  a f te r  d inner

CRUDITE & DIP DISPLAY
Seasona l  c rud i te  p la t te rs  accompan ied  w i th

Tomato-Herb  D ip  and  Sp inach  & Ar t i choke  D ip

WINE SERVICE
One g lass  o f  red  o r  wh i te  w ine  o f fe red  to  your

gues ts  as  they  a re  sea ted

Baby  Greens  Sa lad  w i th  Car ro ts ,  Cher ry  Tomatoes ,
Cucumbers  &  Whi te  Ba lsamic  V ina ig re t te

Ol iver ' s  S igna ture  Bread Baske t  w i th  Whipped But te r

ENTREE COURSE
Your  cho ice  o f  Ch icken en t ree  accompan ied
wi th  your  cho ice  o f  a  s ta rch  and vegetab le

DESSERT COURSE
Ol iver ' s  w i l l  cu t  and  serve  your  wedd ing  cake

or  d isp lay  i t  on  a  se l f -serve  s ta t ion

COFFEE SERVICE
Regu la r  and  Decaf fe ina ted  Cof fee  o r  Hot  Tea

of fe red  tab les ide  o r  on  a  se l f -serve  s ta t ion

PRICE PER GUEST: $59.00
p lus  admin is t ra t i ve  fee ,  sa les  tax ,  ca te r ing  permi t  ( i f  app l i cab le )

and any  o ther  add i t iona l  fees  l i s ted  on  your  invo ice .
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SIGNATURE PACKAGE
1 0 0  P E R S O N  M I N I M U M

SALAD COURSE

SIGNATURE BAR PACKAGE
One hour  o f  open bar  serv ice  be fo re  d inner  and

three  hours  o f  open bar  serv ice  a f te r  d inner

BUTLER STYLE PASSED HORS D'  OEUVRES
Selec t ion  o f  four  passed hors  d '  oeuvres  o f  your  cho ice

WINE SERVICE
One g lass  o f  red  o r  wh i te  w ine  o f fe red  to  your  gues ts

as  they  a re  sea ted

Baby  Greens  Sa lad  w i th  Car ro ts ,  Cher ry  Tomatoes ,
Cucumbers  &  Whi te  Ba lsamic  V ina ig re t te

Ol iver ' s  S igna ture  Bread Baske t  w i th  Whipped But te r

ENTREE COURSE
Your  cho ice  o f  Ch icken Ent ree  accompan ied  w i th

your  cho ice  o f  a  S ta rch  and Vegetab le

DESSERT COURSE
Ol iver ' s  w i l l  cu t  and  serve  your  wedd ing  cake

ord isp lay  i t  on  a  se l f -serve  s ta t ion

COFFEE SERVICE
Regu la r  and  Decaf fe ina ted  Cof fee  o r  Hot  Tea

of fe red  tab les ide  o r  on  a  se l f -serve  s ta t ion

PRICE PER GUEST: $75.00
p lus  admin is t ra t i ve  fee ,  sa les  tax ,  ca te r ing  permi t  ( i f  app l i cab le )

and any  o ther  add i t iona l  fees  l i s ted  on  your  invo ice
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PREMIUM PACKAGE
1 0 0  P E R S O N  M I N I M U M

SALAD COURSE

PREMIUM BAR PACKAGE
One hour  o f  open bar  serv ice  be fo re  d inner  and

three  hours  o f  open bar  serv ice  a f te r  d inner

BUTLER STYLE PASSED HORS D'  OEUVRES
Selec t ion  o f  four  passed hors  d '  oeuvres  o f  your  cho ice

WINE & CHAMPAGNE SERVICE
One g lass  o f  red  o r  wh i te  w ine  o f fe red  to  your  gues ts

as  they  a re  sea ted
Pre-se t  o r  Passed Champagne Toas t

Cho ice  o f  T rad i t iona l  Caesar  Sa lad  o r  Baby  Greens  Sa lad  w i th  
Car ro ts ,  Cher ry  Tomatoes ,  Cucumbers  &  Whi te  Ba lsamic  V ina ig re t te

Ol iver ' s  S igna ture  Bread Baske t  w i th  Whipped But te r

ENTREE COURSE
Dual  En t ree  w i th  cho ice  o f  two  pro te ins  (F i le t  M ignon,

Manhat tan  S t r ip  S teak ,  F renched Ch icken Breas t ,  Shr imp Skewer ,
Sa lmon or  Crab  Cake)  w i th  your  cho ice  o f  a  S ta rch  and Vegetab le

DESSERT COURSE
Ol iver ' s  w i l l  cu t  and  serve  your  wedd ing  cake  or

d isp lay  i t  on  a  se l f -serve  s ta t ion

COFFEE SERVICE
Regu la r  and  Decaf fe ina ted  Cof fee  o r  Hot  Tea

of fe red  tab les ide  o r  on  a  se l f -serve  s ta t ion

PRICE PER GUEST: $110.00
p lus  admin is t ra t i ve  fee ,  sa les  tax ,  ca te r ing  permi t  ( i f  app l i cab le )

and any  o ther  add i t iona l  fees  l i s ted  on  your  invo ice
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1 0 0  P E R S O N  M I N I M U M

PACKAGE ADDONS

SEAFOOD ENTREE ENHANCEMENTS

ADDITIONAL HOURS OF BAR SERVICE
One Hour  of  Classic  Bar  Package -  $4 .00  per  person

One Hour  of  S ignature  Bar  Package -  $5 .00  per  person
One Hour  of  Premium Bar  Package -  $6 .00  per  person

HORS D'  OEUVRE STATIONS:
Fru i t ,  Crud i te  and  Cheese D isp lay  / /  $9 .50  per  person

Ant ipas to  D isp lay  / /  $15.95  per  person
Medi te r ranean D isp lay  / /  $15.95  per  person

Seafood Sta t ion  / /  MP
As ian  S ta t ion  / /  $14.00  per  person (3  se lect ions)

Fla tb read P izza  S ta t ion  / /  $12.00  per  person (3  se lect ions)

UNLIMITED WINE POUR WITH DINNER
Chateau St .  Jean Chardonnay  & Caberne t  / /  $30.00  per  bot t le

Wyat t  Chardonnay  & Aus te r i t y  Caberne t  / /  $40.00  per  bot t le
Sonoma Cut re r  Chardonnay  & For t ress  Caberne t  / /  $56.00  per  bot t le

Seared  Sca l lops  (2 )
Imper ia l  Crab  Sauce

Crab Stu f fed  Shr imp (2 )
Mary land  Crab  Cakes  (2 )

$10.00  pr ice  per  person (choice  of  one)

DESSERT DISPLAY
Selec t ion  o f  four  Pe t i te  Pas t r ies  / /  $9.00  per  person
Assor ted  Cook ies  and  Brown ies  / /  $5.95  per  person

CORDIAL BAR
Kah lua ,  Ba i ley 's ,  Sambuca

Pr ic ing based on consumpt ion in  which you wi l l  rece ive
an invoice  a f ter  your  event
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Bar
Packages

 

CLASSIC
Liquors:  New Amsterdam Vodka,  New Amsterdam Gin ,

Bacard i ,  Ca lver t  Whiskey ,  Ear ly  T imes Bourbon,  Lauder 's  Sco tch
Beers:  Labat t  B lue ,  Labat t  B lue  L igh t

Wines:  Chardonnay ,  P ino t  Gr ig io ,  Caberne t ,  Mer lo t
 

one hour  -  $12 .00  per  person / /  two hours  -  $16 .00  per  person
three  hours  -  $20 .00  per  person / /  four  hours  -  $24 .00  per  person

SIGNATURE
Liquors:  Ti to 's  Vodka,  Tommyro t te r  Vodka,

Tommyro t te r  G in ,  Bacard i ,  Seagram's  7 ,Four  Roses  Bourbon,
Dewar 's  Whi te  Labe l  Sco tch

Beers:  Labat t  B lue ,  Labat t  B lue  L igh t ,  B ig  D i tch  Hayburner  IPA,
42  Nor th  Westpha l ia  Ko lsch

Wines (choice  of  5 ) :  Pino t  Gr ig io ,  Sauv ignon B lanc ,  Chardonnay ,
R ies l ing ,  Rose,  Caberne t ,  P ino t  No i r ,  Ma lbec ,  Spark l ing  Wine

 
one hour  -  $15 .00  per  person / /  two hours  -  $20 .00  per  person

three  hours  -  $25 .00  per  person / /  four  hours  -  $30 .00  per  person

PREMIUM
Liquors:  Ti to 's  Vodka,  Ke te l  One Vodka,  Ke te l  One C i t ron  Vodka,  Hendr ick 's

Gin ,  Bacard i  Rum,  Capta in  Morgan Sp iced  Rum,
Jack  Dan ie ls ,  Jameson,  Bu l le i t  Bourbon,  Johnny  Walker  Red,

Her radura  Tequ i la
Beers  (choice  of  4 ) :  Labat t  B lue ,  Labat t  B lue  L igh t ,  B ig  D i tch  Hayburner  IPA,

42  Nor th  Westpha l ia  Ko lsch ,  S te l la  Ar to is ,
Founder 's  Por te r ,  A l lagash  Whi te

Wines (choice  of  6 ) :  Pino t  Gr ig io ,  Sauv ignon B lanc ,  Chardonnay ,
R ies l ing ,  Rose,  Caberne t ,  P ino t  No i r ,  Ma lbec ,  Spark l ing  Wine  ( inc luded)

 
one hour  -  $18 .00  per  person / /  two hours  -  $24 .00  per  person

three  hours  -  $30 .00  per  person / /  four  hours  -  $36 .00  per  person

A L L  B A R  P A C K A G E S  I N C L U D E  S O D A S ,
J U I C E S  &  M I X E R S

BEER & WINE PACKAGES AVAILABLE UPON REQUEST
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Hors d'
Oeuvres
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B U T L E R - S T Y L E  P A S S E D  A P P E T I Z E R S

SEAFOOD & SHELLFISH - HOT
Bacon Wrapped Sea Scal lops

Min i  Mary land Crab Cake wi th  Spicy Remoulade
Coconut  Shr imp Skewer wi th  Mango Sauce
Lobster  B isque Shooter  wi th  Tarragon Oi l

Crab Wonton wi th  Ponzu Sauce

SEAFOOD & SHELLFISH - COLD
Beet  Cured Salmon & Green Goddess Sauce on Pumpern ickel

Chi l led Mango Crab Salad & Pick led Red Onion on Lavash Cr isp
Ahi  Tuna Tar tare on Rice Puf f  Cracker

Chi l led Lobster  Salad in  Phyl lo  Tar t
Scal lop Ceviche Spoon wi th  Crushed Pis tachios

VEGETARIAN - HOT
Saf f ron Arancin i  wi th  Pesto Sauce

Phyl lo  Wrapped Asparagus wi th  Bearnaise Aio l i
Quinoa,  Spinach & Sun Dr ied Tomato Stuf fed Mushrooms

Pee Wee Baked Potatoes wi th  Cashew "Sour  Cream" & Chives
Marscarpone Polenta Cake wi th  Ol ive Tapenade

Bouche wi th  Cremin i  Mushrooms & Font ina Cheese

VEGETARIAN - COLD
"Br ie-L-T"  on Toasted Bread

Watermelon Cubes wi th  Whipped Goat  Cheese & Black Lava Sal t
Roasted Gar l ic  & Basi l  P inwheels  wi th  Red Pepper  Rel ish

Caprese Skewer wi th  Balsamic Reduct ion
Poached Pear  & Gorgonzola Croustade wi th  Thyme-Infused Honey

Goat  Cheese Mousse Croustade wi th  Red Pepper  Marmalade

MEAT - HOT
Coconut  Chicken Skewer wi th  Mango Sauce

Fi le t  Au Poivre Skewer wi th  Mushrooms & Bearnaise Aio l i
Bra ised Shor t  Rib Nacho wi th  Queso Fresco

Chicken Mi lanese Skewer wi th  Balsamic Reduct ion
Assor ted Sl iders -  see s l ider  s ta t ion opt ions

MEAT - COLD
Smoked Duck Prof i tero les wi th  Ice Wine Gelee

Lamb Carpacc io wi th  Red Pepper  Hummus on Almond Cracker
Curr ied Chicken Salad on Lavash Cr isp

Seared Str ip  Lo in & Horseradish Cream on Caraway Cracker
Beef  Carpacc io Rol l  w i th  Arugula,  Parmesan & Truf f le  Oi l

1  hour  and 4 se lect ions / /  $13.75 per person
1 hour  and 5 se lect ions / /  $15.00 per person

2 hours and 5 se lect ions / /  $19.00 per person



Plated
Entrees

 

BEEF ENTREE OPTIONS
Bra ised  Beef  Shor t  R ibs  w i th  Horserad ish  Gremola ta

& Bra is ing  Jus
$44.00  per  person

 
Gr i l l ed  F i le t  M ignon w i th  Caramel ized  On ion  Demi  G lace

$46.00  per  person
 

Gr i l l ed  Manhat tan  S t r ip  S teak  w i th  Gorgonzo la  Cream Sauce
$45.00  per  person

CHICKEN ENTREE OPTIONS
$29.75 PER PERSON

Stu f fed  Ch icken Marsa la  w i th  Mozzare l la ,  Sun Dr ied
Tomatoes  &  Sp inach

 
Roas ted  Ch icken Breas t  w i th  Who le  Gra in  Mustard

Cream Sauce
 

Lemon & Herb  Br ined  Ch icken Breas t  w i th
Tomato-Sha l lo t  Re l i sh

 
S tu f fed  Ch icken F lo ren t ine  w i th  Roas ted  Red Pepper

Cream Sauce

DUCK/LAMB ENTREE OPTIONS
Pan Seared  Duck  Breas t  w i th  B lackber ry  Gas t r ique

$31.00  per  person
 

Herb-Crus ted  Rack  o f  Lamb w i th  Romesco Sauce
MP pr ice  per  person

Bone- In  Berksh i re  Pork  Chop w i th  Who le  Gra in  Mustard
Demi  G lace

 
Cr ispy  Porche t ta  w i th  Tar t  Cher ry  Sauce

 
Herb  &  Gar l i c  Roas ted  Pork  Lo in  w i th  Red Wine

Pear  Sauce

A L L  E N T R E E S  S E R V E D  W I T H  B A B Y  G R E E N S  S A L A D  &  O L I V E R ' S
S I G N A T U R E  B R E A D  B A S K E T
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PORK ENTREE OPTIONS
$29.75 PER PERSON

SEAFOOD OPTIONS
Roasted  Faroe  Is land  Sa lmon w i th  Sesame-Ginger

Honey  Glaze
$35.00  per  person

 
Tw in  Mary land  Crab  Cakes  w i th  Ca jun  Remoulade

$34.00  per  person
 

Roas ted  Ha l ibu t  w i th  Caper  &  Ch ive  Beur re  B lanc
MP per  person

 
Corn  Crus ted  Sea Bass  w i th  Cher ry  Tomatoes ,  Arugu la

& St i l ton  B lue  Cheese
MP per  person

SIDE OPTIONS
Choice  of  1  Starch:  Wh ipped Yukon Go ld  Mashed

Pota toes ,  Sour  Cream & Ch ive  Mashed Pota toes ,  Roas ted
F inger l ing  Pota toes ,  Po ta to  Parmesan Pave,  Twice  Baked

Pota to ,  Whi te  Cheddar  Gr i t s ,  Mascarpone Po len ta ,  
Bu t te red  Far ro  P i la f ,  Corn  Pudd ing

 
Choice  of  1  Vegetable:  Roas ted  Asparagus ,  Sauteed

Green Beans ,  Lemon & Parmesan Rap in i ,  Bu t te red  Root
Vegetab les ,  Roas ted  Wi ld  Mushrooms w i th  Conf i t  Sha l lo ts ,

Rata tou i l le



Displays 
& Stations

 

CRUDITE & DIPS
Chef 's  se lec t ion  o f  c rud i te  to  inc lude

Car ro ts ,  Ce le ry ,  Ye l low Squash,  Zucch in i ,  Be l l  Peppers ,
&  Cher ry  Tomatoes  w i th  your  cho ice  o f  two  d ips

$4.95  per  person

CHEESE & GOURMET CRACKERS
Domest ic  and  Impor ted  Cheeses  accompan ied  w i th

Dr ied  Fru i t ,  Sp iced  Nuts  &  Gourmet  Crackers
$6.50  per  person

FRESH FRUIT
Chef 's  se lec t ion  o f  f ru i t  to  inc lude

Canta loupe,  Honeydew,  P ineapp le ,  Waterme lon ,
Assor ted  Ber r ies  &  Seed less  Grapes

$5.50  per  person

ANTIPASTO
Cured Meats ,  Impor ted  Cheeses ,  Three  Bean Sa lad ,

Mar ina ted  Mushrooms,  Red Pepper  Marmalade,
Marcona A lmonds ,  Gr i l l ed  C iabat ta  Bread & Foccac ia  Bread

$15.95  per  person

MEDITERRANEAN
Gr i l led  Seasona l  Vegetab les ,  Cucumber ,  Fe ta  &  Ch ickpea

Sa lad ,  F resh  Mozzare l la  Cheese,  Roas ted  Red Pepper
Hummus,  Ar t i choke  Sa lad ,  Mar ina ted  O l ives ,  F resh  &

Toas ted  P i ta  Po in ts ,  F la tb read & Breads t i cks
$15.95  per  person

SALSAS
Pico  de  Ga l lo ,  B lack  Bean & Corn ,  Guacamole ,  Romesco,

P ineapp le  Mango,  Char red  Sa lsa  Verde  (cho ice  o f  3 )
accompan ied  w i th  Tor t i l l a  Ch ips

$7.50  per  person

SEAFOOD
Calamar i  Sa lad
K ing  Crab  Legs

Assor ted  Sush i  &  Sash imi
Musse l  Sa lad

Shr imp Cock ta i l
F resh  Eas t  Coas t  Oys te rs

Tuna Poke
Sp l i t  Co ld  Water  Lobs te r  Ta i l s

Sca l lop  Cev iche
MP per  person

FLATBREAD PIZZA
Margher i ta ,  BBQ Ch icken,  Pepperon i ,  Wh i te  P izza ,

Hawai ian ,  Gr i l l ed  Vegetab le ,  Mushroom,
Bra ised  Shor t  R ib

$12.00  per  person(choice  of  3  se lect ions)
 

ASIAN

BUFFALO
Beef  on  Weck  S l iders ,  Bu f fa lo  Ch icken Wing  S l iders ,
Ch icken Wings ,  "B ison"  Ch ip  D ip ,  Beer -Cheese D ip ,

P ie rog ies  w i th  K ie lbasa  and Peppers  &  On ions
$12.50  per  person (choice  of  3  se lect ions)

Crunchy  Ramen Nood le  Sa lad ,
Crab  Wontons  w i th  Ponzu,

Vegetar ian  Spr ing  Ro l l s ,  K imchee Sa lad ,
Vegetab le  Fr ied  R ice ,  Edamame,

Ter iyak i  Ch icken Skewers
$14.00  per  person (choice  of  3  se lect ions)
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SLIDERS
Cheeseburgers ,  Pu l led  Pork ,  Bu f fa lo  Ch icken,

Gr i l l ed  Por tobe l lo ,  F r ied  Ch icken,  Ph i l l y  Cheeses teak
$14.00  per  person (choice  of  2 )

Opt iona l  Upgrade o f  Parmesan Tru f f le  Po ta to  Ch ips
$3.00  per  person



Displays 
& Stations

 

CARVING*

PASTA

C O N T I N U E D
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Gr i l led  Beef  Tender lo in  / /  $19.75  per  person
Roasted  Manhat tan  S t r ip  Lo in  / /  $18.50  per  person

Slow Roas ted  Top Round / /  $15.00  per  person
Gr i l led  F lank  S teak  / /  $17.00  per  person

 
S low Roas ted  Turkey  Breas t  / /  $12.00  per  person

 
Honey  G lazed Count ry  Ham or  Roas ted  Pork  Lo in  / /  $14 .95  per  person

 
Roas ted  Leg o f  Lamb or  Rack  o f  Lamb / /  $16.50  per  person

 
 

Sauce Opt ions:  Horserad ish  Cream Sauce,
Bearna ise  A io l i ,  Ch imichur r i ,  Romesco,  Cranber ry  A io l i ,

Who le  Gra in  Mustard ,  Red Wine  & Pear  Sauce,
Espresso  BBQ,  P ineapp le  Mango Sa lsa ,  Tza tz ik i ,

C i lan t ro  Min t  A io l i
 

Rol l  Opt ions:  Min i  K immelweck ,  Ka iser  o r  Br ioche  Ro l l s

* P L E A S E  N O T E  T H E R E  I S  A  $ 1 2 5 . 0 0
C H E F  C A R V I N G  F E E  F O R  T H I S  S T A T I O N

Rigaton i  Bo lognese
Cheese Tor te l l i n i  w i th  Mar inara  o r  Pes to  Sauce

Baked Whi te  Cheddar  &  Smoked Gouda Mac-n-Cheese
Shr imp Scampi  w i th  L inqu in i

Penne w i th  Vodka Cream Sauce
Cavate l l i  w i th  Mushrooms,  Sp inach  & Tru f f le  Cream Sauce

Far fa l le  Ar rab ia t ta  w i th  Hot  Peppers  &  Pomodoro  Sauce
Seasona l  Pas ta  Pr imavera

$9.50  per  person (choice  of  1  se lect ion)
$12.50  per  person (2  se lect ions)

 

A C C O M P A I N E D  W I T H  G A R L I C  B R E A D S T I C K S
&  G R A T E D  P A R M E S A N  C H E E S E

PETITE PASTRIES
Cranber ry  Whi te  Choco la te  B lond ies

Mixed Ber ry  Shor tb read Bars
Cinnamon Shor tb read Sandwich  Cook ies

Lemon Bars
Brown ie  B i tes

Iced  Pumpk in  Cook ies
He l lo  Do l l y  Bars
Tof fee  B lond ies

App le  C innamon Cof fee  Cake B i tes
Raspber ry  Crumble  Bars

Choco la te  Cr ink le  Cook ies
Min i  Cupcakes

F lour less  Choco la te  Cake B i tes
Coconut  Cream Puf fs

Pecan Bars
Ginger  &  Van i l la  Cutou t  Cook ies

Peppermin t  Shor tb read Bark
Assor ted  Mousse Cups

Assor ted  Cheesecake B i tes
Assor ted  Tar ts

Assor ted  Cook ies
 

$8.50  per  person (4  se lect ions)
 



Terms
of Agreement
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A depos i t  i s  requ i red  i f  you  w ish  to  secure  a  da te  fo r
O l i ver ' s  ca te r ing  and serv ices .  A  depos i t  o f  $2500.00
must  be  sen t  to  O l i ver ' s  w i th  a  s igned copy  o f  the  Terms
of  Agreement .  Depos i ts  pa id  to  O l i ver ' s  ( fo r  ca te r ing  a t  a
pr iva te  loca t ion)  w i l l  be  app l ied  to  your  f ina l  b i l l .
Depos i ts  a re  non- t rans fe rab le .  A l l  payments  must  be
made by  cash ,  cash ie r ' s  check  o r  loca l  bank  check .
Depending on your  venue,  a  renta l  fee  may be
deducted f rom your  deposi t .  P lease  con tac t  the
Cater ing  Depar tment  fo r  more  in fo rmat ion  on  ren ta l  fee .
A l l  cour tesy  ho lds  w i l l  exp i re  a f te r  14  days  i f  a
depos i t / ren ta l  fee  has  no t  been rece ived .  The da te  w i l l
be  re leased,  and  cons idered  ava i lab le  fo r  book ing .
Because o f  permi t t ing  i ssues ,  O l i ver ' s  requ i res  tha t
events  w i th  bar  serv ice  a re  booked (w i th  a  depos i t
rece ived)  no  la te r  than  one month  to  the  ac tua l  event
da te .  Except ions  may be  made under  cer ta in
c i rcumstances ,  however  a  shor t - te rm book ing  fee  may
app ly .

BOOKING AN EVENT

50% o f  the  depos i t  w i l l  be  re funded on ly  i f  a  par ty  o f
equa l  va lue  i s  booked on  the  o r ig ina l  da te .    A
cance l la t ion  fee  ( to  be  eva lua ted  on  an  ind iv idua l  bas is )
may a lso  app ly .
For  cance l la t ions  w i th in  one  month  o f  the  booked event ,
any  payments  due  and/or  remi t ted  to  da te  w i l l  be
cons idered  non- re fundab le .
I f  a  par ty ’s  per fo rmance under  th is  Agreement  i s  sub jec t
to  ac ts  o f  God,  war ,  government  regu la t ion ,  te r ro r i sm,
d isas te r ,  s t r i kes ,  c iv i l  d isorder ,  a  t rave l  res t r i c t ion
issued by  a  governmenta l  agency ,  cur ta i lment  o f
t ranspor ta t ion  fac i l i t i es ,  o r  any  o ther  emergency  o f  a
comparab le  na tu re  beyond the  par ty ’s  con t ro l  tha t  in
each  case  make i t  i l l ega l  o r  imposs ib le  to  per fo rm i t s
ob l iga t ions  under  th is  Agreement .  In  such  event ,  the
te rmina t ing  par ty  sha l l  g ive  wr i t ten  no t i ce  o f  te rmina t ion
to  the  o ther  par ty  w i th in  f i ve  (5 )  days  o f  such
occur rence .  The par t ies  shal l  thereaf ter  work  together
to  f ind mutual ly  agreeable  re -schedul ing dates .  The
foregoing shal l  not ,  however ,  g ive  r ise  to  any reason
for  Ol iver ’s  to  re turn  any deposi ts ,  nor  excuse the
payment  of  any cancel la t ion fees  on the  par t  o f  the
contract ing par ty .

CANCELLATIONS

Your  func t ion  may requ i re  ren ta l  i tems (ch ina ,
g lassware ,  cook ing  equ ipment ) .  O l i ve r ’s  w i l l  p lace  and
coord ina te  your  ren ta l  o rder  w i th  your  company o f
cho ice .
Renta l  charges  a re  the  respons ib i l i t y  o f  the  c l ien t  and
must  be  se t t led  d i rec t l y  w i th  the  ren ta l  company.  Most
ren ta l  compan ies  w i l l  requ i re  payment  p r io r  to  de l i ve ry .
P lease  con tac t  the  ren ta l  company d i rec t l y  to  a r range
payment .  P lease  a lso  no te  tha t  some ren ta l  compan ies
charge  fees  fo r  damaged or  m iss ing  i tems a f te r  the
event .  O l i ve r ' s  i s  no t  respons ib le  fo r  los t ,  s to len ,  b roken
or  damaged ren ta l  i tems
An administ ra t ive  fee  wi l l  be  appl ied  to  a l l  funct ions.
Th is  charge  covers  the  var ious  cos ts  o f  execu t ing  your
event ,  bu t  i s  no t  d is t r ibu ted  as  a  g ra tu i t y  to  the  servers .
An es t imated  quote  o f  th is  charge  w i l l  be  p rov ided  w i th
your  event  p roposa l .  An  accura te  quo te  can  be  p rov ided
10 days  p r io r  to  your  func t ion ,  upon Ol iver ’s  rece ip t  o f
your  guaran teed number  o f  gues ts .
A loss and breakage fee  of  50c  per  guest  wi l l  be
appl ied  to  funct ions tak ing p lace at  our  exc lus ive
venues.
For  cash  o r  consumpt ion  bars ,  a  bar tender  fee  w i l l  be
charged a t  $22  per  hour ,  per  bar tender  f rom ar r i va l  on-
s i te  un t i l  depar tu re .  Th is  i s  no t  a  g ra tu i t y  and  i s  no t
d is t r ibu ted  to  the  s ta f f .  Th is  fee  w i l l  be  app l ied  in
add i t ion  to  the  admin is t ra t i ve  fee .
Your  tota l  b i l l  is  subject  to  8 .75% sales  tax .  I f  your
organizat ion is  tax  exempt ,  Ol iver ’s  must  rece ive  a
current  copy of  your  cer t i f icate  by  the  t ime payment
is  due.
There  i s  a  spend ing  min imum o f  $1250.00  in  food  and
beverage fo r  a l l  ca te red  events  tak ing  p lace  Monday  th ru
Fr iday  and a  spend ing  min imum o f  $1500.00  in  food  and
beverage fo r  a l l  ca te red  events  tak ing  p lace  Saturday
th ru  Sunday .  Th is  spend ing  min imum must  be  met  p r io r
to  tax  and  admin is t ra t i ve  fees .
For  d rop-o f f  ca te r ing  there  a re  spend ing  min imums o f
$500.00  in  food  and beverage fo r  de l i ve r ies  Monday  -
Fr iday  day t ime,  $750.00  fo r  Monday  -  F r iday  even ing ,
and $1250 fo r  Sa turday  and Sunday .  Del ivery  fees  may
apply .
For  wedd ings  and la rge  events ,  payment  fo r  one  th i rd  o f
the  es t imated  to ta l  cos t  i s  due  th i r t y  days  p r io r  to  the
func t ion .    Pr ic ing  w i l l  be  guaran teed a t  th is  t ime.  Th is
payment  i s  non- re fundab le  o r  t rans fe rab le .  In  the  event
o f  a  cance l la t ion  w i th in  30  days ,  th is  payment  w i l l  be
due and re ta ined  by  O l i ver ’s  as  a  cance l la t ion  fee .
Payment  in  fu l l  i s  due  48  hours  p r io r  to  the  func t ion .  A l l
payments  must  be  made by  cash ,  cash ie r ’ s  check  o r
loca l  bank  check .    Non- loca l  bank  checks  w i l l  on ly  be
accepted  two weeks  in  advance o f  the  event .  Cred i t
cards  cannot  be  accepted  fo r  ca te red  events .  In  the
event  o f  a  cance l la t ion  w i th in  48  hours ,  fu l l  payment  fo r
the  f ina l  invo ice  based on  the  guaran teed number  o f
gues ts  w i l l  be  due and re ta ined  by  O l i ver ’s  as  a
cance l la t ion  fee .
For  house par t ies ,  payment  by  loca l  check  can  be
accepted  a t  the  conc lus ion  o f  the  event .
O l i ver ’s  reserves  the  r igh t  to  mod i fy  payment  te rms and
schedu les .

CHARGES & FEES (continued)

Ol iver ’s  w i l l  ob ta in  the  requ i red  New York  S ta te  L iquor
Author i t y  Permi t  (cur ren t l y  $48 .00  per )  fo r  each  bar
loca t ion  a t  your  event .  The  cos t  w i l l  be  added to  your
b i l l .  O l i ve r ' s  Cater ing  must  app ly  fo r  the  permi t  30  days
pr io r  to  your  event  da te .  In  the  event  O l i ver ' s  app l ies  fo r
the  necessary  permi t (s )  fo r  your  event  and  the  event
does  no t  take  p lace  w i th  O l i ver ' s  Cater ing ,  you  w i l l  be
he ld  f inanc ia l l y  respons ib le  fo r  the  cos t  o f  the  permi t
and  w i l l  be  requ i red  to  re imburse  O l iver ' s  Cater ing
depar tment .
A  cake-cu t t ing  fee  o f  $1 .50  per  person  w i l l  be  app l ied  to
your  f ina l  b i l l  i f  we  w i l l  be  serv ing  your  cake  f rom an
outs ide  vendor .

CHARGES & FEES
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CONTINUED

In  compl iance  w i th  New York  S ta te  L iquor  Law,  no
a lcoho l i c  beverages  may be  b rought  in to  o r  removed
f rom a  ca te red  loca t ion  un less  spec i f i c  a r rangements
have been made w i th  the  ca te r ing  depar tment  p r io r  to
the  event .
Bar tenders  a re  no t  a l lowed to  pour  sho ts  o r  "doub les" .  
Th is  i s  in  an  e f fo r t  to  min imize  gues t  in tox ica t ion .
O l i ver ’s  cannot  a l low food  to  be  p rov ided  by  an  ou ts ide
vendor  un less  spec i f i c  a r rangements  have  been made
wi th  the  ca te r ing  depar tment .  Wedd ing  cakes  a re
exc luded f rom th is  po l i cy .
Mandated  t ime f rames may app ly  to  your  func t ion  and
are  spec i f i c  to  loca t ion .
P lease  ensure  tha t  your  DJ  o r  Band ’s  con t rac ted  t imes
cor respond w i th  your  bar  hours .    Your  event  w i l l  be
schedu led  to  end  when the  bar  c loses .
Any  damage to  the  func t ion  loca t ion ,  i tems a t  the
loca t ion ,  o r  ren ta l  equ ipment  i s  the  so le  respons ib i l i t y  o f
the  c l ien t .    O l i ve r ’s  i s  no t  respons ib le  fo r  los t ,  s to len  o r
damaged proper ty ,  o r  i tems le f t  a t  the  loca t ion  a f te r  the
conc lus ion  o f  the  event .
Package d iscounts  a re  based on  a  min imum gues t  count
o f  75  gues ts .    In  the  event  tha t  your  gues t  count  d rops
be low 75  regu la r  menu pr ic ing  w i l l  app ly .
Proposa ls  a re  in tended as  es t imates  on ly  and  are  no t  a
guaran tee  o f  f ina l  cos t .    Be  aware  tha t  any  changes  tha t
a re  made to  your  func t ion  ( inc lud ing  bar  hours ,  a r r i va l
t imes ,  menu i tems and number  o f  gues ts )  may change
your  cos t  per  person  and/or  your  admin is t ra t i ve  fee .    A l l
p r i c ing  i s  sub jec t  to  change accord ing  to  the  f luc tua t ing
cos t  o f  menu and serv ice  i tems.    Pr ic ing  w i l l  be
guaran teed 30  days  p r io r  to  the  event ,  when the  f i r s t
payment  i s  made.
A l l  unconsumed food  and beverage are  p roper ty  o f
O l i ver ' s  Res tauran t  &  Cater ing  and are  no t  permi t ted  to
leave  the  venue un less  au thor ized  by  the  Cater ing
Manager  p r io r  to  the  event .
No a lcoho l  i s  permi t ted  to  leave  the  venue or  b rought  in
f rom ou ts ide  sources .
O l i ver ' s  reserves  the  r igh t  to  re fuse  a lcoho l i c  beverages
to  anyone appear ing  to  be  in tox ica ted .  Fur thermore ,
O l i ver ' s  reserves  the  r igh t  to  ID  any  gues t  appear ing  to
be  under  twenty  one  years  o f  age .

Ten bus iness  days  p r io r  to  your  func t ion ,  O l i ver ’s  requ i res
a  guaran teed min imum number  o f  gues ts .    Th is  i s  the
min imum number  fo r  wh ich  you  w i l l  be  f inanc ia l l y
respons ib le .  I t  i s  the  c l ien t ’ s  respons ib i l i t y  to  no t i f y
O l iver ’s  o f  th is  guaran teed min imum by  the  dead l ine .    I f
you  do  no t  con tac t  the  Cater ing  Depar tment  by  th is  da te ,
i t  w i l l  be  assumed tha t  the  most  recent  gues t  es t imate  on
f i le  i s  your  guaran teed min imum.  The guaran teed min imum
number  may inc rease ,  bu t  no t  decrease  a f te r  the  no ted
date .    Inc reases  w i l l  be  accepted  up  to  7  bus iness  days
pr io r  to  the  event .    Any  inc reases  rece ived  w i th in  7
bus iness  days  o f  the  func t ion ,  i f  they  can  be
accommodated ,  w i l l  i ncur  ex t ra  charges  to  re f lec t  the  cos t
o f  re -o rder ing  and/or  re -p repp ing  menu i tems.

GUARANTEED NUMBERS & MINIMUMS

POLICIES

Ol iver ' s  requ i res  a l l  c l ien ts  to  submi t  any  ou ts ide  vendor
in fo rmat ion  to  your  Cater ing  Manager  fo r  your  event .
O l i ver ' s  does  no t  permi t  the  a f f i x ing  o f  any th ing  to  the
wa l l s ,  f loors  o r  ce i l i ngs  o f  any  venues  un less  p rev ious ly
d iscussed w i th  the  Cater ing  Manager  and  approva l  i s
g iven  in  advance.  Any  damages to  venue premises
caused by  the  c l ien t  and /or  the i r  a t tendees  w i l l  be
charged to  the  person  respons ib le  fo r  the  event .
No con fe t t i ,  g l i t te r ,  r i ce ,  o r  o ther  mater ia ls  may be
th rown ins ide  o r  ou ts ide  any  o f  O l i ve r ' s  exc lus ive
venues .
Ol iver ' s  does  a l low ou ts ide  vendors  fo r  desser t .  A l l
i tems brought  in  must  be  ready  to  serve  on  p la t te rs  o r
d ishes  p rov ided  by  c l ien t  o r  vendor .

OUTSIDE VENDORS & DECORATIONS
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CONTINUED

Payment  fo r  es t imated  1 /3  i s  due  by  30 days pr ior  to  the  date  of  your  event .

Fina l  menu con f i rmat ion  i s  due  by  30 days pr ior  to  the  date  of  your  event .

Guaranteed min imum gues t  count  i s  due  by  10 business days pr ior  to  your  event  date .

Fu l l  payment  i s  due  by  48 hours  before  the  event  un less  o therw ise  spec i f ied  by  O l i ver ' s  Cater ing  depar tment .

Payment  must  be  made by  loca l  check ,  cash ie r ’ s  check  o r  cash .  Cred i t  ca rds  cannot  be  accepted  as  a  payment  op t ion .

F ina l  gues t  count  i s  due  by  7 business days before  your  event  date .  We may no t  be  ab le  to  accommodate  gues t  inc reases

af te r  th is  da te .

 

Enclosed is  a  deposi t  o f  $                                  to  reserve  Ol iver ’s  cater ing

serv ices at                                                                                                    

on the  date  of                                                                                              

 
Contact  Name:                                                                                             
 

Mai l ing Address:                                                                                          

                                                                                                                   

                                                                                                                   

 
 
Emai l  Address:                                                                                              
 
Telephone Number:                                                                                     
 
A l l  c l ien ts  must  agree  upon submiss ion  o f  depos i t  to  adhere  to  the  po l i c ies  and
regu la t ions  con ta ined  in  these  “Terms o f  Agreement ” ,  as  we l l  as  the  dead l ines  no ted
above.  I  have  read  and unders tand  the  Terms o f  Agreement .
 
I  agree  to  ab ide  by  the  po l i c ies  exac t l y  as  they  a re  wr i t ten  above.
 

 
Pr inted Name:                                                          Date:                            
 
 
Signature:                                                                                                    

IMPORTANT DATES ASSOCIATED WITH THIS EVENT


