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Area’s Largest and Exclusive Special Event Facility
Can accommodate 800 plus guests
3 Exclusive Themed Rooms w/ Different Entertainment
Multimedia Company Enhancements

Unlimited Parking

All Inclusive Dinner Packages

Packages Include:
Bar
Appetizers
Dinner
Dessert
Entertainment

Event Timeline:
6:00—10:00PM
6:00—06:45 Appetizers
7:00—7:45 Dinner
8:00—8:45 Dessert
9:00—10:00 Entertainment

Policies and Procedures

Deposits and Payment:

o Non-Refundable deposit to hold room and
date

o Balance due day of event

o Prices do not include applicable state tax and

20% gratuity
e Prices subject to change without notice
Menu and Attendance:

o Menu needed 10 days prior to event along
with appropriate counts

o Number of guests needed 7 days prior to event

o For larger events we require menu and guest
count to be finalized one month prior to event

Food and Beverage:

o Food, beverage, and liquor cannot be brought
into Eques. All food and beverage must be
purchased through Eques.

Deposits:

o The initial deposit must be received within
two weeks of booking to confirm the booking.
The remaining balance to be paid in full the
evening of the event.



The Company Grinch

Dinner Stations
Chocolate Fountain Appetizers
“For the Unforgettable Event” Cheeseball w/ Crackers
Vegetable Platter w/ Dip
e Chocolate Fountain Sweet &l Sour Meatballs
. Serves 150—200
o Packages Include 2 Hours of Use The Greenery
Caesar Salad
Garden Salad
« Chocolate Fountain Packages: ,
. Package I: g $850.00 Potato el Vegetable Station
e Includes: Strawberries, Bananas, Pineapple, Greenbean Almondine
Grapes, Cherries, Marshmallows, Vanilla Buttered Corn
Wafers, Pretzel Sticks, Pirouette, Coconut Cheddar Mashed
Macaroons, Champagne. Scalloped Potatoes
Assorted Rolls w/ Butter
o Package 2: $650.00
. Ignc[uc[es:c ‘ﬁStm‘WEeryr“z/'les, ?ana[;ms, Qiz{';zeazg[e, Dinner Entrée’s
rapes, Cherries, Marshmallows, Vanilla .
Wafers, Pretzel Sticks, Pirouette. Oven Q{oastechﬁza{en
Baked Ham w/ Pineapple Glaze
o Package 3: $450.00 Rigatoni w/ Meat Sauce
o Includes: Strawberries, Bananas, Pineapple,
Marshmallows, Pretzel Sticks.
Assorted Desserts
With a Cash Bar $19.95

With 2 Hour Open Bar $28.95
With 3 Hour Open Bar $29.95
With 4 Hour Open Bar $30.95



Silver Bells

Dinner Stations

Appetizers
Cheeseball w/ CracRers
Vegetable Platter w/ Dip
Sweet & Sour Meatballs
Spinach Dip w/ Pumpernickel

The Greenery
Tossed Garden Salad
Caesar Salad

Potato < Vegetable Station
Greenbean Almondine
Vegetable Medley
Cheddar Mashed Potatoes
Scalloped Potatoes
Rolls w/ Butter

Dinner Entrée’s
Stuffed Chicken Breast
Roasted Top Sirloin
Baked Ziti

Assorted Desserts

With a Cash Bar $21.95
With 2 Hour Open Bar $30.95
With 3 Hour Open Bar $31.95
With 4 Hour Open Bar $32.95

Hors D oeuvres

Trays of 50 Unless Stated Otherwise

Cold Hors D oeuvres:

Assorted Canapés
Fresh Fruit Kabobs
Shrimp Cocktail
o 125 Pieces
Bruschetta
Silver Dollar Pinwheels
Antipasta Skewers
Cheese ball & Crackers
Vegetable Platter w/ Dip
Fresh Fruit Platter
Cheese Cubes T Mustard Dip
Spinach Dip w/ Pumpernickel
Cocktail Sandwiches
Ham Pinwheels
e 100 Pieces
Cubed Meat e Cheese Platter
Shrimp Skewers w/ Tequilla
Lime Sauce

$60.00
$60.00
Market Price

$60.00
$65.00
$100.00
$35.00
Market Price
Market Price
$65.00
$50.00
$50.00
$60.00

$75.00

$125.00



Hors D oeuvres

Trays of 50 Unless Stated Otherwise

Hot Hors D’oeuvres :

Asiago Wrapped Asparagus
Bacon Wrapped Scallops
Coconut Shrimp w/ Parrot
Bay Pina Coloda Sauce
Crab Stuffed Mushrooms
Fried Ravioli
Mozzarella Moons
Glazed Chicken Strips
In Bread Basket
Sweet e Sour Meatballs
Assorted Mini Quiche
Garlic Bread
Breaded Mushrooms
e 100 Pieces
Breaded Chicken Tenders
Deep Fried Zucchini Planks
o 100 Preces
Roasted Prime Fillet of Beef
Bacon Wrapped Water Chestnuts

$75.00
$75.00

$75.00
$75.00
$60.00
$75.00

$75.00
$55.00
$60.00
$35.00
$45.00

$60.00
$55.00

Market Price
$45.00

Deck the Halls

Dinner Stations

Appetizers
Spinach Dip w/ Pumpernickel
Cubed Meat eI Cheese Skewers
Bruschetta w/ Herb Toast
Cheeseball w/ Cracker

The Greenery
Caesar Salad
Strawberry Poppysead Salad

Potato < Vegetable Station
Glazed Carrots
Greenbean Almondine
Parsley Potatoes
Scalloped Potatoes
Rolls w/ Butter

Dinner Entrée’s
Stuffed Shells
Stuffed Chicken Breast
Stuffed Cabbage Rolls
Roasted Turkey w/ Stuffing

Assorted Desserts

With a Cash Bar $23.95
With 2 Hour Open Bar $33.95
With 3 Hour Open Bar $34.95
With 4 Hour Open Bar $35.95
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Special Touches

Table Favors:

o Mini Champagne Verdi Bottles $1.75/Bottle
Champagne Toast:

e House Champagne $3.00/Glass
o Korbel Brut Champagne $4.50/Glass
Alcoholic Punches:

o Sangria: $50.00

o Made with Lambrusco, Triple Sec, and Brandy.
Garnished with assorted fresh fruits.
o Serves 25—30
o Fuzzy Navel $50.00
o Made with Peach Schnapps and Orange Juice.
Garnished with fresh peaches and oranges.
o Serves 25—30
o Spiked Apple Cider $50.00
e Made with Major Nelson and Apple Cider.
Garnished with apple slices eI cinnamon sticks.
o Serves 25—30

« Cape Codder $50.00

o Made with Absolute and Cranberry Juice.
Garnished with fresh lime and cranberries.

o  Serves 25—30

Special Touches

Continued

Cookie Tower:
o Assorted Bridal Cookies: $3.00/person

Includes set-up
e Your Cookies: $35.00 set-up fee
Colored Linens:
e Table Clothes $4.00/table
o Napkins $0.50/napkin

o White Chair Covers w/ Colored Sash $6.00/chair

Floral Table Centerpiece

o Floral Arrangements will Complement your

Wedding Colors

e Large Vase $20.00/table
o Small Vase $15.00/table
Table Ribbon
e Ribbon to Complement your Wedding Colors
$10.00/table
Decorated Head Table

o Decorated with tulle, white lights and ribbon to
Complement your Wedding Colors.
$25.00



