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PICK 4 $10/person
PICK5 $12/person
PICK 6 $14/person

Choose from:

e Scrambled Eggs

e Biscuits & Gravy

» Assorted Rolls & Donuts
* Home Fries

* Assorted Bagels & Cream Cheese
* Hashbrown Casserole

» Assorted Muffins

* Sausage

» Seasonal Fresh-Cut Fruit
* Apple Smoked Bacon

« Ham Off the Bone

$10/person

e Assorted Donuts, Bagels & Cream
Cheese or Assorted Muffins (Choice of 2)

e Seasonal Fresh Cut Fruit or Whole Fruit

¢ Orange Juice & Coffee

$5/person

Choose from:

¢ Applewood Smoked Bacon,
Egg & Cheese

* Egg & Cheese

¢ Sausage, Egg & Cheese

Nutritional Information:

* 2,000 calories a day is used for general nutrition advice, but calorie needs vary.
* Additional nutrition information available upon request.

* Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may
increase risk of food-bourne illness.

Allergy statement: Menu items may contain or come into contact with

WHEAT, EGGS, PEANUTS, TREE NUTS, and MILK. For more information, please
speak with a manager.



$8/person
Served family-style with Greek
vanilla yogurt & mixed berries
with granola.

One Dozen:

» Assorted Bagels $18/dozen
with Cream Cheese

» Assorted Donuts $12/dozen

 Signature $12/dozen
Cinnamon Rolls

» Croissants $15/dozen

» Gourmet Muffins $21/dozen

$30 (Serves approx. 5)
Quiche Lorraine or
Spinach Artichoke

Additional flavors available
upon request

All Breakfast Caterings include paper plates, plastic utensils,
serving spoons, napkins & condiments (20 person minimum)
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Kobe

37 Pieces - $22.95
Vegetable Roll, Purple Yarn Roll,
Spicy Vegetable Roll, Snack Sushi

Niigata
41 Pieces - $30.95

California Roll, Spicy California Roll, Tempura
Shrimp Roll, TNT, Purple Yarn Roll

Tokyo

75 Pieces - $64.95

New California Roll, Spicy Tuna Roll, Ichiban Roll,
Snack Sushi, Tempura Shrimp Roll, Volcano Roll,
Crunchy Spicy Salmon Roll, Sumo Roll, TNT Roll

Osaka
63 Pieces - $44.95

California Roll, Vegetable Roll, Tunacado Roll,
Philly Roll, Spicy Tuna Roll, Purple Yarn Roll,
Pineapple Shrimp Roll

Edo
51 Pieces - $42.95

California Roll, Vegetable Roll, Tunacado Roll,
Snack Sushi, Hawaiian Roll, Mix Nigiri Sushi

Kyoto
38 Pieces - $37.95

Snack Sushi, Green Dragon Roll, Rainbow Roll,
Mix Nigiri Sushi and Special Mix Nigiri Sushi

Nagano

20 Pieces - $38.95
Mix Nigiri and Special Mix Nigiri Sushi




$12/person
Salad selections include:

* House Salad - Romaine lettuce, red
onions, julienne carrots, cheddar cheese,
cucumbers, tomatoes.

Caesar Salad - Classic Caesar with
Romaine lettuce, grated Parmesan and
garlic croutons

Cobb Salad - Romaine topped with diced
ham, diced turkey, cheese, bacon, eggs,
tomatoes, shredded cheddar cheese and
blue cheese

Caprese Salad - Baby Spinach, tomato,
mozzarella and basil

Strawberry Spinach Salad - Spinach,
strawberries, craisins, sliced red onions,
mandarin oranges, almonds and feta

Chicken Tender Salad - Romaine lettuce,
red and green bell pepper strips, tomatoes
and shredded cheddar cheese. Topped
with fresh made breaded chicken strips

Asian Sesame Salad - Romaine lettuce,
grilled chicken breast, almond slices,
mandarin oranges, shredded carrots, red
pepper, wonton strips and sesame seeds

Southwest Chicken Salad - Romaine
lettuce, grilled chicken breast, black
beans, corn, tortilla strips, pepper jack
cheese and tomato

Includes: Dressing and Choice of Cookie
or Brownie

$11/person
Sandwich selections include:

» Turkey & Provolone Sub - Fresh sliced
roasted turkey breast and provolone
cheese

* Ham & Swiss Sub - Fresh sliced off-the-
bone ham and swiss cheese

» Beef & Cheddar Sub - Fresh sliced choice
roast beef and cheddar cheese

* Italian Sub - Fresh sliced honey ham,
Genoa salami, pepperoni and provolone
cheese

Includes lettuce, tomato, onion, mayo
and mustard packets and chips.
Choice of Cookie or Brownie

Nutritional Information:

® 2,000 calories a day is used for general nutrition advice,

but calorie needs vary.
* Additional nutrition information available upon request.

* Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs

may increase risk of food-bourne illness.
Allergy statement: Menu items may contain or come into contact with
WHEAT, EGGS, PEANUTS, TREE NUTS, and MILK.
For more information, please speak with a manager.

$14/person
Sandwich selections include:

¢ Club Bistro - Smoked Turkey, smoked ham,
bacon, colby jack cheese and lettuce

¢ Chicken Salad Bistro - House made chicken
salad and leaf lettuce

« Turkey Bistro - Smoked turkey, swiss cheese
and leaf lettuce

* Beef & Colby Jack Bistro - Roast beef, colby
jack and leaf lettuce

¢ Ham Bistro - Smoked ham, provolone and
leaf lettuce

*« American Bistro - Smoked turkey, smoked
ham, roast beef, swiss, colby jack and leaf
lettuce

* Tuna Salad Bistro - Tuna salad and leaf
lettuce

¢ Turkey Bacon Cheddar Wrap - White
wrap, smoked turkey, mild cheddar cheese,
bacon, leaf lettuce, and ranch dressing.

* Vegetarian Wrap - Spinach wrap, hummus,
lettuce, red bell pepper, shredded carrots,
red cabbage, cucumber, tomato, balsamic
vinaigrette

« Italian Wrap- Spinach wrap, honey ham,
pepperoni, genoa salami, provolone, leaf
lettuce, red onion, Italian dressing.

Includes: Bistro sandwich on wheatberrry
bread or wrap, bag of chips, mayonnaise and
mustard packets, a pickle spear and utensils.

Salad Choice:

Cosentino’s Potato Salad or Italian Pasta Salad.
Dessert Choice:

Cookie or Brownie.

Boxed Lunch add-ons $1/person. 20 person
minimum. 24 hour notice is requested.
Delivery fees apply.



1/2 Pan
* Lasagna with Meat - $45 (Serves 8-10)
* Cheese Lasagna - $40 (Serves 8-10)
* Bowtie Alfredo with Chicken
$45 (Serves 8-10)

Full Pan
* Lasagna with Meat - $90 (Serves 16-20)
e Cheese Lasagna - $80 (Serves 16-20)
* Bowtie Alfredo with Chicken
$90 (Serves 16-20)

1/2 Pan Cosentino’s Italian Salad
Served with Dressing - $35 (Serves 10-12)

Garlic Breadsticks (12) - $12

Cannoli Tray (8) - $30
Includes basic table service



$12/person
Your choice of 2 salads: Mixed seasonal
greens, romaine lettuce, spinach leaves

Choice of up to 8 toppings:
* Green Peppers

* Red Onions

* Tomatoes

e Cucumbers

* Carrots

¢ Feta Cheese

* Blue Cheese

¢ Shredded Cheddar

* Shredded Parmesan

¢ Olives

¢ Sliced Almonds

* Bacon Bits

e Croutons

¢ Grilled Chicken

¢ Diced Ham

* Cooked Chopped Eggs
e Dried Cranberries

Your choice of 2 dressings: Ranch, ltalian,
Olive Oil Vinaigrette, French, Raspberry
Vinaigrette, Thousand Island.

Includes Crackers

$10/person
Includes crackers & roll

Your choice of 2 soups:
* Chicken Tortilla
¢ Chicken Noodle
* Baked Potato
* New England
Clam Chowder
¢ Broccoli & Cheddar
¢ Chicken Poblano

$13/person Choice of 1:

¢ Assorted Mini Croissant
Sandwiches (2 per person)

* Cocktail Sandwiches (2 per person)

Your choice of 3 sides:

* Deviled Egg Potato Salad

« |talian Pasta Salad

* Smokestack Coleslaw

* Baked Beans

e Seasonal Fresh Cut Fruit

* Parmesan Bow Tie Pasta

* Assorted Cookies

* Cosentino’s Potato Salad

All BAR meals have a 20 person minimum.
All meals include Disposable table service.

Nutritional Information:

® 2,000 calories a day is used for general nutrition advice, but calorie needs vary.

e Additional nutrition information available upon request.

* Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase risk of food-bourne illness.
Allergy statement: Menu items may contain or come into contact with

WHEAT, EGGS, PEANUTS, TREE NUTS, and MILK. For more information,

please speak with a manager.




$14/person
Includes: Assorted fresh rolls and breads

Your choice of 3:

e Deviled Egg Potato Salad
* |talian Pasta Salad

* Smokestack Coleslaw

* Baked Beans

e Broccoli Slaw

e Seasonal Fresh Cut Fruit
¢ Parmesan Bow Tie Pasta
* Assorted Cookies

Your choice of 3:

¢ Medium Rare Roast Beef
¢ Off the Bone Ham

e Black Forest Ham

¢ Oven Roasted Turkey

¢ Hickory Smoked Turkey
¢ Oven Roasted Chicken

Your choice of 3:
e Havarti

e Cheddar

* Pepper Jack

* Swiss

¢ Muenster

Includes: Lettuce, tomato, onion,
mayonnaise, mustard, and pickle spear.

$15/person
Your choice of 2:
Fettuccine, Bow tie or Penne

Your choice of 2:
Marinara, Alfredo or Meat Sauce

Your choice of 1:
Meatballs, Grilled Chicken, Mixed
Vegetables or Chicken Parmesan

Your choice of 1:
House Salad or Caesar Salad

Breadsticks included

All BAR meals have a 20 person minimum.
All meals include Disposable table service.

Nutritional Information:

® 2,000 calories a day is used for general nutrition advice, but calorie needs vary.

o Additional nutrition information available upon request.

e Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase risk of food-bourne illness.
Allergy statement: Menu items may contain or come into contact with

WHEAT, EGGS, PEANUTS, TREE NUTS, and MILK. For more information,

please speak with a manager.




$15/person

Your choice of fire roasted chicken
or ground beef

Your choice of hard or soft shells

Includes:

* Refried Beans
¢ Chips & Salsa
¢ Spanish Rice

Toppings include: Cheese, lettuce, sour
cream, salsa, tomato & onion.
Additional meat option: additional fee

$11/person
Perfectly baked russet potatoes

Your choice of salad:
* House Salad (choice of 2 dressings)
¢ Caesar Salad

Includes butter, bacon bits, shredded
cheddar cheese, chili, sour cream and
broccoli

$15/person
Additional meat option for an additional fee
Includes: Flour Tortilla

Choice of 1

* Fire Roasted Chicken
¢ Pork Carnitas

¢ Ground Beef

Choice of 2:

¢ Cilantro Lime Rice
¢ Pinto Beans

* Black Beans

* Fajita Veggies

Choice of 2:
¢ Pico de Gallo
¢ Fire Roasted Salsa

Includes:

* Shredded Cheddar Cheese
e Sour Cream

¢ Chopped Romaine Lettuce

Extras: Additional Fee

* Guacamole (40z) $3

* Chips & Guacamole $4.50
» Chips & Salsa $3




$8/person (choice of 2 starters)
$14/person (Choice of 4 starters)

Meatballs (BBQ, Marinara or

Sweet Chili) (3 per person)

* Boneless or Bone-in Wings
(Buffalo or BBQ) (5 0z.)

e Chicken Strips (2 ct.)

¢ Cocktail Sandwiches (2 ct.)

e Croissant Sandwiches (1 ct.)
(Chicken, Tuna or Ham Salad)

* Veggies & Dip (4 o0z.)

¢ Cubed Cheese with Crackers (4 0z.)

¢ Southwestern Fiesta Dip
with Tortilla Chips (5 0z.)

* Bruschetta (4 oz.)

Includes plastic table service.

Ask your Catering Specialist for additional
seasonal varieties and pricing

Spinach Artichoke $10 Per/Lb.
Guacamole $10 Per/Lb.
Red Pepper Hummus $10 Per/Lb.
Homemade Hummus $10 Per/Lb.
Pimento Cheddar Spread  $10 Per/Lb.
Dill Dip $10 Per/Lb.
Jalapefo Popper Dip $10 Per/Lb.
3-Cheese Queso $10 Per/Lb.

Nutritional Information:

e 2,000 calories a day is used for general nutrition advice, but calorie
needs vary.

e Additional nutrition information available upon request.

e Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs
may increase risk of food-bourne illness.

Allergy statement: Menu items may contain or come into contact with
WHEAT, EGGS, PEANUTS, TREE NUTS, and MILK. For more information,
please speak with a manager.




$12/person (choice of 2 starters)
$20/person (choice of 4 starters)

e Tail-on Shrimp (2 per person)
* Beef Wellington (2 per person)
* Spanakopita (2 per person)
e Mini Quiche (3 per person)
* Chicken Saytay (2 per person)
Choice of:
Peanut Sauce,
Sweet Chili Sauce
Parmesan Garlic Sauce
* Toasted Ravioli with Marinara Sauce
(3 per person)
* Chicken Cordon Blue Bites
(2 per person)
* Vegetable Spring Roll
(1 per person)
¢ Crab Rangoon (2 per person)
* Beef Skewer (2 per person)
¢ Tandoori Chicken Skewer
(2 per person)
e Thai Peanut Chicken Skewer
(2 per person)
« Bacon Wrapped Scallops
(2 per person)

50¢ per person
Toasted Crackers
Tortilla Chips
Pita Bread

Includes plastic table service.







CHEESE

Jarlsberg (portion cut)
Alps Gruyere
Fontina
Castello Bleu Cheese
Eiffel Tower Brie
Honey Goat Log
Traditional Goat Log
Applewood Smoked Cheddar
Cranberry Chipotle Cheddar
Creamy Havarti
Dill Havarti
Cherrywood Smoked Cheddar
Pictured:

Smoked Gouda _ _ _ _
Northwoods Cheddar, Eiffel Tower Brie, Fontina Cheese, Calabrese, Genoa Salami, Peppered
Montamore Cheddar Salami, Carmelized Pecans, Green Grapes, La Panzanella Crackers, & Fig Spread

Northwoods Cheddar

MEATS $85 - Serves 15-20 people
Veroni Proscuitto Select 3 Cheeses
Olli Genoa Salami Select 3 Meats
Olli Pepperoni Select 3 Accompaniments
Peppered Salami Select 1 Spread
Olli Sopressata a o '

Calabrese

ACCOMPANIMENTS

Toasted Crostini (bakery baguette)
La Panzanella Black Pepper

La Panzanella Rosemary Cracker
Pitted Olive Jubilee

Kalamata Olive

Red Peppadew Mild Whole Pepper
Fresh Raspberries

Fresh Strawberries

Red Seedless Grapes

Green Seedless Grapes

Dried Apricots

Dried Cranberries PlisElEek _ _ _
i Sopressata, Genoa Salami, Northwoods Cheddar, Eiffel Tower Brie, Fresh
Carmelized Pecans Strawberries, Carmelized Pecans, Toasted Crostini, Orange Fig Spread.

Marcona Almonds

SPREADS

Fig Orange Spread
Sour Cherry Spread

Fig Spread

Blackberry Spread
Orange Blossom Honey

$60 - Serves 10-12 people
Select 2 Cheeses

Select 2 Meats

Select 3 Accompaniments
Select 1 Spread

Tray designs will change based on the cheese artist and selections chosen.



Choose from any of the standard
selections of the entrées below.
Meal is served with roll & butter.

$13/person (1 entrée, 2 sides)
$15/person (1 entrée, 3 sides)
$16/person (2 entrée, 2 sides)
$18/person (2 entrée, 3 sides)

ENTREES SIDES

» Rotisserie Turkey Breast  Italian Pasta Salad

e Chicken Pasta Alfredo * Parmesan Bow Tie Pasta

¢ Meatloaf * Mashed Potatoes & Gravy

e Sliced, Smoked Ham * Baby Baker Potatoes

e Grilled Chicken Breast * Honey Glazed Carrots

* Chicken Cordon Bleu * Three Bean Salad

¢ Oven Roasted Chicken e Grilled Vegetables

* Chicken Tenders » Twice Baked Potatoes

e Grilled Mediterranean » Scalloped Potatoes
Chicken - New Recipe! * Spanish Rice

e Chicken Parmesan * Broccoli Rice Casserole

* Roasted Pork Loin » Cosentino’s Potato Salad

e Lasagna * Macaroni & Cheese

* Baked Penne Pasta * Macaroni Salad

¢ Turkey Pot Roast * Seasoned Green Beans

e Chicken Enchiladas * Buttered Corn

* Beef Enchiladas » Steamed Vegetable Medley

* Beef Pot Roast * Smokestack Coleslaw

* Hand Breaded Fried Chicken * Seasonal Fresh Cut Fruit
« Baked Beans

Includes plastic table service. * House Salad
Additional entrée or side e Caesar Salad
selections - Additional Fee e Twice Baked Casserole

20 person minimum
DESSERT SIDES

e Assorted Cookies
¢ Brownies
e Lemon Bars

Nutritional Information:

® 2,000 calories a day is used for general nutrition advice, but calorie needs vary.

e Additional nutrition information available upon request.

e Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase risk of food-bourne illness.
Allergy statement: Menu items may contain or come into contact with WHEAT, EGGS, PEANUTS, TREE NUTS,
and MILK. For more information, please speak with a manager.






Grill on site available.
75 person minimum

$14/person

Choice of 2 meats:

* Ground Chuck Patties

* Nathan’s All Beef Hot Dog

* Bratwurst

* Bourbon and Black Pepper
Grilled Chicken

* Rosemary Grilled Chicken

» Beef Kabob (+ $2/Person)

e Chicken Kabob (+ $1/Person)

Choice of 2 sides:

Cosentino’s Potato Salad
Italian Pasta Salad

Parmesan Bow Tie Pasta Salad
Amish Macaroni Salad
Smokestack Coleslaw

Baked Beans

Cheesy Corn

Seasonal Fresh Cut Fruit

Includes assorted rolls and breads

and plastic table service.

Condiments Included.

Nutritional Information:

® 2,000 calories a day is used for general nutrition advice, but calorie needs vary.

* Additional nutrition information available upon request.

* Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase risk
Allergy statement: Menu items may contain or come into contact with WHEAT, EGGS, PE.




$16/person

Choice of T meat:

* Pulled Pork (in sauce)

* Pulled Chicken (in sauce)
» St. Louis Cut Ribs

Choice of 2 sides:

Cosentino’s Potato Salad
Italian Pasta Salad

Parmesan Bow Tie Pasta Salad
Amish Macaroni Salad
Smokestack Coleslaw

Baked Beans

Cheesy Corn

Seasonal Fresh Cut Fruit

Includes assorted rolls and breads and
plastic table service.

$22/person

Choice of 2 meats:
 BBQ Brisket

* Burnt Ends (in sauce)
» Baby Back Ribs

Choice of 3 sides:
Cosentino’s Potato Salad
Italian Pasta Salad
Parmesan Bow Tie Pasta Salad
Amish Macaroni Salad
Smokestack Coleslaw

& Baked Beans
Cheesy Corn
Seasonal Fresh Cut Fruit

Includes assorted rolls and breads
and plastic table service.

of food-bourne illness.
ANUTS, TREE NUTS, and MILK. For more information, please speak with a manager.




$4/person $10/person Choice of 3
* Banana Cream Pie e 4” Fruit Tart

« Chocolate Cream Pie « Petit Fours

» Coconut Cream Pie « Mini Bundt Cakes

« Key Lime Pie « Cannoli

« Lemon Meringue Pie « Chocolate Dipped

Strawberries
* French Macarons

$3/person « Petite Cheesecake

* Apple Pie » Christopher Elbow Chocolate
e Cherry Pie (Assortment)

» Peach Pie « Medium Tulip Cup

¢ Strawberry Rhubarb Pie
¢ Chocolate Dipped

Strawberries (2/person) $6/person Choice of 3
« Spritz Cookies
* Cupcakes
« Donut Bar $1.50/each + Iced Sugar Cookie
» Cupcake $1.50/each » Cannoli
Grooms Cake Per quote « Chocolate Dipped
Sheet Cakes Per quote Strawberries

« French Macarons

e 2”7 Fruit Tarts

« Petit Fours

¢ Chocolate Dipped Pretzel Stick

$4/person Choice of 3:

* Spritz Cookies

» Hershey’s Chocolate
Chip Cookie

« Cupcakes

« Petit Fours

* Brownie Bites

*« Lemon Squares

* Mini Iced Cupcakes

« Mini Vanilla Cake Donuts

Nutritional Information:
® 2,000 calories a day is used for general nutrition advice,
but calorie needs vary.
¢ Additional nutrition information available upon request.
e Consuming raw or uncooked meats, poultry, seafood, shellfish or
eggs may increase risk of food-bourne illness. Allergy statement: Menu items may contain or come into contact
with WHEAT, EGGS, PEANUTS, TREE NUTS, and MILK. For more information, please speak with a manager.




e Lemon

e Carrot

« Wedding Cake
(Vanilla Almond)

* Strawberry

* Marble

* Yellow

* Red Velvet

* Spice

 Classic White

* Chocolate

* Vanilla Buttercream
$4/Person

* Fondant
$8/Person

* Chocolate Mousse
* Whipped Cream

e Lemon Curd

¢ Fresh Strawberry
* Berries & Cream

e Salted Caramel

* Pumpkin Cream Cheese
* Bavarian Cream

¢ Chocolate Fudge
» Cookies & Cream

* Banana Cream

¢ Peanut Butter Cup

Price per quote

Round Cake Servings:

6” Round 10 Servings
8” Round 28 Servings
10” Round 42 Servings
12” Round 56 Servings

14” Round 82 Servings

Square Cake Servings:

6” Square 18 Servings
8” Square 32 Servings
10” Square 50 Servings
12” Square 72 Servings
14” Square 98 Servings




BEVERAGE SERVICE

(price per selection)

e For over 50 people
» Joe To-Go Coffee
(serves 8-10)
(includes cups, creamer, sugar, stir sticks)

* Red Diamond Iced Tea (bulk w/cups)
* Gold Peak Iced Tea (Bottled)

e Turkey Hills Lemonade (bulk w/cups)
¢ Turkey Hills Lemonade (Bottled)

« Simply Apple/Orange Juice

(bulk w/cups)

» Minute Maid Apple/Orange Juice

(Bottled)

¢ Fruit Punch (bulk w/cups)
* Belfonte Milk (Bottled)
* Bottled Dasani water 16.9 oz

¢ Assorted Sodas
(Coke, Diet Coke, Sprite)

Nutritional Information:

® 2,000 calories a day is used for general nutrition advice,

but calorie needs vary.

¢ Additional nutrition information available upon request.

CATERING SERVICES

$2/person
$20/container

$1/person
$3/person
$1.50/person
$3/person
$2/person

$3/person

$2/person
$2/person
$1/person
$1.50/person

e Consuming raw or uncooked meats, poultry, seafood, shellfish or

eggs may increase risk of food-bourne illness. Allergy statement: Menu items may contain or come into contact
with WHEAT, EGGS, PEANUTS, TREE NUTS, and MILK. For more information, please speak with a manager.

DELIVERIES & SERVICES

Starting at $25

(Destination outside a 15 mile radius
of the store is subject to an additional
charge)

(includes set-up of catering display)
3 table linens and Full Service Take
Down and Clean up Fee: $200

(4 Hour Minimum per server)
Server Staff: $28/Hour

Grill on site: $200
(75 guest minimum)

Additional charge to the full service fee

Initial Consultation fee Free of Charge
(after initial consultation) $25/hour
(Phone, email, and in-person)

Cake Cutting: $35
Carving Station: $100

Disposable Chafing Dish & water pan: $7
6 Hour Chafing Fuel: $3 each
Disposable Chafing Dish, Water Pan and
2 Chafing Fuels: $12

per Quote
(Refundable deposit required on all rentals)

per Quote

TABLE SERVICE OPTIONS

Included with Bars, Breakfast Meals
and Buffets

Disposable Basic Table service
(non-meal purchases)
$1/per person

$2.50/per person

(Includes: Plates Napkins and
wrapped silverware)

China and Metal Services per Quote
Cloth Linen and Napkins per Quote



From simple to elegant, our
professional designers can help
you create the mood you have
always dreamed of.

We offer personal consultations to
insure your event needs are exactly
how you dream them to be.

Please call & schedule your personal
floral consultation today.

We offer custom, hand-made
floral items, including:
Boutonnieres & Corsages,

Unique Arrangements & Centerpieces,

Exquisite Bridesmaids Bouquets,
Bridal Bouquets,

Centerpieces,

Gift Baskets for all occasions,
Balloon Bouquets,

Custom Floral Design

Call for a personalized
consultation today.

P B
CUSTOM FLORAL



THANK YOU
for choosing

Ing

Cater



