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Drunch Rccc!otion

Gucsts to be Greetcc/ with C/mm/oagnc

RECEFTION COCKTAILS

A\ three-hour bar will be open fzeaturing our Red & White Wine, Champagnc, Mimosas,
Bloodg Marg’s & Screwclrivers, ]mPor‘tcd & Domcstic Bottlcd Beer,
Soft Drinks, Juiccs, & Mixers

BUTLER PASSED HORS D' OCUVRES

Choice of two of our Seasonal Brunch [Hors d' oeuvres

THE CLASSIC YOGURT AND GRANOLA BAR

Featuring Vanilla and T raditional Plain Yogurt
AccomPanicd with [Fresh Berries with [House-made (Granola

Asssorted Pastries, [Tresh Paked Muffins, Quick Breads, Bagels, & Croissants
AccomPanicd with Creamerg Butter, [Fruit Preserves, & Cream Cheese
Frcshlg Brewed Colombian Coffee and T ea

STATION BUFFET
Hand-Carved Maple Glazed [Ham
Country Sausage or Crisp [Hickory Bacon
Choice of F gg F ntrée:

Frittata, 5cramb|ecl with [Fresh [Herbs and Cheese, Quiche, Strata,
T ater | ot Casserole, E_ggs Benedict Casserole, SPinach & Mushroom Casserole

[Home [Fried Potatoes
Additional Menu Jtems Available
Complimcntarg chding Cakc Cutting

$52.00 per person

A 2%.5% [vent Production [Tec and 8.75% NY.S sales tax will apply
Additional Menu [tems Available
ADDITIONAL STATIONS
|. Omelet Station “Made to Order
JI. Belgium Waffles “Made to Order
Accompanied with Whipped Cream, Putter, Fresh [Truits, & Syrup

JIl. Smoked Salmon, Choppcc’ E_gg, Okion, T omato,
Whippc& Cream Cheeses, Capcrs, & Bagc|s
IV E_ggs Benedict Station Fcaturing Sausagc, Canadian Bacon & 5a|mon

Avai|abl<: for an additional uPcharge (market Pricc) $75.00 Cheps Fcc



Luncheon Reception

RECEFTION COCKTAILS
A\ three-hour bar will be open Featuring our Red & White Wine,

Champagne, Mimosas, ]mPortecl & Domestic Bottled Beer, Sowct Drinks & Juices
BUTLER PASSED HORS D' OCUVRES

hoice of two of our Seasonal Hors d' oeuvres
C

SALAD

Floral Greens with Orange, Mixed Berries, (rumbled [Feta (Cheese, Citrus \/inaigrctte
Assortec/ Ko//s and Crcamcrﬂ Buttcr

ENTREE

C/70/Cc of one entrée or up to three

Chicken Saltimbocca
Frosciutto, Fresh Mozzare”a, Sage, & Lcmom\/\/hite Wine Sauce

Pan Seared Salmon
With choice of Asian (Chili Glaze, Dgon, or Peurre B]anc Sauce

Hand-carved Sliced Beef T enderdoin
FPort Wine Demi Glaze

(\/cgetarian OPtions Also Available)
Accompan/cc/ with (hoice of Fotato and C/mf’s 5@550/75/ \/egctaé/cs

Additional Menu Jtems Available
Complimcntary chding Cake Cutti ng
/:rcs/ﬂﬂ Prewed Co/om[w’an (Coftee and [ ea

$58.00 perperson
A 235 % Evcnt/oroc/uctfon f:cc ana/é’,/j% /\/Y5 sales tax WI//a/D/D/ﬂ

Meal service to begin Prior to 1:00pm

Pased on 3.5 [Hour [ imit




llicott Reception
C p

RECEFTION COCKTAILS

A )[u/[y stocked bar will be open ( four~/70ur) fea turing our [House Prand L/’c]uors,
K ed & W/7/tc !/V/ne, Domcst/c Bott/ca/ Bccr, 5ofi' Dr/'n,és, Ju/ces & Mixers

EFPICUREAN DISFLAY
‘\» 7} /mportcc/ & [Domestic Cﬁccse, [Fresh 5@350/73/ [ruits, Crua/ités, D//'os,
%'{25 Crackers & Artisan [Breads

\,;', x ﬁ DIPS AND SPREADS
QOurfavorite [House-made c]iPs (choice of four of the Fo”owing)

v SPinach~artichoi<e, bu]cmcalo Chicken, Stu#ed FCPPer DiP, Reuben DiP,
¥

French Onion, Assorl:ed Hummus, Crac‘c DiP, Vegetable DIP
Accompanied with Crudités, (rostini, Pita Points and Nacho Chips
BUTLER PASSED HORS D' OEUVRES

C/m/ce of three of ourﬁcasana/ [Hors d' oeuvres

SALAD

The Classic Caesar
[Hearts of Komaine with [Jouse-made (_routons, Farmesan (_risp, (_aesar [Dressin
2 2
Assorl'cc/ Ko//s and Crcamely Buttcr

DUO ENTREE

Crcatc Your Dluet from the fo//owfng entrée optfons

Petite [Filet of Sirloin
Slow Cookec] Fot Koast
(Chicken [Francaise
(Chicken Ficcata
Gar!ickﬂ SErimP

Accompanied with (hoice of Fotato and (hef's Seasonal Vegetables
Additional Menu Jtems Available
Complimentary Wedding Cake Cutting
[reshly Brewed Columbian Coffee and T ea

.

$88.00 per person

A 23.5% Evcni' Froc/uct/on /:cc andé’./j% NY5 sales tax wf//a/o/o/y



i Golden Reception

RECEPTION COCKTAILS

A fully stocked bar will be open (four-hour) featuring onr Call Brand
Laguors, Red & White Wine, Imported and Domestic Bottled Beer,
Soft Drinks, Juices & Mixers

THE GOURMAND TABLE DISPLAY
Imported & Domestic Cheese, Seasonal Fruits, Fresh Crudités,

Warm Spinach-artichoke Dip, Pita Points,
Crostini, Crackers & House-made Nacho Chips

BUTLER PASSED HORS D’ OEUVRES
Choice of four of our Seasonal Butler-passed Hors d’oeuvres
Champagne Toast for all Your Guests
SALAD

Mixced greens with Blistered Tomatoes, Feta, & Olives
Lemon-oregano Vinaigrette
Assorted Rolls & Creamery Butter

DUO ENTREE

Create Your Duet from the following entrée options
“Marry Me Chicken™

Chicken & Mushroom Asiago
Pan Seared Salmon

Shrimp and Scallop Brochette
Hand Carved Tenderloin of Beef

Vegetarian Options Also Available
Accompanied with Choice of Potato and Chef's Seasonal 1V egetables
Additional Menu Items Available

Complimentary Wedding Cake Cutting
Fresh Brewed Columbian Coffee and Tea

$96.00 per person
A 23.5 % Event Production Fee and 8.75% NYS sales tax will apply




he Crgstal Reception

Guests will be gncct‘cd with Ourgcasona/ 5{gnatun: Cocktail
RECEFTION COCKTAILS

A [u//ﬂ stocked bar will be open (Four-hour) )[catur/ng our Fremium Prand [jquors, Ked & White
Wine, /m/Dortec/ & [Domestic Bott/cc/ Peer, 50)4!’ Dr/nés, Ju/ccs & Mixers
THE GRAZING TABLE
= eaturing Fersonalized Graz/ng Ci ups and Our (hef’s Selection
of Our Seasonal [ors d' ocuvres D/sp/ay

BUTLERFASSED HORS D' OEUVRES
Choice of five 5/gnature 5@250/73/ [ors d' ocuvres

Champagnc Toast for All of Your Gucsts

SALAD
Bxbb lettuce with Poached Fear, (Candied Walnuts , (Crumbled Blue

Assortca’ Ko//s & Creamcry Buttcr
Wine Pour with Dinner (Red & White)
DUETENTRELE

Crcat'c Your Duet from the /b//owfng entrée opt/'ons

Chicken Saltimbocca, with Prosciutto, Cheese & Sage
Chicken Stuffed with Roasted Red Pepper & (Goat Cheese
Seared Sea Scallop with Ginger-orange uree
Fan Seared [Faroe |sland Salmon
Hand Carved Beef Tenderloin
Slow Praised Short Rib
Accompanied with Chaice of Potato and Chef's Seasonal Vegetables
Additional Menu [tems Available

Complimentary Wedding Cake Cutting
f: resh Brcwca/ Co/umbtlan Cof;[cc and [ ea
Choice of Latc~NigI1t Station or Dessert Station

$120.00 per person
A 23.5 % Event Production Fee and 8.75% INY'S' sales tax will apply




THE HORS D'OEUVRES
RECEFTION

RECEFTION COCKTAILS
A Fu”g stocked bar will be open (three-hour) Featuring our (_all Brand Liquors,
Red & White Wine, Domestic and ]mPorted Beer, Soft Dirinks, Juices & Mixers

DIFS & STREADS DISFLAY
QOur favorite [ouse-made cliPs (choice of four of the Fo”owing}

SPinach~artichol<e, Bu)c)calo Chicken, Stuffed Fepper DiP, Reuben DiP,
French Ohnion, Assorted [Hummus, Cracl( Dip, \/egetab]e Dip
Accompaniccl with Crudités, Crostini, Fita Points and Nacho Chips

BUTLER FASSED HORS D' OEUVRES
(Pased on 12 /o/eces per Person)

(Choice of Six of our Seasonal [Hors d' oeuvres
THE CARVERS TABLE
Flease choose one of the fo/low/ng Meats:

Oven Koasted ]:renched Turkeg Breast, Herb Encrusted Koast Be(ﬂc,
Drg Kubbccl Loin of Fork, or G]azec{ Ham

Accompanied with Assorted Kolls and Condiments
Additional Carver's Meats Available for an ( Jp-charge:
[Hand-Carved Beef T enderoin, Prime Rib of Beef, or Cedar Planked Salmon
FASTA

[lease 5@/@ct One of the [« o//owfng F astas with () hoice of Sauce:
T ortellini, Stu#ed Ginocchi, Kigatoni, Farfalle, Fapparde”e or Penne

Sauces: A la Vodka, Alfredo, Basi]-Marinara, Butternut Squash, Bolognese,
Cajun, Classic (Carbonara, Roasted (Garlic Cream or Sun-dried ] omato

Aa’d/ﬁona/ Menu /tcms A vailable
ComP]imcntarg chding Cake Cutting
Fresh Brewed (olumbian ( offee and [ ea

$72.00 per person

A 23%.5% Evcnt Froc/uct/on Fcc anc/cﬁ’,/j% /\/Y5 sales tax W///app/ﬂ




RECEFTION COCKTAILS
AFqu stocked bar <1Cour~hour) Featuring our Ca” Brancl Liquors, Red & W]’ﬁte Wine, [Domestic

Bottled Beer, Soft Drinks, Juices & Mixers

DIFS & SFREADS DISFLAY
Our favorite [ouse-made diPs (choice of four of the Fo”owing)

SPinac}%ar‘cichoke, Buffalo Chicken, Stuffed Fepper DiP, Reuben DiP,
French Onion, Assorted [FHummus, Crack DiP, chetaHe DIP
Accompanfec] with Crudités, Crostini, Fita Points and Nacho Chips

BUTLERTASSED HORS D'OEUVRES
Servers will Butler Fass Cl’\oice of Three of our Seasona| [Hors d' ocuvres
CHAMFAGNE TOAST

Choice of Sa]ac] Station or Flatccl Salad
(hoice of three of the [Follo wing Stations

FOTATO-TINI THE CARVERS TABLE

Puree of Potatoes Scwcd in Martini Glasses CAO/‘CC 0[0”6:
Ovcn Roastcé T<uri<cy, Hcrb Encrustcd Roast Bccf,
Accompanicd with Chcddar Chccsc, Sour Crcam,
Maple Glazed Ham or Herb Pork | oin
[Fried Onions, WHPPed Butter, [Fresh [Herbs, 7
Housc~madc Salsa, &Applcwood bacon Accompanled with Ro”s and Condlmcnts
(Bakcd Potato Station Also Available) [Hand-carved Whole Roasted Beef T enderloin or
SLIDERS Prime Rib available for a market Priccd uP—charge

Beef & Chicken Sliders Accompanicd with FASTA ’ FASTA

Assorted (ondiments and SCasoncd Fries CAO/CC orz
Tor‘ts”ini, Rigatoni, Far‘Fa”e, Fcrme

LE’TTUCE WKAFS Saucesu A la \/odka, A!\Crcdo, Basi!—Marinara,

Chicken, Beef, Shrimp, Carrots, Hean Sprouts, Buttemut Squash, Bolognese, Cajun Carbonara,
Mushrooms in | ettuce | eaves with three delicious Roasted Garlic Cream or Sundried Tomato

SPiCQ T hai Sauces —
FPeanut, Sweet Red Chili and Kung Fao ASIAN STATION
Choice of T wo of the [~ a//ow/ng:

SFANISH FPAELLA
Bccﬁwith brocco]i, Gcncral Tso's Chicl(cn, bok Cl’woy

T raditional Spanish Facls with Mushrooms, Hunan K.ung Pao (Chicken & Shring)
SHrimP, Sausage & Chicken Pork Stfr-fzry
Roasted Root Vegetable Paclla, Yellow Rice Accompanied with Choice of Stir-fried Rice or White Rice,
MEXICANO & Pot Stickers

Sopc & [Jard 5"16”5, (Choice of Bee]c or Chicken, SOUTHERN HOSF]TALIT‘Y
Scasoncd B]ack Beans, Lettucc, Tomato, Chcesc, Traditiona] Southern Fried Chickexw

Orion, JalaPCHOS, Guacamo[c, Sour Crcam,
Corn Brcad, Mac & Checsc & Garlick Grecns
Salsa and Mexican Rice J

ComPIimcntarg chding Cake Cutting
[resh Brewed (Columbian (offec and T ea
$96.00 per person
A 25.5% [Fvent [roduction [ee and 8,758 NYS sales tax will apply
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THE. STROLLING CHAMFAGNE. SKIRT
/m/Drcss your guests with our5tr0///ng C Aampagnc 5L/rt /t’s fabulous!

g

Our model w///grce t your guests wc.ar/ng a skirt made of stainless stee/

which holds over 90 g/asscs of c/zampagnc and/orwine.
Models will be in a costume
$200 for the first hour

BOXWOOD CHAMPAGNE WALL
JHolds 90 g/a:;scs of Euﬁﬁ/ﬂ/

/D reed perperson
CUSTOMIZED SFECIALTY DRINKS

Ouré/n/')[onnca] 5crvcr5 will Wc/comc Your Gucsts with a ”5[160’3/@”
= Dﬂ'nk Menu Can:/ will also be d/&s,o/ayea/ at all the bars.

Moarket F rice

MARTINI BARS

A Dcs{gnatca/ Bar5cmlhg the finest of /:/avorca] Martinis and Cosmos
with all the Garn/'s/)cs

$17 perperson first hour

THE BUBDBLY BAR
Jiered C/)ampagnc accompan/cd’ with Fr resh Bcrr/}fs, Fruits, & Hcr/)s

Consum/ot/on Pasis @ $32 bottle

MIMOSA BAR
Cﬁampagnc Accom/oan/bdl with Assorted

Ju/ces & /D urees, Fresh chbs
Consum/ot/on Pasis @ $34 bottle

SEAFOOD RAW BAR

Jum/)o 5/717'mp, Fr resh Oﬂstcrs, C/ams on the /7’3/[5/76//; Ccv/c/ls,
Crab chs, Fr resh [ emons, & [Jouse-made Cocéta/’/\s‘succ

Markct /> rice
/Cc §CU4Di'UI‘C A vailable for additional cost

SUSHI BAR
Selection of Nigiri and Maki Sushi, Sashimi, and Kolls
Served with Soy Sauce, [ickled Ginger and C /Jops ticks
Market Frice

SHRIMF COCKTAILBOWL
T raditional (ocktail Sauce,
and [resh [ emons
Market Frice

THE BACON STATION

A whimsical. 5ta tion featurl’/g / "/ang/ng Ma/o/e—g/azed Bacon, Mesqut’te
Pacon, /D raline Pacon, Bacon Brcaaf Bacon~c/76656 bombs,
& Bacon _Jam with Piscuits
(Racon flavors may C/zangc seasona//ﬂ)

b /‘f.}’jpcrlnerson

NACHO STATION

[House-made Nacho C/u}os, Warm C/zccsc, 5.2/555, On/on, Ja/a/:ni'nos
5011/’ Cfcam ana/Guacamo/c

$/75Fcr/ocrson

FPOFCORNSTATION

/‘> opcorn 5{;3 tion O/[fcr/ng an AlTay of 5casoncc/ /D opcormns (/\//aﬂ /nc/ua/c
C/—zecsc, Trad/’t/ona/, Carame/, Buﬂ[a/o [/[//'/75, D/f/[pfcé/e, F armesan-gar//c,
C/ma’darC/wscsc, Mﬁcgaré5a/t

$7.925per person

BUFFALO STATION
Flizza & C hicken [/V/ngs
$10.95
AddKoasthc/5/l’c/ers $3

THE FRYSTATION
Trad’/t/ona/ Frites, Tru)[[/c Frites,

Cottage [ries, & C ur{y Fries
Accorrl/oan/ca’ with Kctcﬁup, 5pl'c5 Kctcﬁup, Gravy,
Cheese Curds, Sriracha Aiol, & Warm (Cheese

$9.95

THE FRETZEL BAR

/: resh Baécd 50)[t /l> rctzc/s, 5tuf:[cd /D retzel Nuggcts, & /l> retzel Kods
accom/oan/cd with Warm (Cheese, Assorted Mustards, D//bs,

& C/nméﬂ B/LIC C/mesc
$ﬂ.ﬂj/ocr/:)crson
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SMORLES STATION

A fancitul 5t2tfon of Gra/vam Cracécrs, Mars/mza//ows,

C/loco/atc Bars, F canut Buh‘cr Cups, & /D c/p/pcrm/ht /D attics
A// reac/ﬁ for C ooL/ng up De//c/ous/

$ﬂ.ﬂfpcr/:)cr5on
THE ULTIMATE CANDY STATION

C/?oosc a C/wco/atc Baror Ca/or Coorc//}vatcc/ Cana/y Bar D/sp/aycc/
n Beaut/fu/ G/ass A/ootﬁccarﬁ Jars Dccoratec/ with Co/orec/ K/’bbons
and Crﬁsta/s.

e s T4, 2NN

F

Maﬂ also add 5/060’3/@ Dlesserts to 50ur5tat/on
Frice based on 5c/cct/on

THE GOURMET DESSERT STATION

An array of assorted desscrts-
Creme Futfs, Mini Farfaits, Mini T artlets,
(Cookies, Bar Cookies, C/wco/a te D//D/Déc/ 5tra wherries
$ﬂﬂﬁlocr/:’crson
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THEWALLOFDONUTS
A D/lslo/ay of, Assortca/ F aula’s Donuts and Donui’ /'/O/cs
D/slo/a\gea/ on our /: un Donut Wa//

$é’.ﬂjpcrpcrson

ICE CARVINGS

[Fnhance Your Kecc,ot/on with Customized Jce Car‘v/ngs,
Jee T ables or Jee Pars.
F riced (//Pon Dcs{gn

DR

\
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@ 7 @ The Bar...

House Bar Packages

One- hour $16 Two-hour $18.50 Three-hour $21.50
each additional hour @ $3.00 per person

Please ask your event specialist for a list of featured
house brand liquors

Red & White Wine

Labatt Blue, Blue Light or Bud Light Bottled Beer

Call Bar Packages

One- hour $18 Two-hour $20.50 Three-hour $24.50
each additional hour @ $5.00 per person

Brands include New Amsterdam Vodka, New Amsterdam
Citron Vodka, Captain Morgan Spiced Rum, Bacardi White
Rum, Seagram’s 7 Whiskey, Jose Cuervo, Jack Daniels, Beef-
eater Gin, Southern Comfort, Dewar's Scotch, Peach
Schnapps

Red & White Wines

Labatt Blue, Blue Light or Bud Light

Heineken & Southern IPA Bottled Beers

Premium Bar Packages

One-hour $20.50 Two-hour $27.50 Three-hour $34.50
each additional hour @ $7.00 per person

Brands to include Kettle One Vodka, Kettle Citron, Captain
Morgan Spiced Rum, Bacardi White Rum, Crown Royal
Whiskey, Bulleit Bourbon & Rye, Tanqueray Gin, Southern
Comfort, Johnny Walker Black Scotch, Casamigos, Peach
Schnapps

Champagne, Red & White Wines

Labatt Blue, Blue Light or Bud Light, Heineken, Southern Tier
IPA & Craft Beer

Soda Packages $14.95
Unlimited Sodas & Juices

Wine Pour $34
Choose from our Estrella CA Selections

Based on consumption basis per bottle @ $34 per bottle
Additional Selections Available- priced per selection

Sparkling Fruit Punch (per 2 gallon) $45
Mimosa Punch (per gallon) $65
Wine or Champagne Punch $65




E n/:anccmcnts...

SALADS (Up-grade)
The Bridal Bouquet $5

Romaine 1.ettuce, Fresh Herbs, Edible Flowers

Goat Cheese Pearls Plated to ook Like a Bridal Bouguet

The Wedge $3
Traditional Wedge of Lceberg Lettuce, Bacon,
Hard-boiled Egg, Tomatoes, Onion, Blue Cheese

Fire Roasted Caprese $3
Fire Roasted Tomatoes, Fresh Mozzarella,
Fresh Basil, Pesto Oil & Balsamic Glage

Poached Pear $3
Bibb Lettuce, Poached Pear, Candied Walnuts &
Crumbled Blue Cheese, Maple-champagne 1 inaigrette

HORS D’ OURVRES

Seasonal Hors d’ Oeuvres Selection
Caprese Forks

Buffalo Chicken Fritter, Blue Cheese Stuffed Celery
Chicken and Waffle, Fiery Maple Glaze

Mac & Cheese Cupeakes, Tomato Essence Frosting
Gourmet Pizzettas

Assorted Asian Dumplings (Pork, Veg or Shrimp)
Stuffed Mushrooms

Mini Renbens

Bacon Wrapped Scallops

Shrimp Fritters, Spicy Remonlade

Bacon Wrapped Shrimp Satay

Shaved Tenderloin on Crostini, Horsey Sance

Thai Beef Satay

Mini Empanadas, Salsa & Sour Cream
Four-cheese Pillow

Signature Hors d’ Oeuvres Selection
Grilled Cheese with Tomato Soup Shooter
or Cheese Pillow with Tomato Soup Pipette
Mini Tacos with Mini Margarita Shooter
Steak Frites, Horsey Sance
Mini Cheeseburger Satays, Spicy Ketchup
Bloody Mary Shrimp Shooters
French Onion Boulee’, Gruyere Cheese

BEVERAGES

Champagne toast $2.25
Wine Pour (Consumption) $34
Bubbly Welcome Bar $2.95

CHILDREN’S MEALS

Children’s Meals Are Available @ $18.95
Chicken Fingers & Fries

Pasta with Marinara or Butter & Cheese
Pizza

Sliders & Fries

DRAPING:

Ceiling Draping

Sheer Ceremony Draping
Pipe and Drape Backdrops

LIGHTING

Star Scape Ceiling Lights
Up-lighting

Cake Tablecloth Lighting
Head Table Lighting
Fairy Lights

Personal Neon Sign

CUSTOM WALLS & BACKDROPS
Boxwood Wall

Champagne Wall

Wood-peg Donut Wall

Dessert/Drink Wall

Place Card Wall

TLadder Drink Station

Pallet & Light Backdrop

Firecracker Shrimp Atop Asian Sesame Noodles, Asian Take-ont container

Maryland Crab Catkes, Spicy Remonlade
Crinkle Cut Fries Warm Cheese Sauce, Lardons

Steak House Bite, Beef Tenderioin, Tater Tots, Blue Cheese Sauce

Coconut Shrimp



Classic Events Banquets requires a non-refundable deposit to hold your event and/or meeting space. The deposit
due for your event is stated above and will be applied to your final bill. In the unlikely case your event is
canceled for any reason, your deposit is non-refundable and will not be returned. Payments for deposits can be
made with cash, credit card, certified bank check or personal check. Credit card payments are limited to a one-
time payment limit of $2,500 in total unless approved by management and will incur an additional processing
fee of 2%. Your minimum subtotal in food and beverage purchases is stated above and will incur an additional
23.5% event production fee and 8.75% NYS sales tax to secure your room. For smaller business events, Classic
Events reserves the right to change your room if necessary but must notify the client prior.

Clients who are pre-approved for direct billing, have net 30-days for payment in full. A 5% interest rate will be
applied to any invoice balance that is outstanding over 30-days. Contracts must have a credit card on file or prior
arrangements must be made for approval.

Payments for your event are scheduled to be paid as follows: 90-Days prior to your event 30% of the minimum
food and beverage subtotal shown above, plus the 23.5% event production fee and 8.75% NYS sales tax must be
paid. 30-Days prior to the execution of your event, the full required minimum food and beverage subtotal shown
above, plus the 23.5% event production fee and 8.75% NY'S sales tax must be paid. An estimated number of
guests is due 30 days prior to your event. 7-Days prior to the event, the guaranteed final headcount, a signed copy
of the banquet event order, your floor plan diagram and the final balance is due. Classic Events reserves the right
to cancel any event prior to the event date unless the signed contract and final payment is made. Payments can be
made with cash, credit card, certified bank check or personal check. Credit card payments must not exceed
$2,500 in total unless approved by management and will incur an additional processing fee of 2%.

Guarantees for your event are due 7 business days prior to your event. You will be charged for the number of
guests in attendance or the guarantee, whichever is greater. Classic Events will prepare to serve five percent
above the guaranteed numbers. You may increase your guests count after the 7 day guarantee, but you may not
decrease it. All increases must be made no later than 3-days prior to the event. In the event that you fail to call in
your count 7 days prior to your event date, Classic Events has the right to charge and additional $5.00 per person
late fee.

Performance of this agreement is contingent upon the ability of Classic Events to perform the same, and Classic
Events shall not be responsible for failure to perform due to, occasioned by, or contributed to by labor trouble,
strikes or lock-outs, failure or refusal of employees to serve or work, Government acts or regulations, fires and
other causes whether or not enumerated herein and whether or not similar to the forgoing beyond Classic
Events's control preventing interfering with performance. In such event, Classic Events shall not have any liabil-
ity or obligation other than the return of the deposit.

Pricing is effective as of the date of this contract. Menu prices quoted from this date are subject to proportionate
increases to meet costs of goods and services at the time of the event, if necessary. If pricing does increase, Clas-
sic Events will agree to customize a menu to fit within your budget within reason. Classic Events will guarantee
pricing 30-days in advance of the event.

In the event that there is a cancellation by the client, the client will be responsible for the following cancellation
fees: Functions canceled less than 90 days and more than 30 days, a cancellation fee of 30% of the total mini-
mum food and beverage subtotal shown above, plus the 23.5% event production fee and 8.75% NYS sales tax is
due. Functions canceled fewer than 30 days and more than 7 in advance of the scheduled date, a cancellation fee
of a 50% of the total minimum food and beverage subtotal shown above, plus the 23.5% event production fee
and 8.75% NYS sales tax is due. Functions canceled 7 days or less in advance, will be required to pay 75% of the
total minimum food and beverage subtotal shown above, plus the 23.5% event production fee and 8.75% NYS
sales tax is due.



Classic Events reserves the right to inspect and control all functions. Liability for damages to the premises will be
charged accordingly. Classic Events is not responsible for lost, broken or stolen items that are brought in for your
event. All items must be removed upon completion of your event. All décor must be removed by the client in a timely
manner at the close of each event. Classic Events is not responsible for items left on the property. Any large items
(balloon arches, paper backdrops, etc.) will incur an additional cleaning fee if left on premise.

The function shall begin promptly at the scheduled time and the function room shall be vacated promptly at the clos-
ing hour indicated. Should overtime wages, payments or other expenses be incurred by Classic Events, because fail-
ure to comply with the foregoing requirements, the client will reimburse Classic Events therefore, immediately after
the function promptly on demand. Parties wishing to set-up décor before the start of the event may incur and addition-
al labor fee.

Showers are given a maximum of three hours unless approved by management prior to the event. There is a minimum
number of 40 guests for showers. Any shower less than 40 will incur and additional $75 room fee.

In cases of questionable weather, final decisions for location of patio parties, indoors or outdoors, must and shall
remain at the discretion of Classic Events.

Alcohol consumption will be monitored during your event. NY'S prohibits consumption of alcoholic beverages under
the age of 21. We reserve the right to refuse the service of alcohol to any guest that appears to be intoxicated or over-
served. Alcohol SHOTS of any kind are prohibited.

Confetti & Glitter are prohibited unless approved by management with a mandatory cleaning added to your invoice.

Please be advised that Classic Events charges an Event Production Fee of 23.5% on food, beverage, other mis-
cellaneous charges included in the subtotal of the event. The Event Production Fee is NOT a gratuity NOR is
it purported to be a gratuity. This fee is NOT distributed to the banquet staff or any staff member providing
service to our customers as a gratuity. The Event Production Fee is the charge for administration of your event
and covers many costs associated with planning, food tasting, walk-through, logistics, insurance, and other ad-
ministrative costs. Our banquet staff, including waiters, bartenders and all laborers, work for their wages
which far exceed NYS minimum wage requirements; thus, gratuities are neither necessary nor expected. This
23.5% Event Production Fee and 8.75% New York State Sales tax will automatically be added to your invoice.
A labor fee of $15.00 per hour per server will be added to bills for events that require staffing levels that are
disproportional to the total food and beverage sales (“Labor Fee”). The Labor Fee is NOT a gratuity NOR is it
purported to be a gratuity. The Labor Fee is NOT distributed to the banquet staff or any staff member provid-
ing service to our customers as a gratuity. If your group is tax exempt, the proper certificate must be submit-
ted with your signed contract.






