
Wigwam Weddings.. . 
FOREVER STARTS HERE

Reception Collection

• Choice of indoor or outdoor venue for cocktail hour and
reception

• Cocktail hour set with white padded garden chairs

• Clear glass votives with candles

• Tall and low cocktail tables with white or black linen

• Round or rectangular banquet tables with choice of
solid colored linen and napkins

• Tables for guestbook, sweetheart table, cake, and
entertainment

All Reception Packages Include:

• Gift table with white wooden card box and lock

• Table settings of white china, silver flatware, and
clear glassware

• Staging & dance floor (indoor only)

• Champagne or sparkling cider toast

• Wedding cake or dessert display from bakery
partner

• Overnight suite accommodations for the bride
and groom for the evening of the wedding		

Reception Package Includes: Beloved Bliss Everlasting Forever

Butler passed hors d’oeuvres  Two Three Four Three

Complimentary bartender for 4 hours

Host bar for 4 hours Call Brands Premium 
Brands

Call Brands

Extended bar time- per person per hour $22++ $26++ $22++ 

Two-course plated meal (salad & entrée) One 
Selection

One 
Selection

Two 
Selections

Choice of two hors d’oeuvres displays*

Choice of one action station*

Choice of one carving station*

Choice of two accomaniments

Ceremony Package $3,000++
• Choice of indoor or outdoor venue

• Wireless lapel microphone and handheld
microphone

• Chilled bottled water station

• Padded white garden chairs

• Entertainment table in black linen

• Tables for gifts, guestbook, and water
station in white or black linen

• Two easels for pictures or signs

• Valet parking

• 30 minute photo escort

• Two complimentary changing rooms		



Beloved   $180++ per person

Bliss   $220++ per person

Everlasting   $260++ per person

Forever   $280++ per person     Based on 1.5 hour serve time

Vegetarian/Vegan Entrées:
Vegetable wellington with smoked tomato coulis

Asparagus, sundried tomato, and mushroom risotto with saffron essence

*Additional $30++ per person for choice of either two carving stations or one carving station of beef tenderloin

**Culinary attendant fee applies at $225+ per attendant (1 per 75 guests per station) 

• Spinach, cheese, prosciutto-stuffed chicken

• Grilled flat iron steak with chimichurri sauce

• Spinach, cheese, prosciutto-stuffed chicken with gulf
shrimp, tomato compote

• Pork loin, mango, sweet chili

• Asparagus and wild mushroom stuffed chicken paired
with braised short rib, lemon zest, parsley, demi

• Choice of two displays

• Choice of one action station*

Two-course plated meal with choice of salad, starch, and one pre-selected entrée with 
chef’s selection of seasonal vegetables:

Two-course plated meal with choice of salad, starch, and one pre-selected entrée with 
chef’s selection of seasonal vegetables:

Two-course plated meal with choice of salad, starch, and two pre-selected entrées with 
chef’s selection of seasonal vegetables:

• Mustard-glazed double cut pork chop with
cabernet reduction

• Seared Norwegian salmon, chardonnay
and lemon caper sauce

• Seared halibut, tomato, olives, wilted spinach
(based on seasonal availability)

• New York strip, sea salt, rosemary

• Seabass, sherry soy, scallions, ginger
(based on seasonal availability)

• Wood-grilled filet mignon, port wine shallot confit

• Choice of one carving station**

• Choice of two accompaniments

Entrée Choices

A 27% service charge or administrative fee will be added to all food, beverage, room rental, and audio-visual charges. A tax of 3.30% will be added to room rental. 

Current sales tax of 9.1% will be added to all charges listed here as well as to additional revenue and miscellaneous charges not specifically listed.




