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...with Sharon
 PROPOSAL 
~Wedding Reception Event Details ~
Escort ~ Gift Table
8 foot linen covered banquet table – placement TBD
Wedding Cake
Presented on small (TBD) linen covered table utilizing clear plastic forks & plates
Client provided, cut & served complimentary by staff with venue provided Coffee service

Cutting Cake ~ Dessert Option I  &  II
Decorated Cutting 8 “cake ~ II (Flavor TBD)
Add sheet cake ~ cut & served from kitchen onto a buffet with coffee service ~ I 

~ Sheet cake flavors available ~
Marble cake with chocolate mousse filling and whipped cream topping 
Golden cake with strawberry filling and whipped cream topping

Appetizer Station 

Offered for 45 minutes to 1 hour on dance floor – moved during dinner service
Served on a linen covered 60 inch round table accented with flowers & lighting
Using clear plastic plates & forks

Maryland Crab Dip

Rich & creamy, laced with tender blue crab seasoned with Old Bay, 

served warm & offered with veggie spears & crusty bread
OR
Buffalo Chicken Dip

Tender chicken swimming in a creamy buffalo style cheese sauce

Offered with bread and veggie spears

OR
Spinach & Artichoke Dip

Chunky artichoke hearts blended with spinach, cheeses & lots of garlic

Served warm with crusty bread & veggie spears
AND
Fresh Fruit Display

Bountiful selection of seasonal fruit, artfully displayed 

Served with dipping sauce
AND
Bite Sized Meatballs
Offered with choice of sauce:

Sweet Chili, Marinara, Mushroom, Teriyaki, BBQ
Sweetheart Table

Linen covered table for two 

~ moved to center of dance floor for dinner service; set aside after for dancing ~
Main Buffet
Water pitchers, Salt & pepper shakers 
Preset on guest tables with place setting of water goblet, napkin, 1 fork, & knife 
Choose 2 ~ included 
Grilled Chicken 

Capon breasts marinated, grilled & served with choice of sauce;

  Garlic Lemon Wine sauce, Creamy Dijon, Sun-dried tomato with roasted bell pepper

OPTION: Chesapeake with crab sauté topped with light sherry sauce ~ Add $2.50pp

Chicken Marsala 

 Young breast filets sautéed & topped

With a rich mushroom wine sauce
Herb-crusted Roast Pork Loin

Offered with choice of accompaniment;

cranberry apple compote, honey mustard aioli, or caramelized onion relish

Carved Top Sirloin 

Marinated, then slow roasted & served with Horseradish crème sauce OR sautéed mushrooms
Bistro Filet ~ add $2.00pp
Garlic, cracked black pepper & sea salt rubbed, grilled, sliced to mid rare

Offered with horseradish crème OR sautéed mushrooms
Meat Lover’s Lasagna

Traditional favorite brimming with pork sausage & beef  

Layered between pasta, 3 cheeses & marinara sauce

Veggie Lover’s Lasagna

Broccoli, carrot julienne, mushroom, & spinach

Layered between pasta, cheeses & a white sauce
Chicken and Pasta 
Boneless Breasts or thighs smothered in 
Alfredo cheese cream sauce OR Scampi garlic sauce OR Rose’
tossed with bowties or penne

Angus Meatballs Marinara (or Rose’)
Italian seasoned Angus beef, slow cooked for tenderness in a chunky tomato & herb sauce
~ offered with parmesan cheese
Side Accompaniments 
Please choose 3 ~ included
Artisan Rolls & butter
OPTION  III

~ may serve bread to the tables with family style salad as 1st course ~ add $1.50pp 
Wedding Salad 

Mixed baby greens with fresh berries, brandy plumped craisons, candied nuts, and feta cheese
Drizzled with sweet onion or Balsamic vinaigrette 

Green Salad

Mixed greens & garden veggies ~ offered with choice of 2 dressings

Ranch, Italian, Balsamic, & raspberry vinaigrette 

Caesar Salad 

Traditional romaine tossed with house-made creamy garlic dressing, croutons 

Topped with shredded Asiago
Baked Penne 

Al dente pasta tossed in a creamy Vodka sauce 
OR
Folded with Extra Virgin Olive Oil, cracked pepper, sea salt & fresh basil 

Each topped with Italian cheeses

Baked Shells & White Cheddar 

Slight twist on an old favorite

 Garlic Smashed Potatoes

Roasted garlic redskins mashed with fresh cream

Roasted Redskin Potatoes

Fresh herbs & olive oil season this classic favorite
Rice Pilaf

Tender rice simmered in chicken stock tossed with

Peas, carrots, and fresh parsley

French Green Beans 
Oven roasted, seasoned with garlic, oregano, thyme and basil

Tossed with julienne of sweet carrot

Roasted & Grilled Vegetable Medley  

A seasonal selection of herbed veggies served at 

Resting temperature, then drizzled with Balsamic glaze
Glazed Baby Carrots & Snap Peas

Steamed then sautéed in a brown sugar cinnamon butter
Seasonal Selection of Sautéed Vegetables 
*****************************************************************************************************

~ Confirmation of guest count & timeline due 8 days ahead; via email.

~ The “Final balance due” will be adjusted at this time to reflect guaranteed guest count.

~ Final Balance is due 5 days ahead.


~ Deposit check made out to Luv 2 Ktr and mailed with a signed copy of this proposal/simple 
            contract to:  

~ Credit cards accepted with a fee of 3% of amount charged via Square secure website upon request.

~ Staff will set up, service and clear guest tables, buffet tables and all specialty tables (bride provides 
special pieces such as card collection box, photos, escort cards {alphabeticalized}, centerpieces, etc.) 


~ Must have all necessary items delivered to the venue no later than 4 hours before the reception 
tart. Prefer minimum of a day ahead.
**********************************************************************************************************************
~ Menu listed above @ $23.00 pp x 130_________________________________
$ 2875.00
~ Cutting Cake with sheet cakes OPTION I ____________________________
$   235.00

~ Cutting cake only OPTION II______________________________________
$     75.00

~ Staff @ $140 per staff x 5(per 25 guests) _____________________________
$   700.00

~ Estimated Linen rental ~ basic poly, most colors w/ napkin& delivery_______
$   240.00
~ China, silver & glass rental (incl. delivery) $3.50pp x 130________________
$   455.00
~ Estimated Total (w/OPTION I)_____________________________________
$ 4505.00
~ Price per person with dessert OPTION  I _____________________________
$     34.65
~ Deposit requested as soon as convenient to secure date___________________
$   500.00
Sharon Potocki, Proprietor     www.sharonlovestocater.com       443.983.2979      Sharon@luv2ktr.com      


