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o Banquet Hall Rental Information o
i £
II+I II+I
*Lighted Gardens Banquet Hall consists of two beautifully appointed banquet rooms, our Garden
Fat Room and our Ballroom. The two banquet halls may be reserved independently or jointly for larger events. Fast
ﬁi-: *Qur Garden Room (40’ x 80’) features garden designed carpeting; hand stenciled ceiling borders, ﬁi-:
lattice work trim and a garden scene entryway with lighted lamp post. The Garden Room can accommodate
o from 35-125 guests, depending on the type of event and room layout. BT
*Qur Ballroom (40’ x 100’) features hardwood maple flooring, a cathedral ceiling and Indiana’s
;:a largest revolving mirror ball. The Ballroom can accommodate from 50-250 guests, depending on the type of ;:s
event and room layout.
=.|.5 *Reserving both rooms together, we can accommodate up to 450 guests. Both of our banquet :+=
rooms feature private entrances, ample FREE parking, restrooms, bar areas, air conditioning and will be
o setup to your specifications ot
i * FREE Wi-Fi with available password i
*Your reservation includes 3 hours of setup-decorating, 5 hours for your event and 1 hour to vacate
;"'; the premises, post event. Additional hours are available for decorating and events, based on an hourly rate. ;"';
Please consult with the Sales Office for our current hourly rate.
%:i *Also included in your rental price are white linen table coverings, white linen skirting, round or ;:s
rectangular table, padded banquet chairs, preparation and setup of rooms pre-event, and clean up post
b event. s
B EH
i it
Rental Rates
EH B
CH CH
Friday & Saturday: Ballroom (5 hours) 695.00 Room Capacity: 200-225
g:a Garden Room (5 hours) 295.00 Room Capacity: 100-125 g:a
HH Both Rooms (5 hours) 895.00 Room Capacity: 250-400 HH
% Additional Event Hours 100.00/hr. %
% Sunday-Thursday: Ballroom (5 hours) 475.00 %
% Garden Room (5 hours) 195.00 %
Both Rooms (5 hours) 675.00
% Additional Event Hours  100.00/hr. %
% Corporate Meetings, Seminars, Trade Shows 55.00/hr. %
% Have your wedding ceremony with us! %
% Chairs setup chapel style with an aisle down the center of the room. %
% We can accommodate up to 150 in our Garden Room and 200 in our Ballroom. %
% Ceremony Fee 125.00 %
All of our clients have the choice of hours they would like to host their event.
% However, as a courtesy to our neighbors, Lighted Gardens will end Friday and Saturday %
% events at 11:30 PM and Sunday-Thursday events at 10:30 PM. %
CH . . . CH
To reserve a date with us, we require a signhature on a
Rental Agreement plus payment of your Security Deposit i
x C
i (50% of your total Hall Rent). Be
I+l I+l
CHO CH
W+i ) W+i
gi_g www.lightedgardens.com gi_g
CHO CH
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At Lighted Gardens we understand how important your wedding day is.
:,'_5 We pride ourselves in providing the finest fresh menu items, priced reasonably, :,'_5
and garnished/ presented to perfection.
:,'_5 Our attention to detail guarantees your guests an event to remember! :,'_5
Buffet style service is presented in an “All You Can Eat” fashion with service for 2 %2 hours.
II+I II+I
Don’t see what you want? Customized menus are always available.
Ask our Executive Chef to design a menu with your thoughts and ideas in mind. E,é
oH o
e New York Deli Buffet i
2 2
Deli Meat Trays (Breast of Turkey and Smoked Ham, Genoa Salami) %:i
Assorted Deli Cheese (Co-Jack, Baby Swiss and Pepper Jack)
E'E Assorted Breads and Condiments E'E
Fresh Vegetable tray with Dill Dip
LH Potato Chips and Pretzels ]
[H [CH
American Potato Salad s
Choice of Classic Baked Beans or Green Bean Casserole
%"'5 Coffee Services %"'=
;I= Ice Water Services ;I:
H OH
LHT] [ g
Served on Standard Disposable Services: At Lighted Gardens 8.75 Off Premise Catering11.75
Ef Served on Clear Disposable Services: At Lighted Gardens 9.95 Off Premise Catering 12.95 Ef
Served on China Services: At Lighted Gardens 1195  Off Premise Catering 13.95
H1
&

;:; Hot Sandwich Buffet E:E

Choice of Two Hot Sandwiches:

Slow-Roasted Pulled Pork, BBQ Chicken, Western Beef, Chicken in Bourbon Sauce
Chicken with Pan Gravy, BBQ Beef, Sugar Baked Ham, Roast Beef in Brown Pan Gravy
Sandwich Sauces and Condiments where necessary
Cubed Cheese Tray Fresh Vegetable tray with Dill Dip
Potato Chips & Pretzels
Choice of two Side Dishes (see page 5)

Coffee Services
Ice Water Services

Served on Standard Disposable Services: At Lighted Gardens 9.95 Off Premise Catering 12.95
Served on Clear Disposable Services: At Lighted Gardens 1195 Off Premise Catering 14.95
Served on China Services: At Lighted Gardens 13.95 Off Premise Catering 16.95

Hors d Oeuvre Buffet
Choice of Two Silver Dollar Sandwiches:
Breast of Turkey, Sugar Baked Ham, Roast Beef, Chicken Salad, Ham Salad, Egg Salad, Tuna Salad
Deluxe Cheese Mirror
Fresh Vegetable tray with Dill Dip
Choice of Two Hot Hors D Oeuvres (see page 5)
Choice of Two Cold Hors D Oeuvres (see page 5)
Coffee Services

W+i

Ice Water Services B

o

W+i

Served on Clear Disposable Services: At Lighted Gardens 12.95 Off Premise Catering 15.95

oy Served on China Services: At Lighted Gardens 14.95 Off Premise Catering 17.95 ﬁ...f

fi_i fi'i

Substitute any two Hot Silver Dollar Sandwiches for the Deli ones listed above

E"‘é Only 1.00 more per guest! E-I-;

(Choice of Grilled Breast of Chicken, Grilled Mini Burgers, Hot Ham, or Pulled Pork)

o www.lightedgardens.com et

%
o
h+!
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Wrapped Fork Dinner Buffet

Entrees:

Breast of Chicken Marsala - Turkey Scallopini - Beef Tips in Burgundy Sauce - Sugar Baked Ham
Grilled Breast of Chicken in Herbed Butter Sauce - Chicken Cordon Bleu - Braised Swiss Steak
Turkey Roulade with Sage & Celery Stuffing - Sliced Pork Loin with Orange Glazed Onions
Lasagna (Traditional or All Vegetable) —Breast of Chicken Supreme - Sliced Round of Beef with Pan Gravy
Chicken Picatta (new!) - Broiled Cod - Pecan Encrusted Breast of Chicken - Pasta and Chicken Alfredo (new!)
Add Hand Carved Prime Rib for 2.00 More
Add Hand Carved Beef Tenderloin for 4.00 More

Salads:
Fresh Fruit Medley - Crunchy Broccoli Salad - Classic Caesar Salad - Pasta Primavera
Walnut-Mandarin Salad with Raspberry Vinaigrette - Italian Salad with three cheeses
Garden Green Salad with assorted dressings - Broccoli & Cauliflower Salad - Santa Fe Salad with Salsa Ranch dressing
Pasta & Seafood Salad - Fresh Vegetable Tray with Dill Dip - Party Layer Salad
Oriental Salad with Honey-Sesame Dressing (new!)
Fruit Ambrosia - Pasta & Seafood Salad

Potato/Pasta:

Parslied Red Bliss Potatoes - Almond Rice Pilaf - Roasted Garlic & Cheddar Whipped Potatoes - Cheesy Potatoes
Escalloped Potatoes - Penne Rigatte Alfredo - Long Grain & Wild Rice - Whole Baby Bakers - Fiesta Rice
Oven Browned Yukon Gold Potatoes (new!) - Gourmet Macaroni & Cheese - French Onion Mashed Potatoes (new!)
Home-style Whipped Potatoes & Pan Gravy - Oven Roasted Sweet Potatoes - Tri Colored Roasted Potatoes (new!)
Lyonnaise Potatoes (new!) - Bacon Macaroni & Cheese (new!)

Hot Vegetables:
Green Beans Amandine - Whole Baby Carrots - Key West Blend Vegetables - Whole Kernel Corn - Cauliflower AuGratin

Green Bean Casserole - California Blend Vegetables - Zucchini Casserole - Sweet Corn Bake
Sautéed Button Mushrooms - Whole Green Beans with Baby Carrots

Automatically includes: Assorted Dinner Rolls & Butter, Coffee Services, Ice Water and Full China Services

(new!) One Entrée, One Salad, One Potato/Pasta, One Hot Vegetable: At Lighted Gardens 15.95
(new!) One Entrée, One Salad, One Potato/Pasta, One Hot Vegetable: Off Premise Catering 18.95
Two Entrees, Two Salads, One Potato/Pasta, Two Hot Vegetables: At Lighted Gardens 18.95
Two Entrees, Two Salads, One Potato/Pasta, Two Hot Vegetables: Off Premise Catering 21.95

Pasta Bar Buffet

(Offered Exclusively at Lighted Gardens- not available for Off Premise Catering)
Includes Two Pastas, Two Sauces, all the toppings, side dishes, Coffee Service and Ice Water

Pasta Choices: Bowtie Pasta - Rainbow Rotini - Penne Rigatte - Cavatappi - Fettuccini - Ziti - Angel Hair
Sauce Choices: Classic Marinara - Alfredo - Meaty Marinara - Vodka Sauce - Creamy Spinach Sauce
White Cheese Sauce - Choice of Red or White Clam Sauce
Toppings: Grilled Chicken Strips - Sautéed Mushrooms - Steamed Broccoli - Grilled Italian Sausage Links
Sautéed Colored Peppers - Italian Meatballs
Side Dishes: Garden Green Salad with assorted dressings or Classic Caesar Salad
Fresh Vegetables with Dill Dip - Italian Bread Sticks with Cheese Sauce

Served on Clear Disposable Services: 15.25
Served on Full China Services: 17.25

Indiana Hog Roast Buffet

Slow Roasted Pulled Pork - BBQ and Bourbon Sauces
Sandwich Buns - Choice of Meatballs or Chicken Wings - Choice of Macaroni Salad or Gourmet Macaroni & Cheese
Baby Bakers - Sauerkraut - Sweet Corn Casserole - Fresh Vegetable tray with Dill Dip - Potato Chips & Pretzels
Coffee Services - Ice Water

Served on Clear Disposable Services: At Lighted Gardens 13.95 Off Premise Catering 16.95
Served on China Services: At Lighted Gardens 15.95 Off Premise Catering 18.95

www.lightedgardens.com
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The Grande Affair

The Ultimate in elegance and style!
Four stations placed throughout the reception venue

Sauté-Chef Action Station
Choice of two:
Grilled Mini Burgers - Chicken Fried Rice - German Style Potato Pancakes - Chicken Quesadillas
Stir Fried Vegetables - Cajun Medley - Tortellini or Ravioli in Classic Marinara
Fettuccini with Seafood and Vegetables - Shrimp Scampi with Vegetables - General Tso Chicken (new!)

Carving Station
Hand Carved Meats served on miniature cocktail rolls
Choice of one:
Sugar Baked Ham - Inside Round of Beef - Breast of Turkey - Herbed Pork Tenderloin
Smoked Breast of Turkey - Smoked Beef Brisket
Beef Tenderloin (2.00 up charge)

Hors D Oeuvre Station
Choice of two Hot Hors D Oeuvre (see page 5)
Choice of two Cold Hors D Oeuvre (see page 5)

5 o 0 0 0 o G OO 205 O 10 0 0 o 2 OO0 205 0

L LHT]
;‘!’g Fresh Vegetables with Dill Dip - Deluxe Cheese Mirror with crackers 51.%
uh et
LHT] it
Ge Coffee/Beverage Station e
CH CH

Regular and Decaf Coffees
Assorted flavored syrups

[ ) I W
S

SETE

Choice of Punch, Lemonade or Iced Tea il
I Ice Water s
CH CH
o i
Served on Clear Disposable Services: At Lighted Gardens 19.95 Off Premise Catering 22.95
% Served on China Services: At Lighted Gardens 21.95 Off Premise Catering 24.95 %
% Punches Planning Notes %
Sunrise Citrus Punch (gold) 5.95/gal. Standard Disposable Services: White Styrofoam Plates,
% Ruby Red Tropical (red) 5.95/gal. White 2 ply paper napkins, White plastic forks/spoons, %
Pink Bridal Punch (pink/mauve) 6.95/gal. Styrofoam Coffee Cup.
% Sherbet Punch (pink, green, orange) 7.95/gal. %
Orange Pineapple Punch (apricot) 7.95/gal. Clear Disposable Services: Clear Plastic Plates, White 2
% ply paper napkins, Clear plastic forks & spoons, Glass %
Spiked Punch 25.00/gal. Coffee Cup.
% (Sunrise Citrus or Ruby Red punch spiked %
with Champagne, Vodka or Rum) China Services: White China Dinner Plate & Cake Plate,
% Stainless Flatware, Choice of colored linen napkin, %
FOOd Add_on’s White China Coffee Cup, 2 ply white paper
% beverage/cake napkin. %
% Fresh Cut_SeasonaI Fruit 1.50/person To your menu price, please add the following: %
% E::i: ::::alf)itlj:t;ree 42;'(0)(0)/ kebob Indiana State Sales Tax 7% %
. . ) If paying by Credit Card 3% handling fee
Add another Side Dish .95/person : o) %
i3 Add another Hors D Oeuvre 2.00/each _ Service Charge 4% . T3
Flavored Coffee Syruns 6-00/f|avor *Service Charge should NOT be confused with gratuity.
Eﬁ yrup . The Service Charge covers items not directly related to ]
the service of your menu: Advertising, Janitorial
i Services, Grounds Maintenance, Business Insurance, i
[H] . . [+
o Banquet Setup, Transportation Expense, Licenses and 7o

Permits

www.lightedgardens.com

Banquet Server Gratuity:
Always Appreciated!
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Pasta Salad Primavera (ho meat/cheese) Meatballs (BBQ, Sweet & Sour, Swedish)
:1-: Pasta Aioli Salad Chicken Wings (BBQ, Buffalo, Teriyaki, Oven Roasted) :1-:
B Classic Green Bean Casserole Boneless Chicken Strips - Mini Corn Dogs e
:1-: Scalloped or Au Gratin Potatoes Hot Crab Dip - Cajun Medley - Oriental Egg Rolls :1-:
B Any Hot Steamed Vegetable: (Green Beans, Corn, Baby Italian Formaggio w/tortilla chips - Miniature Quiche e
ok Carrots, Winter Blend, Key West Blend, Peas) Cordon Bleu Crostini (new!) ok
B American Potato Salad Cheese, Beef & Bean Dip with tortilla chips e
:1-: German Potato Salad (new!) Crab Caliente w/toast points - Hot Artichoke Dip :1-:
B Macaroni & Cheese Grilled Assorted Sausages - Sweet & Sour Medley e
ok Traditional Baked Beans Buffalo Chicken Dip - Jumbo Stuffed Mushroom Caps ok
B Meatballs (BBQ, Sweet & Sour, Swedish) Spinach & Artichoke Dip - Crab & Artichoke Dip Cr
:1-: Parslied Red Bliss Potatoes Sausage Wellingtons w/Honey-Pecan Glaze (new!) :1-:
B Classic Caesar Salad French Quarter Pecan-Praline Spread (new!) Cr
Garden Green Salad w/assorted dressings Bread Sticks with Marinara & Cheese Sauce (hew!)
[ : [
: ol auoner Sl Hors D Oeuvres (Chilled) :
Cr Italian Three Cheese Salad (new!) Fr
:1-: Oriental Salad w/Honey-Sesame dressing (new!) :1-:
T Cheddar & Garlic Whipped Potatoes Fresh Cut Seasonal Fruit - Vegetable Pizza o
[H [H]
:1-: Pasta Alfredo (new!) Cherry-Crabmeat Spread (new!) - Deluxe Cheese Mirror :1-:
Cr Fruit Cobbler (Apple or Cherry) (new!) Salami Strudel - Layered Cheese Torte Fr
ok Oven Roasted Baby Bakers (new!) Salami Cornets - Cucumber Tea Sandwiches ok
Cr Ambrosia Fruit Salad Southwest Tortilla Ranch Pinwheels - Antipasto Kebob Fr
o Macaroni Salad Spinach Dip w/Hawaiian Bread o
Cr Creamy Cole Slaw Shrimp Cocktail Spread w/crackers Fr
o4 Hummus w/Pita Chips - Mediterranean Layer Dip &
T Cocktail Puffs (Chicken Salad or Crab Salad) T
Rental Items 7
o o
!+! 1
B Need help with decorating? HOW a bOUt Someth I ng T
[HC A : [
el Make your wedding day complete with inlD "o
o these rental items: SpeCIaI . e

Rose Bowl .50 each Add one of these to your menu to make your wedding

Teardrop Rose Bowl .75 each truly memorable:

6” Bubble Bowl 1.00 each

Cut Glass & Brass Qil Lamp 1.50 each Smashed Potato Bar

Glass Hurricane Chimney 1.25 each Homemade Whipped Potatoes

Bud Vase 1.00 each

Toppings: Cheddar Cheese - Crispy Bacon

12: Square Mirror 1.00 each Green Onions - Crispy Onions - Sour Cream
24” Round Mirror 2.00 each Beef or Chicken Gravy
Pink Butterfly & Flower Lantern 1.00 each
Card Holder . o . 15.00 2.50 per guest
(Mailbox, Wishing Well, Birdcage)
Punch Fountain 35.00
Silk Organza w/twinkle lights 3.00/ft. Mac & Cheese Bar
Twinkle Lights (no fabric) 15.00/8’ table _ Gourmet Macaroni & Cheese
Ceiling Organza w/twinkle lights ~ 175.00 Toppings: Crispy Bacon - Sugar Baked Ham -
Black Table Linens 3.00 Crabmeat - Caramelized Onions - Bleu Cheese

Linens off Premise (white or ivory) 2.50 Feta Cheese - Broccoli - Chorizo or Italian Sausage

Skirting off Premise (white) 2.00/ft.
Specialty Linens & Overlays Inquire 2.75 per guest
Tastings/Samplings Sauté Station
You may taste/sample a limited number of items off Choice of One:
our menu. The cost will be $15.00 per person to cover Stir Fried Vegetables - Chicken Quesadillas
the cost of the product plus labor. If you book with Potato Pancakes - Shrimp Scampi - Chicken Fried Rice
B Lighted Gardens (or have already booked), the $15.00 Tangerine Chicken - Philly Cheese steak B
L will be credited to your account on your final invoice L

3.00 per guest

www.lightedgardens.com Don’t see what you like?
Ask for a customized menu!
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ableside Wedding Dinner :
: = | :
g The ultimate in fine dining......in a banquet setting 5
CHL CH
i+i i+i
Fﬁ Our Formal Wedding Dinner will be served in courses using Full China and Linen Services F+=
Due to the unique pricing of these selections, substitutions may be limited.
Fﬁ For two entrée selections, please add 2.00 per guest to cover additional labor required. F+=
With two entrée elections, all guests receive the same salad/side/vegetable...only your entrée changes.
Pecan Encrusted Breast of Chicken Gluten Free (new!)
E...f Garden Green Salad w/assorted dressings Grilled Breast of Chicken E.,E
Parslied Red Bliss Potatoes Spinach-Strawberry & Cashew Salad
ok Whole Green Beans with Baby Carrots Baked Idaho Potato ok
Dinner Rolls & Butter California Blend Vegetables
Coffee & Tea Services Gluten Free Muffin
et Coffee & Tea Services it
At Lighted Gardens: ~ 12.95
::: Off Premise Catering:  15.95 At Lighted Gardens: 13.95 :::
Off Premise Catering:  16.95
H OH
H OH
o Pork Tenderloin with orange glazed onions o
Cr Garden Green Salad w/assorted dressings Turkey Tenderloin with Buerre Blanc (new!) e
Tri Colored Roasted Potatoes Walnut & Mandarin Salad with
g"g Whole Green Beans with Aimonds Raspberry Vinaigrette g"g
Dinner Rolls & Butter Penne Rigatte with Alfredo Sauce
Coffee & Tea Services Key West Blend Vegetables
4 Dinner Roll & Butter e
o At Lighted Gardens: 14.95 Coffee & Tea Services o

Off Premise Catering: 17.95
At Lighted Gardens 15.95
Off Premise Catering 18.95

Chicken Cordon Bleu wrapped in Bacon (new!)

% Classic Caesar Salad “I Do-I Do” Duet %

% Rice Pilaf %
Broccoli w/herbed butter sauce Grilled Beef Tenderloin Kebob, Bourbon Glaze

% Dinner Rolls & Butter Grilled Chicken Kebob, Orange-Honey Glaze %

Coffee & Tea Services Chop Salad with Parmesan-Peppercorn dressing

% Almond-Rice Pilaf %

% At Lighted Gardens: 15.95 Broiled Tomato Gratinee %
Off Premise Catering: 18.95 Dinner Roll & Butter

% Coffee & Tea Services %

% At Lighted Gardens 18.95 %

Raspberry-Almond Breast of Chicken (new!) Off Premise Catering 21.95
% Oriental Salad w/Honey-Sesame dressing %
Cheddar and Garlic Whipped Potatoes

% Whole Green Beans with Baby Carrots %

Dinner Rolls & Butter Sliced Beef Tenderloin with Demi Glace

;"'; Coffee & Tea Services Baby Greens with Fresh Berries, Fuji Apple ;"';

dressing it

;:g At Lighted Gardens: 16.95 Gourmet Lobster Mac & Cheese ;:g

Off Premise Catering: 19.95 Fresh Green Beans with Pancetta &

Caramelized onion

i G
g Dinner Roll & Butter g
Coffee & Tea Services
] oH]
I+g I+!
www.lightedgardens.com At Lighted Gardens 22.95
o Off Premise Catering:  25.95 o
CH CH
Itl +
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Wedding Cakes
and Sweet Endings!

Lighted Gardens has been making Wedding Cakes for over 30 years! Using the finest ingredients and

our “Secret Recipe” butter cream frosting, your cake is sure to be the highlight of your reception....next to you, of course!

We are pleased to bake and decorate your cake per your instructions. If you have seen a recent design in a book,

magazine or the Internet, bring it along when placing your order so that we may try and duplicate it.
If we need to color match your cake decorations to your wedding flowers or décor, please bring us a color sample.
We also have a large portfolio of designs for you to choose from.
Please have you cake order placed/designed at least one month in advance.
If you cake is to be delivered to another location, a Cake Stand deposit is required. The cake stand deposit is refunded
upon return of all cake parts with no damage or missing items

Our staff would be more than happy to cut your cake at the reception at no charge! However, if the cake has not been
provided by Lighted Gardens and we are requested to wrap/box up leftover cake and the boxes have not been provided, a
handling charge of 15.00 will be added to your invoice

Standard Flavors: White, Chocolate, Lemon, Spice, Marble 1.95 per serving

Deluxe Flavors: Red Raspberry - Banana - Pumpkin - Red Velvet - Cherry Chip - Cookies & Cream (new!)
it Strawberry - Orange - Snicker doodle (new!) - Amaretto - Carrot - Maple Nut s
:i.: Lemon-Poppy seed - Butter Pecan - Coconut - Raspberry Ripple (new!) :i.:
LHT] [ g
Ei.i 2.15 per serving Ei.i

[ ) I W
S

[H]
Torte Style Cakes: (Standard Flavor cake, split horizontally and filled with your choice of fruit or cream filling)
EE Filling Choices: Red Raspberry - Cherry - Lemon - Peach - Apricot - Blueberry (new!) s
gt Fresh Strawberry Mousse (new!) - Peanut Butter Mousse (new!) it
] Pineapple - Vanilla Bavarian Cream - Chocolate Bavarian Cream g
[H] [H]
% 2.50 per serving %
% Cupcakes: Standard Flavor 7.95/dozen %
% Deluxe Flavor 8.95/dozen %
Whipped Cream Frosting Add .25/serving
% Rolled Fondant Frosting Add 1.75/serving %
Rolled Fondant Decorations (Bows, Streamers, etc.) Inquire about a quote
% Flower Arranging: (with client providing the flowers) Add 35.00 %
% (If we provide the flowers) Add Cost of flowers plus 45.00 %
Delivery for all Wedding Cakes Local 40.00
% Not Local .45/mile %
% Cake Stand Deposit for Off Premise Wedding Cakes 50.00 %
% Sheet Cakes %
% 14 Sheet Cake (one standard flavor) 42.00* %
14 Sheet Cake (two standard flavors) 44.00*
% Y% Sheet Cake (one deluxe flavor) 45.00* %
gl Y. Sheet Cake (two deluxe flavors) 48.00* il
Fatt *Scored and marked for cutting; white drop flower on each piece Fatt
G *Additional decorations available as an up charge s
[H] [+
Ii+i Ii+i
o] . o]
Nuts & Mints
B B
-'!'1 . . . -'!'l
gt Deluxe Mixed Nuts 8.95/1b Pastel Pillow Mints 5.95/1b. iyt
ig . . . . ag
iyl Candy Chocolate Mints 15.00/1b. (3 Ib. min.) Chocolate Dipped Strawberries 1.75 each iyl
G . 5T
iy Tuxedo Strawberries 3.00 each Jordan Almonds 8.95/Ib. iyt
Ii'+i Ii'+i
Page 7
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Setup Options: Full Cash Bar:

Open Bar:

Combination Bar:

Bar & Beverage Menu

Guests may purchase a beverage of their choosing
Setup Fee: 45.00/event
Bartender Wages: 12.00/hour (4 hour minimum)*
*+ 1 hour for setup/teardown

Guests may enjoy any beverage of their choosing at no charge to them.
The event host will be charged for all beverages served, according to
inventory of bottles/kegs used.
Setup Fee: Waived
Bartender Wages: 12.00/hr. (4 hour minimum)*
*+ 1 hour for setup/teardown

The event host may select specific beverages to be served
“complimentary” at their event. Guest may purchase/pay for beverages
not provided complimentary.
Setup Fee: 45.00/event
Bartender Wages: 12.00/hour (4 hour minimum)*
*+1 hour for setup/teardown

Off Premise Catering: A minimum sale of $300.00 is required. Events not reaching the

minimum sales will be invoiced for the balance between actual sales and
the minimum required. Sales do not include setup fee or wages
Setup Fee: 65.00/event
Bartender Wages: 15.00/hour (4 hour minimum)**
**+ travel time and 1 hour for setup/teardown

Depending on the option selected, figure on one bartender for every 100 guests. The number of bartenders servicing
each event remains the discretion of Lighted Gardens upon consultation with the event host.

Uniformed Security (see next page) is required at all events at Lighted Gardens where alcohol is served, and is suggested
for events off premise. Lighted Gardens does not provide Security for off premise events.

Draft Beer (Domestic):

Draft Beer (Premium):

Draft Beer (Craft):
Bottled Beer:
Soft Drinks:

Soft Drinks:

House Wine:

195.00/16 gal. Keg (considered sold when tapped)
30.00 Deposit charged on kegs reserved but untapped
Miller High Life, Miller Lite, Budweiser, Bud Light, Coor’s Light
Michelob Ultra, Busch Light, Honey Brown, Killian’s Irish Red,
Sam Adams Boston Lager
235.00/16 gal. Keg (considered sold when tapped)
30.00 Deposit charged on kegs reserved but untapped
Stella Artois, Guinness, Corona Light, Heineken, Foster’s, Amstel Light
Do Equis, Blue Moon
Inquire about availability and price
30.00 Deposit charged on kegs reserved but untapped
4.00/bottle or 75.00/case of 24
1.25/Unlimited Refills
1.50/Glass (if not unlimited refills)
Coke - Diet Coke - Sprite — Mello Yello - Lemonade - Iced Tea
Country Heritage (LaOtto, IN): Chardonnay, Merlot, Cabernet, Heritage Rose
18.95/bottle or 205.00/Cs. (12 bottles)
CK Mondavi (California): Moscato, White Zinfandel, Cabernet Sauvignon
18.95/bottle or 205.00/Cs. (12 bottles)

Special Order Wine: Many other wines are available on special order.
Special Order must be ordered in case quantities. Inquire about your favorite wine!

Sparkling Wine: Freixenet Negro (Extra Dry) 18.95/bottle
Freixenet Negro Cuvee (Sweet) 18.95/bottle
Bricco Riella Spumanti (Sweet) 18.95/bottle
Verdi Raspberry Spumanti 11.95/bottle

Glass Services (at Lighted Gardens) 2.00/guest

Glass Services (off premise events) 3.00/guest

Please add to the listed price 7% Indiana State Sales Tax
Gratuity: Always Appreciated!
Credit Card Sales: Please add 3% handling fee
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New to the fine list of products at Lighted Gardens:

Frozen Slushies!

Red Wine Slushie (featuring Two EE’s Plonge Wine)

White Wine Slushie (featuring Oliver Winery Soft White Wine)

6.00/glass

85.00/gallon

*Note: 3 gallon minimum order

Margaritas - Daiquiri — Pina Colada

6.00/glass (with alcohol)
5.00/glass (without alcohol)

85.00/gallon (with alcohol)
80.00/gallon (without alcohol)

*Note: 3 gallon minimum

Slushies (no alcohol)
(Great for Children — Graduations — Birthday Parties)

Cherry — Blue Raspberry — Fruit Punch — Grape — Lemon
55.00/gallon

*Note: 3 gallon minimum

Off Premise Catering
(Events not held at Lighted Gardens)

Event Fee: 175.00 + beverage purchase
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Cocktails, Mixed Drinks, Cordials

House Brand Liquors

McCormick Vodka, Gordon’s Gin, Bacardi White Rum, Evan Williams Bourbon
Seagram’s 7 Whiskey, Inverhouse Scotch, Captain Morgan’s Spiced Rum

Open Bar Price 65.00/bottle (includes glassware, ice, mixers & garnishes)

Top Shelf Brand Liquors

Grey Goose Vodka, Sapphire Gin, Jack Daniel’s Bourbon
Canadian Club Whiskey, Johnny Walker Red Scotch, Jose Cuervo Tequila, Malibu Coconut Rum

Open Bar Price: 85.00/bottle (includes glassware, ice, mixers & garnishes)

Cordials & After Dinner Liquors

Kahlua, Amaretto, Bailey’s Irish Cream, Tequila Rose, Jagermeister
Schnapps: Peach, Banana, Raspberry

Open Bar Price: 95.00/bottle (includes glassware, ice, mixers, and garnishes)

O H I - H - - - H I - H I - - I - H I - H IO - H -
(S 5 o ) o o ) T T I T o o o T o T T T o o T o T T I N I 0

Ll |
L L
i =
!*! !*!

Cash Bar Prices

[ ) I W
S

SETE

e Cocktails: Manhattan, Martini, Daiquiri, Margarita 7.00 ;"‘5
%‘"= Mixed Drinks; Bar Brands 5.00 %‘"=
ukh Top Shelf Brands 5.50 it

Shots: Bar Brands 4.00

Top Shelf Brands 4.50

Double Shot Drinks: Add 2.00

Cordials & After Dinner Drinks 7.00

Draft Beer 2.00

Bottled Beer 4.00

Malternatives - Wine Coolers 4.00

House Wine 4.00

Soft Drinks 1.50

Security Personnel
12.00/hr. (4 hour minimum + 1 hr. setup & teardown)

Lighted Gardens is licensed by the State of Indiana to serve all alcoholic beverages at our facility, or at your
catered event. Carry-in alcohol is prohibited under state law.

Lighted Gardens Security and Staff are instructed to card anyone 25 years of age or younger.
Lighted Gardens Security reserves the right to remove/secure any carry-in alcohol brought onto our property.
The sale/use or alcohol by anyone under the age of 21 is prohibited.

Lighted Gardens reserves the right to refuse service to any patron who appears intoxicated,
or is a danger to the general public;

et All unused alcohols at the conclusion of your event remain the property of Lighted Gardens. et
A A
i+l i+l

“We want you to have a good time; but we also need to obey the law
and get you to your final destination safely”.
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Chair Covers, Sashes &
Specialty Linens

Make your reception site the most elegant ever imagined with
Chair Covers, Sashes, Table Runners or
Specialty Linens to match your wedding colors and décor

Prices listed below include the staff of Lighted Gardens to order and place items on tables & chairs,
and all shipping and handling charges.
Please add 7% Indiana State Sales tax to the listed price

Basic Chair Cover (White, Ivory or Black) 5.75 each
o &
BE o
i Sashes, Table Runners 1.75 each i
(Over 200 colors & fabrics to choose from)
i _ i
Chair Covers (orange, Lemon, Raspberry, Plum, Purple, Red, and Pink)6.75 each BE
!+! !+!
ot ot

Satin Chair Cover (White, Ivory or Black) 6.95 each

Satin Chair Covers (Burgundy, Candlelight, Beige, Navy, Lilac, Royal, Silver, Peach, Gold,
Chocolate, Lt. Pink, Lt. Blue, Maize, Cherry Hunter Green)

7.35 each

Pillow Case Chair Cover (white, Ivory or Black) 8.25 each

Specialty Linens & Overlays Hundreds of colors, styles and fabrics to choose from.
Available to fit any table size or shape. Ask to see our brochure for color matching & pricing.

s i 1t 0 0 B OO O 0 0 0 o 0 B B 8 OO0 205

H

www.lightedgardens.com %::

CH

i

4

ke

B B
ets it
et of
it it
et of
& 5
e Page 10 i
EH EH
BE il

il

o ot e e e Tt e e T T eyt prt st (8 s (5 ©



http://www.lightedgardens.com/

e g 0 e s B P B P Py
i+l . i+l
4 General Information e
LH IH
RESERVATIONS & DEPOSIT: Lighted Gardens can be reserved for private functions held any day, subject to g‘!‘;
;:g availability. Reservations are booked for the Garden Room, the Ballroom, or the entire facility with ;:g
%i_% designated starting time and duration, and are guaranteed upon completion of your Rental Agreement and %i_a
=.|.5 payment of your deposit. Your deposit is 50% of your Hall Rent. See the rental sheet for times of your event, :+=
room capacities and rental rates. Your deposit if forfeited if your reservation is cancelled after completion of
the Rental Agreement.
oE ap
EVENT PLANNING: For all events, we suggest you schedule an appointment 4-6 weeks prior to your event. At
B that time, we will record the menu selections, preliminary guest guarantee, itinerary and room layout. B
o
GUEST GUARANTEE: We require a guest guarantee (aka head count) for all events. Please have your guest ;:;
guarantee reported to our Sales Office at least one week in advance. This guarantee may be increased up to
=.|.5 48 hours in advance of your event, but cannot be reduced. Your final invoice will reflect the guest guarantee :+=
g . . . L
we have on file 48 hours in advance, regardless if fewer guests attend.
II+I II+I
MEAL OVERAGES: Lighted Gardens will produce/prepare 5% overage (up to 15 meals) over your guest
guarantee. You will not be charged for this overage unless both parties agree that you have exceeded the
;"'; guest guarantee. ;"';
;'; FOOD AND BEVERAGES AT LIGHTED GARDENS: We retain the exclusive right to supply food, beverages and ;'_s
alcohol at our facility. Due to Board of Health regulations, wedding cakes must be provided by a kitchen that
%I'i has been inspected by the local health department. (Commercially produced & wrapped candy may be %+=
E.;.i brought it as party favors). Because the State of Indiana regulates our alcoholic beverage sales, we are E.;.E

responsible for complying with the laws regard these regulations. The law requires that NO liquor, beer, wine
or champagne be brought onto the premises during your event. We will refuse service of alcohol to minor or
patrons intoxicated. Valid photo ID is required, when asked, for the consumption of alcoholic beverages,
regardless of age.

5 o a0 B

[HC [
gza PRICE CHANGES: Prices are subject to change without notice. Menu prices can be guaranteed no more than g:a
[H] [H]

60 days in advance of your event.

SERVICE CHARGE: Please add the listed Service Charge to the cost of your food total. This service charge
covers incidental items not related to the service of your food and should not be confused with gratuity. Our
Service Charge covers items such as: Janitorial Services, Grounds Maintenance, Business Insurance.
Licenses & Permits and Building Improvements.

GRATUITY: We do not add an automatic gratuity. Gratuity is Always Appreciated!

GUEST RESPONSIBILITY AND SECURITY: The host renting Lighted Gardens agrees to be financially
responsible for property damage caused by their guests. Lighted Gardens will not be responsible for lost or
stolen items. Lighted Gardens requires Security personnel on site when necessary, regardless of the sale of
alcohol.

PAYMENT: Full payment is required at the conclusion of your event, unless you have established credit with
the Sales Office. All returned checks as non-sufficient will be charged a $35.00 processing fee and possible
late charges (1.5%/month).

OUTSIDE VENDORS: All vendors (florist, photographers, DJ's, Bakeries etc.) should contact the Sales Office
prior to your event to arrange delivery & setup of equipment. Lighted Gardens will not assume responsibility
for outside vendor equipment left after a function. Vendors should remove such equipment in a timely
manner on the same day as your event.

{J|
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I+ﬂl

TAX EXEMPT CUSTOMERS: Clients and organizations that are tax exempt are required by law to provide us
with a tax exemption certificate (form ST-105) on the date the Rental Agreement is signed. Lighted Gardens
will collect Indiana State Sales Tax (7%) if a certificate is not on file.
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E:% LEFTOVER FOODS: Upon consultation with the Wells County Board of Health, Lighted Gardens will not E:%
release leftover food to a client unless a waiver is sighed, releasing Lighted Gardens from liability. We
B strongly suggest leftover food be destroyed or donated to a local charity. We recommend the Fort Wayne B
.+l .+l
Rescue Mission for all food donations.
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