
 

    
 

 

 
   

 
 

 
 

 

 
 

 

423 Baltimore Pike 
Chadds Ford, PA 19317 

 

610.388.7700, ext 2 
 

www.thegablesatchaddsford.com 



Included in Your Wedding Package:
The Gables' Wedding Coordinators will assist you in planning every detail of your event.

Ceremony:
Wedding Suite, Light Refreshments & a Bottle of Bubbly

Available up to Six Hours Prior to Ceremony

Half Hour Ceremony On Our Wedding Terrace

Cocktail Hour:
Your Choice of Four Butlered Hors d'Oeuvres

Your Choice of One Stationed Hors d'Oeuvre

Reception:
Choice of Salad

Choice of Two Entrées

Coffee & Tea Station

Four and One Half Hour Open Bar
Closed during Introductions of the Wedding Party, First Dances & Speeches

White Tablecloths & White Napkins
Additional colors available upon request

China, Flatware & Glassware

Votive Candles

Complimentary Tasting for Four

Complimenary Gift Card to Celebrate your First Anniversary

All Pricing Includes a 21% Service Charge and 6% Sales Tax

All Pricing Listed is for a Saturday Evening Event

Friday Evening Pricing is $5 less per guest.

Sunday Evening Pricing is $15 less per guest.

For Reception Only, Pricing is $5 less per guest.

Prices Subject to Change
2020

We are happy to customize menus to suit your tastes and accommodate any allergies. 
Please inquire for additional information.
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Butlered Hors D'Oeuvres
Build Your Own Flatbread
CHOICE OF THREE: Andouille Sausage ~ Grilled Chicken ~ Braised Short Rib ~ Grilled Shrimp (Add .$25 per guest) ~ 
Feta ~ Goat Cheese ~ Crumbled Blue Cheese ~ Gruyère ~ Tomatoes ~ Spinach ~ Arugula ~ Figs ~ Mushrooms ~ 
Bell Peppers ~ Caramelized Onions ~ Asparagus ~ Pears
CHOICE OF ONE: Barbeque Sauce ~ Horseradish Cream ~ Balsamic Reduction ~ Whole Grain Mustard Aioli ~ 
Tomato Truffle Aioli

Seasonal Skewer
CHOICE OF ONE: Tomato & Mozzarella ~ Watermelon & Feta

Grown-up Grilled Cheese with Truffle Tomato Aioli

Hawiian Chicken Skewer with Pineapples & Tomatoes

Spinach & Feta Spanakopita

Marinated Beef Skewers with Horseradish Cream Sauce

Slow Braised Pork Empanadas with Sweet & Tangy BBQ Sauce

Roasted Kennett Square Mushrooms
CHOICE OF ONE: Crab ~ Andouille Sausage ~ Vegetables & Feta Cheese

Chef's BLT~ Tomato-Bacon Jam & Romaine Crostini

Braised Beef Short Rib & Melted Gruyère Crostini

Loaded Pimento Crab Dip Crostini

Seared Beef Tenderloin, Blue Cheese Mornay & Fig Compote Crostini
Additional $.50 per person

Shrimp and Avocado Salad on a Wonton Crisp
Additional $.50 per person

Petite Maryland Crab Cakes with Whole Grain Mustard Aioli
Additional $1 per person

Shrimp Cocktail Shooter
Additional $1 per person

Pacific Coast Shrimp Wrapped in Applewood Bacon with House Made BBQ Sauce
Additional $1 per person

Fresh Sea Scallops Wrapped in Applewood Bacon
Additional $1 per person

Prices Subject to Change
2020
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Stationed Hors D'Oeuvres
Combination Platters Available. Inquire for further information.

Artisinal Cheese Board
Assortment of Soft, Firm & Hard Cheese,
Assorted Crackers, Fruit Mostarda

Charcuterie Board
Assorted Cured Meats & Accompaniments,
Fresh Baked House Made Breads

Mediterranean Platter
Artichoke & Feta Spread, Marinated Olives, 
Lemon & Roasted Garlic Hummus, 
Herbed Roasted Red Peppers, 
Assorted Flat Breads

Baked Wheel of Brie
Brie Wrapped in Puff Pastry, Fruit Mostarda,
Grapes, Assorted Crackers

Fresh Fruit Platter
Assorted Seasonal Fruit

Vegetable Crudite
Bell Peppers, Carrots, Cucumbers, Celery, Radishes,
Roasted Red Pepper Hummus

Loaded Pimento Crab Dip
Lump Crab, Aged Cheddar Pimento Cheese, 
Bacon, Scallions, Cheesy Bread

Additional $2 per person

Popcorn Station
Choice of Four Flavors: White Cheddar Jalapeño, 
Cheddar, Chipotle, Creamy Dill, Butter, Ranch, 
Sriracha, Caramel, Caramel Bacon, Cinnamon Sugar, 
Pumpkin Spice, Chocolate Caramel
Comes with Old Tyme Popcorn Machine 
& Popcorn Bags.

Additional $3 per person.
Also available as a late night option for $5 per person.

Salad
Choose One:

Gables Farmhouse Salad
Mixed Greens, Blue Cheese, Sliced Apples & Pears, Candied Walnuts, House Made White Balsamic Vinaigrette

Classic Caesar Salad
Chopped Romaine, Asiago Cheese, Garlic Croutons, House Made Caesar Dressing

Garden Salad
Mixed Greens, Shredded Carrots, Cherry Tomatoes, Cucumber, House Made Croutons, 

House Made White Balsamic Dressing

Prices Subject to Change
2020
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Plated Entrée Selections
Poultry

Mediterranean Grilled Chicken
Oregano Encrusted Chicken Breast, Heirloom Tomatoes, Feta, Olives, Kennett Square Mushrooms

$148

Garden Grilled Chicken
Grilled Chicken Breast, Asparagus, Roasted Tomatoes, Kennett Square Mushrooms, Roasted Zucchini, Squash

$148

Frenched Chicken Breast
$150

Beef
Braised Short Rib

Cabernet Braising Jus

$152

NY Strip Steak
$155

Filet Mignon
$165

Fish
Shrimp Penne Primavera

Shrimp, Broccoli Florets, Roasted Red Peppers, Grilled Zucchini, Asparagus Tips Sautéed in Olive Oil & Garlic

$145

Atlantic Salmon
$148

Pan Seared Lump Crab Cake
$160

Vegetarian
Roasted Piquillo Peppers

Stuffed with Boursin Cheese over Israeli Cous-Cous

$132

Penne Primavera
Broccoli Florets, Roasted Red Peppers, Grilled Zucchini, Asparagus Tips Sautéed in Olive Oil & Garlic

$130

SAUCES - Mushroom Bordelaise, Red Wine Demi-Glace, Au Poivre, 
Citrus Herb Beurre Blanc, Garden Pesto, Whole Grain Mustard Aioli

STARCHES - Roasted Fingerling Potatoes, Creamy Risotto, Roasted Garlic Mashed Potatoes
VEGETABLES - Haricot Verts & Baby Carrots, Broccoli & Cauliflower with Toasted Almonds, 

Asparagus, Balsamic Brussels Sprouts

Prices Subject to Change
2020
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Buffet Entrée Selections
Poultry

Mediterranean Grilled Chicken
Oregano Encrusted Chicken Breast, Heirloom Tomatoes, Feta, Olives, Kennett Square Mushrooms

$79

Garden Grilled Chicken
Grilled Chicken Breast, Asparagus, Roasted Tomatoes, Kennett Square Mushrooms, Roasted Zucchini, Squash

$79

Beef
Braised Short Rib

Cabernet Braising Jus

$81

Prime Rib
$86

Fish
Shrimp Penne Primavera

Shrimp, Broccoli Florets, Roasted Red Peppers, Grilled Zucchini, Asparagus Tips Sautéed in Olive Oil & Garlic

$78

Atlantic Salmon
$79

Pan Seared Lump Crab Cake
$85

Vegetarian
Penne Primavera

Broccoli Florets, Roasted Red Peppers, Grilled Zucchini, Asparagus Tips Sautéed in Olive Oil & Garlic

$71

Roasted Piquillo Peppers
Stuffed with Boursin Cheese over Israeli Cous-Cous

$71

SAUCES - Mushroom Bordelaise, Red Wine Demi-Glace, Au Poivre, 
Citrus Herb Beurre Blanc, Garden Pesto, Whole Grain Mustard Aioli

STARCHES - Roasted Fingerling Potatoes, Creamy Risotto, Roasted Garlic Mashed Potatoes
VEGETABLES - Haricot Verts & Baby Carrots, Broccoli & Cauliflower with Toasted Almonds, 

Asparagus, Balsamic Brussels Sprouts

Prices Subject to Change
2020
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Bar Packages
Full Four and One Half Hour Open Bar

House Wines- Pick Two White & Two Reds
White Wine- Campanile Pinot Grigio, Backhouse Chardonnay, Seaglass Rose

Red Wine- Backhouse Pinot Noir, Backhouse Cabernet Sauvignon, Callia Malbec
Champagne-Simonet Blanc de Blancs

Champagne Toast ~ $3 per person

House Beers- Pick Four
Coors Light, Miller Lite, Yuengling, Corona, Heineken, Stella Artois 

House Liquors
Absolut Citron Bacardi Rum Dewars Scotch
Tito's Vodka Captain Morgan Spiced Rum Jack Daniel's Whiskey
Beefeater Gin Malibu Coconut Rum Jim Beam Bourbon
Triple Sec Dry Vermouth Sweet Vermouth
Peach Schnapps

Premium Wines
Add Price Listed Per Premium Wine Per Person

$1Alias Chardonnay $2Chadds Ford White Blend $1Row Eleven Pinot Noir
$3Trefethen Chardonnay $1Ranga Ranga 

Sauvignon Blanc
$2Penns Woods Merlot

$1Britain Hills Riesling
$3Decoy Red Blend

$1Sagelands Cabernet
$1Âme du Vin Rosé $4B Side Cabernet

Premium Beers
Add $1 Per Premium Beer Per Person

Sterling Pig The Snuffler IPA Troegs Dreamweaver Wheat
Victory Prima Pils Lagunitas DogTown Pale Ale

Premium Liquor
Add Price Listed Per Premium Liquor Per Person

$1Cointreau $2Crown Royal $2Makers Mark Bourbon
$1Johnnie Walker Red $2Grey Goose Vodka $2Tanqueray Gin

Prices Subject to Change
2020
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Desserts
$8Ice Cream Float Station

Choice of three flavors: 
Root Beer with Vanilla Ice Cream 
Ginger Beer with Mango Sorbet
Orange Soda with Vanilla Ice Cream 
Pellegrino Limonada with Raspberry Sorbet 
Sparkling Apple Cider with Caramel Ice Cream

$8Ice Cream Sundae Station
Mini M&Ms, Sprinkles, House Made Whipped Cream, Maraschino Cherries, Caramel & Fudge Sauces

$7S'mores Station
Five Burner S'mores Station, Milk Chocolate Bars, Marshmallows, Graham Crackers

$7Mini Crème Brûlée Station
Choice of Three Flavors: Vanilla, Chocolate, Espresso, Chocolate Hazelnut, Caramel, Raspberry, Citrus

Optional ~ Torched to order: Additional Chef Fee

$7Assorted Mini Desserts
Assortment of Miniature Desserts, displayed on Dessert Table or Served Family Style

$2Candy Bar
You supply 6-8 different candies of your choice. We supply Glass Containers, Table Set-up and Candy Bags.

Additional Meals
Young Adults ~ For Guests from 12 to 20 Years Old
A $30 bar credit will be applied to the price of their entrée choice

$30Children's Meals ~ For Guests from 2 to 12 Years Old
Chicken Fingers with French Fries, Pasta with Butter

$30Vendor Meals
Chef's Choice

Prices Subject to Change
2020
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The Gables at Chadds Ford 

Event Contract 
  

Thank-you for booking your special day at The Gables at Chadds Ford. To ensure a successful 
event, the following policies have been established: 
 

Initial Deposit:   Event space is not contractually obligated until a signed contract and non-refundable 

initial deposit are received by The Gables at Chadds Ford. Deposit payments may be made by  
credit card, certified check or cash.  We require an initial deposit of 20% of the estimated total cost of 

your wedding. This amount is based on the average price of a wedding at The Gables at Chadds Ford of  

$150 per guest.  
 

Payments: 6 months prior to your wedding, a payment of 50% of the estimated total cost of your 

wedding is due. 3 months prior, another 20% payment of the estimated total cost of your wedding  

is due.  
 

Final Payment:  Final payment amount is due 72 hours prior to your wedding.  If you have a bar 
package based on consumption, the bar portion of your payment is due at the conclusion of your 

wedding. All other payments are due 72 hours prior to your wedding.  Payments may be made by 

credit card, certified check or cash.  If all payments are made by cash or check, a 1% discount will be 

applied to the cost of your wedding.  
 

Cancellations:  Cancellations by you ~ Deposits and payments will not be refunded in the event of a 

cancellation. You must notify The Gables at Chadds Ford in writing of your intent to cancel. 
Cancellations by The Gables at Chadds Ford ~ If we cancel your wedding for any reason not related to 

your non-performance, we will refund all deposits and payments to you. If we are able to move your 

wedding to a different date, all deposits and payments will be transferred to your new date. The Gables 

at Chadds Ford shall be relieved of its performance under this agreement to the extent performance is 
delayed or prevented by any cause including, without limitation, acts of God, acts of orders of 

governmental authorities, loss of electricity, gas, heat, air conditioning or mechanical malfunctions, or 

by fire, windstorm, water, explosion, any necessary construction, arrest or seizure under any legal 

process, strike, lockout, work stoppage or restrain of labor from any cause, whether partial or total.  
 

Wedding Details Packet:   A Wedding Details Packet will be emailed to you to fill out during the 

wedding planning process.  This packet is due back to the wedding coordinator no later than 5 weeks 
prior to the date of your wedding. 
 

Banquet Event Order:  A Banquet Event Order (BEO) and Financial outlining all details and charges 
of your wedding will be completed for each event and emailed to you for your approval no later than 

two weeks after receiving of the Wedding Details Packet. These must be approved by you at least  

14 days prior to the date of your wedding. 
 

Food and Beverage Order:   All food and beverage must be purchased through The Gables at Chadds 

Ford, unless otherwise agreed to in writing by both parties. No food served at your wedding may be 
removed from the property after the event, except for your wedding cake. 
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Alcohol Service:  We both agree to comply with all municipal, state and federal laws and rules 

pertaining to the sale and consumption of alcoholic beverages. All guests over the age of 21 are 
included in the open bar count. We highly suggest guests 30 years of age and younger have proper 

identification to confirm legal drinking age if requested. The Gables at Chadds Ford will provide all 

bartending and service of alcoholic beverages during your wedding. You will be responsible for the 

behavior of your guests. You and your guests agree not to carry alcoholic beverages onto or off of the 
venue property. You agree not to aid the illegal or excessive consumption of alcoholic beverages.  

The Gables at Chadds Ford shall not be liable to you or any third party for any damages arising from 

the consumption of alcohol before, during or after your wedding, except to the extent the damages arise 

from The Gables at Chadds Ford’s grossly negligent acts or willful misconduct. It is the policy of  
The Gables at Chadds Ford not to serve shots. Any requests at the event for a shot not mixed with a  

non-alcoholic beverage will be denied. In order to protect the safety of your guests, we reserve the right 

to refuse serving alcoholic beverages to any or all persons. We reserve the right to eject any disruptive 

person. Our staff will gladly arrange for taxi or UBER service upon request and at the expense of you or 

your guest.  
 

Guarantee of Attendance:   A guaranteed number of guests attending the wedding is required the 

Monday prior to your wedding. If the final guarantee is not given by the specified deadline above,  

the initial expected attendance figure will be considered the guaranteed number. Once the final 

guarantee is given, you will be charged for that number, even if fewer guests attend. The parties agree 
that the counts described above reflect a fair and reasonable estimate of our costs resulting from non- 

or partial-use of the contracted food and beverage service and that such amounts do not constitute a 

penalty. We will make reasonable efforts to accommodate additional guests above the guaranteed 

number. Final charges will include the guaranteed count plus the number of actual guests in 

attendance over the guaranteed count. Please be advised that we cannot and will not be held 

responsible for service of additional guests if the number of actual guests exceeds 5% of the 

guaranteed number. 
 

Tenting:  Tenting is available for the Ceremony Space ($900) and Cocktail Space ($900).  Ceremony 

Tent Insurance is included in your wedding package. We require a $350 non-refundable deposit to 
reserve the tent for the cocktail area. We highly recommend that you reserve this tent at least  

three months prior to your wedding. If you decide not to use a ceremony or cocktail tent, we must be 

notified at least 72 hours prior to your wedding. Standard Lighting is included with all tents.  

Upgraded Lighting Options, Heaters, Fans and Side Walls are available.  
 

Room Setup and Decorations:  Any and all room setup changes, decorations and displays must be 
approved in writing by The Gables at Chadds Ford prior to your wedding and removed the day of your 

wedding. This includes interior and exterior signage, banners and room decorations not normally 

present on the premises. A set up or service fee may apply. Please consult with your Event Coordinator.  

Any decorations or personal items left at the end of your wedding must be picked up no more than 24 
hours after your wedding. 
 

 



11 

2020 

Property Damages and Losses:  The contract signer will be responsible for the cost of any damage, theft 

or destruction to The Gables at Chadds Ford and its premises by attendees and other persons at your 
wedding, including third party vendors hired by the event host. The Gables at Chadds Ford will not be 

held responsible for items lost, stolen, damaged or left on the premises by wedding guests.  All children 

must be supervised by an adult at all times. 
 

Miscellaneous Charges: Any and all miscellaneous charges will be itemized in the Banquet Event 

Order and Financial.  
 

Third-Party Vendors:   The use of third party vendors must be approved in writing by The Gables at 
Chadds Ford. A list of approved vendors hired by the event host, including contact name, company 

name, email address and telephone number must be provided to The Gables at Chadds Ford in your 

Wedding Details Packet.  Liability Insurance must be provided for all vendors.  
 

Smoking: Smoking is only permitted in designated smoking areas. No smoking is permitted in or around 

the building. 
 

Off-Peak Pricing:  Off-peak months are January, February, March and December. Package pricing 
will be discounted $15 per guest. 
 
 
By signing below, I acknowledge that I have read, understand and agree to the policies and conditions set forth 
in this contract.  
 
 

Signature of person paying deposit__________________________________   Date________________________ 

Print Name of person paying deposit __________________________ Phone Number______________________    

Email_____________________________________     Alternate Phone Number ___________________________      

Initial Deposit Amount_____________ Form of Payment ____________   Date of Payment_________________ 

Six Month Payment Amount ____________ Form of Payment ________ Due Date for Deposit _______________ 

Three Month Payment Amount __________ Form of Payment _________ Due Date for Deposit ______________ 

Date of Wedding _________________ Day of the Week _____________________ Ceremony: On site/Off site 

Start Time of Wedding __________ End Time of Wedding __________ Approximate no. of guests____________ 

First and Last Names of Couple __________________________________________________________________ 

Couple’s Email Addresses  _________________ - ____________________________________________________ 

____________________  -  _______________________________________________________________________ 

Couple’s Phone Numbers __________________ - ____________________________________________________ 

____________________ - ________________________________________________________________________ 

Couple’s Mailing Address(s) _____________________________________________________________________ 

_____________________________________________________________________________________________ 


