
Boyce Ceremony Site - Allison Dobbs Photography

g r o u p s  o f  4 0  o r  l e s s

P a c k a g e s  I n c l u d e :

Available Monday thru Thursday dates in 2021 
with receptions at Hoody’s or Purgy’s

Choice of Ceremony Site 
Boyce or Engineer

Transportation 
Shuttle for all guests to/from ceremony

Choice of Reception Site 
Hoody’s or Purgy’s

Choice of 2 Appetizers 
40 pieces of each from Micro Wedding menu

Choice of 2 Entrees  
from Micro Wedding menu

Choice of Salad and (2) Sides, Rolls and Butter

Draft Beer and House Wine 
4 hours

White or Black Linens, Flatware, Dishware, 
Glassware, Purg Décor

8-Hour Use of Venue(s) 
for decorating, ceremony, shuttling and reception

M I C R O

Weddings

P U R G AT O R Y  W E D D I N G S

Ceremony at Paradise 
(Limited dates available) with Lift Access 

$1000

Vendor Package 
(Officiant, Floral & Photographer) 

$1000

Variation(s) to Menu or Timeframe 
(May be available with surcharge)

A v a i l a b l e  a d d - o n s :

$4000 
P a c k a g e
(20-29 people)

$5000 
P a c k a g e
(30-40 people)

*rates subject to applicable tax and 20% service charge



M I C R O  W E D D I N G S  M E N U

S a l a d  o p t i o n s 
(choose one)

Classic Caesar 
with shaved asiago cheese and garlic croutons

Spinach Salad 
with warm bacon vinaigrette

Mixed Greens Salad 
with spring greens, cucumber, grape tomatoes, 

shredded carrots, olives and feta with 
basil-balsamic dressing

Purgatory Salad 
with spring greens, sun-dried cranberries, goat 

cheese and sliced almonds with raspberry vinaigrette

S i d e  S e l e c t i o n s 
(select to match your entrees)

Herb Roasted Potatoes   •   Wild Mushroom Risotto

Roasted Garlic Mashed Potatoes

Roasted Seasonal Vegetables with Pesto

Southwestern Ratatouille   •   Wild Rice Pilaf

Penne Pasta 
with garlic basil cream sauce or 
smoked sun-dried tomato sauce

Garlic Asparagus   •   Potatoes Au Gratin

A p p e t i z e r  o p t i o n s 
(choose two)

Bruschetta 
cherry heirloom tomatoes, garlic, 

olive oil, fresh basil, crostini

Grilled Medallions of Pork Tenderloin 
with house mustard dipping sauce

Grilled Sesame Chicken Satay 
with spicy peanut sauce

Baked Brie en Croute 
with wild berry coulis

E n t r é e  o p t i o n s  
(choose two)

Grilled Flat Iron Steak 
red wine-wild mushroom sauce

Lemon Rosemary Chicken

Pork Tenderloin 
bacon-bourbon marmalade

*Vegetarian options available, as well


