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YOUR WEDDING DAY

WEDDING PARTY SuiTE
InviTaTION PRIOR TO CEREMONY [30 MINUTES]
CEREMONY
CockraiL REceprTioN [1 HOUR]
DinnER aND Dancing [4 Hours]
Torar Event Tive witHouT CEREMONY | 5 Hours
TotaL Event with CEREMONY | 6 HOURS

THE MENU

WEeEDDING PARTY SUITE
MiNIATURE TEA SanpwicHES, FrESH FruiT & CLEAR BEVERAGES

InviTATION BEVERAGE PRIOR TO CEREMONY
STILL & SPARKLING WATER AND CHAMPAGNE

CockraiL Hour
8 BuTrLER PAssED Canarts & Hors D’0OEUVRES
CHOICE OF A PAstA OR CARVING STATION
2 COCKTAIL STATION

DiNNER MENU
Croice oF Two EnTrEES & ONE SILENT VEGAN/ VEGETARIAN ENTREE
WEeDDING CAKE BY RON BEN-ISRAEL CAKES
ButLER Passep DESSERTS
OpPEN Bar SeErvICE wiTH DINNER WINE SERVICE
Toast

PRICING

PRICING 1S DETERMINED BY YOUR CHOICE OF MONTH & DAY OF THE WEEK
PricinG INcLUDES ALL WEDDING PLANNING, STAFFING, SETUP, BREAKDOWN, CHINA, GLASS
CutLErY, TABLES, LINEN & CHAIRS

CeremMoNY FEE | $1500.00 T0 $2500.00 DEPENDING ON LocaTION OF CEREMONY




RECEPTION SELECTIONS

CANAPES | SELECTION OF FOouRr

Pink PEPPERCORN-SEARED BEEF | ONION JaM, HORSERADISH CREAM
MiniaTure NEw EncLAND LossTER RoLL | OLp Bay AloLr
CurrieD CHICKEN SALAD | PayLLO Cup, Micro CILANTRO, DRIED CHERRIES
GRAPE ToMATO & M0zZARELLA | BaLsamic GLAZE, BasiL O1L
Surivp CevicHE | PeppERs, ONIONS, LIMES
PrpPERCORN-SEARED TuNA | WonToN Crip, WasABI ATOLI

WATERMELON SALAD [viesn | BLACK SESAME SEEDS, JALAPENO VINAIGRETTE

SMokED SAaLmon DeviLED Ecc | Mustarp, DiLL, CAPERS
AvocADO TOAST viewt | ToMATO CONFIT, SEVEN GRAIN CROSTINT
Perit BLT | AppLEWOOD-SMOKED BacoN, TomaTo Jam, LErTuck, CHIPOTLE ATOLI
Brie & Guava Panna Cotta | WaLNuT Powber
Fic & ProsciurTo FLatBreap | Toastep ALMonps, HonEy, BLUuE CHEESE

TomATO GAZPACHO [vien | JALAPENO, CILANTRO, LIME JUICE

HORS D’OEUVRES | SeLEcTION OF FOUR

Duck Pie | Five-Seicep Burter Crust, TRUFFLE Jus
MiniaTUrE LumB Cra CAke | CHiPOTLE MAYO
PeriT BEEF WELLINGTON | BLACK TRUFFLE SAUCE
KALE & VEGETABLE DUMPLINGS vican | SESAME-GINGER PoNzU

Mint Cusan SanpwicH | RoasteDp Pork, Ham, Swiss, PickLE, DIJONNAISE

BrACKENED CHICKEN & ANDOUILLE SKEWER | HONEY-MANGO SAUCE

Franks EN Croute | Spicy BRowN MUSTARD
LoBsTER FRITTER | BANANA PEPPER ATOLI
SaorT RiB GRILLED CHEESE | CARAMELIZED ONIONS, ToMATO CREAM
BurTerNUT SQUASH SHOOTER | RasPBERRY CoOULIS, PUMPKIN SEEDS

RoasteD Root VEGETABLE KABOB (viewt | SEA SALT, CRUSHED HAZELNUTS

PARMESAN & SPINACH-STUFFED MUSHROOM




RECEPTION STATIONS

CARVING STATION | SeLecTIiON OF Two

RoasTED TENDERLOIN OF BEEF | CARAMELIZED ONIONS | HORSERADISH SAUCE
PepPER-CRUSTED NEW YORK STRIP | BORDELAISE SAUCE
CHMICHURRI-ROASTED PORK SHOULDER | CILANTRO-JALAPENO VINAIGRETTE

SALSA VERDE

Whore Roastep SuckrLing Pic
BrRINED & RoASTED MAPLE GLAZED BREAST OF TURKEY | SAGE PAN GrAVY, CRANBERRY RELISH
RoasTED SIDE OF ATLANTIC SALMON | CREAMY DILL SAUCE

RoasteDp LEG oF LamB | CHERMOULA SAUCE

LIVE PASTA STATION | SeLEcTION OF TwO

ORECCHIETTE ALLA NORMA | RoasTED Eceprant, CHILES, ToMATOES, RicoTTA SALATA
SPAGHETTI ALLA GRICIA | PANCETTA, PEAS, PECORINO, CHIFFONADE OF BASIL

Bucarmnt Cacio  Pepe | Brack PeppER, PARMEGGIANO REGCGIANO

GroccH1 BoLooNESE | Braisep SHort Ris, Tomators, Hers RicorTa
GicLi Pasta | SHAVED ParmESAN, RoasTED CornN, ENokt MusHrROOMS, PEAS RoAsTED TomaTo, LoBsTER, LoBSTER BUTTER
Mezz1 Ricatont Purtanesca | Onions, OLives, CAPers, FresH LEMON
RoasteD VEGETABLE & CHEESE RavioLr | SUN-Driep Tomato Cream, CHARRED HERB BREAD CRUMBS

Groccnt | Bristerep Grape, Tomators CHivE-BEURRE BLane

STREETS OF NEW YORK

CHICKEN & LEMONGRASS PoT STickERS | MANDOO GLAZE | SESAME ScaLLIoN O1L
ConEy IsLanDp ALL Beer Hor Dogs | MUSTARD | SAUERKRAUT
Jamaican Begr Patties | JErRk CHICKEN BoONELESS THIGHS
BEeF SouviLAki | DiLL GarLic Arour | Prra Breap
NEw York PrerzEL | SPicy BRowN MUSTARD

WHEN HARRY MET SALLY

CARVED PAsTRAMI AND ROASTED TURKEY BREAST
JEwist MARBLE RyE | Spicy BRownN Mustarp | CoLE SLAw
DiLL Pickies | Bite Sizep Knisuis | Mint STUFFED CABBAGES

MEDITERRANEAN

MARINATED-GRILLED CHICKEN, BEEF, & SALMON KABOBS
SERVED WITH CREAMY TZATZIKI SAUCE & Prra

PrLATTERS OF MARINATED OLIVES | FETA CHEESE | STUFFED GRAPE LEAVES | ARTICHOKES HEARTS | ROASTED BABY CARROTS
RoasteD TrI-CoLor PepPERS | GRILLED FENNEL | MARINATED MUSHROOMS

SOUTH PACIFIC PIG ROAST

‘WhoLE-RoasTeD SuckLING Pic | Hawatian CoLesLaw | SoutH Paciric Coconut Rice
GRILLED SWEET AND SOUR SHRIMP | GRILLED PINEAPPLE SKEWERS | TROPICAL FRUIT SALAD




NANTUCKET

Mmiature NEw ENGLAND LosTer RoLL | LEmon AtoLt | AtranTtic Cop CAKES | TARTAR SAUCE
SteEAK BomB SLIDERS | MusHrROOMS, PEPPERS, ONIONS, PROVOLONE FONDUE
SHRIMP COCKTAIL | HOUSE-MADE CocKTAIL SAUCE, LEMON WEDGES
Boston BAKED BraNs | RosEMARY GARLIC POTATOES

FAR EAST

CHICKEN LEMONGRASS POTSTICKERS | MANDOO GLAZE
FirecrRACKER SHRIMP | SWEET CHILI D1iP | MONGOLIAN BEEF SATAY | PONZU SAUCE
CocoNut CURRY CHICKEN SKEWERS | PEANUT SAUCE | VEGETABLE DUMPLINGS | SESAME SCALLION SOY SAUCE

SOUTHERN BELL

BurrerMiLk Friep CHICKEN SLIDERS | RANCH SAUCE
PuLLED PORK SLIDERS | SOUTHERN SLAW | ANDOUILLE MAC & CHEESE BALLS
BoneLEss ChickeN BBQ) Bites | PickLED ONiON AloLI
SKILLET CorRN BREAD | CHEDDAR CHIVE Biscuits | JaLapeNo Honey BurTer

PREMIUM STATIONS

PRICING IS ADDITIONAL PER GUEST

JUMBO POACHED SHRIMP COCKTAIL

SERVED WITH TRADITIONAL COCKTAIL SAUCE | CAJUN REMOULADE | LEMON WEDGES
$20.00

NEW YORK FISHERY
LitTLE NEcK CLAMS | MARKET FrRESH OYSTERS | JuMBO GULF SHRIMP
TraDITIONAL COCKTAIL SAUCE | CAJUN REMOULADE | MIGNONETTE
$25.00 | $32.00 T0 INCLUDE LoBsTER TAILS

RHODE ISLAND FISHERY

CHILLED
LitTLE NEcK CLAMS | MARKET FrRESH OYSTERS | JuMBO GULF SHRIMP
TraDITIONAL COCKTAIL SAUCE | CAJUN REMOULADE | MIGNONETTE

HOT
PrinceE EDwARD IsLAND MussiLs | WHITE WINE, ToMaTO CONCASSE, GARLIC, SHALLOTS
GRILLED GARLIC BUTTER BAGUETTES
Crams CasiNo | MiNniaTure NEw ExcLaND Cob Cakes, House-MADE TARTAR SAUCE
NANTUCKET SEAFOOD CHOWDER | MAINE LOBSTER & CORN FRITTERS

$30.00




SEATED DINNER MENU

FIRST COURSE | SeLEcTION OF ONE

PepPERCORN-CRUSTED BEEF CARPACCIO
Frisie, SHAVED PARMESAN, TRUFFLE VINAIGRETTE

ARrcADIA Mix SALAD
Grazep Pecans, Port WiNe-PoacHED Pears, CRUMBLED BLUE CHEESE, MUSTARD VINAIGRETTE

CrispY Pork BELLY SALAD
BrLoob ORANGE MARMALADE, ARUGULA, SHAVED FENNEL SALAD

PANzZANELLA CAPRESE SALAD
Heirroom Tomators, Frest MozzarReLLA, COUNTRY BREAD, BAsiL

CAESAR SALAD
RomaiNne HEarT, House-MADE CaEsar DressING, BriocHE CrouToNs, PARMESAN Crisp

MEDITERRANEAN VEGETABLE TART
Fera Cueesk, Roastep PeppErR CouLts, HERB SALAD

TuNA TARTAR
Avocapo, SEsAME SEEDS, WoNTON CHips, WASABI AIOLI

ANCIENT GRAIN SALAD
TaBeouLEH, QuiNoA, Faro, CucuMBERs, ToMATOES, Avocapo, WHITE BALsaMIC
ApD BURATTA | $3.00 PER PERSON

TrurrLED WiLD MusarooM RisoTTO
SHavED PARMESAN CHEESE, GREEN PEAs, BLack TrurrLE O1L

PAN-SEARED LoBSTER CAKE
CeLERY Root Purek, LEMoN-MustarD EMuLsion, CHARRED CorN, VINE-RIPENED ToOMATOES

GRILLED JuMBO PRAWNS
Souib INk Risorro, Roastep Basy Carrots, ENcLisH Peas, LEMoN GarLic BurTer
ADDITIONAL $10.00 PER PERSON

RoasteD BEET & CiTRUS SALAD
CruMBLED GOAT CHEESE, ORANGE SUPREME, ROASTED PIsTACHIO, SHERRY VINAIGRETTE

SEARED SCALLOP
SArFRON LoBsTER BUuTTER, PicKLED SHALLOTS, CHARRED BABY CORN, CHIVE

BurternuT SQuasH RavioLr
SAGE BRowN BUTTER | POMEGRANATE | PUMPKIN SEEDS




CHOICE OF ENTREE | SELECTION OF Two

ADDITIONAL ENTREE CAN BE ADDED AT $15.00 PER PERSON

Duo or Duck
Conrir Duck LeG & Five-Seicep Duck Breast
CHERRY Jus

RoasteD SQuas GRAND MERE
DousLE-SMOKED BACON LARDONS
Sauck CHASSEUR

Coo Au VIN
CARROTS, BACcON, MusHrOOMS, ONIONS
Rep WINE Demr

PARMESAN-CRUSTED CHICKEN
RosemMarRY-RoASTED GARLIC Jus

Stxorr RiB oF BEEF
Sauce Au Porvre

TENDERLOIN OF BEEF
Brack TruUFFLE SAUCE

Roast NEw York SirLOIN
CABERNET DEMI-GLACE

BEEFWELLINGTON
FiLer Micyon, Foie Gras, MusarooM DUXELLES
CABERNET DEMI-GLACE
ADDITIONAL $10.00 PER PERSON

PAN-SEARED VEAL CHOP
VINEGAR PEPPERS, CARAMELIZED ONIONS
ADDITIONAL $10.00 PER PERSON

Braisep Pork or LamB SHANK
NATURAL JuUs

Pistacraio-CrusteDp Rack oF Lams
RoseMARY-GARLIC MUSTARD SAUCE

Crispy Branzino FiLLET
SALMORIGLIO SAUCE

CHILEAN SEA Bass

MustarD Panko Crumss, WHiTE WINE BUTTER SAUCE

ADDITIONAL $10.00 PER PERSON

PAN-SEARED SEA ScALLOP
ToasteED SESAME BEURRE BLANC

OVEN-ROASTED SALMON
RoasteD TomMaTo-CHIVE SAUCE

Hers-Searep Cop
Tomaro FENNEL BroTH

GRILLED SWORDFISH
PINEAPPLE SALSA

Miso-MARINATED MaAHI MAHI
Epamame DumpLiNGs, GocHUJANG BroTH

Crorizo-Crustep HALIBUT
CHAMPAGNE BrOTH
ADDITIONAL $10.00 PER PERSON

Burrter-PoacHED LoBsTER, CRAB & SHRIMP
Souip Ink Risorro, Basit., CorN BEURRE BLANC

SEAFOOD-STUFFED FLOUNDER
Lemon Caviar Burter, Friep CAPERS

SESAME-SEARED Anr Tuna
Avocapo, ScaLLION, EDAMAME

Jamaican StyLe RED SNAPPER
Escovircn Sauck

ENTREE ACCOMPANIMENTS

CHEF’s SELECTION OF SEASONAL VEGETABLES AND STARCH

SILENT VEGAN | VEGETARIAN ENTREES | SeLECTION OF ONE

Moroccan Spicep CHickPEA CAKES | SEASONAL VEGETABLES, RED PEPPER-CURRY, DATE-APRICOT CHUTNEY, TOASTED ALMONDS

Braisep Carrots | WiLp Musarooms, Porcint Powper, RED WINE, SAN MARZANO SAUCE

Pan-Friep PoLenTa | WiLD MusarROOM RAGOUT

TrurrLED WiLD MusHrOOM Ri1soTT0 | SHAVED PARMESAN CHEESE, GREEN PEAS, BLACK TrRUFFLE O1L
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FREQUENTLY ASKED QUESTIONS

How po [ PLACE A SOFT HOLD ON A DATE?

A SOFT HOLD CAN BE PLACE ON A REQUESTED DATE FOR SEVEN DAYS AT NO COST. DURING THAT TIME A MENU PROPOSAL BASED ON YOUR
CONVERSATION WITH YOUR CATERING MANAGER WILL BE SENT ALONG WITH A SAMPLE WEDDING AGREEMENT. AT THE END OF THE SEVEN
DAYS WE ASK YOU TO MAKE A DECISION TO MOVE FORWARD OR RELEASE THE DATE. DURING THE SOFT HOLD, IF ANOTHER COUPLE OR EVENTS
WOULD LIKE THAT DATE AND ARE READY TO SIGN THE AGREEMENT; YOU WILL BE CONTACTED AND WILL HAVE TWENTY-FOUR HOURS TO MAKE
A DECISION REGARDING THE DATE YOU REQUESTED.

‘WHEN IS THE FINAL GUEST COUNT DUE?

FiNAL GUEST COUNT WILL BE DUE TWO WEEKS PRIOR TO THE WEDDING DATE. AT THAT TIME THE COUNT CAN NOT FALL BELOW THAT
NUMBER. WE ASK THAT IF ANYONE MAY NOT ATTEND, PLEASE KEEP THEM OUT OF THE GUEST COUNT. ADDITIONAL GUESTS MAY BE ADDED UP
TO ONE DAY PRIOR TO THE WEDDING.

‘WHAT IS THE DEPOSIT & FINAL PAYMENT DUE?
THE DEPOSIT IS PAYABLE IN ANY FORM AND WILL BE PAYABLE AT THE TIME OF THE CONTRACT SIGNING. THE DEPOSIT AMOUNT WILL BE
SPECIFIED BY YOUR CATERING MANAGER. FINAL PAYMENT 1S DUE BY CERTIFIED BANK CHECK TEN DAYS PRIOR TO THE WEDDING DATE.

How bo WEDDING TASTINGS WORK?

TASTING ARE DONE 10-12 WEEKS PRIOR TO THE WEDDING DATE. THE TASTING IS MEANT FOR THE BRIDE AND GROOM. TASTINGS CAN BE
SCHEDULED TUESDAY TO THURSDAY AND CAN START AS EARLY AS 12:00 PM AND AS LATE AS 2:00 PM. TASTING WILL TAKE ABOUT 2
Hougs.

MAY WE BRING OUR OWN WEDDING CAKE?
YES & WE WILL CUT AND SERVE IT AT NO ADDITIONAL COST. THERE WILL BE A $10.00 PER PERSON ADJUSTMENT MADE TO THE
COST PER PERSON.

Is trHERE A WEDDING PARTY ROOM?
A ROOM WILL AVAILABLE UP TO 3 HOURS PRIOR TO GUEST ARRIVAL.

IS THERE A DRESS CODE?
For ALL EVENTS, THE DRESS CODE AT A MINIMUM IS BusiNEss CASUAL; I.LE. NO JEANS, TEE-SHIRTS, SHORTS, SNEAKERS, FLIP-FLOPS

‘WHAT DOES THE PRICING INCLUDE?
PRICING INCLUDES ALL WAGES FOR HOURLY STAFF, MANAGEMENT STAFF, CATERING OFFICE STAFF, EVENT PLANNING, FOOD, BEVERAGE
[INCLUDING ALCOHOL, SETUP, BREAKDOWN] AND ALL STANDARD IN-HOUSE EQUIPMENT [I.E. CHINA, GLASSWARE, SILVER AND LINEN]

DOES THE ENTERTAINMENT & VENDORS NEED APPROVAL & DO THEY NEED INSURANCE?

ALL ENTERTAINMENT (I.E. BAGPIPERS, STROLLING MUSICIANS, ETC.) MUST BE APPROVED BY THE VIEW AT LEAST 30 DAYS PRIOR TO THE
EVENT AND PRIOR TO SIGNING THE VENDOR’S CONTRACT. ALL ENTERTAINMENT AND VENDOR MUST HAVE PROOF OF INSURANCE BASED ON
THE REQUIRED GUIDELINES. UNLESS OTHERWISE APPROVED BY THE VIEW, BANDS ARE TO BE LIMITED TO NO MORE THAN 8 PIECES.

CAN THE ENTERTAINMENT OR VENDORS DRINK ALCOHOLIC BEVERAGES?
ENTERTAINMENT AND VENDORS ARE NOT PERMITTED TO DRINK ALCOHOLIC BEVERAGES DURING THE EVENT.

Do we REQUIRE YOU TO USE OUR PREFERRED VENDORS?
No wE Do NOT. WE WILL HAPPILY WORK WITH ANY PROFESSIONAL WEDDING COMPANY.

Do we orrer A KosHer StYLE WEDDING MENU?
YES WE DO, PLEASE ASK YOUR CATERING MANAGER FOR MORE INFORMATION




PREFERRED VENDORS

EvenT & WEDDING PLANNERS:

LoveGrace WEDDINGS & Events, JaIME MuccioLo, FOUNDER & WEDDING PLANNER
WEBSITE: WWW.LOVEGRACEWEDDINGS.COM, 646-770-2720 OR JAIME(@LOVEGRACEWEDDINGS.COM

Frorist:

J.R. FLORAL DESIGNS, 1-201-867.220T | WWW.JRFLORAL.COM | JRELORALDESIGNSOT(@GMAIL.COM

FrLeurs pu Mois Inc, 917-382-9039 | WWW.FLEURSDUMOIS.COM | JAY(@FLEURSDUMOIS.COM

HoTEL ACCOMMODATIONS:

Tue WaGNER HOTEL AT THE BATTERY | 2 WEST STREET, NEW YORK, NY 10004
NICHOLAS SALAZAR | SR. GROUP SALES MANAGER | TEL: 917-790-2465 | NSALAZAR(@THEWAGNERHOTEL.COM
WWW.THEWAGNERHOTEL.COM

ANDAZ WaLL StreeT | 75 WaALL STREET, NEW YORK, NY 10005
LAUREN SANACORE | SALES COORDINATOR | TEL: 212-699-1624 | LAUREN.SANACORE(@ANDAZ.COM

DousLE TRee NYC - FinanciaL District | 8 STonE STREET, NEW YORK, NY 10004
CHRISTINA SOBEL | DIRECTOR OF SALES | PHONE: 646-439-2232 | CHRISTINA.SOBEL(@HILTON.COM | WWW.DOUBLETREEFIDI.COM

HirtoN GARDEN INN NYC FinanciAL CENTER MANHATTAN/DowNTOWN | 6 WaTER STREET, NEW YORK, NY 10004
TrAVIS LASHER | SR. SALES MANAGER | PHONE: 646-609-2850 | TRAVIS.LASHER(@HILTON.COM

AC Horer NEw York Down Town | 151 MAIDEN LANE, NEw YORrK, NY 10038
KimBeRLY FrY | SALES COORDINATOR | 646-928-7271 | KIMBERLY.FRY(@CONCORDHOTELS.COM | WWW.ACHOTELNYC.COM

Music & ENTERTAINMENT:

DLJ Music, Lou SmitH, 201-346-6495, DL]VIDEO@CMAIL.COM

Remixorocists, SIMON TAl, 215-301-7350, TAIGA@RMXTS.COM, HTTP://WWW.RMXTS.COM

AROUND TOWN ENTERTAINMENT, ADAM MICHAFLS | 917-679-8636 | WWW.AROUNDTOWNENT.COM | INFO(@AROUNDTOWNENT.COM

Tue Love REvivaL, Davip MENDELSOHN | g17-215-2025 | WWW.THELOVEREVIVAL.COM | BROTHERJOSCEPHUS(@GMAIL.COM

CEREMONY & CockTAIL Music

JuiLLIARD, PAGE LEWANDOWSKI, 212-799-5000 EXT 7313 | WWW.JUILLIARD.EDU | PLEWANDOWSKI(@]JUILLIARD.EDU

OFFICIANTS:

Our WEeDDING OFFICIANT, PETER BORUCHOWITZ, ORDIANED INTERFAITH MINSTER
917-523-1438, PETER(QOURWEDDINGOFFICIANTNYC.COM

ONE HearT CEREMONIES, MARK GILLER & NORMA MoUTAL, ORDAINED INTERFAITH MINISTERS
212-427-4864, WWW.ONEHEARTCEREMONIES.COM

Beautirur, Lire CycLe Events, Ragst Dennis N. MaTH, 917-664-1213, JUDREB(@AOL.COM
Goop WiND MARITIME SERVICES, CAPTAIN MATTHEW BONVENTO, 631-626-8462



http://www.lovegraceweddings.com
mailto:jaime@lovegraceweddings.com
http://www.jrfloral.com
mailto:jrfloraldesigns01@gmail.com
http://www.fleursdumois.com
mailto:aelson@fleursdumois.com
mailto:nsalazar@thewagnerhotel.com
http://www.thewagnerhotel.com
mailto:christina.sobel@hilton.com
http://www.doubletreefidi.com
mailto:travis.lasher@hilton.com
mailto:kimberly.fry@concordhotels.com
http://www.achotelnyc.com
mailto:DLJVideo@gmail.com
mailto:taiga@rmxts.com
http://www.rmxts.com/
http://www.aroundtownent.com
mailto:info@aroundtownent.com
http://www.theloverevival.com
mailto:brotherjoscephus@gmail.com
http://www.juilliard.edu
mailto:plewandowski@juilliard.edu
mailto:peter@ourweddingofficiantnyc.com
http://www.oneheartceremonies.com
mailto:judreb@aol.com

Puoro Boorn

Teno Yoo AMazeBoorus TEHO(@AMAZEBOOTHS.COM

Puorocrarny

Emma CLEARY, EMMA CLEARY PHOTOGRAPHY 1-646-662-724T OR EMMA(@EMMACLEARY.COM

RENTALS & SPECIAL LINENS

ParTy RENTAL LTD
275 NORTH STREET, TETERBORO, NJ 07608 | 201-727-4700 | WWW.PARTYRENTALLTD.COM

FurniTurE RENTALS

AFR FurniTURE RENTAL & EVENT FURNISHINGS
30 ENTERPRISE AVE, SECAUCUS, N] 07094
201-974-3700 | WBUSTAMANTE(@RENTFURNITURE.COM | WWW.AFREVENTS.COM

Aupio/ VisuaL/LiGHTING

VINCENT PAuL or LaNCE PautL. THEATRIX EVENT PRODUCTION 1-718-853-6870 OR KALI@THEATRIXEVENTPRO.COM

Frower DonaTION

RePEAT ROSE | 212-564-0920 | WWW.REPEATROSES.COM

THE VIEW AT BATTERY PARK BY MASTERPIECE CATERERS
1Barrery Park | NEw York, NY | 10004

1-212-269-2323 OPTION 2 | INFO@MASTERPIECECATERERS.COM | Www.MASTERPIECECATERERS.COM



mailto:Teho@Amazebooths.com
mailto:emma@emmacleary.com
mailto:wbustamante@rentfurniture.com
mailto:kali@theatrixeventpro.com
http://www.repeatroses.com
mailto:info@MasterpieceCaterers.com
http://www.MasterpieceCaterers.com

