
 

 

Catering Packages

16104 Mizner Club Drive
Delray Beach, Florida 33446

(561) 638-5600
miznercc.org



Breakfast Options

Continental Express Breakfast 

Assortment of Fresh New York Style Bagels | Sweet Butter | Assorted Jelly  Roasted Peanut
Butter | Regular and Fat-Free Cream Cheese | Display of Fresh Sliced Seasonal Fresh Fruit

and Berries | Freshly Baked Muffins | Assorted Danishes 
Chilled Orange Juice | Sweet Grapefruit Juice

 Freshly Brewed Coffee | Selection of Fine Teas 

Continental Spa Breakfast 

Freshly Baked Banana Bread | Freshly Baked Muffins |  Assorted Danishes 
 Assorted Low-Fat Yogurt | Plain Yogurt Granola Toppings |

Display of Fresh Sliced Seasonal Fresh Fruit and Berries | Cottage Cheese 
Chilled Orange Juice | Grapefruit Juice | Cranberry Juice 

 Freshly Brewed Coffee | Selection of Fine Teas 

Hearty All-American Breakfast 

Assortment of Fresh New York Style Bagels | Sweet Butter | Assorted Jelly | Roasted Peanut
Butter | Regular and Fat-Free Cream Cheese | Display of Fresh Sliced Seasonal Fresh Fruit

and Berries | Freshly Baked Muffins  | Assorted Danishes  
Chafer with Scrambled Eggs | Bacon | Smoked Chicken Sausage 

Pork Sausage | Breakfast Potatoes 
Chilled Orange Juice | Grapefruit Juice   

Freshly Brewed Coffee  Selection of Fine Teas 

 

Please contact the Catering Department  for Pricing



Breakfast Buffet 

Make Your Own Yogurt Station  
Vanilla and Plain Low-Fat Yogurt | Choice of 3 Granolas | Assorted Berries 

Omelet Station  
*Minimum of 50 people

Whole Eggs | Egg Whites | Choice of  Six (6) Fresh Toppings
**Additional Charge of $150 per Chef Attendant 

Breakfast Sandwiches 
Freshly Baked Biscuits | English Muffins | Croissants | Scrambled Eggs | Ham | Bacon 

 Sausage | Cheddar Cheese 

Eggs Benedict  
English Muffins | Canadian Ham | Poached Eggs | Hollandaise Sauce

Cheese Blintzes  
Raspberry Sauce | Blueberry Sauce | Sour Cream

Mizner French Toast  
Brioche Bread | Warm Maple Syrup

Belgium Waffles 
Vanilla Waffles | Warm Maple Syrup | Assorted Fresh Berries

Breakfast Duo  
Hickory Smoked Bacon | Pork Sausage | Turkey Bacon | Chicken Apple Sausage 

Seasoned Hash Browns | Breakfast Potatoes

Smoked Salmon Station
Smoked Salmon Platter | Sliced Tomato | Red Onion | Sliced Cucumbers  

Cream Cheese | Assorted Bagels

 

Based on a minimum of 20 people



Mizner Brunch  

Omelet Station 
*Additional Charge per Chef Attendant 

Included Toppings: Ham | Mushroom | Onion | Spinach | Broccoli | Tomato 
 Peppers | Bacon | 3 Cheeses

Side of Crispy Bacon | Breakfast Potatoes
**Additional Toppings are available upon request

Carving Station 
*Additional Charge per Chef Attendant 

Oven Roasted Whole Turkey | Turkey Breast | Corned Beef | Pastrami | Cedar Plank Salmon

Smoked Salmon Station
Smoked Salmon Platter with Accompaniments:

Sliced Tomato | Red Onion | Sliced Cucumber | Cream Cheese | Assorted Bagels 

Bagel Station
Assorted Sliced Bagels or Bialys | Cream Cheese | Fat-Free Cream Cheese 

Soft Butter | Assorted Jelly

Blintzes 
Raspberry Sauce | Blueberry Sauce | Sour Cream

Dessert Station 
Fresh Croissants | Muffins | Scones | Danishes

Sliced Seasonal Fresh Fruit Platter and Berries 

Juice Bar 
Chilled Orange Juice | Grapefruit Juice | Freshly Brewed Coffee  

Selection of Fine Teas

Fresh Smoothies and Specialty Juices
*Vegan, Dairy and Gluten Free Upon Request

Berry Banana | Orange Mango | Kale Tonic | Carrot Turmeric

 



Soup & Salad Option

HOMEMADE SOUP SELECTIONS

Hot Soup Cup : 
Homemade Chicken Noodle or Matzo Ball Soup  

Cream of Mushroom 
Tomato Basil  

Chilled Soup Cup : 
Classic Tomato Gazpacho  

Refreshing Watermelon Gazpacho  

STARTER SALAD SELECTIONS

Classic Caesar Salad 
Crisp Romaine Hearts | Parmesan Reggiano | Crispy Croutons | Caesar Dressing

Mizner Mixed Greens Salad
Mesclun Mixed Greens | Tomato Wedges | Cucumbers | Choice of Dressing

Mizner Chopped House Salad 
Chopped Baby Greens | Diced Tomato | Cucumber | Red Onion | Chickpeas

 Sliced Mushroom | Choice of Dressing

Iceberg Wedge Salad 
Classic Steakhouse Iceberg Wedge | Crisp Bacon | Red Onion 
Crumbled Bleu Cheese  Chopped Eggs | Bleu Cheese Dressing

Tomato Caprese 
Vine Ripe Tomato | Baby Tomato | Burrata Cheese | Fresh Basil | Balsamic Vinaigrette

Heirloom Tomato When Available



Lunch Entrées   

Very Berry Salad 
Herb Grilled Chicken Breast | Mixed Greens | Strawberries | Blueberries | Crumbled Bleu

Cheese | Goat Cheese | Candied Walnuts | Lemon Poppy Seed Dressing 

Asian Salad  
Diced Chicken Breast | Broccoli Slaw | Toasted Almonds | Mandarin Oranges

Soy Ginger Vinaigrette

Classic Caesar Salad 
Crisp Romaine Hearts | Parmesan Reggiano | Crispy Croutons | Caesar Dressing

Topped with Your Choice of Grilled Salmon, Shrimp or Chicken Breast 

Par Three 
Trio of Tuna, Chicken, and Egg Salad on a Bed of Mixed Greens 

 Sliced Tomato | Balsamic Vinaigrette 

Sweet Potato Noodle Bowl GF 
Tofu | Snap Peas | Assorted Peppers | Bokchoy

Shitake Mushroom | Bean Sprouts | Asian Glaze 

Sweet Chili Cedar Plank Salmon 
Vegetable Farro | Seasonal Vegetables 

Pan Seared Chicken Breast 
Truffle Mashed Potatoes | Sautéed Asparagus | Sage Chicken Demi

Chicken Marsala 
Roasted Fingerling Potatoes | Vegetable Stack

New Orleans Crab Cake 
Bitter Green Salad | Lemon Vinaigrette | Spicy Remoulade 

Braised Short Rib Ravioli  
Mushroom Sherri Cream sauce

 Petite Filet Mignon 
Manchego Loaded Potatoes | Grove Asparagus & Carrots

Bordelaise

Sit Down Lunch Elegance
Priced Per Person

Includes Bread Basket | Iced Tea | Fountain Soda | Freshly Brewed Coffee



Cocktail Reception   

Crispy Fried Artichokes with Bleu Cheese Dressing
Black Bean and Chorizo Empanadas
Assorted Mini Quiche
Chicken Satay with Peanut or Thai Dipping Sauce
Beef Satay with Peanut or Thai Dipping Sauce
Chicken Pot Stickers with Soy Ginger Sauce
Mini Chicken Quesadillas
Mizner Cove Dog with Spicy Mustard
Vegetable Spring Roll with Duck Sauce
Brie and Phyllo Stars
Crispy Phyllo Wrapped Asparagus and Manchego
Mini Risotto Cake with Sundried Tomato
Mini Beef Wellington with Mushroom Duxelle
Beef Sliders with Cheese
Spinach and Feta Stuffed Spanakopita with Yogurt Dill Dip
Spinach Artichoke Dip on Baguette Crostini
Steamed Asian Shrimp Shau-Mai
Spinach and Feta Stuffed Mushrooms
Asian Chicken Meatball with General Tzo and BBQ Sauce
Wild Mushroom in Phyllo
Manchego and Quince Tart

Goat Cheese and Toasted Almonds on Belgian Endives
Skewered Cherry Tomato, Mozzarella, Fresh Basil and Balsamic Glaze
Eggplant Tapenade in Tomato Phyllo Cup
Endive with Boursin Cheese and Smoked Salmon
Tomato Gazpacho Shooters
Grilled Chicken Caesar Bite on Olive Oil Crostini with Shaved Reggiano
Prosciutto Wrapped Marinated Asparagus
Stuffed Baby Peppers with Herbed Creamed Cheese
Feta, Strawberry and Balsamic Skewers

MIZNER CLUB HORS D' OEUVRES 

Hot Items:

Cold Items:

Priced Per Piece
The following items can be served Buffet Style or Butler Passed 

throughout your Reception 



Cocktail Reception   

Clam Casino
Sliced Filet Mignon with Horseradish Cream and Onion Jam
Coconut Shrimp with Sweet Chili Sauce
White Truffle Potato Croquette
Potato Pancakes with Crème Fraiche and Caviar
New Zealand Lamb Chops Lollipop with Mint Sauce
Lobster Bisque Shooters
Mini Crab Cakes with Mustard Sauce or Remoulade
Bacon Wrapped BBQ Shrimp
Oyster Rockefeller
Quail Egg on Brioche Bread with Parsley and Onion Jam
Scallops Wrapped in Bacon
Seared Foie Gras on Toast with Blueberry Sauce 
Tempura Shrimp
Mini Cubans

Beef Tenderloin Tartare on Pesto Crouton
Blinis with Smoked Salmon Mousse
California Roll with Ponzu
Carpaccio of Beef, Shaved Parmesan and Capers with Extra Virgin Olive Oil
Crisp Wonton Chip with Seared Tuna & Wasabi Cream
Cucumber Cup with Smoked Salmon
Jumbo Shrimp Cocktail, 8-10 ct
Scallop Ceviche
Shrimp Bruschetta 
Pacific Oyster with Strawberry Vinaigrette and Ginger Foam 
Smoked Salmon and Boursin on Cucumber
Smoked Trout Rillettes in Mini Sesame Cone
Spicy Ceviche in Mini Shot Glass
Ahi Tuna Tartare Taco with Avocado Mousse
Smoked Salmon Tea Sandwich
Spicy Tuna Tartare on Crispy Rice
Mini Potato Latke with Crème Fraiche and Caviar
Mini Lobster Roll *Market Price
Cold Water Lobster Ceviche Shooters *Market Price

DELUXE HORS D' OEUVRES 
Hot Items:

Cold Items:

 

Priced Per Piece
The following items can be served Buffet Style or Butler Passed 

throughout your Reception 



Mini Salad Display 
Choose from Lunch or Dinner Salad Selection that can provide 

a different style to your station 
*All Served with Appropriate Dressings and Accompaniments

Smoked Salmon Station 
Chopped Eggs | Capers | Sweet Red Onion | Cucumber 

Fresh Lemon Wedges | Vegetable Cream Cheese 
Dill Cream Cheese | Cocktail Pumpernickel | Rye Bread

Petite Crab Cake Station
Remoulade | Mustard Sauce

Pasta Station 
Choice of 2 Pasta: Bowtie | Tortellini | Farfalle | Fusilli | Penne | Spaghetti
Choice of 2 Sauces: Marinara | Alfredo | A la Vodka | Pesto | Garlic and Oil

*Custom Sauces Available Upon Request
All Pasta Station include Freshly Grated Parmesan Cheese | Red Pepper Flakes

Selection of Veggies | Crispy Garlic Bread

Asian Noodle Station 
Choose from Chicken, Beef or Shrimp

Assorted Asian Style Vegetables | Lo Mein Noodles | Rice Noodles 
Sweet Potato Noodles | Stir Fry Sauce | Ginger and Garlic Teriyaki 

Pad Thai Sauce | Complete with Chopsticks & Soy Sauce 

Stations   
Priced Per Person

Additional fee applies to each Chef Attended Station



Stations   

Top Your Own Taco Station 
Spiced Beef and Chicken | Corn Tortillas | Flour Tortillas | Onion
Cilantro | Corn Salsa | Pico de Gallo | Limes | Fresh Guacamole

Pickled Jalapenos | Shredded Jack and Cheddar Cheese 
Cotija Cheese | Sour Cream | Fresh Salsa

Accompanied by Tortilla Chips | Mexican Rice | Refried Beans

Assorted Sliders Station  
Miniature Angus Cheeseburgers | Fried Chicken Sliders  | BBQ Brisket Sliders

 Coleslaw | Barbeque Sauce | Ranch Dressing | Mustard 
Lemon Aioli | Assorted Pickles 

Add in Your Favorite Side
Select One: Shoestring Fries | Sweet Potato Fries | Tater Tots

 Salad Station
Mesclun Greens | Chopped Romaine Lettuce 

Choice of 8 Fresh Toppings
 Carrots | Cucumbers | Tomato

 Onion Mushrooms | Garbanzo Beans | Olives | Hearts of Palm
 Broccoli Peppers | Hearts of Artichoke
Gorgonzola Cheese | Cheddar Cheese  
Freshly Grated Parmesan | Feta Cheese

Balsamic Dressing | Caesar Dressing | Greek Dressing

Poke Bowl Station - MP
Ahi Tuna | Salmon | Marinated Tofu

Served with Warm Rice | Mixed Greens 
Toppings to Personalize the Perfect Poke Bowl:
Wakame Salad | Cucumber | Edamame | Mango 

Radish | Jalapeno | Shredded Cabbage | Ponzu Sauce 
Eel Sauce | Spicy Mayo | Kimchi Sauce

Priced Per Person
Additional fee applies to each Chef Attended Station



Carving Stations   

Whole Turkey  
Turkey Gravy | Cranberry Sauce | Spicy Mustard

Juicy Turkey Breast 
Turkey Gravy | Cranberry Sauce | Spicy Mustard

Tenderloin of Beef  
Horseradish Sauce | Bordelaise Sauce

Delmonico Ribeye 
Horseradish Sauce | Bordelaise Sauce

Slow Roasted Beef Brisket 
Brisket Gravy

Rack of Lamb 
Mint Jelly or Lamb Demi-Glace

Corned Beef or Pastrami 
Deli Mustard

Salmon on Cedar Plank 
Choice of Toppings: Honey Mustard | Bruschetta | Teriyaki | Lemon Pepper

Roasted Leg of Lamb 
Mint Chimichurri

Perfect Addition
Roasted Seasonal Vegetables

Rosemary Potatoes
Crispy Glazed Brussel Sprouts

Potato Gratin
Shoestring or Sweet Potato Fries

Priced Per Person
Additional fee  applies to each Chef Attended Station



Displays   

International Cheese Display 
Imported and Domestic Cheeses | Grapes | Assortment Gourmet Crackers

Crudités 
Decorative Display of Fresh Vegetables 

Served with Choice of Ranch and House Made Hummus

Mizner's Antipasto Display  
Colorful Array of 3 Sliced Italian Meats 

Grilled Vegetables | Smoked Provolone | Swiss Cheese | Marinated Grape Tomatoes
Marinated Olives | Toasted Garlic Bread | Crostini | Assorted Pickles

Chips and Dips Display 
Artichoke and Spinach Dip | Pimento Cheese | Shrimp Dip | Olive Tapenade 

 Beer Cheese | Pita Chips | Fresh Potato Chips | Baguette Crostini | Pretzel Rods

Mediterranean Table  
Fresh Hummus | Baba Ghanoush | Olive Caponata | Tzatziki | Tabbouleh 

Marinated Olives | Toasted Pita Triangles 

Asian Display 
Dim Sum | Steamed Assorted Asian Dumplings | Pork Steam Buns  

Chicken or Pork Belly Bao Buns 
 Ginger and Scallion Soy Sauce | Pickled Ginger | Spicy Szechuan Chili Crunch

Sushi Display  
Assortment of Sushi on a Boat 

Soy Sauce | Wasabi | Pickled Ginger 
*Sashimi Available Upon Request 

At Additional Market Price

Large Shrimp Cocktail  
Chilled Fresh Shrimp | Cocktail Sauce | Tabasco | Fresh Lemon

Seafood Raw Bar  
Chilled Fresh Seafood Display 

Jumbo Shrimp | Oysters 
Cocktail Sauce | Mignonette | Tabasco | Fresh Lemon

*Stone Crab and Snow Crab Legs Available Upon Request from October - March 
At Additional Market Price

Priced Per Person



Dinner   

Petit Filet of Beef Tenderloin*  
CAB 4oz Filet | Shredded Gruyere Potato Gratin 

Seasonal Vegetables | Red Wine Jus
*Add Maine Lobster Tail 

*Add Crab Cake Topped With Lemon Thyme Beurre Blanc
*Add Petit Salmon Filet 

*Add Shrimp Scampi

Pan Seared Chicken Breast 
Herbed Cream Cheese | Sautéed Asparagus | Mushrooms | Cream Sauce

Herb Crusted Salmon 
Jumbo Grilled Asparagus | Parsnip Puree | Roasted Seasonal Root Vegetables 

Seared Key West Grouper  
White Bean Cassoulet | Tropical Salsa | Rice Pilaf

Roasted Yellowtail Snapper 
Mushroom Risotto Cake | Seasonal Vegetable

8 oz. Beef Filet
Roasted Broccolini | Yukon Gold Mashed Potatoes | Peppercorn Sauce

Horseradish Crusted Filet Mignon  
 Bordelaise Sauce | Potato Gratin | Roasted Seasonal Vegetables 

Grilled Veal Chop  
Wild Mushroom Sauce | Truffle Potato Puree | Grilled Asparagus

Herb Crusted Rack of Lamb 
 Creamy Polenta | Caramelized Onion | Roasted Brussel Sprouts

Wild Mushroom Ravioli 
Mushroom Sherry Cream Sauce

Priced Per Person

All Entrées include Fresh Baked Bread, Freshly Brewed Coffee and Gourmet Tea
Soup or Salad available for additional charge per person



Priced Per Person

DISPLAYS

S’mores Bar 
Interactive Bar

Marshmallows | Graham Crackers | Hershey’s Milk Bars 
KitKat | Reese’s | Hershey’s Almond Bar

Popcorn Bar 
Cookies n’ Creme | Strawberry & White Chocolate | Pretzel Chocolate

Funfetti | Chocolate Reese’s | S’mores

Chocolate Fountain
Summer Berry Skewer | Tropical Fruit Skewer | Mini Donut

Pretzel Rods | Marshmallows | Graham Crackers

Donut Tower 
Housemade Seasonal Donuts

Chocolate Covered Strawberry Tower
18" Tower with Fresh Roses

Viennese Table
Choose 6 Options n or Choose 8 Options 

Includes Assorted Cookies

Chocolate & Peanut Butter Bars (GF) (N) | Red Velvet Cake | Cake Pop
Vanilla Cheesecake | Coconut Cake | Key Lime Bites

Cannolis | Flan | Tiramisu Shooter | Creme Brulee (GF)
Rainbow Cookies (GF) (N) | Brownies | Chocolate Mousse Cake (GF)

Cream Puffs | Chocolate Covered Strawberries (GF) | Banana Cream Pie Shooters

Butler Passed
Choice of Two

Shooters
Mini Donuts & Vanilla Cream | Churros & Chocolate Ganache

Brownie & Berry Kabob
Brownie | Raspberry | Blondies | Strawberry

Mini Ice Cream Cones
Vanilla | Chocolate | Strawberry

Chocolate Covered Strawberries
White | Milk | Dark

Desserts   



Desserts   

Brownie A la Mode 
Caramel | Vanilla Ice Cream | Caramel Tuile

Chocolate Raspberry Mousse Cake GF 
Dark Chocolate Brownie | White Chocolate Raspberry Ganache | Chocolate Mousse

Tiramisu 
Coffee| Lady Fingers | Chocolate Tuile

Key Lime Creme Brulee 
Swiss Meringue | Raspberry Sorbet

Mizner Chocolate Cake 
Chocolate Mousse | Fresh Berries

Vanilla Bean Cheesecake 
Chantilly Cream | Fresh Fruit | Tuile 

Creme Brulee GF
Caramelized Sugar | Mixed Berries | Fresh Mint

Chocolate Banana Mousse Cake GF
Banana Mousse | Chocolate Mousse | Caramelized Bananas

Cherry Bomb GF
Dark Cherry Confit | Chocolate Mousse | Dark Chocolate Sphere

Housemade Ice Cream
Dark Chocolate | Strawberry | Dulce de Leche

Pistachio | Rocky Road | Banana Pudding

Housemade Sorbet 
Raspberry | Mandarin | Mango | Passion Fruit | Coconut | Peach

Ala Carte 
Priced per Person



Desserts Enhancement  
STATIONS

Priced By Person
Additional fee each Chef Attended Station

Banana Foster Station 
Caramelized Bananas | Myer’s Rum | Vanilla Ice Cream

Cookies & Milk Bar 
Cookie Jars filled with House made Cookies, Milk and Spiked Milk

Oatmeal | Brownie Cookie | Chocolate Chunk | Red Velvet
Milk | Chocolate Milk | Baileys | Kahlua | Godiva Liquor

Ice Cream Sandwich Bar 
Housemade Cookies

Chocolate Chunk | Oatmeal | Brownie
Ice Cream

Vanilla | Chocolate | Strawberry
Toppings

Sprinkles |Mini Chocolate Chips | M&M’s | Reese’s Pieces 
Oreo Crumble | Chocolate Sprinkles

Sundae Bar 
Ice Cream 

Vanilla | Chocolate | Birthday Cake
Toppings

Hot Fudge | Caramel | Strawberry | Whipped Cream |  Maraschino Cherries
Reese’s Pieces | Gummy Bears | Roasted Peanuts | Chocolate Sprinkles | M&M’s

Mini Marshmallows | Mini Chocolate Chip | Oreo Crumbles | Sprinkles

Mizner Chocolate Cake 
Chocolate Mousse | Fresh Berries

Vanilla Bean Cheesecake 
Chantilly Cream | Fresh Fruit | Tuile 

Creme Brulee GF
Caramelized Sugar | Mixed Berries | Fresh Mint

Chocolate Banana Mousse Cake GF 
Banana Mousse | Chocolate Mousse | Caramelized Bananas

Cherry Bomb GF
Dark Cherry Confit | Chocolate Mousse | Dark Chocolate Sphere

Housemade Ice Cream 
Dark Chocolate | Strawberry | Dulce de Leche

Pistachio | Rocky Road | Banana Pudding

Housemade Sorbet 
Raspberry | Mandarin | Mango | Passion Fruit | Coconut | Peach



Cakes 

*Additional charge applies to detailed designs such as fondant 
*Cakes are available in Vegan, Gluten Free or Sugar Free for additional charge

 

Sizes and Servings
8" Two-layer Round ( serves 8 to 10 )  

8" Round ( serves 12 to 14 ) 
10" Round ( serves 18-20 ) 
12" Round ( serves 30-35 ) 

Berry Cream Cake
Vanilla Sponge | Berry Compote | Whipped Cream

Chocolate Fudge Cake
Chocolate Sponge | Rick Dark Chocolate Frosting

Carrot Cake (N)
Cream Cheese | Toasted Pecans

Red Velvet Cake
Cream Cheese Frosting

Chocolate Delight
Light Chocolate Mousse

Funfetti Cake
Vanilla Cake | Vanilla Bean Buttercream | Rainbow Sprinkles | Maraschino Cherries

Cookies & Cream Cake
Black Cocoa Cake | Cookies and Cream Mousse | Oreo Crumbles

German Chocolate Cake (N)
Chocolate Cake | Caramel Pecan Coconut Filling | Chocolate Frosting

Coconut Cake
Cream Cheese Frosting | Toasted Coconut

Banana Cream Cake
Yellow Cake | Banana Cream | Whipped Cream | Nilla Wafers

Strawberry Short Cake
Vanilla Sponge | Fresh Strawberries | Chantilly Cream



Bar Packages   

Essential Brand Package

Bacardi Rum | Captain Morgan Rum | Goslings Dark Rum | Beefeater Gin  
Aviation Gin | Benchmark Whiskey | Wild Turkey Bourbon | 1792 Bourbon
 Jack Daniels | Seagram's 7 Skyy Vodka | Absolut Vodka | Dewar's Scotch 

Johnnie Walker Red | Slane Irish Whiskey | Corazon Tequila | 100 Anos Tequila 

Premium Brand Package 

Ketel One Vodka | Tito's Vodka | Grey Goose Vodka | Bombay Gin 
Tanqueray Gin | Myers Dark Rum | Mount Gay Rum | J&B Scotch 

Johnny Walker Black | Cutty Sark | Chivas Regal 12  
Jameson Irish Whiskey | Don Julio Tequila 

1800 Tequila  | Buffalo Trace Bourbon | Eagle Rare Bourbon  
Woodford Bourbon | Crown Royal | Seagram's VO | Jack Daniels  

Deluxe Brand Package

Chopin Vodka | Ketel One Vodka | Belvedere Vodka | Bombay Sapphire Gin 
Hendricks Gin | Diplamitico Rum | Mount Gay Rum 

Johnnie Walker Black | Glenfiddich 12 Year | Glenmorangie 12 Year
Glenlivet 12 Year | Jameson Irish Whiskey | Casamigos Tequila 

EH Taylor Bourbon | Eagle Rare Bourbon | Woodford Reserve Bourbon
Jack Daniels Whiskey | Crown Royal 

Stocked Bar featuring either Essential, Premium or Deluxe Brand Selection of
Liquors, Domestic and Imported Beers, Red and White and Sparkling Wines,

Assorted Soft Drinks, Mixers and Bottled Water



GALLERY



Vendor List 

Décor 

The Event Group Design & Décor
.https://www.theeventgroup.net/

Entertainment 

Rock With U
https://www.rockwithu.com/

The Headliners
https://www.theheadliners.com/

Marcia Mitchell Band
https://www.marciamitchellmusic.com/

Music Works Talent 
https://www.musicworkstalent.com/

Photography
 
Munoz Photography
https://www.munozphotography.com/

Kolodny Photo
https://www.kolodnyphoto.com

Event Planners

Anna Caroline Wedding
https://www.annacarolineweddings.com

Your Sparkling Event
https://www.yoursparklingevent.com

Carolyn’s Creationz
https://www.carolynscreationz.com/

Events by Party Perfect
https://partyperfect-eventplanner.business.site/


