Changing Suite Amenities*
De]ivered ToYour Changing Areas

(55

“Picture Perfect” Appetizers**
Wedding Far’cg APPetizers During FPhotos
White Glove Service

for Bridc & (Groom

Champagne Toast

f:or You & A” Your Guests (glassware not included)

Bride & (Groom Strawberries
for [ead Table

New]ywe
T o0-(Go Nibbles for the Newlgweds

S5

*Changing Suite Snacks Available When
Ccremon9 & Keccption Avre in Same | ocation

**APPe’cizer Tray Avai]ab]e When Orc{ering APPetizers for (Suests




Changing Suite
Amenities*

Delivered To Your Changing Area
For You and Your ch}ding Fartﬂ

S,

~Fresh Squeezcd Orange Juice
~C11i”ec{ Champagne
~I"resh Perries & [ruit
~(arved (Cheeses & Nita Crisp (rackers

(*availab]c hcgour ceremony and reception are in same location)
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Wedding Brunch
S5y

Assor‘ccd Bagels
Homemadc Scones

["resh Baked (Cinnamon Ro”s
Scrvec{ with Cream C!‘wcese, Butter and Assortecl Jams

Eggs Penedict or
Omelet Station*

~Banana French Toast
Served with Fresh Banana 5]ices, Wa]nuts,

Butter and \/\/arm Syrup
~T hick Cut Pacon
~ Jumbo Sausage [ inks

~I:rcsl~; I ruit Landscape
Serve& with \/\/arm Choco]ate Fondue
~Sweet Lcmon & Champagne Mousse

[resh Orange Juice & Cranberrg Juice
[resh Brewed Daz Bog Coffee and Decaf
]ce T ea, f:ruitec{ ]cc Water & Lcmonadc

Call All Occasions Catering for Fricing
*Omc!ct Cl’ch Availab!c atan Ac{&itiona] Fee




Co]ci APPetizerS
eV v}

Ca” A” Occasions Cateringﬁcor Fricing;
Traditional Devilccl E_ggs, Topped with Baby Shrimp
Miniature Fruit Kabobs
Mozzare”a, Grape ] omato and Kalamata O]ive I:ri”s
Smoked (Genoa Halami with (Goat (Cheese
Sweet Melon and Frosciutto [Ham
Gareek Stugec{ Grapc | eaves with Kice
Mediterranean Bruschetta
Fummus with Macadamia Nuts & Citrus DiPJ Served with Pita Crisps
Olive TaPenac{e DiP, Served with Nita Crisp Crackers
[eta Ja]apeno DiP, 5crvccl with Nita Crisp Crackers

Ca” A” (Dccasions Catering‘sﬁor Fricing
Asparagus Spears Wrapped with Smoked Salmon
Ca]iFornia Crab Ko”s with Wasabi Crcam and 505 Sauce
Ahi T una Skewers
5ca”ops on the r‘jahc 5}16”

Jumbo Shrimp Cocktail
(rusted Roma | omato SPinach Artichoke Canapés
Mission f:igs Stuffed with Orange Rosemarg (Goat (Cheese

Countrg [Ham Falmier ~ f’]am, Farmcsan and Cajun Spiccs,
Ko”ec{ & Bakccl in Fug Fastrg, Servcd with Honeg Mustard

(f
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Displag Flatters

Pricing is based on 25 guests

Uiy

Ca” A” (ccasions Cateringﬁcor Fricing

Whole Poached Salmon
Ar‘tistica”g (Garnished with \/arictg of Caviar, Capcrs,
Choppecl Eggs and [Herb Cream (Cheese

nternational Carved Cheeses and Chcese SPrcads

‘:reslw Seasorxal ]:ruit F]atter
Fresh \/egetables Crudité with [erb DIP

Shrimg T ree
Jamaican Jerk or Lemon FCPPer Shrimp, Artistica”y Arrangecl ona Fincapp]e Tree

lta]ian Antipasto F’la’cter

Fresh Mozzarella, (Genoa Salami, FCPPcroni, Pastrami,
Capicola, Prosciutto, Artichoke [Hearts, Mushrooms, E_ggp!ant,
Asparagus, Olives, [Hot and Mllc{ FCPPcrs, Scr\/ec{ with Crusty Breads

Seamcood Kaw Bar
Premium \/ariet9 of King (Crab Legs, Ogsters, Shrimp and 5ca”ops,
5erved with Cuts of Lemon and Cocktail Sauce

[romaggio Platter
Shaved Parmesan, [Tresh Mozzarella, [Tontina, Provolone,
(Goat Cheese Rolled in (Ground Fistachio , Crumbled Bleu Cheese,
Roasted Pear, Brandy Marinated [Figs, Seedless (Grapes and T oasted Whole Almonds

Eai«a& Brie en Croute
with Raspbcrrg Freserves and Crackers
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Hot Appetizers

eV caup

Ca” A” Occasions Cateringﬁcor Fricing;

Broi]ed Stwc]ced Mushrooms with SPinach, (Cream Cheese and Parmesan
Proiled Stuffed Mushrooms with [talian Sausage and Cream Cheese
|talian Sausage Rolled with Puff Fastry, Served with Mustard Dip
(Cocktail Meatballs
(Barbeque, Swedish, T hai Chil;, Jtalian)

Steamed Shrimp DumP]ings, Served with Sesame DIP
Terigaki Clﬂickcn Sticklcr
Miniature Chicken Cordon Bleu
Garlic Butter Artichoke [Hearts WraPPecl with Bacon
Eakcd Checsc Ravio]i

Warm Spinach and Artichoke Dip, Served with Nita Crisp (rackers

Ca” A” (Dccasions Catering‘sﬁor Fricing
Miniature Crab Calces, Served with Remoulade
Miniature Beemc We”ing’ton
Miniature Salmon We”ing’con
Ar‘cichoke [earts S‘cuged with Boursin Cheese & Crab
Lamb Chop Lo”ipops
Ogsters Rock@cc”er on Hal]c Sheu
5ca”ops Coqui”e with Cream, Shallots & Greger on [Half Shell
Jumbo Shrimp Wrappcd with Frosciutto rﬂlam
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Weclcjing | uncheon

~Weclc!irxg Salad
Tender| caves of SPring Mixed (Greens, Roasted Pear, (rumbled Bleu (Cheese,
Walnuts and Sliccd Strawberries, Scrvccl with Tangcrine Ba]samic

~Iresh [Truit Flat’cer

~Sclection of Deli Slice& Meats and Chceses

lnc]uc}es Turl«iy, Roast Beexc, Salami, F'astrami and [Ham
Frovolone, (Cheddar and Swiss
Se]cction of Mustar&s, [Horseradish Cream and Basil Magonnaise

CrisP Dl” F’icucs
~Sliced Rustic and [Toccacia Preads

~]>erme Fas’ca Sa]acl

]ce Tea, Fruitcd ]ce Watcr and Lcmonade




003g
ceaerone

CATERING

chlding Pasta Buffet

S-S

Chopped Salad
Choppe& (areens, Diced Red Onion, Ce]erﬁ, Cucumber, Black O]ives,
T omatoes and Crou‘cons, SCrvecl with Selectiorw of Dressings

~Selection of Two Fastas
Bow Tie, Fcnne, Angel fﬂair or [ ettuccine

~5€lection of Two Sauces
Al]credo, Festo, Basil ] omato Cream, Red Marinara with
(round Peef or Meatless Marinara

[talian Cocktai! Meatballs
[talian Sausagc
Slicecl Crilled Chicken Preast = $3.00 per person

~Iresh Paked Rolls with Butter Balls
~ ]ccd Tea, Fruited ]ce Wa’cer and Lemonade

Call All Occasions Catering{jor Fricing




[talian Weclding Bugct

etV g

Chopped Salad
ChoPPed (reens, Diced Red Onion, Celerg, Cucumber, Black Olives,
T omatoes and Croutons, Served with Selection of Dressings

Entrees
~(Chicken Marsala -Sautéed and Simmered with Mushrooms and Marsala Wine Sauce
~(Chicken Ficatta -Simmered with White Wine, [_emon, Garlic and Caper Putter Sauce
~Peef Modena -Sautéed and Simmered with Balsamic Vinegar, Garlic and Rosemary
~Manicotti -Fasta Crepes [Milled with Ricotta, Baked with Marinara and Farmesan

”E_ggp]ant Farmigiana ~ Eggplant Filets Layere& with Mozzarella,
Choppcd Spinach, Mushrooms and Marinara Sauce

Sc]ection of Three (%) Sides
~FPenne FPasta with Saffron Pasil T omato (Cream Sauce ~ | wice Paked Potatoes
~Acini FePe Pasta with Sun Dried | omatoes & FPesto ~ (Garlic Mashed Potatoes
~(Gnocchi T ossed with [Tresh Basil, Olive Oil and Roma | omatoes

&9
Button Mushrooms Sautéed with Rosemary and Sherrg ~ AsParagus SPears

Seasonal \/egetable Mec“eg ~ Carrots with Ginger DI”
Gri”ed or Roastecl \/egetables

~Fresh Bakec} Ro”s, Gar]ic breacl and Butter Ba”s
~|ced T ea, Fruited |ce Water and | emonade

Two Fntrees ~ (Call All Occasions (atering for Pricing
Three Fontrees ~ (Call All Occasions (Catering for Pricing
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T raditional Weclcling PBuffet
S5y

Wedding Salad

T ender Spring Mixed (Greens with Roasted Pear, Crumb]e& Bleu (Cheese,
Walnuts and Sliced Strawberries, Served with Tangerine Balsamic \/inaigrette

Entrées
~Steak Diane ~ Siroin with Onion, Garlic, |_emon, Butter and Mushrooms
~Beex€ Burguncly ~ T ender Beef Simmered with Burgundy and Mushrooms
~]nside QOut Chicken Corclon B]eu ~ ToPPed with
Julienne Ham, Swiss & Frovolone, Baked with White Wine Cream Sauce
~Chic1<en Fica‘cta ~Simmered in White Wine, | emon,
Garlic and Caper Butter
~Poneless Pork Chop ~ (rilled and Topped with Spinach,
Roast Peppers and Melted Provolone
~Roast Pork | oin~ T ender Pork with Chutncg of [Figs, Mangos and (Cognac
~Braide& Salmon Filet ~ Baked with White Wine & | emon

~5}1rimP Kabobs ~ Gul]c SHrimP with Articlﬁoke [earts and FlumTomato

SC]ection of Three (5) Sic{es
(Garlic Mashed Potatoes ~ Roasted Red Potatoes with (Garlic & Kosemar3
Rice Filaf ~ Jasmine Rice ~ T wice Bake& Potatoes

@
CrisP Green Beans with Slivered Almonds ~ AsParagus Spears

Button Mushrooms Sautéed with Rosemarg ~ (Carrots with Ginger Dill
Seasonal \/egctablc Mec”eg ~ Gri”ecl or Roastecl \/egctables

Fresh Paked Rolls with Putter Palls
lce T ea, [ruited |ce Water and | emonade

Two Fntrees ~ Call All Occasions (Catering for Pricing




Fresco (Grillade chding Buget

=y

~Wedding Salad

Tender Leaves of SPring Mixe& Greens, Roaste& Fear,
(rumbled B]eu (Cheese, Walnuts and Slicecl Strawberries)

Served with Tangcrinc Balsamic \/imaigrettc

Selection of Three (3) Meats
[erb Chicken
Marinated Poneless (Chicken Preast

Marinated [Tlank Steak
Beemc Tcndcrloin Steak

Fork Tencler]oin

Salmon
Malﬂi Mal’vi
Jumbo Shrimp

Sclection of Three (3) Sides
~Roscmar3 Gar]ic Roas’ced RCCJ Fotatocs ~ Gar]ic Mashed Fotatoes
T wice Baked Fotato ~Jasmine Kice
Gri”cd or Roastecl \/egatab!es ~ Kosemarg Button Mushrooms
(areen Peans with Almoncls ~ Cream Corn Casscrole

resh Bakcd Ro“s with Putter
]ce Tea) Fruitecl ]ce Water and Lemona&e

Selection of Three (3) Meats ~ (all All Occasions (Catering for Pricing

[ ach Addl Meat Selection ~ (Call All Occasions (atering for Pricing *Can
Be Girilled on Site ~ Girill Chef at an Additional [Fee

f
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Frime Rib Weclcﬂing Eugct

Nied¥cow)
Wedding Salad

Mixed SPring (Greens, Roasted Fear, Crumbled Bleu Cheese, Walnuts
and Sliced Strawberries, Served with Tangcrine \/inaigrette

Entrees
~+Slow Roasted Prime Rib, Served Au Jus with [orseradish (ream Sauce
~[Herb Roasted (Chicken Preast
~Melanzana Rolette, Roasted Eggplant [Filet Filled with Seasoned (Goat Cheese,
Olive Oil and Roasted (Garlic

Selection of Three (3) Sides
Gar]ic Mashed Fotatoes ~ T wice Bakecl Fotatoes ~ Kice Fila}c
Red Potatoes Sautéed with Roscmarﬁ and Garlic ~ Jasmine Rice
Steamed Asparagus SPears with [Jollandaise Sauce
Crisp Gareen Peans with Slivercd A]monds ~ SCasonal \/egetab]c Mcc”cg
Sautéed Button Mushrooms with Kosemarg ~ Gri“ecl or Roasted \/egetables

~resh Bakcd Ro”s with Putter Ba”s
~|ce T ea, Fruited Jce Water and [ruit FUﬂCI’I

Two Fntrees ~ Call All Occasions (Catering for Pricing

Three Fontrees ~ Call All Occasions (Catering for Pricing
*CanPBe Fre~5]iced or (hef C arved at an Additional [Fee




For Kids 10 and Under
Ca” A” Occasions Cateringﬁcor Fricing;

Yummy in the Tummy
Yummy Macaroni and Cheese
Chicken Tenders with Ranch Dip
Fresh Fruit Cup
Juice Box

Lunch Box
Peanut Butter < Jelly Sandwich
(minus the crusts, of course !)
Goldfish
Fresh Fruit Cup
Juice Box
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Wedding CaRes

by Jennifer
All Cakes Made from Scratch with the Freshest of Ingredients
Ca” A” (Occasions Caterine;ltor Fricing

, 2400

Cake Flavors
~White Velvet
~Yellow Velvet

~Red Velvet
~Sour Cream Chocolate
~Marble
~Carrot
~Spice

Fillings
~Red Raspberry Preserve
~Lemon Curd
~Red Raspberry Whipped Mousse
~Chocolate Whipped Mousse
~Lemon Whipped Mousse
~Bavarian Cream with Fresh Berries
~Honey Cream Cheese
~Pecan Cream Cheese

Icings
~Swiss Butter Cream
~Cream Cheese Swiss Butter Cream

~Chocolate Ganache

Jennifer Small~ Custom Wedding Cakes
303-817-6749




Decadent Wecicling Desserts

S

Se]ection of “Sweet | reats” to Accompan3 Your Wedding Cake

Ca” A” (ccasions Catering‘sﬁor Fricing;

Bride & (Groom Dressed Strawbcrries
SCasonal Fruit Tartlcts
Sweet Lemon Mousse ]mcused with Champagne
Dark Chocolate Mousse
Chocolate Fonc]ue
1 iramisu
Cupcakes
Assorted [ resh Bakcd Cookies

A]mond Piscotti DiPPed in Chocolate
Homemade Trugle Assortment
(oconut Kisses
[ emon Pars and C!’\errg Pars
Whoopie Fics
\/ani”a Cream Fugs
Triple (_hocolate Prownies
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Wedding Policies

Thank you so much for considering All Occasions Catering for your wedding!
We strive to be more than just a caterer ~ our goal is to deliver
excellent service and quality to every aspect of your reception!

Confirmation Contract ~ Deposits ~ Payments
A signed contract and a deposit in the amount of $1,000.00 are required for all
wedding receptions, in order to secure a date.
This deposit is non-refundable and will be applied to your final balance.

A second deposit installment of $1,000.00 will be due and outlined in your contract.

The full pre-payment is due 7 days prior to the event.

Minimum Guarantees &, Final Guarantees

A minimum guarantee is required on your initial, preliminary contract.
This minimum number represents the lowest number of expected guest and will
be considered a guarantee, for which you will be charged.

An exact guest count will be finalized 14 days prior to the reception.
An increase in the guarantee attendance will be accepted up to 72 hours prior
to the function. All Occasions will prepare for the number of guests guaranteed,
we will not prepare for any percentage over the guarantee.

Staffing
In order to ensure proper service during your event, All Occasions recommends
the following guidelines for staffing:
Buffet Service ~ One (1) Service Staff for every 32 guests
Plated Service ~ One (1) Service Staff for every 16 guests
Bottled Beer & Wine Bar ~ One (1) Bartender for every 100 guests
Keg Beer & Wine Bar ~ Two (2) Bartenders for every 100 guests
Full Spirit Bar ~ One (1) Bartender for every 50 guests

Service and Bartending Staff are available at $20.00 each, per hour
Qualified On-Site Chefs are available at $40.00 each, per hour




Reception Time Allowances
Event/Staffing times are based on the allowances required by each independent site.
Typical time line, such as:
Two (2) Hour Set-Up
Five (5) Hour Food Service, Bar Service, Cake Cutting, Toast, Table Bussing, etc.
One (1) to Two (2) Hour Clean Up & Tear Down

Additional requirements/restrictions may apply in
accordance with individual venue policies.

Service Charge ~ Taxes
A Service Charge of 18% (based on food cost) Will Be Applied.

This fee represents all the behind the scenes planning & orchestrating of your reception...
including consultations, equipment, presentation & display materials,
transportation and the many kitchen, clean up & support staff needed

to ensure the success of your reception.

Sales Tax will be added to the final costs.

Gratuaities
A 16% basic gratuity charge of food cost is applied on all staff event.

Leftover Food

Due to Larimer County Health Department Regulations, any food left over after events
cannot be taken out of the Drake Centre. These regulations are for the health and safety
of our customers, and there will not be any exceptions made to this policy.

Alcohol and Bars

The sales and service of alcoholic beverages is regulated and enforced by the City of Fort
Collins. All alcoholic beverages will be furnished by the Drake Centre and shall be
served by the employees of the Drake Centre under the required liquor licenses, in
addition to all alcoholic beverages staying inside the premises. No outside liquor will be
allowed. Applicable bar setup and bartender fees will be assessed. It is mandatory to
have food ordered when alcoholic beverages are being served. Special alcohol requests
can be accommodated for an additional charge.

Cancellations

Events cancelled after receiving the signed contract and deposit will result in
forfeiture of the full deposit..

Cancellation Schedule
60 — 46 days prior to event = 25% of total food & beverage costs
45 — 31 days prior to event = 50% of total food & beverage costs
30 — 0 days prior to event = 100% of food & beverage costs




All Occasions Catering shall not be liable for the non-performance of this contract when
attributed to labor troubles, disputes, strikes, government (State, Federal or Municipal)
regulations of or restrictions on travel or supplies, riots, natural emergencies,

Acts of God and other causes whether enumerated herein or not, which are
beyond the reasonable control, preventing or interfering with All Occasions
Catering performance. In such an event, All Occasions Catering shall not be liable
to the customer for any damages whether actual or consequential, which
may result from such non-performance.

Agreement — Al Occasions Catering

Signed and Agreed by

Client Name(s) Date Signed

Event Planner/Coordinator Date Signed

Please note: There is a separate contract for
the Drake Centre event space.
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