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Brunch Reception Package
Or. Phillips House

Includes:
e Full use of the 1°" floor of the Dr. Phillips House for a 3 hour event (+1 hour set up time
for your vendors).
e Ceremony assistance if your ceremony is at the Courtyard.
e A buffet menu is catered by Meiner's Catering
e Open Mimosa and Bloody Mary Bar or open Wine Bar....
Bar service by the Courtyard at Lake Lucerne.
* A fresh flower arrangement to compliment your event.
* _Complimentary parking.

Available Reception Times
Friday, Saturday or Sunday
11am to 2pm $3495.00
The above minimum package price is based on up to 50 guests...
Please add $27.00 per person for a guest count that exceeds 50.
Should you wish a heavier menu many options are available at an additional cost.

All of the above are subject to the appropriate sales taxes.
Prices are subject to change and will be confirmed upon the signing of a contract.

PAYMENT POLICIES
We offer a 5 day courtesy hold on a date upon completing a tour of our facilities and meeting with our
sales person. An initial deposit of $1500 plus tax is due with your sighed contract,
an additional $1995.00 plus tax is due 90 days prior to your event date.
Final payment and a GTD count are due 10 days prior to your event date. Final payment must be made
with either a credit card or cashier’'s check. All monies are non-refundable.
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ADDITIONAL ENHANCEMENTS

AVAILABLE FOR YOUR SPECIAL DAY

RECOMMENDED WEDDING VENDOR LIST

Meiner's Catering
Rev. Bob Myers
Rev. Jimmy Johnson
Rev. Kevin Knox
Bake Me a Cake
Anna Cakes
Christine MacPhail
Steve Moore

Fun Factory

Lee Forrest Designs
Dream Designs

Treasured Moments

Love My Paper

407-383-4413
407-370-2068
407-834-9940
407-481-2972
407-830-9006
407-792-8096
407-239-1330
407-381-5425
407-595-1065

407-770-0440
407-896-1199

407-339-4998

407-772-3336

Coordinate with The Courtyard

Sherri Rinker

407-925-7991

Judy King

www.thepwg.com/RevMyers
DKWedding@aol.com

www.bakemeacake.net
www.ahnacakes.com

www.orlandoharpist.com
www.moorethanjazz.com

Darren Shifrel djfunfactory.com

www.dreamdesignsflorist.com

reynoldshsd@earthlink.net

Dana Layman
$200 based on up to 100 guests

sherri_rinker@yahoo.com

We do recommend these vendors as they are familiar with our property and offer competitive pricing.

Brunch Reception Menu prepared especially

by Meiner's Catering Service
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CHILLED COCKTAIL SHRIMP
Chilled Shrimp with a "Key West' Cocktail Sauce
HOT ARTICHOKE DIP
A Blend of Hearts of Artichokes, Cream Cheese and Spices, Baked to a Golden
Brown and Served Hot with Assorted Crackers
MEATBALLS MARINARA
Secret Recipe Meatballs simmered in Chef's Secret Marina Sauce.,

Bruschetta with Panini Toast
Fresh Italian Tomatoes with Olive Oil and Herb Garlic Panini Toast

Seasonal Fruit And Cheese Tray
A Varied Selection of Fresh Seasonal Fruit and Assorted Cheese with Crackers

Classic Caesar Salad
Crisp Romaine Hearts with Caesar Dressing, Herb Croutons and Fresh Parmesan

SMOKED ROAST BEEF, BAKED HAM AND SMOKED TURKEY
Cold Sliced Roast Beef, Ham and Smoked Turkey Breast with Silver Dollar Rolls

COFFEE SERVICE TO ACCOMPANY YOUR WEDDING CAKE.
Our wait staff will assist in the cutting of your cake and serve as necessary.
The buffet items are served from elegant silver and china and decorated appropriately.
The event is staffed with a professional wait staff. Our staff is attired in black and white.
All tables are prepared with linen tablecloths and skirting.
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