Kehearsal Dinner E_xPcrts

At Cavender Castle Weddings we manage a Pechct location for Rehearsal Dinners. At Cavender C astle, you can be
assured:
o YourRechearsal Dinnerwill be the onlg event being held that clay. You will not have to share the Facih’ty with other
Parties, or the Public.
L] Our staff will be 100% focused on the needs of 3ourguests.
e T hefood will taste fantastic and served in amPlc quan’citics.
¢ Youcan BYOP at all three facilities and save money on alcoholic bcverages.

Dinners are usua”g over a four hour Period of time. Your costs are a combination of:

1) A $1000 Food Minimum. Whether it is aPPctizcrs, a buffet dinner, or chef station, our cu|inar3 team will make your evening

sPecial. See our Rehear5a| Dinner Menus for details on your many oPtions for reac}*xing 3ourucood minimum.

2) BYO| D Costs: We do not carry a Pouring license so you are able to bring your own alcoholic beverages into ourxcacihtﬂ as
an upgrade. See our Rehearsal Dinner Menus for details

5) Customarq 20% Gratuitq and 7% 5alcs Tax is added to your [:oocl and Bevcrage charges‘

]ncludes set up, cIcan~uP and use of house CJccorations, linens, chairs, tal:>|cs, and sta]clcing,




(Georgia T hemed Kcl‘)carsal Dinners

Rehearsal Dinners should be clesigncd to he]P your guests become Fami]y and friends. This dinner sets the tone goryour entire
weclcling weekend. We have learned that the best way to break the ice with your guests is to show them whg Georgia is known for
great food and Southern hospita!itg. We have designed two Georgia Dinners to showcase the wonderful flavors of the south in

a Fricnc”g, casual atmospherc. llcyou have guests travcling in from out-of-state, this is a must!

DINNER#1 DINNER #2

$34.95 $44.95
GEORGIAAFFETIZERS:
Yes Yes -Boiled Peanuts served in clag pots & Roasted Pecans (Served upon arrival)
Yes —Augusta~stgle FPimento Cheese Finger sandwiches (Served bg wait staff)
Yes —Shrimp & (rits in Puff Fastrg (Servecl bg wait staff)

GEORGIABUFFE T DINNER:

Yes Yes ~5Pring Mix Salad with Vidalia Onion & Ranch Dressings
Yes Yes -Fresh PBaked Buttermilk Biscuits, [ Jomemade Cornbread, & Honeg Butter
Yes Yes -Fulled Pork Barbeque

ch ~Fccan Encrustcd Trout
Yes Yes ~Chcddar Girits
Yes Yes ried Okra
Yes Yes -Collared Greens
Yes ch —Buttered Kcrnc| Corn

Yes -Black Eged Feas

Yes [ried (Green | omatoes

GEORGIA DINNE R NON-AL COHOLIC BEVERAGE S:

ch Yes -CO]CFCC, Dccalclccinated Coﬁcec, Swect ]cecl Tca, Fcach ]cecl Tca
Yes Yes ~Royal Crown Cola, Diet Rite Co|a & Water.
Yes ~Georgia Fcach Funch

GEORGIADINNERDE SSERT STATION:
Yes Yes -[Tresh Peaches and Cream
Yes Yes ~Southern FPecan Fie
Yes “Warm Georgia FPeach Cobbler
Yes -Bananas [Toster Prepared tableside bg our chef

BYOB is available as an ngraclc oPtion for both (Georgia Themed Rehearsal Dinners
(You Providc the bcvcragcs; we Provicle the bartender, ice, glasses, mixers, set~uPs)
BYOB T oast: $2.00 per person
BYOD Beer, Wine, & | oast: $4.95 per person

BYOB Full Service Bar: $7.95 per person
A” f:ooc] and Bcvcragc c[’:argcs are subject toa 20% Gratuitg and 7% Salcs Tax

Contact us for additional Menu oPtions and custom menus

www.Caven derCastle.com 404-98%-0900 wcdc‘lings@CavendchastIC.com



http://www.cavendercastle.com/

