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Bradford House and Gardens

The Platinum, Gold, Silver and Bronze Packages include DJ, Florist, and Photographer, with

Various levels of service, depending on the Package you choose.  However, you are NOT required to use all or any of these vendors.  Each Package is customized to meet the needs of each Bride and Groom.
Platinum  Package –available on Friday, Saturday, or Sunday Evenings
· Beautiful ceremony site under our covered Pavilion

· Reception site in the garden and the house followed by dancing in the Pavilion

· Premium menu choices for 100 people (See selections below)

· Three-tier Wedding cake

· Private Tasting so that you may sample all menu items chosen.
· Minimum of 3 planning sessions with Bradford House Wedding  Coordinator
· Exclusive use of facility

· One Hour rehearsal

· Wedding Director/”Day of” Coordinator
· Twelve- hour rental of the facility 
· Light Lunch provided for Bride and her attendants 

· Flowers

· The Platinum Package provides a $1700 allowance for ceremony and reception flowers.   
· Photography

· Includes two photographers

· Six hours of photography

· 4 X 6 prints of all shots taken- Minimum of 208

· On-location engagement session for 1 hour

· 1 – 8X8 or 8X10 album with 15 pages (30 sides)

· Includes CD of all proofs and rights to reproduce them

· Engagement session includes (2) 8x10 and (4) 5x7 prints (2 poses)

· Planning session with photographer

· 2 “Parents” books

· DJ 

· Five Hours of DJ Service
· Tables

· Chairs for each guest

· White tablecloths with your choice of color overlay, or floor length tablecloths with matching napkins, andchair covers with matching sashes
· Dinnerware and all serving pieces needed to serve your menu

$13,999 plus tax and Administrative charge* 
(*Administrative charge is 20% and pays for our wedding director, day of coordinator, kitchen prep personnel, event coordinator who meets with you throughout the process, and other services that allow us to plan and execute your perfect day).  This is not a gratuity paid to front-of-the-house servers.

Premium Package Menu

              Includes Three Butlered Hors D’oeuvre
· Pear and Gorgonzola Crostini

· Grand Marnier-Infused Chocolate Strawberries

· Curried Chicken Salad in Filo Tartlets

· Miniature Crab Cakes Drizzled with Remoulade Sauce

· Spinach-Artichoke Tarts

· Bloody Mary Shrimp Shooters

· Mini Reubens 

· Fresh Mozzarella and Roasted Red Pepper Crostini

· Asparagus wrapped in Smoked Turkey

· Caramelized Vidalia Onion Tarts

· Tomatoes Stuffed with Cream Cheese and Crumbled Bacon

· Franks in Puff Pastry

· Mushroom Soup or Strawberry Soup Shooters

                  Choose Two of the following:

· Beautiful Table of Domestic and Imported Cheeses with 

A Variety of Artisan Breads and Spreads

· Lavish fruit table with Chocolate Sauce and Whipped Cream and 

Assorted Domestic Cheeses and Crackers

Omelet Station with Variety of Fresh Ingredients to add

Shrimp and Grits

Pasta Station includes two types of Pasta, Fresh Marinara and 

House-Made Alfredo, a Large  Antipasto Tray  and Breads

· Herb-Crusted Salmon with Fresh Dill Sauce

· Rosemary Roasted Pork Loin, carved on site 

 Jumbo Shrimp served in Ice bowl with Cocktail Sauce

· Prime Rib, roasted to perfection, carved on site 

· Lollipop Lamb Chops with Creamy Cucumber Sauce

                  Choose Five of the following:

· Chicken Salad Croissants

· Fresh Fruit Kabobs with Honey Yogurt

· Assorted Rolls Stuffed with Turkey Breast, Ham or Roast Beef

· Fresh Vegetables with Blue Cheese, Garlic, and Ranch Dips

· Deviled eggs with Crumbled Bacon

· Sausage and Spinach Stuffed Mushrooms

· Imported and Domestic Cheeses and Crackers

· Meatballs served warm in chafer with choice of Marinara, 

Hawaiian, or BBQ Sauce

· Marinated Grilled Vegetables 

· Filet of Beef on French Bread with Béarnaise Butter

· Marinated Beef Kabobs

· Double Tomato Bruschetta with Fresh and Sun-Dried Tomatoes

· Assorted Hummus, served with Pita

· Hot Spinach-Artichoke Dip served with crackers

· Fresh Seasonal Fruit Tray with whipped cream 

· Assortment of Raspberry and Chocolate Chantillies

· Brie en Croute with Macadamia and Honey

· Lobster B.L.T. with Lemon Aioli 

· Charleston Hot Crab Dip

· Assorted Muffins and Pastries

· Ham Biscuits

All Menus include a 3-Tier Wedding cake, Punch and/or Ice Tea

