Sweet Briar 2012 Pricing 
Thank you for considering Sweet Briar for your wedding or event.  This packet is designed to provide you with the information you will need to decide if Sweet Briar is the right choice for you.

The price schedule for Sweet Briar varies depending on how you utilize the facility.  
All package prices include the following.
1. Exclusive use of the grounds and indoor first floor for your guests during your event.

2. Use of our 60 x 90 foot tent for your dinner and or reception (bar and dancing).
3. A marriage service on sight.

4. All tables and chairs for general seating around the facility for cocktails, all tables and chairs for dinner, all chairs for the marriage service.
5. Sweet Briar is responsible for all set up and cleanup.

6. We will also be there on your wedding day to coordinate the service and the movement of your party throughout the day.
7. A wedding rehearsal.

Sweet Briar package pricing includes up to 150 guests.  We will charge $20.00 for each additional guest over 155.  

Our packages are as follows:

Package 1, The Sweet Briar Destination:  

The Destination package includes items one through seven above for up to 150 guests plus a two night stay (Friday and Saturday) at the bed and breakfast including use of our 6 guest rooms.  See additional items below for check-in and check-out times.

You may use our facility to relax during the day on Friday afternoon and Saturday pool and Jacuzzi) in addition, you may have a rehearsal dinner for up to 40 guests and we will waive the $150.00 hourly facility fee. 
$6800.00 (plus tax)

Package 2, Sweet Briar Experience:  

The Experience package includes items one through seven above for up to 150 guests plus a one night stay (Friday or Saturday) at the bed and breakfast including use of our 6 guest rooms.

$5800.00 (plus tax)

Package 3, Sweet Briar Wedding Day:

The Wedding Day includes items one through seven above for up to 150 guests.  This package includes use of our facility for seven hours after the start of you event.  Additional time will be provided for decoration and preparation prior to the start of the event. 
$4800.00 (plus tax), additional hours can be purchased at a rate of $150.00 per hour.
All packages are subject sales and use tax.
Catering:

Mary Dipane is our catering coordinator.  Please contact Mary with specific questions about food and drink.  The per-person catering prices include linens, flatware, glassware, serving staff, Hors D'ouvre's, and meal.  This is all spelled out on the first page of the menus.  I will be glad to answer any questions you may have about the menus prior to you speaking with Mary.

All catering is provided by Dipane Catering.  Our decision is based on first hand experiences and our desire to assure the best quality possible.  If for any reason you do not use our catering services outside caterers must pay 10% of their catering bill to Sweet Briar for the use of our facility.


Catering Manager: Mary DiPane
Pittsford, New York 14534
(585) 737-8081
mdipane@frontiernet.net
The Price per person for Served Dinners and Buffets  

Include the following:

Three Hour Open Bar

Three Hours with House Brand Liquors,

Additional open bar $5.00 per person per hour

(Typically the open bar is suspended during dinner. You may keep it open or convert to a cash bar for that time) 

Four Hors D’oeuvres

Imported and Domestic Cheese Display with Fresh Fruit Garnish and 

Assorted Crackers

 Fresh Crudités Display and Dip

Choice of Two Hand Pass Hors d’oeuvres 

Champagne Toast for each guest
The Choice of:

A served meal including three entrees or a buffet
*************************************************************

For an additional charge you may add the following to any entrée or buffet:

Bite size sweets display……………..$7.95 per person

Coffee Station…………..$2.95 per person

Sweets and Coffee Station……………$8.95 per person

Punches……Wine or Champagne………….$100.00 per punch bowl

Fruit Punch……………..$50.00 per punch bowl
Served Entrees

Chicken Liberty     $47.95

Classic chicken French with artichokes and lemon sherry sauce

Chicken Tuscany     $47.95

Breaded chicken breast stuffed with Asiago cheese and roasted red peppers

Chicken Parmesan    $47.95

Breaded chicken breast with homemade marinara sauce, covered with a blend of parmesan and mozzarella cheese

Veal Parmesan   $50.95

Breaded veal cutlet with homemade marinara sauce, covered with a blend of parmesan and mozzarella cheese

Vegetable Wellington     $47.95

Seasonal fresh vegetables, mushrooms and Gorgonzola cheese wrapped and baked in puff pastry and served atop roasted red pepper sauce

Eggplant and Asparagus Roulades    $47.95

Grilled marinated eggplant, Boursin cheese and asparagus roll – ups with fire roasted red pepper sauce

Shrimp Alexander     $53.95

Six jumbo Gulf shrimp stuffed with Feta cheese and wrapped in bacon on a bed of wilted spinach

Grilled Chilean Sea Bass     Market Price

Mahi Mahi    $52.95

Macadamia nut encrusted, baked and served with a pineapple salsa and blueberry coulis

Norwegian Salmon     $51.95

Served in a lemon Dill Caper Sauce

Filet Mignon     $55.95

8 oz. Beef Tenderloin, served with Béarnaise Sauce

Served Entrees Continued

Grilled New York Strip Steak     $54.95

12 oz. New York Strip Steak

Slow Roasted Prime Rib Au Jus     $54.95

14 oz. Cut

10 oz. Cut    $52.95
Tortellini Nathaniel     $48.95

Tortellini pasta tossed with grilled chicken and fresh steamed vegetables in a sun dried tomato basil cream sauce / without chicken $46.95

Bowtie Ashley $46.95

Bowtie pasta tossed in a bacon and spinach Alfredo topped with seared scallops wrapped in bacon

All entrees served with your choice of: Tossed Salad with tomatoes, cucumbers, carrots and black olives and choice of dressing or Caesar Salad with seasoned croutons

Warm rolls and butter

Coffee, Tea, Decaf

Dinner Buffets

All Buffets are served with the following and may be customized to suit:  

Tossed Salad with tomatoes, cucumbers, carrots and black olives and choice of Dressing or Caesar Salad with seasoned croutons

Warm Rolls and Butter

Coffee, Tea, Decaf
A Classic Wedding Buffet     $48.95

Sliced Fresh Fruit Display

Chefs Specialty Salad

Pasta Marinara

Choice of: Chicken French with Artichokes or Chicken Marsala

~And~ 

Carved Roast Top Sirloin of Beef, au jus

Roasted Red Potatoes

Seasonal Vegetables

A Hearty Classic II     $52.95

Sliced Fresh Fruit Display

Chef’s Specialty Salad

Tortellini Nathaniel

Choice of: Chicken Tuscany or Chicken Florentine

~And~

Carved Roast Prime Rib of Beef, au jus

Salmon with Lemon Caper Sauce

Oven Roasted Rosemary Potatoes or Wild Rice Pilaf

Fresh Seasonal Vegetables


Hand Pass Hors d’oeuvres – choices are:

· Stuffed Mushrooms – Herb Cheese, Sausage or Crabmeat

· Miniature Quiche 

· Spanakopita

· Scallops wrapped in Bacon

· Puffed Pastry /Chicken Veronique

· Cajun Turkey Pinwheels

· Olive Tapenade Pinwheels

· Cocktail Franks in Puff Pastry

· Pesto Focaccia

· Mini Chicken Cordon Bleu

· Asparagus and Asiago Puffs

Additional Hors d’oeuvres To Purchase – Cost per 100 pieces

· Miniature Chicken Wellington……….$250.00

· Marinated Baby lamb Chops……….$250.00

· Clams Casino……….$175.00

· Shrimp Wrapped in Bacon……….$250.00

· Peppered Ahi Tuna in Phyllo Cups……….$175.00

· Iced Gulf Shrimp with Spicy Cocktail Sauce……….$250.00

· Brie and Raspberry en Croute…(per 100 people) $150.00

· Santa Fe Dip with Fried Tortillas…(per 100 people) $125.00

· Warm Artichoke and Cheddar Dip…(per 100 people) $150.00

· Smoked Salmon Pinwheels ……………………$160.00

Antipasto Presentation

Including Marinated Artichokes, Sliced Pepperoni, Genoa Salami, Roasted Red Peppers, Soppresatta Ham, Calamata Olives & Buffalo Mozzarella. 

Presented with Crusty Italian Bread & Flavored Olive Oil
$300.00

Char-Grilled Vegetable Presentation

Marinated & Grilled Vegetables served chilled with toasted Baguettes, Panzenella Salad

& finished with Basil Oil & Fresh Cracked Pepper

$200.00

For cocktail receptions not including a formal sit down dinner:

*HORS D’OEUVRES PACKAGE*

Includes 3 hours of House Brand Open Bar and Coffee Station

Display of Imported and Domestic Cheeses with Fresh Fruit Garnish

And Crackers

Fresh Crudités Display and Dip

Warm Artichoke and Spinach Dip with Baguette Rounds

*Passed Scallops Wrapped in Bacon

Sausage Filled Mushroom Caps

Mini Chicken Cordon Bleu

Spanakopita

CARVING STATION

Roast Top Sirloin of Beef

Roast Turkey Breast

Condiments

Assorted Rolls

PASTA STATION

Tortellini, Penne & Bowtie Pastas

With

Asiago Cream Sauce

Tuscan Marinara and Basil Pesto Sauce

Italian Bread Sticks

$41.95            *40 person minimum

*Add $8.00 Additional For Carved Tenderloin Substitution

*The above is suggested for a Two Hour Reception only.

DINNER PARTY STATION

Your station party will include all of the above, both carving & pasta stations

Plus the following:

Garden of Eden

Mixed Greens with Toppings & Dressings

Rolls & Bread Display with Whipped Butter

Broccoli and Cheddar Salad

Tomato and Mozzarella Salad

Bruschetta Display with Baguettes

Sweets Display

A lavish display of Bite size sweets including our elaborate coffee station with chocolate shavings, cinnamon sticks and whipped cream

$55.95       *50 person minimum

**Our catering department will be happy to suggest appropriate bottled wines to enhance your menu

**Cordial cart service is also available

**DiPane Caterers provides all china, flatware, glassware, linen and napkins

**Choice of White or Ivory linen and a selection of different colored napkins

**Complimentary cake cutting

All prices are subject to 20% service charge and 8% New York sales tax

A $500.00 non – refundable deposit is required to secure the date of your event and will be applied toward the balance of your bill

DiPane Caterers is the exclusive caterer

At 

Sweet Briar Celebrations in Geneseo, NY (585) -764-9005

Prices Change Annually

Additional information:

The use of the upstairs guest rooms:

· All packages include the use of an upstairs room for the bride and attendants to prepare themselves for the wedding.  This room must be clear of all personal items prior to the start of the service.  Space on the first floor will be made available to store these items during your event. 
· Packages that include overnight stays include the use of six (6) guest rooms.
· A continental breakfast will be provided between 8:00 and 10:00 a.m. on the following morning or up to 12.

· Check in is 3:00 p.m. Checkout is 11:00 am. 
· The second floor guest rooms/bathrooms are available for use on nights when they are being occupied. 
· If a party chooses not rent the second floor guest rooms they will not be available for use.
The use of the pool and Jacuzzi:

· The pool is available for overnight guests only

· Party guests may walk in the pool area

· The pool will be closed and locked at dusk

· The pool may be reopened after all of the party guests have gone

· There can be no glass in the pool area

Rehearsal Dinners:

You may rent Sweet Briar for your rehearsal dinner.  For a simple party for up to 40 guests the price will be 150.00* per hour (including tables, chairs, and linens and set up).   This does not include food or drink.  
For larger groups the price will be $16 per person for the rental of the facility.



DIPANE CATERING


At Sweet Briar








