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Place your Order.........

Call us at........ 6%6-519-0048

Email us an order.......catering@vil|aFarotto.com

You choose which is easiest for you. Either way you are welcome to Pick it up in the Café or we would be more

than haPPU to clrop it off for you star’cing at $15 (&epen&ing on location). 24 Hour advance notice is requested.
Pagment is collected upon Placement of the order. We accept credit cards and cash, of course!

All of our catering comes with disposable serving utensils, black P]ates, silverware and napkins cl'larged per

person. An ngrade to Silver ChaFing Dishes, Platters, Serving Ware and Linens with Skirting is available.

Delivery...no Probleml

Our deliveries are set up with a 15 minute time window allotment oFyour PreFerred cleliverg time. Deliverg orders

must be P]acecl from the catering menu througl'z the ca’cering Aepartmen’c.

Home or Office Drop Off $15/%$25
Our statf unlDacks and sets up your order. We do not lDrovia’e equz}oment to Leeg you food hot once it arrives.

Home or Office Set UP and Pick UP $125
Our staff set up your buttet with linens and sk/'rtlhg T/‘/ey then stage it with Silver Chafing Dishes, Platters,
and Servfng ware reaa’y for meal service. Finall 2 delivers the food 15 minutes prior to food service “hot”. When

the Par‘ty is over, we returmn to collect our items.

Full Service 23% Service Chargc & Set UP
This is the way to go! We do everyt/)ing mentioned above P/us lDrovia’e staﬁffn‘g to tend to the food. your
Suests, and their environment.. Gratuity depena’s on the Package you select. This Package aPP//CS to any

venues.

CorPorate Rewards Program

You want em we got em! When you Place your order ask to be enrolled in our program and start earninggour

rewards this month.

Venue Events

Some of our venues enforce a surcharge! lnc]uire within!



Simplc Pick Packages

Simple Stepsz

1. Pick your Price
2. Select your items from the oPtion menus

3. Place your order for Pick up or deli\/ery

All items served Familg stglc on clisPosables. Separatc boxes are available for an additional $2.00.
All orders must be Placcc] 24 hours in advance with a 10 person minimum. Deh’vcry available starting at $15.

Disposab[e Platcs, Utcnsils, Napkins & Serving Utensils are available starting at $50 per person.

Package One: $6.50 per person

Choose one item from two catcgories below

Packagc Two: $8.50 per person

Choose one item from each categorg below

Entrée Ca tcgory
Additional Entrée Items Available for an Ulograa’e.’

Hot Cold
Assorted One lngrec{ient Pizzas (14”) Classic Italian Combo on French Bread
Pesto Four Herb Cream Bowtie Pasta Turkeg & Brie on Ciabatta
Penne Marinara Pasta & Fresh
Mozzarella Gorgonzola Beef on Ciabatta
Toasted or Boiled Ravioli (6 per Person) Grilled Chicken and Smoked Mozzarella on Ciabatta
Salad Category
House Italian Salad Add Chicken ($2)
Caesar Salad SPinac!ﬁ Salad ($1)

Side Catcgory

Rotini Pasta Salad l:uclge Brownie
Seasonal Fruit Salad Chocolate Chunk Cookie
Fresh Vege’cab[es with Dill DiP Double Chocolate Chunk

Classic Potato Salad or Cl’]ips

Mang other menu items available!
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Hors D’ Oeuvre Buffet Package OPtions

Includes a’isposab/e P/atcs and utensils.

Packa gc One: Choose f/ve /wrs a’ ‘oeuvres

Package Two: Choose seven hors d” oeuvres.

$18.50 per person
$22.50 per person

(Jpqradcs are a/wal,/s an option! View our list ofoptions.

Hot O Pti ons

Toasted Ravioli
Petite Parmesan Risotto Cakes with Housemade Red Sauce
Parmesan Risotto Cake with Sun Dried Tomato TaPenade
Petite Italian Meat Balls
Habanera Chicken Wings with C]’]ipotle Blue Cheese
Twice Baked Babg Red Potatoes
italian Breaded Stuffed Mushroom (2 Choices):

Crab and Pancetta ($1) or Goat Cheese and Herb
SPring Rolls w/dﬁicken & Julienne Vegetables
Chicken SPeclini with Italian Breading
Smoked Trout over Potato Corn Cake
Parmesan Chicken Skewers with Honey C]ﬁipo’cle Sauce
Baked Brie Bites w/ Cranberry ComPote in Puff Pastrg
Miniature Slider Choices:

Beef with Gorgonzola SPread and White Cheddar

BLT’s with Avocado

Portabella with Grilled Onion & Roasted

Red PCPPer Aloli

Pulled Chicken with Grilled Onion & Cheddar Cheese

Pork Tenderloin with Red Onion APPIC Marmalade
Bacon WraPPecl 5ca”oPs with Cilantro and MaP]e Sgrup Pesto

(Add$2 per Person)
Pistachio Encrusted Sca“ops (Add 2 per /Derson)
Crab Cakes (Adds2 per Person)
Braised Pot Roast Martini with Garlic Mashed Potato

(Add $2 per person)**

Coconut SI’]rimP w/ Fresh Mango Salsa (AdeS}Perloerson)

Pistachio Encrusted “Lo”iPoP” Lamb Chops (Add $6 per Person)

Beef Tenderloin Medallions in PePPered Bacon Gorgonzola
Cabernet Sauce (Add $+ per chrson)
** Passed item on/y

Cold OPtions

Italian House Salad

Antipasto Tray or Skewers

Breaded Tomato with Herb Goat Cheese

CaPrese Canapé

Raw or Grilled Vegetables

Artisan Cheese and Cracker Assortment Board

Roasted Garlic Hummus with Parmesan Pizza Chips

Fresh Seasonal Fruit

Petite Panini’s — Turkey & bBrie, Ham & Cheddar or
Gorgonzo[a Beef

Asian Shrimp Salad with Peanut Vinaigrette

Smoked Mussel and Cucumber Canapé

Tuna CarPaccio and Arugula on Wontons

Pita d’]ip with Feta, Walnut, and a Basil Aioli

Smoked Salmon & Goat Cheese CanaPé served with
Arugu]a w/ Pesto SPrea&

Smoked Sausage Link Tray with Assorted Mustards
(Add $2 per Person)

Grilled Shrimp Cocktail with Mango Cocktail Sauce
(Add $1)

SlﬁrimP or Beef Tenderloin Bruschetta
(Add $2 per Person)

Grilled Balsamic Shrimp served with a

Corn Relish (Add $2 per Person)

Shaved Beef Tenderloin Sandwich with Gorgonzola,

Arugu]a, and Red Onion (Add$§f>orperson)

Oysters Rockefeller (Add $3 per Person)

Mango SI’]rimP Shooters (Ada’$lperpcrson)

There is a 23% staic)(/ng chargc for buffet dinners (Minimum of $250). China is an additional $3.50 per person
that includes P/at'e, silver fork and /<n/'fe, and linen napldn P/us c/e//'very of rentals.

Full Service Dclivery aPP/ics to this.
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Buffet Package OPtions

Meals are served with a gr///eo’ gar//c bread basket. Includes disloosab/e lo/ates and utensils.

Packa ge One: ClﬁOOSC one Salad OlDt/on, one Pasta Olotion, one Entree OlDtion and two side items.
$19 per person
Packa ge Two: Choose one Salad Olot/on, one Pasta Option, one Entree Optfon, and four side items or
two side items and two hor d’oeuvres. $2% per person
Packa ge Three: Choose two Salad O/otfons, two Fasta O/otions, two Entree Options, and four side items or
two side items and two hor d’oeuvres. $§ @) Pc r PC rson

Salad Options

]
Villa House Salad...served with Provel cheese and tomatoes with homemade Italian Vinaigrette

Caesar Salad...served with housemade Caesar clressing, crotons, and a Parmesan crisP

Salad Cal:)rese...l:resl'z tomatoes, buffalo mozzarella, basil and red onion with Balsamic Vinaigrette
(Add 1 per person ) Seasonal
SPinacl‘: Salad... served with toasted Pinenuts,julienne vegetal:)les, Gorgonzola, strawberries and mandarin

oranges in a Balsamic Strawl)erry Vinaigrette (Add $1 per person)

Side Item OPtion Pasta OPtions

Oven Roasted Seasonal Vegetaljles

Asparagus TiPs with Prosciutto and Garlic
(Add s1 per Person)

Green Beans Almandine

Sweet Potato in Honey Brown Sugar Glaze

Sugar SnaP Peas with Sundried Tomatoes

Yukon Gold Garlic or Gorgonzola Mashed Potatoes

Rice Pilaf
Herb Roasted Fingerling Potatoes
Four Cheese Potato AuGratin

Penne with Italian Sausage, Buffalo Mozzarella Cheese
and SPinacl'»

Bowtie Pastain a Sherrg Cream Sauce w/Sundried
Tomatoes, Julienne Vegetables & Leeks

Tri-Color Cheese Tortellini in Four-Herb Pesto
Cream Sauce with Sun Dried Tomatoes

villa Ravioli stuffed with Veal and Portabella in a tomato,
SPlﬂaCl’] and Basil Garlic Butter Sauce.

Cannelloni or Manicotti

Entrée OPtions

Grilled Chicken with Mushroom White Wine Garlic Butter Sauce

Chicken Parmesan

Airline Chicken in a Lemon leme Jus

Grilled Flank Steak with Horseradish Demiglaze

Braised Pot Roast
Lemon PePPer Cod

PePPerecl Pork Tenderloin in a Garlic Cream Sauce

Pork Roast with Cranberrg Jalapeno Sauce or Cinnamon Glazed APPles

Petite Osso Buco (Add $2 per Person)

BBQ SPicecl Salmon with Coleman’s Mustard Sauce (Add $2 Perloerson)

Babg Back Pork Ribs (Add $4 per Person)

Beef Tenderloinina PePPerecl Bacon Gorgonzola Cabernet Sauce (Add $+ per lDerson)
Pistachio Encrusted “LolliPoP” Lamb Cnops (Add $6 per Person)

Pistachio Encrusted Salmon in a Citrus Glaze (Ada'JS‘i-IDerlDerson)

Additional Carving Station Items Available!

There is a 23% sta)cfing chargs for buffet dinners (Minimum of $250). Cu//nary fee of $125 per 50 guests aPP//es
to carving stations. China is an additional $3.50 per person which includes P/ate, silver fork and knitcc, and linen

naID/dn. Full Service De/ivcry aPID/ies to this.
636-519-0048 www.villafarotto.com




 uncheon Seated Pricing

Meals are served with a gourmet bread selection presented on the salad plate. Pricing Includes disposable
8 P P S P
ID/ates and utensils. You can select this menu for dinner; there is an additional staﬁ[/hg c/‘lafge of 10%.

Seated water service is included. Entrée selections may be substituted!

Salad Options

]
Villa House Salad...served with Provel cheese and tomatoes with homemade Italian Vinaigrette

Caesar Salad...served with housemade Caesar clressing, crotons, and a Parmesan crisP
Bib salad...with Gorgonzo]a cheese and walnuts (Ada’$lpcrpcrson)

Salad CaPrcsc...Fresl'z tomatoes, buffalo mozzarella, basil and red onion with Balsamic Vinaigrette
(Add 1 per Pcrson)
SPinach Salad... served with toasted Pine nuts,julienne vegetables, Gorgonzofa, strawberries and mandarin

oranges in a Balsamic Strawberry Vinaigrette (Add $1 per person)

Luncheon Seated OPtion #1 $14 per person

1°t Course Choose a salad option
27 Course Chicken Marsala toPPec{ with Roasted Red and Green Peppers with Exotic Mushrooms And
Sweet Marsala
Sun Dried Tomato Risotto Cake
Fresh Roasted Vegetables

Luncheon Seated Option #2 $21 per person
1t Course Caesar Salad with Fontina Cheese Crisp
2rd Course Grilled Atlantic Salmon Florentine

Basil Garlic Potato Au Gratin
Braised Carrots
§rd Course Lemon Tart

OR

2" Course ltalian Herb Crusted NY StriP with Mushroom and Roasted Garlic Gravy
WhiPPed Yukon Gold Potatoes
Fresh Roasted Vegetables

§rd Course Chocolate Truffle Torte

There is a 27% sta)(f/ng charge for seated dinners. China is an additional $8.75.
There is a cu/inary fee of $125 for every 50 guests for a sit down event. Full Service Dc/ivery aPP/ics to this.
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Dinner Seated Pricing

Meals are served with a gourmet bread selection Presented on the salad P/ate. Pr/cing includes disposab/e

ID/ates and utensils. Seated water service is included. Entrée selections may be substituted!

Salad Options

]
Villa House Salad...served with Provel cheese and tomatoes with homemade Italian Vinaigrette

Caesar Salad...served with housemade Caesar clressing, crotons, and a Parmesan crisP
Bib salad...with Gorgonzola cheese and walnuts (Add $1 per person)
Salad CaPrcsc...Fresl'z tomatoes, buffalo mozzarella, basil and red onion with Balsamic Vinaigrette
(Add 1 per Pcrson)
SPinach Salad... served with toasted Pinenuts,julienne vegetables, Gorgonzola, strawberries and mandarin

oranges in a Balsamic Strawberry Vinaigrette (Add 31 per person)

Seated OPtion #1 $30 per person

Our simP]e three course meal!

1t Course Choose a salad olotion

27 Course Roasted Free Range Chicken Breast with Exotic Mushroom Mec”ey
Four Cheese Potato Au Gratin
Fresh Grilled Vegetab]es

§rd Course Chocolate Truffle Torte

Seated OPtior\ #2 $%8 per person

Our elcgant gour course meal!

1°t Course Crab and Corn Chowder
2" Course Choose a salad oPt/on
§rd Course Roasted Pork Tenderloin with Garlic PePPercorn Cream Sauce
Herbed Whipped Potato Cone
Brocollini
4th Course Chocolate sun-dried Cranberrg Bread Pu&ding
Seated Optlon #3 $52 per person

A bit of evergthmg Passccl hors d oeuvres Palrecl with a [ovelg three course meal mcluclmg a surf and turf entrée!

Hors D’oeuvres Three Passed Hors D’ Oeuvres
2rd Course Choose a salad oPt/on
§rd Course Beef Tenderloin with PePPered Bacon Gorgonzola Cabernet Demi Glaze with

Almond Encrusted Chilean Sea Bass with Fresh Strawberries
Sweet Pea & Sun Dried Tomato Risotto Cakes
Grilled AsParagus Bundles
4th Course Tiramisu ‘Style’ Cake

There is a 27% sta)(f/ng charge for seated dinners. China is an additional $8.75 (#1 or #3)
and $10 per person (#2). There is a cu/inary fee of $125 for every 50 guests for a sit down event.
Full Service De/ivery aPP/ics to this.
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Breakfast Buffet OPtions

A// items are /DI"I/CC(J/DGFIDCFSO/'I. //'IC/UOICS d/lsposab/e Plates and Uf6ﬁ5/15.
CO#@C and CO/’IG’[fﬂCI’IfS are /hc/udea’a/ong Wl’fltl (J/:SPOS@A/C CUPS. Hot Tea avai/ab/c UPO/’I FCqUCSf.

Packagc One: Choose three items . $8 per person
Packagc Two: Choose five items $13 per person
Add Orange Juice $1.50 per person
Fresh Fruit
Muffins
Bagels
Croissants

Cinnamon Rolls
Breakfast Breads
(All Bread Selections above come assorted)
Yogurt
Buttermilk Waffles
Breakfast Potatoes
Eggs — Scrambled
Breakfast Bacon (Add $1)
Quiche — Ham and Bacon with Cheddar or SPinaclﬂ and Mushroom with Swiss (Add$2)
Breakfast Croissants Sandwich (Add $1)

There is a 23% sta)c)(/ng cl‘)argc for butfet breakfasts (Minimum of $250). China is an additional
$3.50 per person which includes P/atc, silver fork and /<ni)(e, and linen napldn
Hot buffet service with cha)cing dishes is available under our c/c//'very oPtions.

There is a $300 food and bcvcragc minimum for any breakfast orders.
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Dessert OPtions

Our Pastry chef can make additional custom items!

Selections C/Jange throug/‘lout the year. You can a/ways ask for an ulodateal list.

Chocolate Truffle Torte

This rich, dense flourless torte is served with branc]g cream and fresh strawberries.

“Tiramisu” stylc cake
Layers of thin almond sponge soaked with espresso, filled with chocolate ganache

and cogee butter cream.

Chocolate Sun-dried Cranberry Bread Puclding

ToPPed with candied walnuts, and served warm with bourbon caramel sauce.

Lemon Tart
Buttery shortbread crust filled with pure lemon curd; finished with lemon glaze

and served with strawberrg coulis.

Various Cheese Cake Options

Ask for our flavor options; such as, chocolate chip cookie crust with strawberr9 reduction.

House made Chocolates and Confections
Too full for c]essert, 3et you want a something sweet?
Ask your server for chef’s current ogerings of

Handmade fine chocolates and confections

Other Dessert OPtions:

Assorted Cookies
Fudge Brownies
Amaretto Gooey Butter Cake
Pastries and Tarts
Assorted Petites Fours

Custom stations are available. Options are listed under Stations on the Fo”owing page.
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Themes

There are many oPtions when it comes to givingyour event a sPecial flair. There may be somethinggou have in
mind or you may choose from some of our suggestions below:
BBQ, Italian, 50’s, 60’s, 70’s, and more.......Our staff will P|39 the Part!

Stations

Prices vary on the quantity of items you choose per station. Call for Pricing.
All stations require a $250 minimum.

Stations that mention “Chef” requ/re a chef at the station for food Pre,oarat/on. Additional C/Llarges aIDID{g.

Anti Pasta Station
Assortment of Italian meats, artichoke and olive salads, roasted gar]ic, breads, etc
Gourmet Salad Chef Station
Mang lettuce oP’cions, fruit & nuts, assorted cheeses, assorted dressingsJ assorted meat toPPings, etc.
Mashed Potato Chef Station
Two s’cgles of Potatoes, assorted cheese toPPings, bacon, sour cream, cl’n’ves, and more
Pizza Station
Pre-selected toppings for your pizzas displaged for your guests
Build Your Own Pasta Chef Station
Two Pas’cas and assorted sauces served with a selection of meats, vegetables, and more
Sushi Station
Pre-selected three ’cgpes of Sushi c{isplayed for your guests
Seafood Station
Lobster, 5hrimPJ Tuna, and more served in many different s’cgles
Bambinos Station
Hot Dogs, French Fires, Macaroni and Cl’ieese, Veggies and DiP, and more
Panini Chef Station
Three Pre~selccted oPtions Clisplage& for your guests
Sliders Chef station
Assorted Toppings for your sliders
SouP & Salad
Pre-selected SouPs added to the Salad Station
Esprcsso Station
Order your Starbucks drink while at a Partyl WOW!
Build Your Own Dessert Station
Cakes, Cookies, Brownies, and other oPtions served with Various Toppings
Crepe or Waffle station
Build your own dessert with wonderful Fi”ings and toPPings.

Wine Tasting

Wine and Dine your guests with 4 wines to taste and food that is Paired with it.
Start/hgat $25 per person

Cocktails and Hors D’ QOeuvres

Invite your guests to share cocktails and hors d” oeuvres for networking or an information gat]']ering.

Clnidlim e AL &ZN n e niee



Upgraclc OPtions

These opt/ons are on/y available as additions to Packages.

Ice Carvings

These bring elcgance to any event. There are several different selections. You may also add sl’xrimp and
lobster tails to serve from you ice carvings. Cordials to siP on are a nice additional as well!
Martini Luge is great to “WOW” the crowd!

Starting at $300. Call for Pricing!

Stations
We love having our culinary trained chefs come to serve you! with our full service stations our chefs are
there to hand carved meats, Fres]’alg sauté Pastas, and more. Includes the food oPtion you have selected
off the menu, additional china and silverware.

$1.50 per person, per station

Passed Hors D’oeuvres

It’s a very nice touch to great your guests with hors d’oeuvres. Our ProFessional statf will pass your items
on trags to your gues’cs as theg arrive at your event.

$2.00 per person

Add two Ioasseal hors d’ oeuvres to a /Dackagc.
4. OOPcr person

Dessert & Coffee Service

Wl—xg not finish off the evening with a sweet item. We offer many homemade dessert selections from our in

house Pastry Chef. Choose one dessert item from our list to be served at a station on china.
Coffee will also Presente& at the same station with cream, sugar, and stirrers. We can serve each item to
your guests at their seats for an additional two dollars (over 100 guests for seated service).

$ 4.00 per person

Seated Salad Service with your Buffet

hcgou cl’moose, your guests can be seated before the buffet starts. We can serve their salad to them at the
table rather than from the buffet. This includes water service at the table.
$2.00 per person

Cake Cutting Service

We can cut and serve your cake and Present it at a station for youon china P[ates with a silver fork. We can
serve it to your guests at their seats for an additional dollar.

$2.00 per person

Additional Rental Items

We do have items available for your event that include Plates, utensils, glasses, and tables. We work with a

rental company to coordinate any additional rental items that are needed. Some menus require additional

rentals.



Bar Packagcs

OPCI’] Bar Packages are basec{ PCF PCFSOF‘I FOT a PCriOCl O]C ‘FOU\" hours. You can CXtCI"lCl or decrease tl"le bar

time bg an hour for a difference of $2 per person. (Minimum Of » hours)

All of our off site bars require a series of off-site |iquor licenses. The fee for this is $50. The bartender fee is
$25 per hour and our staﬁcing is one bartender to every 50 People and an additional bar back for every 150
People. Allow extra time for set up and break down.

Open Bar Package Pricing

)
All open bar Packages include Coke, Diet Coke, Sierra Mist, Bottle Water, Tonic, Soda Water,
and Cranberry Juice. Plastic Glassware is included with any bar Package.

well $18.00
Beer— Bud Light and Bud Select
Wine — Chardonnag and Cabernet
Liquor—émirnomq: Vodka, Seagram Gin, Cruzan Aged Rum, Giro Tecluila,
Beam's Eigl']t Star Wl’]iskeg and Trip[e Sec

Call $22.00
Beer- Bud Light, Bud Select, and Michelob Ultra
Wine — lrony Charclonnay and lrong Cabernet
Liquor—~ Absolute Vodka, Beefeaters Gin, Bacardi Rum, Jim Beam Whiskng
J&B Scotch, Jose Cuervo Tecluila, Amaretto, and TriPle Sec

Super Premium $26.00
Beer- Bud Light, Bud Select, Michelob Ultra and Heineken
Wine — lrony Charclonnay and lrong Cabernet
Liquor—~ Grey Goose Vodka, Tanquerag Gin, CaPtain Morgan Rum,
Jack Daniels Whiskey, Dewar’s Scotcl'l, Jose Cuervo Tequila,

DiSaronno Amaretto, Crown Roya], Bailey’s Irish Cream,

and TriP]e Sec
Premium Well Wine and Soft Drinks $12.00
Premium Well Wine, Beer and Soft Drinks $14.00
Soft Drinks Onlg ~ Above Soda Sc]cction, Bottle Water and Ice Tea $4.00
Seated Wine Service Added to Above Packages (Includes one wine glass) $2.00

Cash Bars are also an oPtion upon reques’c. A minimum tab of $300 must be met.

We have a Wine SPecta’cor Awarded wine list. There over 150 wines to choose from when selecting wine for your

event. Please ask fora comple’ce list if you would like to ngrade your wine from the Packagc selection.

Consump’cion estimation is 2 drinks per person for the first hour, 1.5 drinks per person for the second hour and
1drink per person for every hour after. This is based on conservative consump’cion.

Donated Beverages will have a cork/ng fee percase or bottle of $10.
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Basic Rental Item Pricing

Table ToPs
Round Linen Table Cloths %2 inch to g0 all the way to the floor $16.40
(Uses for dining tables and tall cocktail tables)
Allin One Table Cloths for 6 foot tables $18.60
(Used for extra tables such as a gi{;t table, recePtion table, etc)
8 Foot Table $8.50

Tables & Chairs

Cocktail Tables 30 inch with Table Cloth and Tie $25

Sit Down Tables of 10 (66 inch) with Table Cloth and resin wood chairs $75
Bar

6 Foot Bar with a Riser and a 6 Foot Back Bar $100

Includes Linens and Skirting

All rentals have a de/fvciy fee of $60. Overtime deliveries start at $100 for weekends. Some venues requ/rc this.

Terms and Conditions

1. Your reservation will be guarantee& onlg when the stated 50% &eposit is received a]ong with a signecl
contract. The remaining payment is due when the final guest count is given 7 dags before the event.

2. The final guest count needs to be given tous/ dags before the event.

3. An9 changes made after the 7~cla9 deadline may be subject to additional fee of 10% to the contract.

4. There is a cancellation fee of 30% of the contract total for events not canceled at least 1 week in advance.

5. Should there be a charge incurred }:)9 villa Farotto for the rental of additional equipment, the customer will

be charged for the additional expense.

6. A tasting is available. The charge fora tasting is $1.00 per person per item.

7. Site visits are also recommended. Once the contract is signecl, a one hour site visit is included. Any

additional time recluested is $50 per hour.

All Prices are subject to cl'lange. o1/12
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