Eden Try Estate and Manor House
2011 Packgge Pricing

Event Package
Full use of the Estate Grounds and formal gardens for 6.5 hours
Interior Use of the Manor House for One Hour
Full service catered affair presented on white linen by
Formally attired staff
Cascading Beverage Fountain
Tables, chairs, and
“Camelot” style tent(s)
Cake cutting services and 18% gratuity
Linens, china, glassware, flatware

Price is $67 per person
(casual version available for $51 pp, or $45 pp Fri/Sun/Hol)

Price is based on 130 person guest estimate. Pricing for larger and smaller parties is shown below.
Prices are exclusive of taxes.

Wedding Package

Full use of the Estate and formal gardens for 3 hours
Interior Use of the Manor House for One Hour
Ceremony Chairs, Facilities
Price is $500 (midweek), $750 (Fri, Sun, Hol), $1,000 (Saturday)
Use of the Estate and formal gardens for 1.5 hours
(ideal for smaller weddings or portrait sessions)

Price is $350 (midweek), $500 (Fri, Sun, Hol) $750 (Saturday)




Popular Options and Discounts
Package pricing for other sized parties:

# people 50 75 100 130 150 200

Cost per Person $99 $78 $70 $67 $66 $60

The package price includes the venue, full tent and equipment rental, full service catering, preset china
service and linens, beverage fountain, and gratuity.

Event as priced is for a Saturday 6 % hour daytime package (9:00 am — 3:30 pm) and formal brunch is
served (event starts at 10:30).

. The cost to upgrade to a heavier meal suitable for lunch or dinner (see served package #1) is
an additional $4.50 per person.
. The cost to upgrade to an evening event (3:30 pm — 10:00 pm) is $250 total.

The formula for calculating your own “a la carte” package price for a variety of menu selections or
additional savings is explained in the following pages.

Non-Saturday and other Discounts: $1,000 discount off the event package price for Monday — Thursday and
$750 discount for Friday, Sunday, holidays. There is an additional 10 percent discount off the venue price if
you come prepared to book your date immediately following your personal tour. You do not need to choose
your menu options, equipment rental, or other specifics at the time of booking; you just need to choose to
hold your event at Eden Try Estate and Manor House.

Venue Pricing and Reservation Fee. The price for renting the Estate is shown below. To reserve your date,
Eden Try requires 50 percent of the venue price shown below ($500 minimum). The balance is due 90 days in
advance of your event. You will be writing separate contracts with the caterer and equipment rental
companies (to arrive at the package price) at a later date and final payment for them is due closer to the
event date (when you will know more about the number of guests and other particulars). If you are booking
at the time of your tour, please come prepared with which timeframe you are interested in renting the venue.

Mon-Thurs | Fri, Sun, Hol Saturday Hours
Portrait Session or Small Wedding $350 $500 $750 1.5
Wedding Only Package $500 $750 $1,000 3.0
Event Package (Day: 9 am — 3:30 pm) $1,250 $1,500 $2,250 6.5
Event Package (Evening: 3:30 — 10 pm) $1,500 $1,750 $2,500 6.5
“Full Day” Basic or Premium Package $1,750 $2,500 $2,750 9.0

ABC Package: Hard liquor ABC package is available for $5 per person plus $40/hour for bartender. Price
includes ABC license, bartender, glassware, ice and mixers (client provides alcohol). A similar Wine and Beer
ABC Package is available for $3 per person plus $40/hour bartender. Very popular.

Premium Package: $97 per person (based on 130 person estimate). For your convenience, Eden Try has
assembled a package of the most popular options and upgrades. You may include or disregard any of the
options to suit your style and your budget. The $97 quotes includes the venue and equipment prices quoted
above. It includes full day (Saturday) use of the Estate and formal gardens for 9 hours, “Camelot” style
tents, service tables for catering, gifts, and DJ and cake, round guest tables, 130 ceremony chairs, 130
reception chairs, formal catered dinner to include chef attended carving station (see dinner package #2),
china, glassware, flatware, napkins, table linens, bartender and 4 hour open bar for guests (client provides
alcohol), upgraded restrooms ($1,200 value), gratuity, catering set up, breakdown, and clean up. Add
stacked wedding cake (delivered, set up, served) for $3.50 pp for a total of $100 per person. Add 4 hours of
Disc Jockey service for $3.08 per person for a total of $103 per person. Add flower package for $1.80 pp for
a total of $105 per person. Flowers are priced with a rose themed “Simply Elegant” wedding package in
choice of colors which includes bridal bouquet, two bridesmaids’ bouquets, 4 boutonnieres, and 2 corsages.




HOW TO CALCULATE YOUR OWN PACKAGE PRICE

The package price is comprised of three elements: (1) the venue, (2) equipment rental for tent(s) etc., (3)

the caterer.

Costs used to calculate the $67 featured package price are highlighted.

To calculate your costs, add the venue price, the equipment price, and the price for catering.

Venue Price

Mon-Thurs | Fri, Sun, Hol Saturday | Hours
Portrait Session or Small Wedding $350 $500 $750 1.5
Wedding Only Package $500 $750 $1,000 3.0
Event Package (Day: 9 am — 3:30 pm) $1,250 $1,500 $2,250 6.5
Event Package (Evening: 3:30 — 10 pm) $1,500 $1,750 $2,500 6.5
“Full Day” Package $1,750 $2,500 $2,750 9.0

Estimated Equipment Rental Costs

# of People 50+ 75 100 130 150 200
Equipment $916 $947 $1,109 $1,578 $2,182 $2,425
Restrooms $250 $250 $500 $500 $750 $750
Total $1,167 $1,198 $1,609 $2,078 $2,932 $3,176

Equipment rental includes a “Camelot” style tent sized to your event, a chair for each person in the event
package, round guest tables, service tables for catering, cake, gifts and DJ, and choice of head table or
sweetheart bridal table.

Please note: A chair is provided for each person in the event package. If you are holding both your wedding
and reception on site, you may want to add chairs for the ceremony. Cost is $1.50 per chair (plus 50 cents
per chair if you desire set up and after-event stacking). Add $75 delivery if no other items being delivered.

Equipment, catering, and other options are provided by third party vendors and you will be contracting with
them directly. Eden Try has made a sincere effort to capture your total costs for budgeting purposes but
your actual costs may vary depending on your specific order and your preferences. A detailed list of
equipment used to prepare the above estimate is available upon request and will be provided at contract
signing. Prices do not include accessories or taxes.

Catering

Catering costs range from $19 -$49 per person depending on the menu you choose (sample menus and
prices attached). You may also customize a menu with the caterer to fit your taste preferences and your
budget. All menu prices include delivery, set up, wait staff, service ware, gratuity, and clean up.

The featured Event Package price of $67 per person includes full service brunch priced at $24 per person.

For the featured Event Package, china, glassware, silverware, napkins and linens have also been priced in at
$8.5 pp for a total of $32.5 per person. Cascading beverage fountain (ideal for brunch and lunch packages) is
also included in the price of the event package.

To quickly calculate the difference between the various menus, compare the prices in blue then add or
subtract $8.50 per person for china service. Note: dinner menus already have the $8.50 china service
priced in. For example, the brunch package is $23.58 and the dinner package is $36.63. So the difference is
$13 but the dinner package already has the china service priced in so the real cost to upgrade to the heavier
meal package is $4.50.



Sample Menu Options - customized menus available

Brunch Package (523.58 per person, plus $2 per person table linens)
Quiche-Style Spinach and Potato Frittata (Wedge-Cut and Shingled for display)
Scrambled Eggs (served with Peppers, Cheese, Diced Tomatoes and
Mushrooms decoratively displayed to the side)
Garlic and Cheddar Biscuits with Ham
(served with Dijon Mustard to the side — Country Ham available upon request)
Bakery Fresh Assorted Muffins with Sweet Cream Butter
Croissants with Fresh Preserves and Fresh Fruit Bowl
Regular and Decaffeinated Coffees with Cream and Sugars and Assorted Hot Teas
Event as presented is upscale disposable service-ware including heavy-gauge plastic plates and
faux-silverware. Note: Package price includes an upgrade to china, glassware, and cloth napkins
for $8.5 and includes a cascading sparkling beverage fountain to further add to the ambiance.
We would like to suggest our caterer’s white wedding punch as the perfect complement.

Luncheon Package (528.75 per person, plus $2 per person table linens)
Bowtie Pasta (Tossed with Pesto Sauce and Topped with Pine Nuts)
Pre-Made Mini Specialty Sandwiches on Assorted Breads
Tossed Seasonal Greens with Dressing
Deluxe Fresh Vegetable Crudite Display with Creamy Dip
Chicken Wings with Ranch Dip
Assorted Petite Desserts and Iced Water and Iced Tea Station
Event as presented is upscale disposable service-ware including heavy-gauge plastic plates and

faux-silverware. China, glassware, silverware napkins available for $8.5

Heavy Appetizer Package ($29.31 per person, plus $2 pp table linens)
Deluxe Fresh Vegetable Crudités Display with Creamy Dip
Domestic and Imported Cheeses Display with Assortment of Crackers
Bite-Size Meatballs Marinated in Burgundy Wine
Artichoke and Spinach Gratin with Herbed Pita Crisps
Chicken Sesame Skewers with Satay Dipping Sauce
Tortellini with Pesto and Fresh Parmesan Skewered with Olives
Iced Water, Iced Tea and Coffee Station

Event as presented is upscale disposable service-ware including heavy-gauge plastic plates and
faux-silverware (this is generally preferred as it is easier for guests to carry and they can refresh
service-ware occasionally throughout the event). China, glassware, silverware available for $8.5

Served Buffet Package #1 ($36.63 per person plus $2 pp table linens)
Deluxe Fresh Vegetable Crudités Display with Creamy Dip (to welcome guests as they arrive)
Classic Caesar Salad Tossed with Fresh Parmesan and Croutons
Myer Lemon and Herb-Encrusted Grilled Breast of Chicken
Tri-Colored Rotini Pasta with Italian Seasoned Meatball Bolognese
Steamed Fresh Broccoli Crowns and Herbed Baby Baker Potatoes
Garlic Bread with Fresh Parmesan
Iced Water, Iced Tea and Coffee Station
Event as presented is china plate and glassware service with preset silverware




Served Buffet Package #2 ($42.94 per person plus $2 pp table linens)
Deluxe Fresh Vegetable Crudités Display with Creamy Dip (to welcome guests as they arrive)
Mixed Greens Tossed with Walnuts and Cranberry Citrus Vinaigrette
Choice of Two of the Following Three Entrées:
Grilled Breast of Chicken on a Bed of Mushroom Marsala
Seafood Stuffed Sole
Crab and Scallop Stuffing Rolled Inside a Lightly Seasoned White Fish
Roasted Flank Steak Carved to Order
Carrots Tossed with Brown Sugar and Triple Sec OR Pole Beans with Diced Red Pepper Confetti
Garlic Red Skinned Potato Mash OR White and Wild Rice Pilaf
Dinner Rolls with Butter
Iced Water, Iced Tea and Coffee Station
Event as presented is china plate and glass ware service with preset silverware

Individually Plated, “Sit Down” Dinner (548.57 per person plus $2 pp table linens)
Stationary Deluxe Fresh Vegetable Crudités Display with Creamy Dip
Butlered Roquefort Grapes: Red Grapes Rolled in Roquefort Cheese and Crushed Walnuts
Butlered Tomato Bruschetta on Herbed Crostini (to welcome guests as they arrive)
Preset Spinach Salad with Crumbled Blue Cheese, Apple Slices and Vinaigrette
Mixed Grill Duo of Entrées:

Grilled Breast of Rosemary-Seasoned Chicken
Grilled Petite Filet Mignon with Merlot Wine Sauce
Vegetarian Alternative Available Upon Request
Seasonal Blend Couscous and Sautéed Yellow Squash, Zucchini and Red Onions
Bakery Fresh Dinner Rolls Infused with Dill
Iced Water, Iced Tea and Coffee Station
Event as presented is china plate and glassware service with preset silverware

Casual meals...let’s have some fun!

Price includes delivery, set up, wait staff, disposable service ware, clean up, and gratuity

All-American Picnic (518.40 plus table covers) BBQ Picnic (524.15 per person plus table covers)
All Beef Hamburgers on Buns Pulled Pork Barbecue on Buns
All Beef Hot Dogs on Buns Mesquite Chicken Breasts on Buns
Accompanied by appropriate condiments to Creamy Cole Slaw
include: Lettuce, Tomato and Onion Shell Pasta with Three Cheese Blend
Homemade Red Skin Potato Salad Savory Baked Beans
Creamy Cole Slaw and Savory Baked Beans Triangle Cut Brownies
Chilled, Sliced Watermelon Iced Tea and Lemonade
Iced Tea and Lemonade

Whole Roasted Pig Roast (531 per person plus table covers)
Whole Roasted Pig (Presented and Carved to Order with Buns and Barbecue Sauce)
Creamy Cole Slaw and Homemade Red-Skin Potato Salad
Savory Baked Beans and Potato Chips
Chilled, Sliced Watermelon
Iced Tea and Lemonade




