
The Signature Soirée
m i n i  i n c l u s i v e  P a c k a g e

Venue

13 hours onsite

2 getting ready rooms - Use of both all day

Set up and break down of tables, chairs, linens,

decorations

Tables included 20 – 60 inch round tables, 8 – 8ft

rectangular tables 8 – 6ft rectangular tables

200 white folding chairs

10 patio umbrellas 

3 standing heaters & 2 patio heaters

Britta’s Brides

10 hours of wedding day coordination 
1 In person planning meeting
Coordinate rehearsal with (or without) Officiant
Help arrange any personal décor or rental items 
Ensure proper placement of seating cards, favors, programs,
signage, card box, guest book, and simple décor as planned 
Setup specialty linens not provided by venue or caterer 
Coordinate all deliveries and installations of celebration in
accordance with vendor contract
Provide event emergency kit (including sewing kit, stain remover)
Organize and cue the wedding party and family for the processional 
 Distribute final payments and gratuities to all vendors 
 Cue all music changes and speeches with band/DJ 
 Cue guest of honor and family for special moments including cake
cutting, toasts and dancing 
Serve as point person for all vendors— cueing timing throughout
event 
Help coordinate in Greeting, seating and assist guests 
Organize the wedding party and guests for grand entrance and exit 
Double check return/pick up of all rental elements
Collect any gift and personal items distribute to the appropriate
location or person at the end of the event

w e d d i n g  m a n a g e m e n t  p a c k a g e



Twist Catering

Choice of 1 from the following list

Steak and potato bites, chimichurri, jalapeno aioli  
Mushroom flatbread with truffle, parmesan and roasted garlic 
roasted pork flatbread with peppers, pineapple, alfredo base, mozzarella 
fried chicken sliders with chipotle aioli  
beef sliders, bourson cheese, Jalapeno aioli 
chicken skewers with peanut sauce 
pork belly Bites with orange chili sauce 
fried ribs with Korean bbq sauce or asian glaze  
chorizo queso dip with chips 
crab dip with Diced tomatoes and peppers and baguette bread 
Sauteed Shrimp with cilantro mojo sauce 
Diablo shrimp with baguette bread and tomato salsa
tempura fried cauliflower with chipotle creme

Optional Upgrades
·Duck confit bruschetta’s +$6PP 

·Pork empanadas with chipotle crème +$7PP
·Goat cheese balls with honey curry cream +$7PP

H o r s  d ' o e u v r e s

Diablo shrimp with baguette bread and tomato salsa

spring mix, apples, dried cherries, pears, candy pecans, arugula, apple
balsamic dressing, goat cheese 
spring mix, strawberries, candy pecans or walnuts, arugula, lemon basil
dressing, goat cheese 
caesar, croutons, parmesan 
Romaine and iceberg lettuce with cherry tomatoes, shaved carrots,
croutons, cucumbers and ranch 
Wedge salad, ranch, bacon, tomatoes, hard boiled eggs, Thousand island 
thai sesame ginger salad, mandarin oranges, peppers, red cabbage, Thai
noodles,  peanuts or cashews, Sesame soy ginger glaze 

Optional Upgrades
·add chicken to any salad+$3.00PP 

·Crab and avocado salad, Pico da Gallo, roasted pepper coulis, lime dressing
+$5.00PP

s a l a d

Choice of 1 from the following list

t e m p u r a  f r i e d  c a u l i f l o w e r  w i t h  c h i p o t l e  c r e m e

s p r i n g  a p p l e  m i x  s a l a d

c a e s a r  s a l a d



Choice of 2 options from the following list

Cheesy mashed potatoes
mac and cheese  -  Bacon or Jalapeno poblano or chorizo
Roasted various vegetables
Candy Bacon Brussels with honey butter or apple balsamic glaze
Creamed corn with peppers and bourson cheese 
Chipotle butter corn
Herb marinated Yukon smash potatoes with truffle oil 
Honey corn bread
Roasted garlic asparagus
Cheesy risotto 
Fried broccoli 
duck fat fries 
duck fat roasted potatoes  

s i d e s

roasted potatoes 

Chicken parmesan, marinara, mozzarella
Chicken marsala with a mushroom cream sauce 
Chicken piccata with a lemon cream
Roasted chicken breasts and thighs with rosemary cream sauce 
Chicken or pork enchiladas, red or green sauce, cheese, Pico Da Gallo 
Garlic prawns, linguine, alfredo 
Fettucine alfredo with roasted chicken and peppers 
Curry pad Thai with peanut sauce or honey curry cream, sauteed shrimp, or
chicken seasonal vegetables 
Pappardelle pasta, with lamb or beef Bolognese 
Braised pork back ribs, Korean BBQ or BBQ or sweet Asian glaze 
Seared salmon with lemon beurre blanc or pesto sauce 
Top sirloin with herb garlic butter 
Duck confit legs, pear and dried cherry compote or duck fat 
Duck confit fried rice, eggs, peas with sweet chili aioli
Curry marinated duck breasts with sweet orange chili sauce 
Roasted pork chop, apple balsamic compote or honey Dijon cream sauce 
Fried chicken, honey hot sauce

·

m a i n  c o u r s e
C h o i c e  o f  2  o p t i o n s  f r o m  t h e  f o l l o w i n g  l i s t

C h i c k e n  p i c c a t a  w i t h  a  l e m o n  c r e a m

S e a r e d  s a l m o n  w i t h  p e s t o  s a u c e

C a n d y  B a c o n  B r u s s e l s  w i t h  a p p l e  b a l s a m i c  g l a z e

O p t i o n a l  U p g r a d e s
· L o b s t e r  c r e a m  m a s h e d  p o t a t o e s  ( + $ 5 . 0 0 )  p p

· C r a b  m a c  a n d  c h e e s e  ( + $ 5 . 0 0 )  p p

O p t i o n a l  U p g r a d e s
· R o a s t e d  h a l i b u t ,  o r a n g e  c h a m p a g n e  s a u c e  + $ 8 . 0 0  P P         

· C h i l e a n  s e a  b a s s  w i t h  L e m o n  c h a m p a g n e  c r e a m  s a u c e  + $ 9 . 0 0  P P

· B r a i s e d  s h o r t  r i b s  w i t h  A s i a n  g l a z e  o r  p e p p e r c o r n  d e m i  + $ 9 . 0 0  P P  

· C r a b  t o p p e d  s a l m o n  w i t h  l e m o n  b e u r r e  b l a n c  + $ 9 . 0 0  P P

O p t i o n a l  U p g r a d e s
· N e w  Y o r k  s t r i p s  w i t h  p e p p e r c o r n  d e m i  + $ 9 . 0 0  P P

· R i b e y e ’ s  o r  F i l e t  m i g n o n s  w i t h  p e p p e r c o r n  d e m i  + $ 1 0 . 0 0  P P

· C r a b  C a k e s  w i t h  p i n e a p p l e  s a l s a  a n d  l e m o n  + $ 1 0 . 0 0  P P

· P a n  s e a r e d  s c a l l o p s  w i t h  p i n e a p p l e  s a l s a  a n d  l e m o n  c h a m p a g n e  s a u c e  + $ 1 0 . 0 0  P P




	The Signature Soirée
	mini inclusive Package
	Venue
	13 hours onsite
	2 getting ready rooms - Use of both all day
	Set up and break down of tables, chairs, linens, decorations
	Tables included 20 – 60 inch round tables, 8 – 8ft rectangular tables 8 – 6ft rectangular tables
	200 white folding chairs
	10 patio umbrellas
	3 standing heaters & 2 patio heaters


	Britta’s Brides
	wedding management package


	Twist Catering
	Hors d'oeuvres
	Choice of 1 from the following list
	Steak and potato bites, chimichurri, jalapeno aioli
	Mushroom flatbread with truffle, parmesan and roasted garlic
	roasted pork flatbread with peppers, pineapple, alfredo base, mozzarella
	fried chicken sliders with chipotle aioli
	beef sliders, bourson cheese, Jalapeno aioli
	chicken skewers with peanut sauce
	pork belly Bites with orange chili sauce
	fried ribs with Korean bbq sauce or asian glaze
	chorizo queso dip with chips
	crab dip with Diced tomatoes and peppers and baguette bread
	Sauteed Shrimp with cilantro mojo sauce
	Diablo shrimp with baguette bread and tomato salsa
	tempura fried cauliflower with chipotle creme
	Optional Upgrades ·Duck confit bruschetta’s +$6PP  ·Pork empanadas with chipotle crème +$7PP ·Goat cheese balls with honey curry cream +$7PP



	salad
	Choice of 1 from the following list
	spring mix, apples, dried cherries, pears, candy pecans, arugula, apple balsamic dressing, goat cheese
	spring mix, strawberries, candy pecans or walnuts, arugula, lemon basil dressing, goat cheese
	caesar, croutons, parmesan
	Romaine and iceberg lettuce with cherry tomatoes, shaved carrots, croutons, cucumbers and ranch
	Wedge salad, ranch, bacon, tomatoes, hard boiled eggs, Thousand island
	thai sesame ginger salad, mandarin oranges, peppers, red cabbage, Thai noodles,  peanuts or cashews, Sesame soy ginger glaze
	Optional Upgrades ·add chicken to any salad+$3.00PP  ·Crab and avocado salad, Pico da Gallo, roasted pepper coulis, lime dressing +$5.00PP




	sides
	Choice of 2 options from the following list
	Cheesy mashed potatoes
	mac and cheese  -  Bacon or Jalapeno poblano or chorizo
	Roasted various vegetables
	Candy Bacon Brussels with honey butter or apple balsamic glaze
	Creamed corn with peppers and bourson cheese
	Chipotle butter corn
	Herb marinated Yukon smash potatoes with truffle oil
	Honey corn bread
	Roasted garlic asparagus
	Cheesy risotto
	Fried broccoli
	duck fat fries
	duck fat roasted potatoes
	Optional Upgrades ·Lobster cream mashed potatoes (+$5.00) pp ·Crab mac and cheese (+$5.00) pp



	main course
	Chicken parmesan, marinara, mozzarella
	Chicken marsala with a mushroom cream sauce
	Chicken piccata with a lemon cream
	Roasted chicken breasts and thighs with rosemary cream sauce
	Chicken or pork enchiladas, red or green sauce, cheese, Pico Da Gallo
	Garlic prawns, linguine, alfredo
	Fettucine alfredo with roasted chicken and peppers
	Curry pad Thai with peanut sauce or honey curry cream, sauteed shrimp, or chicken seasonal vegetables
	Pappardelle pasta, with lamb or beef Bolognese
	Braised pork back ribs, Korean BBQ or BBQ or sweet Asian glaze
	Seared salmon with lemon beurre blanc or pesto sauce
	Top sirloin with herb garlic butter
	Duck confit legs, pear and dried cherry compote or duck fat
	Duck confit fried rice, eggs, peas with sweet chili aioli
	Curry marinated duck breasts with sweet orange chili sauce
	Roasted pork chop, apple balsamic compote or honey Dijon cream sauce
	Fried chicken, honey hot sauce
	·

	Choice of 2 options from the following list
	Chicken piccata with a lemon cream
	Seared salmon with pesto sauce
	Optional Upgrades ·Roasted halibut, orange champagne sauce +$8.00 PP         ·Chilean sea bass with Lemon champagne cream sauce +$9.00 PP ·Braised short ribs with Asian glaze or peppercorn demi +$9.00 PP  ·Crab topped salmon with lemon beurre blanc +$9.00 PP
	Optional Upgrades ·New York strips with peppercorn demi +$9.00 PP ·Ribeye’s or Filet mignons with peppercorn demi +$10.00 PP ·Crab Cakes with pineapple salsa and lemon +$10.00 PP ·Pan seared scallops with pineapple salsa and lemon champagne sauce +$10.00 PP




