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Flacc your Ordcr.........

Callus at........ 636-519-0048

Email us an order.... .,catcring@viﬂa{:arot’co.com

You choose which is casiest Forgou. Fither way you are welcome to Pick it up in the (Café or we would be more than

happy to droP it of f ForgotJ starting at$i 5<c]cPcnciing on Iocatiorx)‘ 24 r_lour advance notice is rcquestccl.
Faymcnt is collected upon Placcment of the order. Wc acccpt credit cards and caslﬂ, of coursel

All of our catering comes with c{isposable serving utensils, black Plates, silverware and napkins charged per person.

An ngraclc to 5i|vcr Cl’xa{:ing Dishes, Platters, SCrving Ware and | inens with Skfr‘ting is available.

Dc]ivcry...no Problcm!

Qur deliveries are set up with a 15 minute time window allotment oF\zjour Prexcerrec{ c]eliver3 time. Deliverg orders must

be Place& from the catcring menu tl‘xrougl’x the catcring depar‘tmcnt‘

Home or Omcmcicc DroP O‘FF $15/%25
Oursta[)[ un/oac,és and sets up your order. [/I/c do not /orovic/c equt):vmcnt to Lce:_) you food hot once it arrives.

Home or Office Set UP and Fick uP $125
Qlur statf set up youréuﬂ@t with linens and SL/ﬂ/}g T/I@y then stage it with Silver /zaiq}vg Dishes, Flatters, and
56/‘\///75 ware rcaa/y for meal service. [inally, defivers the food 15 minutes /or/or to food service “hot”. When the

party is over, we return to collect our items.

Full Service 23% Service Chargc & et UP
T his is the way to go! We do cvcryt/n’ng mentioned above /o/us /orov/dc star%hg to tend to the food, your guests, and

their environment. Gratu/ty a/cpcncfs on the Pac,éage you select. 7 his Pacéagc aPP//cs to any venues.

Corporatc Rewards Frogram

YOU want em we gOt em! Whﬁr\ 3OU PIaCC gour orcler 85‘( to bC enro”ecl in our Program anc{ start earning 9OUF rewarc{s

this month.

Simplc Pick Fackagcs



Simplc StcPs:

i. Fick your Pricc
2. Select your items from the option menus

3. Place your order for Picl( up or c!elfverg

Allitems served Fami]g stglc on &isposablcs Separate boxes are available for an additional $2.00.
A” orders must be P[acecl 24 hours in advance with a 10 person minimum. De[iverg available starting at $15.
Disposab]c Plates, utcnsils, Napkins & Scr\/ing utensils are available starting at $50 per person.

Package One: $6.50 per person

Choose one item from two Categories below

Package T wo: $8.50 per person

Choose one item from each categorg below

Fontrée Catcgory
Additional [~ ntrée [tems Available for an ([pgrade!
Hot Cold
Assorted One |ngredient [izzas (14”) (Classic Jtalian Combo on [Trench Bread
Pesto Four [Herb Cream Bowtic Pasta T urkey & Brie on Ciabatta
Fenne Marinara Fasta & [Tresh Mozzarella Gorgonzola Peef on Ciabatta
T oasted or Boiled Ravioli (6 per Person) Grilled Chicken and Smoked Mozzarella on Ciabatta

§a/adCatchIy
[House |talian Salad Add Chicken ($2)
(Caesar Salad SPinaclﬁ Salad (51)

51'(]6 C ategory

Rotini Pasta Salac{ Fudge Brownie
Seasonal [Fruit Salad Chocolate (Chunk Cookie
Fresh \/egetables with Dill DIP Double C}’nocolate Chunk

(lassic Potato Salad or C}’nips

Mang other menu items available!
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Hors D Oeuvre E)ug:ct Fackage OPtions




/nc/uc/cs c//sposa/)/e Io/ates and utensils.

Fackagc Onc: Choose five hors d’ ocuvres
Fackage TWO: C/mosc seven hors d’ ocuvres.

(Ipgrades are a/waz/s an

ot OPtions
T oasted Ravioli
Fetite Farmesan Risotto (Cakes with [Housemade Red Sauce
Farmesan Risotto (ake with Sun Dried T omato Tapenadc
Petite Jtalian Meat PBalls
fHabanera Chicken Wings with Chipotle Plue Cheese
T wice Paked Baby Red Potatoes
[talian Breaded Stuffed Mushroom (2 Choices):
Crab and Fancetta <$ 1) or (oat Cheese and Herb
SPring Rolls w/Chicken & Julienne chetables
Chicken Spcdini with Jtalian Brcac{ing
Smoked Trout over Fotato Com Cake
Parmesan Chicken Skewers with Honcg Chipotlc Sauce
Baked Brie Bites w/ Cranberry ComPote in Puff Fastrg
Miniature Slider Choices:
Beef with Gorgonzola Spreac{ and White Cheddar
Bl T s with Avocado
Portabella with Grilled Onion & Roasted
Red Fepper Aloli
Pulled Chicken with Grilled Onion & (Cheddar Cheese
FPork T enderloin with Red Onion APPIC Marmalade
Bacon Wrappcd Sca”ops with Cilantro and Maple Syrup Festo
(Adds2 Iocrperson)
Pistachio [ ncrusted Sca”ops (Ac/c/.fZ /ocr/:)erson)
Crab Cakcs (/-\dc/ﬁz Pcr/ocrson)
Braised Pot Roast Martini with (Garlic Mashed Potato
(,4c/d$2 /oer/oerson)**
(Coconut Shrimp w/ [Fresh Mango Salsa (Add 33 Pcr/ocrson)
Pistachio [ ncrusted “Lo”ipop” | amb thops Mddﬁéloer/ocrsonj
Beef T enderloin Medallions in Fcppcred Bacon Gorgonzo|a
Cabemet Sauce 64c/c/$4/:>er/ocr50n)
= Passed item 0/7(9

$18.50 per person
$22.50 per person

option! View our fist of options.

Cold Options

Jtalian House Sa!ad
Antipasto Tr35 or Skewers
Breaded T omato with [erb (Goat Cheese
CaPrese Canapé
Raw or Gri”ed \/cgctaHes
Artisan Cl’]eese and Cracl(er Assortment Boarcl
Roasted (Garlic [Hummus with Parmesan Pizza thiPs
Fresh Seasonal Fruit
Petite Panini’s — Turl«:ﬂ & Brie, [Ham & thedc{ar or

Ciorgonzola Becf
Asian Shrimp Salad with Peanut \/inaigrette
Smoked Mussel and Cucumber Caﬂapé
Tuna CarPaccio and Arugula on Wontons

Fita Chip with Feta, Walnut, and a Basil Aioli

Smokecl Salmon & Goat Checse Canapé served with
Arugula w/ Pesto Spread

Smoked Sausage [ ink Trag with Assorted Mustards
(Add $2 per /Dcrson)

Girilled S}Wimp Cocktail with Mango Cocktail Sauce
(Add 51)

Shrimp or Beef T enderloin Pruschetta
(Add $2 per /Dcrson)

Girilled Balsamic SHrimP served with a

Corm Relish (Add 32 /ocr/ocrson)

Shaved Peef T enderoin Sandwich with Gorgonzola,

Arugula, and Red Onion (Adds3 Pcr/ocrson)

Ogsters Kockete”er Mdc/ﬁ} /ocr/:,verson)

Mango Stm'mp Shootcrs (Add s /ocrpcrson)

777crc sal3% sta#;'ng c/ragc for butfet dinners (Minimum of $2 jO). C/rina is an additional 3. 50 per person that includes P/at'c, silver fork

and ;énif::‘, and linen naplélh P/us aié/ivc:y of rentals.
F ull, 5crvfcc Dc/ivcry app/ics to this.
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Buffet Fackagc Options

/\//ca/s are served with a gr///ec/ gar//c bread basket /nc/uc/es c//s/oosaé/e /o/ates and utensils.

Faclcagc One: Cl‘loose one 53/30’ O/Dt/on, one /Dasta O/Dt/on, one [ ntree Olotion and two side items.
$19 per person
Fackagc Two: Choose one Salad O/Dt/on, one [asta O/ot/on, one [~ ntree O/of/on at a carving station,

and four side items or two side items and two hor d'ocuves. $25 per person
Fackagc Thrcc: Choose two Salad O/Dt/ons, two [asta Opf/bfvs, two [~ ntree O/Dt/ons at a carving

station, and four side items or two side items and two hor d'ocuves. $3%2 Pcr PCI‘SOI’!

Salad OPtions

Viua Housc Salacl...served with Provel cheese and tomatoes with homemade |talian \/inaigrette

Cacsar Salad.uservcd with housemade Cacsar &ressing, crotons, and a Farmcsan crisP

5alad CaPrcsc...Fresh tomatoes, buffalo mozzarella, basil and red onion with Palsamic \/inaigrette
(;4(/(/ 7 perperson ) 5@350/13/

SPinaC[’l Salad..‘ served with toasted Pinenuts,julicnnc vegetables, Gorgonzola, strawberries and mandarin oranges

in a Palsamic Strawberrg \/inaigre’cte (Add $1 perperson)

Side [tem OPtion Pasta Options

Oven Roasted Seasonal Vegetables Fermc with Jtalian Sausage, Buffalo Mozzarella Cheese
AsParagus Tips with Frosciutto and C-jar]ic and Spinaciﬁ
(Add s per Person) Bowtie Pastaina Sherrg Cream Sauce w/Sundried

Green Bcans A[mandinc Tomatocs, Ju]icnnc \/cgetablcs & Lcelcs
SWCCt Fotato in rjoncg Brown Sugar Glaze Tri~Color Cheese Torte”ini in Four-ferb chto
Sugar erap Peas with Sundried T omatoes Cream Sauce with Sun Dried Tomatoes
Yukon GOH Garlic or Gorgor\zo[a Mashed Fotatocs Villa Ravioli stuffed with \/eal and Fortabe”a in a tomato,
Rice Filaf Spinac{ﬁ and Basil Garlic Putter Sauce.
[Herb Roasted Fir\gcr]ing Fotatoes
Four Chcese Fotato Au(ratin

Cannelloni or Manicotti

[ ntrée Options
Girilled Chicken with Mushroom White Wine Garlic Butter Sauce
Chicken Farmesaﬂ
Air]ine Chicken inal _emon Thyme Jus
Gri”ed I:]ank Steak with [orseradish Demi glaze
Braised Fot Roast
| emon Fepper Cod
Feppered Fork Tender[oir\ ina Garlic Cream Sauce
FPork Roast with Cranberrg Ja]apeno Sauce or Cinnamon (Glazed Apples
Fetite Osso Buco (Add 52 /Dcrperson)
BBQ‘SPiCCd Sa]mon with Coleman’s Mustard Sauce CAG’G’J?Z pcrpcrson)
Baby Back Fork Ribs (Add s+ per Person)
BeeF Tender]oin ina FePPered Bacon Gorgonzo]a Cabernet Sauce (Aa’c/ﬁ‘fper/oerson)
Fistachio [ ncrusted “Lo”ipop” Lamb C}ﬁops (%ddﬁéperpcrson)

Fistachio [ ncrusted Sa[mon ina Citrus Glaze (/4(/(/$4Perperson)
AAddbinnal andno Statine ltame Availablal

T/lcrc isal3% 5t'a#7ng c/zalgc for butfet dinners (Minimum of $2 50). /’> ackagc two and three rcquﬁ'c a cu/inary fec of $125 per 50 guests.
China is an additional $3.50 per person which includes p/ai'c, silver fork and knite, and linen nafrb’n. Full Service Dc/ivcry app/lbs to this.
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Lunchcon Seated Fricing

Meals are served with a gourmet bread selection Presentec/ on the salad P/ate. F ricing Jncludes c//sposa/y/c /o/ates and
utensils. You can select this menu for dinner; there is an additional 5ta[ﬁng c/na/gc of 10%.
Seated water service is included. [~ ntrée selections may be substituted!

Salad OPtions
Viua Housc Salacl...served with Prove| cheese and tomatoes with homemade Jtalian Vinaigrette
Caesar Salacl.,.served with housemade (Caesar dressing, crotons, and a Parmesan crisP
Bib Salad..with Gorgonzola cheese and walnuts (Add 51 perperson)
Salac] CaPrcsc...mcresh tomatoes, buffalo mozzarella, basil and red onion with Palsamic \/inaigrette
(Add 31 /De/‘/ocro‘on)
5Pinach Salac]... served with toasted Pine nuts,ju!ierme vegetables, Gorgonzola, strawberries and mandarin oranges

in a Palsamic 5trawbcrr9 \/inaigrctte (Add 31 perperson)

Lunc]—lcon Seated Option #1 $ 14 per person

e Coursc C/?OOSC a sa/aa/opt/on
2_nd Course Chicken Marsala toPPed with Roasted Red and (Green Feppers with [ xotic Mushrooms And

Swect Marsala
Sun Dried T omato Risotto (Cake
Fresh Koastecl \/egetables

Lunc]—lcon 5cated Option #2 $21 per person

e Course (Caesar Salad with [Fontina Cheese CrisP
2" Course Grilled Atlantic Salmon Florentine
Basil (Garlic Potato Au (Gratin
Braised Carrots
§rd Course Lemon Tart

OR

?_”d (Course ]talian [Herb Crusted NY Strip with Mushroom and Roasted Garlic 6rav9
Wl’xiPPec{ Yui(on Golcl Fotatoes
Fresh Koasted \/egetables

§rd Coursc Chocolate Trumc Tortc

T/rcrc isa2J% sta/‘)z;hg c/lalgc for seated dinners. China is an additional $8.75.
Tﬁcre isa cu/inary fecof $12 5 forcvef:y 50 guests for a sit down event. f: ull, 5crvicc Dc/ivc/_y aPP/ics to this.
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Dinner Seated Fricing

Meals are served with a gourmet bread selection /orescntec/ on the salad /o/a te. [ ricing includes c//sposa/y/c /o/ates and

utensils. Seated water service is included. [~ ntrée selections may be substituted!

Salad Options
Vi“a House Salacl.uscrvcd with Prove| cheese and tomatoes with homemade [talian \/inaigrettc
Caesar Salacl.,.served with housemade (Caesar dressing, crotons, and a Parmesan crisP
bib Salac]...wfth Gorgonzola cheese and walnuts (Add 51 perperson)
Salac] CaPrcse.“Frcsh tomatoes, buffalo mozzarella, basil and red onion with Balsamic \/inaigrettc
(Add 31 perperson)
SPinach Salacl... served with toasted Pinenuts,julienne vegetables, 60rgonzo|a, strawberries and mandarin oranges
in a Palsamic Strawberrg \/inaigrette (Add 31 perperson)

Seated Option #1 $%0 per person

Qur simple three course meall

s Course Choose a sa/ac/o/ot/on

2_nd Course Roasted [Tree Kange Chicken Breast with | xotic Mushroom Mec”eg
Four Cheese Potato Au (Gratin
Fresh Grilled \/egetables

3" Course Chocolate T ruffle Torte

Seated Option #2 $%8 per person

OUF e]egan’t FOUF course mea[!

P Course Crab and Com Chowc’er

an Course Choose a 5a/adoption

§r& Course Roasted Pork T enderloin with (Garlic Feppercom Cream Sauce
[Herbed Whippcd Potato (Cone
Brocollini

4t'L' Course Chocolate Sun-dried Cranberry Bread Fudding

Seated Option # 3 $52 per person

A bit of everything..” Passed hors d’oeuvres Paireé with a ]ovcly three course meal inc]uding a surf and turf entrée!

r”iors D’ocuvrcs Thrce Fassed rﬂors D’ Ocuvrcs

2 Course Choose a 52/ac/0/:>tion
§rd Course BCCF Tendcr]oiﬂ with Fcppcrec{ Bacon Gorgonzola Ca})cmet Demi G|azc with
Almond | nerusted Chilean Sea Pass with [Tresh Strawberries
Sweet Fca & Sun Dried T omato Risotto (_akes
Grilled AsParagus Bundles
4% Course Tiramisu ‘Stglc’ Cake

T/zcrc isal7% st'ag/"ng c/zalgc for seated dinners. C/)/na js an additional $3. J5 (#I or#3 )
and $10 per person ( #2, ) 777ch isa cu//nary fec of $12 5 forcvccy 50 guests fora sit down event.
f: ], Service Dc/lixcry apf’/l}:s to this.
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Breakfast Buffet Options

A// jtems are /or/cec/ per person. /nc/uc/cs cﬁsposaé/@ P/atcs and utensils.
Cotfee and (ondiments are included a/ong with a//}s/oosa[)/e cups. [Hot [ ea available upon request.

Faclcage One: Choose three items . $8 per person

Faclcage Two: Choose five items $13 per person

Add Orange Juice $ 1.50 per person

Fresh [Fruit
Muffins
Bagc|s
(Croissants
Cinnamon Rolls
Breakfast Breads
(Al Bread Selections above come assorted)
Yogurt
Buttermilk Waffles
Brcakfast Fotatoes
F ags ~ Scrambled
Brcak}cast Bacon (Ac{cl $ l)
Qyiche - Ham and PBacon with Cheddar or Spinach and Mushroom with Swiss (Add$2)
Breakfast Croissants Sandwich (Add $1)

Thercisa23% sta#/-‘n‘g Cﬁargc for buffet breaktasts (Minimum of $250). (China is an additional
$3.50 perperson which includes P/at'c, silver fork and knif;:, and linen napkin
[Hot buttet service with c/wﬁ'ng dishes is available under our c/c/ivqy optjons.

Thereisa $300food and bcvcragc minimum for any breakfast orders.



6%6-519-0048 www.villafarotto.com

Dessert Options

Our /oasfrﬂ chef can make additional custom items!
56/@Ci’/0/75 C/Jangc L‘/Jroug/mut the year. You can a/ways ask foran u/oa/atec/ list.

Cl‘zocolatc TruFﬂc To rte

T his rich, dense flourless torte is served with bran&g cream and fresh strawberries.

“T iramisu” stglc cake
Lagers of thin almond sponge soaked with espresso, filled with chocolate ganaclﬂe

and coffee butter cream.

Chocolate Sun-dried Cranbcrry Pread Fudding

Topped with candied wa]nuts, and served warm with bourbon caramel sauce.

Lcmon Tart

But’cerg shortbread crust filled with pure lemon curd; finished with lemon glaze

and served with strawbcrrg coulis.

Various Chccsc Cakc Options

Asi( for our flavor oPtions; such as, chocolate c}wip cookie crust with strawbcrrg reduction.

]"‘lousc made C]’locolatcs and Comccctions
Too full for desser’c, yetyouwant a something sweet?
Asic your server for chefs current ogerings of

[Handmade fine chocolates and confections

Other Dessert Optionsz

Assorted (Cookies
Fudge PBrownies
Amaretto Gooey Bu’cter Cake
Pastries and T arts
Assortcd Fetites Fours

(Custom stations are available. OPtions are listed under Stations on the Fo”owing page.
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T hemes

There are many options when it comes to giving your event a special flair. T here may be somet]ﬁing you have in mind
or you may choose from some of our suggestions below:

E)E)Q ltalian, 50's, 60’s, 70’s, and more......Qur staff will Play the Part!

Stations

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

Stations that mention “(_hef” rcc]uirc a chef at the station for food prepara tion. Additional c/m/gcs app/y

Anti Pasta Station
Assortment of |talian meats, artichoke and olive salads, roasted gar]ic, breads, etc
Gourmet 5a|ac] Chcmc Station
Many lettuce oPtions, fruit & nuts, assorted cheeses, assorted drcssings, assorted meat toPPings, etc.
Mashed Fotato Chcmc Station
Two stglcs of potatoes, assorted cheese toPPingS, bacon, sour cream, chives, and more
Pizza Station
Fre~selectccl toPPings for your Pizzas disPla}jcd for your guests
Bui[d Your Own Pasta Chc{: Station
Two Pastas and assorted sauces served with a selection of meats, vegetables, and more
Sushi Station
Pre-selected three types of Sushi displayed Forgourguests
Seafood Station
| obster, SHrimP, T una, and more served in many different sty|es
Bambinos Station
Hot Dogs, French Fires, Macaroni and Chcesc} \/eggics and DiP, and more
Panini Chc{:Station
Tl’rree Pre~selectec1 options displagec{ for 3ourguests
Slidcrs Clﬂc{: Station
Assorted Toppings for your sliders
Soup & Salad
Pre-selected Soups added to the Salad Station
Esprcsso Station
Ordcrgour Starbucks drink while at a Partyl WOW!
Build Your Own Dessert Station
(akes, Cookies, Prownies, and other oPtions served with Various Toppings
Crcpc or Waffle Station
Build your own dessert with wonderful )Ci”ings and toPangs.

Wine Tasting

Wine and Dine your guests with 4 wines to taste and food that is Pairecl with it.
5tan‘/ng at $ijcr/ocr‘50n



Cocktails and Hors D’ QOeuvres

lnvitc your guests to share cocktails and hors &’ oeuvres for nctworldng or an information gathcring.

51‘5/‘[7’/75 at $30 per person

ngrac[e OPtions

7 hese o,of/ons are on/y available as additions to Pacéag@s‘

lce Carvings

These bring elegar\ce to any event. T here are several different selections. You may also add shrimP and

lobster tails to serve from you ice carvings. Corc{ials to siP on are a nice additional as welll

Martini Luge is great to “WOW” the crowd!
5t’arh’rlg at $300. Ca// for Pn’cin‘g’.’

Stations

We love having our culinary trained chefs come to serve youl! With our full service stations our chefs are there to
hand carved meats, Fresl’)lg sauté Pastas, and more. lnc]udcs the food oPtion you have selected off the menu,
additional china and silverware needed and a ProFessiona! chef.

$2.50 perperson, per station

Fassccl Hors D’ocuwcs

guests with hors doeuvres. Our Pro)ccssional staff will pass your choice of

It’s avery nice touch to great yourg
two items on silver trays to your guests as they arrive at your event.

$3.50 perperson

Dessert Service

Wl’;g not finish off the evening with a sweet item. \We offer many homemade dessert selections from our in house

Fastrg Che{ Choose one item from our list to be served at a station on china. \We can serve it to your guests at
their seats for an additional dollar.

$ 400 per person

Coffee Service

We can set up a station for 5ourguest that has regular coffee with cream and sugar. Tl’lis also

includes coffee cups and spoons. We can serve it to your guests at their seats for an additional dollar.

$1.75 perperson

Seated Salad Service with your Buffet

]Fgou c!noose, 3ourgue5t5 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

Wedding Cake Service

We can cut and serve your cake for you on china plates with a silver fork.

$2.00 per person



Additional Rental Jtems

We do have items available Forgour event that include P!atcs, utcnsils, glasscs, and tables. We work with a rental

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

Par Fackagcs

Opcn Bar Packages are based per person fora Pcriod of four hours. You can extend or decrease the bar time }39
an hour for a difference of $2 per person. (Minimum of » l’lours)

All of our off site bars reciuire a series of off-site !iquor licenses. T he fee forthisis $50. T he bartenderfeeis $25
per hour and our sta)qjing is one bartender to every 50 PCOPIC and an additional bar back for every 150 Peop]c

A”ow extra time for set up and break down.

Open Bar Package Pricing
All open bar Packages include Fepsi, Diet Fepsi, Sierra Mist, Bottle Water, T onic, Soda Water,
and Cranbcrrg Juice. Flastic Glassware is included with any bar Package‘

Well $18.00
Peer—Bud | ight and Bud Select
Wine - Chardonnay and Cabernet
L/guor~5mimoxcmc Vodka, Seagram Gin, Cruzan Aged Rum, Giro Tequila,
Beam's Eig!’wt Star Whiskey and Triple Sec

Call $22.00
Peer- Bud Light, Bud Select, and Michelob UItra
Wine - Irony Charc’onnag and lrony Cabemet
L[c]uor~ Absolutc Vodka, Bce]ceaters Gin, Bacarc{i Kum, Jim Peam Wl‘niskcg,
J&B Scotch, Jose Cuervo Tequila, Amaretto, and Triple Sec

Super Premium $26.00
Peer- Bud Ligl‘nt, Bud Select, Michelob UI’cra and [Heineken
Wine - lrong Cl’xarclonnag and ]rong (Cabernet
[Jquor~ Grcg Goose Vodka, Tanqucray Giin, Captain Morgan Kum,
Jack Daniels Whiskey, Dewar's Scotch, Jose Cuervo Tequila,
DiSaronno Amaretto, (_rown Rogal, Bailcg’s Jrish Cream,
and Triple Sec

Premium \Well Wine and Soxct Drinks $12.00

Premium Wc“ Wine, Bccr and So{:t Drinks $14.00

50& Drinks Onlg ~ Above Soda Sclcction, Bottlc Waterand [ce T ea $6.00

Wine Service Table Sicle (hot inclucling additional glassware) $1.50

Cash Bars are also an oPtion upon request. A minimum tab of $3200 must be met.

We have a Wine SPectator Awarded wine list. T here over 150 wines to choose from when se!ecting wine for your

event. [lease ask fora complcte list iFgou would like to upgrac{e your wine from the Package selection.

Consumption estimation is 2 drinks per person for the first hour, 1.5 drinks per person for the second hour and i
drink per person for every hour after. T his is based on conservative consumption.

Dona ted Beverages will have a coré/ng fee percase or bottle of 3 70.



6%6-519-0048 www.villafarotto.com

Basic Rental Jtem Fricing

Tablc Tops

Round [ inen T able Cloths 132 inch to go all the way to the floor $1640
(Uses for dining tables and tall cocktail tables)

Allin One T able Cloths for ¢ foot tables $18.60
(USed for extra tables such as a ghct table, reception table, etc)

8 Foot | able $8.50

Tablcs & C}wairs

Cocktail T ables 30 inch with T able Clot}‘n and Tie $25

Sit Down T ables of 10 (66 inch) with T able Cloth and resin wood chairs $75
Bar

6 oot Parwith a Riser and a 6 [Foot Back Par $100

|ncludes | inens and Skirting

Al rentals have a c/c//vcry fee of $60. Overtime deliveries start at $ 100 for weckends. Some venues rec]u/rc this.



T erms and C onditions

. Your reservation will be guarantccc[ only when the stated 50% Acposit is received along with a signec]

contract. | he remaining payment is due when the final guest count is given 7 c]ags before the event.

2. T he final guest count needs to be giventous 7 days before the event.

5. Ang changes made after the 7~c]a3 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. Shou!cl there be a clﬂarge incurred bg \/i”a Farotto for the rental of additional cquipmcn’c, the customer will be
chargec} for the additional expense.

6. A tasting is available. T he Clﬂargc fora tasting is $1.00 per person per item.

7. Site visits are also recommended. Once the contract is signec[, a one hour site visit is included. Ang additional

time rcquestec[ is $50 per hour.

All Prices are subject to change. o1/12
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