¥ Indicategs Produect or ogrviee is Included

PILATINUM

event Time

5 Hours

5 Hours

5 Hours

6 Hours

(ot or Cold)

Tood & Beverage
Champagnge Toast with - | ) 4 4
Garnish
Signaturg Prink - - L 4 | 4
Passed Hors ®’oguvres Choieg of 2 Choicg of 3 Choicg of 3 Choieg of 4

€lggant Plated or Buffet Pinner

3 Course Pinner

4 Coursg Pinner

4 Coursg Pinner

4 Course Pinngr

“May We Suggest Menu”

Wedding Cake - \ 4 \ 4 A 4
Pécor & Morg
D) & MC Services - - 5 Hour Basic 5 Hour Premiuam
Package Package
Chairs House Chairs Chiavari Chairs or | Chiavari Chairs or | Chiavari Chairs or
Chair Covers Chair Covers Chair Covers
Tablg lsingns Housg lsingn Floor lsgngth lsingn | Floor legngth leingn | Floor legngth lsingn
& Colored NapRin & Colored Napkin & Colored NapKin
Gold or Silver Charger Plates - | 4 4
Complimgntary Room for Ngw- L 4 L 4 A 4 A 4
lywed Couplg on €vening of
Wedding
Mirror and Votive Candles for - L 4 A 4 ) 4
Centerpigees
Ceiling Praping with
Lighting Can be added for Can beg added for | Can be added for 1In L4
*Subjget to vailability Hn ddditional Pee | {In {ddditional Fee Hdditional Pee
by Outsidg Vendor
Choosg from Ong Option under - - - L 4
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Hl sur Prochages inelude the following “Cisentials " that make every wediding seamless/

Bgzautlful Banquet Faellltg HWeeommodating 50 to 350 Gugsls
lsarge Pance Floor
Complimentary Taste Pangl to Sglget gour Wedding Menu
Cheesg, Pruit & Cracker Pisplay for Cocktail Hour
Two €ntrée Selections (Not Including Pigtary Restrictions)
Private Bartenders
China, Glasswarg & Silverwarg
Complimentary Cake Cutting
Coffee, Decaf, & Tea Service Puring Pessert
Bridal Garden, lsobby Fountain, Piano lounge and Firgplace for Megmorablg Photographs
Special Piscounted Overnight Wedding Rates for Your Out of Town Gugsts
Patio Peck Seating accompanied with Firg Pit and tgat lbamps (Weather Permitting)
Rehearsal Walkthrough
Complimgntary Room for thg Newlgweds on theg €vegning of their Wedding- €njoy the following Post
Reegption:
-Chocolatg Pipped Strawberrigs

-Champagng

-Chegse & Cracker Tray
Prhages P Poson

-Bottled Water

PLATHIUM

75 $102 8129 $185
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Ponna Buja- 978-582-6801- www.donnabuja.com

Indoor Ceregmony Fee Outdoor Patio Ceremony Fee Outdoor On Commons

Ceremony Fee
$1,000 $1,000 $1,700

All prices are subject to a 23% taxable administrative fee and 6.25% MA. Tax,

No fee or charge imposed by Devens Common Center is provided to wait staff, bar staff, or any other service employee.
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Weddding Cuthe

Our Ruby, Gold, & Platinum Wedding Paeka@,gg ilrgelgdg gour Wedding Cake from ong of the following
akerigs.

Plegasg schedulg your appointment at Igast 4 months prior to gour wedding date.

Bean Counter Bakery 508-754-3125 www.bgancounterbakery.com
Gerardo’s Italian Bakery 508-853-3434 www.ggrardositalianbakery.com
Simply dweet by Christing 978-235-6634 www.simplyswegtecakgshop.com
Bicki’s Bakery 508-333-4-812 https://www.bicRisbakery.com

Contral Mais Droductions

Pleasg Notg the ) Service is Subjeet to Wvailability!
Please Contact Matt Majikas at
978-728-3969 or matt@cegntralmaproductions.com

Our Gold Wedding Package includegs the 5 Hour Basic Package with Central Mass Productions:
-5 Hour Basg Recgption
-Wirglgss Speakers for Cocktail Hoar
-l Travel, Set-Up, Preplanning, & Custom Introductions
-2 Wirglgss Mies, & 1 Hour Cergmony Plaglist

Our Platinum Wedding Package includes the 5 Hour Premium Package with Central Mass
Productions:
-5 Hour Base Reegption
-Wirglgss Speakers for Cocektail Hour
-1l Travel, Set-Up, Preplanning, & Custom Introductions
-2 Wirglegss Mies, & 1 Hour Cergmony Plaglist
-Astera Wirglgss Uplighting (24 Lights)
-Cake & Centerpigee Glow (36 Lsights)
-Watgerfall Mlonogram
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DButter Dlrssed Hiws OF Qewores

(Pricing Can be Provided for dditional Hors ® Oguvres)

Beef & Pork
Hawaiian Beef Rabob Served with Sweet Chili Garlic Sauce

Philly Cheegsesteak Spring Rolls with a Spicy dioli
ltalian Meatballs or Swedish Meatballs
Cocktail Franks in Puff Pastry with Honey Mustard Sauce
Terigaki Beef Satay Served with Sweet Chili Garlic Sauce
{rancini Balls with sparagus, tlam, Provolong with Marinara (Stationed Only)
Mini Beef Wellington with a Hlorseradish Cregmg Fraiche
Crispy Pork & Vegetable Pot Stickers with Swarobi Sauce
Chickegn
Chicken Qugsadilla Cornucopias with a Salsa Ranch
Hand Breaded Chicken Skewers, Buffalo Sauce & Blug Cheegse Pip
Thai Chicken Satay with Peanut dauce
Chipotlg BBQ Chicken Skewer with Ranch dauee
Coconut Chickegn Skewer with a Mango Rum Saucg
Sgafood
Segared Spicy Crusted Tuna over Wakame Salad with Ponzu Saucg
Crispy Potato latke Topped with dSmoked Salmon & lsemon Pill Cream Cheegse
lsobster Rangoon’s with dweet and Sour dauce
Hand Wrapped Scallops and Bacon, Maple Glaze, Cracked Pepper
Crab Cakges with lsgmon {ioli
«hi Tuna Poke Congs
Coconut Frigd Shrimp with Raspberry Cocktail Saucg
Vegetarian
Mushroom Caps Stuffed with Spinach and Brig
Cocktail dpinach Quichg
Vegetablg logmon Grass Spring Rolls, dSweet Chili Garlic Sauce
Spanakopita
Macaroni & Chegse Bitgs with Sour Crgam and Sliced Scallions
Spinach and {Irtichoke Fried Wontons
Filo Purses Filled with Fig & Mascarpong Chegse Topped with Raspberry Coulis
Tomato Bruschetta
Caprese Skewers
Boursin dtuffed Peppadews
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Included in your package - Seleget Two Entrees for Plated or Buffet Meal

Beef delections

¥ Prime Rib of Beef ~ Our Signature Slow Roasted Herb & Garlic Crusted Prime Rib Served with
Hu Jus and Horseradish Cream Sauce

¥ Grilled Center Cut Sirloin Strip ~ 8oz Sirloin with a Red Wing and Roasted Garlic Pemi-Glace

¥ Filet Mignon ~ Tender 8oz cut of Beef Grilled, Served with a Pgppercorn Cregam Saueg on the side
(add $5 per gugst)
¥ Tlat Iron Steak ~ @rilled Thiek Cut Tlat Iron Steak Topped with a Garlic and Herb Butter Sauce

¥ Braised Short Ribs ~ Slow Braised Short Rib with Roasted Garlic Red Wing Pemi-Glace

Poultry d¢lections

¥ Tuscan Chicken ~ Marinated Chickegn Breast Grilled and Topped with Marinated Roasted Tomatogs
Fresh Basil, Melted Mozzarella Cheese and Finished with a Balsamic Prizzleg

¥ Chicken Cordon Bleu ~ This Hand Breaded Classic Stuffed with Ham and {dged Swiss Cheegse and
Fried Goldegn Brown Served with a Mustard Cream Saueg

¥ Chicken Florgnting ~ Tender Breast of Chicken Topped with Sautéed Baby Spinach, Melted Swiss
Cheesge, Finished with a Roasted Tomato Mornay Sauce

¥ Devens Chickgn ~ Tender Breast of Marinated Chicken Wrapped with an Herb Stuffing then Baked
Sgrved with Bé¢ehamel Sauce

¥ Chickegn Saltimbocea ~ Roasted {lll-Natural Bong-In Wrapped with Presh Sage, Prosciutto Ham
and PMelted Fontina Chegse served with a Port Wing Pemi Glace

Seafood Sglegetions
¥ Seafood Stuffed Haddoek ~ Sgafood Stuffed Haddock with a lsobster Newburg Sauce
¥ Baked Haddocek ~ Fresh Caught (tlantic Haddock Baked with Season Buttered Crumbs
¥ Filgt of Salmon ~ Fresh Pan Seared Salmon Filgt Brushed with an Orange, Ginger and Maple Glaze
¥ Pan Fried Halibut ~ Presh Pan Fried Herb €ncrusted Halibut with a lsemon Beurre Blane
Pork d¢legetion

¥ Stuffed Pork Chop ~ This Pouble cut Bong-in Pork Chop is Stuffed with Wild Mushroom, Spinach,
and Provolong Served with a Marsala Saucg

TEL 978-772-0188 31 ANDREWS PARKWAY DEVENS MA 01434 FAX 978-772-4903




Appetizers & Hand Crafted Soups
¥ Fresh Sgasonal Fruit Cup

¥ Penng or Tri Color Tortellini with Choieg of Marinara or {lfredo Saucg
¥ Jumbo Shrimp Cocktail
¥ ddrancini Ball Served with Homemade Tomato Sauce
¥ ltalian Wedding Soup
¥ French Onion Soup
¥ Tomato & Fresh Basil Soup with Croutons
¥ New €ngland Clam Chowder

¥ Winter, Spring, Summer, & Fall Seasonal Raviolis
Hsk gour Salegs Manager for details

Salads
¥ Mixed Figld Green Salad with Fresh Garden Vegetables
¥ Classic Cagsar dalad
¥ Field Greens, Candied Walnuts, Pried Cranberrigs, Bleu Cheegse Crumbles, Raspberry Vinaigrette
¥ Baby Spinach, Craisins, Candigd Pecans, Crumbled Goat Chegse, Raspberry Maple Vinaigrette
¥ Caprese Salad with Mixed Gregns, Infused Oil & Balsamic Glaze
¥ Crisp legberg Wedge Salad, Tomatogs, Piced Bacon Served with Blug Cheese Pressing

Veggetables
¥ Tresh Garden Vegetablg Bundle (add $2 per gugest)
¥ French Greegn Beans
¥ Steamed Petite Carrots
¥ Roasted Mapleg Butternut Squash
¥ Steamed Hsparagus with Caramelized Onions
¥ Tresh lsocal Steamed Seasonal Vegetable Medlgy

Starchgs
¥ Twice Baked Potato (add $1.25 per gugst)
¥ Ricg Pilaf
¥ Roasted Fingerling Potatogs
¥ Uukon Gold Mashed Potato
¥ Parmgsan Cous Cous with Presh Herbs
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Pogs not count as ong of your Two Entrée Selegctions

Vegetarian €ntregs
¥ cggplant Parmesan ~ Hand Breaded €ggplant Medallions layered

with tigarty Marinara Saucg & PMelted Mozzarella
¥ Isian Tofu Stir-Frg ~ Fresh Julignng Vegetables, Tofu & Soba Noodlgs,
Sautged in Sesame Oil, Fresh Ginger & Garlic Saucg
¥ Risotto sStuffed Pepper ~ Roasted Pepper Stuffed with Fresh Herbs,
Parmesan Chegse & Italian Risotto, Topped with Melted Mozzarglla Chegse
¥ Wild Mushroom Ravioli ~ Wild Mushroom & Spinach Stuffed Ravioli
Tossed with a Roasted Tomato Cream Sauce
Vegan Entrees
¥ Vegan Raviolis with Marinara Sauce ~ Vegan Raviolis with Marinara Saucg
over {Issorted Fresh Sautéed Vegetables
¥ Mediterranean Quinoa ~ Quinoa with Roasted Balsamic Vegetables
¥ Indian Spiced Tofu ~Pan Segared Tofu lsaced with Indian Spicgs Served
over lsgntils & Onions and Fresh Steamed Vegetables
Gluten free Enirées
¥ Vegelable basagna ~ Vegetable laasagna lbagered with Glaten Freg Noodles,
Hearty Marinara Saueg & New €ngland Cheesg Blegnd
¥ Chicken Parmesan ~ Gluten Pree Breaded Chicken Tenders Baked with Marinara Saucge
& Melted Mozzarella Cheese Served with Gluten Pree Pasta
¥ pPasta Primavera ~ Fresh rray of lsocal Vegetables Sautged with Garlic & Oil

Served over Gluten Free Pasta
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lsate Night Silver Servieg Coffee & Tea Station
Regular Coffee, Pecaffeinated Coffee and Hssorted Herbal Teas
5 per gugst

Candy Bar
Classic Candy Collgetions
Chocolates, Gummigs, & Other Treats
Individual Bags for Guests, Glass Jars to Pisplay Candy
15 per gugest

Pecadent Chocolate Fountain
logt us dazzlg you with this {Imazing Pigeg!
Warm Flowing Gourmet Belgian Park or White Chocolate
Wecompanied by Various Pipping Pelights
$16 per guest

Traditional Vignngseg Table
Hand Pipped Choeolate Covered Strawberrigs, Fresh Sliced Pruit,
{ssorted Miniature Italian Pastrigs, Preshly Baked Cookigs & Biscotti
Regular Coffee & Pecaffeinated Coffee and Herbal Teas
$12 per gugst

Makeg-Uour-Own &'morgs Bar
Make Jour Own S'morgs with Graham Crackers, Marshmallows, Milk Chocolatg Squargs,
Park Chocolate Squares, Peanut Batter Cups, York Peppermint Patties & Oregos
10 per guest

The Swegts Buffet
Tiramisu, Issorted Cookigs, Freshly Baked Brownigs, Wdssorted Pastrigs,
Coffee, Pecaf, & Hegrbal Tea
12 per guest

Mashed Potato Bar
Creamy Yukon Gold Mashed Potatogs Served with an drray of Fresh Toppings
13 per gugst

Little Italy + $60 Chefs fttendant Fee
drray of {Issorted Stir-Ins, Penng Pasta, Tortellini difredo, Marinara & Pesto dauce
Served with Parmesan Garlic Bread Sticks.
$16 per guest
(1ddd @rilled Chicken $2 additional per gugst or Sautged Shrimp $3 additional per gugst)

All food and beverage prices are per person unless otherwise stated.

All prices are subject to a 23% taxable administrative fee and 6.25% MA. Tax,
No fee or charge imposed by Devens Common Center is provided to wait staff, bar staff, or any other service employee.
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Hosted Bar
Fully Stocked Bar featuring Premium and Top shelf brands.
Charggs reflget the actual number of drinks consumed on an individual drink basis.
Cash Bar
Fully stocked bar fgaturing Premium and Top shelf brands.
Charggs arg basgd on individual drinKs.

Top Shelf Mixed Prink $16.00 per drink
Premium Mixed Prink $14.00 per drink
Mixed Prink $12.00 per drink
Wings by the Glass $10.00 per glass
Cordials $9.00 per drink
Craft Beer $9.00 per bottlg
Imported Beer $8.00 per bottleg
Pomestic Beer $7.00 per bottlg
Bottled Water $2.00 per bottle
Soft Prinks $2.00 per drink
Package Bar Option 1

Fully stocked bar featuring Premium and Top shelf brands.
Charggs arg on an hourly basis, per person.
First hour $24.00 per person
€ach additional hour $16.00 per pgrson

Package Bar Option 2
Fully stocked bar featuring bar brand and call beverages
Chargges arg on an hourly basis, per person.
First hour $20.00 per person
€ach additional hour $12.00 per person

Package Bar Option 3
Offering Beer, Wing and Soft Prink S¢lections.
Beverage Charges arg on an hourly basis, per person.
First flour $16.00 per person
€ach additional hour $10.00 per pegrson

All food and beverage prices are per person unless otherwise stated.
All prices are subject to a 23% taxable administrative fee and 6.25% MA. Tax.
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A1l Pinners Include Coffee, Pecaf, Ussorted Tea, & Choice of Ong Pessert
loasting loove
Spring Mix Salad with Cranberrigs, Gorgonzola Chegse, and Walnuts with aRaspberry
Vinaigrette ~Warm dssorted Rolls and Butter ~ Chef’'s Choicg of Soup ~ Carved Grilled
Marinated Flank Stgakwith a Red Wing Pemi Glacg~ Pan Sgared Salmon~ Roasted Fingerling
Potatogs~ RicegPilaf ~Steamed WUsparagus with Caramelized Onions
$41.95 per gugst
*Requires a $50 Chef fittendant Fee
XOXO
Mixed Garden Salad or Cagsar Salad ~ Chef’s Choicg of Soup ~ Warm GarlicBreadsticks ~
Baked Haddock Picatta~Pan Segared Parmesan Crusted Chicken Breastwithadun Pried
Tomatoand Pegsto Cream~ Rice Pilaf ~lsinguini Pasta~ Fresh Steamed Greegn Bean
and Baby Carrot Medlgy
$40.95 per guest
'The Ong and Only”
Gardgn Salad ~ Warm {ssorted Rolls and Butter ~ Chicken Vegetablg and Orzo Soup ~ Carved
Prime Rib with du Jus and Horseradish Sauceg ~ Chicken Marsala ~ Baked Macaroni and
Cheese ~ Vegetablg Medlgy ~ Yukon Mashed Potato
341.95 per gugst
*Requires a 0 Chefrittendant Fee
lsand & Sga
Mixed Garden Salad~ FPregshBaked Com Bread “New €ngland Clam Chowder ~ Jumbo
Baked Stuffed Shrimp ~ Baked Haddoek with Buttgred Crumb Topping~ Roasted Garlie
Crusted Pork soin with a Pegsto Creamdauce ~Rice Pilaf ~ Stewed Vegetable Medley
$43.95 per guest
*Requires a $50 Chef fttendant Fee
{dmorg Italiano
MingstrongSoup~ {Intipastodalad~ CheesyGarlicBreadsticks ~ Meatballs and Sausage
Marinara~Pasta Station with Pgnng Pasta and Tortellini with Various Stir-Ins and Marinara &
HAlfredo Sauce~ Stewed Vegetable Medley
$34.95 per gugst
*Requires a $50 Chef fitendant Fee
Pessert Seleetion (Plegase deleet Ong Pessert for Your @Group)

¥ New York Style Cheegsecake w/Strawberrigs & Whipped Cream 9 Chocolate Mousse Torte
¥ Warm {dpple Crisp w/ Whipped Cream ¥ Sticky Toffee Pudding Cake

¥ lsgmon Cream Shorteake w/ Whipped Cream ¥ Turtle Cheesecake

All prices are subject to a 23% taxable administrative fee and 6.25% MA. Tax.
No fee or charge imposed by Devens Common Center is provided to wait staff, bar staff, or any other service employee.
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1 Wedding date can be held for 2 Weeks with no Contract from datg of Venug Tour. To book your Wedding
date at the Devens Common Center a signed Contract is requirgd with a non-refundable 1st Deposit of

$2,500. 11 2nd Deposit of $2,500 is dug 6 months prior to the gvent date.
Ghitetron s and Vendier Moals

4 typical childregn’s meal includes chicken tenders and fregnch frigs (other options availablg) for $20.95
which can bg offered to guests ages 12 & under. Vendor Meals include Chef’'s Choieg of a hot plated meal
for $42.95.

St DBa

Should gag:; choosg to provide gour overnight gugsts with welecome bags, they will be handed out at the
front Pgsk upon cheek-in for no additional charge. If you prefer for our staff to assgmble weglcomg bags
for your gugsts that is an option for $10 a bag. Bags includge bottled water, chips, candy, {Ispirin, mints, red
& whitg mini bottlgs of wing, and chocolatgs.

Gorn Hito/ Lingo Jonga
If gou would like to usg our Corn Holg or Giant Jenga during gour Wedding Reegption there is a charge of
$50 for the 5 Hours of use.

Regcommended Vendors

Prs
Central M{ Productions 978-728-3969 matt@cgntralmaproductions.com
Photographgrs
deott Ragmond Photography 508-873-0816  scottragmondphotography@gmail.com
Robin Terhung Photography 978-425-5196 www.robintgrhung.com
Nicolg Gowan www.thggowans.com
Florists
PiMeco’s Floral Shop 978-368-7676 info@ddimgeo.com
Sara {lllgn Pesign 978-870-3229 www.saraallgndgsign.com

formal Wear
Reng’s Formal Wear 978-534-9414 www.rgngsformalwgar.com
Pecorations

Sandy’s dentiments 978-840-1226 sandy90210@aol.com

American Hudignee Hudiovisual 978-837-1310 www.americanaudignegav.com

TaranaOM Creations 781-392-5346 www.taranaomergations.com
Salons

Hey Good Lsook’n 978-645-2308 www.hgygdlooknsalon.com

The Sgeret Grotto 978-840-8888  www.facgbook.com/sgergtgrottosalon
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