
WEDDINGS 

TO HAVE A GORGEOUS, STRESS-FREE WEDDING CALL 
267-223-5528 OR EMAIL PLUMCATERERS@GMAIL.COM 

mailto:PLUMCATERERS@GMAIL.COM


50 Guest Minimum 
5 Hours 

Timing Flexible 

Fra 

$150/PERSON 

Sary 

$150/PERSON 
50 Guest Minimum 

5 Hours 
5:00 PM - 10:00 PM 

50 Guest Minimum 
5 Hours 

Start after 3:30PM 

$130/PERSON 

Sua 

50 Guest Minimum 
*4 Hours 

6:00PM - 10:00 PM 

Tues-Thurs 

$120/PERSON 

Sa Brc 

$115/PERSON 
50 Guest Minimum 

*4 Hours 
11:00 AM - 3:00 PM 

Please add 6% MD Sales Tax and 20% Gratuity 
Pricing Valid through 2026 Wedding Dates. Please add $4/person for each year beyond 2026. 

WEDDING PRICING LIST 
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ALL INCLUSIVE WEDDING PACKAGE 

Wedding Reception with Premium Open Bar 

3 1/2 hrs of Bar service 
Spirits, Wine, Bottled Beer, Soft Drinks + 2 Signature Cocktails with Custom Sign 

Champagne Toast for your Guests 

Cocktail Hour in our Gorgeous Cottage and Outdoor Setting 
3 Butlered Hors-D’oeuvres & 3 Stationed 

Seasonal Fresh Fruit Display  
1 hour Cocktail Hour included as part of 5 hour reception 

*45 min Cocktail “Hour” included as part of 4 hour reception 

 Buffet Style Dinner 

Includes: 1 salad, 3 entrees, 1 carving station, and 3 sides  
Fine China, Glassware, & Flatware included 

3 Tier Butter-cream Wedding Cake + 1 Additional Dessert Display 

Freshly Brewed Coffee & Tea Bar 

Linens in Classic Ivory or Black 
Napkins in Variety of Colors 

Additional Included Amenities & Enhancements unique to Sugar House: 
Assorted linen Colors, Ring Bearer Pillow, Flower Baskets, Custom Guest Book, Outdoor Chair Decor, Table decor options, 

Memory Table Signs, Card Box, Guest Seating Chart, Archway Decor 
Ceiling & or wall Draping with Fairy Lights 

On site FREE Parking and Handicap Accessibility 

Event Set-up& Breakdown | Personal Event Assistance | Bartender( based on headcount) 



Traditional  Dinner  Package 

Flounder Florentine - Salmon (Lemon Butter) 
 Spanish Flank Steak    - Honey Soy Salmon  

Tortellini Romano   -  Sausage & Pepper Rigatoni Pasta 
Ravioli: Cheese, Lobster, Mushroom, Butternut Squash 

Entrees  Choose 3 

Chicken  Francaise    - Tuscan Chicken 
 Chicken Pesto   -   Pork Chops   -   Herb  Roasted Chicken 
Stuffed Chicken Breast  -   Chicken Marsala 

Mini Desserts Sweet Table 
Assorted Cupcakes 

Cookie & Brownie Display 

Cheesecake Station 
Ice Cream Sundae Bar 

S’mores Bar 

Dessert Station (Choose 1) 

Seasonal Fresh Fruit Display 

Sides Choose 3 

Mac & Cheese 
Cajun Sweet Potato Wedges 

Herb Risotto Rice Pilaf 

Whipped Yukon Potatoes 
Herb Roasted Potatoes 

Potatoes Au Gratin 

Roasted Vegetable Medley 
Green Beans 

Roasted Brussels Sprouts 

Green Beans & Carrots 
Grilled Asparagus 

 Glazed Baby Carrots 

Salad (Choose 1) 

Caprese Salad 
Berry Citrus Salad  

Garden Salad 
Caesar Salad Candied Walnut Salad 

Served with Fresh Dinner Rolls & Butter 

Glazed Ham 
Roasted Turkey Breast 

Rosemary Roasted Pork Loin 
Herb Roasted Sirloin 

Beef Tenderloin  (+$4/pp) 

Carving Station (Choose 1) 

 Stationed Hors-D'oeuvres 
choose 3 

Cheese Display with Fresh Crudite 
Grilled Cheese & Tomato Soup Shooters 

Assorted Flatbread Station 
Mini Bites Station: Caprese, Antipasto & Melon Prosciutto skewers 

Shrimp Cocktail 

Greek Grilled Lamb Chops  (+$15/pp) 

Passed Hors-D’oeuvres  
choose 3 

Mini Crab Balls 
Coconut Crusted Shrimp 

 Chicken Satay 
Philly Cheesesteak or Buffalo Chicken Egg Rolls 

 Pigs in a Blanket 
Vegetable Spring Rolls 

Berry Crostini w/ Sweet Mascarpone & Balsamic Glaze 



Garden Salad Assorted Dressings  
Choice of  Coco Bread, Dinner Rolls, or Cornbread   

Salad  

Caribbean & Soul Package  

 Deviled Eggs  - Shrimp & Grits Shoots  -  Fried Mac & Cheese Bites  -  Coconut Shrimp 
Saltfish Fritters   -  Chicken & Waffle Bites  -  Jerk Chicken Empanadas  - Beef Pattties 

Pineapple & Chicken Kabobs 

Appetizers 

Entrees 
Curry Chicken -  Jerk Chicken  -  Jerk pork   -   Rasta Pasta(think jerk chicken alfredo) 

 Pernil (garlic roast pork)  -   Curry Veggies  -  Curry Shrimp  -  Fired Fish (whiting) 
Fried Wings  -  BBQ Chicken  -  Fried or grilled Pork chops, 

Gumbo (Chicken, crab, shrimp, andoulie sausage) 
Curry Lamb (add $3pp) 

Rice & Peas   -  Sweet plantains  -  Sauteed Cabbage,  -  Candied Yams   Collard 
Greens  -  Mac & Cheese  -  Black Eyed Peas w/ Rice   -   Caribbean Slaw Texas 

Apple Slaw -  Tostones  - Glazed Carrots   -   

Sides  

Dessert (Choose 1) 

Cookie & Brownie Display  - Rum Cake   - Smores Bar 

Cupcake Display  



Garden Salad with Assorted Dressings 
Served with Cornbread Rolls & Butter 

Fresh Seasonal Fruit Display 

Salad 

BBQ Package 

Smoked Buffalo Wings  -  Fried Mac & Cheese Bites  -  Deviled Eggs   -   Bacon Wrapped Jalapenos 
Corn Fritters  -  Sliders (pulled pork or chicken)   -   Chicken Kabobs   -  Elote Salad Shots  Berry 

Mascarpone Crostini   -   BBQ Chicken Quesadilla bites   -   Spinach & Artichoke Dip  

Appetizer Choose 6 

Entrees (Choose 3) 

Pulled Pork   -   BBQ Chicken   -   Ribs  -  Smoked Beef   -   Smoked Turkey Breast 
Glazed Smoked Salmon   -  Smoked Kielbasa w/ Sauerkraut   -   Fried Fish   -   BBQ Jackfruit (veg/vegan) 

Tofu & Veggie Skewers 
Whole Pig Roast (add $5pp) 

Vanilla Cheesecake 
with Fruit Topping 

Dessert (Choose 1) 

Cookie & Brownie Display Bread 
Pudding  (assorted flavors) 

Sides (Choose 3) 

Potato Salad -  Cucumber Salad  -  Apple Coleslaw  -  Pasta Salad  -  Mac & Cheese  
Corn   -  Collard Greens  -   Green Beans  -   BBQ Baked Beans   -  Roasted Potatoes 

Candied Yams   -   Cajun Sweet Potato Wedges 



Terms & Conditions 
Children ages 0-10 and vendor meals (DJ, Photographer, Videographer, etc.) are counted as half price once the 
guest minimum is reached. We do not serve alcohol to the vendors. Wedding couple must be included in the 
total guest count. 

Event time on Thursday, Friday and Sunday is any time after 3:30 pm. Saturday evening starts at 5:00 
pm. Saturday afternoon weddings are 11 am - 3:30 pm. 

Sugar House may host up to 2 weddings per day, however only one wedding at a time (one in the day time, one 
in the evening). There may be a non-wedding event taking place starting at least 2-3 hours after the start of 
your wedding. Building exclusivity with 175 contracted guests, if available. Building exclusivity must be 
secured at the time of contract signing. 

$500. non-refundable retainer required to reserve the date. 

Acceptable forms of payment: Cash, Check, or Credit Card/Debit Card (4% Surcharge) 

Payment Schedule Option 1: 

- -25% deposit of the estimated total is due 3 months after booking 
- -25% deposit of the estimated total is due 6 months after booking 
- -Final Balance is due 2 weeks prior to the event date. 
- -This schedule will be adjusted for weddings booked less than 7 months in advance. 

Payment Schedule Option 2: 

A $200 Refundable Damage Deposit is required with the final payment and will be shredded after your event 
pending any repairs resulting from the said event or to cover any missing or broken items. 

-Equal Monthly Payments automatically billed to a credit or debit card each month, with the wedding 
paid in full 30 days prior to the event date. 4% Surcharge will apply. 

All deposits and interim payments are non-refundable and non-transferable to another event or person. 
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Available Dates: ______________________________________________________________ Price Per Person $_______ 

x 1.26 (6% Sales Tax and 20% Gratuity) = Total Price Per Person $________ Total Price Per Person _______ x # of 

Guests ________ = $ __________ Ceremony Add-On: 

________________________________________Price: _______________ Add-On: 

________________________________________________ Price: _______________ Add-On: 

________________________________________________ Price: _______________ Add-On: 

________________________________________________ Price: _______________ Add-On: 

________________________________________________ Price: _______________ Outside 

Vendor Fees: # of Vendors: ________ X $100 each Price: ______________ Total Add-Ons 

$___________________ + 6% Tax on Add-ons = __________________ 

Grand Total: $__________________________________________ 



Outside Vendors, Liability Insurance, & Vendor Meals 
1. Vendor Requirements: 
a. The following outside vendors will incur a $100 Vendor Fee each: DJ, Photographer, Videographer, Photobooth 
b. All outside vendors including but not limited to DJ’s, Bands, MC’s, Photographers, Videographers, Decorators, 

Planners, Event Stylists, Florists, Bakeries, Sweet/candy table providers, Balloon Arch companies, etc. must be 
pre-approved by Sugar House PRIOR to the client contracting for their services. You must submit the list of potential 
vendors at least 6 months prior to the wedding via email to plumcaterers@gmail.com Vendors are not guaranteed to 
be approved by Sugar House. 

c. ALL outside Vendors must be a legitimate registered business with Google reviews AND have a website or social 
media page with reviews or be one of the vendors on The Knot or Wedding Wire with reviews. 

d. Any outside Vendor is solely responsible for their own labor and set up of any items or services they are contracted 
for by the client. Sugar House will not provide any of its own staff to assist any outside vendors. 

e. Outside Vendors have a maximum of 2 hours for any set up and 1 hour for any break down. A fee of $25 for every 15 
increments will be assessed to the client for any additional break down time. Addition time may not be added to the 
set up. 

f. Outside Vendors may not use any of Sugar House equipment or décor, and Sugar House will not provide any items 
that the vendor might need to perform their services, with exception of a table for the DJ and electrical outlets, if 
needed. 

g. Vendors may not consume any alcohol while performing services at Sugar House and must abide by all rules and 
regulations set forth by Sugar House. DJs may not play music above 90 db. 

2. Liability Insurance: 
a. ALL outside vendors must carry Liability Insurance with at least $1,000,000 in coverage. 
b. ALL outside vendors must add Sugar House as an additional insured to their Liability Insurance and submit 

Certificate of Insurance to Sugar House at least 30 days prior to your event. 
c. If a vendor without prior approval comes to Sugar House, “The Day of” management will refuse entry to said 

vendor and vendor’s services will not be allowed to be performed. 
d. In the event an approved vendor has not submitted their Certificate of Liability Insurance or has submitted one 

WITHOUT adding Sugar House as an additional insured, that vendor will not be allowed to perform any services at 
the venue and “The Day of” management will refuse entry to said vendor. 

3. Vendor Meals: 
a. The following IN HOUSE vendors must be provided with a meal: Photographers, DJs, Photobooth Attendant and 

Videographers. Vendor meals are paid for by the client and are half price once the guest minimum is reached. 
b. Providing vendor meals to the outside vendors is at the discretion of the client. If provided, these vendor meals 

must be paid for by the client. If the vendor meals are not paid for, outside vendors will not be provided with a meal 
by Sugar House. 
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