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Banquet Information 
The Golf Club at Echo Falls is set in the spectacular northwest countryside. The sparkling lake, cascading 

waterfalls, and rolling greens of the golf course greet you as you approach the beautiful tudor clubhouse 

conveniently located just seven miles northeast of Woodinville and off of Highway 522. Echo Falls offers a 

variety of dining areas for events. Let the experienced professional staff at The Golf Club at Echo Falls  

assist you in planning your special event. 

THE LAKE ROOM  

The Lake Room is a unique and elegant venue for special events. With windows that overlook an  

impressive island green, the changing light provides lovely views and breathtaking backdrops from dawn 

to dusk. This spacious room also boasts an inviting and cozy oak fireplace, private outdoor patio, exquisite 

foyer, and access to our Boardroom for beautiful buffet displays. Each rental includes tables, chairs, linens, 

silverware, serviceware, dishes, barware, a bartender, a dance floor, and staff to help set-up and clean-up. 

OUTDOOR CEREMONY AREA  

The Golf Club at Echo Falls has a spectacular outdoor wedding space that is just waiting for your personal 

touch. Located on a former putting green, our ceremony space is right next to our largest waterfall.  

Stand on an elevated plateau and listen to the gentle sound of cascading water as you and your partner  

exchange vows in front of your friends and family. Each rental includes white folding chairs and a  

wooden arch. 

THE BOARDROOM  

The Boardroom is ideal for a bridal shower, post-wedding brunch, or rehearsal dinner. Accommodating up 

to 50 guests, it provides an intimate space with wonderful views of our lake and signature island  

18th green. 

19TH HOLE TERRACE  

Located next to the clubhouse, the 19th Hole Terrace offers stunning views of our lake and island 18th 

green. With a secluded feel and intimate size, this space is the perfect setting to host cocktail receptions or 

small gatherings. Although the patio is an outdoor space, tent rentals are available. 
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Banquet Information 
B A N QU E T  R O O MS  C A P A C I T Y  F O OD  M I N I MU M  R O O M  R E N T AL  

THE LAKE ROOM Peak Season  200 
Saturday: $5,000 

Friday: $3,500 
Sunday—Thursday: $2,500 

Saturday: $1,500 

Friday: $1,000 

Sunday—Thursday: $750 

THE LAKE ROOM Non-Peak 200 
Saturday: $3,250 

Sunday—Friday: $2,500 

Saturday: $1,000 

Sunday—Friday: $750 

THE BOARDROOM  25 $0 
$250 (if rented separately) $150 

as add on. 

OUTDOOR CEREMONY SPACE  200 $0 $750 

19TH HOLE TERRACE  60 $1200 $400 

B A N QU E T  R O O MS  D I M EN S I ON S  S Q .  F T .  
C E R E M O N Y  

S E A T I N G  

C O C K T A I L  

R E C E P T I ON  
C E I L I N G  

S E A T E D  

D I N N E R  

OUTDOOR CEREMONY SPACE  - - 200 200 - 200 

THE LAKE ROOM  75’ x 50’ 3,400 200 200 11’ 6” 200 

THE BOARDROOM  31’ x 11’ 340 25 25 11’ 6” 25 

19TH HOLE TERRACE  38’ x 40’ 1,520 60 60 - 60 
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Decorations 
Guests will be responsible for providing, installing, and removing all décor items for events. All rentals 

must be prearranged and cleared through Echo Falls. There is also the option to hire the support of Echo 

Falls for day-of wedding coordinating. The Golf Club at Echo Falls will not permit the affixing of anything to 

the walls, floors, or ceilings. Candles are permitted, but must be in a glass container with no flame  

exposed. In addition, sprinkled confetti, glitter, and the like will not be permitted. Any signs provided by 

our guests must be of professional quality and have the Catering Sales Manager’s approval prior to  

placement. If any property of The Club is damaged; specifically walls, carpet, linen, woodwork, golf carts, 

course areas, etc. the event host will be charged a damage fee including the cost of repairs, labor, and 

property downtime.  

DÉCOR RENTAL ITEMS  

While you are always welcome to provide your own décor for your event, The Golf Club at Echo Falls offers 

the following items at no charge:  

          Cedar Ceremony Arch           Votives with Tea Lights (up to 3 per table) 

          Wine Barrels (2)           Flat Screen TV in Lobby 

          Banquet Tables and Chairs           White Outdoor Ceremony Chairs 

          Mirror Tiles (10” round)           White Linens and Napkins 

DÉCOR PACKAGES  

CLASSIC $12 SOPHISTICATED $17 GRAND $22 

Chair covers and  

choice of colored sash 

Spandex chair covers 

and choice of colored sash 
Chiavari gold or silver chairs 

Mirror tiles Mirror tiles Mirror tiles 

Votives (5 per table) Votives (5 per table) Votives (7 per table) 

Small floral centerpiece  Small floral centerpiece  Floral centerpiece  

 Colored napkins Arbor flowers 

 Silver or gold chargers Silver or gold chargers 

ADD-ONS 

Fireplace draping Hanging chair signs—Mr. & Mrs. 

White aisle runner Chalk boards and easels 

Foyer—privacy drape during transition Chocolate golf ball favor 

Spandex chair covers and choice of colored sash Cigars 

For centerpieces and overlays, tables of 10 are included (tables of 6-8 are subject to additional charges, minimum guest count 45). 
Package prices are per guest. Prices do not include sales tax and are subject to change based on availability. 



Prices for food , beverage and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will 
be paid to the servers, bussers, bartenders, housemen, and captains who provide direct service to customers. All charges including room rental 

are subject to Washington State Sales Tax. 
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Coordination Packages 
FACILITY MANAGER  

 Tour with photographer, coordinator, and DJ, if needed 
 Arrives 3 hours before ceremony and stays until buffet is served 
 Sets ceremony site and Lake Room to desired specifications (tables, chairs, linens, napkins, 

serving ware, bar service) 
 Attends, but does not direct, rehearsal and ceremony, explains golf cart processional 
 Provides golf carts for ceremony 
 Directs outside wedding professionals for set up as needed 

WEDDING COORDINATOR  

$750 
Includes all of the services above in addition to the following: 

 Consults on decoration design, installation, and placement of décor (please bring décor and 
supplies to rehearsal) 

 Serves as the main point of contact to outside wedding professionals (DJ, photographer, baker, 
florist, etc.) 

 Offers planning support to you, your family, and your wedding party up to four weeks prior to 
your wedding 

 Collaborates with you and your outside wedding professionals to build your ‘Day of Wedding’ 
timeline 

 Supplies a Wedding Day Emergency Kit for the bride and bridesmaids (ask for details) 
 Coordinates your order of processional, ceremony, and event transitions 
 Provides individual timelines for wedding party members 
 Directs your wedding rehearsal and explains the golf cart processional 
 Arrives at least 3 hours prior to ceremony to complete decorating of Lake Room and ceremony  

site and stays to manage the event up until the cake cutting or until active festivities conclude 



Prices for food , beverage and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will 
be paid to the servers, bussers, bartenders, housemen, and captains who provide direct service to customers. All charges including room rental 

are subject to Washington State Sales Tax. 
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Dinner Buffets 
ITALIAN 

$34 per guest 

Includes freshly baked focaccia bread, seasonal fruit or antipasti display, 
Royal Cup Coffee, and water service. 

SALAD  

select one 

Classic Caesar 
hearts of romaine, herb croutons, shredded  
Parmesan, house-made Caesar dressing 

Garden Salad 
field greens, shaved carrot, tomato, cucumber,  
ranch dressing 

Harvest Salad 
roasted butternut squash, toasted pumpkin seeds, 

craisins, red onion, goat cheese, Champagne  

vinaigrette 

 

STARCHES  

select two 

Cheese Stuffed Tortellini Whole Wheat Penne 

Spaghetti Penne 

Polenta Risotto 

SAUCES  

select two 

Alfredo Classic Marinara 

Pesto Garlic Cream Vodka Blush 

PROTEIN  

select two 

Grilled Chicken Breast Vegetarian Eggplant Pomodoro 

add prawns 
$2 per person  Italian Meatballs 

Breaded Chicken Parmesan 



Prices for food , beverage and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will 
be paid to the servers, bussers, bartenders, housemen, and captains who provide direct service to customers. All charges including room rental 

are subject to Washington State Sales Tax. 
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Dinner Buffets 
CLASSIC  

One entrée: $37 per guest, Two entrées: $42 per guest 

Includes French dinner rolls with butter, chef’s choice seasonal vegetables, 
Royal Cup Coffee, and water service. 

SALAD  

select one 

Classic Caesar 
hearts of romaine, herb croutons, shredded  
Parmesan, house-made Caesar dressing 

Falls Salad 

Arcadian blend, feta cheese, roasted beets, pear, 

toasted walnuts, balsamic vinaigrette 

Garden Salad 

field greens, shredded carrots, tomato, cucumber,  

red onion, croutons, balsamic vinaigrette 

Harvest Salad 

roasted butternut squash, toasted pumpkin seeds, 

craisins, red onion, goat cheese, Champagne  

vinaigrette  
Quinoa & Barley Tabbouleh 

mint, parsley, cucumber, red onion, lemon zest 

STARCHES  

select two 

Herb Roasted Red Skin Potatoes Wild Rice Pilaf 

Garlic Mashed Potatoes Quinoa 

Cheese Tortellini 
with sun-dried tomato pesto 

Scalloped Potato 

ENTRÉE  

select one or two 

Chicken Breast 
sun dried tomato cream sauce or Sauce Bercy  

(a velouté with fresh herbs and lemon) 

Marinated Flank Steak 
bordelaise sauce (red wine reduction), blue cheese 
cream sauce, or au poivre (peppercorn) 

Grilled Salmon 
tomato tapenade or baked with fresh lemons and 
compound butter 

Pork Tenderloin 

stone ground mustard cream sauce or spiced apple 

and cranberry chutney 

Carved Herb Crusted Prime Rib 
horseradish cream and au jus carving station 
(menu upgrade: additional $3 per person) 

 



Prices for food , beverage and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will 
be paid to the servers, bussers, bartenders, housemen, and captains who provide direct service to customers. All charges including room rental 

are subject to Washington State Sales Tax. 
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Dinner Buffets 
SIGNATURE  

One entrée: $45 per guest, Two entrées: $48 per guest 

Includes French dinner rolls with butter, chef’s choice seasonal vegetables, 
Royal Cup Coffee, and water service. 

TRAY PASSED HORS D’OEUVRES  

select three 

Hot and cold hors d’oeuvres selections found on page 11. 

SALAD  

select one 

Classic Caesar 
hearts of romaine, herb croutons, shredded  
Parmesan, house-made Caesar dressing 

Falls Salad 

Arcadian blend, feta cheese, roasted beets, pear, 

toasted walnuts, balsamic vinaigrette 

Garden Salad 

field greens, shredded carrots, tomato, cucumber,  

red onion, croutons, balsamic vinaigrette 

Harvest Salad 

roasted butternut squash, toasted pumpkin seeds, 

craisins, red onion, goat cheese, Champagne  

vinaigrette  
Quinoa & Barley Tabbouleh 

mint, parsley, cucumber, red onion, lemon zest 

STARCHES  

select two 

Herb Roasted Red Skin Potatoes Wild Rice Pilaf 

Garlic Mashed Potatoes Quinoa 

Cheese Tortellini 
with sun-dried tomato pesto 

Scalloped Potato 

ENTRÉE  

select one or two 

Chicken Breast 
sun dried tomato cream sauce or Sauce Bercy  

(a velouté with fresh herbs and lemon) 

Marinated Flank Steak 
bordelaise sauce (red wine reduction), blue cheese 
cream sauce, or au poivre (peppercorn) 

Grilled Salmon 
tomato tapenade or baked with fresh lemons and 
compound butter 

Pork Tenderloin 

stone ground mustard cream sauce or spiced apple 
and cranberry chutney 

Carved Herb Crusted Prime Rib 
horseradish cream and au jus carving station 
(menu upgrade: additional $3 per person) 

 



Prices for food , beverage and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will 
be paid to the servers, bussers, bartenders, housemen, and captains who provide direct service to customers. All charges including room rental 

are subject to Washington State Sales Tax. 
 9 

 

Plated Dinner 
Entrées: $46 per guest, Duets: $52 per guest 

Includes French dinner rolls with butter, Royal Cup Coffee, and water service. 

SALAD  

select one 

Classic Caesar 
hearts of romaine, herb croutons, shredded  
Parmesan, house-made Caesar dressing 

Falls Salad 

Arcadian blend, feta cheese, roasted beets, pear, 
toasted walnuts, balsamic vinaigrette 

Garden Salad 

field greens, shredded carrots, tomato, cucumber,  

red onion, croutons, balsamic vinaigrette 

Harvest Salad 

roasted butternut squash, toasted pumpkin seeds, 
craisins, red onion, goat cheese, Champagne  
vinaigrette  

Quinoa & Barley Tabbouleh 
mint, parsley, cucumber, red onion, lemon zest 

INTERMEZZO  

select one 

Lemon                                                               Blackberry                                                         Strawberry 

  

ENTRÉE  

select two plus vegetarian option 

Airline Chicken Breast 

stuffed with spinach and feta cheese, served with sun 
dried tomato cream sauce, roasted fingerling  
potatoes, seasonal vegetables 

Beef Tenderloin 
encrusted with coffee and pepper served with whiskey 
sauce, Yukon gold garlic mashed potatoes, 
seasonal vegetables 

Petite Sirloin 
au poivre, Yukon gold garlic mashed potatoes,  
seasonal vegetables 

Grilled Halibut 
prosciutto wrapped halibut served with a truffle 
cream sauce, wild rice pilaf, seasonal vegetables 

Florentine Manicotti 
with garlic cream sauce and roasted vegetables 

 

DUETS  

To create a truly one-of-a-kind dinner for your guests, you will meet with our Head Chef, Cedric and  

Catering Sales Manager, Wendi to create a unique duet plate. The possibilities are endless! 



Prices for food , beverage and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will 
be paid to the servers, bussers, bartenders, housemen, and captains who provide direct service to customers. All charges including room rental 

are subject to Washington State Sales Tax. 
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Hors D’oeuvres 
BUTLER PASSED HOT HORS D’OEUVRES  

priced per dozen 

Chicken Skewers 
curry, barbecue, or sweet chili 

Savory Miniature Quiche 
bacon, onion, thyme 

31 28 

Lollipop Lamb Chops 
balsamic reduction 

Stuffed Mushrooms 
three cheese or Italian sausage filling 

32 26 

Glazed Shrimp Skewers 
sweet chili dipping sauce 

Spanakopita 
spinach, feta, phyllo 

34 24 

Meatballs 
with Chipotle barbecue or sweet and sour  
with pineapple and peppers 

Miniature Crab Cakes 
rémoulade 

26 31 

BUTLER PASSED COLD HORS D’OEUVRES  

priced per dozen 

Bruschetta 
tomato, basil, balsamic reduction, crostini 

Salmon 
puffs in pastry cup 

28 33 

Shrimp Shooters 
cocktail dipping sauce 

Rainbow Fruit Skewers 
seasonal berries, fruit, melons 

35 28 

Caprese Skewers 
grape tomatoes, mozzarella, basil,  
balsamic drizzle 

Greek Salad Skewers 
cucumber, feta, tomato, olives, seasoned olive 
oil drizzle 

28 25 

Crudité Cup 
cucumber, carrot, celery, cucumber, ranch dip 

 25  

APPETIZER DISPLAYS  

priced per guest and served per dozen 

Crudité Display 
selection of raw vegetables, ranch, blue cheese 

Jumbo Prawn Display 
cocktail sauce, lemon 

7 8 

Assorted Pinwheels 
with ham, salami, roast beef, and turkey 

Grilled Cheese Sandwiches 
served with tomato soup shooters 

8 7 

Baked Brie 
stuffed with walnuts and brown sugar, wrapped 
in puff pastry, topped with seasonal compote, 
served with assorted crackers 

Antipasti Display 
grilled vegetables, pickled vegetables, sliced  
Italian meats, sliced cheeses, herb goat cheese 
balls, assorted olives, rustic breads 

8 9 

Salmon Display 
smoked salmon, cream cheese, capers,  
assorted crackers 

Cheese & Cracker Display 
domestic and imported cheeses, assorted  
crackers 

8 7 



Prices for food , beverage and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will 
be paid to the servers, bussers, bartenders, housemen, and captains who provide direct service to customers. All charges including room rental 

are subject to Washington State Sales Tax. 
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Sweet & Savory Treats 
SNACKS  

priced per dozen 

Cookies and Milk 20 

Homemade Warm Pretzels 
served with beer cheese 

21 

Grilled Cheese Sandwiches 
served with tomato soup shooters 

15 

Homemade Mini Donuts 
served hot with coffee or hot chocolates 

18 

Homemade 14” Pizza 
marinara and cheese (additional $3 per pizza for 
additional toppings) 

15 

Hot Dog Bar 
brats, Polish, chicken, or hot dogs with all  
the fixings 

48 

Sliders 
delicious mini hamburgers or cheeseburgers, 
pulled pork, and chicken served with fries 

26 

Fry Bar 
three varieties of crispy treats, French fries, tater 
tots, and fried seasoned chips, served with ranch, 
ketchup, fire sauce, honey mustard, and barbecue 

26 

DESSERTS  

priced per guest and served per dozen 

Milk & Cookie Shooters 
choice of chocolate chip, white chocolate  
macadamia, or rainbow M&M  

5 

Chocolate Fondue 
served with rice crispy squares, pound cake, 
marshmallows, pretzels, animal crackers,  
strawberries 

8 

Ice Cream Sundae Bar 
choice of Snoqualmie Creamery ice cream and 
four toppings 

7 

Traditional Dessert Buffet 
chef’s selection of locally baked whole cakes, 
cheesecakes, tarts 

6 

Lavish Dessert Buffet 
chef’s selection of tart lemon bars, petit fours, 
chocolate dipped strawberries, Nanaimo bars, 
mini cheesecakes, chef’s selection of locally baked 
whole cakes, cheesecakes, and tarts 

10 



Prices for food , beverage and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will 
be paid to the servers, bussers, bartenders, housemen, and captains who provide direct service to customers. All charges including room rental 

are subject to Washington State Sales Tax. 
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Getting Ready Menu 
FOR THE WEDDING PARTY  

priced per person 

Seasonal Fruit Tray 6 

Breakfast Sandwiches 
with or without meat 

5 

Old Fashioned Oatmeal 
served with tomato soup shooters 

4 

Sandwich Platters 
variety of meats, cheeses, and bread 

9 

Hearty Quinoa and Green Salad 8 

Chips and Salsa 6 

Coffee and Pastries 6 

Mimosas  
cranberry, orange, and pomegranate juice 

Bucket of Beer 
five of a kind on ice 

8 

25 



Prices for food , beverage and audio/visual equipment are subject to a 22% service charge, 40.9% of the food and beverage service charge will 
be paid to the servers, bussers, bartenders, housemen, and captains who provide direct service to customers. All charges including room rental 

are subject to Washington State Sales Tax. 
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Beverage Selections 
NON-ALCOHOLIC   

Coffee Fruit Punch 25/gallon 25/gallon 

Lemonade 
classic, pink, raspberry, strawberry,  
blueberry, cucumber mint  

Martinelli’s Sparkling Cider 
 

25/gallon 12/bottle 

BEER  

Domestic Keg                                                             350 Outside Keg Tap Fee                                                   175 

Import/Microbrew Keg                                             450 Assorted & Domestic Bottled Beer 
price varies by bottle                                

WINE &CHAMPAGNE  

priced per bottle 

House Wine                                                            29-35 
please inquire for additional wine selections 

  House Champagne                                                      27 

Outside Wine Corking Fee                                         25  

HOST vs. NO HOST  

Beverage Host No Host 

House Wine 29-35/bottle 7.25 

Domestic 5.5 6.75 

Import/Microbrew 6.5 7.75 

Soda 2 3 

Fruit Juice 3 4 

Standard Liquor  7.5 9.5 

Premium Liquor/Cordials  8.5 10.75 
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RESERVATION & BOOKING FEES  

A booking fee (deposit) equivalent to twenty percent of the contracted total minimum is required with a 

signed contract in order to consider the space secured. All deposits are non-refundable. Payment of total 

contracted amount is required thirty (30) days prior to your event. A credit card authorization will be      

required for all events hosted at The Golf Club at Echo Falls. Payments are not required to be posted to the 

card on file, but in the event that the account becomes past due, The Club will attempt to collect all due 

monies from the credit card. 

DURATION OF EVENTS  

All events are booked with eight (8) hour rental periods including set-up and load-out. Events must        

conclude at least one hour prior to contracted rental period to accommodate load-out and removal of   

décor. The event space can be open as early as 8:00am and as late as 2:00am. Additional hours of event 

time may be arranged by the Catering Sales Manager at a rate of $225 per hour. Please consult the        

Catering Sales Manager to reserve additional time. 

STANDARD SET UP  

The Golf Club at Echo Falls will provide a standard event set up. Set-up service will include: the placement 

of tables and chairs based upon client’s requests, standard white table cloths with a matching napkin, and 

all placement of silverware, glassware, and service ware as determined by your catering manager. A labor 

fee of $250 will be charged if you elect to move or remove the dance floor. The Echo Falls staff will not be 

responsible for the set-up of event décor, floral arrangements, favors, programs, etc. The installation of 

such items will be the responsibility of the guest and must be completed during the contracted event 

times. This includes the removal and clean up of all decorations. Any excessive mess left by client will     

result in cleaning fees. 

PHOTOGRAPHY  

The Golf Club at Echo Falls has expansive grounds that offer numerous spectacular photography locations, 

however photography is not permitted on any part of the golf course at any time without prior                

arrangement and guided by an Echo Falls manager. Failure to comply with this regulation may result in 

monetary penalties. Guests may arrive early on the property for photographs if pre-arranged with the   

Catering Sales Manager, but availability of the banquet spaces will be based on the contracted event times. 

The Club requests that all guests be respectful of our golfers, restaurant patrons, and event attendees by 

remaining unobtrusive on the grounds while capturing the special day with photography. 

Catering Policies 

BUFFET MENUS  

The banquet menu provided is designed to be used as a guideline for creating the ultimate menu for your 

special event. If you do not find exactly what you are looking for we will be happy to assist you in creating a 

customized menu that is perfectly suited to both your taste and your budget. All menu items are subject to 

prices and product changes. All food and beverage is subject to a 22% service charge and a tax rate of 

7.7%. All buffet selections must be made 30 days prior to your event and your final guest count is due 7 

days before your event. No outside food or beverage is permitted at Echo Falls events. 
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PLATED DINNERS  

Guarantees must be given for each entrée choice seven (7) days prior to your event. Hosts are responsible 

for providing entrée indicators at guests’ place settings (required). If no written or verbal guarantee is    

received within the required timeline, the contracted number will be considered your guarantee. Final 

numbers can be adjusted no later than three (3) days prior to event. No outside food is permitted at Echo 

Falls events. 

BEVERAGE SERVICES  

The Golf Club at Echo Falls offers a wide selection of premium wine, beer, liquor and non-alcoholic         

beverages to complement your function. The Golf Club at Echo Falls is the only authorized licensee to sell 

and serve alcoholic beverages. No outside beverages will be permitted on the property with the exception 

of wine which the client may bring in. The Golf Club at Echo Falls will serve any outside wine for a $20 per 

750ml bottle corkage fee. Larger format bottles are subject to larger fees. 

GUARANTEES  

The Golf Club at Echo Falls requires notification of the exact number of guests seven (7) days prior to your 

event. Once received, this number constitutes a guarantee and is not subject to reduction. If fewer than 

the guaranteed number of guests attend the function, the host will be charged for the original guaranteed 

number. If no written or verbal guarantee is received within the required timeline, the contracted number 

will be considered your guarantee. 

DELIVERIES & STORAGE  

All deliveries and storage of event materials must be arranged with the Cater Sales Manager. Items left for 

more than (30) thirty days will be considered neglected items and will be discarded. 

CANCELLATIONS  

If it is necessary to cancel a contracted booking, you will be subject to cancellation fees. No payments are 

refundable at any time. Functions canceled less than sixty days in advance of the event will be charged the 

appropriate room rental fee, food minimum, and any other contracted charges. 

Catering Policies 

PARKING  

Ample complimentary parking is available for your event. Please contact the Catering Sales Manager for 
specific parking needs. 


