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CLIENT NAM E: THE VALLEY EVENT LO CATIO N :
VENDO R NUM BER: 

THE VALLEY

CLIENT PHO NE: EVENT ADDRESS: 7650 SC IO  CHURC H  RD

ANN  ARBO R MI 48103

CLIENT EM AIL: EVENT DATE: SATURD AY, MAY 24, 2025

QUO TE DATE: THURSD AY, FEBRUARY 20, 2025 EVENT NUM BER: 
EVENT TYPE:

E01418
WED D ING  REC EPTIO N  - SAM PLE A

HO RS D'O EUVRES BUFFET - 5:00 PM

Cheese  Flight & Charcuterie  Pla tter

Prosciutto , Capicola , Soppressata  & Chorizo ; Sm oked  Gouda , Sm oked  Cheddar, Bleu  Cheese , 
Havarti, Parm esano  Reggiano  & Fresh  Mozzare lla  Balls; Cherry Tom atoes, Marinated  Artichoke  Hearts 

& Olives Served  with  Assorted  Crackers & Bread  Rounds

Tom ato  Bruschetta  Crostinis

Fresh  Rom a  Tom atoes Tossed  with  Olive  Oil, Garlic  & Basil. Dusted  with  Parm esano  Reggiano  & Baked  
on  a  Garlic  Bread  Round  Drizzled  with  a  Balsam ic  Glaze

Citrus Shrim p

Chilled  & Peeled  Shrim p  with  a  Touch  of Citrus. Served  with  Cocktail Sauce

Curry  Meatballs

Lam b  & Beef Com bined  with  Garlic , Mint & Cum in  Form ed  into  Bite  Sized  Meatballs. Served  in  a  
Yellow  Curry Sauce . Garnished  with  Cilantro

DINNER BUFFET - 6:00 PM

Hom em ade  Herbed  Rolls

Served  with  Butter

Strawberry  Spinach  Salad

Baby Spinach  & Rom aine  Lettuce  Mixed  with  Sliced  Strawberries, Toasted  Alm onds & Red  Onion . 
Tossed  with  Rom ano  Cheese  & a  Honey-Lem on  Vina ig rette

Grilled  Pork  Tenderloin

An  Orange  Juice  & Brown  Sugar Brined  Pork Tenderlo in  Grilled  & Sliced . Sm othered  with  a  Port Wine  
Apple-Cherry Com pote

Chicken  Marsa la

Grilled  Chicken  Breast Sliced  & Topped  with  a  Mushroom  Marsala  Sauce

Garlic  & Cheddar Mashers

Roasted  Garlic  & Cheddar Cheese  Redskin  Mashed  Potatoes

Zucchini & Yellow  Squash  Medley

Sautéed  with  Red  Onion , Red  Pepper & Fresh  Thym e

RENTALS, SERVIC ES & DISPO SABLES - 5:00 PM

High-End  Clear Appetizer Plates

High-End  Clear Appetizer Forks

High-End  Paper Appetizer Napkins
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PRIC ING

BASED  O N  150 GUESTS

ITEM ITEM  CO ST QUANTITY TO TAL

FO O D  CO ST:  $37.48 150 $5,622.00

BEVERAG E CO ST: $0.00 1 $0.00

DESSERT CO ST: $0.00 1 $0.00

GRATUITY: $1,011.96 1 $1,011.96

LABO R CO ST: $1,650.00 1 $1,650.00

DISPO SABLES CO STS: $76.50 1 $76.50

SERV IC ES CO STS: $0.00 1 $0.00

RENTAL CO ST: $0.00 1 $0.00

SALES & RENTAL TAXES: $257.91 1 $257.91

CRED IT CARD/PAYPAL SERV IC E CHARG E: $0.00 1 $0.00

TOTAL: $8,618.37

PAID: $0.00

BALANCE REMAINING: $8,618.37

QUO TES ARE VALID  FO R  30 DAYS.  QUO TES DO  NO T IND IC ATE THAT A  DATE HAS BEEN  RESERVED  FO R  YO UR  EVENT.  
YO UR  EVENT IS NO T C O NSIDERED  BO O KED  UNTIL A  DEPO SIT O F 30% O R  M O RE HAS BEEN  REC EIVED .  

30% DEPO SIT:  $2,585.51
MAKE ALL CHECKS PAYABLE TO WESLEY'S CATERING

AN  ADDITIO NAL 3.4% SERV IC E C HARG E W ILL BE ASSESSED  FO R  ALL PAYM ENTS M ADE VIA  C REDIT C ARD  O R  PAYPAL.
TERM S:  FINAL PAYM ENT DUE UPO N  REC EIPT O F INVO IC E

FINAL BILL FRO M  WESLEY 'S CATERING  TO  CO M E 3-5 DAYS AFTER EVENT.
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WESLEY'S CATERING PROVIDES

• FOOD DELIVERY & SETUP, BUFFET MAINTENANCE & CLEAN UP

• BUFFET DECORATIONS

CLIENT PROVIDES

• ALL GUEST TABLE & OTHER DECORATIONS

• ALL BEVERAGES &  MIXERS

VENUE PROVIDES

• ALL TABLES, CHAIRS & LINENS INCLUDING SETUP & TEARDOWN

• ALL PLATEWARE, FLATWARE, GLASSWARE & NAPKINS

• ALL ICE INCLUDING ICE BUCKET & SCOOP

• BEVERAGE TUBS, WINE CHILLERS

• COFFEE SERVICE & COFFEE CUPS

TO BE DETERMINED

• ALL DESSERTS INCLUDING DESSERT PLATEWARE, FLATWARE & NAPKINS

WESLEY 'S CATERING  C ANNO T BE RESPO NSIBLE FO R G UEST D RINKING  AND  D RIV ING  ISSUES.

ALL FO O D  & RENTAL PRIC ES SUBJEC T TO  CHANG E W ITHO UT NO TIC E BASED  O N  MARKET FLUC TUATIO NS.  WESLEY 'S CATER ING  NO T RESPO NSIBLE FO R  DAM AG ED  O R  

M ISSING  RENTAL ITEM S. FINAL GUEST CO UNT, NO T SUBJEC T TO  REDUC TIO N ,  DUE TW ELVE (12) DAYS PRIO R  TO  EVENT DATE. 

FINAL NUM BER  W ILL BE USED  TO  PURC HASE FRESH  ING REDIENTS FO R  O UR  KITC HEN  PRO DUC TIO N , O RDER  EQ UIPM ENT AND  APPRO PRIATELY  STAFF FO R  THE EVENT.  AFTER  

TH IS DATE, THE FINAL G UEST C O UNT C AN  O NLY  INC REASE BUT NO T DEC REASE AND  IS STILL SUBJEC T TO  APPRO VAL BY  THE C ATERER . ANY  ADDITIO NAL GUESTS AFTER  THE 

STATED  PER IO D  IS SUBJEC T TO  EXTRA  C HARG ES AS M AY  BE IM PO SED  BY  THE C ATERER . NO  C REDITS O R  REFUNDS FO R  LESS THAN  EXPEC TED  C O NSUM PTIO N .


