\\

COCKTAIL RECEPTIONS
AFTER-DARK PACKAGES

Cocktail Receptions are a popular alternative to a full sit down banquet.
At Code’s Mill, we endeavor to satisfy an array of varied tastes. We offer an elegant stand-up and
mingle reception with cruiser tables, along with seating and guest tables dressed with linens. The
following reception menus are based on 100 guests. Receptions can create the perfect solution
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following either a ceremony or celebrating an event.

MENU 1
Fresh Fruit Tray
Veggies and Dip

Artisan Cheese Board
Assorted Sandwiches
(Ham, Egg, Tuna & Beef)
Coffee & Tea

$26.00

MENU 3
Stuffed Pumpernickel
Whole Wheel of Warm Brie
Fresh Fruit Tray
Gourmet Pizza Wedges
Munchie Platter
Veggies & Dip
Deli Platter
Coffee & Tea

$33.00

MENU 2

Assortment of Hors D’oeuvres
(choice of 5 from the menu)
Artisan Cheese Board
Charcuterie Board
Veggies & Dip
Coffee & Tea

$30.00

MENU 4

Assortment of Hors D’oeuvres
(choice of 8 from the menu)
Hungry Man'’s Station
(Carved Hip of Beef & Kaiser Rolls)
Artisan Cheese and Fruit Board
Shrimp Platter
Veggies & Dip
Coffee & Tea

$36.00

Add additional party trays from pages 2 & 3
Add Dessert from page 14
Add a DJ to dance the night away $8.00/p. based on 100 Guests.

Priced Per Person - Minimum 75 Guests in Carding Hall and 25 Guests in
the Parkside Loft. Children under 10 with an adult - $10.00.
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