
Evergreene VenueEvergreene Venue

Congratulations on your engagement! We are thrilled to be a
part of your wedding journey and would be honored to host your

special day at our venue. With our picturesque setting,
customizable options, culinary excellence, and dedicated service,

we are confident that our venue is the perfect choice for your
wedding. Let us create an unforgettable experience that

reflects your unique love story and surpasses all expectations.
Schedule a visit today and let the magic begin!

E V E R G R E E N E



On-Site CeremoniesOn-Site Ceremonies
Say I Do With An Amazing ViewSay I Do With An Amazing View

Simplify your special day by hosting your ceremony and reception
in the same place, ensuring a seamless and stress-free

celebration for you and your guests.

Friday:  $1,500
Saturday: $2,500

Sunday: $1,850

ceremony fees include setup & removal of chairs



S I G N A T U R E  P A C K A G E

M A I N  C O U R S E
( C H O O S E  2 )

C A R V I N G  S T A T I O N S
( A D D I T I O N A L )

E V E R G R E E N E

P R I C I N G

S A L A D S
( C H O O S E  1 )

S I D E S
( C H O O S E  2 )

A P P E T I Z E R S
( C H O O S E  2 )

D E S S E R T S
( C H O O S E  1 )

Chocolate Mousse

New York Cheesecake

Chocolate Cake

Berry Partfait

Mini Chocolate Eclairs

Assorted Cookies and

Brownies

Roasted Top Sirloin

Sliced Roast Turkey

Fresh Sliced Oven baked Ham

Seasonal Vegetable Medley
Green Bean Almondine
Orange Glazed Carrots
Garlic Mashed Potatoes

Roasted Fingerling Potatoes
Rice Pilaf

Scalloped Potatoes
Sweet Potato and Fingerling Hash

FILET MIGNON AU POIVRE
Peppercorn crust and brandy demi glaze

Pan Seared Sirloin
Wild mushrooms and port wine demi

glaze

Friday: $88/pp
Saturday: $96/pp
Sunday: $84/pp

Mini Crab Cake
Lemon Aioli with frisee salad

Shrimp Cocktail

Tortellini alla Vodka

Penne Pomodoro

Seared Tuna

Chef choice of soup

GREEK SALAD

CEASAR SALAD

MIXED GREENS SALAD

Blackened Salmon
Coconut saffron cream sauce

Pan seared Tuna
with papaya mango chutney

Chicken Marsala
with Mushrooms & sweet marsala wine

sauce

Herb Boneless Chicken Breast
balsamic reduction, mushroom and

blistered tomatoes

Chicken Piccata
lemon caper butter sauce

Penne Primavera Alfredo
Seasonal Vegetables, parmesan alfredo

C H A F I N G  D I S H E S
( A D D I T I O N A L )

Asian Cabbage Slaw

SLICED LONDON BROIL

PENNE PASTA ALA VODKA

PENNE PASTA

ROASTED TURKEY

ROAST PORK LOIN

SALMON

CHICKEN OPTIONS
PICATTA, MARSALA, OR PARMESAN

EGGPLANT ROLLATINI

TORTELLINI FRA DIAVOLO

BEEF BOURGUIGNON

SHRIMP SCAMPI

PECAN CRUSTED TILAPIAMarinated Mushroom Salad



L U X U R Y  P A C K A G E

M A I N  C O U R S E
( C H O O S E  3 )

C A R V I N G  S T A T I O N S
( A D D I T I O N A L )

E V E R G R E E N E

P R I C I N G

S A L A D S
( C H O O S E  2 )

S I D E S
( C H O O S E  2 )

A P P E T I Z E R S
( C H O O S E  3 )

D E S S E R T S
( C H O O S E  2 )

Chocolate Mousse

New York Cheesecake

Chocolate Cake

Berry Partfait

Mini Chocolate Eclairs

Assorted Cookies and

Brownies

Roasted Top Sirloin

Sliced Roast Turkey

Fresh Sliced Oven baked Ham

Seasonal Vegetable Medley
Green Bean Almondine
Orange Glazed Carrots
Garlic Mashed Potatoes

Roasted Fingerling Potatoes
Rice Pilaf

Scalloped Potatoes
Sweet Potato and Fingerling Hash

FILET MIGNON AU POIVRE
Peppercorn crust and brandy demi glaze

Pan Seared Sirloin
Wild mushrooms and port wine demi

glaze

Friday: $115/pp
Saturday: $122/pp
Sunday: $110/pp

Mini Crab Cake
Lemon Aioli with frisee salad

Shrimp Cocktail

Tortellini alla Vodka

Penne Pomodoro

Seared Tuna

Chef choice of soup

GREEK SALAD

CEASAR SALAD

MIXED GREENS SALAD

Blackened Salmon
Coconut saffron cream sauce

Pan seared Tuna
with papaya mango chutney

Chicken Marsala
with Mushrooms & sweet marsala wine

sauce

Herb Boneless Chicken Breast
balsamic reduction, mushroom and

blistered tomatoes

Chicken Piccata
lemon caper butter sauce

Penne Primavera Alfredo
Seasonal Vegetables, parmesan alfredo

C H A F I N G  D I S H E S
( C H O O S E  2 )

Marinated Mushroom Salad

Asian Cabbage Slaw

SLICED LONDON BROIL

PENNE PASTA ALA VODKA

PENNE PASTA

ROASTED TURKEY

ROAST PORK LOIN

SALMON

CHICKEN OPTIONS
PICATTA, MARSALA, OR PARMESAN

EGGPLANT ROLLATINI

TORTELLINI FRA DIAVOLO

BEEF BOURGUIGNON

SHRIMP SCAMPI

PECAN CRUSTED TILAPIA



B U F F E T  P A C K A G E

M A I N  C O U R S E
( C H O O S E  2 )

C A R V I N G  S T A T I O N S
( A D D I T I O N A L )

E V E R G R E E N E

P R I C I N G

S A L A D S
( C H O O S E  2 )

S I D E S
( C H O O S E  2 )

A P P E T I Z E R S
( C H O O S E  2 )

D E S S E R T S
( C H O O S E  2 )

Chocolate Mousse

New York Cheesecake

Chocolate Cake

Berry Partfait

Mini Chocolate Eclairs

Assorted Cookies and

Brownies

Roasted Top Sirloin

Sliced Roast Turkey

Fresh Sliced Oven baked Ham

Seasonal Vegetable Medley
Green Bean Almondine
Orange Glazed Carrots
Garlic Mashed Potatoes

Roasted Fingerling Potatoes
Rice Pilaf

Scalloped Potatoes
Sweet Potato and Fingerling Hash

FILET MIGNON AU POIVRE
Peppercorn crust and brandy demi glaze

Pan Seared Sirloin
Wild mushrooms and port wine demi

glaze

Friday: $85/pp
Saturday: $92/pp
Sunday: $82/pp

Mini Crab Cake
Lemon Aioli with frisee salad

Shrimp Cocktail

Tortellini alla Vodka

Penne Pomodoro

Seared Tuna

Chef choice of soup

GREEK SALAD

CEASAR SALAD

MIXED GREENS SALAD

Blackened Salmon
Coconut saffron cream sauce

Pan seared Tuna
with papaya mango chutney

Chicken Marsala
with Mushrooms & sweet marsala wine

sauce

Herb Boneless Chicken Breast
balsamic reduction, mushroom and

blistered tomatoes

Chicken Piccata
lemon caper butter sauce

Penne Primavera Alfredo
Seasonal Vegetables, parmesan alfredo

C H A F I N G  D I S H E S
( A D D I T I O N A L )

Marinated Mushroom Salad

Asian Cabbage Slaw

SLICED LONDON BROIL

PENNE PASTA ALA VODKA

PENNE PASTA

ROASTED TURKEY

ROAST PORK LOIN

SALMON

CHICKEN OPTIONS
PICATTA, MARSALA, OR PARMESAN

EGGPLANT ROLLATINI

TORTELLINI FRA DIAVOLO

BEEF BOURGUIGNON

SHRIMP SCAMPI

PECAN CRUSTED TILAPIA



Bar PackagesBar Packages

Packages include 4.5 hours of service
bar is closed for the last half hour of the reception. soft drinks

and coffee will be served.

S I L V E R  P A C K A G E G O L D  P A C K A G E P L A T I N U M  P A C K A G E

Signature Cocktail

Domestic Beer

Imported Beer

Wine by the glass

Champagne Toast

Mixed Drinks

Signature Cocktail

Domestic Beer

Imported Beer

Wine by the glass

Continuous Champagne

House Liquors

Mixed Drinks

Signature Cocktail

Domestic Beer

Imported Beer

Wine by the glass

Continuous Champagne

Premium Liquors

$29 $41 49



Complimentary AmenitiesComplimentary Amenities

wedding coordinator
white or champagne tablecloths & napkins

bridal suite
champagne toast for all guests

customized floor plan & table layout
signature drinks (given at cocktail hour)

pre-wedding food tasting
guest amenities in restrooms

cocktail hour
engagement shoot location (2 hours)

Premium UpgradesPremium Upgrades

specialty  linens
charger plates
chair upgrades
wedding cake

ceremony decor
additional bar

bridal suite specialty menu
send off stations
rehearsal dinner



Additional DetailsAdditional Details

Friday: minimum 75 people
Saturday: minimum 125 people

Sunday: minimum 100 people

MinimumsMinimums

SchedulesSchedules
Ceremony + Reception:

fully booked day, there will be no other events
Setup can begin as early as 9am

all items must be removed by 10am the following day 

Only Reception:
Setup can begin 3.5 hours prior to event

all items must be removed by 10am the following day

Additional FeesAdditional Fees

Room Rental Fee: $4,000

Service Charge: 20%
Sales Tax: 6%


