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Call forafood & beverage quote

514-962-4155



Longview Farm [Jouse Renta! [nformation

The unique rooms at the [Historic Longview Farm [House are available for rental. T he Per{:ect P]ace for

an unfo rgcttablc event!

To check availabi]itg or make a reservation, Please call Linclseg at?314.587.28%8 or email hoc{gelp@towm

and~countrq‘org. Longview rental costs are separate from food and beverage with [Farottos.

Ca pa city

Longview Farm Housc offers three multiuse rooms that are can each be rented separate]g orcan be

combined to create the Pchcct space for your event. The total capacitg may not exceed 100.

RENTAL SFACE:
New Aclclition (] 280 5q. Ft) Gathcring; Koom & Meeting Koom $1 50p/hour

Large g]ass windows Provide fantastic views over the garclen and Park.

Can be sectioned off to a smaller room for 40 PeoPle orless for $75 P/hour.

Historic [House $75F)/hour
Clﬁarming hardwood floors & historic home features.

Larger space (4"50 5. Ft.) and smaller rooms Provic{e a unique space for your event.

Kcntal Costs

Al spaces can be combined.  Minimum rental is two hours.

Hours/ T imes
The Longview Farm house is available for rental clai]3 from 7AM-12AM (midnight.)

Set-up/tear down

Set~up tear down must be included in your rental times. \We recommend you start your rental at least 30

minutes Prior to guest arrival.

g crcmong

ACH a ceremony to a booked recePtion, $200 ( includes 1 hour room rental before ceremony, all
ceremony chairs and staFFing)

Ceremony Only: $750.00 for 50 guests. |ncludes 2 hour room rental, ceremony chairs, staffing and
garden trellis. $5p/cach additional guest up to 100.

Resident information

You are required to have the name of a Town & Countrg resident to rent the Longview Farm f”louse.



Hors [ Ocuvrc Buget Fackagc OPtions

/nc/uc/cs c//sposa[)/c P/atcs and utensils.

Faclcagc Onc: C/zoose five hors &’ ocuvres
Faclcagc TWO: C/zoose seven hors d’ ocuvres.

$18.50 per person
$22.50 per person

Ulograc/cs are a/ways an oPtion! View our list of o/ot/'ons.

Hot OPtions
T oasted Ravioli
Farmesan Risotto (Cakes — Stuffed with [talian Sausage
Parmesan Risotto (Cake with Sun Dried T omato Tapenac{e
Petite Jtalian Meat Palls
T wice Paked Babg Red Potatoes
Jtalian Brcadcc{ Stugcc{ Mushroom with (Goat Cheese and Herb
Chicken Spedini with Jtalian Breading
Parmesan Chicken Skewers with T”]oneg Chipotle Sauce
Baked Bric Bites w/ Cranbcrry ComPotc in Puff Fastrg
SPinac!’] And Artichoke Dip, Served with [Fried Pita Pites
Miniature Sh'dcr Choices:
Beef with Gorgonzola Spreac{ and White (Cheddar
Jamaican Me Crazg Sh'dcr
Whole Cremini Mushroom Cap with Grilled Onion &
Roasted Red FePPer Alioli
Mcatba” with Frovo]
desacli”a Choices: Served with Fico de (Gallo
Gri”cc{ Chicken with Goat Cheese, Arugula, T omato and
Red Onion.
Smol«id Salmon with Dill Cream Cheese, Red Onion,
and Spinach.
Roasted \/egetable with Fresh Mozzare”a, Zuccl—uini,
Squash, Tomato and Kod Onion.
Bacon WraPPec{ Scanops with Cilantro and MaPle Sgrup Festo
(,4(/(/@2 Ioor/ocrson)
Crab Cal(es To/o/oec/w/tﬁ K@mou/ac/e (/40/c/$2 /ocr/oerson)
Braised Pot Roast Martini with (Garlic Mashed Fotato
(,4(/(/@2 Iocr/ocrson)**
Coconut SHrimp w/ [Fresh Mango Salsa (Add 33 /oer/oerson)
Bccmc Tcndcrloin Mcda”ions in Fcppcrcc{ Bacon Gorgonzo[a
Cabernet Sauce (/4c/0/$4/oer/oerson)

Cold Options
Jtalian [House Salacl
Antipasto T ray
Breac{ed Tomato with T‘lerb Goat Cheese
Caprcsc Caﬂapé
Kaw or Girilled \/egetables
Roasted \/cgctablc Sl«iwcrs
Artisan Choesc and Cracker Assortmcnt Board
Koastecl Garlic FHummus with Parmesan Fizza CHPS
Fresh Scasonal [Fruit Tray or Skcwcrs
Petite Panini’s :
Turkcg & Prie with Blueberrg Chutncg
Gorgonzola BeeF with [Jorseradish Aio|i
Girilled Chicken with Smokcd Mozzarella
Villa’s Deviled Eggs
ngracle with a Siracha Fried Shrimp (s1)
Beef Skewer with [Horseradish Aioli
Sesame Salmon Canapé
Tuna Carpaccio and Arugula on Wortons
Smoked Salmon & Goat Cheese Canapé served with
Arugu]a w/ Pesto SPread
Smokcc{ Sausagc Link Trag with Assorted Mustards
640/0/$2 /oer/oerson)
Grilled Shrimp Cocktail with Mango Cocktail Sauce
(Add 31)
Shrimp or Beef T enderoin Bruschetta
640/0/$2 /oer/oerson)
Grilled Balsamic SErimP served with a
Corn Kclish (Add $2 /ocrlocrsonj
Shaved Beef T enderloin Sandwich with Gorgonzola,
Arugu!a, and Red Onion (Adds 3 Ioor/ocrson)

T/:crc isal23% 5ta6[ing cﬁargc for buftet dinners (A/f/nimum of 52 50). C/u'na is an additional $3.50 perperson that includes p/atc, silver fork
and knife, and finen naPLin F ull, 5crvicc Dc//'vc/y and. 5ct (,IP app/ics to this)
Dc/ivcry or /’lc»é upon Dlisposaﬁ/cs also Availab/c.




Buffet Facl(age OPtions

Mea/s are served with a gr/'//ec/ gar//c bread basket /nc/uo/es o/fsposazé/e P/a tes and utensils.

Facl(agc Onc: Choose one §a/aa/O/Df/on, one Fasta Optfon, one [ ntree Opt/on and two side items.
$19 per person
Facl(agc Two: (Choose one 53/301 O/Df/on, one F asta Opt/on, one [ ntree O/Dt/on, two side items and
two hors d'ocuvres. $23% Pcr Pcrson
Facl(agc Thrcc: Choose two 53/30/ O,of/ons, two /D asta O/ot/bns, two [ ntree Olot/ons, two side items and
two hors d'ocuvres. $3%0 PCI" Pcrson
Salad Options
Vi“a House SaIadi..scrvcc{ with Provcl cheese and tomatoes with homemade |talian \/inaigrettc

Cacsar Salac]...ser\/ed with housemade Caesar dressing, and Homemade Crotons

Sicilian...Qur House Salad toppecl with \/oIPi Salami, Gorgonzola, (rated Parmesan, (Green and K alamata
Olivcs, anc/Kéa/On/()n (%ddﬁ 7 /DC‘I”/DCFSOI',')
SPinacl't Salac]..‘ served with Roasted Walnuts, Dried Cranberries, [Feta, Red Onion with a Strawberrg

\/inaigrcttc Mdc/ﬁlpcr/ocm(m)

Side Jtem Option Pasta OPtions

Girilled \/cgetab]c Trag Fcnne with [talian Sausage, Buffalo Mozzarella Cheese
Oven Roastcd SCasona[ \/ogotab[os and Spinach
Asparagus TIPS with Prosciutto and Garlic Bowtie Fasta ina Sherr}j Cream Sauce w/Sundried

(Add s per PCrSOﬂ) T omatoes, Ju[ienne \/egetab]es & | ecks
Grecn Beans A[manc(ine Tri—Co]or Cheese Torte]]ini n Four—Herb Festo
SUgar Snap Feas with Sundried T omatoes Cream Sauce with Sun Dried Tomatoes
Yukon Gold Garlic or Gorgonzo[a Mashed Potatocs Fresh Stuffed Manicotti Shells served with Red Sauce
Rice Fi]a)c (ac{c{ $1 per Person)

Herb Roasted f_ingor]ing Potatoes Couscous with Roasted Veggies

Four Cl—:eose Fotato AuGratin Garclcn Orzo

[ ntrée OPtions

Gri”ed Chicken - Choice of Sauce:

Mushroom White Wine Garlic Butter Sauce

F]orentine Cream Sauce - Spinach and | omato

Ficcata Sauce — Lemon Butter Caper Sauce

Bruschetta — Tomato, Red onion and r]erbs
Chicken Spedini served with \/i”a’s Traditiona[ Red Sauce
Roasted Bone in Chicken Breast ina| emon Thyme Jus (add 52 per Person)
Gri”ec{ F]ank Steak with [Horseradish Demi g[aze
Ba]samic BeeF Skirt Steak
Braised Fot Roast
Beef Tenderloinina Feppered Bacon Gorgonzo]a Cabernet Sauce Mddﬁ‘fperp@rson)
Feppered Fork Tender!oin ina Gar]ic Cream Sauce
Brown Sugar Cured Poneless Pork Chop
Roastec{ Turkey with Gravg ora Ja]apeno and Fresh Cranberrg Compote
Fan Seared Ti]apia with a | emon Butter Scampi Sauce
Fistachio [ ncrusted Sa[mon ina Citrus Glaze 64c/c/$‘fperperson)
BBQ,SPiCCd Sa]mon with Co[eman’s Mustard Sauce (Add $2 pcrpcrson)

Thereisa23% 5tat¢/ng cba/gc for buftet dinners (Minimum of $250). C/7ina is an additional $3. 50 perperson which includes /.')/atc, silver
fork and ;énifc, and linen napkin. F ull. Service Dc/ivcry app/ics to this. Dc/ivcry or /’ick up in Disposaﬁ/c’s is available.




| uncheon Seated Fricing

Mca/s are served with a gourmet bread selection Io/‘cscnfca/ on the salad Io/afc. You can select this menu for a///mcr;
there is an additional sta)[)[//zg c/lzarge of 10%.
Seated water service is included. [~ ntrée selections may be substituted!

Salad OPtions
Vi"a House Salad...servcc{ with Provc] cheese and tomatoes with homemade |talian \/inaigrcttc
Caesar Salad...served with housemade (Caesar dressfng, crotons, and a Parmesan crisp
Bib Salad..with Gorgonzo|a cheese and walnuts (Add 51 perperson)
Salacl CaPresc‘..mcresh tomatoes, buffalo mozzarella, basil and red onion with Palsamic \/inaigrette
(Add 31 perperson)
SPinach Salacl‘.. served with toasted Pine nuts,_julienne vegetab!es, Gorgonzola, strawberries and mandarin oranges

in a Palsamic Strawberry \/inaigrettc (Add 51 perperson)

Lunchcon Sca’ccd Option #1 $ 14 per person
i* Course Choose a salad option
an Course (Chicken Marsala toppecl with Roasted Red and (Green Feppers with | xotic Mushrooms

Ancl Sweet Marsala
Sun Dried T omato Risotto Cakc
Fresl’l Roastecl \/egetables

| uncheon Sca’ccd Option #2 $21 per person

e Course (Caesar Salad with [Fontina Cheese CrisP
2" Course Grilled Atlantic Salmon Florentine
Basil (Garlic Potato Au (Gratin
Braised Carrots
§rd Course Lemon Tart

OR

an Course Jtalian [Herb Crustecl NY Strip with Mushroom and Roasted Garlic Gravg
W!’lippecl Yukon (Gold Fotatoes
Fresh Koastccl \/cgctablcs

§rd Course Cl’loco|ate Trmcﬂe Tor‘te

Thercisa2y% stat‘f/ng cba/gc for seated dinners. (China is an additional $8.75.
7_/7crc isa cu/ina/y fee of $125 for every 50 guests for a sit down event. [ ull Service Dc//vcry aPP/ics to this.



Dinner Seated Fricing

Meals are served with a gourmet bread selection /oresentec/ on the salad /o/ata 5@atec/ water service 15 included.
- ntrée selections may be substituted!

Salad OPtions

Vi"a House Salad...servcc{ with Provc] cheese and tomatoes with homemade |talian \/inaigrettc
Caesar Salad...served with housemade (Caesar dressfng, crotons, and a Parmesan crisp
Bib Salad...with Gorgonzo|a cheese and walnuts (Add 51 perperson)
Salad Caprcsc..ncrcsh tomatoes, buffalo mozzarella, basil and red onion with Ba|samic \/inaigrette
(Add 31 perperson)
SPinach Salacl... served with toasted Pincnuts,juliennc vcgetablcs, CJorgonzola, strawberries and mandarin oranges
in a Palsamic Strawberrg \/inaigrette (Add 31 perperson)

Seated Option #1 $30 per person

Qur simple three course meall

1" Course Choose 2 salad option

an Course Roasted [Free Range Chicken Preast with [ xotic Mushroom Mec”eg
Four Chcese Fotato Au Gratin
Fresh Grilled Vegetables

§rA Coursc Chocolatc Trmcﬂc Tortc

Seated Option #2 $%8 per person

Our e[egant four course meall

1 Course Two Fassed [Hors D’ Oeuvres

2" Course Choose a salad option

§rd Course Roasted Pork T enderloin with (Garlic Feppercom Cream Sauce
[Herbed Whippecl FPotato Cone
Brocollini

4&' Course Chocolate Sun-dried Cranberrg Bread Fuclcling

Seated Option # 3 $52 per person
A bit of everythingw Passecl hors d’ocuvres Pairccl with a [ovelg three course meal inclucling a surf and turf entrée!

fﬂors D’oeuvres T!’lree Fassecl rﬂors D’ Oeuvres

2" Course Choose a salad option
§rd Course Beef T enderoin with Fepperecl Pacon C]orgonzola (Cabernet Demi (Glaze with
Almond [ nerusted Chilean Sea Pass with Fresh Strawbcm’cs
Sweet Pea & Sun Dried T omato Risotto (akes
Gri”cc{ AsParagus Bunc”cs
4&' Course Tiramisu ‘5t3|e’ Cake

Thercisa2y% 5taﬁfing c/'largc for seated dinners. (China is an additional $8.75
7_/7crc isa cu/inaly fecof $12 5 for every 50 guests for a sit down event.
F ull ' Service Dc/ivc/y app/ics to this.



Breakfast Puffet OPtions

/4///2'617]5 are /DI”I,CCJPGI‘/DCFSOI'L //7C/UC/€5 C]I:S/DOSBé/C /o/ai’es anolutens//s.

Faci(agc One: Choose three items . $8 per person

Faclcagc Two: Choose five items $13 per person

Add Orange Juice $ 1.50 per person

Fresh [Fruit
Muffins
5356[5
Croissants
Cinnamon Rolls
Brealocast Brcac{s
(AN Bread Selections above come assorted)
Yogurt
Buttermilk \Waffles
breaiocast Fotatoes
F ggs - Scrambled
breaiocast Bacon (Aclcl $ i)
Egg & Sausagc or \/cgctarian Burrito (Add $1)
Qyic!’]e ~ Ham and Bacon with (Cheddar or Spinacl’l and Mushroom with Swiss (Add$2)
Breakfast Croissants Sandwich (Add $1)

7_/7crc isa23% staffing cﬁa/gc for F ull ' Service buttet breakfasts (A/finimum of $2 50). C/1ir:a is an additional
$3.50 perperson which includes /J/atc, silver fork and knite, and finen na/.'»éin
[Hot buttet service with cbaﬁ'ng dishes is available under our d’c/iw:/y opt/’on.s.

Thereisa $300 food and bcvcragc minimum for any breakfast orders.



Dessert Options

Our pastry chef can make additional custom items!
5@/@&‘/0/75 c/mngc t/7roug/)out the year. You can a/ways ask foran uloala ted list.

Chocolatc Truglc Tortc

T his rich, dense flourless torte is served with brandg cream and fresh strawberries.

“T iramisu” stglc cake
Lagers of thin almond sponge soaked with espresso, filled with chocolate ganaclﬂe

and coffee butter cream.

Chocolate Sun-dried Cranbcrrg Bread Fuclcling

Toppecl with candied walnuts, and served warm with bourbon caramel sauce.

Lcmon Tart

Buttery shortbread crust filled with pure lemon curd; finished with lemon glaze

and served with s’crawberrﬂ coulis.

Various Chccsc Cakc OPtions

Ask for ourflavor oPtions; such as, chocolate chip cookie crust with strawberry reduction.

House made Chocolatcs and Confzcctions
Too full for c{essert, Het you want a something sweet?
Ask your server for chef’s current o?Fcrings of

[Handmade fine chocolates and confections

Other Dessert OPtions:

Assorted (Cookies
]:uclge Prownies
Amaret’co Gooey Bu’cter Cake
Fastries and T arts
Assorted Fetites Fours

(ustom stations are available. Options are listed under Stations on the Fo”owing page.



Themes

T here are many oPtions when it comes to giving your event a sPecia! flair. T here may be something you have in mind
or you may choose from some of our suggestions below:

bBQ, ltalian, 50’s, 60’s, 7O’s, and more....... Our staff will P|a5 the Part!

Stations

Prices vary on the quantitg of items you choose per station. (Callfor Pricing‘
A” stations require a $250 minimum.

Stations that mention “(_het” rec]u/rc a chef at the station for food prepara tion. Additional c/marges a/o/o/y

Gourmet Salad Chef Station
Many lettuce options, fruit & nuts, assorted Cl’)CéSéS, assorted clressings, assorted meat toPPings, etc.
Mashed Potato Cl—rcmc Station
Two stgles of Potatoes, assorted cheese toPPings, bacon, sour cream, cl’lives, and more
Pizza Station
Pre-selected toPPings Forgour Pizzas clisplagecl for your guests
Builcl Your Own Pasta Chef Station
Two Pastas and assorted sauces served with a selection of meats, vegetables, and more

Sushi Station
Pre-selected three types of Sushi displagec{ for your guests

Seafood Station
| obster, Shrimp, T una, and more served in many different stg[cs
Bambinos Station
Hot Dogs, f:rench Fires, Macaroni and Cheese, \/eggics and DiP, and more
Panini Chef Station
Three Pre~selectec1 options clisplagecl for your guests
Slidcrs Cl—rcmc Station
Assorted Toppings for your sliders
Builcl Your Own Dessert Station
(Cakes, Cookies, Prownies, and other oPtions served with Various Toppings

CrcPc or WaFﬂc Station
Build your own dessert with wonderful Fi”ings and toPPings.

Wine Tasting

Wine and Dine your guests with 4 wines to taste and food that is Paired with it.
5tar’t/hg at $25 perperson

(Cocktails and [Hors D’ Oeuvres

]nvitc your guests to share cocktails and hors &’ oeuvres for nctworking or an information gathering.

5tar’t/hg at $30 perperson



ngracle Options

7 hese o/ot/ons are on/ﬂ available as additions to /oackages‘

Icc Car\/ine;s

These bring c[cgancc to any event. T here are several different selections. You may also add shrimp and

lobster tails to serve from you ice carvings. Cordials to siP on are a nice additional as welll

Martini Luge is great to “AWOW” the crowd!
5tartlhgat s300. Callfor Pn}:/'ng’

:itations

We love Having our culinarg trained chefs come to serve 3oul With our full service stations our chefs are there to
hand carved meats, Fresmg sauté Pastas, and more. ]nc!uc{cs the food oPtion you have selected off the menu,
additional china and silverware.

$1.50 perperson, Pcrstation Flus C u//'nafy [Fees

Fasscd Hors D’ocuvrcs

|t's a very nice touch to greet your guests with hors d’oceuvres. Our Proxcessiona| staff will pass your items on

trays to 5ourguests as thcg arrive at your event.

$2.00 per person

Ac/c/ two /oassec/ hors d’ oeuvres to a Package.
$+.00/:)cr person

Dessert & ( offee Service

\Nhg not finish off the evening with a sweet item. \We offer many homemade dessert selections from ourin house

Fastry Chef. Choose one dessert item from our list to be served at a station on china.
(Coffee will also Prcsentec{ at the same station with cream, sugar, and stirrers. \We can serve each item to your
guests at their seats for an additional one dollar (over 100 guests for seated service).

$ 450 perperson

Seated Halad Service with your Buffet

lggou choose, your guests can be seated before the buffet starts. We can serve their salad to them at the table

rather than from the buffet. T his includes water service at the table.

$2.00 perperson

Cake Cutting Service

We can cut and serve your cake and present it at a station for you on china Plates with a silver fork. We can serve

it to your guests at their seats for an additional dollar.

$171.00 perperson

Additional Rental [tems

\We do have items available for your event that include P!ates, utensils, glasses, and tables. \We work with a rental

company to coordinate any additional rental items that are needed. Some menus rchJirc additional rentals.



Par Fackages

Opcn Bar Packagcs are based per person fora Pcriod of four hours. You can extend or decrease the bar time bg
an hour for a difference of $2 per person. (Minimum of 3 hours)

AH of our off site bars requirc a series of off-site quuor licenses. Thc fee forthisis $50. T he bartenderfeeis $25
per hour and our sta)cxcing is one bartender to every 50 PeoPIe . A”ow extra time for set up and break down.

Open Bar Package Pricing
All open bar packages include Coke, Diet Coke, Sprite, T onic, Club Soda and Cranberrg Juice. Plastic
Glassware is included with any bar Package. Rented (Glassware is $1.50 per person

Well $18.00
Peer-PBud Liglﬁt and Pud Select
Wine - House Clﬁarclonnag and Cabernet
[iguor-1ouse Vodka, Gin, Rum, Whiskey and Scotch

Call $22.00
Peer- Bud Light, Bud Sclcct, and Michelob (/Htra
Wine - an Tier CHardonnag and (Cabernet
/_/k]uor—~ Absolute VVodka, Peefeaters (Gin, Bacardi Rum, Jim Beam Whiskey,
Scwcrs 5cotch, Josc Cuervo chuila, Amaretto, and Triplc Scc

Supcr Premium $26.00
Peer-PBud Liglﬁt, Bud Select, Michelob U|tra and Sclﬁaﬂey Pale Ale
Wine - 2 Tier Chardonnay and Cabernet
/_/k]uor—~ Greg (Goose Vodka, Tanquerag Giin, Captain Morgan Kum,
Jack Daniels WHiskeg, Dewars Scotch, Jose Cuervo Tequila,
DiSarormo Amaretto, (_rown Kogal, Bailcg’s |rish Cream,
and Triple Sec

Premium Well Wine and Soft Drinks $12.00
Frcmium Wc“ Wine, Bccr and Somct Drinks $14.00
Somct Drinks Only - Abovc 50c|a Sclcction, Bott|c Water and lcc Tea $6.00
Seated Wine Service Aclcleci to Above Fackages (Includes one wine glass) $2.00
Cash Bars are also an oPtion upon request. A\ minimum tab of $300 must be met.

We have a Wine Spcctator Awarded wine list. T here over 150 wines to choose from when sclccting wine Foryour

event. [Please ask fora comP!ete list if you would like to ngracle your wine from the Package selection.

Consumption estimation is 2 drinks per person for the first hour, i.5 drinks per person for the second hour and 1
drink per person for every hour after. T his is based on conservative consumption.

Donated Bcvcragcs will have a coré/ng fecof 3710 percase of beer or bottle of wine.



Pasic chtal [tem Fricing

Table Tops
Round | inen Table Cloths i20inch and go half way to the floor
Round [inen T able Cloths 132 inch to go all the way to the floor
((Uses for clining tables and tall cocktail tables)
Allin One T able Cloths for 6 foot tables
(USec{ for extra tables such as a gi?t table, reception table, e’cc)

8 Foot Tablc

T ables & Chairs
Cocktail Tab[cs %0 inch with Ta}3|c Cloth and Tie
Sit Down T ables of 10 (66 inch) with T able Cloth and resin wood chairs

Bar
6 Foot Bar with a Kiser andaé Foot Back Bar
|ncludes | inens and 5l<irting

50/71@ rentals rcqu//‘c an additional a/c//vc/y fee of $60. Ovcn‘/mc deliveries start at $ 100 for weekends. §omc

venues requ/re this.

T erms and (Conditions

$10.00
$1640

$18.60

$8.50

$25
$75

$100

i. Your reservation will be guaranteecl on|3 when the stated 50% dePosit is received a!ong with a signecl

contract. | he remaining payment is due when the final guest count is given 7 dags before the event.

2. Thc final guest count needs to be givcn tous 7 days before the event.

3. Ang c!ﬂanges made after the 7~c{ag deadline may be sub_ject to additional fee of 10% to the contract.

4. Thcre is a cancellation fee of 30% of the contract total for events not canceled at least 1 week in advance.

5. Should there be a c!'large incurred !33 [Farottos for the rental of additional equipment, the customer will be

chargcd for the additional expense.

o

A tasting is available. T he charge fora tasting is $1.00 per person per item.

7. Sitc visits are also recommended. Once the contractis signcd, a one hour site visit is included. Ang additional

time rcqucstcc{ is $50 per hour.

A” Priccs are subjcct to changc.



