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All Packages Include the Following Services:
China-like silver rim plastic plates and silver-like plastic ware for dinner as well as cake service

China service can be added and will include dinner, salad & cake plates, knife, fork, spoon & cake fork
Silverware is rolled with linen napkins and available on the buffet or can be placed at guests seats for 100.00 fee

Attendants are included for groups of 150 or more to set up, replenish, and clear away buffet
Service includes attendants for up to 4 hours clearing guest tables, removing trash & maintaining guest spaces

Attendants will provide plates & forks as well as service for cutting & plating your wedding cake
If your group is less than 150 guests and you request an attendant, there will be a service fee of 500.00

Buffet table set up includes chafing dishes & buffet decorations with attended events
Leftover food will be packed up for you in pans provided by Raffel's & is the host’s responsibility to store safely

Standard length linen tablecloths for guest tables and floor length cloths for specialty tables & head table
Linen cloths & napkins are available in multiple colors to match your event theme

Linens may be picked up prior to your event date and set before our staff's arrival on-site or attendants can
come earlier in the day to place them for a 150.00 fee; our attendants will remove at the end of the evening

FAIRFIELD ART S CENTER PACKAGE

Menu Selections & Options
BBQ Dinner Buffet
This more rustic menu is everything you crave and will accent any theme!

Italian Dinner Buffet
A totally custom menu, inspired by all your personal favorites!

Bridal Brunch Buffet
Perfect any time of day or night, this customizable menu fits every taste!

Two or Three Entrée Elegant Dinner Buffet
Our classic & most upscale menu is perfect for any event!

BBQ Buffet:		  27.75	 With China Service: 	 42.75

Italian Buffet:		  27.75	 With China Service: 	 42.75

Brunch Buffet:		  25.75	 With China Service: 	 40.75

Two Entrée Elegant Buffet:	 27.75	 With China Service: 	 42.75

Three Entrée Elegant Buffet:	 28.75	 With China Service: 	 43.75

Pricing for All Menus
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Basic Bar, Reception Package:
Assorted Diet & Regular Soft Drinks with Water

Chips & Pretzels

Bartenders, Cups, Ice & Service for Up to 5 Hours

Bar Pricing: 	 Basic Bar
75 – 125 Guests:	 8.50

126 – 200 Guests:	 7.50

201 or More Guests:	 6.50

A la Carte Bar Services
Bartenders: 250.00 per tender  

One Bartender needed for every 100 guests, covers up to 5 hrs of service

Basic Bar: 150.00 

per Hour for continued bar service (Not Including Staff Time of 25.00 per Attendant per Hour)

Ice (50 pound bags): 20.00 per Bag

Contracts & Booking Information
Special requests and linen needs must be confirmed one month prior to your event date in writing

All receptions require a signed contract and 250.00 non-refundable deposit to be reserved

50% of your Estimated Final Payment is due halfway between your booking date and your event date

All orders must be paid in full 2 weeks prior to your function 
Any deposits paid are credited toward your final bill

Cash, Credit Cards, Venmo & Money Orders are all acceptable but 
personal checks aren't accepted within 14 days of event

Your final guest count is due two weeks prior to your event date along with your final payment

All deposits are NON-TRANSFERABLE AND NON-REFUNDABLE 
if you cancel or move your date after booking with us

Tax & Gratuity
Sales tax & all gratuities are included in the per person prices listed on the menu

There are no other hidden fees!

All alcohol packages must be purchased directly from the Fairfield Community Arts Center
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(Gluten-free, Vegan/Vegetarian and Custom Items Available Upon Request)

Buffet Includes the Following:
Choice of Two Entrées with Up to Three Side Dishes, a Bread Option & Saratoga Chips

Bread Selection
Dinner Rolls with Butter & Margarine

Fresh Baked Cornbread
Spicy Jalapeno Cornbread

Country Biscuits with Honey Butter

BRIDAL BARBEQUE BUFFET

Meats
Beef

Pulled Beef BBQ

Tender, Smoked Beef Brisket

Thin Sliced Hickory Smoked Top Round

Chicken

Pulled Smoked Chicken BBQ

Country Fried Chicken (1 Piece per Person)

Smoked Quartered BBQ Chicken

Grilled BBQ Chicken Breast

Pork

Pulled Smoked Pork BBQ

Tender, Smoked Pork Loin

2 Bone Slab of Smoked Ribs

Vegetarian

Grilled Portabella Mushroom Caps

Gourmet Side Dish Selections, 1.99 ea/Person
Smoked Gouda Mac & Cheese with Bacon — Half Ear Corn — Grilled Seasonal Vegetables

Loaded Baked Potato with Sour Cream, Cheddar Cheese & Fresh Chopped Chives

Field Green Salad with Apples, Bacon & Carrots —  Bleu Cheese Cole Slaw 

Traditional Side Dish Selections
BBQ or Traditional Baked Beans — Macaroni & Cheese — Parsley Buttered Red Potatoes

Scalloped Potatoes — Au Gratin Potatoes — Mashed Potatoes

Green Beans with Almonds, Ham or Turkey — Buttered Sweet Corn

Potato Salad  — Loaded Potato Salad — Macaroni Salad — Creamy Cole Slaw

Fresh Cut Fruit Salad — Ranch or Vinaigrette Pasta Salad — Tossed Garden Salad
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(Gluten-free, Vegan/Vegetarian and Custom Items Available Upon Request)

Buffet Includes the Following:
Choice of Two Entrées with Up to Three Side Dishes & a Pastry Selection

Pastry Selection
Fresh Baked Seasonal Muffins & Breads

Homemade Coffee Cakes
Flaky Croissants with Jam

Country Biscuits with Jellies

BRIDAL BRUNCH BUFFET

Entrées
Meats

4 Bacon Slices or 2 Sausage Links (Pork or Turkey)

Made-From-Scratch Quiche Slices 

Homemade Breakfast Casseroles

Scrambled Eggs with Cheese

Baked Ham with Maple Glaze

Sandwiches & Wraps

Assorted Half Wrap or Mini Wrap Sandwiches 

Assorted Croissant Sandwiches or Burritos

Chicken or Breakfast Quesadillas

Breakfast Favorites

Mini Pancake Bites with Blueberries 

French Toast Slices with Maple Syrup

Signature Items

Fruit & Cream Stuffed French Toast (2.25/person)

Filet Mignon Medallions (13.99/person)

Omelet Action Station (9.99/person)

Warm Side Dish Selections
Potato Twists — Country Grits with Butter & Brown Sugar — Cheesy Potato Casserole

Cold Side Dish Selections
Bruschetta with French Bread Slices — Cheese & Cracker Tray — Assorted Deviled Eggs

Fruit Kabobs with Yogurt Dip — Fruit Salad — Sliced Fruit Tray 

Potato Salad — Vinaigrette Pasta Salad— Vegetable Tray with Ranch & Spinach Dips

Caesar Salad with Croutons — Field Green Salad with Cranberries & Walnuts

Mandarin Orange Spinach Salad with Almonds — Tossed Garden Salad
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(Gluten-free, Vegan/Vegetarian and Custom Items Available Upon Request)

Buffet Includes:
Fully Customizable Menu

ITALIAN BRIDAL BUFFET

Your Choice of Two Pastas
Spinach or Traditional Fettuccine — Linguini — Spaghetti — Egg Noodles 

Tri-Color Rotini — Spaghetti — Bow Tie — Penne — Elbow Macaroni  — Cavatappi

Choice of Two Sauces
 Italian Marinara — Alfredo — Pesto Cream

Marsala Portabella — Burgundy — Smoked Gouda

Choice of Two Meat Toppings 
Vegetable Topping of Red & Green Peppers, 
Onions and Mushrooms always included

Grilled Julienned Chicken — Meatballs — Italian Sausage 

Seasoned Beef Tenderloin Slices (8.25/person)  — Shrimp Scampi (4.25/person) 

Sliced Grilled Portabella Mushrooms (2.25/person) — Chicken Parmesan (2.25/person)

Choice of One Vegetable Side
Sautéed Seasonal Vegetables — Cut Green Beans

Steamed Broccoli with Butter or Cheese

Medley of Broccoli, Cauliflower and Carrots 

Grilled Asparagus (1.25/person) seasonally available

Choice of One Salad
Caesar Salad with Homemade Croutons, Parmesan Cheese and Caesar Dressing

Tossed Salad with Green Peppers, Grape Tomatoes, Cucumbers and Assorted Dressings

Spinach Salad with Red Onions, Bacon Crumbles, Sliced Egg, Homemade Croutons and Poppy Seed Dressing

Italian Caprese Tray with Fresh Mozzarella, Sliced Tomatoes, Olive Oil,  Basil and Cracked Pepper (1.75 per person)

Choice of Bread
Sliced Garlic Bread — Breadsticks — Dinner Rolls with Butter — Cheesy Italian Bread
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(Gluten-free, Vegan/Vegetarian and Custom Items Available Upon Request)

Buffet Includes the Following:
Choice of Two or Three Entrées with Up to Three Side Dishes & Dinner Rolls

ELEG ANT  BRIDAL BUFFET

Meats
Beef & Pork

Slow Roasted Top Round of Beef au Jus or in Gravy

Roasted Pork Loin with Glazed Apple Raisin Sauce 

Baked Ham with Maple Glaze

Homemade Italian Lasagna (Beef)

Chicken & Turkey

Roasted Turkey with Corn Bread Dressing

Country Fried Chicken

Baked Chicken Marsala

Grilled Tequila Lime Chicken Breast

Warm Side Dish Selections
Scalloped, Au Gratin or Parsley Buttered Potatoes 

Garlic or Traditional Mashed Potatoes — Roasted Sweet Potatoes 

Chive Buttered Bow Tie Pasta — Wild Rice or Rice Pilaf

Classic Macaroni & Cheese — Mostaccioli Marinara

Green Beans with Ham, Turkey or Almonds

Steamed Broccoli with Cheese or Butter

Buttered Sweet Corn — Collard Greens with Turkey or Ham

Sautéed Seasonal Vegetables — Steamed Vegetable Medley

Cold Side Dish Selections
Fresh Seasonal Fruit Salad —Marinated Vegetables

Caesar Salad with Croutons & Parmesan Cheese

Spinach Salad with Egg, Red Onion & Bacon — Tossed Garden Salad

Seafood

Baked Tilapia with Lemon Caper Sauce

Baked Cod with Crab Topping on Rice au Gratin

Vegetarian

Ricotta Stuffed Pasta Shells with Marinara Sauce

Couscous Stuffed Peppers with Smoked Gouda or
    Roasted Vegetable Chutney

Pasta Primavera with Parmesan Cream Sauce

Vegetable or Three Cheese Lasagna

Grilled Portabella Mushrooms with Crumbled Bleu 
    Cheese or Roasted Vegetable Chutney


