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WEDDINGS



WHAT’S INCLUDED

A COMPLETE AND PERSONALIZED MENU JUST FOR YOU
You will work directly with our wedding specialists to create a custom 
menu based on your specific tastes and preferences. We’ve included a 
few menu options to get the conversation started. 

BAR
Our bar set-ups include everything you need for a full open bar. You 
provide your own alcohol; we will assist you in making sure your bar 
is well stocked. In addition, your package includes all the fixings for 
a standard specialty cocktail created especially for your special day. 
Creative specialty cocktails with elaborate garnishes or mixers, may incur 
additional fees.  

EXPERIENCED AND CHEERFUL STAFF
Your Feast Your Eyes wedding specialist works with you from start to 
finish to make the planning process easy and fun. Your wedding day team 
can also includes an event chef, kitchen staff, event supervisor, maitre’d, 
plus professional and friendly bartenders and servers. 

TABLES, CHAIRS, AND A WHOLE LOT MORE
Globe Dye Works provides two built-in bars and a selection of lounge 
furniture. We’ve included your dining table, chairs, solid floor-length 
linens in your choice of color/s, white china, modern flatware and classic 
glassware. We’ll also help you choose from a world of optional upgrades. 

WEDDING CAKE
Your beautifully designed custom wedding cake is included as part 
of your proposal. Our wedding cakes are not just pretty, they are also 
delicious! You choose the cake, the filling and the frosting. Substitute mini 
sweets at no additional cost. A service fee of $1.75 per person is incurred 
for desserts brought in from outside vendors.

YOUR CONTRIBUTION TO A GREENER PLANET
We compost all of our kitchen waste with Organic Diversions. Solar 
panels help run our kitchens and offices. We are committed to sourcing 
from local farmers and artisans whenever possible. Our bees produce 
Feast Your Eyes’ very own roof-top honey.



JUST ONE POSSIBLE  

SPRING / SUMMER SEATED MENU

Watermelon Mojitos • fresh mint • lime

Lime Grilled Shrimp • green goddess mousse
Filet Enoki Roll • Boursin • red pepper
Creamy Lobster Mac & Cheese
Chicken Roulade • asparagus 
Fresh Fig • Gorgonzola dolce
Edamame Dumpling • mirin soy sauce

Mezze Platter • red pepper hummus • cucumber labne • kalamata olives 
roasted eggplant spread • Moroccan carrots • stuffed grape leaves 
marinated halloumi cheese • pita chips

Burrata & Heirloom Tomato Caprese • frisée • sourdough crisp
ice vinaigrette • extra virgin olive oil

Artisan Rolls • butter

Bistro Steak • brandied mustard demi 
- or - 
House Cherry Wood Smoked Salmon • tarragon Dijon beurre blanc
- with - 
Roasted Truffled Fingerling Potatoes 
Asparagus • preserved lemon

vegan entrée option:
Grilled Vegetable Napoleon & Polenta Tower • roasted red peppers • zucchini 
eggplant • wilted spinach • fire roasted tomatoes • tomato basil coulis

Wedding Cake: Lemon Genoise Cake 
raspberry jam filling • vanilla buttercream frosting
- or - 
Assorted Miniature Sweets • butlered
(options include chocolate caramel tartlets, blueberry lemon curd tarts, 
creme brulee with cranberry crackle) 

Old City Coffee • regular & decaf
Tazo Tea • assorted flavors

SPECIALTY DRINK

HORS D’OEUVRE 
butlered 

HIGH-TOP 
HORS D’OEUVRE 

stationary 

FIRST COURSE

CHOICE OF ENTRÉE
pre-determined 

DESSERT

COFFEE & TEA 



JUST ONE POSSIBLE  

FALL / WINTER SEATED MENU

Pear Blossom • pear liqueur • champagne

Lamb Kofta 
Cheesesteak Spring Rolls • ginger ketchup 
Diver Scallops • butternut squash brûlée 
Peking Duck Buns • scallions • hoisin 
Silky Tomato Soup • tiny grilled cheese
Hot & Sour Cauliflower

Artisan Cheese Board • imported & local cheese • fresh fruit • roasted nuts
seasonal accompaniments • specialty crackers • baguettes

Strawberry Drunken Goat • Tuscan kale • spiced pecans 
drunken goat cheese • roasted, raw & pickled strawberries
peppered balsamic vinaigrette

Artisan Rolls • butter

Barolo Braised Boneless Beef Short Ribs • red wine demi glace • onion straws
-or-
Brick Seared Chicken • pomegranate gastrique 
- with - - with - 
Herb Fall Risotto
Haricot Verts & Roasted Carrot Asada • fresh herb butter

vegetarian entrée option:
Mushroom Cannelloni • sherry truffled cream • confit of carrots 
Brussels sprouts leaves

Wedding Cake: Hazelnut Sponge Cake 
chocolate ganache filling • mocha buttercream frosting
- or - 
Assorted Miniature Sweets • butlered

Old City Coffee • regular & decaf
Tazo Tea • assorted flavors

SPECIALTY DRINK

HORS D’OEUVRE 
butlered 

HIGH-TOP
HORS D’OEUVRE 

stationary 

FIRST COURSE

CHOICE OF ENTREE
pre-determined 

DESSERT

COFFEE & TEA 



WEDDING RECEPTION 

Ask your Feast wedding specialist for options available for a wedding featuring food 
stations or buffet style rather than a seated dinner. 

Each event is custom created with your wedding specialist and can vary in pricing based 
on your selected menu and personal touches.

Price includes a complete, personalized menu for cocktail hour and dinner, our bar set-
ups, a custom-designed wedding cake, our experienced staff, choice of solid-color floor 
length linens, china, flatware and glassware. 

Your wedding package is based on a five hour event.  Additional time can be added by  
the half hour. Exact pricing will depend on your guest count and the staffing needs of 
your event.

Gratuities are at the discretion of each client. An additional 8% sales tax is added to each 
order. No additional service fees are added by Feast Your Eyes. Pricing is guaranteed for 
four weeks from date of proposal and secured with your deposit. 

ADDITIONAL CATERING NEEDS
Ask us about catering for your bridal shower or rehearsal dinner. Your wedding specialist 
can offer you options from a casual backyard BBQ to an elegant dinner at an off premise 
venue. Take-out options are also available for the morning of your wedding, as well as
pre-ceremony bites or brunch the following morning. 

SPECIAL THANKS TO OUR CONTRIBUTING PARTNERS
Asya Photography • Haley Richter Photography • Rob Korb Photography 

Guest Count Seated Dinner Station Dinner 

175 - 200 guests $171 $179

150 - 174 guests $175 $185

125 - 149 guests $178 $189

100 - 124 guests $183 $195

under 100 guests custom pricing custom pricing


