Memorid Art Gdlery Events Office

Let usmake your wedding awork of art.

Bdow ispreiminary information to hdp you gart planning. If you areinteresed in booking
ace, please contact us asoon aspossble.

Please note that we require a50% deposgt to confirm your reservations. Your date will not
beheld until asgned contract and depodt arereceved.

Wedding receptions: Rooms included: Number of guests: Rental charge

All spacein Cutler Union | M& T Bank Bdlroom, | 300 $3000

Bausch& Lomb Parlor | (Station party only)
and Eagt Parlor
180-192

(St-down dinner srvice
with dancefloor)

Wedding space rentd price includesthefollowing:

Useof any or dl rooms M& T Bank Bdlroom, Bausch & Lomb Parlor

and Eag Parlor

Tablesand chairs (except for pecid order tablesor charg

Table linens (except specid order linens beow)

Fecility g&f membe for set-up and breakdown and during your event

Event coordinator or assstant on duty prior to and during your event

Free Gdlery aceessfor guestsduring open Gdlery hours except for certain gecid
exhibitions (Cog to extend hoursbeyond 5 pm is$200hr.)

Security: At leest one security guard isrequired for your event. Guards are scheduled
from 5 pm until the end of your event, plusone additiona hour.

Ligbility insurance The M emorid Art Gallery Events Officewill arrangefor you to
becovered on thedate of your event.

Additiond cogtsmay include:

Food and beverage arrangements These mug be made directly with Cutler’s
Regaurant. All itemsare contracted and billed separately from your acerentd.
Foecid order tablelinens Itemssuch asfloor-length table linenswill be billed
Spaately.

Soecid chair or tablerentd: We will be happy to order soecid chairsor tables and
invoiceyou for these after your event.

Additiond rentd items Rentersare on their own for cake or cookietrays flora
arrangements and centerpieces DJsor bands and photogrgphers




Frequently asked questions

1. Where should we have our recaving line?
We recommend having your receiving line at the ceremony location. Our space is limited, and it
might delay your guests’ access to the bar and food.

2. How many people can st a eachdinner table?

Your guests will sit at 60 dinner rounds. The maximum number of people we seat at each table is
8. 24 rounds of 8 people is the Ballroom’s maximum capacity (total = 192). The fewer rounds you
have, the bigger your dance floor will be.

3. Do you require adepogt?
Yes, a non-refundable deposit of 50% is required for a wedding reception. No dates will be held
without a deposit. The deposit is due with your signed contract.

4. Can wehave candles?

Yes, you may order candles through your florist. Please inform the florist that no exposed flames are
permitted. All tall taper-style candles must be hurricane globe protected, and all votives must be at
least 3 inches deep, using TEALIGHT candles only. Maximum allowances: three tall candles per
table, or five votives per table. Our wait staff will light the candles.

5.Isthereapiano that we can use?
Yes, the baby grand piano is available for your use. You are welcome to use it free of charge.

6. Do you have amicrophonefor toasts and blessngs?

The Memorial Art Gallery does not provide a microphone. Your band or D] should provide a
microphone for you to use that evening. Make sure when you are making arrangements with your
Band or D] that you request this microphone.

7.Who doesthe announcements?

Your hired band or D] makes your announcements for the evening. You should provide them with
a timeline of what you want to happen and when (dances, toasts, cake cutting, etc.). This timeline is
often discussed during your meeting with the Catering Manager as well. The final timeline should
be copied to the D], the restaurant and the photographer. (If your band or D] does not provide
announcement services,you must hire or designate another party to do this for you. Memorial Art
Gallery or Restaurant staff members do not provide announcement services.)

8. Can werent ecid chars?Who putson char coversif | rent them?

You can rent chairs and/or chair covers from an outside company (we suggest Nolan’s Rental, Inc.,
288-3231). If you are renting chair covers, you must request that the rental company put on the
chair covers for you. The Memorial Art Gallery does not offer this service.

9. What hgppensto our gfts, money box, ca&ke, champagneflutes guestbook, etc.?

Once your guests are seated for dinner, the gifts and money box are locked in the Events Office. All
items must be removed from the building at the conclusion of your event. Please designate one
person who will be here at the end of the night to collect and sign for the return of your belongings.
The Memorial Art Gallery assumes no responsibility for items left bebind.



Frequently asked questions (cont.)

10.How will the serversknow what my guests ordered?

For served dinners, you are to provide us with alphabetized place cards the day before your event.
Each card must sho: guest name, table number, and a code for entrée choice (such as C, B or V for
chicken, beef, or vegetarian). Please note that color codes are difficult to read in the Ballroom
lighting and not recommencded.

11. When can my vendors(florig, DJ, band, cake bakery) accessthe Bdlroom to st up?
Please let your vendors know they can set up on the day of your event anytime after 10 am. Vendors
must use the main entrance of the gallery to unload, and may use our elevator to the banquet level.

12.Will | receive aroom diagram to asss mewith my seating assgnments?

Yes. Once your numbers are finalized (approimately 1 week prior to your event), the MAG Events
Office will mail or fax you a diagram of the room according to your food and beverage
arrangements and number of people. After you complete your seating assignments, you must indicate
how many chairs you need at each table and return the diagram to us.

13. What ismeant by “guaranteed numbe of people’?

At least FOUR business days before your event, the restaurant will use your final guest count for
your food and beverage order, as well as for staffing purposes. This is the MINIMUM number on
which your restaurant charges will be based. Once submitted, it cannot be reduced. The restaurant
will be prepared ro serve only 5% over your final number. If you anticipate last minute RSVPs,
Jactor them into the guaranteed number. Please remember to also include any event vendors you are
[feeding (such as band members and photographer). Accurate counts are equally important for
buffets. The more accurate your count, the more successful the event will be.



Planning Your Event

Thegrid bdow outlinesthe duties of your two event contactsat theMemorid Art Galery.
Please be aware that Office Staff cannot be regpongble for acting asyour Wedding Planner.
All dutiesnot shown areto be coordinaed by you, your desgnated person, or ahired

Wedding Conaultant.
Memorial Art Gallery Cutler’s Restaurant
Events Office Staff Catering Manager

Enforcemuseum policies
Create room diagrams

Direct & overseroom st-upsin
coordination with the resaurant

Recealve dl vendors servicing your event

Placement of itemsincluding:

favors

place cards

guestbook and cad box

cake knife

Bride & Groom'’schampagneflutes

Gift and card box sorage
until event concluson

All food & beverage arrangements
Banquet Event Order (menu contract)
Linens

Ching, cutlery, and glasswvare

Flow of event acaording to Banquet Event
Order timdine

Compliancewith museum policiesand
enforcement of liquor laws




Cutler’sCaer'ing Menu

Cutler'sRegtaurant at the Gdlery offersthe menusthat follow asaguiddine. All menus
include complimentary linensin awide variety of colors.

| will be hgppy to as3g you with desgning menustailored to your specific taste and budget.

Please note that aguaranteed numbe of people mug be submitted four busnessdaysbefore
your event. Your find bill will bebased on thisnumber.

We look forward to welcoming you and your guests.
Pete Slone

Cutler'sCaering M anager
585473 7720ext. 3059



Served Dinner

Open bar
Houseliquors bottled beers wines and soda (four hours)

Appetizers

Diglay of imported and domestic cheeseswith fresh fruit garnish and crackers
Vegatable cruditéswith dips

Choiceof two-hand pased horsd' oeuvres (lis on page 8)

Champagne toast
(for eech quest)

Salad
Tosed ssasond greens fidd greensmedley, or Caesar salad (choose one)

Entrees

(Choos up to threg)

Roagt primerib of besf au jus$4295

Roagt diced tenderloin of besf with bordelaise sauce$4595

Chicken Frangaise sautéed in lemon and white wine $3795

Portobello Welington with sun-dried tomato sauce$3695

Grilled saimon with dill sauce $4095

Chicken Rockefdler stuff with bacon, spinach, shrimp and ricatta cheese $38.95
Chicken Florentinewith spinach and ricatta and adago cheeses $37.95

Rack of lamb with mint julep $45.95

All dinnersare served with choice of seasona vegetable, potato or rice, rollsand butter
rosettes, coffee, tea and decdf.

We are happy to cusomize your menu with additiona entrée selections

For all functions, a 20% service change and applicable New York state sales tax will be applied to
the prices quoted.



Dinne Buffet

Open bar
Houseliquors bottled beers wines and soda (four hours)

Appetizers

Diglay of imported and domestic cheeseswith fresh fruit garnish and crackers
Vegatable cruditéswith dips

Choiceof two-hand pased horsd' oeuvres (lis on page 8)

Champagne toast (for each guest)

Salad (served)
Mixed green sdad, Caesr sdlad or fidd greensmedley (choose one)

The Classic

Siced fresh fruit digplay
Che’'specidty sdad

Tomato mozzardlasdad

Penne pasamarinara

Carved road tip grloin of bedf, au jus
Bondessbreast of chicken Francaise
Gourmet mashed potatoes
Chef’sseasonal vegetables

$3895

The Deluxe

Siced fresh fruit digplay

Marinated mushrooms
Che’specidty sdad

Tricdored tortelini with tomato badl sauce
Carved roag primerib of bedf, au jus
Chicken Rockefdler

Grilled salmon with dill sauce
Roagted new potatoes

Chef's seasond vegetables

$4495

Buffetsincluderolls and butter rosettes, coffeg, tea and decdf.

For all functions, a 20% service change and applicable New York state sales tax will be applied to
the prices quoted.



Horsd oeuvresinduded in package price

Aspart of the package price sdect TWO varieties of hand-passed horsd’ oeuvres
You may aso purchese additiond horsd’oeuvres (below and following page)

to upplement your package.

Cold hors d’oeuvres

Asorted cangpés

Sdami caonets

Fruit kabobswith srawberry yogurt

Puff pastry with chicken Véronique or sesfood sdad
Cgun turkey pinwheds

Hot hors d’oeuvres

Meatbdls (sweet and sour, Svedish & marinard)
Cocktal franksin pastry

Chicken tenderswith honey mugsard sauce
Chicken wingswith bleu cheese

Pot gickerswith teriyaki dipping sauce
Soanakopita

Egg rollswith swveet & sour sauce

Mini potato pancakeswith gpple sauce& sour cream
Artichokefrench

Miniature quiche

Suffed mushroomswith herb cheese, sausage, crab
Pegt o focacciapoints

Horsd Oeuvres available for purchase
Thefollowing horsd’oeuvres are avallable as a supplement to your package. They are not
included in the package price. Itemsmay behand-passed or on agationary diglay.

Imported and domestic cheese display with a variety of crackers and fresh fruit display
25 people $75.00

50 people $12500

75 people $17000

100 people $22500

Baskets of vegetable crudités with dips
25 people $50.00

50 people $90.00

75 people $13500

100 people $15500

Sliced fresh seasonal fruit display
25 people $7500

50 people $12500

75 people $17000

100 people $22500

continued on next page...



Horsd oeuvres available for purchase
(continued from previous page)

Dips and spreads (priced per 100 people)

Brie and ragpberry en croute $14000

SantaFedip with fried tortillas$12000

Warm artichoke and spinach dip with baguette rounds$15000
Babaganouj with toasted pitas$12000

Itdian bruschettawith baguette rounds$12500

Smoked salmon paté with water crackers$16000

Asorted tapenade with toasted baguettes $13000

Cold hand-passed* hors d’oeuvres (priced per 100 people)

Asorted cangpés $12500

Sdami caonets$10000

Puff pastry with chicken Véronique or sesfood sdad $9500

Smoked salmon pinwheds $15000

|ced gulf shrimp with gpicy cocktail sauce $25000

Cajun turkey pinwheds$12500

Mini roasted red potatoeswith sour cream and Avrugacaviar $14000
Pepper ahi tunain phyllo cups$15000

Hot hand-passed* hors d’oeuvres (priced per 100 people)
Mestbdls (sweet and sour, Swedish, and marinara) $10000
Mini crab puffswith aoli $15000

Cocktal franksin pastry $15000

Chicken tenderswith honey mugtard sauce$15000
Besf/chicken saté with peanut sauce $15000

Ahi tunasaté with wasabi ginger glaze $17500
Scdlopswrapped in bacon $15000

Clamscadno $15000

Chicken wingswith bleu cheese $12000

Pot gickerswith teriyaki dipping sauce$12500
Fanakopita$15000

Egg rollswith sweet & sour sauce $12500

Mini potato pancekeswith gople sauce& sour cream $12000
Artichokefrench$12500

Miniature quiche $16000

H erb-encrusted racks of lamb $25500

Suffed mushroomsherb cheese, sausage, crab $12500
Pesto focaccia$11000

Cocaonut and orange pinegpple shrimp with swveet ginger sauce $25000
Gourmet pizzaboard $13500

Mini chicken Wellington $25000

Shrimp Alexander $27500

These may also be incorporated into a stationary display.

For all functions, a 20% service change and applicable New York state sales tax will be applied to
the prices quoted.



