TOWNSEND FIRE COMPANY

LADIES AUXILIARY

Thank you for choosing the Townsend Fire Company for your special event.

Our package includes reservation of the Hall for five hours, Cocktail Hour with hors d’oeuvres, a buffet dinner and a four-hour open bar.
Prices are based on a minimum of one-hundred people.

Banquet Hall Rental
Deposit – A non-refundable deposit of $1,000.00 is required to hold the Banquet Hall for your desired date upon signing of contract.
Guidelines – Upon signing the rental contract for the Townsend Fire Company Banquet Hall you consent that:
· You are responsible for any stolen or damaged articles.
· Decorations are not permitted to be hung on the walls.

· No confetti or small particles are to be thrown in the Hall or placed on tables.

· Favors, personal centerpieces, and place cards must be delivered the morning of your event.
Payment – The balance of your bill, the final count and food selection are due two weeks prior to your event, payable by personal check or money order.
Seating

A head table is available upon request and will be served accordingly.  Inform us of any children needing for booster seats or chairs.  Once the Wedding Party is served, tables will be called to the buffet line by an Auxiliary member.  

Your meal will be ready to be served at the time you specify.  Please coordinate with your photographer and D.J. and include them in your final dinner count.

Bar

A variety of top-shelf alcohol, wine, sodas, and draft beer are available for the specified time.  No liquor or alcoholic beverages are permitted to be brought into or removed from the Banquet Hall.

If you wish to have a champagne toast for your head table, you will be billed for the champagne per bottle.

No One under the age of 21 will be served alcoholic beverages.  Due to state law, bar tenders reserve the right to check ID’s upon request.  No ID will result in not being served from the bar.  We have the right to refuse anyone who is either creating a disturbance or is intoxicated. 
DEPOSIT/POLICY FORM

DEPOSIT AND CANCELLATION POLICY

A $1,000.00 non-refundable deposit is required to guarantee your date.  A 24-hour notice is required to reschedule an event due to weather conditions.  Your event must be rescheduled and held within 60 days.   If your event is canceled and not rescheduled within 60 days, you will only be refunded 50 percent of your total excluding the $1,000.00 deposit.  
FOOD AND BEVERAGE

All food and alcoholic beverages served in the Banquet Hall must be provided by the Townsend Fire Company, and Townsend Fire Company Ladies Auxiliary.

GUARANTEE

A guarantee for your event must be provided two weeks prior to the event.  This number is not subject to reduction and charges will be made based on the guarantee.  In the event that no guarantee is provided, the projected number in the contract will be used.  Charges will be made for the guarantee or the number served, whichever is greater.  Any food not consumed will become the property of the Townsend Fire Company.  
PAYMENT POLICY

Pre-payment will be based on the guarantee; any balances due for additional meals over the guarantee will need to be paid for the day of your event.  Payment must be made 14 days prior to the event.  If full payment for the guarantee is not received prior to the event, the event will be cancelled.

EVENT DURATION

The Hall will be provided for a period of five hours, beginning at the scheduled time of arrival.  If the event is extended beyond the five hour limit, there will be a charge of $200 per hour.  Event duration will be discussed at the time of booking and will be in the written contract.  

BANQUET HALL
The Townsend Ladies Auxiliary reserves the right to inspect and control all functions.  The liability for any damages will be charged to the person making the arrangements at actual repair or replacement cost.

1. The use of scotch tape, nails, push pins, or fasteners that may cause damage is prohibited.

2. Additional labor charges will apply to any function for which more than standard clean up is required.


Your signature below indicates you have read and agree to all TLA event policies.  Return this form with your non-refundable deposit.
Print Name:_____________________________Signature:______________________________Date:__________
Townsend Ladies Auxiliary Representative:________________________________________    Date:____________

BANQUET HALL
Name of Event:  ________________________________________________________________

Date of Event:___________________

Projected Attendance:_____________

Time: ____________

Time Food Served:________________
Hors d’Oeuvres:____________________________









  _____________________________ 

Menu:________________________________________________________________________

______________________________________________________________________________ 

______________________________________________________________________________

Cost per person:  __________

Bar:
Yes _____
No _____
OPEN________
CASH _______

Beer:    Yes _____
No _____
Brand:  ________________________

Soda Station:  Yes _____
No _____


Champagne Toast:  Yes_____ No ______  (Additional Fee)
Ivory tablecloths  Yes _____
No ______

Napkins:  _______________

Head Table:
Yes _____
No _____
Count: _____

Centerpieces:
TLA will provide _____
Guest will provide _____
None _____

Music:

DJ _____
Band _____
Dance Floor _____

ADDITIONAL ITEMS REQUESTED:_____________________________________________ 

Microphone and Podium _____
Cake Table _____
Registration Table _____

Gift Table _____

Screen _____

TV/VCR _____

LCD Projector _____

DEPOSIT RECEIVED: Yes _____
No _____
AMOUNT ____________

To be completed by Townsend Fire Company Ladies Auxiliary representative.

Guaranteed Count by:  _______________

Payment in full by: ________________

Return Contract to:
Townsend Fire Company Ladies Auxiliary President




107 Main Street




Townsend, DE 19734

Wedding Package Traditional Buffet
All Inclusive


$65.00 per person

(Minimum 100 people)

· Cocktail Hour - Choice of two hot hors d’ oeuvres, vegetable crudités with a creamy dip and an assortment of cheeses, pepperoni, and fresh fruit (when in season).
· Four- hour Top Shelf Open Bar – Bar closes during the dinner hour.

· Centerpieces and Linens – Lovely floral centerpieces and ivory linens for guest tables.  

All entrees come with choice of one potato, two vegetables, rolls, butter, pickles, coffee and sweetened iced tea.

Entrees (Select Two)

Signature Roast Beef

Thinly sliced with our signature beef au jus
Ricotta Stuffed Shells with Marinara Sauce
Mozzarella Baked Ziti
With Marinara or Meat Sauce

Southern Supreme Oven Fried Chicken
Crispy and Tender White and Dark Meat breaded and oven fried
Virginia Baked Honey Ham

Sliced honey ham with pineapple rings
Slow Roasted Pulled Pork
In a tangy BBQ sauce
Lemon Pepper Baked Chicken
White and Dark Meat seasoned with lemon pepper and baked to perfection
Roasted Turkey w/Dressing and Cranberry Sauce

Slow roasted turkey with seasoned bread stuffing

Chicken Marsala

Sautéed with Shallots and Garlic in a Marsala Wine Sauce

Chicken Cordon Bleu
Boneless breaded breast filled with Swiss Cheese and Ham
Choice of One Potato
Baked Potato w/sour cream

Twice Baked Potato w/chives

Macaroni and Cheese

Homemade Mashed Potatoes 

Parsley Potatoes

Scalloped Potatoes

Sweet Potatoes

Potato Salad

Roasted Red Bliss Potatoes

Pasta (Angel Hair, Linguini, or Penne)

Choice of Two Vegetables

California Blend (broccoli, cauliflower and carrots)

Green Beans Almondine

Honey Glazed Carrots

Lima Beans

Peas

Corn

Succotash

Cole Slaw

Baked Beans

Applesauce

Wedding Package Supreme Buffet
All Inclusive


$75.00 per person

(Minimum 100 people)

· Cocktail Hour - choice of two hot hors d’ oeuvres, vegetable crudités with a creamy dip and an assortment of cheeses, pepperoni, and fresh fruit (when in season).

· Four- hour Top Shelf Open Bar – Bar closes during the dinner hour.

· Centerpieces and Linens – Lovely floral centerpieces and ivory linens for guest tables.  

All entrees come with choice of one potato, two vegetables, rolls, butter, pickles, coffee and sweetened iced tea.

Entrees (Select Two)
Prime Rib Au Jus

Aged beef slow roasted in a mushroom au jus and served with horseradish
Stuffed Flounder
Fresh filets baked and stuffed with Crab Imperial
Stuffed Chicken Breast
Tender boneless chicken breast filled with herb seasoned stuffing
Chicken Chesapeake

Slices of boneless all white breast baked in a creamy sauce topped with crab meat

Broiled Crab Cakes
Specially seasoned hand prepared with lump crab meat served with lemon wedges and cocktail sauce
Baked Salmon

Baked in a lemon dill sauce

Shrimp Scampi

Served with Linguini

Baked Crab Imperial

Roasted Pork Loin

With Rosemary Glaze

Choice of One Potato or Pasta
Baked Potato w/sour cream

Twice Baked Potato w/chives

Macaroni and Cheese

Homemade Mashed Potatoes 
Parsley Potatoes

Scalloped Potatoes

Sweet Potatoes

Potato Salad

Roasted Red Bliss Potatoes

Pasta (Angel Hair, Linguini, or Penne)

Choice of Two Vegetables

California Blend (broccoli, cauliflower and carrots)

Green Beans Almondine

Honey Glazed Carrots

Lima Beans

Peas

Corn

Succotash

Cole Slaw

Baked Beans

Applesauce

Desserts
Assortment of mini pastries and cookies
additional $2.50 per person
Assortment of brownies additional $2.00 per person
Assortment of cakes and pies additional $3.00 per person
Hors d'Oeuvres
	Cold
	Hot

	Cream Cheese Dry Beef Spread w/crackers
	Onion & Cheese Dip w/Toast Rounds

	Crab Ball Spread w/crackers
	Sweet & Sour Cocktail Meatballs

	Assorted Cheese & Pepperoni w/crackers
	Sausage Pizza Loaf

	Toast Cups w/assorted fillings
	Baked Jalapenos

	Hard Salami w/cream cheese
	Pigs in the Blanket

	Crunchy Cucumber Rounds
	Mozzarella Tomato Tartletts

	Ham & Cheese Pinwheels
	Salsa Strips

	Bruschetta on Toast Rounds
	Water Chestnuts wrapped in Bacon

	Deviled Eggs
	

	Beau Monde Dip w/Rye Bread
	Ham & Cheese Balls

	Spinach Dip
	Sausage & Cheese Balls

	Vegetable Tray w/dip
	Spinach & Artichoke Cups

	Horseradish Crab Dip w/crackers
	

	Shrimp Salad Bites
	Queso Dip

	
	

	Pineapple Cheese Ball w/crackers
	Spicy Sausage Dip

	Potato Chips & Pretzels w/dip
	

	Mozzarella, Basil, Tomato on Toast Rounds
	

	Beef Crostini
	


We are happy you have chosen the Townsend Fire Company as the location for your special event.  It is our desire to make your event truly special with delicious food served in a beautiful atmosphere.  Please take the time to read through our policies and list of services.  If there is anything we can do to make your occasion more memorable, please let us know.








