
Weddings
C O N G R A T U L A T I O N S  O N  Y O U R  U P C O M I N G  W E D D I N G !

 

A t  P e p p e r c o r n  E v e n t s ,  w e  c e l e b r a t e  e a c h  c o u p l e s '

u n i q u e  v i s i o n  f o r  t h e i r  w e d d i n g .  L e t  u s  h e l p  y o u

c u r a t e  y o u r  d a y ,  w h e t h e r  t h a t  i s  a n  e l e g a n t  p l a t e d

d i n n e r  o r  a  n o n t r a d i t i o n a l  c o c k t a i l  s t y l e d  e v e n t .  O u r

t e a m  w i l l  w o r k  w i t h  y o u  t o  c r e a t e  a  c u s t o m  m e n u ,

h i g h l i g h t i n g  y o u r  f a v o r i t e  d i s h e s ,  b e s t  f o o d

m e m o r i e s  +  i n s p i r a t i o n s .  

2022/2023



C U S T O M I Z E D  O N  R E Q U E S T

P R I C I N G  W I L L  V A R Y  B A S E D  O N  S E R V I C E  S T Y L E ,  R E N T A L S ,  M E N U  A N D  L O C A T I O N .  

F O R  A  P R I C E  Q U O T E  P L E A S E  S C H E D U L E  A  C A L L  W I T H  O U R  E V E N T S  T E A M .

S A M P L E  S E R V I C E  S T Y L E S

Cocktail Hour
5 passed canapes

-or-

5 passed canapes + 2 stations

1st Course
pre-set first course, to be set at each guest's seat prior to the start of the

reception, such as a citrus salad with pistachio + herb vinaigrette

-or-

plated first course, to be brought to the tables once guests are seated,

such as ricotta ravioli ,  shaved fennel + carrots with tomato water

Entrees
buffet, tables are called up to our staffed buffet to enjoy an assortment

of entrees and sides

-or-

family style, an assortment of entrees and sides are delivered in

handmade ceramic platters to each table for guests to self serve + share

-or-

pre-selected, guests wil l  have chosen their entree with their RSVP

-or-

day of choice, servers wil l  take entree orders once guests are seated at

the reception

 

 



S A M P L E  W E D D I N G

Cocktail Hour
PASSED

fried chicken + buttermilk waffle, hot honey aioli

savory everything macarons

seared fi let mignon, horseradish cream, crostini

salmon mil le-feuil le, cream cheese mousse

porcini risotto balls

 

STATIONS

taste of the farm

spanish paella + tapas

First Course
PLATED

arugula, mustard fri l ls, mint, parmesan + lemon

Entrees
FAMILY STYLE

shallot braised beef, pickled turnips

herb butter poached bass

preserved lemon polenta, thyme gremolata

acorn squash, za'atar

maple pancetta roasted brussels sprouts 

Desserts
wedding cake

toffee chocolate chip bars, 

raspberry tartlets, mini strawberry shortcakes

coffee + tea

 



A D D  O N S
A L L  W E D D I N G S  B O O K E D  W I T H  P E P P E R C O R N  E V E N T S  I N C L U D E :

D A Y  O F  C O O R D I N A T O R ,  R E N T A L  C O O R D I N A T I O N ,  S T A F F I N G ,  B E V E R A G E  C O O R D I N A T I O N  A N D  V E N D O R  R E C O M M E N D A T I O N S

M U S I C  R E F F E R A L S
D J ,  B A N D S ,  T R I O S  E T C .

 

R E H E A R S A L  D I N N E R  +  B R U N C H  
 

G E T T I N G  R E A D Y  P L A T T E R S
 

W E L C O M E  S T A T I O N
I N F U S E D  W A T E R ,  I C E D  T E A  - O R -  C O F F E E ,  H O T  C H O C O L A T E

 

F L O R A L S
 

S P E C I A L T Y  R E N T A L S
L O U N G E  F U R N I T U R E ,  S P E C I A L T Y  B A R S  +  B A R  C A R T S ,  W E L C O M E  S T A T I O N S ,  E T C .

 

S M O R E S  S T A T I O N
C L A S S I C  +  A R T I S I N A L  C H O C O L A T E ,  M A R S H M A L L O W S  +  G R A H A M  C R A C K E R S

 

A F T E R  P A R T Y  S N A C K S
P R I C I N G  V A R I E S

 

B R E A K F A S T  B A G S
P E R F E C T  F O R  T H E  M O R N I N G  A F T E R

 

A D D I T I O N A L  P L A N N I N G
V E T T I N G  +  B O O K I N G  V E N D O R S ,  E A R L Y  P L A N N I N G  A S S I S T A N C E  ( W A L K  T H R O U G H S  P R I O R  T O  B O O K I N G ,  B U D G E T I N G ,

E T C . ) ,  W E E K  O F  O N - S I T E  C O O R D I N A T I O N  ( F O R  T H O S E  L A S T  M I N U T E  D E T A I L S  S U C H  A S  R E C E I V I N G  D E L I V E R I E S ,

S E A T I N G  C H A R T S ,  F L O O R P L A N S ,  E T C . )


