BRICK (GABLES

The Place for Weddings, Gatherings & Events

RENTAL INCLUDES

Climate-controlled interior, handicapped-accessible, and
modern restroom facilities

Use of property for 5-hour time block beginning at the
time of cocktail hour

The Gable Barn accommodates 75-250 guests for
Receptions

On-site parking with parking attendants for groups of
200 or more

Venue Manager

Salad and Dinner China Plates, Flatware, Water Goblets,
Champagne & Wine Glass

10:00 PM End time for Friday and Saturday, 9:00 PM End
time for Sunday



COMPLIMENTARY
FEATURES

e Use of our special events areas:
o Bridal Room and Groom’s Lounge (for use if
ceremony is onsite, starting at 10:00
o AM day of ceremony)
o Connecting courtyard for ceremony or cocktail hour
o One-Hour scheduled rehearsal time for booked
wedding ceremonies
e Chairs and tables supplied by venue for up to 250 guests
o Chivari Chairs
Cocktail Tables (12)
5" Round Tables (30)
6’ Long Tables (6)
8 Long Tables (20)
4' Round Sweetheart/Cake Table (2)

ADDITIONAL VENUE
RENTALS

Outdoor Chair Rentals required for Courtyard $4.00-$5.00

per chair.
This is specific to chairs used for outdoor ceremonies
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CEREMONY + RECEPTION
PACKAGE RATES

2026-2028 Prices:
(Holidays that fall on a Friday or Sunday are Saturday rates)

2026-2028 Weddings

2028 Weddings- $500 added to venue rental

*Packages include a stunning drapery divider that separates the space for
a ceremony in the
Gable barn.
*Black divider drapery for cafe space, if cocktail hour is indoors.

*If ceremony is held off-site, $500 will be deducted from the total cost.
*Courtyard is available for cocktail hour on Friday & Saturday Evening &
Sunday Weddings.

* Café is available as an indoor cocktail hour space ONLY on Saturday
Evenings and Sundays.

*Credit Card payment will accrue a 3% processing fee. It is highly
encouraged to make payments
by personal check or banker's check*



ALCOHOL POLICY

Alcohol is provided by the client, and our certified, insured
bartenders must do the service of
ALL alcohol.

You can contact them directly at bar@granarybrickgables.com

e Client must purchase an Event Liability Insurance Policy
when alcohol is involved in an event. ($190)

e Bar closes 1 hour prior to reception end time, unless
extension time is paid for 1 month prior to wedding and
our head bar tender and staff are fully aware of extension

e Bar is CLOSED during dinner service, NO exceptions

e No shots or on the rocks. All liquor must be served with
Mmix-ins.



VENUE
REQUIREMENTS

Licensed Day of Coordinator required for all booked
weddings. See last page for our preferred coordinating
list.

Brick Gables requires a $2000.00 deposit to book/reserve
date of wedding.

o $1000.00 - non-refundable deposit, put towards
venue price.

o $1000.00 - refundable after 30 days of event
contingent upon inspection of facilities and the
following of Code of Behavior as outlined in our
contract.

Any candles used during event must be properly
contained (no open flame in or outside venue)
No confetti/glitter of any type in or outside venue
No balloons may be used inside barn

Bridal room must be cleaned out of all personal items
belonging to the bridal party prior to the ceremony
Grooms lounge (after ceremony) is an “as needed” room
only and can be used to store all personal items from
both groom and bridal parties

we also ask that all personal items kept in the groom's
lounge are packed away neatly to avoid misplaced/lost
items and allow for easy clean up at the end of the
wedding



DINNER MENU

Salads

Spinach Salad w/ Hot Bacon Dressing | Tossed Salad | Mixed Greens w/ Seasonal
Fruits & Nuts ($0.50 extra)

Entrees

($4.00 for 2nd meat - if more than $27.00 cost is $5.00/ $2.50 for 3rd meat)
*=Gluten free

25.00 Boneless Breaded Chicken Thighs
27.00 Boneless Stuffed Breast of Chicken
24.00 Beef or Vegetable Lasagna

26.00 Marinated Grilled Chicken Breast*
24.00 Alfredo Pasta

$3.00-Add Chicken $4.50/ Add shrimp
27.50 Sliced Beef Roast

25.00 Our Own Slow Roasted Pulled Pork*
26.00 Ham Loaf

29.00 Apple Butter Pork Tenderloin*
26.00 Meat Loaf

27.50 Chicken Cordon Bleu

26.00 Roasted Turkey w/ Bread Filling
27.00 Baked Stuffed Flounder

25.50 Baked Ham w/ Pineapple Glaze
35.00 Crilled N.Y Strip Steak *

27.50 Pulled Beef Brisket*

33.00 Glazed Salmon

27.00 Chicken Marsala*

26.00 Herb Crusted Chicken

33.00 Grilled Flank Steak

26.50 Honey Spiced Chicken Thighs*
29.00 Glazed Pork Tenderloin w/ citric
reduction*

[Market Value] Ribeye



Sides

(Choice of Two)
add an additional side $1.50 extra/person

Baked Potato w/ Sour Cream Alfredo Fettuccini pasta

Parsley Red Skinned Potatoes* Whole Green Beans*

Gourmet Potatoes French Cut Green Bean Almondine*

Candied Sweet Potatoes Baked Corn*

Mashed Potatoes* Whole Kernel Corn*

Scalloped Potatoes Brocc. / Caul./ Carrots*

Roasted Red Skin Potatoes* Sicilian Blend*

Glazed Carrots* Grilled Vegetables ($1.50 extra)*

Rice Pilaf Mashed Potato Bar ($1.50 extra)*

Mixed Vegetables* Pasta Bar ($1.50 extra
Beverages

(Hot & One Cold)
Coffee / Hot Tea (both included)

Punch /Iced Tea / Lemonade (choose one)

Desserts
$3.00-Pies- Choice of two (Cherry, Blueberry, Shoofly, Lemon Sponge, Apple,

Pecan, Pumpkin)
$2.50-Cakes-Choice of two (Carrot, Chocolate, Marble, Red Velvet)
Cheesecakes (.50 extra)
Ice Cream served with pie or cake (1.00 extra)
$2.50-Chocolate & Angel food Ice Cream Roll
$4.00-Dessert Bar- Choice of a cake, two kinds of pies, cheesecake and ice
cream

Wedding Cake cutting fee $.50/person



Hors d’'oeuvres
$3.00- Fruit Display w/ dip (Fruit in season displayed on beautiful stand)
$2.75- Cheese Ball w/ crackers
$3.00- Cheese & Crackers (3 cheeses, assorted crackers) - add $2.00 for salami,
grapes and strawberries
$7.00- Charcuterie (2 soft, 2 hard cheeses, crackers, salami, olives, figs, apricots,
grapes & strawberries)
$2.50- Vegetables w/ dip
$3.00- Sweet & Sour Meatballs
$3.00- Spinach Artichoke dip w/ assorted breads
$3.00- Marinated Chicken skewer
$2.50- Caprese w/ balsamic glaze
$3.50- Crab dip w/ bread
$3.00- Chicken Cor Don bites (Mini chicken breast stuffed with ham and cheese)
$2.50-Mini quiches (Broccoli, ham or plain)
$2.50- Spanakopita (spinach filled puff pastry)
$2.50- Hummus w/ Pita triangles
$3.50- Mini Egg Rolls
$4.00- Mini Crab cakes
$5.00- Large Shrimp w/ cocktail sauce
$5.00- Flank Steak Sliders w/ caramelized onions
$4.00- Mini Taco Bar (Pork, Spicy Chicken, Beef)
$4.00- Bacon wrapped Scallops

Included in the price of the catering:

Salad and Dinner China Plates, Flatware, Water Goblet, Champagne OR Wine
Glass.
*All prices are for buffet style.*
For served dinners an additional 18% gratuity will be added to the bill.
Children 4-10 are $2.00 less and 3 and under are free.
A 6% PA sales tax will be added to the total.
Final Menu prices are guaranteed 30 days prior to the event.

*Tasting Event is sent out after date is booked and deposit for date is made.



VENUE EXCLUSIVE
COORDINATORS

Eventfully Yours Wedding Consultants (partnered)

beth@eventfullyyoursconsultants.com

Anita@eventfullyyoursconsultants.com

Justine Kurtz (Exclusive to Brick Gables)

Justine.coordinator@brickgables.com

Alissa Zimmerman (Exclusive to Brick Gables)

alissa.coordinating@brickgables.com

Lizz Thomas (Exclusive to Brick Gables)

lizz.coordinator@brickgables.com

Alisa Marie Planning

alisa@alisamarie.co

Miss Lyss Planning

www.misslyssplanning.com
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