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ELEGANT OCCASIONS
UNFORGETTABLE MOMENTS




WELCOME TO THE EDEN

There is a lot of excitement, but also a lot of decisions to make

that can be overwhelming right? The Eden is a great place to

start your wedding planning. You can check off your major to

do list stresses when booking The Eden. Venue, check! Catering,
check! Bar service, check! Decor and florals, check!

The Eden is full of amenities and options that are customizable
for your big day. No couple is the same, and we strongly
believe that no wedding should be the same. Your relationship is
beautifully unique and so should be your wedding. We want to

relieve some stress and help you create a one of a kind event.

LeJr us introcluce ourselves Ql’l& our services so you can make Jrhe

right choice for the BEST DAY EVER!



~ = s ABOUT THE SPACE
i The Eden is located on a 24 acre
property. Perfect for pictures.

We have a max capacity of 400

guests.

The Eden has the largest natural wood
dancefloor in North East Indiana

Barn scenery with modern amenities.
AKA we have bathrooms, heat, and
A/C.

You receive a quy customizable

experience!
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RATES & SERVICES

SATURDAY RENTAL: $4750.00
FRIDAY & SUNDAY RENTAL: $4,250.00
ADDITIONAL DAY RENTAL: $1,000

(Based on availability 90 days prior to event date IOAM-5PM)

January - March dates - 30% discount

- 8AM-11:30PM Rental Time
No cut off times. You get the space ALL DAY!
-Ceremony Package
-Tables & Mqhogany Wood Folding Chairs
- Lap length white tablecloths
- Choice of colored cloth nqpkins
- Set up of floor plotn and provioleol linens
- Clean up excluding personal decorations
- Event Attendant
(Attendants are not dqy of coordinators)
- 24 acres of beautiful property for pictures.
- Temperature controlled space for up to 400 guests.

$1,250.00 OUTSIDE CATERING FEE APPLIED AND DUE 90
DAYS PRIOR TO THE EVENT DATE WHEN NOT USING THE
EDEN CATERING.

LICENSED & INSURED CATERERS ONLY
NO CATERED OR BYO BAR SERVICE - THE EDEN SUPPLIED BAR PACKAGES
ARE REQUIRED!
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CEREMONIES

(INCLUDED IN VENUE RENTAL)

-Outdoor Ceremony Space & Plan B
Indoor Space
- Bridal Suite with snacks and
champagne
~“White folding ceremony chairs set up
- Choice of in stock ceremony arch
-1 hour rehearsal time the week of the

weclding (no decoraﬁng anowed)

With over 24 acres of beautiful scenery there are endless outside ceremony
locations. The rustic white washed barn, secluded wooded pafch/ or sun kissed

fields. The options for your ceremony dre endless.

Don't worry if there is rain or its too cold for an outside ceremony. There is also
other inside options as well. Use the bqnque{ room for a intimate ceremony of

150 or the Ballroom for those with lqrger guest counts.




‘We believe that catering isn't just about feeding your guests. It is an experience. The fragrant
aromas that fill our kitchen spills out into the ballroom and greets each guests with the smells of
home. Its one of many favorite comments. "mmmmm, what smells so good?" Those senses are later

greeted with flavorful creations that wow your guests and fill everyone with warmth.

Of course we love to think outside of the box and create custom menus for our clients. Your wedding
is meant to be unique and reflect your personality. Whether that be a Chick-Fil-A inspired dinner or

grqnqus fqmous cqsserole we we WIH turn your event into a one Of a kmd experience.

- NO SERVICE/HIDDEN FEESI ALL LABOR AND SEVICE INCLUDED IN PACKAGE PRICINGI
- All packages are priced for buffet style serving

-When choosing a package you may add on appetizers at an additional per person rate.
- Plated/Served dinners are an additional $7/person
- Catering includes china plates and silverware place settings
- The Eden does not provide private tastings of menu items. Reviews can be supplied upon request.
- Full head counts are due 30 days prior to the event date.
- Full payment for catering is due 30 clqys before the event date.
- Left over food will be provided for take home if available and suitable.
-Service is provided for the headcount only. No additional food will be available for purchase the
day of the event.
-Traveling charges of $100 will be charged for offsite catered events within a 30-mile radius.



A DELICIOUS EXPERIENCE

TRADITIONAL EXPERIENCE: $24.95/person
-Choice of chicken or pork entree
- Choice of one vegetable
- Choice of one starch

- Choice of one salad

-Rolls & Butter

CLASSIC EXPERIENCE: $29.95/person
- Choice of one chicken and one beef
(Guest will be offered a choice of one entree)
-Choice of one vegetable
-Choice of one starch

- Choice of one salad

-Rolls & Butter

EXECUTIVE EXPERIENCE: $3495/Person
- Choice of one chicken or pork, choice of one ]oeef,
choice of one vegetarian or vegan.
(guests will be given a choice of one entree)
- Choice of one vegefot]ole
-Choice of one starch

-Choice of one salad

-Rolls & Butter
Add a side for $4.475/person additional per selection

Add appetizers to your menu at additional rate.




CHICKEN

Chicken Cordon Bleu
A seared chicken breast stuffed with
ham and mozzarella cheese and Jtoppecl

with alfredo sauce

Cl’mmpagne Chicken
Stuffed chicken with a herbed boursin
cheese breaded and baked in a

champagne Cream sauce

Marinated Grilled Chicken

]uicy Italian marinated griﬂed chicken.

PORK

Flame Roasted Pork Loin
Seasoned and seared pork loin roasted
until tender with a gquic mustard

Cream sauce

GQI]iC Rosemary Rub Pork ROG.S*
POl’k roast ru]o]oed in our hOUSG made
rosemdadry ru]o und serveol Wlﬂ’l a

bourbon Credm sauce

Honey Hoisin Pork Loin
Marinated pork loin in a SOy, honey,

ginger, gquic marinade and roasted to

perfecﬁon




BEEF

Roast Beef Brisket
Beef brisket seared and slowly roasted

until tender and served with a

whiskey BBO

Marinated Flank Steak
Flank steak marinated, seared, and
roasted. Toppeol with a chimichurri

sauce

Pepper Corn Crusted Filet Steak
Filet steak served with red wine

balsamic reduction

SEAFOOD
Maryland Crab Cakes

Delicious crab cakes cooked to a golden
brown on both sides and served with a

remoulade sauce

Tuscan Salmon
Salmon served with a creamy wine

sauce

Pecan Crusted Walley
Wctﬂey served with a citrus herb

compounci butter



VEGETABLES

Grilled & Rosted

COI n

Glazed Baby

Carrots
Bacon Green Bean

Parmesan [talian

ASPQIquS

SALADS

House Garden Salad

Apple Pecan Feta Spinach
Salad

S’crawberry Canclied Pecan
Salad

Classic Caesar Salad

STARCHES

Creamy Garlic
Parmesan Mac and

cheese

Cheesy Au Gratin

Potatoes.

Herb Roasted
Fingerling Potatoes

Yukon Gold Garlic
Mashed Potatoes




HEAVY
Mini Chicken Cordon Bleu
$6.75/Person

Hoisin Beef Satay
$7.25/Person

Cumin Marinated Grilled Chicken
Skewers $6.75/Person

Crab Stuffed Mushrooms
$7.25/Person

Brisket Slider With Whiskey qubeque
$825/person

Bacon Wrapped Jalapeno Poppers
$9.50/Person

Ruben Crescent Wheels
$7.50/Person

Czeps

LIGHT
Unlimited Chips and Pretzels

$92.50/Person

Fruit Tray (serves 50 people)
$200.00

Veggie ’trqy (serves 50 people)
$200.00

Cheese and cracker Tray (serves 50
people)
$175.00

Seasonal Charcutterie Display
$10.50/Person

Coconut Shrimp With Mango Salsa
$8.75/Person

Avocado Bruschetta
$5.50/Perso




FOR YOUR CONVIENCE

If you are ]ooking for a traditional catered meal look no further than our crafted

meals. As if they were straight from grandmas kitchen!

BBQ DINNER
Traditional s’[yle barbeque

is always a great option

for feecling a crowd.

Including classic puﬂed
pork, garhc mac and
cheese, bacon green beans,
gotrcien salad, Kiser rolls,
and classic

barbeque sauce.
$18.95/Person

Upgrade to premium
$6.00/person

Add smoked beef brisket
and homestyle baked beans.

TACO BAR

Taco bout deliciousl

TClCO Hamburger, taco

chicken, soft and hard
shells,
mexican rice, tortilla chips,
refried beans, and queso.
Includes

taco toppings including

cheese, tomatoes, sour
cream, and

jalqpenos,
$19.95/Person

Upgrade to premium
$6.00/person
Add roasted corn salsa,
guctcctmole/ and substitute

ground beef for steak and
peppers.

ITALIAN

DINNER
Bring quy to your event

by serving your guests
with a classic yet unique

pasta bar.

Lasagna or Baked
Spagheﬁi, Chicken Alfredo,
Caesar salad,

garlic bread, bread sticks,

and roasted Vege’rqbles.

$20.95/Person

Upgrade to premium
$6.00/person

Add Caprese Skewers
(appetizers), and Italian

sausages with roasted

Peppers.



TO FULFILL YOUR CRAVINGS
Snacks are served 8PM until 9PM

served with disposable packaging and serve ware

priced per item.

NO refunols on unuseol items.

take home leftovers if suitable.

MINI BAR

$6.00/ two mini tacos including toppings
with lettuce and cheese toppings.
$6.00/ two mini cheeseburger sliders with
cheese, ketchup, and mustard topping
$4.00/ two mini hot clogs with ketchup,
mustard, relish toppings.
$4.00/ three stack mini pancakes with syrup,

Whip cream, and berries foppings

VARIETY MINI PIZZAS

$6.00/one topping
$8.00/ two topping
$10.00/three topping

served in individual pizza boxes

SWEET TREATS

$6.00/two smores with Hersheys &

reeses chocolate options. interactive self

roasting marshmallows.
$4.00/ two cookies and 2% milk,

chocolate chip, peanut butter, and sugar

cookies.

$5.00/ two churros in cinnamon sugar.

FESTIVAL FESTIVITIES

$5.00/corn dog
$5.00/onion ring basket
$4.50/personal bag kettle corn
$5.00/ deep fried twinkies
$6.00/four mac and cheese bites



PREMIUM FULL SERVICE

$27.50/person (5 hours)
Premium soft drink package,

Jack Daniels Whiskey, Jim Beam Bourbon, Bacardi Rum, Captain Morgan Rum,
Crown Roycﬂ, ]ohnny Walker Scofch, Tito's Vodka, Bombay Sapphire Gin, ]ose
Cuervo Tequﬂq, Amaretto
2 Domestic Keg Choices
(Bud Light, Busch Light, Budweiser, Miller Lite, Coors Light)

4 House Wines Choices
(Substitute Two EE's or Country Heritage brands for $3.00/person per substitution)

(Moscato, Pinot Grigio, Chqr&onnqry, Cabernet, Merlo{)
Includes bartenders and security officer

HOUSE FULL
SERVICE

$25.25/person (5 hours)
Jack Daniels Whiskey, Titos
Vodka, Bacardi Rum, Captain
Morgan, Jose Cuervo Tequila,
1 Domestic Keg Choice
(Bud Light Busch Ligh{, Budweiser,
Miller Lite, Coors Light)

2 House Wine Choices
(Substitute Two EE's or Country
Heritage brands for $3.00/person per
substitution)

(Moscato, Pinot Grigio, Chmdonnqry,
Cabernet, Merlot)

Includes bartenders and security officer




UNLIMITED BEER & WINE
$18.50/Person (5 hours)
-Choice of 2 Domestic Beers
(Bucl Light, Busch L.ight, Budweiser, Miller
Lite, Coors Lighf)
-Choice of 3 House Wines
(Moscato, Pinot Grigio, Chardonnary,
Cabernet, Merlot)

Add premium wines for $2.00/person
additional for each add on.
-Premium Soft Drinks
(Coke, Diet Coke, Sprite, Lemonade, Tea,
Water)

Includes bartenders and security officer

UNLIMITED BEER
$16.50/Person (5 hours)
-Choice of 1 Domestic Beer
(Bud Light, Busch Light, Budweiser,
Miller Lite, Coors Light)
-Premium Soft Drinks
(Coke, Diet Coke, Sprite, Lemonade, Teq,
‘Water)

Includes bartenders and security officer

Spirits are served as a cash option for guests unless purchasing specialty

drinks.

FULL CASH BAR
$750.00 + $2.50/person
(5 hours)
The Eden will charge guests for all alcohol behind the bar.
- Bud Lighf Draft Beer
- House Wines
- Available Spirits
-Premium Soft Drinks
(Coke, Diet Coke, Sprife, Lemonade, Teq, ‘Water)

Includes bartenders and security officer

CRAFTED MIXERS

Red Wine Slushies $70.00/Gallon
Margaritas $80.00/Gallon
Caramel Apple Vodka Slushies
$80.00/Gallon
Cranberry Apple Sangria $70.00/Gallon

(DOJ[ serve& unless preorclered)

1 gallon = 10 drinks

SPECIALTY DRINKS

Work with our in house mixologisf to
clesign your own speciodfy drink.
$7.00 per cup.




- No Personal or Carry In Alecohol is allowed on the property inside or outside the
builc].ing. This includes before, &uring, and after the wec].cling. Fees will be

incurred when viola’ting this po]icy.

- All packqges will be billed at 80% head count package price. Aﬂowing for kids
and under 21 guests to drink soft drinks for FREE.

- Bartenders and security is included in each pqckage.

-A Non-Alcohol Beverages pqckage incluchng coke, diet coke, sprite, tea, water,
lernonacle, and caffeinated coffee will be billed at $2.50/person when not proviohng

O.lCO]flOl pqckctge.

- Liquor is qu’romq{icqﬂy served as a cash option for guests when not providing ina
full service bar. If you do not want hquor offered pleqse let us know prior to the
event.

-The Eden serves alcohol for a minimum of 2 a maximum of 5 hours per event.

- Vehicle are allowed to be left on the property from 24 hours for those who are not

able to drive home. Towing fees are Qpphcqble after 24 hours.
- The Eden requires a full head count for bar service 30 ciays before the event date.

- The Eden requires full payment 30 dqys prior to the event date.
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Qur decor shop provides endless rental items. Skip the shopping, storing, and
transporting your decor by renting those decor items at 50-70% the retail
purchose price.

Visually search through our decor inventory with a client only online decor
shop that features all our quantities, dimensions, and price per item. Add them
to your cart and The Eden will have them reotoly for you to decorate the dqy of
the event.

This service is perfect for those who want to save on their decor by having
access to quality design hardware at a fraction of the retail price.
Lanterns & Terrariums
Vases
Gauze Table Runners
Candle holders
Whiskey Barrels
Signs & Table Numbers
Seasonal Silk Foliage
Wood Chips
Arch Fabrics
AND SO MUCH MORE!



WE COULD GO ON AND ON...

But, the biggest reason is because we cry right along with the
families at each ceremony. We answer those late night emails
of the paniced bride. We notice the details and correct any
issues without ANYONE ever knowing there was an issue,

especiqﬂy our couples.

We could say The Eden is the most beautiful, classic,
romantic, and chqrming venue in the area. We could say
that you would be supporting a local fou’nﬂy owned business

operoﬁfed ]oy a 95% female staff.

But all that means nothing without our outstanding service
we provide to each and every one of our couples. The most
important aspect is the service you receive when you enter in
as not only our client but as our family. We care about you

and your fqmﬂy as if you were our own.

Don't take our word for it. Take the word of our previous

clients and now Eden fqmﬂy.



- Do you have vendor restrictions?
We allow our clients to choose their own
vendors. However, The Eden must
provide the catering and bar service in
house. You may choose your own
entertainment, photographer, bakery,
and decorator. Of course, we have
suggestions on great vendors if you are

in need of a place to start.

- What's the cancellation policy?
Upon Cancellation 100% of whatever is
paid to The Eden is forfeited.

-Do you provicle catering for those

who have food allergies?
Of course! Please let us know ahead of
time so we can prepare separate

meals.

- Where is the closest hotel?

The best part about our property is
that we are secluded and private. The
closest hotel is New haven Hohday
Inn directly off 469.

- Do you have any hidden fees?
No, we do not have hidden fees. We
do not charge service or gratuity fees.
We are subject to charge 7% Indiana

tax and 1% Allen country food and

beverage tax.




We hope you LOVE The Eden as much as we do. Planning a wedding takes time and a
lot of energy. We want to make it as easy and as stress free as possible. The first step
is to reach out to us with any further questions. Once you are ready to dive into the
wedding planning you will need to reserve your date!

To reserve your date at The Eden it is a 50% deposit of the rental rate, split into 2
payments of 25%. First 25% is due at the time of signing your agreement. The second
25% is due 3 months after signing your agreement. The remaining 50% is due 3 months
prior to the date of the event.

To sign your agreement, reach out to us and let us know you are ready to sign and put
your deposit down. We will schedule a time for you to come to our office and sign your
agreement in person. Your first deposit will be due at this meeting in which you can pay

cash or check. There we will answer any additional questions you may have. We will
also have a client workbook that helps you start the planning process!

Contact Us:
quh Hart

General Manager
cayli@theeden biz
260.4431277



