
Modern & timeless catering options for your day!

2027 Wedding Collections

Exclusive Caterer for New England

Botanic Garden at Tower Hill



www.peppersartfulevents.com

Every Detail Covered

Peppers Artful Events www.peppersartfulevents.com 508.393.6844

Full Service Catering Team

Event Manager

Servers

Bartenders

Culinary Team

Catering Rentals
Standard cotton floorlength linen

(color of your choice)

for required guest & catering tables

House china

House glassware

House flatware

Planning
Dedicated Event Designer

Menu tasting

Cake tasting

Just For You
10% discount on rehearsal dinner catering

508.393.6844 
PeppersArtfulEvents.com

*Prices do not include 10% administrative

fees, taxes or bar beverages. 

Enhancements
Enhancements may include dessert minis,

individually bagged favor treats, chargers, tinted

water goblets, gold silverware, additional linen

options, welcome signs, seating charts, and

further style and design services. Please see your

event designer for enhancement pricing. 

Four passed hors d'oeuvres
One first course
One entrée & one vegan entreé
6" cutting cake & cake for guests
Coffee & tea service
$205.00 Per Person*

Option 1

Five passed hors d'oeuvres
One appetizer display
One first course
Two entrées & one vegan entrée
Two tier wedding cake
Assorted mini sweets
Coffee & tea service
$225.00 Per Person*

Option 2

*Holidays may incur additional staffing fee.

Plated Dinner Selections
Created for Weddings with 80 - 120 Guests.

Included in Each Package.



@PeppersArtfulEvents eventinquiry@peppersartfulevents.com@NewEnglandBGweddings

*Prices do not include 10% administrative fees

or taxes. 

508.393.6844 
PeppersArtfulEvents.com

Contact Us to Get Started!

Beverage Services
Prices are per guest for the length of your event.

Select Beer & Wine $26

Seasonal & limited availability microbrews and

national brands such as Inhopnito, Yuengling,

Coors Light, Truly and Sam Adams Just the Haze.

Preferred wines are sourced from family-run

vineyards with a focus on sustainability, such as The

Crossings Sauvignon Blanc, Wente Cabernet

Sauvignon and Dark Horse Pinot Noir. Wine list will

include pinot noir, cabernet sauvignon,

chardonnay, sauvignon blanc & rosé and a

sparkling option.

Preferred Beer & Wine $30

Seasonal & limited availability microbrews and

national brands such as Berkshire Lager, Aeronaut,

Coors Light, Truly and Sam Adams Just the Haze.

Preferred wines are sourced from family-run

vineyards with a focus on sustainability, such as

Alexander Valley, Sea Sun Chardonnay and Esprit

Gassier Rosé. Wine list will include pinot noir,

cabernet sauvignon, chardonnay, sauvignon blanc,

rosé and a sparkling option.

Select Full Bar $39

Our select beer & wine package with the addition

of thoughtfully selected spirits from craft distilleries

and proudly supplementing with some major

national brands that may include Titos, Greenalls

London Dry Gin, Seagrams VO Whiskey, Four

Roses Bourbon and Cutty Sark Scotch. 

Preferred Full Bar $44

Our preferred beer & wine package with a variety

of spiked seltzers and thoughtfully selected spirits

from craft distilleries such as Lighthouse Gin,

Hangar One Vodka and Bully Boy Rum. Proudly

supplementing with some major national brands

that may include Titos, Johnny Walker Black,

Crown Royal and Bombay Sapphire Gin.   

Select Wine Pour $9

Preferred Wine Pour $12

Prosecco Toast $5

Signature Cocktail Embelishments:

$5 per drink with Full Bars

$14 per drink with Beer & Wine Bar

Prices are per guest.
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