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The Garden Room & Arches Garden 

at The Winnetka Community House In Winnetka 
 
 
 
 
 

 
 

Indian Event Information  
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Indian Event Policies & Pricing 

 

Client may bring in a fully licensed and insured  

INDIAN CATERER  
of their choice to provide Indian Cuisine & Chefs. 

 

Indian caterer selected must provide a certificate of insurance naming the 
Winnetka Community House & Catered by Design as additionally insured. 

 
 
 
 
 
 

 
 

WILL PROVIDE 
 

Service Staff 
Average Expense $15.00-$20.00 Per Person Based on Style of Service and Catered by Design Staffing Levels 

To Includes Properly Attired Venue Supervisor, Professional Servers,  Bartenders, Dishwashers & Utility Personnel, 
Our Staff Will Take Care of all Set-Up, Service and Breakdown of Event. 

 

Boutique Floor Length Linen Rental 
Average Expense for Classic Solid Color Linens $5.00-$10.00 Per Person 

All Classic Solid Colored Linen are the Same Price and can be mixed and matched. An Endless Array of Lamour, 
Bichon and Patterned Linens to Enhance a look tÈÁÔȭÓ all Your Own are available quoted upon request. 

 

Custom Rental Equipment 
To include Serving Equipment, Chairs etc. 

Prices based on Items selected 
 

Deposit and Payment 
To Secure a Date, a Signed Contract and Non-Refundable Deposit are Required.  

Payment in Full is Required 72 Hours Prior to your Event. 

 
 All Prices Subject To Current Sales Tax 
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GARDEN ROOM & ARCHES GARDEN  
Room Rental Pricing  
Friday Evening Events 

0.00 Room Rental Fee 
 

Saturday Evening Events 
0.00 Room Rental Fee 

 

Sunday Evening Events 
0.00 Room Rental Fee 

 

Saturday & Sunday Afternoon Events 
0.00 Room Rental Fee 

 

INCLUDED IN GARDEN ROOM RENTAL FEE 
Kitchen & Serving Equipment, Bar Equipment, China, Flatware & Glassware, Table Appointments, 

6-ΨȭǪ ΣΤ-Ϊȭ "ÁÎÑÕÅÔȟ ΣΪ-ΩΤȱ Ǫ ΣΪ ΨΡȱ  2ÏÕÎÄȟ Φ -Highboys & 8 -ΥΡȭ #ÁÂÁÒÅÔ 4ÁÂÌÅÓ  
and 200 Banquet Chairs   

 

 

BEVERAGE & RENTAL POLICIES   
Saturday Evening Events 

0.00 Minimum Beverage Purchase and above Room Rental Fee  
 

Friday & Sunday Evening Events 
0.00 Minimum Beverage Purchase and above Room Rental Fee  

 

Saturday & Sunday Afternoon Events 
0.00 Minimum Beverage Purchase and above Room Rental Fee  

 

Monday ɀ Thursday Evening Event 
0.00 Minimum Beverage Purchase and above Room Rental Fee  

 

 

APPLICABLE FEES IF NEEDED 
Back- UP Ceremony Room 0.00 

Bridal Room Rental 0.00 
Piano 0.00    

Portable PA System 0.00 
Ceremony Set-Up Fee 0.00 Per Guest Based on Guaranteed Guest Count  

(White Contour Chairs Included)  
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PROVIDES ALL BEVERAGE PACKAGES 
 

Select  
Beverage Packages 

FULL PREMIUM BAR SERVICE 
Premium Brands of Liquors 

Kettle One & Smirnoff Vodka, Beefeaters Gin, Bacardi Rum, Cuervo Tequila, Jack Daniels,  
Dewars Scotch, Triple Sec & Sweet & Dry Vermouth 

Domestic Beer 
Miller Genuine Draft & Miller Lite  

Imported Beer 
Heineken, Samuel Adams & Corona 

Choice of One Imported Beer  

Oxford Landings, Australia 
Pinot Grigio, Chardonnay, Merlot & Cabernet Sauvignon 

Choice of Two House Wines  

Fresh Juices 
Orange, Cranberry & Bloody Mary Mix 

Soft Drinks & Bottled Water 
Coke, Diet Coke, Sprite, Tonic, Soda & Ginger Ale 

Garnish 

Lemons, Limes, Maraschino Cherries, Olives, Tabasco & ICE 
Equipment 

Ice Scoops, Ice Bucket, Cork Screw, Bottle Openers, Pourers, Pitchers, Garnish Tray, Napkin Holder, Covered 
Beverage Tubs, Coolers, Ice Dolly, Sip Sticks, Sword Picks & Signature Cocktail Napkins 

0.00 Per Guest w/ House Wine 
Oxford Landings, Australia 

 

0.00 Per Guest w/ Upgraded Wine  
Castle Rock Winery, Napa Valley 

0.00 Per Guest w/ Premium Wine 
Alexandra Valley Vineyards, Sonoma & A to Z Wineworks, Oregon 

 

FULL PRESTIGE BAR UPGRADE 
Prestige Brands of Liquors Added To Above Bar 

Grey Goose Vodka, Bombay Sapphire Gin, Makers Mark & Johnnie Walker Black Label Scotch  

0.00 Per Guest 
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HOUSE WINE, BEER, SOFT DRINK & JUICE BAR 
Oxford Landings, Australia 

Pinot Grigio, Chardonnay, Merlot & Cabernet Sauvignon 
Choice of Two House Wines  

Domestic Beer 
Miller Genuine Draft & Miller Lite  

Imported Beer 
Heineken, Samuel Adams & Corona 

Choice of One Imported Beer  

Fresh Juices 
Orange & Cranberry 

Soft Drinks & Bottled Water 
Coke, Diet Coke & Sprite 

GARNISH 

Lemons, Limes, Maraschino Cherries & ICE 

Equipment 
Ice Scoops, Ice Bucket, Cork Screw, Bottle Openers, Pourers, Pitchers, Garnish Tray, 

Napkin Holder, Covered Beverage Tubs, Coolers, Ice Dolly 
Sip Sticks, Sword Picks & Signature Cocktail Napkins 

0.00 Per Guest 
 

With Signature Drink 

0.00 Per Guest 
 
 

UPGRADED WINE, BEER, SOFT DRINK & JUICE BAR 
Castle Rock Winery, Napa Valley 

Pinot Gris, Chardonnay, Sauvignon Blanc, Pinot Noir, Merlot & Cabernet Sauvignon 
Choice of Two House Wines  

0.00 Per Guest 
 

Add Signature Drink 

0.00 Per Guest 
 
 

PREMIUM WINE, BEER, SOFT DRINK & JUICE BAR 
Alexandra Valley Vineyards, Sonoma 

Chardonnay &Sin Zin  

A to Z Wineworks, Oregon 
Pinot Gris & Pinot Noir 

Choice of Two House Wines  

0.00 Per Guest 
 

Add Signature Drink 

0.00 Per Guest 
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SOFT DRINK & JUICE BAR 
Kiddy Cocktails 

Shirley Temples & Roy Rogers Garnished With Maraschino Cherries 
Soft Drinks & Bottled Water 

Coke, Diet Coke & Sprite 
Fresh Juices 

Orange & Cranberry 

0.00 Per Guest 
 
 

FROZEN DRINKS 
Attended by a Professional Bartender  
Margaritas, Daiquiris & Pina Coladas 

 (Minimum 75 Drinks) 

0.00 Per Drink  
Equipment Rental 175. Per Flavor 

 
 

CASH OR CONSUMPTION BAR PRICING 
Cocktails 0.00  

House Wine 0.00 by the Glass 
Domestic & Imported Beer 0.00 Per Bottle 

Soft Drinks & Juices 0.00 by the Glass 
 

CASH OR HOST BAR 
600. Minimum Purchase per Bartender or 0.00 Per Bartender 

 
ALA CARTE BEVERAGE SERVICES 

 
TWO HOUR PREMIUM GOURMET COFFEE BAR 

Attended By Professional Barista Dressed in Formal Attire 
Served In Beautiful Demi Cups & Glass Pedestal Mug 

 
  Espresso         *                Cappuccino                   *         Mochaccino           *         Caffe Latte 

Our Blend of the    Espresso with Steamed Milk      a Cappuccino with             Espresso With 
   Italian Classic              & Foam Topping              Bitter Sweet Chocolate      Steamed Milk 

Included: 
Assortment of Italian Flavored Syrups. Artisan Chocolate, Signature Sweeteners, 

Diamond Cut Rock Sugar & Mint Chocolate Sticks Stirrers, Ground Cinnamon, Mocha, Half & Half, Whipped Cream, 
French Vanilla Cream 

0.00 Per Guest 
Equipment Rental 0.00 
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CONTINENTAL COFFEE & HERBAL TEA SERVICE 
Freshly Brewed Dark Roasted Columbian Regular & Decaffeinated Coffee, Assorted Tazo Teas, 

Signature Sweeteners, Lemon Wedges & Cream 

0.00 Per Guest 
 

GOURMET CONTINENTAL COFFEE & TEA BAR 
Freshly Brewed Dark Roasted Columbian Regular & Decaffeinated Coffee, Assorted Tazo Teas, 

Signature Sweeteners, Diamond Cut Rock Sugar & Mint Chocolate Sticks Stirrers, Ground Cinnamon, Mocha, Half & 
Half, Whipped Cream, French Vanilla Cream & Wedges of Fresh Lemon 

0.00 Per Guest 

 
HOT CHOCOLATE 

Served With Whipped Cream   

0.00 Per Guest  
 

HOT APPLE CIDER 
With Cinnamon Sticks 

 0.00 Per Guest  
 

HOT CHOCOLATE OR APPLE CIDER 
Served as your guest as they depart .. a great way to say good night 

0.00 Per Guest 

 
THE TWO HOUR SMOOTH MOVE 

Attended By a Professional Barista 
Dressed In Formal Attire 

 
FRESH FRUIT SMOOTHIES 

Choice Of Two Of The Following Flavors 
*Peach & Banana * Strawberry, *Mango & Raspberry * Pineapple, Mango & Banana 

*Strawberry, Banana & Blueberry, *Strawberry & Banana   
*Strawberry, Banana & Raspberry  

0.00 Per Smoothie 
(Minimum 100 Smoothies) 

Attendant 0.00 
Equipment Rental 0.00 

 

 
 

HOUSE WINE WITH LUNCH or DINNER 
Oxford Landings, Australia 
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Pinot Grigio, Chardonnay, Merlot & Cabernet Sauvignon (Choice of Two Wines)  

0.00 Per Guest Poured Tableside or 0.00 per bottle on Consumption 
 

UPGRADED WINE WITH LUNCH or DINNER 
Castle Rock Winery, Napa Valley 

Pinot Gris, Chardonnay, Sauvignon Blanc, Pinot Noir, Merlot & Cabernet Sauvignon  
(Choice of Two Wines)  

0.00 Per Guest Poured Tableside or 0.00 per bottle on Consumption 
 

PREMIUM WINE WITH LUNCH or DINNER 
Alexandra Valley Vineyards, Sonoma 

Chardonnay & Sin Zin  

A to Z Wineworks, Oregon 
Pinot Gris & Pinot Noir 

(Choice of Two Wines)  

0.00 Per Guest Poured Tableside or 0.00 per bottle on Consumption 
 

SPARKLING WINES 
TROCADORO CHAMPAGNE TOAST 

0.00 Per Guest Poured Tableside or 27.00 per bottle on Consumption 
 

TROCADORO CHAMPAGNE TOAST  
With Fresh Strawberries or Raspberries 

0.00 Per Guest Poured Tableside or 0.00 per bottle on Consumption 
 

THE CLASSIC MIMOSA  
Combination of Sparkling Champagne & Orange Juice 

0.00 Per Glass Poured Tableside or 0.00 per Pitcher based on Consumption 
 

SPARKLING CIDER TOAST 

0.00 Per Guest 

 
 
 
 
 
 
 

PREMIUM SPARKLING WINES 
WHITE FLOWER SPARKLING RIESLING, Washington  

0.00 per bottle 
 

SEGURA VIUDAS HEREDAD CAVA, Spain 
0.00 per bottle 
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Signature Wine & Champagne Tree  
 
 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

  

 

 
 
 
 

 
 
 
 
 
 
 
 
 

 

 
 (Single Branch 0.00 Rental Fee) (Triple Branch 0.00 Rental Fee) 

 
 

PLEASE CALL FOR PRICING 


