
2 0 2 5  W E D D I N G  P A C K E T  

The Greystone

Complimentary facility use of beautiful Grand Ballroom
Private sweetheart dinner for Bride & Groom
Choice of linen color (black, white, or ivory)
Use of our immaculate grounds and gardens for photoshoots
(up to 1 hour)
Porte Cochere for weather free arrival & departure
Personal attendants for parents, bride & groom
Tealight candles on all tables
Complimentary cake cutting for your wedding cakes and served
Complimentary Champagne for toasts for wedding party
Complimentary Coffee, Tea, & Water service
Complimentary Sodas and juices at bar
No corkage or pour fee for outside alcohol brought in

The Greystone is the Northshore's Premier Venue located on 6 beautiful grounds
with a 5,000 square-foot Grand Ballroom. The Grand Ballroom includes 8

stunning chandeliers, hardwood floors, and an impressive bar. With professional
planning services and a magnificent event venue, The Greystone ensures your

event is a memorable one.

D E C O R  &  A M E N I T I E S



The Greystone
C A T E R I N G  M E N U

P A S S E D  H O R S  D ’ O E U V R E S

Creamed spinach phyllo shell
Thin fried catfish served with tartar & cocktail sauce
Cocktail Meatballs served in a bread boat 
Seafood stuffed mushrooms
Fried oysters served with cocktail sauce
Bacon wrapped shrimp
Chicken Ramaki
Shrimp Remoulade
Chicken Salad scoops in a phyllo shell
Grilled Ahi Tuna Nachos 

S O U P  &  S A L A D  S T A T I O N  ( C H O O S E  2 )

            Seafood Bisque 

            Seafood Gumbo

            Tomato Basil

            Chicken Tortilla 

            Chicken & Andouille Gumbo

            Crawfish Étouffée

E N T R É E  S T A T I O N  ( C H O O S E  1 )

Classic Burger Sliders served with cheddar cheese, pickles, & house Aioli Sauce

Pulled Pork Sliders tossed in Sweet Baby Ray’s BBQ sauce with coleslaw & pickles

Fried Chicken Sliders served with pickles & Jalepeno infused Aioli Sauce

Shredded Chicken Tacos served with lettuce, cheese, & tomatoes

Shredded Pork Tacos served with pickled red onion, cabbage, topped with queso fresco

Grilled Mahi Mahi Tacos served with pickled red onions, cabbage slaw, & chipotle sauce

Caesar Salad 

House Salad with cherry tomatoes, onions, & cucumbers

Wedge Salad with bacon, crumbled bleu cheese & onions

Spinach Salad with walnuts, strawberries, & feta



The Greystone
C A T E R I N G  M E N U  C O N T I N U E D

S I D E S  S T A T I O N  ( C H O O S E  2 )

Loaded Mashed Potatoes whipped with cheddar cheese, bacon, and chives

Loaded Sweet Potatoes whipped with butter, cinnamon, & brown sugar

Creamed Spinach

Herb Roasted Potatoes

Roasted Brussels Sprouts

Grilled Asparagus

Sautéed Green Beans

P A S T A  S T A T I O N  ( C H O O S E  2 )

Creamy Alfredo served with grilled chicken topped with fresh green onions

Shrimp Aglio e Olio tricolor rotini pasta served in a olive oil, garlic, and chili flakes 

Elbow Macaroni & Cheese served with your choice of chicken or crawfish 

Crawfish Monica 

L A T E  N I G H T  S N A C K S  

Grilled Cheese Bar $5/pp (American or Swiss Cheese and/or bacon on Texas Toast)

Flatbread Pizza Bar $5/pp (Choose cheese, pepperoni, bbq chicken, margherita, or veggie)

Chicken Tenders & Waffle Fries $5/pp

Bavarian Pretzel Bar $5/pp (Salted & Sugared with beer cheese, honey mustard, and icing)

Mini Chicken & Waffles $5/pp

C A R V I N G  S T A T I O N  

Roasted Chicken Breast, Pork Loin, and Beef Tenderloin served with rolls and horseradish

cream sauce. $10/pp



The Greystone
B A R  P A C K A G E S

Tito’s Vodka
Tanqueray Gin
Bacardi Rum
Jim Bean Bourbon
Jack Daniels Whiskey
Dewar’s Scotch
Jose Cuervo Tequila
Amaretto

P R E M I U M  B A R  I N C L U D E S :

Cabernet
Pinot Grigio
Prosecco
Champagne
Michelob Ultra
Stella Artois
IPA
High Noon

T O P  S H E L F  B A R  I N C L U D E S :  A D D  $ 5 / P P

Grey Goose Vodka
Bombay Sapphire
Ron Zacapa Rum
Crown Royal Reserve
Maker’s Mark Bourbon
Glenlivet Scotch
Don Julio Tequila
Disaronno Amaretto 

* I F  Y O U  P R E F E R  S O M E T H I N G  O T H E R  T H A N
T H E S E  O P T I O N S  T H E N  Y O U  M A Y  P R O V I D E
Y O U R  O W N  A N D  W E  W I L L  K I N D L Y  S E R V E .  

S I G N A T U R E

S A T E L L I T E  B A R  W I T H  W I N E ,  B E E R ,  &  C H A M P A G N E  C A N  B E
A D D E D  A T  N O  A D D I T I O N A L  C H A R G E  F O R  R E C E P T I O N S  O F  2 5 0
O R  M O R E  G U E S T S .

Orange Juice
Cranberry Juice
Pineapple Juice
Grapefruit Juice
Ginger Beer

Gingerale
Coke
Diet Coke
Sprite

M I X E R S  I N C L U D E D :



The Greystone
A D D I T I O N A L  A M E N I T I E S

O P T I O N A L  A D D  O N S :

On-Site Ceremony $1250 (Inside or Outside, 200 white padded chairs included)

Private Bridal Suite $1000 served with brunch (mini chicken & waffles, mini egg, cheese,

& bacon quiche, assorted finger sandwiches, fruit & veggie platter, 3 bottles of

Champagne, Orange Juice, & Cranberry Juice.) Earliest Check-in Time is 9:00 AM  

*Over 12 ladies is an additional $25/pp

Private Groom’s Cabin $750 with restroom, games, barber chair, courtyard. (Brunch

includes assorted finger sandwiches, chips, chicken tenders & ranch, assorted beer)

*Over 12 men is an additional $25/pp. All personal items must be removed 15 minutes

prior to ceremony.

Additional 30 minutes $1000 (Time & bar only)

Additional 60 minutes $2000 (Time & bar only) 

A N Y  A D D I T I O N A L  A D D  O N S  A F T E R  B O O K I N G
M A Y  B E  S U B J E C T  T O  P R I C E  C H A N G E .



The Greystone
P R I C I N G  2 0 2 5  

S A T U R D A Y :  F R I D A Y :

1 5 0

1 7 5

2 0 0

2 2 5

2 5 0

2 7 5

3 0 0

3 2 5

3 5 0

3 7 5

4 0 0

$ 2 0 , 0 0 0

$ 2 2 , 2 7 5

$ 2 4 , 0 0 0

$ 2 5 , 8 0 0

$ 2 7 , 7 5 0

$ 2 9 , 1 0 0

$ 3 0 , 0 0 0

$ 3 1 , 3 5 0

$ 3 3 , 0 0 0

$ 3 4 , 5 0 0

$ 3 5 , 9 0 0

$ 1 7 , 5 0 0

$ 1 9 , 5 2 5

$ 2 0 , 7 5 0

$ 2 2 , 5 5 0

$ 2 4 , 2 5 0

$ 2 5 , 6 0 0

$ 2 6 , 5 0 0

$ 2 7 , 8 5 0

$ 2 9 , 7 5 0

$ 3 1 , 2 5 0

$ 3 1 , 9 5 0

M I N I M U M  G U E S T  C O U N T :

E V E N T  N A M E :

E V E N T  D A T E :

C O N T A C T  E - M A I L :

A D D I T I O N A L  O P T I O N S :

T A X  9 . 7 5 % :

R E F U N D A B L E  D A M A G E  D E P O S I T : $ 5 0 0

S E C U R I T Y :  $ 3 2 0

G R A N D  T O T A L :

S I G N A T U R E S :

D A T E :

( R E S P O N S I B L E  P A R T Y ) ( T H E  G R E Y S T O N E )

D A T E :



W H A T  I S  Y O U R  P A Y M E N T  P L A N ?
O U R  P A Y M E N T  P L A N  I S  A S  F O L L O W S :  $ 1 , 5 0 0  D E P O S I T  A T  C O N T R A C T  S I G N I N G ,  6 0  D A Y S
A F T E R  S I G N I N G ,  $ 5 , 0 0 0  I S  D U E ,  6  M O N T H S  B E F O R E  Y O U R  W E D D I N G  D A Y ,  5 0 %  O F  Y O U R
R E M A I N I N G  B A L A N C E  I S  D U E ,  A N D  2 1  D A Y S  B E F O R E  Y O U R  W E D D I N G  D A Y ,  T H E  F I N A L
P A Y M E N T  I S  D U E .

I S  T H E  R E H E A R S A L  I N C L U D E D ?  H O W  L O N G  D O E S  I T  T A K E ?
R E H E A R S A L S  A R E  I N C L U D E D  A N D  T A K E  P L A C E  O N  W E D N E S D A Y S  &  T H U R S D A Y S  F R O M
4 : 0 0  T O  6 : 0 0  P M .  T H E Y  U S U A L L Y  T A K E  3 0 - 4 5  M I N U T E S .  P L E A S E  R E A C H  O U T  T O  S C H E D U L E
W H E N  Y O U  A R E  R E A D Y .

D O  Y O U  H A V E  A N Y  S E R V I C E  C H A R G E S  O R  F E E S ?
W E  D O  N O T  H A V E  A N Y  S E R V I C E  C H A R G E  O R  F E E S  L I K E  C A K E  C U T T I N G ,  C O R K A G E  F E E S ,
E T C .

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

D O  Y O U  H A V E  D E C O R A T I O N S  O R  C A N  I  B R I N G  M Y  O W N ?
Y E S ,  Y O U  C A N  B R I N G  I N  Y O U R  O W N  D E C O R .  E V E R Y T H I N G  D O E S  N E E D  T O  L E A V E  W I T H
Y O U  A T  T H E  E N D  O F  T H E  E V E N T  O R  Y O U  R I S K  A  C L E A N  U P  F E E .  A S K  A B O U T  O U R  I N
H O U S E  V E N D O R  D E C O R  P A C K A G E S  O R  T H E  S E T U P / B R E A K D O W N  P A C K A G E  T O  R E L I E V E
S T R E S S  F R O M  Y O U R  S P E C I A L  D A Y !   

W H A T  C A N  B E  U S E D  F O R  M Y  S E N D - O F F ?
S E N D - O F F  I T E M S  I N C L U D E  R E A L  F L O W E R  P E T A L S ,  R I B B O N  W A N D S ,  P O M  P O M S ,  B U B B L E S ,
S T R E A M E R S ,  A N D  G L O W  S T I C K S .  S P A R K L E R S  A N D  C O N F E T T I  A R E  N O T  A L L O W E D .  I F  Y O U
A R E  C H O O S I N G  S O M E T H I N G  E L S E ,  P L E A S E  R E A C H  O U T  A N D  A S K  B E F O R E .

D O  Y O U  O F F E R  O N - S I T E  C O O R D I N A T I O N ?
W E  P R O V I D E  D A Y  O F  A T T E N D A N T S  T H A T  W I L L  F O L L O W  Y O U R  T I M E L I N E  A N D  F A C I L I T A T E
T H E  D A Y  O F  E V E N T S  W I T H  Y O U R  V E N D O R  T E A M !   I F  I N T E R E S T E D  I N  A  M O R E  E X T E N S I V E
H A N D S  O N  E X P E R I E N C E  W E  H A V E  I N  H O U S E  C O O R D I N A T I O N / P L A N N I N G / D E S I G N
P A C K A G E S  W I T H  M I N T  E V E N T S .  Y O U  C A N  R E A C H  T H E M  A T  M I N T E V E N T S N O L A @ G M A I L . C O M

The Greystone
F R E Q U E N T L Y  A S K E D  Q U E S T I O N S :


