
THIRD + COMPANY  
2026 Wedding Package 

 

Your Once In A Lifetime Day Includes 
 

Wedding Planning + Day Of Coordination + In House Culinary Team + Professional Bar + Service Staff 
 

On Site Ceremony 
Seated In The Courtyard + Vows On Bluestone Patio + Arbor 

 

Wedding Suites 
 Complimentary One Hour 

The Farmhouse + The Cabin On The Island or The Cabin At The Farmhouse 
 

Complimentary Tasting For Two 
 

Signature Two Tier Wedding Cake  
Coffee + Tea Service 

 

Credit Towards The Curated Collection + Décor Rental + Styling 
 

Venue + Meals 
Elopement   
2-20 Guests Venue Rental +2000 
Dinner Menu +A La Carte 
Buffet Per Guest +100 
Family Style Per Guest +125 
 
Micro Wedding 
21-50 Guests Venue Rental +4000 
Buffet Per Guest +120 
Family Style Per Guest +145 
 
Friday + Sunday 
51-130 Guests Venue Rental +5000 
Buffet Per Guest +120 
Family Style Per Guest +145 
 
Saturday 
51-130 Guests Venue Rental +6500 
Buffet Per Guest +130  
Family Style Per Guest +155 

 
 
Beverage 
Non Alcoholic 
Soda + Juice + Hydration +8 
 
Beer + Wine Open Bar Four Hours +35 
Selected Beer + Selected Wines + Soda + Juice + 
Hydration 
 
Signature Batch Cocktails +2500 
Two Hand Crafted Batch Cocktails Per 75 Guests 
  
Champagne Toast Cheers To The Newlyweds +7  
 

Lodging  
Off Premise + Two Night Stay +2000  
Wild Flower Estate  
Four Bed Guest House Accommodating 8-10  
The Farmhouse  
Four Bed + Cabin Accommodating 8-10  

 
 
 

Food + Beverage Service Fee 20% + Sales Tax 8% + Credit Card 3.5% + Cash Discount 5% 
 



THIRD + COMPANY 
Menu 
Hors D’oeuvres Choose Four 
Tomato Basil Mozzarella Skewers  
Classic Deviled Eggs  
Sesame Crusted Tuna + Ginger-Soy Reduction + Cucumber +3 
Shrimp Cocktail +2 
Oysters + Red Wine Mignonette +5 
Candied Bacon Skewers   
Crab Cakes + Chipotle Aioli  
Mac & Cheese Bites + Sriracha Ketchup  
Fried Pickles + 3rd+Co Sauce  
Chicken + Waffles + Maple Syrup  
Goat Cheese & Mushroom Grilled Flatbread  
Margherita Flatbread 
French Fry Shots + Ketchup  
Coconut Fried Shrimp + Mango Sauce  
Smash Burger + American + Ketchup + Pickle  
Crispy Chicken Sandwich + 3rd+Co Sauce + Pickle  
Chicken Satay + Thai Peanut Sauce 
Corn Dogs + Honey Mustard  
Pan Seared Scallops + Bacon Jam + Black Truffle Aioli +5 
Shrimp Tempura + Alabama White Sauce  
Spring Rolls + Sweet Chili Dipping Sauce (V)  
Chicken + Cheese Quesadilla + Pico + Sour Cream 
White Truffle + Herb Stuffed Mushrooms  
Pulled Pork Sliders  
Popcorn Chicken + Memphis Barbecue 
Meatballs + San Marzano 
Jack Daniels Meatballs  
Wild Mushroom Risotto Cakes + Truffle Sour Cream  
Soft Pretzels + Honey Mustard 
Pot Stickers + Garlic & Soy Reduction  
Mozzarella Sticks + San Marzano 
 
Station Choose One 
Bread Assorted Artesian Baked Goods + Whipped Butter + Olive Oil + Balsamic  
Fruit & Berries Seasonal Selection 
Meat + Cheese Select Local Cheeses + Charcuterie + Crackers 
Crudité Raw + Grilled Vegetables + Hummus + Smokey Ranch  
Crispy Calamari San Marzano + Lemon Aioli  
Tacos Filet Mignon Street Corn + Crispy Chicken Bahn Mi  
Sliders Pulled Pork + Crispy Chicken + Smash Burgers 
Salad Greens + Traditional Garnish + Assorted Dressings 
Healthy Bruschetta + Spinach + Asiago Cheese Dip + Hummus  
 
 
 
 
 



THIRD + COMPANY 
Main Choose Three 
Salad  
Mixed Greens Carrots + Roasted Tomatoes + Pickled Red Onion + Creamy Balsamic   
Harvest Candied Walnuts + Roasted Apples + Cranberries + Blue Cheese + Apple Cider Vinaigrette 
Caesar Hearts Of Romaine + Parmesan Cheese + Ciabatta Croutons  
Vietnamese Bahn Mi Purple Cabbage + Pickled Carrot + Cucumber + Green Apple + Garlic-Soy Reduction 
 
Pasta  
Ricotta Gnocchi Mushrooms + Roasted Tomatoes + Spinach + Pesto + Asiago Cheese  
Penne Primavera Broccoli + Mushrooms + Spinach + Caramelized Onions + Tomatoes + Garlic Cream Sauce 
Penne Alla Vodka Basil + Pecorino Romano 
Risotto Mushrooms + Spinach + Herbs + Pecorino Romano 
 
Sea 
Jumbo Lump Crab Cakes Chipotle Aioli +5 
Beer Battered Fried Cod Tartar Sauce + Malt Vinegar + Lemons 
Shrimp + Andouille Jambalaya Yellow Rice 
Shrimp Scampi Penne Pasta+ Basil 
Pan Seared Salmon Soy Reduction +6 
 
Pork 
Black Forest Ham Honey + Mustard Glaze +3 
Sweet Sausage & Peppers Roasted Peppers + Caramelized Onions 
Pulled Pork Memphis BBQ 
Roasted Pork Loin Bourbon + Garlic Cream Reduction 
 
Poultry 
Chicken & Chorizo Jambalaya Yellow Rice 
Chicken Marsala Mushrooms & Caramelized Onions 
Roasted Turkey Breast Country Gravy +5 
Chicken Francaise White Wine + Lemon + Caper Sauce 
Crispy Chicken Strips Memphis BBQ + Honey Mustard 
Chicken Parmesan San Marzano + Basil + Mozzarella  
 
Beef  
Herb Crusted Prime Rib Aug Jus +7 
Chicken Fried Steak Buttermilk + Flour Crusted Ribeye + Country Gravy 
Petite Filet Mignon Cabernet Reduction +10 
 
Sides Choose One 
Baked Mac & Cheese 
Mashed Potatoes + Roasted Garlic 
Roasted Potatoes + Truffle Oil + Herbs  
Roasted Sweet Potatoes + Cardamom Butter 
French Fries + Waffle Fries  
Loaded Mashed Potatoes + Bacon + Cheddar + Scallions + Sour Cream 
Maple + Bacon Baked Beans 
Yellow Rice 

 



THIRD + COMPANY 
Vegetables Choose One  
Elote Mexican Street Corn 
Maple Glazed Carrots 
Green Beans & Bacon          
Buttered Corn 
Garlic Broccoli 
Roasted Zucchini  
Grilled Asparagus +2 
 
Individual Entrees Individual Meals to Meet Dietary Restrictions. Children 12 Years Old & Under 
Children +25 
Pasta + Butter  
Pasta + Tomato Sauce   
Creamy Mac + Cheese 
Chicken Strips + Fries + BBQ 
 
Dietary Restrictions 
Impossible Steak + Herb Roasted Potatoes + Field Greens + Honey Balsamic or EVOO + Vinegar (VEG + V + GF) 
Grilled Chicken + Herb Roasted Potatoes + Field Greens + Honey Balsamic or EVOO + Vinegar (GF) 
Ricotta & Shitake Mushroom Polenta Cakes + Nutritional Yeast (VEG) 
Butternut Squash + Baby Spinach Risotto (VEG + V + GF) 
 
Vendors +40 
 
Dessert 
Cake Two Tier Signature Designed Cake  
Flavor Choose One Chocolate + White + Yellow + Red Velvet + Carrot  
Filling Flavor Choose One Chocolate Mousse + Hazelnut + Strawberries & Cream + Cannoli 
Topping Choose One Whipped Frosting + Buttercream + Cream Cheese + Whipped Chocolate Ganache 
 
Pies Choose Two +4 
Apple Crumble + Blueberry Crisp + Peach Cobbler + Pumpkin + Sweet Potato + Pecan 
 
Viennese Choose Three +8 
Chocolate Covered Strawberries 
Macarons 
Cannoli’s 
Handmade Chocolates 
Lemon Bars 
Cookies 
Cheese Cake 
Chocolate Mousse 
Cream Puffs 
Mini Eclair 
Truffles 
Fruit Tarts 
Brownie Bites 
Mini Cup Cakes 
Fudge 


