
2 0 2 4 - 2 0 2 5   W I N T E R  W E D D I N G
P A C K A G E

 To you and your partner on your engagement, and
thank you for your interest in hosting your wedding

celebration at The Lace Factory in Deep River Landing!

Have you been dreaming of a winter wedding at 
The Lace Factory?

.  We’ve created the perfect package for you to have the
beautiful and intimate wedding celebration you’ve always

dreamed of!

N o v e m b e r  1 5  t o  M a r c h  3 1 s t

C O N G R A T U L A T I O N S !



THE SPACE

 4-hour Event
Ceremony
Reception

Wedding Party Suite 
Live Acoustic Music

Accommodates 18 - 45 Guests

THE DRINKS

Full Open Bar
Welcome Drink for Your Guests

Choice of Prosecco at Tables for Toast OR
Wine With Dinner

THE APPS

 Passed Hors d’oeuvres
Stationary Appetizers
Soup or Salad Course

THE ENTREES

Plated dinner includes 2 entrée choices
and 2 chef’s choice sides to accompany

them.

THE SWEETS

Coffee, cake and finger desserts, with an 
anniversary cake to take home. 

D E T A I L S
2 0 2 4 + 2 0 2 5  W I N T E R  W E D D I N G

P A C K A G E

O U R  W I N T E R  W E D D I N G  P A C K A G E  I N C L U D E S



P R I C I N G

Priced for an 18 Person Wedding

Start Time Between 11:00 am -12:00 pm 
$5900.00 

Start Time Between 5:00 - 5:30 pm 
$6600.00 

Plus tax and 20% admin charge. 
Gratuity not included.

You have the option to host up to 45
guests for your winter wedding package.

Additional guests beyond 18 are priced per
person.

Adults $149/pp
Children - 10 years $75/pp

 Plus tax and 20% admin charge
Gratuity not included.

Full bar with Mixologist’s choice
welcome drink, our house choices and
sparkling toast or house wine at table

Full reception in our Riverview Room

Professional acoustic musician to
perform throughout your ceremony &

reception.

Includes ceremony space inside the
Lace Factory Warehouse or on our
beautiful front deck laced with ivy.

Onsite officiant available but not
included.

Outdoor space available for pictures ½
hour before your ceremony start time.

Private Hospitality Suite available 1 hour
before your event start time.

A D D I T I O N A L  G U E S T S

W H A T ’ S  I N C L U D E D

2 0 2 4 + 2 0 2 5  W I N T E R  W E D D I N G
P A C K A G E



 W I N T E R  W E D D I N G  P A C K A G E

Phone: (860)526-4445
Email: andrea@thelacefactory.com    

info@cloudninecatering.net 

C O N T A C T

Say “I DO” at

Ceremony 

Full Reception

18-45 Guests

Open Bar

Cake Included

Live Acoustic Music

Winter Greens & Decor

The space reserved for your event is
the front half of the warehouse which
includes the full bar (see ceremony
space below.)

Your reception will be held in our
Riverview Room.

Live acoustic music is available to be
played throughout your event.
You are permitted to bring table-top
decorations, place cards and a guest
book. All decorations must come and
go with you within your scheduled
elopement timeline.

B O O K  Y O U R  W I N T E R  W E D D I N G

Reserve Your Date!

Ready to move forward?
Please contact us at the email
address below to connect with

our venue coordinator.

The Lace Factory

mailto:andrea@thelacefactory.com
mailto:info@cloudninecatering.net


W I N T E R  W E D D I N G  P A C K A G E

Grilled cheese and tomato soup   |   Seared tuna with

wakame on a gluten free cracker   |   Chicken sate

skewers with peanut dipping sauce   |   Lemon basil

chicken skewers with creamy pesto dip   |   Grilled

Margarita shrimp   |   Shrimp cocktail with our spicy

cocktail sauce   |   Lobster salad in filo cup   |   Vegan

stuffed mushrooms   |   Curry chicken salad in a

crispy cup   |   Tomato and feta on a rosemary

shortbread   |   Crab cakes with a remoulade sauce      

Mini beef  or fish tacos   |   Pulled pork sliders 

PASSED HORS D’OEUVRES

SOUP OR SALAD

T H E  M E N U

Choose 3

Hearty Pea Soup   |   Italian Wedding Soup   |   

Chicken Noodle or Matzoh Ball   |   Alsace Onion Soup   

|   Harvest Bisque  

New England Clam Chowder

Arugula with lemon vinaigrette and shaved Italian

cheeses   |   Clipped spinach with fresh berries, feta,

candied walnuts & vinaigrette   |   Baby greens with

gorgonzola, toasted walnuts, seasonal fruit &

balsamic vinaigrette   |   Caesar Salad

Choose 1

SOUP OPTIONS

 Served with artisan rolls from our local
bakery served with butter and herb oil

SALAD OPTIONS



W I N T E R  W E D D I N G  P A C K A G E

Herb roasted Statler chicken breast with pan juices   |   

Boneless braised short ribs   |   Ginger crusted

salmon   |   Seared sea scallops with a lemon caper

sauce   |   Lemon herb Panko crusted cod   |   Grilled

salmon with a fresh garlic and herb sauce   |   Grilled

filet mignon-with demi-glace or compound butter   |   

Sliced Filet with horseradish drizzle   |   Shiitake-

asparagus lasagna with a creamy Bechamel sauce-V   

|   Stuffed Caprese chicken breast with creamy basil

sauce   |   5 spiced pork tenderloin with an apple slaw   

|   Garden Cannelloni with marinara- V   |   Wild

mushroom risotto with truffle essence- V   |   2 T-

bone lamb chops with garlic mint sauce

ENTREE’S

DESSERT

T H E  M E N U

Choose 2

Wedding cake with buttercream
(Your choice of style and flavor! )

An anniversary cake to take home 

 Coffee at the bar and baker’s choice finger

desserts at your table 

Let us make it easy!

Now booking 2024 and 2025
Winter Weddings.

November 15th - March 31st

Phone: (860)526-4445
Email: andrea@thelacefactory.com    

info@cloudninecatering.net 

C O N T A C T

mailto:andrea@thelacefactory.com
mailto:info@cloudninecatering.net

