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CEREMONIES
INTIMATE
CEREMONIES

T r a n s f o r m  o n e  o f  o u r  b e a u t i f u l
s p a c e s  f o r  t h e  p e r f e c t  c e r e m o n y
f o r  u p  t o  1 2 0  g u e s t s .   W e  c a n
h o s t  c e r e m o n i e s  i n  o u r  m a i n
d i n i n g  r o o m ,  t h e  h i s t o r i c  l o b b y
o f  t h e  D i v i n e  L o r r a i n e  H o t e l ,  o r
o n  o u r  o u t d o o r  p a t i o .  
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RECEPTIONS &
REHEARSAL DINNERS

SEATED DINNER
& BRUNCH
H o s t  a  s e a t e d  e v e n t  u n d e r  t h e
s p a r k l i n g  c h a n d e l i e r s  o f  o u r
g o r g e o u s  d i n i n g  r o o m  f o r  u p  t o  1 3 0
g u e s t s .  B o o k  t h e  e n t i r e  d i n i n g  r o o m
f o r  a  f u l l y  p r i v a t e  s p a c e ,  i n c l u d i n g
o u r  b a r  a n d  l o u n g e ,  o r  b o o k  h a l f  o f
t h e  d i n i n g  r o o m  a s  s e m i - p r i v a t e
s p a c e  f o r  u p  t o  4 0  g u e s t s .

F o r  s m a l l e r  g r o u p s ,  w e  c a n  h o s t  a
f u l l y  p r i v a t e  e v e n t  f o r  u p  t o  6 0
g u e s t s  i n  o u r  p i z z e r i a ,  S o r e l l i n a  o r
5 0  g u e s t s  o n  o u r  P a t i o .



STANDING RECEPTIONS
& WELCOME DRINKS
COCKTAIL
RECEPTIONS
O u r  s p a c e s  a r e  e a s i l y  c o n v e r t e d  f o r
c o c k t a i l  r e c e p t i o n s  a s  w e l l  -
w h e t h e r  f o r  w e l c o m e  d r i n k s  t h e
n i g h t  b e f o r e  o r  a  b u f f e t  w e d d i n g
r e c e p t i o n  o r  r e h e a r s a l  d i n n e r .

D r i n k  p a c k a g e s ,  c o n s u m p t i o n  b a r ,
p a s s e d  h o r s  d ' o e u v r e s ,  a n d  a r t i s a n
f o o d  s t a t i o n s  a v a i l a b l e .

S t a n d i n g  C a p a c i t i e s :
D i n i n g  R o o m  &  B a r  -  1 5 0  g u e s t s
D i v i n e  L o r r a i n e  L o b b y  -  7 5  g u e s t s
P a t i o  -  1 0 0  g u e s t s
S o r e l l i n a  P i z z e r i a  -  1 0 0  g u e s t s
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FAQ
WHAT ARE THE  FEES?

O u r  s p a c e s  r e q u i r e  f o o d  a n d  b e v e r a g e
m i n i m u m s  t h a t  v a r y  b y  d a t e  a n d
t i m e f r a m e .   M i n i m u m s  a r e  b e f o r e  t a x ,
2 0 %  h o s p i t a l i t y  f e e  ( g r a t u i t y )  a n d  1 0 %
e v e n t  f e e .   A  l a b o r  f e e   w i l l  a p p l y  f o r
c e r e m o n i e s  ( $ 5 0 0 )  a n d
r e m o v a l / s t o r a g e  o f  a  l a r g e  a m o u n t  o f
f u r n i t u r e .  ( $ 3 0 0 - $ 5 0 0 )

WHAT ABOUT DANCING?
W e  l o v e  d a n c i n g !   A l l  m u s i c  v e n d o r s
a r e  w e l c o m e  a n d  w e  c a n  c a r v e  o u t
a m p l e  s p a c e  f o r  a  d a n c e  f l o o r .

HOW LONG IS THE EVENT?
Y o u  w i l l  h a v e  t h e  s p a c e  f r o m  1 1 : 0 0
a . m .  t o  3 : 0 0  p . m .  f o r  a  d a y t i m e
w e d d i n g  a n d  f r o m  5 : 0 0  p . m .  t o  1 1 : 0 0
p . m .  f o r  a n  e v e n i n g  w e d d i n g .

WHAT IS INCLUDED?
W e  w i l l  p r o v i d e  t a b l e s ,  l i n e n s ,
t a b l e w a r e  a n d  c h a i r s  f o r  u p  t o  6 5
g u e s t s .   R e n t a l  c h a i r s  a r e  r e q u i r e d  f o r
g r o u p s  o v e r  6 5  a n d  r e c o m m e n d e d  f o r
c e r e m o n i e s .   A l l  s e r v i c e  s t a f f  i s  a l s o
i n c l u d e d  a n d  y o u  a r e  w e l c o m e  t o  u s e
o u r  i n - h o u s e  s p e a k e r s  a n d  w i r e l e s s
m i c r o p h o n e s  w i t h  a n y  f u l l  b u y o u t .

WHAT DECOR CAN WE BRING?
Y o u  a r e  w e l c o m e  t o  a d d  a n y
d e c o r a t i o n s  t h a t  y o u ’ d  l i k e  w i t h  t h e
e x c e p t i o n  o f  g l i t t e r  a n d  c o n f e t t i .   W e
a r e  a l s o  h a p p y  t o  w o r k  w i t h  a n y
f l o r i s t  o r  o t h e r  v e n d o r s  t h a t  y o u  h i r e .
N o  r e s t r i c t i o n s ,  b u t  w e  c a n  p r o v i d e
r e c o m m e n d a t i o n s  i f  n e e d e d !

DO WE NEED A DAY-OF
COORDINATOR?

T h a t ’ s  t o t a l l y  u p  t o  y o u !   W e  h a v e  a
d e d i c a t e d  e v e n t s  c o o r d i n a t o r  w h o
w i l l  b e  y o u r  p o i n t  o f  c o n t a c t
t h r o u g h o u t  t h e  p l a n n i n g  p r o c e s s  a s
w e l l  a s  o n  t h e  d a y  o f  t h e  e v e n t .   S h e
i s  h a p p y  t o  a s s i s t  w i t h  p l a c i n g
l i m i t e d  d e c o r  t h r o u g h o u t  t h e  s p a c e ,
a c c e p t i n g  d e l i v e r i e s ,  c o o r d i n a t i n g
a n y  r e n t a l s ,  a n d  c o m m u n i c a t i n g  w i t h
v e n d o r s .

CAKE!
W e d d i n g  c a k e  c o l l e c t i o n s  a r e  i n c l u d e d
t h r o u g h  o u r  p a r t n e r s h i p  w i t h  W h o a !
F a c t o r  C a k e s .   W h i l e  c o u p l e s  a r e  w e l c o m e
t o  w o r k  w i t h  a n o t h e r  b a k e r y  i f  t h e y
p r e f e r ,  w e  h i g h l y  r e c o m m e n d  W h o a !
F a c t o r  C a k e s .   P l e a s e  n o t e  t h a t  c a k e s
f r o m  o u t s i d e  b a k e r i e s  a r e  s u b j e c t  t o  a  $ 5
p e r  p e r s o n  c a k e  c u t t i n g  f e e  u n l e s s  C i c a l a
d e s s e r t s  a r e  a l s o  i n c l u d e d  i n  y o u r  m e n u .



O P T I O N A L  
A L L - I N C L U S I V E

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

All  pr ic ing  exc ludes  taxes  and fees .  Al l  i t ems subject  to  seasonal  changes .  Menus  can be  served
plated for  an addit ional  charge  o f  $ 10  per  person .  We are  a l so  happy to  customize  a  menu for  you!

5 - H O U R  S T A N D A R D  B A R
&  P R O S E C C O  T O A S T

Wine
house  sparking ,  white  & red se l ec ted  by our  sommel ier

Beer
New Trai l  “Cri sp”  Brewing

Tonewood Brewing “Fuego”  IPA

Spirits
Smirnof f  Vodka,  Bee feater  Gin,  Don Q Rum, Old

Grand Dad Bourbon,  George  Dick le  Rye ,  Cazadores
Tequi la

Soft  Drinks ,  Juice ,  Coffee & Zero Proof
Cocktai ls

C O C K T A I L  H O U R
S T A T I O N

Mozzarel la  Bar
mozzare l la ,  burrata ,  r i cot ta ,  tomato  & bas i l  sa lad,  house

made bread & accompaniments

Gril led & Marinated Veggie  Bar
assorted  marinated o l ives ,  mushrooms & peppers ,  gr i l l ed

zucchini ,  eggp lant  oreganata ,  house  made bread

Salumi & Cheese Bar
assorted  I ta l ian sa lumi ,  crumbled parmesan regg iano,

marinated mozzare l la  & vegetables ,   house  made bread

P A S S E D  C A N A P E S
four  se l ec t ions  inc luded

one  s tat ion inc luded

$ 2 3 5  P E R  P E R S O N

Olive Ascolana
breaded and fr i ed  s tuf fed  o l ives ,  f i l l ed  with  pork ,

chicken & mortade l la
 

Scampi
shr imp sauteed in  gar l i c ,  extra  v irg in  o l ive  o i l ,  toasted

almonds ,  breadcrumbs
 

Bruschetta  al  Pomodoro
sourdough,  tomato ,  bas i l ,  gar l i c ,  red  onion,  o l ive  o i l

vegetar ian
 

Arrosticini
skewers  o f  gr i l l ed  lamb with  rosemary

gluten-free
 

Polpette  di  Pane
f r i ed  “meat le s s  meatbal l s ”  o f  bread,  egg ,  pars ley ,

pecor ino  cheese ,  san marzano tomatoes

Arancini  Sici l iani
arbor io  r ice ,  sa f f ron,  peas ,  tomato ,  mozzare l la

vegetar ian
 

Tuna Crudo
s i c i l ian p i s tachios

gluten-free
 

Prosciutto e  Melone
cantaloupe  wrapped in  prosc iutto  on a  skewer

vegetar ian
 

Gril led Mortadel la  Skewers
with p i s tachio  pes to

​
Gril led Octopus
heir loom bean sa lad

gluten-free

Bomba Calabrese
Tuna-stuf fed  Calabrese  “cherry bomb”  peppers

gluten-free

Ricotta Crostini
whipped r icot ta ,  sourdough crost in i ,  honey,  p i s tachio

vegetar ian

C A K E  F R O M  W H O A !
F A C T O R  C A K E S

  Package  inc ludes  a  cake  with  white  buttercream
fini sh  and one  s ignature  cake  f lavor .  Couples  may

choose  between a  cake  or  a  cutt ing  cake  with
accompanying cupcakes .

Premium f lavors ,  addit ional  servings ,  and custom
des ign enhancements  avai lable !

minimum of  50  guest s



O P T I O N A L  
A L L - I N C L U S I V E

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

A N T I P A S T I

S E C O N D I

Affettato Misto
assortment  o f  house-cured sa lumi  and tradit ional  southern

Ita l ian ant ipast i

$ 2 3 5  P E R  P E R S O N

choice  o f  two

Pappardel le  al  Ragu di  Cinghiale
wide  r ibbon-shaped pasta ,  wi ld  boar  ragu,  parmigiano

regg iano
 

Seasonal  Risott0
arbor io  r i sot to ,  s easonal  vegetables  & herbs

gluten-free ,  can be  vegetar ian

Spaghetti  a l  Cacio e  Pepe 
spaghett i ,  cracked b lack  pepper ,  cac io  d i  roma 

vegetar ian

Orata in Aqua Pazza
mediterranean sea  bass ,  cherry tomatoes ,  gar l i c ,  o l ives ,

capers ,  white  wine ,  pars ley
gluten-free

Eggplant Parmigiana
baked eggp lant ,  buf fa lo  mozzare l la ,  bas i l ,  san marzano

tomatoes
vegetar ian

 
Pollo al lo  Scarpariel lo

roasted  hal f  ch icken,  pork  sausage ,  hot  and sweet  peppers
gluten-free

Tagliata
(+$5  per  person)

s low roasted  bee f  r ib  roast ,  arugula ,  tomatoes ,  & parmigiano 
gluten-free

Brasato al  Barolo
(+$8 per  person)

Slow-cooked bee f  short  r ibs  in  Barolo  with  po lenta  and
seasonal  root  vegetables

gluten-free

D O L C E

La Piccola  Past icceria  
“The Litt le  Pastry Shop”

assortment  o f  mini  I ta l ian pastr ie s ,  cannol i ,  cakes  and cookies

All  pr ic ing  exc ludes  taxes  and fees .  Al l  i t ems subject  to  seasonal  changes .  We are  a l so  happy to  customize  a  menu for  you!

3 - C O U R S E
S E A T E D  M E N U

served fami ly  s ty le ;  p lated  entrees  avai lable
upon request  (+$10pp)

A N T I P A S T I

P A S T A

Affettato Misto
assortment  o f  house-cured sa lumi  and tradit ional  southern

Ita l ian ant ipast i

choice  o f  two

Rigatoni  al  Ragu
wide  tube-shaped pasta ,  pork  or  bee f  ragu,  parmigiano

regg iano
gluten-free  pasta  avai lable

 
Risotto al  Limone

arbor io  r i sot to ,  gul f  coast  shr imp,  l emon
gluten-free ,  can be  vegetar ian

Spaghetti  a l  Cacio e  Pepe 
spaghett i ,  cracked b lack  pepper ,  cac io  d i  roma 

vegetar ian,  g luten-free  pasta  avai lable

Raviol i  a l  Pesto or Pomodoro
sp inach and r icot ta  s tuf fed  ravio l i  with  f resh  bas i l  pes to  or

fresh  bas i l  tomato  sauce
vegetar ian

D O L C E

La Piccola  Past icceria  
“The Litt le  Pastry Shop”

assortment  o f  mini  I ta l ian pastr ie s ,  cannol i ,  cakes  and cookies

R E C E P T I O N - S T Y L E
D I N N E R

served as  var ious  s tat ions

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

Porchetta Station 
hand-carved with  brocco l i  rabe  and roasted  long hot  peppers

and roasted  rosemary potatoes
gluten-free

Whole-Roasted Salmon
roasted  with  l emon and herbs ,  s erved with  sautéed baby

spinach,  gar l i c ,  and roasted  rosemary potatoes
gluten-free

Standing Beef  Rib Roast  (+$20pp)
roasted  with  l emon and herbs ,  s erved with  sautéed baby

spinach,  gar l i c ,  and roasted  rosemary potatoes
gluten-free

se lect  one

minimum of  50  guest s



WEDD ING
ENHANCEMENTS

Bon Formage is  a  one of  a  kind travel ing
charcuterie  experience featuring a

signature cart  cal led Cosette .  Every
board is  crafted l ive  in front of  your

guests  with a  rotating selection of
seasonal  ingredients ,  art isan cheeses ,

cured meats ,  and house-made
accoutrements .

More information at
www.bonfromageevents . com

B O N  F O R M A G E
C H A R C U T E R I E  C H A R T

Start ing  at  $20  per  person

C I G A R  P A C K A G E S

Everything you need for  a  custom cigar
station on our patio -  c igars ,  cutters ,

c igarettes ,  matches  and an ashtray .

Cigar  expert  can be added on to teach
your guests  about the products .

Contact  info@harrysc igarshop .com for  more
information!

Start ing  at  $580



The Intimate Collection
Designed for  ce l ebrat ions  up to  50  guest s

Couples  may choose between a  t iered cake or
a cutting cake with accompanying cupcakes

to best  suit  their  needs .

Option 1 :  2-t ier  cake,  smooth buttercream
finish,  minimal  design,  1  f lavor

Option 2 :  6”  cutting cake +  2  dozen
cupcakes ,  smooth buttercream finish,

minimal  design,  1  f lavor

The Class ic  Collection
Designed for  ce l ebrat ions  up to  100 guest s

3-t ier  cake,  smooth buttercream finish,
minimal  design,  up to 2  f lavors

The Grand Collection
Designed for  ce l ebrat ions  up to  150  guest s

3-t ier  cake,  smooth buttercream finish,
minimal  design,  up to 2  f lavors .  Additional

t iers  avai lable  as  an add-on.

Cake cutt ing  fee  waived i f  a  Whoa!  Factor  Cakes
package  i s  s e l ec ted .

More  information and photos  at
https : / /www.whoafactorcakes . com/

WEDD ING
ENHANCEMENTS

CONT .
W E D D I N G  C A K E S

B Y  W H O A !  F A C T O R  C A K E S



C o n t a c t  U s !
D a w n  S a w y e r  -  E v e n t  C o o r d i n a t o r

d a w n @ c i c a l a r e s t a u r a n t . c o m
8 5 6 . 2 9 5 . 1 8 2 6


	WEDDINGS @
	CEREMONIES
	INTIMATE CEREMONIES
	Transform one of our beautiful spaces for the perfect ceremony for up to 120 guests.  We can host ceremonies in our main dining room, the historic lobby of the Divine Lorraine Hotel, or on our outdoor patio.


	RECEPTIONS & REHEARSAL DINNERS
	SEATED DINNER & BRUNCH

	STANDING RECEPTIONS & WELCOME DRINKS
	COCKTAIL RECEPTIONS
	Our spaces are easily converted for cocktail receptions as well - whether for welcome drinks the night before or a buffet wedding reception or rehearsal dinner.
	Drink packages, consumption bar, passed hors d'oeuvres, and artisan food stations available.
	Standing Capacities: Dining Room & Bar - 150 guests Divine Lorraine Lobby - 75 guests Patio - 100 guests Sorellina Pizzeria - 100 guests


	FAQ
	WHAT ARE THE  FEES?
	WHAT ABOUT DANCING?
	HOW LONG IS THE EVENT?
	WHAT IS INCLUDED?
	WHAT DECOR CAN WE BRING?
	DO WE NEED A DAY-OF COORDINATOR?
	CAKE!

	OPTIONAL  ALL-INCLUSIVE WEDDING PACKAGE
	$235 PER PERSON
	minimum of 50 guests
	5-HOUR STANDARD BAR & PROSECCO TOAST
	PASSED CANAPES
	four selections included

	Grilled Mortadella Skewers with pistachio pesto ​ Grilled Octopus heirloom bean salad gluten-free
	Wine house sparking, white & red selected by our sommelier

	Beer New Trail “Crisp” Brewing Tonewood Brewing “Fuego” IPA
	Spirits Smirnoff Vodka, Beefeater Gin, Don Q Rum, Old Grand Dad Bourbon, George Dickle Rye, Cazadores Tequila

	Soft Drinks, Juice, Coffee & Zero Proof Cocktails
	COCKTAIL HOUR STATION
	one station included

	CAKE FROM WHOA! FACTOR CAKES
	Package includes a cake with white buttercream finish and one signature cake flavor. Couples may choose between a cake or a cutting cake with accompanying cupcakes.
	Premium flavors, additional servings, and custom design enhancements available!




	OPTIONAL  ALL-INCLUSIVE WEDDING PACKAGE
	$235 PER PERSON
	minimum of 50 guests

	3-COURSE SEATED MENU
	RECEPTION-STYLE DINNER
	served family style; plated entrees available upon request (+$10pp)
	served as various stations
	ANTIPASTI
	Affettato Misto assortment of house-cured salumi and traditional southern Italian antipasti

	SECONDI
	choice of two

	ANTIPASTI
	Affettato Misto assortment of house-cured salumi and traditional southern Italian antipasti

	PASTA
	choice of two

	DOLCE
	La Piccola Pasticceria  “The Little Pastry Shop” assortment of mini Italian pastries, cannoli, cakes and cookies

	CARVING STATION
	select one
	Porchetta Station  hand-carved with broccoli rabe and roasted long hot peppers and roasted rosemary potatoes gluten-free


	DOLCE
	La Piccola Pasticceria  “The Little Pastry Shop” assortment of mini Italian pastries, cannoli, cakes and cookies



	WEDDING ENHANCEMENTS
	BON FORMAGE CHARCUTERIE CHART
	Bon Formage is a one of a kind traveling charcuterie experience featuring a signature cart called Cosette. Every board is crafted live in front of your guests with a rotating selection of seasonal ingredients, artisan cheeses, cured meats, and house-made accoutrements.
	More information at www.bonfromageevents.com

	CIGAR PACKAGES
	Everything you need for a custom cigar station on our patio - cigars, cutters, cigarettes, matches and an ashtray.
	Cigar expert can be added on to teach your guests about the products.
	Contact info@harryscigarshop.com for more information!


	WEDDING ENHANCEMENTS CONT.
	WEDDING CAKES BY WHOA! FACTOR CAKES
	The Intimate Collection Designed for celebrations up to 50 guests
	Couples may choose between a tiered cake or a cutting cake with accompanying cupcakes to best suit their needs.
	Option 1: 2-tier cake, smooth buttercream finish, minimal design, 1 flavor
	Option 2: 6” cutting cake + 2 dozen cupcakes, smooth buttercream finish, minimal design, 1 flavor
	The Classic Collection Designed for celebrations up to 100 guests
	3-tier cake, smooth buttercream finish, minimal design, up to 2 flavors
	The Grand Collection Designed for celebrations up to 150 guests
	3-tier cake, smooth buttercream finish, minimal design, up to 2 flavors. Additional tiers available as an add-on.


	Contact Us! Dawn Sawyer - Event Coordinator dawn@cicalarestaurant.com 856.295.1826

