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The Historic Freight House Restaurant is located on the banks of the Saint
Croix River in downtown Stillwater. The building was built in 1883 as
Stillwaters freight depot receiving more than 70 railcars per day.

The inside was converted into a beautiful restaurant, with a main dining
room and additional seating in the two lofts. There is also expansive outdoor
seating on the patio. A |arge two tier event room in the back features rustic,
exposed wood trusses.

The Freight House offers multiple event options, seating and dining options
throughout the historic venue. Hosting small parties, weddings and special
events is a breeze with their friendly staff and event planning team. Getting
what you want is an option!

612-405-3538 ® www.thefreighthouse.com ® Davel @thefreighthouse.com

305 South Water Street, Stillwater, Minnesota 55082



Semi Private Dining Room Features 2 Loft Balconies & the Main Dining Room
For an intimate dining experience, two beautiful 40-seat lofts with private stair cases overlooks our

dining room.

The cozy, semi-private setting is ideal for small
groups, informal meetings or celebrating special
occasions.

The main dining room can seat up to 135 guests.
The covered outside patio can seat about 80
guests. Total event space; up to 250 guests!

Event Room

Our private event space can host a diverse
selection of groups: company events, fund-raisers,
holiday parties, weddings or family reunions. [t
houses two bars, state of the art sound and light
systems, projection and flat screen TV's for slide
shows or presentations. We also have the |argest
dance floor in the areal Large doors open up to

our beautiful patio space. Seats up to 250.

Patio Seating

Our expansive, multi-section deck will have you
fully covered with breath taking views of the
Stillwater Lift Bridge and Saint Croix River.




Facility Reservation Fee's: Facility reservation fee’s are charged for all events and include the following
amenities: full furniture setup and breakdown, full service china and flatware, and on-site event coordination.
Facilities are available the day of the event and determined by the event coordinator based on the events
scheduled. Faci|ity reservation fees are non-refundable as deposits. The total sum of food, bar costs, tables/
chairs/linens, facility reservation fee, and ceremony fee all count towards required minimums.

Event Center Reservation Dining Room Reservation

Friday: $1000 (Facility Reservation Fee) Friday: $1000 (Facility Reservation Fee)
$7,000 Minimum, June - September $4,000 Minimum, June - September
$3,000 Minimum, October - May $3,000 Minimum, October - May
Saturday: $1500 (Facility Reservation Fee) Saturday: $1500 (Facility Reservation Fee)
$10,000 Minimum, June - September $5,500 Minimum, June - September
$5,000 Minimum, October - May $4,000 Minimum, October - May
Sunday: $750 (Facility Reservation Fee) Sunday: $750 (Facility Reservation Fee)
$5,000 Minimum, June - September $3,000 Minimum, June - September
$3,000 Minimum, October - May $2,500 Minimum, October - May
October - May Facility Reservation Fee October - May Facility Reservation Fee
Discounts May Be Available, Please Ask Us. Discounts May Be Available, Please Ask Us.
Wedding Ceremony In Event Center: $250 Wedding Ceremony In Dining Room: $250
Wedding Ceremony Outside: $500 Wedding Ceremony Outside: $500
Service Fee / Gratuity: 21% Service Fee / Gratuity: 21%

Last Call 1:30am Last Call 1:30am

Please contact us for Monday-Thursday facility fee’s and possible discounts for October through May.
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Minimum Alternative: If you cannot meet the minimum required to reserve the Event Center, you can have
your wedding/event anytime during the day and still have the nightc|ub open at Ypm. There would be no
minimum required if your event is comp|eted by 8pm. The Freight House would need to start ta|<ing down
wedding tables and decor by 8pm to be ready for the nightc|ub opening at Ypm. You and your guests
would not have to g0 home. They can even stick around for the club and join the party if they choose. The
club and DJ wouldn't cost you anything. The club DJ would then play music until 2am free of charge.

Service Charge / Gratuity: There is a 21% Service Charge / Gratuity applied to your total event bill. This
covers any Freight House tips, setup and takedown of tables and chairs, flatware, p|ates, g|asses, and any
extra staff needed for your event.

Taxes: Bar / Liquor Taxes are 9.625% - Food and Service Tax is 7.125%

Additional Fee’s: (Do count towards minimum)

®  Projector & Screen with 2 Huge HD TV's: $150

e Audio System, Microphone, Built in Club Style Dance Light System
(Waived if you are using our in-house DJ Service): $250

Ceiling Draping: $650
Tables: FREE
Table Runners: $8 each
Linens: FREE

Napkins: FREE

Cake Service (Includes cutting, plates, forks and napkins): FREE
Chairs: FREE

Chair Covers: $3.50 each

Chair Sashes: $2.00 each

Kegs: $325 each

Bartenders: $50 per bartender

Access to Deck / Patio: FREE

Refridgerator and Freezer Usage: FREE

Professional Event Planner: FREE

Additional Outside Services/Rentals/Decor: The Freight House offers most event services in-house. In
cases that additional rentals, décor or services are wanted, they may be brought in if approved by the event
coordinator. Additional service charges will be added to the event order unless they are completed by the
approved third party vendor. The Freight House works with some preferred vendors; in some cases the
event coordinator will contact and order the additional rentals or services for you and add them to the final
event bill. In some cases, extra chairs, tables and other rentals are needed which will result in additional
rental fee’s.
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Event Center Entrance

305 South Water Street, Stillwater, MN 55082
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Beverage and Bar packages are charged per guest 21 years or older. All guests must show proper identification
upon ordering. Awvailable products may vary. Guests are only served 1 beverage at a time. Packages can

be offered for a speciFic period of time (i.e. hosted cocktail hour). State and local taxes and service charges
(gratuity) are applied to all hosted packages.

Cash Bar

Guests purchase beverages on their own. Prices range from $4-$8, and are inclusive of all local and state taxes.

Open Bar

® Non-Alcoholic Beverages & Mixers - Includes soda water, lemonade, orange juice, cranberry juice,
pineapple juice, soda (Coke, Diet Coke, Sprite, Dr. Pepper, Ginger ale), iced tea and coffee.
$1.50 per number of guests

® House Wine & Beer - Includes our house wine (1 red/1 white) and all domestic tap beers.
$8.50 per guest per hour (EXAMPLE: guests average 2 drinks an hour, so each drink would cost $4.25)

® House Wine, Beer & Liquor - Includes our house wine (1 red/1 white), all domestic tap beers and house spirits.
$12.50 per guest per hour

® Premium Wine & Beer - Includes all offered wine, single-serve champagne and available draft beers.
$10.50 per guest per hour

® Premium Wine, Beer & Liquor - This package includes all available wine, beer and spirit selections.
$15.50 per guest per hour

House Wine: St. Croix \/ineydrc/s - Sede/ (w/rite) and Frontenac (red)
Premium Wine: Pinot Gris (white), Summer Red, Frontenac Rosé (red), or Marquette (red)

Bartender Fee: $50/hr - 1 Bartender Per 50 Guests Per Hour is Required

Kegs: $3925 each for domestic/house beers. (Approx. 124-160z glasses per keg)
Bulk House Wine: $360 per case of 12 bottles. St. Croix Vineyards - Seyva/ (white) and Frontenac (red)
Champagne: $5 a glass or $30 per bottle.

FOOD SELECTIONS
Food menus can be customized to your |i|<ing and event theme. We have suggested menus available for
your reference. We do our best to accommodate for any a||ergies...
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per person

Course 1 (Your Choice 1 or 9)
(Served Family Style)

1. Calamari tossed with a sweet
pepper mixture and served with
chipot|e aioli.

2. Chips served with fresh
guacamole and a fruit salsa.

Course 2 (Your Choice 1 or 2)
(Served Family Style)

1. Caesar salad, fresh cut romaine
served with a classic Caesar
dressing, croutons and shaved
Parmesan cheese.

2. Spring mix... served with
shaved red onions, grape
tomatoes, cucumbers and balsamic
vinegar.

Course 3 (Your Choice 1, 2 or 3)
1. Freight House Bacon
Cheeseburger served with lettuce,
onion, tomato and cheddar
cheese.

9. Chicken Sandwich, grilled

chicken breast, served with honey
mustard and swiss cheese.

3. Salmon Burger served with
lettuce, tomato and aioli.

Each served with Fries or sweet
potatoe fries.

My Q 5

per person

Course 1 (Your Choice 1 or 9)
(Served Family Style)

1. Beer poached shrimp cocktail
served with lemon and cocktail

sauce.

2. Buffalo wings served with
blue cheese dressing, celery and
carrots.

Course 2 (Your Choice 1 or 2)
(Served Family Style)

1. Caesar salad, fresh cut romaine
served with a classic Caesar
dressing, croutons and shaved
Parmesan cheese.

2. Spring mix served with shaved
red onions, grape tomatoes,
cucumbers and balsamic vinegar.

Course 3 (Your Choice 1, 2 or 3)
1. Pan Seared Mahi Mahi served

with a mango salsa rosemary.

2. Herb Crusted pork Tenderloin

served with a rosemary thyme au
jus.

3. Alirline Chicken Breast served
with cauliflower puree, asparagus
and a sour cherry pan sauce.

Each served with roasted, mashed
or baked potatoes and vegetab/es‘

Mo 3 88

per person

Course 1 (Your Choice 10r 9)
(Served Family Style)

1. Bacon wrapped scallops with
orange white wine butter sauce.

2. Shrimp skewers with a teriyaki
pineapple glaze.

Course 2 (Your Choice 10r 2)
(Served Family Style)

1. Caesar salad, fresh cut romaine
served with a classic Caesar
dressing, croutons and shaved
Parmesan cheese.

2. Spring mix served with shaved
red onions, grape tomatoes,
cucumbers and balsamic vinegar.

Course 3 (Your Choice 1, 2 or 3)
1. Coffee Crusted New York
Strip served with balsamic onions
and mushrooms.

2. Shrimp Linguine served with a
four cheese cream sauce, peppers,

onions, and mushrooms.

3. Asian Porterhouse Pork Chop
served with fresh sautéed oyster
mushrooms.

Each served with wild rice,
rosemary roasted reds, mashed, or
baked potatoes, seasonal veggies
and butternut squash purée.
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per person

Beer Sampling Menu
(Servec/ P/ateo/)

Each course is paired with one of
our fine draught beers.

Course 1
Artichoke Spinach Dip

Paired with a draught Hefeweizen

Course 2
Freight House Chopped Salad
Paired with a draught Saison

Course 3
Roasted Corn Chowder
Paired with a draught Pilsner

Course 4
Carmnitas Tacos

Paired with a draught IPA

Course 5
Flat Iron Grilled Mahi Mahi
Paired with a draught Shandy

Course 6
Freight House Chocolate Cake
Paired with a draught Stout

My 5 5

per person

Taste Freight House
(Served Buffet Style)

Jumbo Chicken Wings
Ranch ano| B|ue Cheese Dressing

Artichoke Spinach Dip
With fresh corn tortillas

Freight House Chopped
Salad

Herb Vinaigrette Dressing

Caesar Salad
Focaccia Croutons

Taco Bar

Fresh Pico, Guacamole, Sour
Cream

Carnitas

Grilled Fish

Grilled Chicken

Hard Shell Corn and Soft Shell

Flour Tortillas

Baked Mac & Cheese

Roasted Peppers, Mushrooms,
Bacon

Mo 6 38

per person

Banquet Menu
(Served Buffet Style)

Fruit Tray

Seasonal Fresh Fruit

Cheese Tray
Assorted cheese, crackers, fresh
vegetab|es

Crab Cakes
Red Pepper Rémoulade, Avocado
Aioli

Oven Roasted Artichoke Dip
Fresh baguette bread

Spinach Salad
Dried Cranberries, Bleu Cheese

Baked Butternut Squash
Fresh Squash roasted with Map|e
Syrup

Garlic Mashed Potatoes
Fresh red potatoes, roasted
elephant garlic and cream

Crusted Roast Beef
Fresh Herbs, Au jus
Horseradish Cream

Chicken or Fresh Fish

Fresh oven roasted chicken or
seasonal fish served with dipping

sauces
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DMB%@C 45
per person
® Assorted Sliced Cold Cuts to Include: Honey-Baked Ham, Roast Beef, Smoked Tur|<ey, Genoa Salami
Assorted Sliced Domestic Cheeses, Potato Salad, Coleslaw, Lettuce, Sliced Tomato
® Assorted Relish Tray to Include: Celery, Onions, Carrots, Pickles, Sliced Red Peppers, Olives, Baby Corn
& Ranch Dressing.
@ Slices of Assorted Breads and Hoagie Rolls, Selected Pastries and Cookies

**Served with Mustard, Dijon Mustard & Sriracha, Fresh Brewed Colffee, lced Tea and Soda

Buffptickog [ 722

Soup (Choose 1)

1. Tortilla Soup

2. Chowder

3. Chicken & Wild Rice

Salad (Choose 1)

1. Mixed Green Salad~ 4 LeaF Mix, Cucumbers, Tomatoes & Croutons

9. Fresh Fruit Salad~ Mlixture of Seasonal Fresh Fruit

3. Caesar Salad~ Parmesan Cheese, Croutons & Caesar Dressing

4. Buffalo Mozzarella and Tomato Salad~ Drizzled with a Balsamic Reduction & Garnished with Fresh Basil
5. Wedge Salad with Blue Cheese ~ Iceberg Lettuce, Chopped Bacon & Bleu Cheese

Entrees (Choose 1)

1. Breast of Chicken Piccata with Caper

2. California Chicken with Avocado and Mango Salsa
3. Chicken Penne Pasta with Alfredo

4. Wild Mushroom Ravioli with Sundried Tomato Cream
5. Grilled Salmon Filet with Lemon Butter

6. Maple Roasted Pork Loin with Sage Au jus

Sides (Choose 2)

1. Roasted Red Potatoes 5. Seasonal Fresh Vegetables

2. Garlic Mashed Potatoes 6. Creamed Auw gratin Spinach

3. Wild Rice 7. Mushroom and Herb Medley
4. Rice Pilaf **Served with Dinner Rolls & Butter
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Soup (Choose 1) perperen
1. Tortilla Soup

2. Chowder
3. Chicken & Wild Rice

Salad (Choose 1)

1. Mixed Green Salad~ 4 Leaf Mix, Cucumbers, Tomatoes & Croutons

2. Fresh Fruit Salad~ Mlixture of Seasonal Fresh Fruit

3. Caesar Salad~ Psrmesan Cheese, Croutons & Caesar Dressing

4. Buffalo Mozzarella and Tomato Salad~ Drizzled with a Balsamic Reduction & Garnished with Fresh Basil
5. Wedge Salad with Blue Cheese~ Iceberg Lettuce, Chopped Bacon & Bleu Cheese

Entrees (Choose 2)

1. Pan Seared Grouper with Citrus Butter Sauce

2. Beef Tenderloin Medallions with Cabernet Sauce
3. Prime Rib of Beef with Au jus

4. Chicken Marsala

5. Roasted Chicken, Chicken Jus

6. Tri-Colored Tortellini with Tomato Basil Cream

Sides (Choose 2)

1. Roasted Red Potatoes 5. Seasonal Fresh Vegetables

2. Garlic Mashed Potatoes 6. Creamed Au gratin Spinach

3. Wild Rice 7. Mushroom and Herb Medley
4, Rice Pilaf **Served with Dinner Rolls & Butter
B%w%? 30

per person
® Watermelon Jicama Salad with Spicy Citrus Vinaigrette

® Corn and Black Bean Salad with Chipotle Vinaigrette

¢ Arugula with Mango and Berries, Ancho Honey Dressing

® Cheese Enchiladas

® Shredded Spicy Beef & Roasted Southwest Chicken Tacos: Accompanied with shredded lettuce, green
onions, ja|apeﬁos, shredded cheese, sour cream & guacamo|e‘

**Served with hard shell corn and soft shell flour tortillas

® Spanish Rice, Tortilla Chips and Salsa
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Soup (Choose 1) per prson

1. Tomato Bisque
2. Chicken & Wild Rice

Salad (Choose 1)
1. Mixed Green Salad~ 4 Leaf Mix, Cucumbers, Tomatoes & Croutons
2. Avocado, Tomato Salad~ Chunks of Fresh Avocado & Fresh Tomato in a Citrus Vinaigrette

Appetizers (Includes Both)
® Fruit Tray @ Cheese Tray

Entrees (Choose 3)

1. Breast of Chicken Madeira

2. Fillet of Salmon Beurre Rouge

3. Citrus Crusted Veal Medallions

4. Rosemary Lamb Chops

5. Roast Loin of Pork with Caramelized Apples and Pork Au Jus
6. Chicken Piccata with mushrooms and capers

7. Petit Filet Mignon with Peppercorn Sauce

8. Farfalle Pasta with roasted garlic, asparagus and Olive Ol

Sides (Choose 3)

1. Roasted Red Potatoes 5. Seasonal Fresh Vegetables

2. Garlic Mashed Potatoes 6. Creamed Au gratin Spinach

3. Wild Rice 7. Mushroom and Herb Medley
4, Rice Pilaf **Served with Dinner Rolls & Butter
B%ﬂ?m? 5 20

per person
® Cole Slaw

® Potato Salad
® Watermelon Salad~ Chunks of \X/dterme/on, Jicama & Feta Cheese

® Roasted Pork ® BBQ Baked Beans

¢ BBQ Chicken ¢ Southwestern Corn

® BBQ Brined Steam Ship Roast Beef i Chipot|e Mashed Potatoes
¢ Corn Bread

**Served with Mini Slider Rolls
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Each platter serves 25 people

Avrtichoke Spinach Di_g~ Creamy dip with artichoke hearts, spinach & parmesan cheese served with fresh
baguette bread & tortilla chips. $50

Jumbo Chicken Wings~ Baked with your choice of buffalo or BBQ with ranch & bleu cheese dressing &
celery. (Approximately 1.75 pieces per person) $75

BBQ Meatballs~ Meatballs covered in house made BBQ sauce. (Approximately 1.75 pieces per person)
$75

Teriyaki Beef or Chicken Skewers~ Your choice of meat, skewered and then grilled to perfection and

topped with a glazed teriyaki sauce. (Approximately 1.5 pieces per person) $75

Mac & Cheese Bites~ Gooey cheesy macaroni in a deep fried pastry; served with ranch dressing for dipping.
(Approximately 1.75 pieces per person) $75

Mini BBQ Pulled Pork Sandwiches~ Slow cooked & shredded pulled pork topped with BBQ sauce and
served on a slider bun. $75

Beef & Chicken Sliders~ (served Vo & 2)
Ground beef patty or chicken patty served on a slider roll. Served with ketchup, yellow mustard & Dijén
mustard. $75

Crab Cakes~ With red pepper rémoulade & avocado aioli. $75

Tempura Battered Shrimp~ With sweet Thai chili sauce. $75

Vegetable Spring Rolls~ Deep fried and served with sweet & sour & hot mustard sauces. $75

Bacon Wrapped Scallops~ Scallops wrapped in bacon and baked. $75

Crab Stuffed Mushrooms~ Topped with parmesan cheese and baked to a golden brown perfection. $75
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Each platter serves 25 people
Fruit Tray~ A variety of seasonal fresh fruit. $50

Fresh Vegetable Tray~ Assorted seasonal vegetables. Served with ranch dressing. $50

Imported & Domestic Cheese Tray~ 6 - worldwide cheeses with mixed nuts, figs and grapes. Served with
assorted crackers, sliced baguette bread, fig jam and honey. $90

Domestic Meat & Cheese Tray~ Assorted cheeses paired with sliced ham, salami, turkey and pepperoni. Served
with assorted crackers, sliced baguette, Dijén mustard and fig jam. $75

Antigasto Platter~ Autistic display of ltalian meats, cheeses and vegetables; including prosciutto, sopressata,
salami, pepperoni, provolone, mozzarella and asiago cheeses. Paired with artichokes, roasted red peppers,
pepperoncinis, sun dried tomatoes, carrot sticks, black and green olives and roasted garlic. Served with assorted
crackers, sliced baguette bread, fig jam and honey. $75

8 Layer Dip~ Layers of goodness: starting off with refried bean dip, guacamole, seasoned sour cream and
shredded cheddar cheese. Topped with diced tomatoes, green onions, jalapenos and diced black olives. Served
with tortilla chips. $50

Chips & Guac~ homemade guacamole and pico de gallo served with homemade tortilla chips $75

Deluxe Miniature Sandwiches~ served cold on slider rolls (Approximately 1.25 sandwiches per person).
® Roast Beef: |ayers of rosy-hued roast beef slices topped with fresh mozzarella cheese.
® Ham: layers of sliced ham topped with cheddar cheese.
® Freight House Club: layers of turkey topped with pepper jack cheese, bacon, lettuce, tomato and
mayonnaise. $75

Medallions of Smoked Salmon & Cream Cheese~ served with fresh local bread and crackers. $100

Chilled Prawns on lce~ Cooked and peeled shrimp served with cocktail sauce and lemon wedges
(Approximately 1.75 pieces per person) $100

Bruschetta~ Diced tomato chunks mixed with olive oil and fresh basil served on fresh sliced toasted garlic baguette

bread. $50
Baby Tomatoes Filled with Herb Cream Cheese~ Topped with basil. $75
Goat Cheese Rolled in Shaved Almonds~ Served with crostinis and assorted crackers. $75

Seasonal Melon Wrapped in Prosciutto~ Based on the season: either canta|oupe or honeydew. $75
Genoa Salami Coronets~ Filled with Queen Anne Olives. $75

Asparagus Spears~ Wrapped in prosciutto and drizzled with balsamic. $50

Assortment of Canapés~ $75

Deviled Eggs 4 la Russe~ Hard boiled eggs filled with egg, mayonnaise and secret ingredients. $75

Ceviche Martinis~ Fresh pico de gallo, jicama, lime juice and scallops. Garnished with a tortilla chip. $75
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tations

Prices reflect dinner portions per person. Minimum Order of 40 people

Al stations can be made in to Late Night Snack/Smaller Appetizer portions. Minimum Order of 60 people

Pasta Bar~ Penne pasta with marinara meat sauce
bow-tie pasta with seasonal vegetab|es, gar|ic and
olive ail.

Garlic tri-colored cheese tortellini with pancetta,
peas, artichokes and basil cream sauce

**Served with breads ticks.

$15/person | $9.95/person (appetizer portion)

Fajita Bar~ Soft 5” flour tortillas with spicy beef and
chicken marinated with red and green peppers and
onions. Served with guacamo|e, diced green onions,
sour cream, shredded cheese, diced tomatoes,
shredded lettuce, salsa and jalapefios.

$15/person

Add shrimp fajitas $3/person

$9.95/person (appetizer portion)

Nacho/Taco Bar~ Spiced ground beef and
shredded chicken

Accompanied with: diced green onions, shredded
cheese, diced tomatoes, shredded lettuce, sour
cream, salsa and 4-cheese cheese sauce.

**Served with tortilla chips, soft shell flour tortillas and
hard shell corn tortillas.

$12/person | $7.95/person (appetizer portion)

Slider Station~ Beef sliders, chicken sliders,
Hawaiian sweet rolls, french fries, assorted sliced
cheeses, sliced tomatoes, onions and pickles.
Served with ketchup, mustard, Dijén mustard and
mayonnaise.

$15/person | $9.95/person (appetizer portion)

Potato Bar~ Freshly mashed Idaho Russet potatoes
and baked Yukon potatoes

Garnished with guests selection of sun-dried
tomatoes, ltalian sausage, diced chicken, sautéed
mushrooms, roasted shallots, crumbled bleu cheese,
cheddar cheese, chopped chives, salsa, sour cream
and bacon bits.

$15/person | $9.95/person (appetizer portion)

Salad Stations~

Mixed Green Salad~ Baby field greens. Served
with a Champagne vinaigrette.
$3/person

Caesar Salad~ With grated parmesan and garlic
croutons. Served with caesar dressing.
$5/person

Chinese Chicken Salad~ Mandarin oranges.
Served with sesame soy dressing.
$6/person

Deluxe Salad~ Mixed greens with toppings to
include: tomatoes, carrots, cucumbers, garbanzo
beans, shredded cheddar, chopped bacon,
sunflower seeds, beets, |<io|ney beans and croutons.
Served with house made ranch, ltalian and honey
mustard dressings.

$7/person
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per person

We offer many options for brunch, below is just a
common example. Please let us know if you would
like something different.

L4 Sausage

® [rench toast

® Bacon

® Breakfast potato
® Fresh frui

e Oatmeal

® Fggs benedict

Coffee / Orange Juice / Pop - Add $1.50 per guest

Kidy YWhale 47

per person

All kid's meals are served with choice of fries, sweet

potato fries, or seasonal vegetab|es & juice, milk or

soft drink.

Chicken Fingers~
A kid's favorite perfected at the Freight House!

Grilled Cheese~

A traditional classic made with our favorite melted
cheese.

Peanut Butter and Jelly~

Better than Grandma'’s! Choose grape or strawberry.

Kid’s Burger~
Perfectly portioned for the little one! Add cheese
50¢

Mac and Cheese~
A local favorite but this is for kid’s only - super
creamy!

Cheese Cake~ Plain or Strawberry.
$4/piece ~ (6 piece minimum)

Assorted Bars~ Traditional brownies, lemon bars

and Blondie bars.
$24/dozen

Mixed Nuts~ Assorted mixed nuts.
$31/pound

Traditional Trail Mix~ cashews, peanuts, almonds,

raisins and M&M's.
$31/pound

Sweet & Spicy Wasabi Trail Mix~ Wasabi peas,
dried sweetened cranberries, peanuts, cashews.

$31/pound

Carrot Cake~
$4/piece ~ (6 piece minimum)

Chocolate Cake~
$4/piece ~ (6 piece minimum)

Assorted Cookies~ Chocolate chip peanut butter.
$24/dozen

Pretzels~ Served with hot mustard and herb dip.
$31/pound

Potato Chips & Dip~ Served with onion dip.
$31/pound

Chips & Salsa~ Salsa and salsa verde.
$31/pound
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All of our DJ’s are fully trained, experienced and professional event DJ’s. We match you up with the

best DJ based on your music tastes and needs for your specia| o|ay or event. Your DJ will take care of any

announcing you need done, he|p coordinate all the events throughout the event and check in with you to

make sure things are going smooth.

DJ Package 1. Blue - $895-.. just $695!
® Up to 4 hrs of music (Dinner or Dance)
® FREE Event Planner
® Cordless Microphone
® Experienced DJ
® Dance Lighting
® Master of Ceremonies (MC - Announcing)
® FREE Consultations
® Unlimited E-mail and Phone Communication
® A Huge Selection of Music (19,000 plus)
® Customized Music Play lists
b \/ariety of Music From All Major Genres
® Reception / Event Coordination
® Continuous Music (No Breaks)
* Ceremony music not included if applicable
-NO Stair Fee’s
-NO Setup or Take-down Fee’s
-NO Other Hidden Fee’s

DJ Package 2. Green - $955 $795

DJ Add - Ons

® Ceremony Music & Mic $150 - $250
® Ceremony Rehearsal  $50 - $100

® Extra Dance Music $100 / hr

® Dinner/Social/Cocktail Music $50 / hr
® Props: $50-$250 (Deposit)

® Games: $0-$150 (Deposit)

¢ Slide Show Creation: $50 - $500

® Same as package 1, but up to 5 hrs of music (Dinner or Dance)

DJ Package 3. Red - $1295 $895

® Same as package 1, but up to 8hrs of Music (Dinner & Dance)

Wed PHBRIA

Bundle & Save
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We have an operator / attendant with every booth so there isn't anything to worry about except having a
great time! We let you choose what works best for you, your guests and of course your budget. Hats, wigs
and props are a|ways included with no extra costl Everything you need for your next specia| event!

OPTION #1 - MINI BOOTH - $595 $395
Social Network (NO PR"\ITS) - Each group can email, or share on twitter or facebook. They can
also automatica”y be posted to a facebook pasge.

OPTION #2 - OPEN AIR BOOTH - $795 $595
Small box on tripod stand - computer automated booth - NO curtains or backdrop

OPTION #3 - FULL AUTOMATED BOOTH - $955 $695

4x8" enclosed booth - computer automated booth

OPTION #4 - PHOTO BOOTH LOUNGE - $995 $695
Large 8x10" enclosed booth - photographer takes the pictures

® Up to 3 hours of booth time (you can split the time)

® A booth operator is present the entire time Photo Booth Add - Ons
® Online Planner to customize print color and text ® Projector Only: $200

® Professional quality photos and prints ® Projector Screen: $50

® Fits groups not just couples (8+ people) * TV / Monitor: $50

® Unlimited prints (Every guest gets a print) ® Protective sleeves for strips to give to guests
® [REE disc with all of the high quality pictures ® Extra CD’s @ Slide shows

® [REE setup and take-down ® Custom Thank You Cards

® [REE scrap book e Photo Co”age

® Full color, black & white or sepia colors available ® Posters and More!

® Props, Wigs and Hats are Included for FREE L

($100 per hour for additional time)

#
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You know and we know how imBortant your Special Day or Event is and how important it is to capture

the beauty and excitement of your special day. We offer creative artistic photography and are Wedding

Specia|ists.

PHOTOGRAPHY - Package 1 - $850 $645
Up to 3 Hours of Shooting - 1 Professional Photographer
— Add a second shooter for $195

PHOTOGRAPHY - Package 2 - $1250 $845
Up to 4 Hours of Shooting - 1 Professional Photographer
— Add a second shooter for $295

PHOTOGRAPHY - Package 3 - $t550 $1045
Up to 6 Hours of Shooting - 1 Professional Photographer
— Add a second shooter for $395

PHOTOGRAPHY - Package 4 - $1750 $1245
All Day Wedding - 1 Professional Photographer
— Add a second shooter for $495

Engagement Photo Session - $200
9 Hour Session - 1 Location - CD of all Photos

Engagement Photo Session - $300
3-4 Hour Session - 2 Locations - CD of all Photos

Wed PHBRIA

*All packages include a CD of all photos
with a copyright release.

*For the above packages, the price is for
the Photography and BASIC Editing of
the Photo’s. If desired, your proofs will be
posted online when they are ready, then
you and your guests will be able to order
albums, prints and other extras.

All Printing packages are completely
customized. We offer Photo Albums,
Photo Books, Photographic Prints, and
Atistic Prints (canvas, styrene, etc.). The
package pricing above does not include
any prints.

Bundle & Save
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IF you like movies, have a hard time remembering details or just like to cherish all your big moments so you
can relive them over and over asain, let us capture them for yOu SO you can enjoy the excitement again and

again.

VIDEOGRAPHY - Package 1 - $2550 $495

Ceremony (Includes a half hour before the ceremony and alter) - 1 Professional Videographer - *Final video
is usually 10-15 minutes long to keep it exciting.

VIDEOGRAPHY - Package 2 - $4550 $945

Ceremony, Post Ceremony and *Basic Reception - 1 Professional Videographer - *Final video is usually 10-
20 minutes long to keep it exciting.

VIDEOGRAPHY - Package 3 - $8550 $1245

Pre-Wedding Portrait Session + Ceremony + *Basic Reception - 1 Videographer - *Final video is usually
10-20 minutes long to keep it exciting.

VIDEOGRAPHY - Package 4 - $8550 $1745
All Day Wedding: Hair, Makeup + Portrait Session + Ceremony + Reception - 2 Videographers (One
Lead Professional and Assistant) - *Final video is usually 15-30 minutes long to keep it exciting.

*All packages include a DVD Video with a copyright release.

*Basic Reception: Cake cutting, misc. reception video's and first dances.
*Full Reception: Cake cutting, reception video, first dances, dollar dance/
activities, garter bouquet, etc.

*For the above packages, the price is for the Videography, BASIC Editing

and custom DVD. Multiple DVD's will be available for purchase for you
and your guests.

Bundle & Save
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Within Walking Distance

Water Street Inn - 651-439-6000 - waterstreetinn.us

Lowell Inn Bed and Breakfast - 651-439-1100 - lowellinn.com

Rivertown Inn Bed and Breakfast - 651-430-2955 - rivertowninn.com
Aurora Staples Bed and Breakfast - 651-351-1187 - aurorastaplesinn.com
Elephant Walk Bed and Breakfast - 651-430-0359 - elephantwalkbb.com

Other Local Hotels

Crossings Inn by Grandstay - 651-430-2699 - grandstayhospitality.com — Blocks of Rooms

Lexington Inn - 651-275-1401 - lexingtonhotels.com — Blocks of Rooms

Americlnn - 651-275-0980 - americinn.com — Shuttle Service - Blocks of Rooms

Super 8 - 651-430-3990 - super8.com

America’s Best Value Inn - 651-430-1300 - americasbestvalueinn.com

Comfort Suites in Hudson, W1 - 715-690-2500 - comfortsuites.com — Blocks of Rooms

Holiday Inn Express in Woodbury - 651-702-0200 — Shuttle Service - Blocks of Rooms

Sheraton in Woodbury - 651-209-3280 - sheratonstpaulwoodbury.com — Shuttle Service - Blocks of Rooms

Stillwater Trolly - 651-430-0352 - stillwatertrolley.com

Johmar Farms (Carriage Rides) - 651.433.5312 - www.johmarfarms.com

Gondola Romantica (Venetian Gondola Boat Ride) - 651.439.1783 - gondolaromantica.com
Ace Limo - 651.293.5466 - www.651acelimo.com

Total Transportation (Limo’s, Busses and more) - 800.387.5668 - www.totallimo.com

Papa Ducks Shuttle Express Service - 612.9231.4495

Papa Wheelies Surreys - 651.728.0580 - www.papawheeliessurrey.com

Biercycle Adventures (Pedaling Pub) - 651.300.2202 - www biercycleadventures.com

Your Valet Guys at Unparalleled Parking (Valet Parking Service: ) - 651.300.1515 - yourvaletguys.com
Stillwater Taxi - 651.439.9999 - www.ataximn.com

Stillwater Rickshaw Taxi & Tour - 651.705.1212

Tip-Top Taxi - 651-383-6618

Hill Valley Taxi Co. - 651.373.9941

You Drink, We Drive - 651.338.1425 - youdrinkwedrive.org/services

Safari Taxi - 651.442.4944
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305 South Water Street
Stillwater, MN 55082

612-405-3538
DaveL@thefreighthouse.com
www.thefreighthouse.com
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