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The National Constitution Center and Brilée Catering would like to congratulate you
on your engagement! We thank you for considering our venue for your special day.

Planning a wedding can be a big task. Our goal is to guide you through the process with as
much ease as possible. We look forward to the opportunity to meet with you and your family,
show you our event spaces, and help you create an unforgettable day for you and your guests.

Enclosed in this packet, you will find Facility Rental rates and sample menus from BrGlée
Catering, the exclusive in-house caterer of the National Constitution Center.

Catering packages are all-inclusive, incorporating menu price, alcohol, setup, and labor
as well as tax and gratuity. All menus can be customized and upgraded to meet your
preferences. Should you have questions at any time, please don’t hesitate to contact us!

National Constitution Center Bralée Catering
Events Department 215.409.6639
215.409.6653 info@brulee-catering.com

facilityrental@constitutioncenter.org
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Grand Hall Overlook

The Grand Hall Overlook is the National Constitution
Center’s premier event space, providing a dedicated area
for your cocktail reception as well as dinner and dancing
for up to 250 guests. With its 60-foot-high ceiling,
sweeping windows, and breathtaking views of Historic
Philadelphia from the Center’s second floor, guests are
sure to be inspired.

Rental fee: $5,000

Capacity: 250 for cocktail reception, dinner and dancing
375 for buffet dinner and dancing
500 for plated dinner and dancing only*

*Requires rental of the Grand Hall Lobby
or Rooftop Terrace for cocktail hour)
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Grand Hall Lobby*

Located on the main floor of the Center, the Lobby is
located just down the Grand Staircase from the Grand Hall
Overlook and provides a sleek and modern setting for your
ceremony. Alternatively, the Lobby can also be added to
the Overlook to accommodate a cocktail reception for
weddings of up to 500 guests.

Rental fee: $1,000
Capacity: 250 for ceremony
500 for cocktail reception

Rooftop Terrace*

Located on the Center’s second floor, adjacent to the Grand
Hall Overlook, the Rooftop Terrace provides an unparalleled
alfresco setting for your nuptials. The Terrace is also
available as a beautiful space for your cocktail reception.

Rental fee: $1,000
Capacity: 250 for ceremony

400 for cocktail reception

3 “The Grand Hall Lobby and Rooftop Terrace are available only in addition
to the Grand Hall Overlook, they may not be rented individually




Parking Garage

Onsite parking for up to 150 vehicles adds extra convenience
for your guests. An elevator brings guests directly into the
Grand Hall Lobby or Grand Hall Overlook from the garage.

You can rent the garage for $750, which covers the cost
of 150 parking spaces and a dedicated security attendant.
Alternatively, you may simply pay for security attendants at
$40 per hour, and a $9 per vehicle charge can be billed post
event or self-paid by your guests.

Coat Check

A hosted coat check service is available for your event. The
cost is $100 per attendant for the duration of your event. We
recommend one attendant per 100 guests.

Décor

The Center has beautiful mahogany chiavari chairs available
for rental as well as spectacular lighting packages from our
preferred vendor, Advanced Staging Productions.

All events must begin at 6 p.m. or later due to museum hours; 6:30 is recommended
for the ceremony.

Rental fees are based on a 5-hour total event time, including the ceremony, if
applicable. You may extend the timing of your event, in advance, for $500 per
additional hour.

Facility Rental rates do not include food or beverage. Outside caterers are not
permitted except for groups with special needs such as kosher, Indian catering, etc.,
which may be subcontracted through Brilée Catering.

Ceremony rehearsals will be permitted from 5-6 p.m. Friday before the wedding
unless other arrangements are made.

Additional spaces are available for bridal party preparation. Please contact Facility
Rentals for more information.

Candles are permitted as part of the décor for your reception; however, candles must
be placed in a holder so there is no open flame.



CATERING

— By Chef Jean-Marie Lacroix

NATIONAL CONSTITUTION CENTER
WEDDING PACKAGES

Planning a wedding can seem like a large task, Our goal is to guide you through the process with ease. Our experienced team of wedding professionals will work
with you to create a memorable experience for you and your guests — from start to finish.

Let Brillée Catering’s award-winning culinary team. led by Philadelphia’s legendary Chef Jean-Marie Lacroix impress your guests with artful presentations of
gourmel fare.

Our wedding packages include detailed information and menu options designed to help you easily plan your big day. All of our wedding packages are
all-inclusive, incorporating food. bar, setup. rentals, labor, tax and service charge into one per person price. If you prefer to customize your wedding meal, we will

be more than happy 1o present you with a personalized proposal that best reflects your taste, needs and budget.

The months and weeks leading up to your wedding day will be filled with excitement. We are honored that you are considering Briilée Catering to help make your

special day truly unforgettable!

Best wishes,

Your Experienced Wedding Team at Brilée Catering

James Beard Award
for Best Chef,
Mid-Atlantic Region

NATIONAL CONSTITUTION CENTER
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By Chef Jean-Marie Lacroix

ALL-INCLUSIVE WEDDING PACKAGES

Open Bar with Champagne Toast
Bar service* for up to five (5) hours.

*Liquor brands and services based on package selection.

Standard Rentals
White rim china, classic stemware. MNatware and clear votives,

Table sizes and chairs vary per location.

Choice of Linens

Choose from a variety of color and fabric options for guest dining tables.

Wedding Cake

Butter cream cake with choice of flavor and design.

Upgrades available at an additional cost.

Bridal Host

A server will be assigned to assist you from your arrival to your departure.

Green Room Refreshments

Cheese and fruit platters, soft drinks and bortled water to accommodate up to ten (10) guests. Complimentary bottle of champagne.

Event Labor

Includes a dedicated event Captain along with experienced bartenders, chefs and servers to accommodate your guest count,

Tax & Gratuity

Our wedding packages incorporate all charges up front, including tax and service charge.
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pw Hm A’Mm ~ Please yelect (3]

v All Beel Pigs-1n-A-Blanket with Homey-Dijon Mustind

« Criapy Philly Cheesesteak & Caramedived Caion Spring Rodl with Spicy kewchup
* Thad Chicken Seay with Spicy Chill Suuce

= Heth-Marimsted Chicken Skewer with Almond Ronunesin Sauce

* Huttermalk Fried Chicken Tender with Maytag Bl Chees:

» Cambbeun Chicken Cake with Avocado Pieo

* Pork & Shrimp Wonson with f‘u:ngcr R{:} Smce

« Spicy Smoked Salmon Tostados

= Fresh Tomuo Bruschei wilh Gurlic & Basil oo Crostin

= Vepetalle Spong Roll wath Gioger Sey Sawoe

* Fogplant Crsp with Herb Gour Cheese & Tomao Fondoe

« Belgian Endive Spear with Crombled Sayuie, Cormelized Pears & Tesested Walnues

FM M - Pw S‘M = Chatee of [1] for all puests

Servied with fells o& Frodh Whipped Buster
Baby Greens
Cirape Tomaoes, Fnglish Cocumbers, Julienne Carrot & Dijon Herb Vinagrene

Baby Greens & Arugula

Toasted] Proe Nuds. Subtm Radsios, Shoved Parmesan & Balane Vimugeite

Cacsar-5tyle Romaine Hearts
Shaved Promesan & Focenos Crowlons

Mizuna, Arugula & Frisee
Homemude Crostons & Shemy Vinaigpet:

SW Gﬂtﬂfﬂ ~ PW EM ~ Please select (2]

Choice of 2] for all guests with entrée goarantee dive 3 davs inadvence of event

Chianti Braised Boneless Beef Short Ribs
Rod Wine, Shadlots, Gardic & Veal Si0ck Radction

Frenched Breast of Chicken
Whate Wine, Honey, Djpon & Lemon-Thyme Broth

Pan-Seared Chicken Breast
Tormboes, hadumut Ofives & Capers

Grilled Salmon

Homemade Pesto & Roasted Tomato Vinaigrette

Pan-Seared Mahi-Mahi

Fresh Herb Panko Crst & Lemon-Caper Sance

f By Chef jean-Mare Lacromx

....................... 5160 per Persci [Minimum 150 guests |

Second Cowrat ~ Plated Extrée Comd,

Chvice aof [1] Starch with All Entréex
. o Creamy Yokon Golid Mashed Potatoes with Sweet Buter
= Sweet Potato Puree with Maple & Nutmeg
+ Sashed Red Bliss & White Creamer Pottoes with Melted Leeks & Sowr Cream
* Rimisted Hed Bliss Potitoes with Garfie & Herbs
* Cresamy Parmesan Risoti with Fresh Chives

& Saffron-Scented Teraedl Courscons Pilaf

: Choice af {11 Vegetalle with AN Enmtrtex

. * Henoots Vers & Haby Carrots with Fresh Chives
* Henoots Vers with Roasted Red Peppers & Pine N
& Suutded Seasonal Vegetables with Fresh Herbs

TMG««W~M

 Traditional Butter Cream Wedding Cake

: Coffee & Herbal Teas
+ Regilar. Decil & Flivored Synips

Thrge Ofives Yok » Subieski Viodke » New Amstendam Gin « Cubs Libee Speced, Dark & White R
+ Clan MeGreggor Scotch ¢ Canadian Clih Whiskey « Jim Beam White Bourhon
* Sz Blanco Tequils » Yuengling Lager « Miller Ling # House Red & White Wine » Sodas & Mixers

3 ®hrarmdy safeet fe subssituion of egual guality privfuce®
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" By Chefjean-Marie Lacrobs

E M E R A L D ............................................ $185 per person | Mintmum |50 guests/

pﬁ”‘#{ Hm d’mm = Please select [5]

e Chignti Braised Beel Shon Rib Risofto Spoon with Cammelized Cumols &
Aged Pecorino
# Cirtlled Reel Sicloln Skewer with Chimichurn

« [ite-Sized Philly Cheesesteak on Foceacia Cronstade with Braised Beef Shorl
Ribs, Corumelieed Onions & Suint-André Cheese

* Ying and Yang Beel with Cocopul Mango Sticky Rice, Pickled Ginger &
Soy Giiger Savee Served inan Asiun Spoon

* lumbo Shrimp Cockeail with Lemon & Cockiaal Sanee

= Seallops Wrapped with Maplewood Smoked Buacon

» Smioked Salmon Napoleon with Chive Crime Fralche & Capers

* Pancetta Wrapped Shrimp Skewer with Mascarpone White Bean Puree

* Toasted Peanut & Chicken Wonton with Spicy Chili Souce

* Lime-Scented Chicken Salud om i Crispy Mantain Chip with Micm Arugula

* Whipped Goat Cheese on a Wanton Crisp with Sweet Roasted Beer “Caviar”

= Yukon Gold Powo Laitke with Dilled Sour Cream

* Classic French Profiterale with Roasted Garlie Goar Cheess

* Vegetable Spring Roll with Ginger Soy Sauce

* Tusenn Fried Ciliegine Mowzarella Ball with Roasied Pepper & Tomuto Fondie
Ymery ailsee seleet amy feni from Ruby package hors doenvees,

SMMMy Hers d"atuwnes M&A;
A Beautiful Display of Fine Cheese & Vegetables
Diecorated with Grapes, Bermies, Crackers and Breads

Sorved with Reodlx & Fresh Whipped Butter

Baby Spinach Salad
Tender Baby Spmach, Mundarn Cranges, Jiesma end Sun-Dred Bing Chernes

& Creange Chipatle Vinaigretie

Watercress, Butter Lettuce & Frisce
Oven Roasted Beets, Toasted Pioe Nuts, Teonsted Omage Awl, Light Sherry
Drizzle & Crispy Herbed Phyllo Tulle

Mediterranean Caesar
Hearis of Romaine, Rossted Red Peppers, Shaved Manchego & Repoiann
Cheeses Focencia Croutons with Chick Pey Caesar Dressing

Baby Greens & Arugula

Toasted Pine Nuts, Sultana Raising, Shaved Parmesan & Balsamic Vinalgrene

w ﬂﬂvau o P&M W = Plowse selecr 2]

o Cherice af [2 for all greses wirl eneede guarentes due 3 dave in advanee of eve

: Grilled New York Strip
¢ Gurlic Demi-Glace

Seared Filet Mignon
Commelized Shullods & Red Wine Sauce

Chianti Braised Boneless Beet Short Ribs
Red Wine. Shallats, Gadoe & Veal Stock Redwetion

: Maryland Style Crab Cakes
¢ Lemon-Caper Remoulade

v

* Hol Sin Ginger Duck Breast on Wonton Crisp with Seallion-Cueumber Salud 3 Seared Halibut

¢ Manpo Coconut Suuce & Piekled Ginpger

: Seared Sea Bass

.

+ Addobs Marinated Shrimp & Ialamd Banana Salsa

Grilled Salmon Fillet

Jumbes Lump Crabmeat Hash & Lemon-Caper Cream Saiee

Garlic-Brined Ashliegh Chicken Breast

v Port Wine Sance, Saméed Gimpes & Tarragon

Tender Stufted Semi-Boneless Poussin
Chicken-Apple Sausage, Jasmine Rice, Sun-Dried Cherries & Apple Cider Dem)

Cheviee of [1] Sterch with All Entréex

Creamy Yukon Gold Maghed Posatoes with Sweet Huner

Sweet Potno Paree with Maple & Nuimep

Smashed Red Bliss & White Creamer Patitoes with Melted Leeks & Sowr Cream

¢ Rounsted Red Bliss Potatoes with Garlie & Herbs
v Creamy Parmisan Risotto with Fresh Chives
¢ Saffron-Scented lsmell Conscons Pilaf

IC;-"W-I Cam# o~ PW W = Cholee of [1] for all guests

Choice of [ 1] Vegetable with All Ertrdes

Harcots Ver & Haby Carrots with Friesh Chives
Haricots Vert with Roasted Red Peppers & Pine Nuts
Supided Seuwsvnnl Vegetbles with Fresh Herbs
Runisted Aspraragus with Olive Oil & Lernm

Third Courie ~ Dessent

: Traditional Butter Cream Wedding Cake

Served wilh Feesh Bernes

Cotfee & Herbal Teas
Regulur, Decal & Fluvered Syrups

Kelel One Voudka » Russian Standaull Viodka » Van Gogh Gin + New Amserdam Gin
Crwznn Bum » Kilo Ka Spreed Bum . Dewars Secteh = Canodinn Clob 1 2yr Whiskey
Knob Creek Bourbon + Jim Beam Wiack Bourbon « Heineken * Amstel Light
Yuengling Lager = Miller Lite = Hob Nob Chardonanay « Hob Nob Shimz

Hob Nob Merlot « Sedus & Mixers

*hramds subject wo substinitton of equol gualiry prodier®
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DIAMOND Yidhe SETIEE SRIDET SRIRE SRS UEE S S a oo 3220 per person [Minimum 130 guvsis]
pm‘d Hﬂ"l-"i n{lmm ~ Please select [7) W Gﬂm 2 DW E‘l"tqﬂa ~ Please select |2]

* Seared Fiket Mignon on Crostini with Pipesade., Roasted Garic Aioli & Haliun Purskey  § Chotce of (2] Jor all guests with entree giiraniee due 3 days in adsance of event

* Antipasto Spoon of Amlchokes Hears, Proseiun, Roasted Peppers, Carlic French Chicken Breast with Black Trullles
Cream, Reduced Balzumic Diizzle & Shaved Parmesan : Rosti Potio, Huricots Vet & Tormgon Butier

» Ruusbed Butlerd Sguash Turtel with Pancetta & Chives (Vegetarkan Upon Begucet) - =
o Rite-$ized Philly Cheesesteak on Foceacia Croustade with Brased Beer  ; S8UEEed Sea Bass* with Toasted Tangerine Sauce

Shitt Ribs. Cheamelized Onfons & Saint-Andeé Chesse : Melted Fennel & Snow Pea Slaw, Steamed Aspomgus & Roasted Baby Potutocs
= Girilled Moroecun Lamb Kebobs with Tamannd Yimaeredie Grilled Lamb Loin Noisettes Provengal
* Turkey Slider with Smoked Gouda & Dijonaise : White Rean StufTed Phyvlla Purse, Glazed Mediterranean Vegetable Medley & Roasted Garlie

* Hoi Sin Ginger Duck Breast on Wonton Crisp with Scallion Cucumber Salad ' Ll [ered

* Duck Confit Risotto Spoon with Wild Muslrooms, Truffle Ol & Chives - Grilled Filet Mignon

* Herb-Marimated Chicken Skewer with Almomd Romsneseo Sauce - Rulsti Patato, Provengal-Style Vegerables with Black Truffle & Zeres Sauce
» Splcy Smoked Salman Tostada with Guacamole & Cilantro . Seared NY Slrip Steak

* Jurnbio Lumnp Crab Cake with Lemon-Caper Aioli or Mango-Cilantro Puree | Lemon Reasied Fingerling Potatoes, Baby Carrots & Fennel

. (.falifumiu Rf:ll.wil.h Pli::k[:l.li Ginger & Wasabi Veal Osso Bucco

» Ginilledd Sushi Tuna Mignon with Mango-Fineapple Sals or Wasabi Aloli  © ereumed Polenma & Roasted Asparagus with Candied Lemon Zest

s Classic French Profiterole with Roasted Garlic Goat Cheese

- ; e : Seared Filet Mignon
Buked Bric & Ruspberay Puff with Clover Huocy Drizzle & Toasiol Almonds ; e Wi oot Pormines, Confetii Tomatoes & Hacleots Vert with Red Wine Shallot Sauce
* Vepenahle Risoo Spoon with Satéed Spinach, Roasted Yellow Peppers,  :

White Heans & Halved Grape Tomatoes : Maine Lobster & Jumbo Lump Crabmeat Wellingion
» Belgiun Endive Spear with Crumbled Moyleg Blue Cheese. Conpmelized  © Salfron Mousscline Potsives, Baby Yegetuble Bundles & Cognue Green Peppercomn Suuce
Pears & Toosted Walnms o This sea boad fx furmepacied B Geovgio amd 8 consiclered o sorainable alternative to e

« Roasted Pepper & Eggplant Falafel with Taatziki Sance o edangered Chiloan sea bass

= Medjool Chite Stulfed with Honeyed Goat Cheese & Tousted Almonds

“nriay alwe selecr any irem from the Rufy andioqr Emerald package hovs d"oewvres® TM 0-04‘441 -~ W
; ' i : Traditional Butter Cream Wedding Cake
SXAI-.M Hors A stiwnts Dv!«f-’-ﬂ«) :

A Beautiful Display of Fine Cheese & Vegetables : Viennese Table with Coffee & Herbal Teas
Lhecorited will Grapes, Berries, Crockers anid Sreads Regular, Deenf & Flavored Syeups

Action Stations ~ Please select {1
Stir Fry Station = Pastn Station ,A ’ ¢
&1‘4 D‘bf“-’f"“i W%ﬂ = Served to Dance Floor, please selece {1}
Fhﬂ cahm ~ PW w ~ Chuice af [1] for all guests © *Oprional ~ Can be served ax an fnrmezzo
Served with Rolls & Fresh Whipped Butter s Chilled Fruit Shooters®
Bab}r Spjﬂﬁi‘h. Pear & Blue Cheese ¢ Mango Champagae with Raspberry. Coulis

Red Wine Poached Pear, Maytag Blue Cheese Crumbles, Spiced Candled Walouts, & -y - &
Creamy Apple Cider Vinal gretes & Port Beduction Drizale gmlf}gnffl;g?nzn Rlackherry Cabiernat
“Panzanella” Salad :
Romaine Hearts, Baby Tomato Confit, Fresh Mozranslla, Foceacia Crosting, Clive
Oil & Bulsamic Drizele

 Lollipop Sorbets

Warm Chocolate Chip Cookies
Lolla Rosa and Asparagus Salad 3 Served i Mk

Baby Butter Lettuce, Gont Cheese & Troffle Honey Vinmgretie

Trio of Roasted Beets with Shellbark Farms Goat Cheese * Reted One Vodke » Russiun Standord Yodka + Van Gogh Gin + New Amstesdam Gin

Globden, Candy Cane and Red Beets, Baly Mache, Sauterme Vimigreiic E Crigan Rum » Kilo Kai Spllﬂ"d Rum & Dewars Scotch » Canadian Club |2}I’ Whiske

i . X i ¢ Koob Creek Bourbon  Jim Beam Block Bourhon = Heiveken » Amstel Lighli'l"ucnglfng Ligei
Roasted Pepper, Grilled Eggplant & Baby Sglnm:h Terrine ; Miller Lite o Hoh Nob Chardanonay » Hob Nob Shirz » Hob Nob Merlot + Sodas & Misers
Wrnpped with Pusia Sheets, Gurmished with Grilled Anichokes & Frisée, = Haretrils Sidejeet dee sulestitution of el qualite prodiper®

Hahu Awanails Qalad wiih Oilios D6l B Raleamsis Dadossan





