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All above rates subject to 22% Administrative Fee and 8.625% NYS sales tax. Gratuities are not included. 
 

 

2025 Wedding Price List 
2024 Pricing Available Upon Request 

All pricing is calculated based upon the Food & Beverage Minimum for the date and time selected.  

 

Peak Dates 
June through October 

Saturday Evening: $230 per person 

175 person minimum (6pm-12am) 

 

Friday: $210 per person 

150 person minimum 

 

Sunday: $195 per person 

150 person minimum 

 

Thursday: $145 per person 

100 person minimum 

Off-Peak Dates  
April, May, November, December 

 

Friday & Sunday: $165 per person 

125 person minimum 

 

Saturday Evening: $195 per person 

150 person minimum 

 

Thursday: $140 per person 

100 person minimum 

 

Winter Dates 
January, February, March 

Friday & Sunday: $135 per person 

100 person minimum 

 

Saturday Evening: $149 per person 

100 person minimum 

 



 

All above rates subject to 22% Administrative Fee and 8.625% NYS sales tax. Gratuities are not included. 
 

 
 

If a guest count minimum cannot be met, the Minimum can be reached with the addition of enhancements provided solely 

through 360 East (stations, after party, desserts, to-go stations, etc.). F&B minimums cannot be reached with ceremony fee, 

external vendors, vendor bundles, or gratuities. 

 
Holiday Sundays (MLK, Memorial Day, July 4, Labor Day, Columbus Day are based upon Saturday price structure). 

 

2026 Prices are an additional $10++ Per Person On All Dates 

Ceremony Fee 2025 
$3,600 ++ Includes chair rental, set up and break down, indoor weather plan. 

Gratuities 
Maitre d’ and staff gratuities are not included and are at your discretion. 

We recommend approximately $12/guest. 

We will give you a breakdown of our suggestions on the Dashboard upon booking. 

Vendors and Children Price 
Outside Vendor Meals are ½  price. House Recommended Vendors meals are free of charge. 

Guests under 12yrs old are ½  price. Guests under 5yrs old are free of charge. 

All guests above 12 years old are charged at an adult rate. 

Deposit Schedule 
$5,000 Due with Signed Contract – Only Payment Via Credit Card 

All Additional Payments Cash, Check, or Certified Check (Final Payment) 

 

• $5,000 Due 3 Months After Booking 

• $5,000 Due 6 Months After Booking 

• $5,000 Due 6 Months Prior to Function 

• 50% of Remaining Balance Due 90 Days Prior to Event Date 

• Guaranteed number of guests due via email 10 days prior to Event Date 

• Final Payment due in a Certified Bank Check 7 days prior to Event Date 

 



 
Recommended Vendors 

music 
ABSOLUTE ENTERTAINMENT 1-800-867-4487 info@absolutedjs.com  

HANK LANE MUSIC 516-626-8300 / 212-767-0600 info@hanklane.com  

MAKE SOME NOISE DJ’S - DJ PHIL- 631-495-7650 makesomenoisedjs@yahoo.com 

CROSSING MIDNIGHT ENTERTAINMENT  516-224-3398 rudy@crossingmidnightent.com  

 

photography & videography 
YELLOW HOUSE IMAGES 347-705-0161 Andrew Theodorakis. Andrewtheodorakis@gmail.com 

PARK AVENUE STUDIOS 631-589-7735 Brian Mail@parkavestudio.com 

 

florists 
DALSIMER SPITZ and PECK FLORIST 516-569-2100 Robert Holland and Brian Holland info@dspfloral.com 

BLACK DAHLIA 516-456-5440 Sonja Mellynchuk sonja@blackdahliainc.com 

ANCHOR & BLOOM 718-309-5235 Lori Hern Lori@AnchorAndBloomFlowers.com 

SAG HARBOR FLORIST   631-725-1400 Anastasia Casale sagharborflorist.net Sagharborflorist@gmail.com 

STRAWBERRY FIELDS 631-668-6279 Mary MontaukStrawberry@gmail.com 

 

included wedding cake 
AUDREY’S FINE BAKED GOODS  631-244-7288 Katie Moran Katie.moran@audreybakes.com www.Audreybakes.com 

 

 

day of coordinator 
DEBORAH MINARIK EVENTS 516-318-6079 DeborahMinarikEvents@gmail.com 
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Recommended Vendors Continued 

transportation 
MARK OF ELEGANCE 631-582-4280 Ricky Uslamer Limo/Trolley/Rolls weddings@markofelegance.com 

NORTH FORK TROLLEY 631-283-4600 Ext.7701 Ray (Charter Manager) Charter@HamptonJitney.com 

HAMPTON JITNEY 631-283-4600 Ext.7701 Ray (Charter Manager) Charter@HamptonJitney.com 

 

hair & makeup 
BEAUTY MARK SPA 631-859-0003 Susan - Beautymarkspa15@gmail.com 

 

specialty linens, rentals, & chair covers 
PARTY RENTAL LTD 631-537-4477 

FINISHING TOUCH 516-827-7433 

 

officiant 
LI OFFICIANT – Michele La Rosa liofficiant@gmail.com 
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Recommended Hotels 

 

Sunset Beach Motels 
www. sunsetbeachmontauk.com 

631.668.9293 

540 West Lake Drive 

Montauk, NY 11954 

 

 

Hartman’s Briney Breezes Motel 
www.BrineyBreezes.com 

631.668-2290 

693 Old Montauk Hwy. 

Montauk, NY 11954 

 

 

 Montauk Manor 
www.montaukmanor.com 

631.668.4400 

236 Edgemere St. 

Montauk, NY 11954 

 
 

Wave Crest Resort 
www.wavecrestonocean.com 

631.668.2141 

170 Old Montauk Hwy. 

Montauk, NY 11954 

 

 

Ocean Resort Inn 
www.oceanresortinn.com 

631.668.23095  

S. Emerson Ave. 

Montauk, NY 11954 

 

 

 

Sun n’ Sound 
www.duneresorts.com 

631.668.2212 

22 Soundview Dr. 

Montauk, NY 11954 

 

 

Royal Atlantic 
www.royalatlantic.com 

631.668.5103 

126 S. Emerson Ave. 

Montauk, NY 11954 

 

 
Solé East/ Solé Beach 

www.soleeast.com 

631.668.2105 

info@soleeast.com 

90 Second House Road 

Montauk, NY 11954 

 

 

The Montauk Beach House 

www.thembh.com 

631.668.2112 

yp@thembh.com 

55 S. Elmwood Ave. 

Montauk, NY 11954 

 

 

 

 

 

 



 
Recommended Hotels 

 

Available For Thursday and Sunday Nights 
1 Night Minimums 

 
Amagansett 

Sea Crest Resort   (631) 267-3159    https://www.duneresorts.com/resorts/sea-crest-resort/ 

The Reform Club   (631) 267-8500  https://www.reformclubamagansett.com/ 

Ocean Vista Resort   (631) 267-3448  https://oceanvistaresort.com/ 

Ocean Colony Beach Resort   (631) 267-3130  https://oceancolonybeach.com/ 

The Roundtree    (631) 267-3133  https://www.theroundtreehotels.com/ 

 

Montauk 

Driftwood Resort   (631) 668-5744  https://www.driftwoodmontauk.com/reservations 

Montauk Harborside Resort  (631) 668-2511  https://www.montaukharborside.com/ 

Hero Beach Club   (631) 662-9825  https://www.herobeachclub.com/ 

The Montauk Soundview  (631) 668-5500  https://montauksoundview.com/ 

A Wave Inn    (631) 668-2700  https://www.duneresorts.com/resorts/a-wave-inn/ 

Kenny’s Tipperary Inn   (631) 668-2010  https://thetipperaryinn.com/ 

Haven Montauk    (631) 530-6844  https://thehavenmontauk.com/ 

The Sunset Montauk   (855) 525-9757  https://sunsetmontauk.com/ 

Ocean Surf Resort  (631) 668-3332  https://oceansurfresort.com/ 

Daunts Albatross Motel   (631) 668-2729  https://www.dauntsalbatross.com/ 
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PACKAGE INCLUDES AN ADDITIONAL HOUR, 
OPEN BAR, AND THE SELECTION OF ONE OF THE 

FOLLOWING THEMED STATIONS:

PIZZA BISTRO
Margherita Pizza with Crushed Tomatoes and Fresh Basil, 
White Pizza with Broccoli Rabe and Sausage, and Tangy 

BBQ Chicken Pizza 

CA N T I NA 
Hard and Soft *Beef and Chicken Tacos, Assorted Top-
pings to Include Pico De Gallo, Cheddar Jack Cheese, 

Jalepenos, and Fresh Guacamole

I RI S H  P U B  
Mini Reuben Sandwiches with Sauerkraut, Fish and Chips, 

Hot Pretzels with Beer Cheese Stout Dip

C H I CAG O  H O T  D O G  BA R 
Hot Dogs with Assorted Toppings to Include Mustard, 
Ketchup, Onions, Sweet Pickle Relish, Pickled Peppers, 

Tomatoes, and Pickle Spears

 
 
 

ULTIMATE MAC & CHEESE 
STATION 

Fusilli or Elbow Macaroni Served with a Choice of Aged 
Cheddar and Pepper Jack Cheeses with Assorted Top-

pings to Include Local Bacon, Sauteed Broccoli, and Fried 
Crispy Onions

PRICING: 
Serves Up to 100 guests for $1,750 
Serves Up to 150 guests for $2,000 
Serves Up to 200 guests for $2,250

ALL PRICES QUOTED SUBJECT TO 22% ADMINISTRATION FEE 
& 8.625% NY SALES TAX MAITRE D’ & STAFF GRATUITY IS AT 

YOUR DISCRETION 

A 22% administration fee and applicable taxes shall be added to all 
charges for the event. The administration fee is used to offset the admin-

istration of the event. This charge is not a gratuity and will not be dis-
tributed to employees who provide service to the guests as such. Maitre 
D’ & staff gratuity not included and are at your discretion.  Suggested 
Maître D’ Gratuity: $3-$6 Per Guest: Suggested Staff Gratuity $3-$5 

Per Guest. (Please Distribute Separately). 

Before placing your order, please inform your server if a person in your party 
has a food allergy.

*Consuming raw or under cooked meats, fish, shellfish may increase your risk 
of food-borne illness, especially if you have certain medical conditions. 

ultimate after party


