
Weddings at Ariel's
Planning a wedding or event can be stressful (trust us, we know!), but finding the perfect 
venue is about to get really simple.

Ariel’s Special Events is the venue you didn’t think you would find. The one that’s beautiful, 
affordable, and works to minimize your stress. We offer custom options ranging from 
catering to décor allow you to personalize your event to make it as unique as it will be 
memorable. Pick and choose from our options to create the perfect wedding package for 
you.

INCLUDED IN EVERY WEDDING RESERVATION

• Exclusive access to the 6,000 sq. ft. venue and grounds

• ARIEL’S team member onsite throughout the evening to assist in making magic happen

• Tables and chairs for up to 150 guests, set up to your customized floor plan

• Dressing suite with makeup mirror, hooks for hanging dresses, and private powder room

• Professional lit parking lot for over 85 cars and beautiful finishes throughout the venue

• Indoor bathrooms with wheelchair accessability

• Ceremony rehearsal - Take up to one hour the week of the wedding to rehearse your 
ceremony

• Indoor or outdoor ceremony set up/tear down included

• Caterer’s prep area includes a commercial fridge, two prep tables, and an industrial sink

• Cleanup of the venue after your wedding

• No hidden fees - There are no additional Ariel’s service fees, and taxes are included. Our 

only additional optional fees are related to linens, event rentals, and catering.

1

•   20 - 5 ft. round tables

•   2 - 8ft. banquet tables

•   5 - 6 ft. banquet tables

•   1 - 60 in. half round table

•   5 - 30 in. cocktail tables (can be 30” 
seated height or 42” bar height)

•   1 - 36 in. cocktail table (can be 30” seated 
height or 42” bar height)

•   170 mahogany Chiavari chairs for use 
inside the venue

•   150 white folding garden chairs for an 
outdoor ceremony

•   25 white cloth reception table linens

•   5 black food service tablecloths

INCLUDED TABLES, CHAIRS, & LINENS



• Venue rental from 11 AM to 11 PM
• Catered buffet dinner OR heavy hors d’oeuvres
• Deluxe disposable dinnerware
• White linens for reception tables & black linens 
for food service tables

• Outdoor folding chairs
• Custom projected wall monogram 
• Additional reception attendant
• Cake cutting service

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

This package takes care of your wedding essentials: venue rental, catering,  and cake 
cutting service. Ariel’s has an exclusive partnership with local caterer, Prepared Meals. Chef 

Roshard Dawson focuses on flavorful, scratch-prepared cuisine. 

Catering booked by Ariel’s with Prepared Meals is full service. The catering team sets 
up and maintains the buffet line, and clears and cleans at the end of the meal. Food is 

served in metal chafing dishes and kept hot with sternos for the duration of your meal. All 
packages include self-serve sweet tea, lemonade, and infused water. Packages also include 

deluxe disposables utensils and dinnerware.

MONDAY - THURSDAY

$4000 for 50 Guests
Each Additional Guest (up to 150) - 

$25 per person

SATURDAY, SUNDAY, OR FRIDAY

$5000 for 50 Guests
Each Additional Guest (up to 150) - 

$25 per person

W E D D I N G  V E N U E  P A C K A G E
WE HAVE THE SPACE, YOU HAVE THE VENDORS

This package is ALL about your creative vision. Each package includes: venue rental, 
indoor or outdoor ceremony site, tables, chairs, linens, and more. Bring a licensed and 

insured caterer of your choice.

WEEK DAY
M, T, W, TH

12 PM TO 10 PM - $2000

Excludes Holidays

SINGLE WEEKEND DAY
F, SA, SU,  OR HOLIDAY

11 AM TO 11 PM - $3000

THE DAY & A HALF
TH/F    |    F/SA    |    SA/SU

7 HOURS + 12 HOURS

$3500

This package guarantees that your rehearsal 

will be the night before your wedding.

Packages
Ariel’s is unique because we offer both a venue only package (you bring your vendors) 
and a venue + catering package (we’ll take care of the essentials). We love that we can 

provide the flexibility our couples want in a wedding venue.
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MEAT SELECTIONS - CHOOSE 2

• Grilled chicken breast with parmesan cream sauce
• Pineapple barbecue chicken breast served with 
pineapple bbq sauce
• Pineapple barbecue meatballs slow-cooked in pine-
apple bbq sauce
• Curry chicken
• Southern fried chicken
• Baked chicken (dark meat) served with sautéed 
onions and peppers 
• Salmon served with lemon butter cream sauce (+$3 
per person)
• Stuffed chicken breast with mushroom parmesan 
(+$3 per person)
• Smoked BBQ Brisket (+$3 per person)

VEGETABLE SELECTIONS - CHOOSE 2

• Garden Salad
• Cabbage
• Collards
• Green Beans served with sautéed mushrooms * 
• Brussels sprouts *
• Corn on the Cobb 
• Mixed Veggies *
• Broccoli *
• Sweet, honey-glazed carrots
• Asparagus served with cherry tomatoes *
• Fried Okra
• Sautéed Spinach *
• Sautéed Zucchini *
• Bok Choy *
• Creamed Corn 

STARCH SELECTIONS - CHOOSE 2

• Roasted Red Potatoes *
• Jamaican Rice and Peas 
• Seasoned Rice 
• Garlic Mashed Potatoes
• Potatoes Medley w/onion and bell peppers * 
• Pasta Salad *
• Potato Salad
• Mac n Cheese
• Rice Pilaf *
• Candied Yams
• Brown rice
• Jambalaya Rice 
• Roasted Sweet Potato *
• White Rice with gravy 
• Potato Wedges *
• Cheesy Scalloped Potatoes 

* INDICATES OPTION IS VEGAN & VEGETARIAN

OPTIONAL ADD-ON
3 Heavy Hors D’oeuvres | +$4/person

ADDITIONS ARE SUBJECT TO SALES TAX
FOOD ITEMS MAY VARY DEPENDING ON MARKET AVAILABILITY
PREPARED ON 11/21
50 PERSON MINIMUM FOR CATERING PACKAGES WITH 5 
PERSON INCREMENTS

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

C A T E R E D  B U F F E T  D I N N E R  M E N U

The buffet dinner menu includes light hors d’oeuvres, two entree selections, two starches, 
and two vegetables. 

INCLUDES:
Light Hors D’oeuvres: Fruit tray, Veggie tray, and Cheese with crackers

Beverages: Sweet Tea, Lemonade, & Infused Water

Dinnerware: “Crystal” Disposable Plates, Disposable Cups, & Silver Disposable Utensils
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HEAVY HORS D’OEUVRES SELECTIONS - CHOOSE 4

• Chicken and waffle bites served with warm syrup
• Chili Lime Shrimp Wontons served with lime sour cream
• Butternut Squash and Goat Cheese Crostini drizzled with balsamic glaze
• Cheeseburger sliders served with grilled onions
• Creamy Spinach Dip served with tortilla chips
• Buffalo Chicken Dip served with tortilla chips
• Pineapple BBQ Meatballs served in a sweet, citrus bbq sauce
• Chicken Wings with choice of plain, mild, hot, sweet chili, bbq, honey mustard
• Shrimp and Grits served with a seafood demi-glace 
• Bowtie pasta salad served in zesty Italian dressing
• Cheesecake Shooters Topped with blueberry or strawberry compote 
• Salmon Tacos Served with guacamole, pico, and lime

CATERING UPGRADES

SERVERS | $250
Serves food behind the buffet

S’MORES BAR | $3/PERSON
Marshmallows, Hershey’s Chocolate, Graham Crackers 

COFFEE + HOT CHOCOLATE BAR | $2/PERSON
A coffee bar with freshly brewed coffee, hot water, hot chocolate packets, disposable 
coffee cups, creamer, and a variety of sweeteners. We’ll set it up, keep it stocked and 

cleaned, and break it down at the end of the evening.

CHINA PACKAGE | STARTS AT $5/PERSON
We offer 3 different China packages to fit your needs.

UPGRADES ARE SUBJECT TO SALES TAX
FOOD ITEMS MAY VARY DEPENDING ON MARKET AVAILABILITY
PREPARED ON 11/21
50 PERSON MINIMUM FOR CATERING PACKAGES WITH 5 PERSON INCREMENTS

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

H E A V Y  H O R S  D ’ O E U V R E S  M E N U

The heavy hors d’oeuvre menu includes light hors d’oeuvres and four heavy hors d’oeuvres.

INCLUDES:
Light Hors D’oeuvres: Fruit tray, Veggie tray, and Cheese with crackers

Beverages: Sweet Tea, Lemonade, & Infused Water

Dinnerware: “Crystal” Disposable Plates, Disposable Cups, & Silver Disposable Utensils
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B A R  S E R V I C E
If serving alcohol at your wedding, you may choose a bartending service from our Preferred 
Bartending Services list. These companies are local businesses that are licensed, insured, and 
TIPS certified (aka they are trained to serve alcohol safely). Most offer a BYOB option and all 

of them offer multiple package choices to best fit your needs and desired budget.

Blue Flame Bartending
blueflamebartending.com
jayne@blueflamebartending.com
803-767-0906

Booze Travelers
booze-travelers.business.site
boozetravelers@gmail.com
803-810-4520

Ed’s Bartending 
edsbartending.com 
lewis@edsbartending.com 
803-951-2390

The JW Group Bartending
jwbartending.com
jwbartending@yahoo.com
803-254-4454

Liquid Assets Inc. 
liquidsc.com 
info@liquidsc.com
803-252-2128

Twist Bartending
twistbartendingsc.com
twistbartendingsc@gmail.com
803-667-5878



H O W  T O  B O O K

1 . Let us know you’re ready to reserve your date 
with us and which package you want to book. We’ll 
double-check our calendar to make sure your date is 

still available.

2 . An online contract and invoice will be emailed 
to you for you to complete and sign at your earliest 
convenience. We know life is busy, so we give you 
1 week to complete the booking process. The first 
payment is at least 25% of the package you choose.

3 . After signing your contract and making your first 
payment, your date is reserved at Ariel’s!

BOOKING DETAILS

Sure about the venue, but unsure about the package? A date can be reserved by booking the 
Wedding Venue Package then upgraded at a later time.

For the Wedding Venue + Catering Package, we offer you the option of booking at your 
minimum guest count (minimum up to 50 guests) and increasing the number of guests when 
you’ve gotten a firmer number (due no later than 1 month before the wedding date).

Dates are only reserved with a signed contract and initial payment.

10% discount on wedding dates in December, January, & February // Holidays are weekend rates

PAYMENTS

After a contract is signed and first payment made, the next payments will be divided into 2-3 
additional venue rental payments. The due dates will be listed on your contract. The last venue 
rental payment is due 1 month before the wedding date.

For weddings 4 months or less from the date, 50% of the package cost is due at booking. The 
remaining balance (50% of the package + any add-ons) is due 1 month before the wedding date.

Final headcounts are due no later than 1 month before the wedding date. If your final 
headcount is more than what you’ve been invoiced for, the invoice will be adjusted and your last 
payment(s) will increase accordingly.

A separate damage deposit of $500 is due 2 weeks before the wedding date (this payment 
is fully refundable after the event if the venue is left without damage and venue policies were 
followed).

PREPARED ON 11/21

6


