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Rentals & Catering Estimate

Big Fish Events | Rehoboth Beach, DE | bigfishevents.com 
302.216.8211 | valeria.maresgutierrez@atlasrestaurantgroup.com



Sample Rental Order with Pricing 
for 100  Person Wedding Reception

RECEPTION TENT (40X60) - $3,525.40 
	 • 40x60 tent - $2,016
	 • Sidewalls to enclose tent - $400
	 • Lighting (150’) - $900
	 • Extension cords - $59.40
	 • Dimmer - $150

PREP TENT (CATERING STAFF) - $628.50 
	 • 20x20 prep tent - $383
	 • Sidewalls to enclose tent - $140
	 • Lighting - $100
	 • Extension cord - $5.50

RESTROOM TRAILER:  $2,439.70 
	 • Restroom trailer - $1,800
	 • Lighting - $450
	 • Light poles - $160
	 • Extension cord - $29.70

ELECTRIC:  $525 
	 • Generator - $450
	 • Distribution box - $75

DANCE FLOOR: $800 

TABLES/LINENS:  $746 
	 • High top cocktail tables (4) - $40
	 • 132” round poly linen (4) - $80
	 • Sash (4)- $8
	 • 36” round sweetheart table - $8.50
	 • 96” round poly linen - $11
	 • 60’ round (guest seating – 13 tables) - $110.50
	 • 120’ round poly linen (13) - $208
	 • 6’ banquet table (8) - $68
		  - Back bar, gifts/place cards, dessert, DJ, apps, prep(3)
	 • 90x132 poly linen (5) - $90
	 • 8’banquet table (4) - $34
		  - 2 food, 2 front bars
	 • 90x156 poly linen (4) - $88

CHAIRS:  $700
	 • Reception chairs (100 - white wood folding) - $400
	 • Ceremony chairs (100 – white metal folding) - $300



DINNER SERVICE:  $985
	 • Dinner napkins (100) - $55
	 • White china 10” plate (100) - $60
	 • White china 7” plate (salad/apps) - $55
	 • White china 6” plate (dessert) - $55
	 • Dinner fork (100) - $70
	 • Dinner knife (100) - $70
	 • Salad fork (200 – dessert/apps/salad) - $140
	 • Water goblet (100) - $100
	 • Stemless wine glass (400 for all bar drinks) - $380

DELIVERY/SET-UP/CLEAN-UP:  $1,023
	 • Restroom delivery - $150
	 • Diesel surcharge - $240
	 • Generator delivery - $30
	 • Table/chair set-up - $303
	 • Delivery charge - $300

TOTAL ESTIMATE OF RENTALS - $11,372.60

    Date:
 Project:
   Owner:
Designer:

PartyCAD Party

PartyCAD Rents





• Food:  $77/per person
• Bar/Beverages - $39/per person
• *Plus Staff Charge – $2,400 or 20% of your final bill, whichever is greater
	 - 2 Bartenders, 4 Service Staff, One Manager, One Cook

STATIONARY APPETIZER- $8/PERSON
ARTISAN CHEESE DISPLAY 
assorted artisan cheeses, charcuterie, fresh and dried fruit, jam, assorted breads and crackers

PASSED APPETIZERS - $14/PERSON
SOUTHERN SLIDER ($4.50/PERSON) 
hand breaded, flash fried chicken tender served on a soft 
slider bun with a pickle slice and honey tobasco sauce
JUMBO LUMP BABY CRAB CAKE W/REMOULADE SAUCE ($6/PERSON)
served on a tasting spoon with remoulade sauce
CHEESESTEAK SPRING ROLL ($3.50/PERSON) 
with sriracha ketchup dipping sauce

BUFFET DINNER MENU - $45
MARINATED AND SLICED FILET MIGNON 
w/homemade horsey sauce
GRILLED BIG FISH SALMON 
with dijon cream
CHEESE TORTELLINI 
w/homemade vodka sauce and fresh spinach
BIG FISH HOUSE SALAD 
spring mix, diced tomatoes, toasted walnuts, gorgonzola 
cheese, homemade maple walnut vinaigrette
NEVA’S POTATOES
our famous au gratin hash brown potato casserole
GREEN BEANS 
with evoo and fresh parsley

FIVE HOUR HOUSE BAR - $39/PERSON
Three Domestic Beers/Seltzers, Two Imported or IPA Beers

Two Whites, Two Reds, Champagne

Tito’s Vodka, Captain Morgan, Jim Beam, Jack Daniels, 
New Amsterdam Gin, Parrot Bay Coconut Rum, Sauza Silver Tequila

Coke, Diet Coke, Sprite, Ginger Ale, Ginger Beer, Club Soda, Tonic, 
Cranberry Juice, Orange Juice, Pineapple Juice, Bottled Water, 
Coffee Service, Ice, Coolers, Bev Naps

Sample Buffet Dinner Menu 
for 100  Guests - $106/person*



*Rental costs reflect current pricing for the items listed in the rental agreement.  Rental pricing can change at 
any time and pricing may increase or decrease depending on what items are ordered.  This is a sample rental 

order for a 100-person wedding reception. Final rental pricing will be confirmed once a completed rental 
contract is signed, and a deposit is received.  Food and beverage costs also reflect current pricing for the 

items listed in the wedding reception menu.  Food and beverage costs can change at any time.  
Food and beverage costs will be confirmed three months before the event.
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