
THE BLUE HERON

W W W . B L U E H E R O N E V E N T S . C O M

L e x i  N y a r i  
l e x i @ b l u e h e r o n e v e n t s . c o m

5 7 4 - 2 3 3 - 3 0 9 1  

5 4 4 0  N I M T Z  P A R K W A Y  S O U T H  B E N D ,  I N  4 6 6 2 8

WEDDING
PRICING & PACKAGES

https://www.blueheronevents.com/


RECEPTION

VENUE RENTAL 

IN SEASON : MAY - OCTOBER
Saturday $3,500

Friday & Sunday $2,500

OFF SEASON : NOVEMBER - APRIL
All Dates $2,000

Additional Recption Time Available I $250
per half hour

INQUIRE FOR WEEKDAY & MICRO 

RECEPTION RENTAL INCLUDES

The Venue 
Five-Hour Reception Rental
Two-Hour Vendor Acccess Prior to Reception 
One-Hour Vendor Tear-Down 
Convenient On Site Parking
Full Event Set Up & Clean Up 

Tables, Chairs & Tabletop 
60" Round Guest Tables
Sweetheart or Head Table
White Garden Chairs
Floor Length Linen & Napkins -Choice of Color
Fine China, Silverware & Glassware
Silver or Gold House Table Numbers

Planning & Coordination
Event Coordination and Planning
Annual Menu Tasting Event

Seasonal Outdoor Space 
2,000 Square-Foot Covered Patio & Tent 
House Patio Furniture on Veranda 

                     
Celebrating love is kind of our thing!

All reception rentals include tables, chairs, linens, dinnerware event set up & cleanup 
and in house planning and coordination



CEREMONY
OUTDOOR CEREMONY AT PERGOLA  $1,500

CEREMONY RENTAL INCLUDES 
Ceremony Coordination
Half-Hour Ceremony Rehearsal & Walk Through
Two-Hour Access Prior to Ceremony for
Photography & Vendor Set Up
White Garden Chairs - Set & Ready for Guests
Gift Table set at Bridge
Electrical Outlets at Bridge & Pergola 

Covered Inclement-Weather
Ceremony Backup

CEREMONY ENHANCEMENTS

White Fabric Curtains on PergolaI I $350
White or Ivory Fabric Draping I $300
 Fresh Greenery Installation on Pergola I $350

PA System + Wireless Microphone I $250
Bluetooth compatible . client operated 

Custom Florist Decor I Inquire 
Early Photography Access I $150 per ½ Hour



Our Signature Reception Package 

Silver or Gold Chiavari Chair Upgrade 
Charger Plate (upgrade selection of 24)
Four Passed Hors D'Oeuvres | includes up to 2
specialty or 1 premiium selection 
Four Hour Premium Open Bar
Champagne Toast
Cake Cutting
Late Night Snack - Pizza Station
Ceiling Fabric Treatment 
Patio Package of Tables & Chairs
Assorted Gold Mercury & Clear Glass Votives

RECEPTION PACKAGES
Reception package pricing does not include dinner.

Add your selected dinner menu price to the package price per guest.

DIAMOND I $75 PER GUEST

SAPPHIRE I $55 PER GUEST
Elevated Reception Package 

House Silver or Gold Charger Plate
Three Passed Hors D 'Oeuvres | includes up to 1 specialty
Four Hour Premium Open Bar
Cake Cutting
Ceiling Fabric Treatment 
Patio Package of Tables & Chairs
Assorted Gold Mercury & Clear Glass Votives

PEARL I $40 PER GUEST
Essential  Reception Package

Two Classic Passed Hors D 'Oeuvres | Specialty &
premium available as upgrades
Four Hour Open Bar
Cake Cutting
Ceiling Fabric Treatment 

Package and menu pricing is subject to a 21% 
service charge and applicable sales tax 



Four Hour Open Bar
Two Classic Passed Hors D’ Oeuvres Included
Specialty selections | +$1 per guest
Premium selections | +$2 per guest
Dinner Package

VALUE DATE PACKAGES
Special package pricing available November - April and on select 

Friday & Sunday dates May - October

OPEN BAR | $75 
PER GUEST 

BEER & WINE | $65 
PER GUEST

Four Hour Beer & Wine Bar
Dinner Package 

HORS D’OEUVRES 

Vine Ripened Tomato Bruschetta
Gruyere-Parmesan Puffs
Nancy G’s Italian Meatballs
Grilled Chicken Quesadilla

DINNER PACKAGE INCLUDES

Choice of Salad + Rolls & Butter
Choice of One Entree
Choice of One Vegetable
Choice of One Starch 
Coffee & Cake Cutting 

SALAD 
Caesar, House or Spinach 

STARCH 
Roasted Redskin Potatoes
Wild Rice Pilaf
Garlic Whipped Potatoes
Fettuccine Alfredo

VEGETABLES 
Roasted Seasonal Medley
Steamed Broccoli
Green Beans Almondine

50-GUEST MINIMUM | VENUE RENTAL ADDITIONAL
21% SERVICE CHARGE AND APPLICABLE SALES TAX APPLY

ENTREES 
Champagne Chicken 
Chicken Kiev 
Fried Tilapia 

PREMIUM ENTREE UPGRADES
Bourbon Flank Steak+ $6 per person
Bistro Filet + $8 per person
Carved Prime Rib + $10 per person 



Priced A La Carte Per Piece  

CLASSIC I $3 per piece 
Vine Ripened Tomato Bruschetta
Gruyere-Parmesan Puffs
Nancy G’s Italian Meatballs
Grilled Chicken Quesadilla

SPECIALTY I $4 per piece 
Brie, Almond & Pear Puff Pastry Bites
Coconut Shrimp
Miniature Panini with Prosciutto & Fontina 
Smoked Salmon Canapes
Phyllo Wrapped Asparagus 

PREMIUM I $5 per piece 
Mickey’s Famous Maryland Crab Cakes
Grilled Shrimp with Andouille
Chilled Tenderloin on Crostini w/Tarragon Aioli
Miniature Beef Wellington 

HORS D'OEUVRES
PASSED 
BUTLER STYLE

STATION & DISPLAY
Fresh Fruit, Cheese & Cracker Display
$8 per guest

Dip & Bruschetta Station
Tomato Bruschetta, Hummus, & Spinach
Artichoke Dip, Garlic Toasts, Crostini 
Crackers & Chips
$8 per guest 

Charcuterie Display
Meats, Cheeses, Fruits, Vegetables, Nuts,
Spreads, Herbs, Crackers, Breadsticks, 
Garlic Toasts & Breads
$12 per guest

Station & display selections may be
substituted for included hors d’oeuvres;
upgrade charges may apply



DINNER SELECTIONS
Add Meal Selection to Package Price

IN SEASON PACKAGES FOR SATURDAY DATES MAY – OCTOBER

HOUSE SALAD 
Mixed Greens, Candied Pistachios, Shaved Parmesan, Dried Cranberries & House
Made Garlic Crouton Drizzled with Balsamic Dressing

CAESAR SALAD 
Romaine, Parmesan Cheese & House Made Garlic Crouton 
Tossed with Caesar Dressing

SPINACH SALAD 
Spinach, Egg, Bacon, Red Onion & Tomato. Served with Honey Mustard Dressing

VEGETABLE

SERVED DINNER | One entree selection served to all guests  
SERVED DUET |  Two proteins presented together on one plate
CHOICE SERVED DINNER | Guests select their entree in advance; entree desigantion required 
BUFFET DINNER | Staff-directed table release with buffet-style service 

All dinner selections include a served salad, dinner rolls & butter, and coffee.

SALAD 

Roasted Seasonal Medley 
Steamed Broccoli 
Green Beans Almondine
Green Beans with Bacon & Onion 
Zucchini & Squash Medley 
Roasted Baby Whole Carrots

Grilled Asparagus| +$2 per guest

STARCH

Basmati Rice w/ Black Mustard Seed 
Wild Rice Pilaf 
Au Gratin Potatoes w/ Leeks 
Roasted Redskins w/ Peppers & Garlic
Fettuccini Alfredo
Whipped Potatoes w/ Garlic
Orzo with Lemon Zest, Pine Nuts & Parmesan

Loaded Whipped Potatoes | +$1 per guest
 bacon, cheddar, sour cream, chives 



BEEF ENTREES

FLANK STEAK
6 oz - 34

BISTRO FILET 
6 oz - 36

SLOW ROASTED PRIME RIB 
8 oz - 38   
10 oz - 42

GRILLED FILET MIGNON  
6 oz – 50

STEAK CUT

SHRIMP SCAMPI 
Served over Linguine Pasta
31

BAKED SALMON
Filet of Salmon Baked & laced
with Champagne Buerre Blanc Sauce
31

ROSEMARY DEMI
with angel onions & sautéed mushrooms 

BOURGUIGNONNE
French style sauce with red wine, 
shallot & mushrooms

BLACKBERRY DIJON
with fresh blackberries (in season) 

BOURBON MARINADE

SAUCE

SEAFOOD ENTREES
CRAB STUFFED TILAPIA 
Served with Lemon Cream Sauce
30

GRILLED SHRIMP 
Served with Creamy Rosemary 
Beurre Blanc Sauce
32

KIDS & SPECIALTY ENTREES
KID'S MEAL 
Chicken Tenders, Fries & Fresh Fruit 
Available for Children 12 & Under
16

KID'S BUFFET 
Reduced Rate for Dinner Buffet
Available for Children 12 & Under
50% of Buffet Price 

PORTABELLA RAVIOLI (VEGETARIAN) 
In Sun Dried Tomato Cream Sauce with Grilled
Portabella Cap & Vegetable Selection 
26

DIETARY RESTRICTIONS 
Accommodations can be made with advance
notice for guests with dietary restrictions 



CHOICE DINNER| +$3 PER GUEST 
$Select up to two entree choices
Assigned seating and individual entree designation required 

CHAMPAGNE CHICKEN | $28 
6 oz Chicken Breast Marinated in Dijon Mustard, Garlic and Rosemary. 
Finihsed with a Champagne Beurre Blanc Sauce

CHICKEN KIEV | $30 
6 oz Chicken Breast Infused with Tarragon Butter, Seasoned and Lightly Battered.
Served with a Light Alfredo Sauce

CHICKEN PICATTA | $29
Lightly Breaded and Sautéed 6 oz Chicken Breast with Lemon Zest, Capers, Diced
Tomatoes and Parsley. Recommended to be served over Linguini

CHICKEN MARSALA | $30
Seasoned, Boneless, Skinless, 6 oz Chicken Breast Sautéed with Sweet Marsala Wine
and Seasonal Mushrooms

SHERRY CHICKEN  | $33 
6 oz Chicken Breast Stuffed with Fontina Cheese, Prosciutto and Basil.
Served in a Light Sherry Cream Sauce

CALIFORNIA STYLE CHICKEN | $37 
6 oz Chicken Breast Grilled and Layered with Creamed Spinach, Tomato & Toasted
Pine Nuts over a Grilled Portabella Mushroom. 
Served with a Brie Cream Sauce     

CHICKEN ENTREES

DUET DINNERS
Add a 4 oz second protein to any served entrece 

CHICKEN BREAST | + $7 per guest 
GRILLED SHRIMP | +$9 per guest 
WILD CAUGHT COHO SALMON  | +$10 per guest 



BUFFET STYLE

SERVED SALAD 
House 
Caesar
Spinach 

SIGNATURE ENTREES 
Champagne Chicken 
Chicken Kiev 
Chicken Marsala 
Crab Sutffed Tilapia 
Shrimp Scampi 

PREMIUM ENTREE UPGRADES 
Carved Flank Steak | + $6 per guest 
Carved Prime Rib | + $8 per guest 

VEGETABLES 
Roasted Seasonal Medley 
Steamed Broccoli 
Green Beans Almondine
Green Beans with Bacon & Onion 
Zucchini & Squash Medley 
Roasted Baby Whole Carrots
Grilled Asparagus| +$2 per guest

STARCHES 
Basmati Rice w/ Black Mustard Seed 
Wild Rice Pilaf 
Au Gratin Potatoes w/ Leeks 
Roasted Redskins w/ Peppers & Garlic 
Fettuccini Alfredo
Whipped Potatoes w/ Garlic
Orzo with Lemon Zest, Pine Nuts & Parm
Loaded Whipped Potatoes | +$1 per guest
bacon, cheddar, sour cream, chives

SPECIALTY SALAD OPTIONS 
Autumn Apple 
Pasta Primavera 
Greek Salad 
Fresh Fruit Salad 
Broccoli Salad 

Polish Sausage 
Fried Chicken
Sweet and Sour Cabbage
Polish-Style Noodles
Fresh Green Beans with Bacon & Onion 
Whipped Potatoes & Gravy
Served Salad 
Rolls & Butter 
Coffee 

Choice of Two Sauces | Vodka, Pesto,
Marinara, Alfredo 
Choice of Two Pastas | Penne, Fettuccini,
Linguini, Tortellini Spaghetti 
Grilled Chicken
italian Meatballs
Sautéed Mushrooms
Fresh Green Beans 
Served Salad 
Rolls & Butter 
Coffee 

TRADITIONAL POLISH | $25
PER GUEST 

ITALIAN DINNER|$28 PER 
GUEST

For couples who prefer a relaxed, abundant dinner service, our buffet menus offer a variety of
guest faborites with selections customized from the options below

SIGNATURE BUFFET | $34
Choice of Served Salad
Choice of Two Signature Entrees
Choice of One Vegetable
Choice of Two Starches
Rolls & Butter
Coffee 

ENHANCE YOUR BUFFET
Specialty Salad | +$3 per guest 
Third Signature Entree | +$6 per guest
Grilled Asparagus | +$2 per guest



LATE NIGHT BITES

SWEET FINISHES

PRIME RIB SLIDERS  | $6 EA 
Shaved Prime Rib on Pretzel Bun 
Horseradish Cream 
50 pieces minimum 

SOFT PRETZEL BAR | $4 PER GUEST 
Warm Soft Pretzel Bites 
Cheese Sauce & Honey Mustard
50 guest minimum 

POPCORN BAR | $4 PER GUEST 
Toppings: Cheddar, White 
Cheddar, Kettle Corn, Ranch

Add Pop Corn Cart Rental for
Movie Theater Style Popcorn

PIZZA STATION | $6 PER GUEST 
Barnaby’s Pizza Delivered Hot & Fresh 
Plates & Napkins Included 
50 guest minimum 

GRILLED CHEESE & 
TOMATO SOUP SHOOTERS | $6 PER GUEST 

CHICKEN TENDERS & FRIES | $5 PER GUEST 
Crispy Chicken Tenders & Seasoned Fries 
Ranch, BBQ & Honey Mustard

ASSORTED COOKIES 
Chocolate Chip, Peanut Butter, 
White Macadamia, Double Chocolate, 
Oatmeal Raisin, Double Chocolate Chunk 
$2 each  

CHOCOLATE COVERED 
STRAWBERRIES 
$2.5 ea

PIE STATION 
Assorted Cream Pies & Fruit Pies
$5 per guest 

SUNDAE BAR 
Vanilla Ice Cream Hot Fudge &
Caramel Topping, Nuts & Sprinkles 
$5 per guest 

ASSORTED MINIATURES 
Chocolate Truffles 
Double Fudge Brownies 
Cheesecake Bars 
Pecan Bars 
Lemon Tart 
$3 each 

Keep the celebration going with a late-night bite served during the 
final hours of your reception



BEVERAGE PACKAGES

Each Additional Hour | $8 per guest 

SPIRITS 
Tito's,Tanqueray, Bacardi, Malibu, Captain Morgan, Espolon, Crown Royal, Maker's Mark,
Jack Daniels, Jim Beam, Jameson & select cordials 

BEER  
Bud Light Draft | Miller Lite or Coors Lite available by advance request 
ichelobe Ultra, Corona, 2 Hearted 

WINE 
Chardonnay & Cabernet Sauvignon, Pinot Grigio, Moscato, Prosecco 

Mixers & Garnishes Included 

4-HOUR PREMIUM OPEN BAR | $35 PER GUEST 

Each Additional Hour | $6 per guest 

HOUSE SPIRITS

BEER 
Bud Light Draft | Miller Lite or Coors Lite available by advance request 
ichelobe Ultra, Corona, 2 Hearted 

WINE 
Chardonnay & Cabernet Sauvignon, Moscato

Mixers & Garnishes Included 

4-HOUR OPEN BAR | $29 PER GUEST 

Each Additional Hour | $4 per guest 

BEER 
Bud Light Draft | Miller Lite or Coors Lite available by advance request  
Michelobe Ultra, Corona, 2 Hearted 

WINE 
Chardonnay & Cabernet Sauvignon, Moscato

Soft Drinks Included 

4-HOUR BEER & WINE | $23 PER GUEST 



DINNER WINE 
TABLE WINE 
One Bottle House Red & One Bottle House
White | $42/Table 

WINE SERVICE 
Red & White House Wines By Consumption
Poured by Bartender with  Dinner |  $26/Bottle 

CHAMPAGNE TOAST 
Sparkling Wine | $4/Glass 
Prosecco | $5 /Glass 

UPGRADES
SPIRITS & WINE 
Special Order Bottles Available By Request 

SPECIALTY KEG BEER 
Specialty and craft selections available by
request. 
Subject to availability and keg size.
Market Price 

SIGNATURE COCKTAILS 
FEATURED COCKTAILS
Create up to two signature cocktails
using spritis and mixers included in
your selected beverage package.

Specialty ingredients and spritis
available as upgrades 

Coke, Coke Zero, Diet Coke, Sprite, Ginger Ale
Ice Tea, Lemonade, Assorted Juices 
Mixers & Garnishes Included 

4-HOUR SODA BAR |$8 PER GUEST 

BEVERAGE PACKAGES

Guests purchase beverages individually.
One bartender required per 50 guests.

CASH BAR | $150 PER BARTENDER 

CONSUMPTION TAB 
Beverages are charged to the host based on actual
consumption. Host selects the beverages available to guests.

Outside alcohol is not permitted 
All alcoholic beverages must be purchased and provided through The Blue Heron. 



BH FAVORITES PATIO PACKAGE
Patio Package 3 Tall Bistro &
3 Seated Cocktail Tables | $350

RENTALS & UPGRADES

FOR THE PATIO

CHARGER PLATE House Gold | $2 ea
CHARGER PLATE China Selction | $4 ea
VOTIVE CANDLES 
Gold Mercury | $2 ea 
Silver Mercury | $2 ea
Clear Glass | $2 ea
FLOATING CANDLE CENTERPIECE 
Three 3" Floating Candles in 
Cylinders (6", 8" & 10")  $18 per table 
Add Fresh Eucalyptus | $28 per table 
BUD VASES 
Assorted Bud Vases | $1.50 per vase 
Fresh Floral Stem | $4.50 + per vase

HEAD TABLE BACKDROP 
White, Ivory, Silver, Black & Gold
12 ft Backdrop | Starting at $300
20 ft Backdrop | Starting at $500 
Double- layer fabric and lighting 
upgrades available 

TABLE TOP  

TENT HEATER Propane | $450 ea
PEDESTAL FAN 30"| $150 ea 

CHIAVARI Gold w/ Cushion | $12 
FRENCH COUNTRY Walnut | $13
FRENCH COUNTRY Black | $13
MAGNOLIA Boutique | $16
WHITE PADDED Folding Chair |  $5

GREENERY 
GARLANDS

HEAD TABLE (up to 25 ft) | $250  
CHANDELIER GREENERY over dance floor | $300

SPECIALTY CHAIR

POPCORN MACHINE with Cart | $250
FROZEN MARGARITA MACHINE | $350

FOOD & BEVERAGE



POLICIES & PROCEDURE

 A booking payment of $1,500 for Friday / Sunday dates and $2,500 for Saturday dates is
required to reserve the event date. 
Of the initial booking payment $1,000 for Friday/ Sunday dates & $2,000 for Saturday dates
is a non-refundable booking retainer applied toward the event balance. The remaining $500
is held as a refundable security deposit and may be applied to any outstanding charges
incurred throughout the compeletion of the event. Any remaining security deposit balance
will be refunded following final reconciliation of the event.
A signed contract and initial booking payment are required to guarantee a date. 

FINAL GUARANTEE 

SECURING YOUR DATE

SECURITY & LIABILITY 

Six (6) months prior to the event, payments applied towards the event balance must equal
50% of the current estimated event total. The refundable security deposit is not included in
this calculation. 
Event Balance is due five (5) business days prior to the event. An itemized invoice will be
presented for verification of the guaranteed attendance and services provided. All prices
are based on the guarantee number of attendance or the actual number of attendance,
whichever is higher. Payment due by check, money order or certified funds.

PAYMENT INFORMATION 

A guaranteed attendance figure is required seven (7) business days prior to the event.The
guaranteed attendance is the minimum number for billing purposes and may not be reduced
after submission. Final charges will be based on the guaranteed attendacne or actual
attendance, whichever is greater.  
Saturday events May through October require a minimum of $12,000.00 eventsubtotal. 

      There is no subtotal minimum on events November through April.

Rental includes two hours prior to start of event for vendor set up and an hour for tear down.
Should event require additional time all additional hours will be billed at $250 per half hour.
All rentals must be processed through the Sales Office with the exception of wedding cakes
and floral. Vendors hired by client are not permitted to bring outside rentals in. 
The Blue Heron does not permit affixing any materials to the walls, floors, fixtures or ceiling
with nails, staples, tape or other substances. 

RENTALS & HANDLING 

Events with alcoholic beverage service require one security officer per 200 guests. Security
is arragned by The Blue Heron and billed to the client at $45 per hour per officer,  
Clients are responsible for damages to the venue or its property resulting from their event.
Applicable charges may be deducted from the security deposit. 

OUTSIDE DESSERTS 
Specialty cakes and desserts may be brought in from a licensed vendor. For events without
cake-cutting service included, a $1.50 per guest service fee applies and includes cutting,
plating and serivce of wedding cake or setup/service of an outside dessert display. 



LOVE NOTES
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Reviewed On 7/02/2020 by Emma J 

The Blue Heron is amazing! Lexi is wonderful to
work with. I planned my wedding of 200 people
there in less than a month and she was super
helpful and supportive. It’s a great venue and
beautiful location. It’s perfect for indoor and 

outdoor events. The food was amazing as well! 
All the guests loved it and couldn’t stop

complimenting everything.

Reviewed On 10/17/2020 by Madison K

Lexi at The Blue Heron was phenomenal! She goes
above and beyond to help make sure your wedding
is exactly what you want. We had pink ceiling fabric
and up lighting and the whole venue looked like a

fairytale, it was perfect! Lexi is professional and
always responded to my emails in less than a day.

She is super friendly and so easy to work with! I
would recommend The Blue Heron every time!

Reviewed On 4/20/2020 by Colleen B

Lexi and her team did an amazing job making our wedding
reception a fun and memorable party! Lexi was very easy to
work with - she responded to emails quickly, whether it was

about something big or small, and her friendly demeanor
made the planning process a happy task. She was also great
at sharing opinions on planning decisions when asked, which
I really appreciated toward the end of our planning process.
Our wedding took place in the fall, and the view of the golf

course and woods behind it was a beautiful backdrop for the
party. The food was delicious and there are a lot of options,

too - we had no problems choosing dishes that
accommodated a lot of dietary/health restrictions among my

family members and I wasn't stressed about that at all on
wedding day... (cont.) 

Visit us on the Knot.com

https://www.blueheronevents.com/
https://www.theknot.com/marketplace/the-blue-heron-south-bend-in-632608
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	The Blue Heron is amazing! Lexi is wonderful to work with. I planned my wedding of 200 people there in less than a month and she was super helpful and supportive. It’s a great venue and beautiful location. It’s perfect for indoor and  outdoor events. The food was amazing as well!  All the guests loved it and couldn’t stop complimenting everything.

	Reviewed On 10/17/2020 by Madison K
	Lexi at The Blue Heron was phenomenal! She goes above and beyond to help make sure your wedding is exactly what you want. We had pink ceiling fabric and up lighting and the whole venue looked like a fairytale, it was perfect! Lexi is professional and always responded to my emails in less than a day. She is super friendly and so easy to work with! I would recommend The Blue Heron every time!

	Reviewed On 4/20/2020 by Colleen B
	Lexi and her team did an amazing job making our wedding reception a fun and memorable party! Lexi was very easy to work with - she responded to emails quickly, whether it was about something big or small, and her friendly demeanor made the planning process a happy task. She was also great at sharing opinions on planning decisions when asked, which I really appreciated toward the end of our planning process. Our wedding took place in the fall, and the view of the golf course and woods behind it was a beautiful backdrop for the party. The food was delicious and there are a lot of options, too - we had no problems choosing dishes that accommodated a lot of dietary/health restrictions among my family members and I wasn't stressed about that at all on wedding day... (cont.)




