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The ceremony is over and it
was as magical and wonderful
as you had hoped. Now ites
time to celebrate your union
with family and friends.

For many brides, planning that reception can be just as
stress-inducing as getting the details right for the wedding
itself. No matter what the budget, that burden can be eased
with help and advice from a top-notch caterer, allowing the
newly married couple to relax and enjoy their own party.

The less-than-stellar economy doesnst appear to be putting
much of a damper on post nuptial festivities. Though last
year fewer receptions cost into the five figures, Chef Jeffrey
Brister of Carriage House Catering said the company han-
dled more weddings than usual.

«Our median per person was $100,Z Brister said.

Buffet dinners with stations showcasing different dishes
and courses continue to be popular, he said. *We have
done a lot of stationed dinners because it offers so many
food choices to accommodate your guests.

Stations allow us to work with food allergies and diets
better. We offer gluten-free and vegetarians options all the
time, but also work with any other allergies people have.Z
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Injectables
Laser Medicine
Skin Therapy
Liposuction
Body Contouring
Breast Augmentation
Ethnic Rhinoplasty
Face Lifts
Facial Contouring
Age Related Disease Prevention
Weight Management
Massages
Permanent Make-Up
Skin Care Products
Eyelash Extensions

Colorescience Make-Up

600 Chastain Rd Suite 224
Kennesaw, GA 30144

Fax: (770) 790-4189
Phone: (770) 591-3429

refinebeauty@opulencecs.com
‘www.aestheticartsbyopulence.com
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