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mélic's

A FRENCH BAKERY & CAFE

In-House Event Menu

(704) 287 - 4630
events@ameliesfrenchbakery.com



The Fontainebleau

Uptown
380 S College Street

ROOM RENTAL: $150 per hour
(30 min of set up & 30 mins of breakdown included)

TIMEFRAMES:
10am-12pm or 3pm-5pm
Events after 5pm are subject to evening rates
(3 hour maximum - based on availability)

CAPACITY: 60 max
Additional space can be added for $50 per hour (up to
90 guests)

FOOD & BEVERAGE MINIMUM:
$500 minimum
(All food & beverages must be preordered, prepaid, and
will be set up buffet style)

SETUP & LABOR FEE: 20%
(on final food & beverage total)

PARKING
Parking validation is available on weekends and
weeknights after 5 p.m.
(not including game days or festivals)




The Vendome
NoDa
136 E 36th Street

ROOM RENTAL: $125 per hour
(30 min of set up & 30 mins of breakdown included)

TIMEFRAMES:
1lam-1pm or 4pm-6pm
(2 hour maximum)

CAPACITY: 32 max

FOOD & BEVERAGE MINIMUM:
$250 minimum
(all food & beverages must be preordered, prepaid, and
will be set up buffet style)

SETUP & LABOR FEE: 20%
(on final food & beverage total)

PARKING
Parking lot and street parking available




The Left Bank

Rock Hill
157 E Main Street

ROOM RENTAL: $125 per hour

(30 min of set up & 30 mins of breakdown included)
Upstairs not available for rent

TIMEFRAMES:
1lam-1pm or 4pm-6pm
(3 hour maximum - based on availability)

CAPACITY: 40 max

FOOD & BEVERAGE MINIMUM:
$250 minimum
(all food & beverages must be preordered, prepaid, and
will be set up buffet style)

SETUP & LABOR FEE: 20%
(on final food & beverage total)

PARKING
Parking lot and street parking available




The Louvre

Assortment of Sandwiches,
One Side Item, and
Petite Dessert Mix

Iced Tea or Lemonade Included

Choice of Four Sandwiches:
Chicken Salad on a Croissant / Jambon et Fromage on a Baguette
Turkey, Brie & Seasonal Compote on a Baguette / Chicken, Sun-Dried Tomato & Goat Cheese on a Baguette
Provence B.L.T. on a Baguette / French Italian on a Baguette
Tomato and Cheese with Mixed Greens on a Baguette (Vegetarian) / Tomato Pesto on a Baguette (Vegan)

Choice of One Side:
Salad, Fruit Salad, and Chips

$19 per person ++



Bordeaux
Breakfast

Choice of Breakfast Sandwiches
or Quiche, Breakfast Pastries, and ©
Fruit Tray

Orange Juice and Coffee Included

$22 per person ++



The Versalilles

Assortment of Petite Sandwiches,
Salad, Fruit Tray or Parfaits,
Pastries, and Dessert

Tea (iced or hot) or Coffee
Included

$24 per person ++




Assortment of Quiche, Breakfast Sandwiches,
Breakfast Pastries, and Fruit Tray or Parfaits

Orange Juice and Coffee Included

$26 per person ++



Brunch Additions

Yogurt Parfait $5.29
Bacon (2 strips per) $3.00
Sausage (2 patties per) $3.00
Biscuit Breakfast Sandwich $7.25

Egg, Cheddar & your choice of Bacon or Sausage

Croissant Breakfast Sandwich  $9.50

Bacon, Cheddar & Egg / Sausage, Pepper Jack & Egg
Spinach, Swiss & Egg

Whole Quiche $48

Classic Lorraine / Sausage & Cheddar 10 slices per
Tomato, Spinach & Cheese

Assorted Breakfast Pastries $65

Cinnamon Rolls / Danishes / Muffins / Croissants 12 pieces per
Assorted Croissants $65
Plain / Chocolate / Twice-Baked Almond 12 pieces per
Tea Time Pastries $35

Almond Tea Cakes / Coconut Macaroons / Palmiers 12 pieces per .



Hors D'oeuvres

Meat & Cheese (serves 10-12) $90
Assortment of local and imported cured meats and cheeses, olives, fig marmalade,
strawberries & crostini

Cheese Board (serves 8-10) $75
Pimento spread, brie, gruyere, and goat cheese rolled in pistachios, fig marmalade,
strawberries & crostini

Charcuterie (serves 8-10) $75
Assortment of local and imported chef-selected cured meats, olives, fig marmalade,
strawberries & crostini

Crudites (serves 8-10) $60
Cherry tomatoes, carrots, broccoli, celery & cucumbers with a lemon-herb de Provence
dipping sauce



Fresh Fruit (serves 8-10) $60
Pineapple, grapes, strawberries, honeydew melon & cantaloupe with a honey-lime dipping
sauce

Petite Sandwiches (serves 10-12) $72

(Equivalent to half of a sandwich)
Chicken salad on a croissant / Turkey, bacon & greens on a croissant
Ham, cheese & mixed greens on a croissant
Turkey, brie & seasonal compote on a baguette / Tomato pesto on a baguette (V)

Breads & Spreads (serves 10-12) $40
Freshly baked baguettes sliced with your choice of two (2) spreads:
Pimento / Roasted Garlic Feta / Truffle Honey / Basil Cream Cheese / Pesto
Additional spreads: $8 for 8 0z

Seasonal Salad
Small (serves 8-10) $50 / Medium (serves 10-12) $60



Dessert

Petite Dessert Mix
(No substitutions, equal assortment of each item)
Salted caramel brownie halves, petit fours,
mini cream puffs, mini cheesecake squares, &
French macarons

25/$60+ 50/ $120 « 75/ $180 » 100 / $240

French Macarons
$2.85 each

Salted Caramel Brownies
$3.25 each

Mini Tarts
$3.15 each




Cakes

Fraise
Lemon Blueberry
Cappuccino
Salted Caramel Brownie
Chocolate Raspberry
Tuxedo
Sprinkle

6in - $32 / 8in - $48 / 10in - $72
1/2 Sheet Cake - $140




Beverages

Amelie’s Coffee Service Iced Tea
$35 per gallon $12 per gallon
Regular or Decaf Sweet or Unsweetened
Hot Tea Service Lemonade
$18 each $14 per gallon
Ten assorted loose-leaf tea Classic or Lavender
sachets
Black, herbal, and green teas Can Soda /| Bottled Water
$2 each
Orange Juice Sprite, Coke, Diet Coke

$15 per gallon

Tap water will be provided to all in-house events



Party Favors

French Macaron Gift Box

Clear box with an oval Amelie’s sticker
Our black & white ribbon can be added for $0.50 per box

2 pack / $7
3 pack / $10
4 pack /$13.50

Logo French Macarons
$3.25 each
Individually Boxed - $3.75 each
w/ribbon - $4.50 each

Logo Pate Sucree Cookies
$4.25 each
Individually Bagged - $4.50 each
w/ribbon - $5 each

7’*{/ Minimum order of 50 (per design) with one week
. 2 IRy turnaround time




FAQs

I only need event space. Can | bring food in from outside?
We're sorry, but we require a $250 minimum food purchase for all in-house events at our NoDa and
Rock Hill locations and a $500 minimum for all in-house events at the Uptown location.
*No outside food is permitted in the bakeries.
So think about how much time you'll save when you let us do the cooking!

Are we permitted to bring in a cake, cupcakes, or candy?
No. We offer many composed cakes, macaron cakes, and petit gateaux for any style of event.
Please review our website to look at our offerings.

What does the room rental include?
Your room rental includes using the room for your event, 30 minutes before and 30 minutes after for
the setup and clean-up, buffet linens, plates, silverware, serving utensils, tables, and chairs.
Room rental does not include food and beverage costs.

How much notice do | need to give to reserve event space?

We grant event space on a first-come, first-served basis, so the sooner, the better! Event bookings
will require the total room rental cost when booking to secure your reservation. We can only
sometimes guarantee the event space if the date is under a week away. We start booking events 3-4
months in advance.



When are my menu selections due?
Your menu selections are due one week before your event. Your estimated headcount will be owed
then as well.
All final menu changes, headcount, and payment are due 72 hours prior.

How many people can your event space accommodate?
Our event venues, depending on their location, can accommodate 15 to 90 people.
For your safety, each room has a maximum occupancy.

Are the room rentals refundable for any reason?
All room rentals are non-refundable except in the rare case of a bakery error or if we need to cancel
your event for any reason. If we cancel an event, Amelie’s will refund all deposits and fees paid,
except for services already rendered.

Is there a gratuity charge?
Your final bill will include a standard 20% gratuity (labor & setup fee) for all in-house events.
Based on your final food and beverage total.

What is the latest possible time to make changes to my event?

We know things change, and we will do everything possible to accommodate them. However, to
serve you best, we would like to ask that all changes to your menu, headcount, or any other aspect
be made three days before the event. If any changes occur after 72 hours, you will be responsible for
all charges billed based on the most recent agreement or communication with Amélie’s event
coordinator.

Amélie’s event management team member must authorize any changes. Other staff members are
not responsible for booking, approving changes, or contacting clients regarding events.



Can we bring in our alcohol?
The Uptown location offers various beer, wine, and mimosa options. The NoDa location offers wine
and champagne only. Please ask about our beer and wine menu.
Glassware is included with the purchase.

At the Rock Hill location, you can only bring your own beer, wine, and champagne—no hard liquor.
Wine glasses will be available to rent for $0.50 per glass.

Do you provide glassware for wine, champagne, mimosas, or beer?
Glassware for wine, champagne, and mimosas is available. We do not offer beer glasses.

Do you provide linens for the tables in the private event spaces?
We're sorry, but our tables are unique mix-and-match sizes and cannot accommodate table linen
requests. We do, however, provide linens for the food buffets. Linen will come in an assortment of
colors; no colors are guaranteed.

Does Amélie’s provide plates and flatware for all in-house events?
We are happy to provide plates (mix-and-match) and flatware. In addition, beverages will be served
in plastic cups for cold drinks and paper cups for hot drinks.

How much time do you offer to set up before the event?
Each host is allotted 30 minutes before the actual event time for setup. There will be an incremental
charge if additional setup time is requested (based on availability). If you or your guests arrive earlier
than the 30 minutes allotted, please wait in the bakery until your space is ready.



Can you move furniture and chairs in the private event spaces?
The simple answer is NO. Great care has been given to restoring and refurbishing our eclectic
furnishings. To preserve and protect them, our policy doesn’t allow the furniture to be moved. Any
damage to the tables or chairs in our space will be charged to the event host.

Can we bring in decorations for our event?

« You can bring flowers and decorations, but we kindly request that you do not bring glitter or
balloons filled with glitter or confetti!

« Amelie’s will charge a $50 cleaning fee if glitter, confetti, paint, or glue is used in the event
space.

« No open flames are permitted.

« Outside music is not permitted in the bakeries.

« Nothing can be hung from the walls or ceilings. If you want a banner or photo backdrop, you
must bring a stand.



Amelie’s French Bakery does not allow outside food or beverages.

Everything that is included in our services:
Buffet Table
Linens for Amelie’s Buffet & Stations Only
Serving Equipment and Utensils
Flatware
Glassware
Napkins



Contact Us

Amelie's sales team members can speak to you directly
Monday - Friday, 9 am - 5 pm.

Our sales department will return calls received after 5 pm
on the next business day.

All calls received on the weekends will be returned on the

following Monday.

(704) 287 - 4630
events@ameliesfrenchbakery.com



