
   

                                                                                                                                      

 
 
 
 
 

Come discover the perfect union of Elegant Charm and 
Thoughtful Service.  Located in The Historic Eesley Mill, 

Old Mill Place has been renovated to reflect  
a rustic and unique venue. 

 
Our hardwood floors, cathedral ceilings and beautiful woodwork, 

make Old Mill Place the perfect choice for your Wedding Reception, Business 
Function, or any special event. Outstanding food and impeccable service ensures 

that you and your guests will have  
an unforgettable experience. 

 
 
 
 
 
 
 
 
 

To inquire about the availability of a date, for further information,  
or to schedule an appointment, Please contact us: 

269-377-1106 
Oldmillplace.com 

 
 

 



 
Rental Information 

 
 

Banquet Room 
The weekend room rental fee is $950, with a signed beverage contract.  We require a minimum of 100 

guests for Friday events and 130 guests for Saturday events.  This includes a room rental for up to 6 hours 
and allows prior access to the room for decorating, deliveries, etc.  We can accommodate up to 180 guests 
for a wedding reception and 200 guests for a business function. Our round tables seat 8 guests each.  All 

tables, chairs and white table linens are included.   
Please call for weekday room rates. 

 
                                    

 
Decorations 

You are welcome to decorate and we will try to accommodate any special requests that you may have. Old 
Mill Place will be available the morning of your event date for any decorating.  We have chair covers ($5 

per chair), centerpieces ($18+ per table) and other decorations available for rental. Confetti or flower 
petals are not permitted and we ask that you do not use any materials that would cause damage to 

surfaces, such as tacks, staples, nails, duct tape, etc.   
 

 
Catering 

Our catering staff has over thirty years of combined experience in providing the best food and services for 
your event.  We specialize in Wedding Receptions, Corporate Events, Class Reunions, Conferences, 

Luncheons, Breakfast Meetings or any special event.   

It is our intent to provide our customers with the freshest food products of the season, utilizing local 
resources whenever possible. Continuing education and training keep our staff working on innovative, 
creative and fresh ideas for each and every event.  Listed below are a few of our service options.  Please 

refer to our full menu attached to this document for selections and pricing. 

* Themed Buffets with choices of several unique entrees 
* Cocktail/Hors d' oeuvres Party Fare 
* Food Stations featuring heavy hors d'oeuvres, 
* Fruit and vegetable displays, Bread and Cheese displays and passed appetizers. 
* Hot and Cold Breakfast and lunch Buffets 

 
 

Deposit 
The rental deposit for a weekend rental is $950.  The event space will be held upon receipt of the rental 

contract, beverage contract and deposit for the event.   
 



 
 

      Beverage Service 
 

Old Mill Place offers three pricing options for your beverage service: 

 
Hosted Complete Beverage Service   (130 guests or more) 

The host selects the types of beverages available at the bar and is charged a per person price for 5 hours of 
bar service.  Charges are applied to the total number of guests. 

                            
#1) Moscato, Chardonnay and Merlot, three styles of Old Mill draft beer, soft drinks, champagne toast 
for the head table and cash bar service for cocktails.      
$16.95 per person 
 

#2) Cocktails with house brand liquors, Moscato, Chardonnay and Merlot, three styles of Old Mill draft 
Beer, soft drinks and champagne toast for the head table.  
$21.95 per person  
 

#3) Cocktails with premium brand liquors, Moscato, Chardonnay and Merlot, three styles of Old Mill 
draft beer, soft drinks and champagne toast for the head table.  
$26.95 per person 

 

 

Hosted Consumption Beverage Service 
The host selects the types of alcohol and beverages that will be available at the bar.   

The drinks are tallied throughout the evening.  You will be charged per drink, based on what is actually 
served.  Minimum beverage sales apply 

 

Cash Bar (160 guests or more) 

A full cash bar is set up for your guests.  Your guests pay the bartender individually  
for their own beverages.  A $295 cash bar set-up fee and minimum beverage sales apply. 

 

Beverage Prices 
                   Soft Drinks   $1.50     House Wine    $5.00 
                   Old Mill Draft Beer   $3.50               House Brand Cocktails    $4.00  
                   Champagne Toast    $3.00 per person             Premium Cocktails    $5.00 
 
 

 All  prices subject to 18% service fee and 6% sales tax 

 Prices subject to change. A 3% service fee will be applied to debit/credit card payments of $500 or more. 

 Old Mill Place reserves the right to refuse the service of alcohol to any person who is under the legal drinking age, 
cannot provide valid identification, or appears to be intoxicated.  If anyone is found supplying alcohol to a minor 
or any other person that has been refused bar service, we reserve the right to close the bar.  Pricing subject to change 
until beverage contract it signed. 

 



 
 
                                                                                                                                            

 
 

Buffet Menu  
 

 

One Entrée Buffet $18.95 per person 
Two Entrée Buffet $21.95 per person 

 

All entrees are priced per person and include your choice of salad,  
two accompaniments and fresh baked rolls with butter. 

 

Chicken Florentine with Spinach and Provolone 
 

Slow Roasted Beef with Whiskey Peppercorn Sauce 
 

Classic Chicken Marsala 
 

Pasta Primavera 
 

Roasted Pork Loin with Apple Chutney 
 

Baked Penne with Andouille Sausage in Pomodoro Sauce 
 

Chicken Picatta 
 

Beef Tenderloin Tips with Wild Mushroom Sauce 
 

Chicken Parmesan 
 

Traditional Lasagna 
 

Slow Roasted Turkey with Gravy 
 

Honey Baked Ham with Bourbon Maple Glaze 
 
 

 



 
 
 
 
 

Selection of Salads 
(choose one) 

 

Garden Salad with Mixed Greens 
Classic Caesar with Parmesan & Fresh Croutons 

Italian Pasta Salad 
Homemade Potato Salad 

Broccoli Slaw with light dressing 
Fresh Seasonal Fruit Salad 

Caprese Salad  

 

 
Accompaniments 

(choose two) 
 

Roasted Redskin Potatoes with Rosemary 
Twice Baked Potatoes 

Garlic Mashed Potatoes 
Scalloped Potatoes 

Long Grain Wild Rice 
Rice Pilaf 

Green Beans with Butter & Sea Salt 
Seasonal Roasted Vegetables (Seasonal) 

Corn on the Cob (Seasonal) 
Grilled Asparagus (Seasonal) 

Steamed Broccoli 

 
 



 
 
 
 

Themed Buffet Selections 
 

 
Italian Buffet   $17.95 per person 
Choose one of the following: Traditional Lasagna, Chicken Parmesan, Chicken  
Marsala or Baked Penne in Pomodoro Sauce, served with garden salad with mixed greens 
and rolls & butter. 

 
Mexican Buffet   $16.95 per person 
Shredded seasoned chicken, fresh ground beef, refried beans, spanish rice, flour tortillas, 
tortilla chips, shredded cheese, lettuce, tomatoes, onions, sour cream and salsa. 

 
Picnic Buffet   $16.95 per person 
Slow roasted barbeque pulled pork, baked beans, corn bread and your choice of two salads, 
served with buns and sauces. 

 
Gourmet Burger Buffet   $17.95 per person 
Build your own burger with 1/3 lb. fresh ground beef burgers, choice of two cheeses, olive 
sauce, lettuce, tomatoes, pickles, onions, your choice of two salads, chips and dip, served 
with buns and condiments. 

 
 

 
 



 
 

 

Hors d’oeuvre Menu 
 
 

Hors d’oeuvre Cocktail Hour 
Hors d’ oeuvres are served for one hour prior to dinner 

 
 

          Two Choices            Three Choices            Four Choices            Five Choices  
         $5 per person           $7 per person             $9 per person           $11 per person      
 

 

 
Hors d’oeuvre Party 

Hors d’ oeuvres are available throughout the evening 
 
 

              Three Choices            Four Choices            Five Choices           Six Choices 
            $14 per person           $16 per person         $18 per person        $21 per person   

 
 

Roasted Red Pepper Hummus Served with Pita Points 
 

Assorted Cheese and Cracker Tray 
 

Fresh Vegetables and Dip 
 

Bourbon Barbeque Meatballs 
 

Spinach Artichoke Dip Served with Tortilla Chips 
 

Coconut Shrimp with Orange Marmalade Dip (add $2 per person) 

 

Shrimp Cocktail with Lemon (add $2 per person) 
 

Crab or Sausage Stuffed Mushroom Caps 

 



 
Dessert Menu 

 
Individual Desserts 

($4.95 per person) 
 

Chocolate Caramel Brownies with Vanilla Ice Cream 
Vanilla Bean Cheesecake with Raspberry Sauce 

Classic Carrot Cake 
 

Dessert Station 
($6.95 per person) 

 
Assorted Mini Cheesecakes, Gourmet Dessert Bars,  
Chocolate Caramel Brownies and assorted Cookies. 

 

Desserts by the Dozen 
 

Assorted Cookies ($18/dozen) 
Chocolate Caramel Brownies ($24/dozen) 

Gourmet Dessert Bars ($24/dozen) 
Chocolate Dipped Strawberries ($24 dozen) 

 

After Hours Snacks 
 

Snack Mix or Pretzels ($1.95 Per Person) 
Homemade Chips & Salsa ($2.50 Per Person) 

French Fries ($2.95 Per Person) 

 
 

 
 
                       All prices are subject to 6% sales tax and 18% Service Charge 

 
 

 
 



 

Frequently Asked Questions 
 

What decorations are provided by Old Mill Place?   
On the day of your event the room will be set with white table linens and skirting.  We also provide 
lighting & burlap along the wood staircase and lighting behind the head table & cake table. 
We also have additional items available for rental.  Please refer to the “Decorations” section on the 
previous page. 
 

Are we able to bring in our own decorations? 
Yes, you are welcome to bring in your own centerpieces or decorations.  All candles must be contained in a 
glass votive/candle holder, open flamed candles are not allowed.  Confetti or flower petals are not 
permitted and we ask that you do not use any materials that would cause damage to surfaces. 
We do not allow any outside food or beverages.  This includes guest favors. 
 

When can we decorate? 
The room will be set and available for you to decorate between 10:00 am and 1:00 pm on the day of the 
event.  Delivery times for the cake, DJ, etc. can be set within this time frame or 2 hours prior to the event. 
 

May we bring in our Wedding Cake? 
Yes, we require that all cakes must be baked in a licensed kitchen.   
 

Will Old Mill Place cut the cake? 
We require that our staff cuts the cake.  The cost is $1.00 per person, which includes plates, napkins, forks 
and clearing of those items. 
 

Can we bring in audio/visual equipment? 
Yes, Old Mill Place does not have an in house sound or video system.  We have a podium that you may use 
free of charge.   
 

What is the smoking policy? 
The Old Mill is a non-smoking facility.  This includes vapor cigarettes. There is an area 30 feet away on 
the West side of the building where guests are allowed to smoke. 
 

When is the final guest count and payment due? 
The final guest count and 50% of the balance is due 2 weeks prior to the event.  The remaining balance is 
due on the day of the event. The rental deposit will be applied to the final invoice. 
 

Should we include children in the guest count? 
Yes, the guest count should be based on the number of seats you require to accommodate all of your  
guests. 
 

What methods of payment do you accept? 
We accept cash, personal or certified check, Visa or MasterCard.  A 3% service fee will be applied to 
debit/credit card payments of $500 or more. 
 

 Am I required to use a specific Caterer, DJ or Bakery? 
You are required to use our on-site caterer, but you are welcome to hire outside vendors to provide cake, 
flowers and DJ service.  We are happy to offer recommendations. 
 

May we bring in our own Food and/or beverages? 
No, With the exception of Wedding Cakes, Old Mill Place provides all Food and beverage. 


