
Time: All of our events run for 3 hours. You are welcome to arrive 30 minutes before the start
time of your event to set up in the room. We allow 15 minutes after your event for cleanup before
the staff will reset the room for our next event.
Additional time may be purchased at $50 per each 30-minute increment if time available.

Menu: Your menu selections are due 2 WEEKS or sooner prior to your event. Menu options can
be viewed online at www.clarasrestaurant.com Banquets/Special Events.

Service Style: All of our daytime events are served family style; food is replenished as needed
(Appetizers are served Buffet for Friday & Saturday evening events) All buffet is available
upon request and room permitting.

Dietary Restrictions: Please note any special dietary needs. We do our best to accommodate
individual requests. We can accommodate vegan, vegetarian, gluten free options, (GF penne pasta
or fresh spiraled zucchini) All sauces are GF. Marinara Sauce is both vegan and vegetarian. Our
Vodka Cream and Tomato sauces are cooked with a pork bone and are NOT vegetarian.

Dessert: Our packages do include both the cannoli and tiramisu. If you are bringing in a
cake or sweets, we give you what you need to cut and serve yourself or there is a $50 cake
cutting fee for us to do that for you. Cakes and sweets must be from a licensed baker. If you do
not choose our dessert, you can substitute with another appetizer or salad.
We cannot hold any desserts the day before the event.

Cake Cutting: There is cake cutting service available for $50 but we do provide you with forks and
plates to serve yourself.

Rooms: You are guaranteed a room. Specific room availability is subject to date and time
requested. We may reassign rooms, particularly if there is a fluctuation in the attendance
figures. You would be notified of any changes 2 week prior to your scheduled event.
When booking the Amalfi Atrium, there is a mandatory 30 guest requirement. There is also
a possibility of reassignment in case of severe weather conditions such as heavy rain or
extreme heat or cold. (Mother Nature)

Tables: Decide what additional tables (room permitting) you want to set up besides the seating
such as a gift table, punch or wine station, display, or cake table. (there is always a coffee table set
up and a gift table for Birthday and Shower events).

Linens: Clara's colors are black tablecloths with black napkins. Bringing in your own guest
table linens or napkins is not permitted. Table runners are OK (at least 12 ft long to fit on the
tables). Removal of runners is your responsibility or they will be thrown away. 
Approval by Manager required.
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Decorations: Clara's does not provide any decorations. You are welcome to bring in decorations
or centerpieces. We just ask that NO paint, confetti or glitter, sprinkles (nothing messy) on the
tables and nothing be affixed to the walls, windows, drapes or furniture with tape, tacks or
painters tape. (no adhesives) Flameless candles are permitted. You can pin banners to the linens
on the side tables. Balloons with glitter in them ARE NOT ALLOWED.
Please share this information with your decorating friends.

Alcohol: Decide how you will be handling alcohol service. We have a number of different options
to choose from to fit your budget and your guests' needs. Please note that for Friday or
Saturday evening events, if your final adult guest count is 35 or more, we require a
bartender to be staffed for your event. An additional charge of $50 will be added for this
service.  Bar area will be closed for 15 minutes while dinner is being served.

Daytime Events Only - Bottomless Self Serve
Citrus Champagne Punch or Mimosas Pre-made $9 per person. 

Mimosa Bar - Raspberry Lemonade, Pineapple, Orange Juice $11 per person
Clara's offers spectacular Wines at special prices specifically for our events. $6.50 per glass

& $25 per bottle. Perfect if you would like to host a Wine Station.
Wine can NOT be brought in from outside source.

Purchased wine from Clara's when opened can be bagged and taken home.
 

Presentation: Let us know if you need any audio/video set up. This may include a wireless
microphone or a presentation slide show. You should arrange to bring an HDMI cable and your
computer should have a HDMI port. No Charge. Display is only available in the Abruzzi and Sant'
Angelo rooms. Wireless microphone is available in all rooms.

Final Count: Your final guest count is due 1 week before your event. When you submit this
number, it should include adults, children ages 5-11 (half price), and children under age 5 (no
charge). Infants should be included in your count as we need space for them too. This is the
number you pay for whether guest attends or not.

Payment: Your final bill will be presented 15 minutes before your event ends. Deposit will be
applied. 20% Gratuity and Tax will be included. We accept credit cards, debit cards, and cash for
final payment. Personal checks are not accepted. Company Checks must be approved by
Banquet manager.

To complete a booking you are required to sign this document acknowledging our General
Information.
 
Signature_____________________________________________       Date_________________________

 
We look forward to hosting your event. For more information contact the Banquet Manager 

 630.968.8899 option 3 or email solo@clarasrestaurant.com
Appointments available Tuesday/Wednesday 10:00-4:00PM and Friday-Sunday 12:00-4:00PM.

Please email or call to schedule an appointment to view rooms, schedule tasting,
or submit contract & deposit in person.


