
for the moments that matter
2026 PRICING GUIDE - SOCIAL/CORPORATE
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Naturally beautiful garden

20-175

Intentional design, organic layouts

Light-filled lodge with garden views

Starting at $2,500*

On-site, intimate lot

Winter Park

Classic elegance meets Orlando history

20-250

Timeless, traditional events

Historic ballroom with golf course views

Starting at $3,000*

On-site, 100+ spaces

Orlando

Grand estate, vintage glamour

20-350

Big celebrations, wow-factor events

Expansive manor with multiple rooms

Starting at $4,500*

On-site, 150+ spaces

Apopka

THE VIBE

GUEST RANGE

BEST FOR

EVENT  SPACE

VENUE RENTAL

PARKING

LOCATION

PRICING GUIDE
exclusive venues 

“WHAT SHOULD I EXPECT AN EVENT TO ACTUALLY COST?”
No games, no hidden fees, no ‘contact us for pricing.’ Here’s what real people spend with Events by Dubsdread:

YOUR GUEST COUNT BUDGETFRIENDLY RANGE MIDRANGE   ELEVATED EXPERIENCE

50-75 guests  $99 – $177 per person  $132 – $297 per person  $212 – $497 per person

80-120 guests  $72 – $162 per person  $122 – $262 per person  $175 – $462 per person

125-175 guests  $73 – $149 per person  $119 – $229 per person  $164 – $381 per person

180-250 guests  $74 – $153 per person  $122 – $230 per person  $178 – $358 per person

WHAT’S INCLUDED IN THESE RANGES
(for our full all-inclusive list see page 3)� 
•Venue rental (4-5 hours)
•Tables, chairs, linens, place setting
•Full catering (two passed appetizers, two entree selections, 
    salad bar, starch selection, vegetable selection, and dessert)
•Cash Bar setup
•A/V equipment setup (if needed)
•Professional service team
•Setup and breakdown

*Saturday peak season rates shown (Saturdays and Sundays September - May). Ask about value pricing for off-peak dates. Prices shown are before 22% service charge and 6.5% sales tax. 

NOT INCLUDED
(you’ll need to budget for these)
•Bar and Bartender if upgrading from a Cash Bar
•Photography/Videography
•Flowers & décor
•DJ/Band
•Invitations
•Specialty cake (if you prefer outside vendor)
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PREEVENT SERVICE:
Event layout assistance

Customized timeline and floorplan creation

Expertise in flow-friendly catering set-ups for each venue

Regularly scheduled open house events to showcase vendors 
and inspirations for planning

Trusted vendor selection guidance

FOOD & BEVERAGE:
All menus are customizable for preference and dietary sensitivities

All-inclusive and a la carte menu options

Award-winning food crafted by our team of chefs

Cake cutting coordination

Many gluten-free, vegetarian, vegan, and dairy-free options

ACCOMMODATIONS & COMFORTS:
Accommodation for up to 250 guests at Historic Dubsdread and 
The Highland Manor

Accommodation for up to 175 at Azalea Lodge

Air-conditioned indoor venue areas 

ADA accessible restrooms

Venue time-of-day options – brunch, lunch, afternoon, and evening blocks

DAYOF EVENT SUPPORT:
All set-up and clean-up included 

Dedicated Catering Captain for on-site management

Professional and experienced catering and bar services staff

SETUPS:
6’ x 2.5’ rectangle tables

6’ x 3’ farm tables (Historic Dubsdread)

60” round tables (The Highland Manor and Azalea Lodge)

65” round tables (Historic Dubsdread)

8’ x 3’ farm tables (The Highland Manor)

China

Chiavari chairs (gold) with ivory cushion (The Highland Manor)

Chiavari chairs (mahogany) with black cushions

Cocktail tables

Glassware

Lap length table linens in white, ivory, or black

Linen napkins in white, ivory, or black

Outdoor market lighting (Historic Dubsdread and Azalea Lodge)

Silverware

Uplighting – 6 lights set-up in reception space (with color options)

ALL-INCLUSIVE
be our guest

WHAT’S INCLUDED WITH OUR EXCLUSIVE VENUES: 
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RECEPTION

APPROXIMATE COST: 
$8,625* / $123 PP**

(*before taxes and gratuity; 
**rounded to nearest whole number)

JUNE 15
6:00 – 11:00
70 GUESTS

Azalea Lodge Venue - 5 Hours
$2,500 – Saturday Evening

Tabled Appetizer:
Charcuterie and Imported Cheese Board

with upgrades
$425 per person 

Dinner: French Countryside  
$65 per person / $4,550

Bar: Open Consumption Bar 
$1,895

ADDITIONS: 
Additional Venue Hour

$750

Beverage Station
Included with selected bar package

Specialty Cocktail
Upgraded Wine Requested

Included with selected bar package

6” Cake + Pick 6 Mini Dessert Selection
$12 per person / $840

beautifully bold
LISA’S

BIRTHDAY PARTY
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APPETIZER

DINNER

DESSERT

BEVERAGES

Charcuterie and 
Imported Cheese Board 

with Artisanal Bread

House Salad

Fresh Baked Rolls and Butter

Broccolini with Hollandaise 

Garlic Mashed Potatoes

Guest entree of choices:
Parmesan Encrusted Grouper - Buerre Blanc,

Herb Roasted Sirloin with Mushroom Merlot Sauce,
or Handmade Mushroom Ravioli

6” Lemon Cake with Strawberries

Chocolate Mousse Shooters, Blueberry Fritters, 
Chocolate Mousse Shooters, Fried Oreos, 

Grasshopper Shooters, Key Lime Pie Shooters, 
and Mini Brownies & Cookies

All Levels of Liquor
Champagne 

Domestic and Import Beer Selections
Specialty Cocktail: French 72 

Upgraded Wine Selections: Rombauer Chardonnay
and Ferari Carano Chardonnay 

Beverage Station 
Unlimited Soda, Water, Iced Tea and Coffee

menu
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PRICING/HOURS*

PARTNER VENUES
preferred vendor 

• Dedicated Catering Captain for on-site management 

• All menus are customizable for preference and dietary sensitivities

• All-inclusive and a la carte menu options

• Award-winning food crafted by our team of chefs

• Many gluten-free, vegetarian, and dairy-free options

STARTING PRICES FOR ESTIMATING

• Events by Dubsdread Catering Packages 

– Starting at $48 per person

• Bar & Alcohol Packages – Starting at $32 per person

• Dessert Package – Starting at $15 per person

• Late Night Snacks – Starting at $2 per person

• Food & Beverage Fun Additions – Starting at $5 per person

*Prices subject to change. Always check with venue for up-to-date rates. 
Prices subjected to 22% service charge at 6.5% sales tax. Certain minimums apply. Events by Dubsdread prices valid for events celebrated between January 1 – June  30, 2026.

30 – 200 GUESTS

$2,000 - $4,500
Available for four-hour blocks 

Friday through Sunday 

HARRY P. LEU GARDENS

UP TO 250 GUESTS

$4,300 - $5,700
Five-hour block from 6-11 p.m.

Linens $15 each / Chairs $5 each 

ORLANDO MUSEUM OF ART

20 – 250 GUESTS

$3,500 - $5,200
Five-hour block from 6-11 p.m.

ORLANDO SCIENCE CENTER

EVENTS BY DUBSDREAD IS A PREFERRED CATERING PARTNER AT:

EVENTS BY DUBSDREAD INCLUDED SERVICES FOR OFF-SITE EVENTS:
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AT YOUR SERVICE

we are honored

events by dubsdread team

THE DIFFERENCE IS IN THE DETAILS
Things We Do That You Might Not Expect:

• We label everything clearly for dietary restrictions –So guests with allergies feel safe and included

• We keep the timeline moving without being pushy –You’ll never hear “We need you to...” from our team

• We have backup plans for our backup plans – Weather, vendor no-shows, wardrobe malfunctions, we’ve seen it all

• We treat your vendors like our partners – Your photographer, DJ, florist...we make their jobs easier too

COMMUNICATION OPTIONS (YOU CHOOSE)
Prefer phone calls? Call us 407-650-9558 and we’ll call you. Live in your text messages? Text us at 844-533-0002 

and we’ll text you right back! Email person? info@eventsbydubsdread.com works, too! 

Need regular check-ins? We’ll schedule standing meetings. Low-maintenance planner? We’ll send updates and only bother you 

when needed. 

THE POINT: We adapt to how YOU communicate, not the other way around.

Here’s the thing about social and corporate events: the venue is beautiful, the food is delicious, but it only 
works if the PEOPLE running it actually care. We do. 

AWARDWINNING VENUES, FOOD, AND SERVICE:
The Knot Hall of Fame Award  •  The Knot Best Of Wedding List

            Wedding Wire Choice Award  •  Perfect Wedding Guide Choice Award 

WHAT THESE ACTUALLY MEAN: These aren’t pay-to-play awards. They’re based on real reviews, consistent high ratings, and 

years of excellence. We’ve earned them by showing up for thousands of clients exactly the way we’ll show up for you.
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SERVICE EXCELLENCE
our promise

exceptional experiences

your taste, our passion

Events by Dubsdread is an award-winning Central Florida event venue and catering services company. 
Whether you’re planning an executive meeting for 20, a party for 100, or an event for 350 people, we 
promise to deliver culinary excellence served with Southern charm that compliments the venue, the event, 
and you!

We provide everything you need for to make your event unforgettable: unique venue settings, outstanding 
cuisine, and impeccable service from beginning to end. Our expert planners help you get every detail just 
right, whether we’re hosting at our location or catering at yours.

Whether you prefer plated service, heavy hors d’oeuvres, or a buffet-style meal, your cuisine options are 
limitless. We can customize your menu to create something perfect for your theme, group size, budget, 
cultural or dietary needs, and personal preferences.

CULINARY HIGHLIGHTS & SERVICE STYLES
• Our catering approach is to flex around your event vision — from menu style to service experience
• Menus inspired by classic favorites and global flavors
• Choice of fully curated packages or build-your-own selections
• Service styles ranging from elegant plated meals to interactive buffets — or a thoughtful mix of both
• Elevated heavy hors d’oeuvres collections ideal for receptions or cocktail-forward events
• Full-day dining options including breakfast, brunch, lunch, and dinner
• Seamless execution for gatherings of all sizes, from intimate to large-scale
• Thoughtfully crafted menus with a wide range of gluten-free, vegetarian, and dairy-free offerings
• Late-night bites and interactive enhancements designed to surprise, delight, and spark conversation
• Custom-crafted signature cocktails that reflect your style and elevate the guest experience 
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TO YOUR TASTE
catering offerings

Our diverse Events by Dubsdread catering menus allow you to 
customize ever course to your taste preferences and dietary needs.

Options shown from our Plated menu options: Grilled Salmon, Steak with Wine Sauce, Chicken Cordon Bleu, and Short Ribs.

Options shown from our Buffet menu options: Potatoes Au Gratin, Fruit and Cheese Display, Pasta Station with Shrimp upgrade, and Mini Desserts.

Options shown from our Fun Additions menu options: Cotton Candy Bubbly Bar, Avocado Bar, Paella Station, and S’mores Bar.

Options shown from our Hors d’oeuvres menu options: Blue Cheese Filet Tips, Mini Chicken Cordon Bleu, Caprese Shooters, and Coconut Shrimp.

plated 

bu�et

fun additions

hors d ’oeuvres
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*Prices subject to change. Always check for up-to-date pricing. Prices subjected to 22% service charge at 6.5% sales tax. Certain minimums apply.

PRICING*

PLATED

BUFFET

HORS D’OEUVRES

FUN ADDITIONS

DRINK OPTIONS

LATE-NIGHT SNACKS

DESSERTS

SAMPLE SELECTIONS

PRICING GUIDE
catering services 

See our complete list of inclusions on page 3 that are part of booking with Events by Dubsdread at one of our exclusive venues.

Average $60 per person
(Three options ranging from $70 - $50 pp)

Average $40 to $65 per person
(Breakfast packages starting at $25 pp; 

six options less than $50 pp)

$250 – $400 per selection
(100 pieces)

$5 – $14 per person

Packages starting at $36 per person
Per Drink options starting at $7

$2 – $3 per person

$5 – $15.00 per person

Salad bar, two entrees, one starch, 
and one vegetable. 

Salad bar, two entrees, and one side selection.

More than 50 offerings, including dairy-free, 
gluten-free, and vegetarian options.

Personalize your menu even further by adding one of 
our 15+ savory, sweet, or popular drink stations. 

Treat your guests to a late night snack to keep the 
party going. More than 14 savory or sweet options.

In addition to Per Drink and four Beer, Wine, Liquor Packages, 
we also offer Cash Bar and Open Consumption options.

Packages and individual desserts including dairy-free, 
gluten-free, and vegetarian options. 

FOOD & BEVERAGE INCLUSIONS:
•  All menus are customizable for preference and dietary sensitivities

•  All-inclusive and a la carte menu options

•  Award-winning food crafted by our team of chefs

•  Many gluten-free, vegetarian, and dairy-free options
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WE’RE READY

1 .
Visit our Contact Page

to submit an inquiry for your 
venue of choice or text 

JOIN to 844-533-0002. 

2 .
Book a discovery tour to 

share your vision, explore the 
venue, learn options, 

and gather ideas.

3 . 
Review your personalized 

proposal 
and say, “Yes” to your 
venue, date, and time.

when you’re ready

LOOKING FOR IDEAS, INSPIRATION, OR THE LATEST PHOTOS FROM OUR EVENTS 
AND WEDDINGS? VISIT OUR GALLERIES OR INSTAGRAM PAGES.

EventsByDubsdread.com/Gallery AzaleaLodge.com/Gallery

Azalea Lodge Video Walk Through

HistoricDubsdread.com/Gallery

Historic Dubsdread Video Walk Through The Highland Manor Video Walk Through

TheHighlandManor.com/Gallery

@EventsByDubsdread @AzaleaLodge_MBG @Historic_Dubsdread @TheHighlandManor

NEXT STEPS



Call 407-650-9558
Text READY 844-533-0002

info@eventsbydubsdread.com
EventsByDubsdread.com

EventsByDubsdread.com/Galleries
@EventsByDubsdread
@EventsByDubsdread




