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Letter from the Creators
Listen directly to the firsthand
inspiration behind the inception of
Boutique Bride and how it's
revolutionizing the way couples
envision their wedding planning.

Collection Overview
Proof this is truly an all-inclusive
experience.

Details of the Collection
Understand the specifics of what is
included wiht your Boutique Bride
Collection at The Packing House.

Planning Guide
Every element of your wedding. A
comprehensive guide to lead you
through the intricacies that will
transform your day into an
unforgettable memory.
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Available Upgrades
We cover all the essentials for a great
day, but sometimes you just want to be
extra!
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Let's Tell Your Love Story
It's bound to be truly epic.
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WEDDING
CURATING THE PERFECT

From the creators of Boutique Bride,

Angie Smythe & Josh Mason  

Warmest congratulations on your engagement! It is

with great joy that we extend our heartfelt wishes as

you embark on this beautiful journey.

Your love story is a unique one, and we are honored

to have the opportunity to be a part of this special

time. As creators of Boutique Bride, we believe that

every love story deserves to be celebrated in a way

that is both unforgettable and tailored to your

individual dreams.

As you take this next step, know that our entire team

is here to support you every step of the way. Your

happiness and satisfaction are at the heart of

everything we do, and we cannot wait to create a

wedding day that exceeds your expectations in

every way.

N O M A D I C    |    2 4



             love story
deserves to be
told. 

Your



THE
DETAILS 
INCLUSIONS

PLANNING
PRE-PLANNING & MANAGEMENT

THE PACKING HOUSE
12 HOURS OF VENUE TIME

CULINARY
COCKTAIL HOUR & RECEPTION MENU

PHOTOGRAPHY
DIGITAL IMAGES

MUSIC | EMCEE
CEREMONY & RECEPTION

FLORALS
PERSONALS & DECOR 

CONFECTIONS
WEDDING CAKE OR DESSERT BAR

BAR SERVICES
ENJOY THE SAVINGS OF
PROVIDING YOUR OWN ALCOHOL



THE CURATED COLLECTION

PLANNING FULL PRE-PLANNING &
REHEARSAL & WEDDING DAY COVERAGE

VENUE  12 HOURS OF VENUE T IME

CULINARY  CHOOSE BETWEEN 2 CATERING MENU OPTIONS 

PHOTOGRAPHY  7  HOURS OF COVERAGE
400+ DIGITAL IMAGES 

MUSIC + EMCEE  MUSIC PLANNING PORTAL 
 CEREMONY, COCKTAIL PARTY,   +  RECEPTION MUSIC

FLORALS  PERSONAL FLOWERS (BRIDAL BOUQUET,  3 BRIDESMAIDS BOUQUETS,  4 BOUTONNIERES)
CEREMONY ARRANGEMENTS

 COCKTAIL PARTY PIECES
CAKE FLOWERS

FLORAL CENTERPIECES FOR DINNER TABLES

CONFECTIONS  TRADIT IONAL T IERED WEDDING CAKE 
-OR-

DESSERT BAR PAIRED WITH CEREMONIAL ONE T IER CAKE 

BAR SERVICES  BARTENDING, ICE,  MIXER PACKAGE INCLUDED
CLIENT PROVIDES ALCOHOL

 RATE
$29,500 FOR UP TO 100 GUESTS
$32,500 FOR UP TO 125 GUESTS
$35,500 FOR UP TO 150 GUESTS

ADDITIONAL  TABLE L INENS + NAPKINS
15-60" ROUNDS, 150- BLACK MODERN CHAIRS,

8- HI  TOPS, 8-6 '  TABLES



             journey has
only just begun. 
Your

P L A N N I N G
G U I D E

W E L C O M E  T O  Y O U R



During your planning call, we will thoroughly go through all aspects of your wedding arrangements,

guiding you from the initial stages to the final details. Our discussion will encompass various topics

including scheduling, the order of the ceremony, menu choices, design elements, floor layout,

timeline, photography arrangements, miscellaneous decorations, and the overall theme of the

event. Following our meeting, you will receive a detailed floor plan and a comprehensive event

outline that outlines the specific details of your wedding. This document will be continually

updated as plans evolve.

Your dedicated planner will provide you with clear and actionable steps that we fondly term "your

homework." We will maintain periodic check-ins to track your progress. Our ultimate objective is to

secure and finalize all wedding arrangements at least 45 days prior to the big day.

I T E M S  T O  C O N S I D E R  P R I O R  T O  Y O U R
P L A N N I N G  S E S S I O N

> CEREMONY LOCATIONS & EVENT TIMES <

> MAKEUP & HAIR SCHEDULES & DRESSING LOCATION <

> YOUR BRIDAL PARTY ATTENDANTS <

> CULINARY & BAR MENUS - see below menus <

> COLLECT INSPIRATION- Pinterest  < 

W H A T  T O  E X P E C T  W I T H  E V E N T F U L L Y  Y O U R S

P L A N N I N G
W E D D I N G                                  



LMUAH / Dressing Off-Site

Bridal Party Arrives at Venue

3:30 Photography Starts

3:45 First Look 

4pm Bridal Party Photos

4:30 Bridal Party Waits

4:00 Guest Arrival

4:30 Ceremony Start Time

Photos After Ceremony with Parents

5:00-6pm Cocktail Reception

5:50 Invite Guests Into Dinner Room

SAMPLE TIMELINE

Solid Table Linens & Napkins (Multiple Colors Available)

15-60" Rounds & 150 Black Modern Chairs

8 Hi Tops & 8-6' Tables

Soft Seating and Barstools in MERGE for Cocktail Party

Walnut Communal Bar in MERGE

6:10 Introduce Bridal Party

6:15 First Dance

6:20 Blessing 

6:25 Dinner Service

7pm Toasts 

7:10 Father/Daughter Dance + Mother/Son Dance

Dinner Finishes

8:30 Dessert/ Cake Cutting

9:45 Last Dance

9:55 Private Dance

10pm Conclude

 FLOOR PLAN

AVAILABLE GOODS



Cocktail Party
Sweet Thai Chicken House Made Wontons

Vegetarian Spring Rolls

General Tso's Meatballs, Sesame Seeds

 Bruschetta, Crostini - Pulled Pork Sliders, Slaw 

 Charcuterie Board or Fruit and Cheese Board 

 Bavarian Soft Pretzel Bites, Dijon Honey Mustard

 Bangin' Chicken Sliders - Buffalo Chicken Dip 

Dinner Buffet
*All Buffets served with Dinner Rolls and Seasonal Salad 

Lemon Herb Roasted Chicken, Red Pepper Coulis - Pesto Grilled Chicken, Shaved

Parmesan, Pine Nuts - Pork Tenderloin, Sweet and Tangy Bordeaux Cherry Glaze 

Smoked Pulled Pork, Slaw, Brioche Buns - Chicken and Shrimp Alfredo 

 Caribbean Jerk Chicken, Dijon Honey Mustard - Blackened Mahi, Mango Pico de Gallo,

Spicy Aioli -  Braised Short Rib, Crispy Onions Grilled - Flank Steak, Chimichurri 

 Seared Salmon, Honey Sriracha Glaze

 

Accompaniments
House Made Mac and Cheese - Herb Roasted Potatoes - Lemon, Herb Basmati Rice  -

Parmesan Smashed Red Potatoes - Sauteed Seasonal Vegetables- Candied Brussels 

2 Hors D'Oeuvres, 2 Mains,  1 Side 

UPGRADES

Crab Dip (Add $6), 6 oz. Filet Mignon + Petit Crab Cake (Add $20) 

Petit Crab Cake, Spicy Tartar (Add $12)- Carved Beef Tenderloin (Add $12) 

culinary

 Select Traditional Tiered Cake or Dessert Bar
Please note that the dessert below bar is only available with The Classic.

Dessert Bar: Select 4 Items

Assorted Cookies-Assorted French Macarons- Assorted Mini Cupcakes- Mini Cheesecakes -

Brownies-  Blondies-  Mini Key Lime Tarts - Chocolate Dipped Strawberries (Seasonal)

Mini Parfaits - Turtle, Mudslide, Vanilla Raspberry, Chocolate Overload, Salted Caramel 

6" Vanilla or Chocolate Cutting Cake with Buttercream Included

The Classic
 a refined menu rooted in classic 

crowd-pleasers and elevated favorites.



Cocktail Party
  Flash-Fried Crab Balls (Passed), Single Fried Oysters (Passed)

 Jerk Chicken Bites served with Hot Honey Mustard 

 Shrimp Cocktail - Beef Tenderloin Crostini,  Bacon Jam

 Caprese Skewers - Maryland Crab Dip - Candied Bacon

Grazing Table – Artisan Cheeses, Breads, Cured Meats, Veggies, Dried Fruits, Nuts

Bruschetta Table – Oils, Assorted Breads, Fruit, Hummus, Marinated veggies

Dinner Buffet
*All Buffets served with Dinner Rolls and Caesar or Seasonal Salad 

Pan-Roasted Salmon, Lemon Beurre Blanc- Rosemary Grilled Chicken

Flank Steak, Chimichurri -  Pork Tenderloin, Stone Ground Mustard - Dockside Brisket

North Carolina Pulled Pork, Vinegar-based BBQ- Pulled Chicken,  BBQ  or Pico de Gallo

Jumbo Shrimp and Old Bay Cheddar Grits

Accompaniments
Old Bay or Garlic Mashed Potatoes - Key Largo  Roasted Potatoes

Parmesan Greek Orzo Salad - Three-Cheese Mac + Cheese- Loaded Potato Salad 

  Yellow Rice - Wild Rice - Roasted Brussels Sprouts,  Feta, Sweet + Tangy - Garlic Green Beans

3 Hors D'Oeuvres, 2 Mains,  2 Sides

culinary

 Select Traditional Tiered Cake or Dessert Bar
Please note that the dessert below bar is only available with The Chesapeake.

DESSERT BAR- MINIS- select 4

Lemon Bars , Cannolis , Brownie/Cookie Bar (Brookie), Double Chocolate Chunk Brownies

Cheesecake Brownies , Blondies , Mini Brown Butter Cakes , Pecan Pie Bars , Salted Caramel

Chocolate Bar, Key Lime  Bar , Chocolate Macaroons, Chocolate Covered Strawberries

 6" Vanilla or Chocolate Sweetheart Cake with Buttercream

ORIGINAL SMITH ISLAND CAKES- select 3 flavors

Classic, Double Chocolate, Lemon , Orange Cream , Red Velvet ,Oreo , Expresso , Peanut Butter

Chocolate , Banana Strawberry , Lemon Blueberry

ICE CREAM SUNDAE BAR

 Soft-Serve Ice Cream Machine (Vanilla and Chocolate) with Cones and Cups

Choice of 3 Toppings: Sprinkles, Whipped Cream, Nuts, Chocolate Sauce, Reese’s, Bananas, Cherries

** 6" Vanilla or Chocolate Cutting Cake with Buttercream Included

The Chesapeake
 celebrating the flavors of the Eastern Shore with fresh,

 locally sourced ingredients and regional flair.



W H A T ’ S  I N C L U D E D  I N  T H E   B A R  S E R V I C E

> 2 BARTENDERS

>5 HOURS OF SERVICE- CHOICE OF BEER + WINE, FULL OPEN BAR,

FEATURE COCKTAILS

>WHITE BAR INLCUDED FOR ATRIUM EVENTS, EXISTING WALNUT BAR WILL

BE UTILIZED FOR MERGE EVENTS

> ICE PACKAGE

>BASIC MIXER PACKAGE

> NON-ALCOHOLIC BEVERAGES

> GARNISHES

>DISPOSABLE CUPS + COCKTAIL NAPKINS

** SPECIALTY MIXERS ARE AVAILABLE FOR UPGRADE FEE

 the bar



Tuesdays 1pm-5pm

Thursdays+ Fridays 11am-5pm

Saturdays 9am-1pm

CAKE FLAVORS

Yellow

Chocolate

Pink Champagne

Bubbly Champagne

Lemon

Almond

Red Velvet

Confetti

Key Lime

Rum

Grand Marnier

Raspberry

Oreo

Reese's

Salted Caramel

Strawberry

Espresso

Orange Creamsicle

Peanut Butter

Truffle

Hazelnut

Fresh Strawberries

Fresh Banana

Pineapple

Coconut

FILLINGS

Combinations
S E L E C T  2 - 3  C A K E  F L A V O R S

S E L E C T  2 - 3  F I L L I N G S

FLAVORS + FILLINGS

CUSTOM CAKE DESIGN

SCHEDULE TASTING PICK-UP

Recommended 4-6 Months Prior to Wedding

Email cakeartmd@yahoo.com to Schedule

TASTING PICK UP DATES

Email Inspiration Photos to Baker for Reference

DESIGN DETAILS

SIGNATURE PAIRINGS

Almond + Raspberry/ Grand Marnier +Strawberry

Rum + Pineapple, Coconut/ Chocolate, Peanut Butter,

Banana

D E S I G N S
W E D D I N G  C A K E   



 BASE COLOR
SELECT ALL THAT APPLY

White/Ivory

Cream

Neutral/ Beige

Burgundy

Red

Hot Pink

Blush

Peach

Orange

Burnt Orange

Yellow

Blue

Lavender

Purple

White/Ivory

Cream

Neutral/ Beige

Burgundy

Red

Hot Pink

Blush

Peach

Orange

Burnt Orange

Yellow

Blue

Lavender

Purple

 SECONDARY COLOR
SELECT ALL THAT APPLY

COLOR PALETTE
1

2

3

4

Bridal Party Attire

CEREMONY DETAILS

AESTHETIC

REQUESTS

Dress and Suiting Colors

Classic + Timeless, Rustic, Modern

Bohemian, Vintage, Minimalist, Coastal

Type of Arrangements: Low, Tall, Groupings

 or Mixed

Ceremony Site + Design

DESIGN DETAILS

5 GREENERY PREFERENCE

Eucalyptus, Fern, Darker Green Foliage, Ruscus

D E S I G N S
S T E P S  T O  C R E A T E  Y O U R  F L O R A L

****Kindly be informed that the availability of flowers is influenced by the seasons and are at the discretion of the

designer. We strive to ensure that the floral arrangements align with your overall aesthetic. 



BOUTIQUE BRIDE FLORAL COLLECTION
In- Person or Phone Floral Consultation with Design Team 

Personal Flowers
Bridal Bouquet
3 Bridesmaid Posy Bouquets
4 Boutonnieres

Ceremony Arrangements
Pedestal Arrangements: Versatile designs to be repurposed
for the bar, beside the sweetheart table, or other focal points.

-OR-
Semi-Circle Ground Arrangement:  An arrangement that can
be transformed into individual pieces to enhance the reception
decor.

-OR-
Smilax and Arrangement: Draped Smilax paired with a tall
arrangement or swag on one side for an asymmetrical look.

Cocktail Party
8 Petite  Bud Vases: for Hi Top Tables or Communal Bar

Reception Decor
Vining Greenery:  Delicate vines draped along bar front
Cake Flowers
Reception Centerpieces- choose one a mix of styles.

Low Garden Style Arrangements: Displayed in Low Glass Dish or
Brass Compote.
-OR-
Tall Garden Style Arrangements: Displayed on Tall Glass 
Trumpet Vases
-OR-
Clustered Bud Vases:  with Floating Candles in Glass Cylinders
(Varied Heights)

Votive candles included with all dinner table designs.

 

FLORAL
C O L L E C T I O N



Bellman  and Valet $ 5 per trip

Transportation $20 <4 Hours / $ 50 >4 Hours 

Hair and Makeup 20% of Service Total 

Servers and Bartenders $50-$100 each based on scope of event 

Photographer $100-300 

Video $100-200 

DJ $100-200

Officiant $50-100 or donation to parish if applicable 

*Florals, Cake, Rentals and Similar 

A thank you card and an online review are very much appreciated for a job well

done or  above and beyond service.

Our Boutique Bride Collections are ALL INCLUSIVE, tipping is not required

but often customary within the service industry. If you wish to offer

gratuities, we suggest that couples prepare in advance of the wedding

day and pass along to wedding planner at the rehearsal . The planner will

distribute tips prior to the start of the event if you wish to do so.

G U I D E
       

G R A T U I T Y



Now... let's tell your love story

Angie Smythe 
Angie@EventfullyYoursMD.com

561.665.0166


