
We are pleased to present the following Event Design Proposal for notable consideration to 

 

 

THE EVENT THEME 

 

 

 

 

 

 

Theme Colors 

 

Various shades of Palm Green, Elephant Grey, 

Bougainvillea Red, Mandarin Amber 

 

 



 

THE FOCUS 

Our VIP Cocktail Reception will assist your company in developing a wonderful rapport with your guests 

& act as a means to attract interested philanthropists and industry professionals in the coming years. 

Remember, it‟s the little details guests tend to talk about and they enjoy being appreciated.    

Personally invite clients via phone & follow-up with memorable invitations…One of the strategies we 

use to ensure our clients‟ produce a successful event is by personally inviting guests to attend.  In our 

experience, even if guests have already been informed of the event, a formal sentiment should still be 

conveyed to your respected guests.  

{Example, „We appreciate your involvement with our organization and we would like to show our sincere 

gratitude for your considerate efforts.  Please honor us by being our guest and joining us for an evening of 

delicious food and entertainment!‟} 

    

THE SUCCESS 

 

QuickCare Event Planners has been planning successful corporate events since 2000.  Here are some 

suggestions for hosting a positive and productive event for your company.  

 

 Invest the time and money.  Make the most of this exciting opportunity by retaining 

professionals to plan, promote and design a spectacular event.  QuickCare Event Planners will 

leave your guests dazzled and with a lasting impression of your event. 

 

 Invitations.  Our corporate events produce, on average, an 80% guest turnout.  This is due in part 

to our custom invitations that spark their interest the moment they open the envelope.   

 

“Grow-A-Note”, plantable greetings are sure to express a multitude of sentiments and also convey 

the significance of being environmentally friendly.   They provide easy planting instructions 

which appear on the back, along with the seed content embedded into the card.  Each handmade 

card will recycle naturally into the soil as the seedlings grow.  Your guests will adore this idea and 

the thought put into each invitation, which is so very unique! 

  

 Give away stylish and tasty prizes.  Our themed gourmet gift baskets are always a sensation for 

raffles and door prizes.  Guests will enjoy the many amenities provided and it is such a simple, 

cost-effective notion. 

 

 

 

 

 

 

 

 

 



 

THE EVENT PACKAGE  

 

 Planning Consultation  

 Custom Designed Event and Themed Décor  

 Budget Analysis & Review 

 Unlimited E-Mail/Phone Consultations 

 Invitation Addressing, RSVP and Thank You card services  

 Contract preferred vendors with negotiated rates & discounts (Caterer, DJ, etc...) 

 On-Site Reception and Vendor Management with FULL Staff to attend to guests‟ needs 

 Event Timeline and Itinerary  

 Digital Floor Plan Design (to scale) 

 

THE MENU 
An extraordinary selection of hot and cold hors d'oeuvres. Your choice of the following: 

Hot Hors D'oeuvres 

Specialties 

Baked Brie en Croute, Miniature Quiche, Pork and Mango Skewers, Cocktail Stuffed Peppers 

Seafood 

Shrimp Scampi, Barbecue Shrimp, Oyster en Brochette, Crawfish Sacks, Soft Shell Crabs, 

Escargot in Bordelaise, Oysters Rockefeller Tart, Grilled Tiger Shrimp with Dill,  

Scallops Wrapped in Bacon, Crawfish or Shrimp Beignets, Shrimp or Oyster Vol "au" Vent  

Beef 

Steak Diane, Steak Au Poivre, Swedish Meatballs, Sausage Roll Puffs, Prime Filet Bites 

Barbecued Beef Strips, Veal and Pearl Onion Skewers, Smoked Sausage in Barbecue Sauce  

Chicken 

Sesame Chicken Skewers with Thai Peanut Sauce, Cajun Chicken Morsels with Honey-Mustard Sauce 

Chicken and Pepper Skewers, Lime Basil Chicken, Chicken, Ham or Pork with Pineapple 

Chicken Drummettes, Rumaki  

 

Cold Hors D'oeuvres 

Gourmet Favorites 

Asparagus wrapped in Prosciutto, Pate' with crackers and bread, Orange Muffins with Smoked Turkey 

Savory Shrimp Cheesecake, Red Bliss Potatoes filled with caviar and herb sour cream  

Seafood 

Marinated Crab Fingers, Lemon Shrimp, Ceviche of Scallops, Smoked Salmon Display, Grilled Yellow 

Fin Tuna on toast points, Crab Claws with Four Pepper Sauce, Crawfish Bouchee 

 



 

DESSERT STATION 
An exciting selection of cakes, tortes, and other sumptuous confections. Each creation is completely 

homemade to order from the finest, freshest ingredients. Your choice of the following: 

 Tarts 

Strawberry, Lemon, Kiwi, Peach, Pear, Apple, Apricot  

Cakes 

Orange Grand Mariner, Almond Praline, Chocolate Mousse, Cinnamon Apple Sauce 

Rum Pineapple Upside Down, Coconut, Charlotte Vanilla-Chocolate, German Chocolate  

Tortes 

Raspberry, Apricot, Blueberry, Chocolate-Almond, Strawberry  

Mini French Pastries 

Napoleon, Chocolate Dauber, Lemon Dauber, Caramel Dauber, Grand Mariner 

Chocolate Brochette, Hazelnut Brochette, Florentine, Strawberry Tart, Kiwi Tart  

Lemon Tart, Éclair Crème Puff, Swans  

Cookies 

Chocolate Fudge Brownie, Grand Mariner Brownie, Chocolate Chip 

Peanut Butter, Oatmeal, Lady Finger, Almond Chocolate, Flat Florentine 

 

PREMIUM OPEN BAR 

  Liquor 

Bacardi Rum, Captain Morgan Spiced Rum, Absolut Vodka,  

Dewars Scotch, Tanqueray Gin, Jim Beam Bourbon, Canadian Club Whiskey 

 

Beer 

(choice of three) 

Budweiser, Michelob, Coors, Red Dog, Rolling Rock, Miller, Ice House, AmberBock 

(“Light” available, as well) 

 

Wine 

(choice of three) 

Chardonnay, Chablis, Zinfandel, Cabernet-Sauvignon,  Merlot,  Shiraz 

Beverages 

Soda, Iced Tea and Bottled Water 

 

 

 



THE COCKTAIL RECEPTION DESIGN & DÉCOR  

 Span Tent with Cathedral Window Walls Secured and Flooring 

 Climate Control 5 Ton Unit  

 100 Gold Chiavari Chairs, 60” Round Tables and Buffet Tables for Dessert Station 

 2 Cocktail Lounges with Couches, Decorative Throws, Embroidered Pillows and Cocktail Tables 

 Custom Elephant Ice Sculpture with Green Uplight 

 120” Floor-length Satin Tablecloths, Green Organza Overlays and Sashes, Tucked w/ Magnolias 

 Iridescent Taffeta Linens and Silk Vines and Flora intertwined throughout buffet tables  

 Decorative Candle Lamps with Glass & Marble Votives for the Lounge 

 Ornamentals such as Ficus Trees, Ferns, Palms, Woven Baskets, Bamboo Pillars 

 Nature Inspired Floral Centerpieces with Mosaic Vases, Greenery Intertwined  

  “LED Battery Flora-Lights” Green and Clear to make centerpieces GLOW!  

 LIVE Jazz Entertainment with Chase “The Crooner” Vaccaro  

 

 Professional Cigar Roller ~ A classy addition to any event; hand- made cigars for guests  

 

 Audio/Visual Package 

- PA system 

- Flat Screen Monitor with DVD Theater System (surround sound) 

- Elephant Gobo projected onto the ceiling of the tent 

- LED Intelligent lighting throughout the entire tent 

- Uplighting and Wash Lighting on the walls and various theme colors into the centerpieces 

 Casino Table Games (Roulette & Black-Jack) 
1 “FELD” Dollar/Per guest in exchange for $1, 000 in chips to play with.  Near the end of the 

event, guests will trade in their chips for raffle tickets.  10 Lucky winners will be announced! 

**Donations for additional tickets are welcome and 100% of the proceeds will go to benefit the 

WWF (World Wildlife Foundation) and CEC (Center for Elephant Conservation)** 

 

 Raffle and Door Prizes  
Winners will receive various gifts such as custom-made “Go Green” gift baskets from QuickCare 

Event Planners, Gourmet Food and Wine, Handmade Truffles & Chocolates, Spa and Restaurant 

Gift Certificates and more! 

 

 Guest Photo Moments & Personalized Event Website 

Snapshots will be taken by our staff throughout your event showcasing your guests enjoying 

themselves and posted on your custom event website. Your guests to learn more about your event 

and the excitement ahead, RSVP, make comments in your guest book and view photos after the 

event.  Photos may be saved and printed. 

 

 Custom Created Invitations and Thank-you notes made from 100% Recycled Paper 

  Addressed and mailed to guests with company literature and website information 

 



 

THE VISION 

 





 

  

 

 



 

 Event Design Budget Proposal 

DESCRIPTION PRICE   

 

CATERING 

Package  A  Package  B Package  C 

$11,000 $9,000 $7,000 

 

FLORAL 

 

$ 3,000 

 

$2,500 

 

$1,500 

 

AUDIO/VISUAL 

 

$4,000  

 

$3,000 

 

$2,000 

 

RENTALS  

 

$9,000 

 

$8,000 

 

$7,000 

 

LINENS  

 

$2,000 

 

$1,500 

 

$900 

 

DÉCOR  

 

$ 3,000 

 

$2,500 

 

$2,000 

 

ENTERTAINMENT 

 

$3,000 

 

$2,700 

 

$2,000 

 

RAFFLE PRIZES 

 

$ 500 

 

$400 

 

$300 

 

INVITATIONS 

 

$300 

 

$300 

 

$300 

 

SUB-TOTAL  

 

$35,800 

 

$29,900 

 

$23,000 

 

$7,200 

 

$6,200 

 

$5,200 

PROMO:  10% OFF Design Services thru 07/31/08 $6,480 $5,580 $4,680 

 

 

TOTAL 

 

 

$42,280 

 

 

$35,480 

 

 

$27,680 

 
We truly look forward to creating a marvelous affair for you & your guests!  Please contact me with any questions or 

special requests and thank you for the opportunity to be of service ☼ 

 

Jennifer L. McCrackin 

Design Director, Principle Planner and Owner 

p:  (813) 382-7723 / e:  quickcare@tampabay.rr.com  

 

 
© 2000 QuickCare Event Planners All Rights Reserved. 
~ Licensed and $1M Insured in The State of Florida ~ 
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