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McHale’s offers advice on Planning a Wedding on a Budget

Wedding receptions may not be as lavish or as big, but even in this depressed economy couples are not letting go of planning the wedding of their dreams. “Although corporate business is down a bit, calls and web inquiries for wedding receptions are right on target,” stated Chuck McHale, President of McHale’s Hospitality Group. 

McHale and his team of event planners have discussed ways to help couples who may, due to the economy, need to cut back on their wedding day plans. Some of which include: setting a budget, communicating with everyone that is sharing in the cost, cutting back on the extras and choosing their vendors wisely. 

Setting a budget or revising it is critical, but unfortunately many ignore this task or don’t do an all-inclusive budget. Many forget the little things like tipping the vendors, which can really add up. Doing a little research when selecting your vendors is also a big one. Just remember, you get what you pay for. A vendor may be inexpensive, but this probably means they are also inexperienced. Make sure you are very clear with your expectations or you may be disappointed. Given the economy, many top of the line vendors are offering special packages with scaled back services. It may not have all the bells and whistles, but it is with a name you can trust. 

Like other vendors, McHale’s Hospitality Group has introduced a scaled back event called the Emerald Package. “We know many are struggling and we wanted to provide a package that is still all-inclusive, yet offers more than just the basics,” said McHale. Even though it has a lower price it still includes passed wine and hors d’oeuvres as your guests arrive, full length linen tablecloths and open bar service for bottled beer and wine. “We are always looking for ways to keep up with the industry and with the wants and needs of our customers. Obviously, price is a big need right now,” stated McHale. 

McHale’s Hospitality Group operates three area banquet facilities including: The Marquise Banquet & Conference Center, The Gardens of Park Hill and The Grand at 5th & Madison. McHale’s also offers off-premise catering services at the venue of your choice including the prestigious Drees Pavilion. McHale’s is excited to announce the renovation of The Marquise, which includes a new color scheme, new carpet and chairs. On March 28, McHale’s will host a cooking demonstration with celebrity chef Marc Cummings at The Grand. For more information about this event or any of our services, visit our website at kycater.com or call 859.442.7776. 

