Your Wedding Celebration at The Bethel Inn Resort
Maine’s Premier Four Season Resort

If you want a celebration, not just a reception, if you want the exceptional rather than the expected, consider going beyond the
ordinary choices. Our renowned 200-acre resort, its gardens and lawns, its turn-of-the-century elegance, welcoming staff, and
multitude of locations for your ceremony, reception and feast set us far apart from the standard and less memorable choices
available to you.

Your wedding day can become a weekend celebration with every resort activity imaginable and every detail planned and
executed by people who care about pleasing you and your guests. From a rehearsal dinner to private hospitality rooms, from
horse drawn carriages to fireworks on the golf course, your photographer, music, cake, and spectacular special menus will be
planned and carried out to your complete satisfaction.

When you choose The Bethel Inn Resort, you will work exclusively with our wedding team who will follow through with
every detail. True professionals, helping you create your most important event and you will feel totally secure that every aspect
will be exactly as you wish it to be.

A Very Special Setting
Our turn-of-the-century resort offers many unique locations for the key events surrounding your wedding day.

The ceremony can, of course, be held in any one of several local churches, followed by a short procession to the Main Inn on
Bethel’s Village Common. We have even arranged horse-drawn carriage rides for the wedding party.

Or, you may select an outdoor setting on the acres of lawns and gardens that are part of the resort complex in the heart of the
National Historic District. There is a new Victorian era Gazebo steps away on the common with plenty of room for seating
surrounding it.

Inside, there is the Gibson Room with its fireplace and original Charles Dana Gibson artwork or a variety of other unusual
settings all with the elegance and style to make your ceremony and the photography of it truly out of the ordinary.

There is the library, a lobby area with lots of light and with traditional New England décor, leading to the fireplace in the Main
and South Dining rooms with seating for up to 200 for your wedding feast.

Or, our freestanding event center with cathedral lobby, 30-foot high stone fireplace and seating for nearly 250 can be festively
decorated for larger wedding celebrations.

We can arrange for a marquee tent to host a cocktail party outdoors, pre or post wedding parties, or a lobster bake at the lake
house of any other events involving our resort facilities to fill out a complete weekend of festivities.

Our 150 guest rooms, including Traditional Inn rooms and luxurious Townhomes on the golf course are available for your
guests with special rates provided for them.

One visit to The Bethel Inn Resort will convince you that the setting, the staff and the quality of our resort will provide a
perfect location for a wedding celebration which will be remembered long after the last guest has departed.

Before You Decide....

There are so many things to consider as you make decisions about your wedding:

Is the location really special and are there a variety of settings | can choose from which will add to the enjoyment of my
wedding celebration? Is there an experienced, professional person | can rely on to coordinate every detail?

Is the food and food service the highest quality with a wide variety of menu selections and types of service available?

Does the location offer the opportunity for activities surrounding the wedding celebration, which will add to the enjoyment of
my guests?

Will my wedding be as special to my guests as it will be to me?

Avre the prices reasonable and consistent with my budget?

We are confident that if you choose The Bethel Inn Resort, the answers to all of these questions will be a resounding “yes”.

Start planning today! Call us a 207.824.2175 ext. # 496 or e-mail weddings@bethelinn.com with a few details and we’1l get
back to you the same day with a proposal. You will be surprised at how easy and affordable it is to turn your reception into a
celebration.



mailto:weddings@bethelinn.com

The Willows Wedding Package

Our most affordable package available during our quiet seasons,
your package will include:

Professional event day coordinator to ensure that every detail
Is executed exactly the way you planned.

Private reception complete with:
(1) Hors d’oeuvre — Station
(1) Hors d’oeuvre — Passed

Choices from our wedding menu

Complete Buffet
(2) Entrée choices from our wedding menu

We will design plated entrées for your specific guests with any dietary needs
To include: food allergies, vegan, vegetarian, gluten free or dairy free
(Head count & seating assignment required)

Coffee Service

$49 per person

20% taxable resort fee & 8% state tax additional.

*On-site Venue Options:
Main Dining Room

South Dining Room
Terrace

Gibson Room

Event Center

Resort Grounds

*Venue fees and other rental items are additional.



The Pines Wedding Package

An elegant wedding package that’s sure to impress the most important people
in your life. Your package will include:

Professional event day coordinator to ensure that every detail
Is executed exactly the way you planned.

Private reception complete with:
(2) Hors d’oeuvres — Station & (2) Hors d’oeuvres — Passed
Choices from our wedding menu

Buffet or Plated Dinner
(+$3/person for plated)
(2) Entree choices from our wedding menu

We will design plated entrées for your specific guests with any dietary needs
To include: food allergies, vegan, vegetarian, gluten free or dairy free
(Head count & seating assignment required)

Coffee Service
$69 per person

20% taxable resort fee & 8% state tax additional.

*On-site Venue Options:
Main Dining Room

South Dining Room
Terrace

Gibson Room

Event Center

Resort Grounds

*Venue fees and other rental items additional.



The Maples Wedding Package

Our most popular wedding package offering you everything to make your
reception perfect. Your package will include:

Professional event day coordinator to ensure that every detail
Is executed exactly the way you planned.

One night’s stay in a superior suite complete with Jacuzzi tub
and fireplace.

Sparkling champagne toast for all of your guests

Private reception complete with hors d ’oeuvres
Choice of:
(2) Hors d’ oeuvres — Station
(3) Hors d’oeuvres — Passed

Buffet or Plated Dinner
(+$3/person plated)

(2) Entrée choices from our wedding menu
We will design plated entrées for your specific guests with dietary needs
To include: food allergies, vegan, vegetarian, gluten free or dairy free

(Head count & seating assignment required)

Coffee Service
$89 per person

20% taxable resort fee & 8% state tax additional.

*On-site Venue Options:

- Main Dining Room - Gibson Room
- South Dining Room - Event Center
- Terrace - Resort Grounds

*Venue fees and other rental items additional.



The Oaks Wedding Package

Our most complete wedding package covering every detail.

Your package will include:

Professional event day coordinator to ensure that every detail
Is executed exactly the way you planned

Two-night’s stay in a superior suite complete with Jacuzzi tub and fireplace.

$1,000 bar credit for your cocktail reception.
Private reception complete with hors d *oeuvres
Choice of:

(2) Hors d’ oeuvres — Station
(3) Hors d’ocuvres — Passed

Sparkling champagne toast for all of your guests

Buffet or Plated Dinner
(3) Entrée choices from our wedding menu

We will design plated entrées for your specific guests with dietary needs
To include: food allergies, gluten free or dairy free
(Head count & seating assignment required)

Coffee Service

Couples choice of wedding cake prepared by our exclusive pastry chef.
$109 per person

20% taxable resort fee & 8% state tax are additional

*On-site Venue Options:

- Main Dining Room - Gibson Room
- South Dining Room - Event Center
- Terrace - Resort Grounds

*Venue fees and other rental items additional.



SALADS

House Salad
Spring greens, carrot, tomato, cucumber, radish, balsamic vinaigrette

Arugula Salad
Blueberries, goat cheese, candied walnuts, vinaigrette

Caesar Salad
Romaine lettuce, garlic croutons, parmigiano-reggiano
Willows & Pines Package Menu Choice

Beet & Goat
Local mixed greens, crumbled goat cheese, roasted beets, pepitas, lemon vinaigrette

Baby Spinach Salad
Cherry tomatoes, bacon, toasted almonds, lemon vinaigrette

Berg & Blue Salad
Chopped iceberg lettuce, blue cheese crumbles, halved cherries tomato
julienne red onion, crumbled bacon, oil and vinegar

Caprese Salad (seasonal)

Maples & Oaks Package Menu Chaice Fresh mozzarella, tomato, basil, balsamic reduction




HORS D’OEUVRES - STATIONS

Chef’s rustic Local & International Cheese Display
with dipping Sauce & fruit

Crudité Display
Fresh cut veggies, buttermilk ranch & hummus

Bruschetta Station
Crostini, chopped tomato, onion, mozzarella balsamic reduction

Chef’s Assorted Gourmet Flatbread Pizza

I _ _ _ (Choice of three flavors)
Willows & Pines Package Menu Choice

Charcuterie Display
Prosciutto, sopressata, marinated olives, pepperoncini
roasted sweet bell peppers, french bread

Buffalo Chicken Wings

Celery, carrots, bleu cheese & ranch dipping sauce (additional sauces available)
Breads & Spreads

Roasted garlic hummus, olive tapenade, whipped goat cheese, toasted breads

Spinach & Artichoke Dip with Crostini
Maples & Oaks Package Menu Choice

Poached Shrimp Cocktail
Jumbo shrimp, cocktail Sauce, lemon wedge

Smoked Seafood Display
Smoked salmon, trout, mussels, capers, red onion, roasted tomato

_ _ _ _ Raw Bar Display
Local oysters, shrimp cocktail, lobster meat, cocktail sauce, mignonette, lemon wedges

Premium Menu Choices — package specific surcharge for these menu items



HORS D’OEUVRES — PASSED

COLD —PASSED

Potato & Chive Pancake with Sour Cream

Pesto & Fresh Mozzarella Bruschetta

Tomato & Basil Bruschetta

I Mediterranean Bruschetta

Antipasti Skewer

Willows & Pines Package Menu Choice Cap rese Skewer

Stuffed Mushroom with Asiago

Beef Tenderloin Crostini with Horseradish Créme

BLT Bruschetta

Smoked Salmon with Capers, Dill & Boursin

Prosciutto Wrapped Asparagus & Whipped Cream Cheese

. ***|_obster Salad in Phyllo Cup
Maples & Oaks Package Menu Choice

HOT - PASSED

Petite Vegetable Quiche

Fig & Warm Goat Cheese Phyllo Cups with Balsamic Drizzle

Traditional Pigs in a Blanket with Raye’s of Maine Sweet & Spicy Mustard
Sweet & Sour or BBQ Meatballs

Traditional Spanakopita

Vegetable Spring Roll with Sweet Chili Sauce

Willows & Pines Package Menu Choice Chicken Satay with Spicy Peanut Sauce

Arancini Cakes (rice) with Harissa Dipping Sauce

Grilled Cheese Minis & Tomato Bisque Shooter

Bacon Wrapped Scallop with Maine Maple Syrup

Coconut Shrimp with Orange Marmalade

Mini Beef Wellington-DemiQue

Maples & Oaks Package Menu Choice Mini Lump Crab Cakes with Remoulade
(*** item will result in surcharge for all packages)




ENTREES

Sliced Top Round of Beef - Au jus, horseradish créme

Broiled Haddock - Herbed crumb topping & lemon butter

Stuffed Sole - Scallop and crab stuffing with sherry cream sauce

Forest Chicken - Statler chicken breast, parmesan, mushroom, tomato, herbed demi
Boneless Skinless Chicken - Piccata sauce or mushroom marsala

Wilted Greens Stuffed Pork Loin

Eggplant Lasagna - Fresh basil & ricotta

Cheese Tortellini - Wild mushroom sauce

Eggplant Parmesan - House tomato sauce, mozzarella cheese

Willows & Pines Package Menu Choice  Grilled Portobello Mushroom - Pilaf & bell pepper

Grilled Flank Steak - Chimichurri

Herb Crusted Sliced Tenderloin - Béarnaise or red wine demi

Crab Stuffed Haddock - Herbed crumb topping & lemon butter
Chicken Milanese - Crispy chicken breast, mixed greens, oven roasted tomato
Atlantic Salmon - Seared, multiple sauces & glazes available

Grilled Blackened Swordfish - Pineapple Salsa

Lobster or Crab Cakes - Remoulade

Bacon Rosemary Stuffed Pork Tenderloin - Bourbon, molasses demi
Local Veggie Risotto

Butternut Squash Ravioli

Five Cheese Ravioli

Maples & Oaks Package Menu Choice SpmaCh Florentine Ravioli

Seared Sea Scallops - Citrus wine butter, multiple sauces available

New England Lobster Roll - Lemon, mayo, paprika

Sliced Prime Rib - Au jus, horseradish cream

Filet Mignon (center cut steaks) - Port wine reduction or béarnaise sauce
Classic New England Lobster Bake

*Premium Menu Choices — package specific surcharge for these menu items




CARVING STATIONS

***CHEF’S CARVING STATION
Sliced Prime Rib - Au Jus, Horseradish Cream
Wilted Greens Stuffed Pork Tenderloin
Herb Crusted Sliced Tenderloin — Béarnaise or Port Wine Demi
Herb Brined Turkey Breast - Pan Gravy - Cranberry Chutney
Bourbon & Brown Sugar Glazed Bone-In Pit Ham - Demi Glaze
~~~$75 Chef Fee~~~

(*** item will result in surcharge for all packages)



AFTER PARTY EATS

Per 25 pieces (unless noted)

Warm Soft Bavarian Pretzel Sticks - Honey mustard dipping sauce ~ 40
Buffalo Chicken Wings - Carrot, celery, blue cheese dressing ~ 65
Carolina Sweet & Tangy Chicken Wings - Carrot, celery, ranch dressing ~ 65
Chicken Tenders - Choice of sauce, carrot, celery, ranch dressing ~ 65
Fried Mac & Cheese Bites - Southwest ranch dipping sauce ~ 40
Pigs in a Blanket - Raye’s of Maine sweet & spicy mustard ~ 40
Veggie Spring Rolls - Sweet chili dipper ~ 40
Corn Tortilla Chips - House-made pineapple salsa ~ 22
Loaded Crisps - Beer cheese sauce, bacon crumbles, scallions ~ 35
Small Pizza 13”

Cheese ~ 16

Loaded Meat ~ 18
Loaded Veggie ~ 18

Large Pizza 16”
Cheese ~ 24
Loaded Meat ~ 26
Loaded Veggie ~ 26




Vendors and Services

Entertainment

Disc Jockeys

Dionne Entertainment

Double Platinum Celebrations

Northeast DJs

The Music Man

New England Groove Entertainment

Bands/Live Music

Decades by Dezyne Band

Blue Skies Classical Ensemble

Ross Swain / Piano Player

Now is Now Band

Retrospecticus

Hair & Make up

Reveal

On Set Salon

I Do Spas

Island Indulgence

Ambiance Day Spa

Lewiston, Maine

Portland, Maine

Lewiston, Maine
Kennebunk, Maine

Standish, Maine

MA

Portland , Maine
Andover, Maine
Portland, Maine

Portland, Maine

Auburn, Maine
Biddeford, Maine
Traveling Spa
Rumford, Maine

South Paris, Maine

800 .757.7281

207.939.3761

888.352.6483

207.423.4859

207.318.6759

978.368.7099

207.450.7878

207.545.2413

207.321.1667

207.229.2738

207.333.3535

207.494.9056

207.441.0008

207.364.7720

207.739.2379


http://www.djsmaine.com/
http://www.northeastdjs.com/weddings/
http://islandindulgencespa.com/

Bridal Wear
Blush

Andrea’s Bridal

David’s Bridal

Carlisle's

Videographers

SP Films

Via-Vision

Mahoosuc Productions

Media Northeast

Latimer Studios

Photographers

Andree Kehn Wedding Photography

Yeah Bud! Photography

Kim Chapman Photographer

Carol Savage Photography

Untamed Violets

Studio 6

Portland, Maine
Portland, Maine

Portland, Maine

Rumford, Maine

Yarmouth/Newry, Maine

Lewiston, Maine

Bethel, Maine

Hanover, Maine

Nashua, New Hampshire

Bethel, Maine

Bethel, Maine

Gorham Maine

Bethel, Maine

Poland, Maine

Dixfield, Maine

207.772.1699

207.772.5313

207.772.6366

207.364.2581

207.400.0311

877.384.3367

207.890.7100

207.447.1529

617.615.9297

207.665.2117

207.515.2173

207.939.6542

207.836.3505

207.513.6339

207.562.9900


http://sp-films.com/
http://www.mahoosucproductions.com/
http://www.medianortheast.com/
http://www.andreekehn.com/
http://www.yeahbudphotography.com/
http://carolsavagephotography.com/

Churches

Our Lady of the Snows

Bethel Alliance Church

Flowers

The Flower Girl

Davis Florist

Pooh Corner Farm

Littlefield’s Flowers

Broad Turn Farm

Cake

Piece Of Cake

Nothing Bakes Like A Parrot

Tents

One Stop Party Event Rentals

Party Plus Tent & Event Rentals

Olsen’s Tent Rental/Knik

Bethel, Maine

Bethel, Maine

Sabattus, Maine

Rumford, Maine

Bethel, Maine

South Paris, Maine

Scarborough, Maine

Bethel, Maine

South Portland, Maine

South Portland, Maine

Portland, Maine

Bethel, Maine

207.824.2933

207.824.2289

207.576.6814

207.364.7857

207.836.3276

207.743.6301

207.233.1178

207.357.2902

207.899.1088

207.767.5966

207.283.8009

207.890.4368



