
Cocktail Hour 
Variety of Imported & Domestic Cheeses, Crisp Raw Vegetables and Dip,  

Crackers and Cured meats

Appetizer  
(CHOICE OF ONE)  

Caprese Skewers, Stuffed Mushrooms, Brushetta or Mini Quiche

Salad 
(CHOICE OF ONE) 

House Garden Salad :  
choice of our house creamy Italian or balsamic vinaigrette

Fresh Field Green Salad :  
plum tomatoes, fresh mozzarella, almonds with a raspberry vinaigrette dressing

Traditional Caesar Salad :  
fresh romaine lettuce, shaved parmesan cheese and croutons in our house Caesar dressing

Arugula Salad :  
arugula tossed with thinly sliced pineapple and red onions tossed in an apple cider and maple vinaigrette

Pasta 
(CHOICE OF ONE)

Penne Pasta :  
with house made tomato sauce flavored with beef and pork

Rigatoni Bolognese :  
rigatoni tossed in our house meat sauce finished with a splash of cream, parmesan cheese and fresh basil

Penne allA Vodka :  
penne pasta sautéed in a vodka infused tomato cream sauce

Pasta Primavera :  
Campanella pasta tossed with broccoli, squash, zucchini,  

red onion and red pepper in a light parmesan cream sauce

Four hour reception including: Top Shelf Open Bar,  
Champagne Toast, Elegant Buffet Dinner and a Private Bridal Suite.

$135 per Person ( PRICING REFLECTS 150+ GUESTS* )

Kinsmen Wedding Package 

* PRICE PER PERSON WILL INCREASE FOR WEDDINGS WITH LESS THAN 150 GUESTS - PLEASE CONTACT US FOR MORE INFORMATION.



Entrees 
(CHOICE OF TWO)

Chicken Francaise :  
thin sliced battered chicken breast sautéed in a white wine,  

lemon and butter sauce 
Chicken Marsala :  

herb-marinated grilled chicken breast topped with mushrooms and a Marsala wine sauce
Roasted Pork Loin :  

hand-cut, marinated and served in a warm apple maple compote
Roast Beef :  

top round slow-roasted beef thinly sliced and served in brown beef gravy
Baked Halibut :  

seasoned Halibut baked with lemon and a buttered cracker topping

Side Dishes 
(CHOICE OF ONE)

Roasted Potatoes : 
seasoned with herbs, garlic and olive oil

Mashed Potatoes :  
whipped with fresh cream, butter,salt and pepper

Au Gratin Potatoes :  
oven baked with a cheddar parmesan cheese sauce

Rice Pilaf :  
light and fluffy rice pilaf seasoned with onion and garlic and steamed to perfection

Vegetables 
(CHOICE OF ONE) 

Roasted Vegetables :  
seasoned broccoli, cauliflower, zucchini, red onions and peppers roasted with olive oil

Steamed Broccoli :  
steamed to perfection and drizzled with olive oil

Green Beans Almondine :  
fresh green beans baked with almonds and parmesan cheese

To Add Ultra Premium Liquors (Grey Goose and Patron) - $2.00 per person

To Add Hot Hors D’oeuvres - $5.50 per person

Desserts 
(PRICED TO ORDER) 

Rules Attendees must be 21 years of age unless accompanied by parent  
or guardian. Proof of age is required. No one under the age of 21 will  

be permitted to sample any beer or alcohol  

Please add 20% Service Charge plus Connecticut Sales Tax

2022-V1

Consuming raw or undercooked meats, poultry, seafood or eggs �may increase your risk of foodborne illness.


