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BEDFORDVILLAGEINN

Celebration Menu

Three course menu to include choice of
Passed Hors d’Oeuvres or Dessert, Appetizer and Entree

~Passed Hors d’Oeuvres~

Chefs Selection of Passed Hors d’Oeuvres

~Appetizers~

(Please select one)

Mixed Baby Field Greens
with Seasonal Vinaigrette and Accompaniments

Seasonal Soup Selection

Accompanied by Inn Baked Breads and Butter

~Entrées~

(Please select two)

Herb Roast Statler Chicken Breast
with Roasted Garlic Jus

Soft Herb Crusted Atlantic Salmon
with a Tomato Basil Relish

Slow Roasted Pork Loin
with Grain Mustard Demi Glace

Hand Carved Sirloin Steak

with Red Wine Reduction
$Surcharge Applicable

Served With Seasonal Starch & Vegetable



~Desserts~

(Please select one)

Chocolate Mousse
Whipped Cream & Chocolate Lattice

Lemon Mascarpone Tart
Blueberry Sauce & Gingersnap Crust

Butterscotch Bread Pudding
Vanilla Ice Cream & Pecan Praline

~Beverages~
Freshly Brewed Coffee, Tea and Decaffeinated Coffee

$40.00 per person

All prices are subject to a Function Fee and N.H. Tax.

Final guaranteed count is required 10 business days prior to your event.
If selecting two entrées, the entrée count is also due at this time.
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