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Wedding Package 
4 Hour Cocktail Bar with Premium Brand Liquor to include Cordials Following Dinner

Hot Hors d’oeuvres Selection for 1 Hour Cocktail Reception to be Butler-Passed
Pasta Station during 1 Hour Cocktail Reception

Chef’s Display of Imported & Domestic Cheeses, Fresh Fruit & Vegetables

Candlelit Dining Room  /  Rose Centerpieces  /  Elegant Table Linens & China Service

Champagne Toast  /  3 Course Dinner

The Simsbury Inn House Wine served during Dinner Service  /  Deluxe Wedding Cake

Mini Suite for Bride & Groom with Complimentary House Champagne 
Special Room Rate for Attending Guests  /  Coat Room Attendant Available (October – April)

Butler passed Hors D’ Oeuvres: Choice of (4)
Mushroom Strudel

Beef Wellington

Mushrooms Stuffed w/ Boursin Cheese
Chicken Tempura with Plum Sauce     
Seafood Stuffed Mushrooms

Quiche Lorraine 

Spinach & Cheese in Phyllo
Brie with Raspberry in Phyllo
Spinach & Artichoke Flowerets

​​​Scallops Wrapped in Bacon 

Chicken Satay 

Beef Satay

Beef Franks in a Blanket 

Chicken Spring Rolls 
Tomato & Basil Bruschetta
Pork Won Tons 
Short Rib mini Tacos with blue cheese
        & caramelized onions

Chef’s Display
Display of Imported & Domestic Cheeses with Fresh Fruit & Assorted Crackers

AND

Freshly Cut Garden Vegetables with Choice of (2) Dips:

Ranch / Bleu Cheese / Spicy Red Pepper & Garlic / Herbed Dill / Spinach & Artichoke Hummus / Guacamole  
Pasta Station: Choice of (1) pasta with (1) sauce  

Pasta options:  Bowtie / Penne / Fusilli 
Sauces:  Marinara / Tomato & Basil / Vodka Sauce / Alfredo

Executive Chef Samantha Tooker
397 Hopmeadow Street, P.O. Box 579, Simsbury, Connecticut  06070 / 860.651.5700  / www.simsburyinn.com 

