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WEDDING PACKAGE COURSE SELECTIONS
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SALAD SELECTION: choose one
Simsbury Inn Salad 

Field greens garnished with cherry tomato, shredded carrot, cucumber, 
black olive & served with Balsamic dressing

Bibb Salad 

Bibb lettuce garnished with cherry tomato, shredded carrot, cucumber,

     black olive & served with Raspberry vinaigrette
Caesar Salad
Romaine lettuce tossed with our own Caesar dressing 
garnished with fresh garlic croutons
Boston Bibb Salad
Bibb lettuce garnished with dried cranberries, Gorgonzola cheese, 

Sliced almonds served with Champagne vinaigrette 

(please let us know if you prefer to NOT have almonds)
All salad dressing and croutons are house made
STARCH SELECTIONS: choose one
Roasted Garlic Mashed Potato 

A whipped potato flavored with oven roasted garlic and piped through a pastry bag

Whipped Sweet Potato 

A whipped sweet potato rosette delicately seasoned

Red Skinned Bliss Potato 
 Oven roasted new potatoes tossed with the chef’s own blend of spices

Potato and Leek Flan 
Thinly sliced potatoes layered with sweet cream, tender leeks

              and baked with a topping of blended cheeses

White and Wild Rice 
 A Minnesota wild rice blend seasoned with select Herbs and spices

Rice Pilaf

Executive Chef Samantha Tooker
               397 Hopmeadow Street, P.O. Box 579, Simsbury, Connecticut  06070

            860.651.5700  / www.simsburyinn.com
