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WEDDINGS AT THE HERMITAGL

Your wedding recep’cion at TI‘IC rﬂermitage [rnis a careycullg crafted exPerience
designedjust for you. Begin with the elegance and splenclor of The Hermitage ]rm’s
Picturesque grounds —the exquisite wedding lawn, the lovely Howergarc{ens, the clﬁarming
Patio — each with stunning views of the surrounding (5reen Mountains. Aclcl tru13 superb
cuisine, elegant clining rooms, and dedicated Pcrsormel tota“y committed to the &elight of
your entire party. You will find the ]rm’s fine service and attention to detail throughout, from
the gar&ens to the elegan’c interiors to the creative menus and Presentation Ourgoal is for

your weclcling reception to surpass your expectations.

Each of our oﬂcerings features Proclucts of local organic farmers and proclucers to
ensure the freshest of ingredients. Our creative chef focuses on fresh and local ingredients
to create memorable meals. Qur Sommelieris available to assist in Pairing wines sPechcic to

your taste and menu selections.

We invite you to use theinnasa gathering Place Forgoumcamily and friends for the
entire weekend. E_njog a sunset rehearsal dinner on our Patio, and end the weekend with

Sun&ag brunch in our main dining room.

We can arrange beautiful events indoors or out, with all the ’cechnology that modern
events requirc We offera large fine dining atmosphere with Priva’ce dining oPtions; an
upsca]e Pub, and a beauthcul, smaller uPscale casual Clining room. We Provide seating up to

120 People in our main c{ining room. F]ease let us know hcgou have any sPecial requests.



A’c Tke Hermi’cage we offer three receP’cion Packages to accommodate your

individual tastes.

Cold Brook

(Choice of three Passed hors docuvres

Sa]ac!

Entrée
Cogee, tea, and sodas

$88 per person P]us tax and service chargc

(Green Mountain
Choice of one c{isplag

(Choice of three Passed hors docuvres

Salad

Entrée

Champagnc Toas’c
Cogee, tea, and sodas

$98 per person P!us tax and service charge

[Hermitage |nn
g
(Choice of one clispiag
(Choice of three Passecl hors d’ocuvres
Soup
Salad

Entrée

Fremium Champagne Toast
Cogee, tea, and sodas

$116 per person P]us tax and service charge



Hors d’ocuvres

(CI’IOiCC of three)
Mini E_gg Rolls 5ata5 (Chicken orPBeef)
Fritters (Cheese, Shrimp or Com) Spicg T una | artar
Sca”ops or 5]’1rimp Wrapped in Pacon Smoked Salmon Blini
[ried DumP]ings (5}1rimp, Fork or Mini Crab Cakes
Chicken)
Shrimp and Chorizo on Crostini

5661( Tenclerloin on Cros’cini with
[Horseradish [erb Mago Lamb Fops (aclditional $2 per Person)

Goat Cheese Tarts Lobs’cer or Shrimp in Coconut Bat’cer
(additional $2 per Person)

Fresh Mozzarella and T omato Skewers
Displays
Crudités with Assorted Dips
T aste of the Mediterranean DisPlag
Seasonal [Truit Display
Domestic & |nternational Artisanal (Cheeseboard

Kaw Table O]C Oysters, Shrimp Cocktail, C!ams, Mussels
(Additional Price per person)

Sushi Table (Ac{ditional Price per Pcrson)



Soups
Watermelon (Gazpacho (chilled)
FPotato ]| eek
Cantaloupe Soup (chilled)
T omato Soup with (Cheddar C routon
Corn Chowder

Butternut Squash Soup

Pea Soup

Chicken Consommé

Salads
T omato Halad with [Tresh Mozzarella and [Herbs
Roasted Beet Salad with (Goat (Cheese
Strawberries and [Teta (Cheese in Palsamic Dressing
(Caesar Halad
Waldorf Salad

Field Greens and Seasonal \/egetables with \/inaigrette



[ ntrées

Beef T enderloin with Wild Mushrooms and Spinaclﬁ ina Port Wine Reduction
(Additional cl'large per Person)

New York StriP ina 5%3”0’: [Herb \/inaigrette with Garlic Mashed Fotato

Fork C}"OP with Chec{c{ar Bacon Gratin and SCasonal \/egetable
Frenche& Chicken Breas’c 5erved with Corn Furee and Kale
Qpail with Swiss Chard and Ficklec{ Cherries

Halibu’c with Miso \/inaigrette and Radis!n
(Ac{clitional charge per Person)

Wlld Salmon with I:ermel Furee and [erb Sala&

But’cer Foached Lobs’cer with Fingerling Fotatoes and Béamaise Sauce
(Additional cl'large per Person)

Dcsscrt

$5 per person Plus tax and service charge
Assorted Cookies

(Chocolate Dippe& Strawberries



Our bcveragc Frogram:

We offertwo bar Packages at the Hcrmitagc ]rm:
° Fremium liquors (Greg (Goose, Fatrom, Jol‘mng Walker Black, Hendricks Gain, etc.),

entire Premium beer selection, and car@cully hand selected wines from ourAwar(J
\/\/inning Wine Ce”ar.

$45 per person P!us tax and service charge

° Ca” quuors (Abso]u’c, Stoli, Jack Daniels, Dewars, etc.), entire Premium beer

selection, and a fine wine selection.

$35 per person Plus tax and service chargc

Frices are basccl on a three hour OPCﬂ }Dar. COﬂSUmPtiOH or cash bar also availab]e.

FRIDAY NIGHT REHAEARSAL DINNER

0

¢ BE)QFarty ~with backyard games such as croquet, bocce ball and badminton.
Menu below.

» | obster Bake Dinner - on our picturesque Fatio
Menu below.

g Hors Droeuvres & Cocktaﬂ Far‘tg —inour elegant F’rivate Dining Room
MCHU above‘

* Wine Tasting & Hors [Droeuvres Farty —inour Awarc] Wirming Wine Cellar
Menu above.

Additional Rehearsal Dinner Menus available upon request.

For Parties of 16 or more Pleasc Providc meal selections 2 weeks Prior to event.



BBQFARTY
$%5 per person plus tax and gratuity
Sides Off the Grill
(Choice of three) (Choice of three)

(German Fotato Salad with Pacon Parbequed Chicken Preasts

Fasta Salad Girilled Peeland [ at Shrimp

Cole Slaw Marinated [Tlank Steaks

Mixed (Greens Salad Miso Grilled Salmon

(Cornonthe Cob Girilled Sausage with Sweet Onions and
FePPers

Slow Roasted BBQKIBS

Roas’cecl Fotatoes
Girilled Seasonal \/egetables
Seasonal [Truit Salad

Desserts
(Choice of one)
Seasonal Cobbler
Strawberry or Plueberry Shortcake
Brownie Sundaes

PBen and Jerry’s Make Your Own Sundaes (Additional $6 per Person)
Fresh Prewed |ced T ea and HancLSqueezecl | emonade included



LODSTER BAKE or MARYLAND CRABTFEAST

$50 per person P]us tax and gratuitg

Mixed CGreen Salad
PBoiled Potatoes
(Cheddar Biscuits
Cormonthe Cob

Steamed Mussels and Clams
Peeland [ at Shrimp
Steamed Maine | _obster or Steamed Maryland Crabs (when in season)
Strawberry or Plueberry Shortcake
Fresh Brewed Jced T ea and [Hand-Squeezed | emonade included

BACKYARDFIGROAST
$%8 per person plus tax and gratuity
Pox Roasted Suckling [ig
(Cheddar Biscuits
Cormonthe Cob
Mixed (Green Salad

Baked Beans
Seasona] Cobbler

Fresh BFCWCC{ ]CCCI Tea ancl HancLSqueezecl Lemonacle incluclecl



SUNDAY BRUNCH

$20 PCF PCFSOH P;US tax and service charge

(]nclucles fresh muffins and scones, coffee and tea, and cranberry, orange, or grapefruit juice)
Y g grap J

First Course

(Choice of one)

Fresh [ruit Salad Topped with Sorbet
Field Gireen Salad with Kaspberry Vinaigrette
(Chilled Cantaloupe Soup
Second Course
(Choice of three)

E_ggs Beneclict with Fe’cite [am or Smokecl Salmon Servecl ona Thic‘@Cut English
Mugin with Ho”anclaise and Fotatoes

Buttermilk Pancakes with Vermont Maple 53ruP
Brioc]—]e French T oast
\/egetable [rittata

(Cheddar Omelet with Spinach and Potatoes



LODGING AT THE HERMITAGE INN

ZooM @

Supcrior Room Main [House

King Room Carriage [House Bathroom Carrlage

The |nn offers Iodging in 15 guest rooms, all with Private bath Featuring high~quali’c3 natural Aveda
toiletries modern amenities individua”g aPPoin’ced in the craftsman style, and air conditioning. All of
the rooms feature gas~burning xcireplaces, charming antiqucs and carcwcullg selected reprocluctions,

flat-screen T Vs, stocked mini~1cridges, wireless internet, deluxe linens, and robes.




SEASONAL ACTIVITIES

The Mount Snow \/3”69 offers activities for all seasons. Visitors can erjog the natural
beau’cg of Soutlﬂem \Vermont along with the New Eng]and sPirit Altl'xough best known for
alPine skiing in the winter, Southern \ermont offers Foliage and harvest activities in the fall
and hiking, bii(ing and outdoor adventures in the sPring, summer and fall.

Be sure to check our website for any uPcoming events in the area.
Fall & Winter Activities

]:a” is a sPecial time of the year here at The Hermitage‘ During the earlg part of
September, the shorter c{ags and cooler temPeratures signal the trees to prepare for winter.
Aftera long warm and sunny summer the trees reward \Vermonters and visitors alike with a
breathtaking burst of colors - brilliant shades of red, ge”owj and orange, which begin to
appear at the higher elevations and moves southward through the Green Mountains
througlﬁout the month October. Jtis a PerFect time to erjog mountain biking, Fisl'n'ng, or hiking

The beauty of Vermont’s winter is also undeniable. From a]Pine skiing and snowboarding to
ice skating, orjust relaxing around a roaring, fire at our Fub, there is no Place better than righ’c

here in Sout}‘xem Vermont.

While winter sports Prevail evergwhere in \Vermont, our guests can erjog cross-country skiing,
snowshoeing, tubing, ice~sl<ating, the sauna, hot ’cub, full fitness center, spa treatments, and
game room, all without leaving The Hermitage. We also host sPecial culinarg events, inc]ucling
wine and beer tastings Pairec{ with our favorites from The Hermitage kitchen.

Spring & Summer Activities

We invite you to erﬂ'og the simplc Plcasures that make Southern Vermont spccial. You can
swim in our cool clean lakcs, fish in our crgs’cal clear streams, hike and bike the hills and va”egs,
visit our state Parks, Picnic, orjus’c enjog the peace and quiet.

Activities at our Jrn include: Hg Fishing in our stocked Pond, hiking and bicyciing miles of trails
througlﬁout and beyond our own property, a night]g bonfire inclu&ing marshmallow roasting,
garclen tours, full fitness center, the sauna, hot tub, and sPecia] cu]inarg events. Make an

aPPomtment at our spa fora rclaxmg massage.



THE HERMITAGE INN SFA

We are Proucl to oFFergou and your guests a full spa with the finest natural
treatments for body and sPirit. We offer two massage rooms, with licensed massage

therapists who focus on your needs with the assistance of all-natural oils and lotions.

Vermont Relaxation Massagc
T raditional techniques are used in a nurturing environment.
25 minutes $65
50 minutes $95
75 minutes $ 145
Dccp Tissue Massagc
Applies deeper pressure to points in the body needing release
from stress and relief for muscle tension.
50 minutes $115
75 minutes $ 165
Cold Brook Furhcging Stone Massagc
Warm stones are gently placed on your body to promote balance,
providing ultimate body rejuvenation.
60 minutes $125
90 minutes $175
E_xPcctan’c Mothcr
Rela, be pampered and soothed as you are
gent]3 lulled into a relaxing state of mind.
50 minutes $115

75 minutes $165



WEDDING & SFECIAL EVENT FPOLICIES

Guarantecs on Numbcr of Gucsts and Room Folicy:

Food, beverage and add-on item cl‘xarges based on guest count will be based on the Clicnt’s
final guarantee. Menu changes and table arrangements are due no later than two weeks
before the date of the event.

Final guest count is due four weeks Prior to date of event. |f no final guest count is received,
The Hermitage will use the number oFgues’cs used in the most current Proposai. Thc client
will be billed Forguaranteec{ number or actual a‘ctendance, whicheveris greater. We will make

every effort to accommodate any last minute increases in the guest count.

Rooms at the inn will on!g be booked for persons included on the guest list suPPliec{ ]:)3 the
(lient. Any cl'xangcs to the list must be agrccd to 55 both the Client and T he fﬂermitage.
All guests are subject to the terms and conditions of our lodging Policies. [fa guest cancels
or otherwise vacates the room,itis the resPonsibilit9 of the Client to either fill the room with
another guest or pay associated chargcs for the room including occupancy tax and service

chargc A minimum two~nigl'1t stay is rcquirc& of all guests.
Dcposit & (Cancellation Folicy:

A clePosit of 50% of the Total Estimated Amount is needed to confirm the }Dooking ogyour

event.

Notice of cancellation 180 clays or more Prior to event will result in 100% refund of dePosit
minus $250.00 administrative fee. Notice of cancellation 90 days or more Prior to event will
resultin 75% refund of deposit. Notice of cancellation 41 days or more Prior to event will
result in 50% refund of deposit. Notice of cancellation 60 days orless Prior to event will

result in forfeiture of the entire clePosit. AFter]Cina] contract payment there is no refund.

Final Faymcnt:

Balance of estimated contract amount is due 14 c{ags before weclcling A119 remaining
balance is due the dag after the event. An additional fee of three percent (»%)is cl‘varged for

American E_xpress payments.



[~ vent Particulars:

L4 A” charges are su}:ject to \/ermont state !iquor, meal, and occupancy tax, as well as a
20% gra’cuitg on all food and bevcrages, and 18% service c}'narge on rooms.

e TJherecisa Facility and coordination fee of $1,000. T his fee covers consultation
services, setup of ceremony and recePtion, use of our linens and wares, and Pridal
Suite on the nigl‘xt opgour weclcling.

o Wedding Par’cies of 35 or more are reciuirccl to reserve all inn rooms fora 2 nig!ﬂt
minimum.

o The Hermitage reserves the right to regulate the volume of music. DJ orbandis
welcome to P]ag music until 11:00 pm, after which time all guests are invited into the
tavern.

L4 A” food and beverage items must be Preparecl and Presented }33 The Hermitage,
unless prior aPProval (excluding wcdding cake).

L4 53 \/ermont state law alcoholic beverages must be Purchasecl through the Hermi’cage,
and are Permittecl ox119 in the reception area, Patio and garclen.

° T}we Hcrmitage reserves the right to refuse alcoholic beverage service to any guest at
the function who is not 21 years of age and/or limit the consump’cion of any guest.

o [oruse of our Private dining room or wine cellar there is a $250 usage fee.

o [or set-up and use of an additional barthereis a $250 fee.

o [or exclusivity of Tl‘xe Hcrmitage for wedding Par’cics of less than 70 there is a
$ 1,000 fee.

o \Weekend weddings December 1*-March 3 1" will be chargec{ an additional $10,000.
T here is no additional charge for mid-week weddings.

e Ratesare su}:jec’c to change without notice until a signecl contract is returned.



