BERNARD'S

SARAH BOUISSOU
CATERING

BERNARD 5

Kicigc:icielci

Banquet Fackage 2010
AWARDS:

Best Cl‘lcF 2008, (_onnecticut Magazinc
Extraorciinarg to Fchcction, Zagat’s 2010

Star Diamond Award 2008

DiRona Distinguished Restaurants Award

4 Stars, New York Time

Bcst of Awarci of Excc"cncc, Winc Spcc’cator 2009

Wi‘ncti‘ncr an intimate dinner or a iarge ceiebration, 9ou’” find the ciegan’c interior, decorated for the
Hoiiciays Perpect for your sPecial event. An imprcssive granci staircase and Steinwag Piano adorn

the entrance while several uniquelg designed ciining rooms Provide space forioto 140 guests.

Bcrnard’s offers a number of Frivate Dining Rooms
Thc Monkcy Room - Maximum Number oFguests 22

The TeaRoom-Maximum Number oFgucsts 36

The Wine Room with r:ircP|acc~ Maximum Number of (Guests 16

T he Front Room - Maximum Number of (Guests 60

[ ntire First Floor - Maximum Number of (Guests 135

uPstairs Room with Bar & FircPIacc -~ Maximum Number of (Guests 80

Ti‘ic E_xciusivc use of chard’s is also available ~Maximum Number of Guests 140

20%-4%8-8282 / fax 20343 1-3614 / www.bcmardsridgcficlci.com



Hors d’ceuvres

Cold

Katatoui”e and herb cheese tarts

Smoked T rout with horseradish cream

Grape T omatoes and Puffalo Mozzarella with basil aioli

(Chive Pancakes with salmon caviar

Seared | una with olive ’capenacle

Koas’ced Fepper crostini

Fa’ce Mousse on pomme gamcre’cte with fried leeks
Shrimp & [ ennel tartlets

Currie& Chicken with apple and almonds

I~ ndive | eaves filled with Roqumcort cheese and walnuts
Fummus in Farmesan Tuile with toasted pecan
Salmon T artar on Pomme Maxime

Crabmeat and Mango Canapé

| obster and Tarragon Canapé

Smokecl Sa]mon Kosette

Ogs’cer on the half She” with Mignonette Sauce ($1.00 Supp]ement}

Hot
Baked \/egetable SPring Rolls with sesame sauce
Feking Duck with hoisin sauce
Mini File’c Mignon and mushroom kebabs
Crispy Asparagus and Prosciutto straws
Braised Short Rib and Farsnip Spring Rolls
(oconut 5]’1rimp with mango clﬁu’mcg
Chicken Satag with peanut sauce
(Crab (Cakes with lemon and t%gme sauce
Mini Leek and truffle tarts
Trmcﬂe & [ ontina Chccsc Risotto Ba”s
Mini Gri”ed vegetab]e Pizza
Warm Onion comfit tarts
Wild Mushroom Q}Jesacli”as
Basil and Farmesan Risotto Cakcs with T omato ComPote
Ginger Rice Cakes with Grilled Swordfish and Mango Cl’xu’meg
Sweet Fotato [ritters with Gri”ed Lamb
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Bam]uet /D ackage pasge 3
Appetizers

§C/C‘Cf One
(Crabmeat and T abbouleh Salad, AsParagus, Citrus, Avocado, (itrus \/inaigrette

I~ ndive, Kadicchio, Watercress and Mesclun Salacl, WIICI Mushroom CrePe,
\/egetab]e Spag%etti, Trumcﬂe \/inaigrettc

Chi”ed (areen Asparagus, Babg (areens, Brunoisc of \/egetab]es, | emon Dressing

Sa]mon ] rio: Curecl with Honeg Mustard Sauce,
Smokcd with Horseradish Cream, Foacl'lecl with (Green Sauce

Gri”ed Qpail, Fea (ireens, Fea Ravioli, Cépe Muslﬁroomsj Mushroom Sauce

Artichoke (5ratin, Mosaic of \/egetab!es, Light Saﬁcron Sauce
Wild Mushroom Risotto, [Tava Beans, Parmesan (Cheese

Sautéed Shrimp, Shaved FCﬂﬂC], T oasted Fine Nuts, 5un~c{riecl ] omatoes,
T omato Vinaigre’cte

Sca”ops, Lobster and SErimP ina \/egetab!e Nage
Lobster Bisque, Lobster F]an) Go]clen Croutons

Ask about Bernard’s Seasonal 5Pccia|tics

Soup or Salad

]F You Decic{e to Oger Both, F!ease Add $5.00 Fer Ferson

SouEs:
Wild Mushroom/AsParagus/ FPotato & | eek / (Chestnut / Celer9 Root & | ruffle /

Butternut 5cluasl'1/ | obster Bisque/ FFish SOUP ala Provencal /| obster (Consommé

Salads:
Mesc]un Salacl with Fecans, Walnuts & Fears

Mesc]un, blbb & [ ndive Salac{ with Julierme Apples, Driecl Cranberries, T oasted Fumpkin
Secdsj (Goat C}weese Cigaret’ce, Bouquet de Fommes \/inaigret’ce

Komaine Le’ctucel GOHen Crou’cons, Anchovg and Farmcsan Cheese Dressing

Bcrnarcl’s Banqucts 203%-4%8-8282 www.bcrnarclsriclgcmciclcl.com



Banquet /D ackage pasge +

Main Courses

§e/ecf Two
Girilled T ournedo of 5a|mon, Wild Rice, \/egctab]e (Confetti, | emon (Chive Sauce

Portobello Crusted [Filet of [Halibut, Wild Mushroom Risotto, Asparagus,
Ba]samic Mushroom Keduc’cion

Girilled Swordfish, Celerg Root Furee, Sugar Peas, Fepper~\/inegar Sauce
chctablc Fricassee, | ruffle Sauce

Girilled Filet Mignon of Bch
Fo’cato (Gratin, Mixed Baby \/egetablcs, Rcd Wine Sha”ot Sauce

Bch Wc”ington, Assor‘ced Baby Winter \/egetables and Truﬂqe Sauce

Koastccl l:rcnch Cut Brcast of Chickcn,
Sautéec] Yukon Go]d Fotatoes, Fearl Onions, [Haricots Vert, Tl’lgme Sauce

Roasted | _oin of Veal Stuffed with \Wild Mushrooms,
Sautéec] Epinach, Asparagus, CiPo”ini Onions, Fo’cato T ower, For’c Wine Sauce

Roastccl Hcrb Crustccl Rack of Lamb,
[Herb Couscous, Nicoise \/egetables, Tlﬁymc Sauce $10.00 supplement

(Game in Season
Breast of Pheasant stuffed with [Foie (Gras and WraPPccl in Puff Fastrg,

Assor’cec{ Babg \/egetables and Trumcmqe Sauce ~-$10.00 suPP]ement

Venison Medallion and ChoP

Sauteed Epinach, (Chestnut Croquettel Ladg APPICS Stuffed with Cranberrg Cl‘xu’mey and
(Grand Veneur Sauce

Dcsscrt
A SPccial Calcc for the Occasion

T rio of Desserts — Fondant au chocolat, creme brile, tuille & sorbet
Any one of our Wondcr‘Fu] Dcsscr‘ts from the menu

Bcrnarcl’s Banqucts 203%-4%8-8282 www.bcrnarclsriclgcmcicld.com



Banquet /D ackage pasge 2
ﬁanc!uct Fackag;c Price

Option #1
f:our Fassec{ Hors Cl’oeuvres, (]n the Garclen, Weatner Fermitting

anee Course Meal

(Appetizen E_n’crée, Desser’c and Cogcc or Tca)
$75.00 per person

Option #2
Four Fassecl Hors d’oeuvres, (]n the Garclen, Wcather Fermitting}

One Hour Deluxe OPen Bar
Four Course Meal

(Appetizen Soup or Saiacl, Entrée, Desscr’cj Coﬁcee or Tea)
$90.00 per person

Option #3
f:our Fassec{ Hors Cl’oeuvres, (]n the Garclen, Weatner Fermitting

One [Hour Deluxe Open Bar/ [House Recl & White Wine
Four Course Meal

(APPetizer, SOUP or Salac{, E_ntrée, Dessert, Coﬁcee or Tea)
$105.00 per person

Option #4
Six Fassed Hors cl’oeuvres, (]n the Gardcn, \/\/eathcr Fermitting)

Four rﬂours Deluxe Open Bar/ House Recl and \/\/hite Wine
Four (Course Meal

(Appetizen Sala& or 5oup, Entrée, Cake or Desscr’cj Cogee or Tea)
$13%5.00 per person

ADDITIONAL OFTIONS

|n addition to our [ ouse Wine, you are welcome to select from our
Award Winning Wine [ist
SUPP]emental Stationary Hors d’oeuvres (Ask Saram

Additional [Hors d’oeuvres $ 2.00 each, per person
Seagoocl Bar $%0.00 per person
Firs’c Hour of Deluxe Open Bar $ 19.50 per person

Bcrnard’s Banqucts 20%-4%8-8282 www.bcrnarc!sriclgcmcicld.com



Bam]uet I ackage & age 6

OPCﬂ Bar, each additional [Hour $12.00 per person
Sommelier — T}jler 5avage for Wine Tas’cings $75.00 per hour
Valet parking for 40,/80/120 (Guests $150.00/$300.00,/$450.00
Coat check $90.00

Farquet Dance Floor $250.00 or $450.00
Bancl Members/f)hotographers’ Meal $3%0.00 per person

A25% Deposit is requirccl to secure the Reservation, Re]cunclab]e on|5 if the Dateis rebooked bg a
Comparablc Sized Fartg.

During the month of Deccmbcr there is a minimum food and beverage amount for Priva’ce rooms.
For E_xclusivc use of Pernard’s, a minimum ["ood and Beverage costis recluirecl on

Saturclag Nights ~$18,000.00

Saturclag afternoons - $6,000

[riday [~ vening - 10,000.00

SUﬂ&a\lj afternoon or evening - $ 7,000

A minimum [ ood and Beverage costis required for the Frivate Rooms

The Monkcg Room -~ Maximum Number o{:guests 22 Minimum $1,600

The T eaRoom - Maximum Number of guests 36 Minimum $2,300

T he Wine Room - Maximum Number of GGuests 16 Minimum $ 1,300

Tl're Front Room - Maximum Number of (Guests 50 Minimum $5,000

uPstairs Room - Maximum Number of (Guests 80 Saturc{ag Night $7,000
Fridag Night $6,000

[ ntire Downstairs - Maximum Number of (Guests 135 Minimum $ 13,000

Gratuity is 20% and | ax is 6%

]Fgou have any questions or would like to schedule a time to visit Dernard’s

Plcase (_ontact: Sarah Bouissou ~ Owner/ [T vents (oordinator
sarah@bcrnardsriclgcmcicld.com

Bernard’s also offers comPrelnensive oFF-Prcmisc catering services to the location omcyour choice. We
can do as little or as much as you would like, inc]uding; catering services, bar and bevcrage services,

event Planning services, and sct~uP and clcan~uP of the room.

20 West Lanc
Ridgcmciclcl, Connecticut 06877

20%-43%8-8282 )/ fax 203-4%1-3641 4/ www.bcmarclsriclgcficlcl.com




