SARAH BOUISSOU |
CATERING '

BERNARD'S

Kic}ge{jield

Bar,/ Pat Mitzvah Fackage 2010
AWARDS:

Best Cl’ucf 2008, Connccticut Magazine
E_xtraordinary to Perfection, Zagat’s 2010
Star Diamond Award 2008

DiRona Distinguishccl Restaurants Award

4 Stars, New York T ime

Best of Award of [ xcellence, Wine Spcctator 2009

Bernard’s is unique in that we can accommodate your “Klids Farty” in our upstairs dining room and
the Adults on the main floor - or you can all be together! Animpressive grand staircase and
Steinway piano adorn the entrance while several uniquely designed dining rooms and beautiful

outside garclcns also Provic{e space for a more intimate celebration!

chard’s offers a number of Frivatc Dining Rooms

Thc Monkey Room - Maximum Number oFgues’cs 22

The TeaRoom-Maximum Number oFguests 36

T he Wine Room with FircPIacc~ 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

Thc E_xclusivc use of Bcrnard’s is also available ~Maximum Number of Guests 1 60

20%-4%8-8282 / fax 20343 1-3614 / www.bemardsridge{jiclcl.com
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Hors d’ceuvres

Cold

Ratatouille and herb cheese tarts

Smoked T rout with horseradish cream

Grape ] omatoes and Bugalo Mozzarella with basil aioli

(Chive Pancakes with salmon caviar

Seared T una with olive ’caPenadc

Koas’cecl Fepper crostini

Fate Mousse on pomme gamcre’cte with fried lecks
Shrimp & [“ennel tartlets

Curriec{ Chicken with apple and almonds

[" ndive | eaves filled with Koqucport cheese and walnuts

FHummus in Farmesan Tuile with toasted pecan
P

Salmon | artar on Fomme Maxime
(Crabmeat and Mango Canapé
Lobster and Tarragon Canapé
Smokcd Salmon Koset’ce
Oyster on the half Shell with Mignonette Sauce ($1.00 SUPP]ement)
Hot
PBaked \/egctablc Spring Rolls with sesame sauce
Fekiﬂg Duck with hoisin sauce
Mini File’c Mignon and mushroom kebabs
Crispy AsParagus and Prosciutto straws
Braised Short Rib and Farsnip SPring Rolls
(oconut SErimP with mango Chu’meg
Chicken Satag with peanut sauce
Crab Cakes with lemon and thgme sauce
Mini Leek and truffle tarts
T ruffle & Fontina Cheese Risotto Palls
Mini Gri”ed vegetab]e Pizza
Warm Onion comfit tarts
Wlld Mus}ﬁroom desadi”as
Basil and Parmesan Risotto (Cakes with | omato Compote
Ginger Kice Cakes with Gri”ec{ 5worc{1cish and Mango Chutneg
Sweet Potato [Tritters with (Grilled | amb
Bernard’s 20%-438-8282

www.bcrnarclsriclge)cield.com
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Appetizers

§C/C‘Cf One
Smoked Salon and T abbouleh Salad, AsParagus, Citrus, Avocado, Citrus \/inaigrettc

Bernard’s [ lomemade Smoked [Tish [late:
Salmonj T rout, Sworchcislﬁ and Cod served with }ﬂorscradisk Cream and Micro (Greens

™ ndive, Kadicchio, Watercress and Mesclun Salacl, Wl]cl Mushroom CrePe,
\/egetab]e Spaghetti, Trmcﬂe \/inaigrette

Chi”ecl Green Asparagus, Babg Greens, Brunoise of \/egetables, Lemon Dressing

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

Gri”ecl Qpail, Fea (areens, Fea Kavioli, Cépe Mushrooms, Mushroom Sauce

Artichoke (5ratin, Mosaic of \/egetab!es, Light Saﬁcron Sauce
Wild Mushroom Risotto, [Tava Beans, Farmesan (Cheese
Sautéeé Shrimp, Shavcc} T:erme], Toaste& Fine Nuts, 5un~&ried T omatoes, | omato \/inaigrettc

Sca“ops, | obster and Shrimp ina \/egetable Nage

Ask about Bernard’s Seasonal SPccialtics

Soup or Salad
fYou Decide to Oger Both, Flcase Aclcl $5.00 Fer Ferson

: ZOUES:

\Wild Mueroom/AsParagus/ Potato & | eek / (Chestnut / Celerg Root & | ruffle /
Butternu’c Squash/ Lobster Bisque/ Fish SOUP ala Frovenga]/ Lobs’cer Consommé

: galacls:

Mesc]un Salad with Fecansj Walnuts & Fears

Mesc]un, Blbb & [ ndive Sa]a& with Julicrme APPlesj Dried Cranberries, Toaste& Fumpkin

Seeds, (Goat (Cheese Cigaret’ce, Bouquet de Pommes \/inaigret’ce
Romaine |_ettuce, (Golden (Croutons, Anchovg and Parmesan (Cheese Dressing
Bernard’s 20%-4%8-8282 www.bcrnarclsriclge)cield.com
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Main Courses

§e/ecf Two
Girilled T ournedo of Salmon, Wild Rice, \/egetable (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 Cranberr9 Cl’xu’tn@ﬁ
(Grand Veneur Sauce

Dcsscrt
A SPccial Calcc for the Occasion

Trio of Desserts - Fondant au chocolat, creme brile, tuille & sorbet
Any one of our Wondcrfu] Dcsscr‘ts from the menu

Bcrnarcl’s 203%-4%8-8282 www.berna rc!sriclgcmciclcl.com
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7—/76 C/7i/c/rcn’5 Mcnu

K id’s hors d’oeuvres

( C/mosc 4)
/7’ot

Figs in Blankets

PBaked \/egctablc Spring Rolls- Sesame DiPPing Sauce
(oconut 5]’1rimp with Mango Cl‘vu’mcg

Chicken Satay with Peanut Sauce

Mini Fizzas

Mini Girilled Cheese Sandwiches

Fekiﬂg Duck with [Hoisin Sauce

Cold

Skewered T omato Mozzarella with PBasil Dip

Mini f:ruit Kebabs

(alifornia Rolls

Tortilla CUPS filled with T omato and Avocado Salsa

AEEctizcr
(Choosc i )

Mixed (Green Salad with Creamg Farmesan Dressing
(Cheese Ravioli with T omato Sauce and Pasil Ol
Fruit Salad

Tomato Mozzare”e

Main Course

(Choosc I)
Gri”ecl File’c Mignon with ‘:rench f:riecl Fotatoes and Broco”i

French Cut Chicken Preast with Mashed Potatoes and [Haricot Vert

Chicken Farmesan with Fenne Fasta & Tomato Sauce
Additional OPtions available upon request

Dessert

(Choose 1)

Bar/Bat Mitzvah Cake served with ]ce Cream
Brownie Sundae

Bernard’s 20%-438-8282 www.berna rclsriclgeField.com
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Daytime Bar Mitzvah Fackagc Prices
Ogtfon #1
Four Fassecl Hors d’oeuvres, (]n the Garclen, Wcather Fermitting}

T}wree Course Meal
(APPetizer, E_n’crée ancl desser’c)

$65.00 per person

Option #2

Four Passed [Hors d’oeuvres, (|n the (Garden, Weather Permitting)
Ore Hour Deluxe Open Bar

T hree Course Meal

(Appetizen E_n’crée, Desser’c, Cogcc or Tca)
$80.00 per person

Option #3

Six Fassed [Hors doeuvres, (|n the (Garden, Weather Permitting)

One Hour Deluxe Open Bar

[House Red and White Wine with Dinner

Four Course Meal

(Appetizer, Soup or Salad, F ntrée, Cake or Dessert, Coffee or Tea)
$100.00 per person

C/)f/a/rcn 13 and [,/na’cr

Four Passed [Hors doeuvres,

T hree Course Meal

(APPetizer, E_n’crée, Dessert and Soclas)
$45.00 per person

ADDITIONAL OFTIONS

|n addition to our house wine selections an extensive Wine | ist is available.

SUPP]emental Stationary Hors d’ocuvres- ask Sarah

Aclclitional [Hors d’ocuvres $2.00 each, per person
T:irs’c Hour of Deluxc Open Bar $19.50 per person
OPCﬂ Bar, each additional [Hour $12.00 per person
Coat check - seasonal $90.00

Chilclrcn’s Frozen Drinlc Bar $10.00 per person

Bcrnarcl’s 203%-4%8-8282 www.berna rclsriclgcmciclcl.com
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ADDITIONAL OF TIONS - continued

Bathroom Attendant~ recluircd if more than 20 kids $90.00

Farquet Dance ]:loor $250.00 or $450.00

Band Members/ﬂwotographers’ Meal $%0.00 per person
Ceremong Set~up and Break&own $200.00

Ceremox13 Chair rental fee $4.00 per chair

Valet Parking for40,80,/120 (Guests $150.00/$300.00,/$450.00

I vening Bar Mitzvah Fackage Prices
Ogtfon #1
f:our Fassec{ Hors Cl’oeuvresJ (]n the Garclen, Weather Fermitting

T hree Course Meal
(Appetizen [” ntrée and dessert)

$75.00 per person

Option #2

[Four Passed [Hors d’oeuvres, (|n the (Garden, Weather Permitting)
One Hour Deluse Open Bar

T hree Course Meal

(Appetizen E_n’cre’e, Desser’c, Cogee or Tea)
$90.00 per person

Option #3
Six Fassed Hors cl’oeuvres, (]n the Garden, \/\/eather Fermitting)

One Hour Deluxe OPen Bar
[House Kecl and Whi’ce Wine with Dinner
Four Course Meal

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

C/n'/c/rcn 13 and Under
f:our Fassec{ Hors Cl’oeuvresJ
T}wree Course Meal

(APPetizer, E_n’crée, Dessert and Soclas>
$60.00 per person

Bernard’s Banquets 203%-4%8-8282 www.bcmarclsriclgmcield.com
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A25% DePosit is requirccl to secure the Reservation, RC]CUI’\CIa}DlC o_n|3_i1C the Dateis rebooked bg a
Comparable Sizecl 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

Saturday Nights - $ 18,000.00

Saturclag afternoons - $6,000

f:riclay E_vening~ 10,000.00

SUﬂ&a\lj afternoon or evening~ $7,000

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

The Monl«:y Room - Maximum Number olcgucsts 22 Minimum $1,600

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

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

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

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

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

Gratuity is 20% and | axis 6%

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

Pleasc Contact;

Sarah Bouissou - Owner/ [T vents (oordinator
sarah@bcrnardsridgcmcicld.com

Bernard’s also offers comPrchcnsivc OFF-Prcmisc catering services to the location omcyour choice. We
can do as little or as much as you would like, inc]ucling; catering services, bar and beveragc services,

event Planning services, and set-up and clcan—uP of the room.

20 Wcst Lanc
Ridgmciclcl, Connecticut 06877

20%-4%8-8282 / fax 20343 1-3614 / www.bernardsriclgc{:icld.com




