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AWARDS:

Best Cl’ucF 2008, Connccticut Magazinc
E_xtraorc]inary to Perfection, Zagat’s 2010

Star Diamond Award 2008

DiRona Distinguishccl Restaurants Award

4 Stars, New York Time

Best of Award of [ xcellence, Wine 5Pcctator 2009

chard’s offers 5 different private rooms — all with Wi-[i capability and can be set up meeting stg]e or

round tables. \We can customize any Packagc to suit your needs.

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 chard’s is also available ~Maximum Number of Guests 140

20%-4%8-8282 / fax 20343 1-3614 / www.bemardsridgeficld.com
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(Continental Breakfast Buffet

An elegant selection to start your working dag
Buget includes:

Bagel with assorted cheese ancljam sPreacls
Assorted fresh baked muffins and breads
Freng Baked Croissants and (Chocolatine
Fruit Salad

Yogurt

Coﬁceq tea, mi”gjuices

$25.00 per person

Bernarcl’s Dcluxc Brcauast Buget
\/egetab]e [rittata, E_ggs Benedict, or Scramblecl eggs
French toast Stuffed with (Caramelized Pananas

Bacon, Brea‘ocas’c sausage, Black f:orest ham
[Home fried potatoes
Fruit Salad, Assorted Muffins and Preads, (roissants

Cogee, T ea, Juices and Milk
$%2.00 per person

ﬁcmard’s “Working Luncl'l” qu:ct

Salmon en Croute with Chive Sauce or Whole Foached Salmon with (Green Sauce
Marinated & (Grilled Chicken Preast with Balsamic \/inaigret’ce or (hicken [ricassee
Assor’cecl Mixed Seasonal \/egetables or Gri”cd \/egetable Fla’cter with Basil Aioli
(ratin Fotatoes or Sautéecl Finger!ing Fotatoes

Seasonal Mixed (Green Salad

Assor’cecl Breads
Dessert table - Assortecl Cookies, Fas’cries and Brownies
(offee/tea

$ 40.00 per person

Quralacarte lunchis always available

Bcrnarcl’s Mcctings 20%-4%8-8282 www.bcrnarclsriclgcmciclcl.com
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Additional oPtions:

ComCFccj tea and cold soda service throughout the dau: $ 12.00 per person
g Y perp

(Coffee, tea & soda, pastries & snacks throughout the day: $17.00 per person
p g Y perp

Room Chargc: $200.00 per clag
chard’s features a smaller meeting room on the first Floor, which accommodates up to 20 People. T!’IC

]arger meeting room on thc uPPer lcvcl accommodates up to 80 PeoPie.

Additional [Fees:
ATwen’cg Five Percent Deposit is reciuirecl to secure the Reservation, Refundable Onlﬂ if the Date is
Rebookec‘ 53 a ComParable Sizec{ Farty‘ A Minimum of 20 PeoP]e is requirec{ for Break)cast

Meetings
Gratuity is 20% and (CT State | axis 6%

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

Please (_ontact: Sarah Bouissou ~ Owner/ [T vents (oordinator
sarah@bcmardsridgc{:ield.com

Bernard’s also offers comPrehensive omcwc—-Prcmisc catering services to the location oFgour 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.

Bernard’s / Sarah’s \Wine Bar/ Sarah Bouissou Catcring

20 Wcst Lanc
Ridgcﬁcld, Connecticut 06877

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




