BERNARD'S

SARAH BOUISSOU
CATERING

BERNARD 5

Ridge{:ield
chding & Rehearsal Dinner Package 2010

AWARDS:

Best (Chef 2008, C onnecticut Magazinc
Extraorclinar!j to Fchcction, Z_agat’s 2010

Star Diamond Award 2008

DiRona Distinguishecl Restaurants Award

4 Stars, New York Time

Best of Awarcl of [ xcellence, Wine SPcctator 2009

Whether an intimate chding ora largc celebration, you’" find the clcgant interior at Bernard’s
Pcr‘Fcct for your sPccial event. An imPrcssivc grand staircase and Stcinwag Piano adorn the
entrance while several uniclucly dcsigncd dining rooms Providc space forioto 1 35 guests. A sPccial
chc{ing gardcn boasts of Pin|< and white blooms, including roses and honcysuc‘dc cascading overa
ceremonial arbor. T he ac!jaccnt Patio Providcs the Pcr‘Fcct setting for cocktails.

Bernard’s also offers comPrcl'lcnsivc oFF—Prcmisc catering services to the location of your choice. We
can do as little or as much as you would like, inc]ucling; catering services, bar and bcvcragc services,

event planning services, and set-up and clean-up of the room.
P g ) P P
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/Dagcz

Bernard’s offers a number of Frivate Dining Rooms

Thc Monlccg Koom ~ Maximum Number oFgues’cs 22
The T ea Room - Maximum Number o{:guests 36

T he Wine Room - Maximum Number of (Guests 16

T he Front Room - Maximum Number of (Guests 60

[ ntire [First Floor - Maximum Number of (Guests 135
uPstairs Room - Maximum Number of (Guests 70

T he [ xclusive use of Bernard’s is also available

A minimum [ ood and Beverage costis required on Saturclag E_vening in the Fo”owing rooms:

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

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

Tl'xe Wine Room - Maximum Number of (Guests 16 Minimum $ 1,300

T|1c Front Room - Maximum Numbcr of Guests 50 Minimum $5,000

uPstairs Room - Maximum Number of (Guests 80 Minimum SaturAag Night $7,000
*["riday Night $6,000

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

IFor | xclusive use of Bernard’s, a minimum [~ ood and Beverage costis requirec{ forthe Fo”owing:
Saturday Nights - $ 18,000.00

Saturdag Afternoons - $6,000

Friday E_vening~ 10,000.00

Sundag Afternoon and/or E_vening - $7,000

Bernard’s chcling Fackagc 203%-4%8-8282 www.bcmarc!sriclgcmcicld.com



Hors d’oeuvres

Cold

Ratatouille and herb cheese tarts

Smoked trout with horseradish cream

Grape tomatoes and buffalo mozzarella on crostini with basil aioli
Chive Pancakcs with salmon caviar

Seared tuna with olive tapenade

Koasted pepper crostini

Fate mousse on pomme gamcrette with fried leeks

Shrimp and fennel tartlets

Curriec{ chicken with aPPle and almonds

[~ ndive leaves filled with Koqumcort cheese and walnuts

ummus In | armesan | ulle with toaste ecan
Hummus in P T uile with toasted p

Salmon | artar on Fomme Maxime

(Crabmeat and Mango Canapé

Lobster and Tarragon Canapé

Smokcd Salmon Koset’ce

Hot

Baked vegetable spring rolls with sesame sauce

Feking duck with hoisin sauce

Mini filet mignon and mushroom kebabs

Crispy asparagus and Prosciutto straws

Braised Short Rib and Farsnip Spring Rolls

Coconut shrimp with mango Chutneg

Chicken satay with peanut sauce

(Crab cakes with lemon and ’chyme sauce

Mini leek and truffle tarts

Mini gri”ccl vegetab!e Pizza

Warm onion comfit tarts

Wild Mushroom Qpesacli”as

Basil and Farmesan Risotto Cakes with T omato ComPo’ce
Ginger Rice Cakes with Grilled Swordfish and Mango Cl’xu’cneg
Sweet Potato [Tritters with (Grilled | amb

Bernard’s chding Fackagc 20%-4%8-8282
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/D age +
Appetizers
5@/@Ci’ One

Multi Color T omato Salad, Herb (Goat Cheese Parfait, Basil Oll,
Sherr3~5ha”ot \/inaigret’ce

Crabmcat and Tabboulch Sa|ac|,
Asparagus, Ci’crus, Avocaclo, Citrus \/inaigrette

[ ndive, Radicchio, Watercress and Mesclun Salad, Wild Mushroom CrcPc,
\/egetab]e Spag%etti, Trumcﬁe \/inaigrettc

Chilled Green AsParagus, Babg (ireens, Brunoise of chctablcs,
| emon Dressing

Salmon Trio: Curecl with rﬂoney Mustard Sauce,
Smokcd with Horseradish Cream, Foacl'lecl with (Green Sauce

Girilled Quail, Pea (ireens, Pea Ravioli, Cépe Mushrooms, Mushroom Sauce
Avrtichoke Gratin, Mosaic of \/egetables, Light Saffron Sauce
W||cl Mushroom Kisotto, f:ava Beans) Farmesan Cheese

5autécc| Shrimp, Shavccl l:cnncl, Toas’cecl Fine Nuts, 5un~driec{ T omatoes,
] omato \/inaigrette

5ca“oPs, Lobstcr and 5hr1'mP ina chctablc Nagc

Lobster Bisquc, Lobster Flan, Go!den Crou‘cons

Ask about Pernard’s seasonal sPecialtics

Bernard’s chding Fackagc 203%-4%8-8282 www.bcmarclsriclgmcield.com
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SOUP or Salad
]F You Deci&e to Oger Both, Hcasc Aclcl $5.00 Fcr Fcrson

SOUES:
Wild Mushroom/AsParagus/ Potato & | eek / (Chestnut / Celer3 Root & | ruffle /

Butternu’c Squash/ Lobster Bisque/ Fish SOUP ala Frovenga]/ Lobs’cer Consommé

: galads:

Mesc]un Salad with Fecansj Walnuts & Fears

Mesc]un, Blbb & [ ndive Sala& with Ju”icrme APPlesj Dried Cranberries, Toaste& Fumpkin
Secds, (Goat Cheese Cigarette, Bouquet de Fomme \/inaigret’ce

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

Main C ourses

5@/@@‘ 7—WO
Grilled T ournedo of 5a|mon,

Organic Wild Kice FilzﬂcJ \/egetab!e Comcetti, | emon Chive Sauce

Portobello Crusted [Filet of [Halibut,
Wild Mushroom Risotto and Asparagus, PBalsamic Mushroom Reduction

Girilled Swordfish Steak,
Ce]erg Koot Furee,Sugar Feas, Fepper-\/inegar Sauce

chctab]c Fricassee, | ruffle Sauce
Girilled Filet Mignon of Bch, Fotato (Gratin, Mixed Baby \/ege‘cab]es, Red Wine Shallot Sauce

Roasted | _oin of Veal Stugcd with Wild Mushrooms, Sautéed Spinach, Asparagus, Cipo”ini
Onions, Fotato T ower, For’c Wine Sauce

bch Wc”ington, Assor‘ced Baby \/\/inter \/egetables and Truﬂqe Sauce

Koastccl l:rcnch Cut Brcast of Chic‘ccn, Sautéecl Yukon Golcl Fotatoes, Fearl Onions, [Haricots
\/er’cs, Thgme Saucc

Bernard’s chcling Fackagc 203%-4%8-8282 www.bcmarc!sriclgcmcicld.com
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Game in Season

Breast of Pheasant 5tugccl with Foie (Gras and WraPPccl in Puff Fastrg,
Assor’cec{ 53}39 \/egetables and Trmcﬂe Sauce $7.00 suPPlcmcnt

Vcnison Mccla"ion and ChoP, Sautéecl Spinacn, Cnes’cnu’c Croque’cte, Lacly APPles Stuged with
Cranberrg Cnutneg and Grand \/eneur Sauce

Koastccl Hcrb Crustccl Kack of Lamb,
[Herb Couscous, Nicoise \/egetables, Tngmc Sauce $10.00 supplcmcnt

Dcsscrt

\/\/edding (Cake

Weclcling cake is P]atecl with fresh berries, Créme Anglaise and Tui”e and Sorbet
Made ]:)3 our own Fastrg Chef dcsigncd csPcciauy for you in a variety of flavors
or

Trio of Desserts — Fondant au cnoco]at, créme ]:)rﬁ]e, tuille & sorbet

Ax13 one of our Wonderful Desserts from the menu

ADDITIONAL OFTIONS

|n addition to our [House Wine, you are welcome to select from our

Award Winning Wine [ist

SUPP]emental Stationary Hors d’oeuvres (Ask Saram

Aclclitional [Hors d’ocuvres $ 2.00 each, per person

Seagoocl Bar $%0.00 per person

Bernard’s chlcling Faclcagc 20%-4%8-8282 www.bcrnarc!sriclgcmcicld.com
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Wedding Package Prices

-

Oet/on /

Six Fassecl Hors d’oeuvres, ﬂn the Garden, Weather Fermitting)

One Hour Deluxe OPen PBar

[House Red and W}wi’ce wine with dinner

Champagne T oast - [Jouse Sparuing

(Champagne Selection available starting at $6.50 suPPIement per Person)
Four Course Meal

(APPetizer, SOUP or Salac{, E_ntrée, Cai(e or Dessert, Cogee or Tea)
$125.00 per person

Oetfon 2

Six Fassed [Hors d’oeuvres, (|n the (Garden, Weather Fermitting)

Five Hours De;uxe Open Bar

[House Recl and White Wine with dinner

Champagne T oast - [Jouse Sparuing

(Champagne Selection available starting at $6.50 supplement per Person)
Four Course Meal

(APPetizer, SOUP or Salac{, E_ntrée, Cai(e or Dessert, Cogee or Tea)
$155.00 per person

Bernard’s Weclcling Fackage 203%-4%8-8282 www.bernarclsriclge)cielcl.com



Rehearsal Dinner Fackasz,e Frices
Ogt/on #1
Four Fassecl Hors d’oeuvres, (]n the Garc{en, \/\/eather Fermitting}

Tlﬁree Course Dinner
(APPetizer, E_ntrée and dessert and Cogee)

$75.00 per person

Option #2
Four Fassecl Hors d’oeuvres, (]n the Garc{en, \/\/eather Fermitting}

Beer & [Jouse Red and White Wine

T hree Course Dinner

(Appetizen E_n’cre’e and dessert and cogee)
$90.00 per person

Option #3

Four Fassec{ [Hors Cl’oeuvresJ (]n the (harden, Weather Fermitting
One Hour Deluxe Open Bar

Four Course Dinner

(APPetizer, SOUP or Salac{, E_ntrée, Dessert, Cogee or Tea)
$90.00 per person

Oetfon #4
Four Fassecl Hors d’oeuvres, (]n the Garc{en, \/\/eather Fermitting}

One Hour Deluxe Open Bar
[House Red and Whi’ce Wine with Dinner
Four Course Dinner

(APPetizer, SOUP or Salac{, Entrée, Dessert, CoF}Cee or Tea)
$105.00 per person

Option #5
Six Fassecl Hors d’oeuvres, (]n the Garden, Weather Fermitting)
Four [ours Deluxe OPen Bar
[House Recl and White Wine with Dinner
Four Course Dinner
(Appetizen Sala& or 5oup, Entrée, Dessertj CoFFee or Tea)
$13%5.00 per person
Bernard’s Weclcling Faclcage 203%-4%8-8282
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[age o
25 % DcPosit is rcquirccl to Secure the Reservation, Refundable Only if the Date is Rebooked

Bg a ComParablc Sized Farty.

ADDITIONAL OFTIONS

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

Supplemental Stationarg Hors d’oeuvres (see Selection)

Additional [Hors d’oeuvres $ 2.00 each, per person
Firs’c Hour of Deluxe O en Bar $ 19.50 per person
P perp
Open Par, each additional [Hour $12.00 per person
P perp
\/a]et Farking
For40,/80/120 (suests $150.00/$%00.00,/$450.00
Coat check (seasonaD $90.00
| adies Room Attendant $90.00
Ceremox13 Sebup and Breakc{own $200.00
<$+.OO per Chair reﬂta])
Farquet Dance Floor $250.00 or $450.00
Bancl Members/f)hoto raphers’ Meal $50.00 per person
grap perp

During the month of December and every Saturday Night there is a minimum food and beverage
amount for Priva’ce rooms.

Gratuity is 20% and | axis 6%

©v
]FHOU have any qucstions or would like to schedule a time to visit charcl’s Plcasc Contact:

Sarah Bouissou ~ Owner/ [ vents (C oordinator
sarah@bcrnarclsriclgcmciclcl.com

Bernard’s 20%-4%8-8282 fax 203-4%1-3614

20 Wcst Lanc
Riclgcmcielcl, (Connecticut 06877

www.berna rclsriclgc{:iclc!.com



