
Wedding Packages
BVI Weddings Our wedding 
packages are fresh, new and vibrant- 
like love itself and designed to make 
it easy for you to relax and enjoy the 
planning of your special day. What else 
would you expect from the fabulous 
team at New Hampshire’s Most 
Romantic Restaurant and Inn.The 
Bedford Village Inn’s menu showcases 
local food with producers who 
respect artisanal techniques. 
Ingredients come from nearby farms in 
New Hampshire, Massachusetts, 
Vermont and Maine. Our chefs work 
hard to individually select the best of 
all products, and to create a menu that 
best takes advantage of nature and the 
seasons.
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  Gold  Package

Passed Hors D’oeuveres
Please select four

The Bedford Village Inn’s Gold Cocktail Reception is a buffet styled package including the following: A 5 ½ Hour 
Reception (evening events),Champagne Toast, Coffee & Tea Service, White or Ivory Linens and Napkins, Post Wedding Breakfast 

complimentary for 30 Guests (evening events only). 
A minimum of 80 Guests is required. 

Stationary Hors D’oeuvres
Please Select Two

New England Cheese and Charcuterie 
Display 

Imported & domestic selection of cheeses including smoked mozzarella, 
Vermont Cheddar, Swiss cheese, Vermont Goat cheese & Manchego served with Grapes, Dried Fruits & Nuts
A selection of Imported and Domestic Meats with Mustards & Pickels served with Crackers and Baguettes. 

Fresh Vegetable Crudités 
A crisp lineup of tomatoes, squashes, mushrooms, sweet bell peppers, 

carrot & celery sticks, and cucumbers served with seasonal dips.

Sliced Fruit Display 
Selection of seasonal delicacies; cantaloupe, honeydew, 

watermelon, pineapple, kiwi, and mixed berries. Served with local Honey and Minted Yogurt. 

tapas display
Chick Pea Salad, Marinated Olives, Hummus, Roasted Carrot & Feta Salad, 

Tabbouleh, Pita Chips, Crackers & Baguettes

BVI. Gold cocktail reception. Page Two

poached shrimp, bloody mary cocktail sauce

Petite Croque Monsieur

Chicken Satay, spicy peanut sauce

Petite Lobster Taco 

Bacon Wrapped Scallops , honey mustard glaze

Goat Cheese & Leek Stuffed Mushrooms 

Pork & Mushroom Pot Stickers

Smoked Salmon Salad, cucumber crème 

fraiche

Thai Chicken & Cashew Spring Rolls 

 

putenescca bruschetta

Garlic Shrimp

bacon wrapped beef tenderloin

mini falafel, tzatziki

tomato, mozzarella & basil spiedini

Assorted Pizzettas

Lobster Mac & Cheese 

deviled eggs, with smoked salmon mousse

prosciutto wrapped medjool date, with black 

pepper goat cheese

mushroom arancini, tomato jam

Pricing 
Prices are subject to a 20% Function Fee and NH State Tax. The Bedford Village Inn reserves the right to increase prices depending on market conditions. 



  Gold  Package
Pasta Station

Please Select Two. The Gold Reception Pasta Station includes Caesar Salad & House made Focaccia 
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Carving Station
Please Select One. Plating service included. The Gold Package Carving Station is served with

Selection of Starch, and Fresh Inn Baked Rolls & Butter. 

Slow Roasted Sirloin of Beef
 Horseradish Cream & Red Wine Au Jus

Sage Roasted Turkey Breast
Cranberry Orange Chutney & Turkey Gravy

 maple & brown sugar Glazed Pork Loin
 Sweet Potato & Kielbasa Glaze, Apple Chutney

Smoked Country Ham
 Pineapple Clove Chutney & Maple Mustard

Rosemary & Garlic Rubbed Leg of Lamb
Minted Lamb Jus, Kalamata Olive Salad

Starches
Herb Roasted Yukon Gold Potatoes, Dijon Roasted Fingerling Potatoes, Pesto Cous Cous with Tomatoes, Gingered Basmati Rice with Green Onion, Sour 
Cream Whipped Yukon Potatoes, Green Onion & Cheddar Crushed Red Bliss Potatoes, Wild Rice Pilaf, Roasted Sweet Potatoes with Maple & Chili, Par-

mesan Polenta Cakes, Trio of Grains, Florentine Risotto Cake, Parmesan Risotto Cake

Entree Selection
Please select one with choice of vegetable

New England Seafood Stew
Local Whitefish, Scallop, Clam, Mussel & Shrimp in a Tomoato Fennel Broth 

Saffron Rouille

Roasted Atlantic Salmon
Tomato Caper Relish

Crispy Eggplant & Ricotta Napoleons 
Tomato Basil Sauce & Crispy Basil

Seafood Stuffed Sole 
Scallop, Shrimp & Crab Stuffing, Chive Beurre Blanc

Rosemary & Shallot Roasted Statler Chicken Breast
Herbed White Wine Chicken Jus

Mushroom Leek & Goat Cheese Stuffed Breast 
of Chicken
Sherry Cream

Orecchiette
Roasted Chicken, Broccoli, White Beans, Cherry Tomatoes, Parmesan, Lemon

Campanelle scampi
Roasted Baby Shrimp, Tomatoes, Garlic Butter, White Wine, Parsley

Penne 
Gorgonzola Cream, English Peas, Walnuts, Parmesan, Prosciutto

Baked Rigatoni
Italian sausage, Tomato Sauce, Mozzarella, Basil

Farfalle
Roasted Eggplant, Tomatoes, Basil, Pancetta, Mushrooms, Herbed 

Ricotta

cheese tortellini
Cherry Tomatoes, Parmesan Cream Sauce, Roasted Mushrooms

Vegetables
Roasted Root Vegetables with Caraway Honey Butter, Asparagus with Citrus & Garlic, Haricot Vert with Caramelized Onions 

& Pine Nuts, Brown Sugar & Cinnamon Glazed Petite Carrots,Broccoli with Chili Flake & Garlic, Provencal Tomato & 
Vegetable Stew, Roasted Cauliflower with Almond & Sultanas, Brussels Sprouts with Applewood Bacon & Walnuts, Thyme 

Roasted Green & Yellow Squash with Tiny Tomatoes, Roasted Baby Zucchini



  Silver Package
Our Silver Package is our Signature Plated Package, including the following: A 5 ½ Hour Reception (evening events), 
Champagne Toast, Coffee & Tea Service, White or Ivory Linens and Napkins, Post Wedding Breakfast complimentary for 30 

Guests (evening events only). PRICING LISTED NEXT TO EACH ENTREE. 
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Stationary Hors D’oeuvres
Please Select One

New England Cheese and Charcuterie 
Display 

Imported & domestic selection of cheeses including smoked mozzarella, 
Vermont Cheddar, Swiss cheese, Vermont Goat cheese & Manchego served with Grapes, Dried Fruits & Nuts
A selection of Imported and Domestic Meats with Mustards & Pickels served with Crackers and Baguettes. 

Fresh Vegetable Crudités 
A crisp lineup of tomatoes, squashes, mushrooms, sweet bell peppers, 

carrot & celery sticks, and cucumbers served with seasonal dips.

Sliced Fruit Display 
Selection of seasonal delicacies; cantaloupe, honeydew, 

watermelon, pineapple, kiwi, and mixed berries. Served with local Honey and Minted Yogurt. 

tapas display
Chick Pea Salad, Marinated Olives, Hummus, Roasted Carrot & Feta Salad, 

Tabbouleh, Pita Chips, Crackers & Baguettes

Passed Hors D’oeuveres
Please select four

poached shrimp, bloody mary cocktail sauce

Petite Croque Monsieur

Chicken Satay, spicy peanut sauce

Petite Lobster Taco 

Bacon Wrapped Scallops , honey mustard glaze

Goat Cheese & Leek Stuffed Mushrooms 

Pork & Mushroom Pot Stickers

Smoked Salmon Salad, cucumber crème 

fraiche

Thai Chicken & Cashew Spring Rolls 

 

putenescca bruschetta

Garlic Shrimp

bacon wrapped beef tenderloin

mini falafel, tzatziki

tomato, mozzarella & basil spiedini

Assorted Pizzettas

Lobster Mac & Cheese 

deviled eggs, with smoked salmon mousse

prosciutto wrapped medjool date, with black 

pepper goat cheese

mushroom arancini, tomato jam

Pricing 
Prices are subject to a 20% Function Fee and NH State Tax. The Bedford Village Inn reserves the right to increase prices depending on market conditions. 



  Silver Package
First Course

Please Select One First Course Option, Accompanied by inn baked breads & Butter

Entrées
Please select two and the optional vegetarian if needed

Entree counts are required ten days prior to your wedding date

All Natural Rosemary & Shallot Roasted Chicken Breast
Herbed Chicken Jus and Gremolata 

Herb Roasted Atlantic Salmon
Sweet Onion Cream, Roasted Cherry Tomatoes 

Seafood Stuffed Sole
Scallop, Shrimp & Crab Stuffing, Chive Beurre Blanc 

Honey & Garlic Roasted Duroc Pork Loin
Local Apple Compote, Pecans 

Slow Roasted Sirloin Steak
Dijon Mustard Demi Glace

Herb Roasted Filet Mignon
Port Wine Demi Glace, Crispy Shallots  

Cauliflower Steak *Vegan
Red Pepper Puree, Chick Pea & Herb Salad, Marinated Portabello Mushrooms

Campanelle Pasta *Vegetarian
Seasonal Vegetables, Olive Oil, Parmesan Cheese 85.

CombinationEntrées
Filet of Beef & Atlantic Salmon

Petite Filet Mignon & Fine Herb Crusted Salmon Filet
Red Wine Demi Glace & Orange Beurre Blanc

Market

Filet of Beef & Jumbo Shrimp
Petite Filet Mignon & Herb Roasted Jumbo Shrimp

Red Wine Demi Glace & Tomato Caper Relish
Market

Filet of Beef & Half Maine Lobster
Petite Filet Mignon & Soft Herb Roasted Maine Lobster

Red Wine Demi Glace & Shallot Lemon Compound Butter
Market

*Please select one Starch & Vegetable to accompany your Entree selctions, These choices do not 
accompany Vegan or Vegetarian entrees. The Starch & vegetable will be the same for both of your 

standard entree selections. Starch & vegetable selections may be found under the gold package (page 
3). 
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Caesar Salad 
Romaine Hearts, Traditional Caesar Dressing, Grated Parmesan, Focaccia 

Croutons

ArtisanAl Greens Salad 
Cucumber, Tomato, Carrot, Radish, Balsamic Vinaigrette

Chopped Romaine Salad 
Red Onion, Cherry Tomatoes, Olives, Feta Cheese, Red Wine Oregano 

Vinaigrette

Spinach Salad 
Goat Cheese, Toasted Walnuts, Dried Cranberries, Local Maple Vinaigrette

BVI Clam Chowder 
Traditional Recipe, Chives

Broccoli & Vermont Cheddar Soup 
Roasted Broccoli Florets, Green Onions

Butternut Squash Bisque
Maple Cream, Toasted Pumpkin Seeds

Roasted Tomato Bisque
Parmesan, Foccacia Croutons, Olive Oil



  Platinum Package
The Bedford Village Inn’s Platinum Reception is our luxury plated package including the following: A 5 ½ Hour 

Reception (evening events), Full Open Bar for 5 hours includiung wine service with dinner and two signature cocktails of your 
choosing, Champagne Toast, Coffee & Tea Service, White or Ivory Linens and Napkins, Post Wedding Breakfast complimentary 

for 30 Guests (evening events only). 
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Stationary Hors D’oeuvres
Please Select two

New England Cheese and Charcuterie 
Display 

Imported & domestic selection of cheeses including smoked mozzarella, 
Vermont Cheddar, Swiss cheese, Vermont Goat cheese & Manchego served with Grapes, Dried Fruits & Nuts
A selection of Imported and Domestic Meats with Mustards & Pickels served with Crackers and Baguettes. 

Fresh Vegetable Crudités 
A crisp lineup of tomatoes, squashes, mushrooms, sweet bell peppers, 

carrot & celery sticks, and cucumbers served with seasonal dips.

Sliced Fruit Display 
Selection of seasonal delicacies; cantaloupe, honeydew, 

watermelon, pineapple, kiwi, and mixed berries. Served with local Honey and Minted Yogurt. 

tapas display
Chick Pea Salad, Marinated Olives, Hummus, Roasted Carrot & Feta Salad, 

Tabbouleh, Pita Chips, Crackers & Baguettes

Passed Hors D’oeuveres
Please select six

poached shrimp, bloody mary cocktail sauce

Petite Croque Monsieur

Chicken Satay, spicy peanut sauce

Petite Lobster Taco 

Bacon Wrapped Scallops , honey mustard glaze

Goat Cheese & Leek Stuffed Mushrooms 

Pork & Mushroom Pot Stickers

Smoked Salmon Salad, cucumber crème 

fraiche

Thai Chicken & Cashew Spring Rolls 

 

putenescca bruschetta

Garlic Shrimp

bacon wrapped beef tenderloin

mini falafel, tzatziki

tomato, mozzarella & basil spiedini

Assorted Pizzettas

Lobster Mac & Cheese 

deviled eggs, with smoked salmon mousse

prosciutto wrapped medjool date, with black 

pepper goat cheese

mushroom arancini, tomato jam

Pricing 
Prices are subject to a 20% Function Fee and NH State Tax. The Bedford Village Inn reserves the right to increase prices depending on market conditions. 



  PlatinumPackage
First Course

Please Select One First Course Option, Accompanied by inn baked breads & Butter

Entrées
Please select two and the optional vegetarian if needed

Entree counts are required ten days prior to your wedding date

All Natural Rosemary & Shallot Roasted Chicken Breast
Herbed Chicken Jus and Gremolata 

Herb Roasted Atlantic Salmon
Sweet Onion Cream, Roasted Cherry Tomatoes

Seafood Stuffed Sole
Scallop, Shrimp & Crab Stuffing, Chive Beurre Blanc

Honey & Garlic Roasted Duroc Pork Loin
Local Apple Compote, Pecans

Slow Roasted Sirloin Steak
Dijon Mustard Demi Glace 

Herb Roasted Filet Mignon
Port Wine Demi Glace, Crispy Shallots  

Cauliflower Steak *Vegan
Red Pepper Puree, Chick Pea & Herb Salad, Marinated Portabello Mushrooms

Campanelle Pasta *Vegetarian
Seasonal Vegetables, Olive Oil, Parmesan Cheese 85.

CombinationEntrées
Filet of Beef & Atlantic Salmon

Petite Filet Mignon & Fine Herb Crusted Salmon Filet
Red Wine Demi Glace & Orange Beurre Blanc

Market

Filet of Beef & Jumbo Shrimp
Petite Filet Mignon & Herb Roasted Jumbo Shrimp

Red Wine Demi Glace & Tomato Caper Relish
Market

Filet of Beef & Half Maine Lobster
Petite Filet Mignon & Soft Herb Roasted Maine Lobster

Red Wine Demi Glace & Shallot Lemon Compound Butter
Market

*Please select one Starch & Vegetable to accompany your Entree selctions, These choices do not 
accompany Vegan or Vegetarian entrees. The Starch & vegetable will be the same for both of your 

standard entree selections. Starch & vegetable selections may be found under the gold package (page 
3). 
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Caesar Salad 
Romaine Hearts, Traditional Caesar Dressing, Grated Parmesan, Focaccia 

Croutons

ArtisanAl Greens Salad 
Cucumber, Tomato, Carrot, Radish, Balsamic Vinaigrette

Chopped Romaine Salad 
Red Onion, Cherry Tomatoes, Olives, Feta Cheese, Red Wine Oregano 

Vinaigrette

Spinach Salad 
Goat Cheese, Toasted Walnuts, Dried Cranberries, Local Maple Vinaigrette

BVI Clam Chowder 
Traditional Recipe, Chives

Broccoli & Vermont Cheddar Soup 
Roasted Broccoli Florets, Green Onions

Butternut Squash Bisque
Maple Cream, Toasted Pumpkin Seeds

Roasted Tomato Bisque
Parmesan, Foccacia Croutons, Olive Oil



Menu Enhancements
Dessert Enhancements
Creative Offerings to Enhance your Dessert 
Course.

Viennese
An Impressive array of Fine Pastries including decadent layered 
Cakes, Seasonal Fruit Tarts, a variety of Bars, Mousses & Petite 
Fours. 

European Chocolate Fountain
An Elegant Finish to your Party.

Grand Marnier Truffle Cake Embellishment
House Made Valrhona Chocolate Truffles to accompany each 
piece of Cake served to your Guests. 

Chocolate Covered Strawberry 
Cake Embellishment
Hand Dipped Chocolate Covered Strawberries prepared to 
accompany each piece of cake served to your Guests. 

BVI Signature Chocolate Bags
Personalize your own Chocolate Bag with a Filling of your 
choice, Accent Color of Bubble Sugar and we also Monogram 
the outside of the Bag to make it as unforgettable as your Special 
Event! 

BVI Cupcakes
Create a Tiered Display or simply serve them as a delicious treat 
to your Guests. Enhance any Dessert offering with a fresh BVI 
Bakeshop Cupcake. 

Pasta Station
Select one of our pasta dishes or Macaroni & Cheese
to add as a station

Shellfish Display & Raw Bar
Tier One: Shrimp Platter

Tier Two: Shrimp, Oysters & Little Neck Clams

Tier Three: Shrimp, Oysters, Little Neck Clams, Tuna 
Tartare & Crab Claws

Honey & Almond Coated 
Goat Cheese
Served with Berries

Intermezzo
A Seasonal Selection of Sorbet to Cleanse The Palate

Additional Soup or Salad Course
Add to any plated service by offering a soup and then a 
Salad Course to Dinner Service
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Menu Enhancements
Late Night Snacks
Enhance the evening by offering a late night 
snack to your guests.  Late night snacks are to 
be arranged for at least two weeks prior to the 
event.  We recommend these to be served to your 
guests at 10:30pm or earlier. Minimum order of 
two selections.

Pizzas
Mini Pizzas with Assorted Toppings
minimum of 50 guests

Tavern Sliders
Mini Burgers with Assorted Toppings
minimum of 50 guests

Mini Crab Cakes
Sweet & Spicy Honey Mustard Sauce
minimum of 50 guests

Lobster Mac ‘n’ Cheese
Creamy Elbow Macaroni
minimum of 50 guests

Cheese & Bacon Arancini
Crispy Bite Size Cheese & Bacon Filled Rice Balls
minimum of 50 guests

Crudites & Dip
A Colorful Array of Vegetables Including: Green & Yellow 
Squash, Sweet Baby Tomatoes, Mushrooms, Sweet Bell Peppers, 
Carrots & Cucumbers; Served with Two Seasonal Dips
minimum of 50 guests

Tapas
Chick Pea Salad, Marinated Olives, Hummus, Roasted Carrot & 
Feta Salad, Tabbouleh, Pita Chips, Crackers & Baguettes
minimum of 50 guests

Ice Cream Sundaes
Make your own Ice Cream Sundaes
minimum of 50 guests

Bakeshop Cookies, Brownies & Bars
minimum of 50 guests

Beverage Enhancements

Dreamy Martini Station
A three and a half foot Martini Glass Sculpted from ice. 
Fill it with your favorite martini indulgence.

Signature Cocktail
Your special creation of a signature drink passed to each of 
your guests

AQ. 

Champagne or white wine toast garnish
Personalize your toast with a garnish- cranberries, half cut 
strawberries, pomegranate seeds or a splash of juice to add 
color. 

Mulled Apple Cider Station
Autumn Spiced local cider. 

Hot Chocolate Station
housemde hot chocolate. Crushed peppermint, shaved 
chocolate, Marshmellow. Cinnamon spiced whipped cream

Espresso & Cappuccino Station
Nespresso Espresso, BVI hosted Espresso & Cappucino Bar.  

Wine Service With Dinner
Select your ideal wines to offer guests during dinner
Service from our extensive list; awarded the prestigious
Award of excellence by wine spectator for its depth and 
range of wines.
please refer to our full wine list for prices per bottle

Premium 5 hour open bar
included 5 beer selections, house wines and premium
liquors. A complimentary coffee station is placed out for 
your guests to enjoy at the end of the evening. 
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     Testimonials & Accolades
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Our friends and family have not stopped talking about how wonderful our reception was at The Bedford Village Inn! Both my husband and 

agree with them-from the minute we first met our wedding coordinator Melissa Quinn straight through to the end of our reception, we knew 

we had chosen the best place to have our reception.Melissa quickly responded to my numerous emails and helped with all our requests 

No task was too big for the BVI! Bree and Patty were there to greet us when we arrived. They took excellent care of us and our guests. Patty, 

our personal server, was at my side for all of our needs on the day of our wedding, right down to helping hook up the train on my wedding 

dress, which was a project in itself ! If I misplaced my napkin, Patti appeared out of nowhere and magically placed the napkin on my lap. 

The food, portions and presentation were superb! With the help of the BVI, we were able to focus on having a very elegant and enjoyable 

reception. At the end of our reception, everything was carefully packed and ready to be moved to our vehicle. It was all achieved with the 

professionalism, care and talent of the BVI! 

Thank you again for making our wedding a memorable one! 

Debra and Eric Thum

We could not have asked for a more amazing experience than our wedding at the BVI (Bedford Village Inn)! Everyone we worked with 

for the time up to the wedding and on the wedding day were so helpful and accommodating and overall just wonderful. The food was 

spectacular, and they ensured that the venue exactly matched the winter theme we were going for (I wouldnt be surprised if they even 

planned the snow)! It was a magical night, and our coordinator Melissa was just the best person to work with. She took care of everything, 

I said one thing and it was done. She remembered all of the little things I mentioned in passing when I couldnt remember them. On the 

day of the wedding Bree, and our personal attendee for during the event were apprised of everything that needed to happen and made sure 

everything went off without a hitch. It was a winter wonderland wedding, everything we could have wanted, and it would not have been 

possible without everyone involved from the BVI. Obviously the venue is gorgeous, and with just the right amount of snow, and the right 

people, it was our dream wedding :)

Lindsay

My husband and I were married at St. Anselm College in April 2015. When we began our reception venue search, we looked at a handful 

of places close by. Bedford Village Inn was the clear winner because of the unique setting and the abundance of experience they have with 

weddings and events in general. From the time you book an appointment to take a look, it’s clear that BVI has their act together. I am a very 

organized person, so I appreciated that BVI always fit in with my high expectations. They always had an answer for every question and kept 

the planning process running smoothly. We were provided with a comprehensive packet containing all package information (menu, alcohol, 

extras), a timeline of milestones with BVI, a list of “what to expect” on the day-of, and more! The final details appointment held several 

weeks before the wedding was absolutely fantastic and helped to set us at ease.

Megan Lawrence, the Wedding Coordinator, was extremely responsive and always a pleasure to speak with on the phone or via email. About 

a month before the wedding, we were speaking on a weekly basis. She never made me feel like my questions were silly or that she didn’t have 

time for me. Within five minutes of meeting her when we dropped off décor, my parents concluded that “she is perfect for this job.” 

We found BVI to be pretty comparable in price to some other venues in the area, perhaps costing us a bit more in the end. Remember, when 

it comes to booking vendors for your wedding, you get what you pay for! BVI was worth every penny. 

Megan


