
THANK YOU FOR CONSIDERING US

AS THE BACKDROP TO YOUR SPECIAL DAY! 

WEDDINGS
AT KIMPTON TACONIC



WEDDING PACKAGE

Complimentary menu tasting for up to four guests

Day-of “getting ready” platter of assorted VT cheeses, crackers, 
seasonal fruit + two bottles of bubbly

Our experienced wedding guru to assist you with custom menus + 
onsite event coordination

A complimentary one-night stay on the night of your wedding
*two-night minimum stay required 

Passed champagne at the start of cocktail hour reception

Four hand-passed hors d’Oeuvres at cocktail hour

One display station at cocktail hour

Three-course plated dinner or station-style dinner 
including Chef’s dessert selection served with coffee + tea

120.00 per guest

Menu pricing subject to change. All food  is subject to 10% tax and beverage (liquor) subject to (VT State) 11% tax.  
Total charges shall be subject to a 16% service charge and a 6% administrative fee (subject to 10% sales tax).  

Please advise catering of any food allergies prior to event.



COCKTAIL HOUR
Choice of four (4) hand-passed hors d’Oeuvres

Smoked Salmon
rye toast, chive, house made crème friache

Tomato and Mozzarella Skewer
balsamic, basil “caviar" (gf) 

Bruschetta Crostini

Chilled Shrimp
lemon mosto oil and cucumber (gf) 

Vadouvan Curry Chicken Salad
phyllo cup

Spicy Tuna Roll
sesame ginger dipping sauce (gf) 

Steak Tartare
tarragon, cured egg yolk, potato chip (gf) 

Trio of Beets
Vermont chèvre, bulls blood (gf) 

Mini Lobster Roll Slider
micro celery 

D.L.T. Smoked Duck
micro greens, oven-roasted tomato, toast point 

Macadamia Crusted Shrimp
sweet chili sauce 

Raspberry, Almond, Pear and Brie in Phyllo

Cheesesteak Sliders
pretzel bun, gruyere, peppers, onions 

Perogi
scallions, bacon

Crab Cake
red pepper remoulade 

Beef and Duxelle en Croûte

Vegetable Spring Roll
sweet chili sauce

Prime Rib Stuffed Pretzel Nuggets

Chorizo Stuffed Date
wrapped in bacon (gf) 

Caramelized Onion and Goat Cheese Tarte

Mini Croque Monsieur
speck ham, gruyere, mornay sauce 

Grilled Lamb Lollipops
onion marmalade (gf)

Beef Slider
Vermont cheddar, bacon jam 

Spanakopita

Menu pricing subject to change. All food  is subject to 10% tax and beverage (liquor) subject to (VT State) 11% tax.  
Total charges shall be subject to a 16% service charge and a 6% administrative fee (subject to 10% sales tax).  

Please advise catering of any food allergies prior to event.



COCKTAIL HOUR
Choice of one (1) stationary display

Select one:

Vermont Cheese Board
local cheeses from Vermont farms, dried 

fruits, assorted crackers +
sliced baguettes 

Mediterranean Display
garlic hummus, tabbouleh, roasted red 

peppers, marinated artichoke
hearts + pita chips 

Charcuterie Board
assortment of house made + artisanal 

charcuterie, fruit compote,
pickled red onion, stone ground mustard, 

garlic + herb crostini

Copper Grouse Pretzel Bites
stone ground mustard, onion dip 

Cruditè
crisp garden vegetables, buttermilk ranch, 

hummus + tapenade 

ENHANCED OPTIONS

priced per guest

Taconic Raw Bar
North Atlantic oysters on the half shell, cocktail shrimp, 
poached clams, Chef’s infused mignonettes, housemade

cocktail sauce 
24.00 Add lobster tails +20.00/pp

Seasonal Fruit Table
seven seasonal hand-cut fruits and berries 

+ wild flower honey
7.00

Antipasto Table
capicola, genoa salami, mortadella, prosciutto, fresh 

mozzarella, marinated feta, bleu cheeses, mushrooms, 
olives, roasted tomatoes 

+ artichoke hearts
14.00

Shrimp Cocktail Display 
poached jumbo shrimp, horseradish cocktail sauce 

+ grilled lemon 
15.00

Menu pricing subject to change. All food  is subject to 10% tax and beverage (liquor) subject to (VT State) 11% tax.  
Total charges shall be subject to a 16% service charge and a 6% administrative fee (subject to 10% sales tax).  

Please advise catering of any food allergies prior to event.



PLATED DINNER
Includes assorted rolls + house whipped butter

Organic La Columbe coffee, decaf + tea selections

ENHANCED SALADS + SOUPS
+$5.00 Per Person

Caprese
house pulled mozzarella, tomatoes, basil leaves, aged 

balsamic, extra virgin olive oil

STARTERS
(select one)

Soup Du Jour
Chef’s selected soup based on fresh seasonal ingredients 

New England Clam Chowder
Applewood smoked bacon

Vermont Cheddar Ale
Vermont aged cheddar, local beer, chive

House Salad
mixed baby greens, cherry tomatoes, cucumbers, carrots, Vermont goat cheese, 

maple balsamic

Butter Lettuce Salad
asian pears, candied pecans, vermont farmstead buttermilk dressing

Caesar Salad
romaine hearts, grana podano, brioche croutons, caesar dressing

Baby Spinach Salad
sautéed apples, polenta croutons, marcona almonds, cider vinaigrette

Baby Kale Salad 
shaved fennel, red onions, chick peas, meyer lemon oil

Menu pricing subject to change. All food  is subject to 10% tax and beverage (liquor) subject to (VT State) 11% tax.  
Total charges shall be subject to a 16% service charge and a 6% administrative fee (subject to 10% sales tax).  

Please advise catering of any food allergies prior to event.



If a wedding cake from an outside vendor is provided along 
with one of the above dessert options, a $5.00 per person 

cake cutting fee will be applied to the final bill.

ENTRÉES (select two)

All entrees include chef’s choice of seasonal vegetables

Vegetarian alternative available as third selection
An upcharge will be added per person, when selecting a total of four entrées

PLATED DINNER (CONTINUED)
Includes assorted rolls + house whipped butter

Organic La Columbe coffee, decaf + tea selections

DESSERT (select one)

Chocolate Flourless Torte (GF)
raspberry coulis

Carrot Cake
caramel sauce

Molten Fudge Cake (GF) 
wild berry compote

White Chocolate Cheesecake
graham cracker crust, blueberry gastrique

Brown Butter Apple Tart
vanilla crème

Housemade Bread Pudding
maple caramel, spiced whipped cream

Grilled Beef Filet Mignon 
caramelized onion smashed potatoes, 
cabernet sauce

Cork Braised Short Ribs
heirloom polenta, natural jus

Grilled George’s Bank Swordfish
toasted farro, lemon thyme butter

Grilled Salmon
three grain risotto, buerre blanc

Roasted Chicken Breast
braised leg risotto, albufera sauce

Mushroom Ravioli (vegetarian)
roasted tomatoes, parmesan cream sauce

Ratatouille (vegetarian and can be vegan)
quinoa, squash, peppers, cippolini onions, 
stewed tomatoes

ENHANCED ENTRÉES
+$5.00 Per Person

Peppercorn Crusted Rack of Lamb
Vermont chèvre mashed potatoes, marjoram lamb jus

Beef Tenderloin and Jumbo Shrimp Scampi
roasted fingerling potatoes, tarragon shallot butter

New York Strip
duchess potatoes, bordelaise sauce

Menu pricing subject to change. All food  is subject to 10% tax and beverage (liquor) subject to (VT State) 11% tax.  
Total charges shall be subject to a 16% service charge and a 6% administrative fee (subject to 10% sales tax).  

Please advise catering of any food allergies prior to event.



THE DUNMORE

Soup Du Jour
Boston Bibb Salad

bacon lardons, cherry tomatoes, walnuts, farmstead buttermilk dressing
Ancient Grains Salad

radishes, carrots, beet tops, cider vinaigrette
Char-Grilled Marinated Skirt Steak 

garlic, onions, truffle au jus, fines herbes
Marinated Grilled Shrimp

forbidden black rice, pineapple salsa
Roasted Pork Loin

braised bbq beans, apple relish
Confit Fingerling Potatoes

Chef's Selection of Vegetables
Maple Bread Pudding

chantilly cream

THE WILLOUGHBY

Soup Du Jour
Iceberg Wedge

bacon, tomatoes, blue cheese, shaved red onions, red wine vinaigrette
Caprese

house pulled mozzarella, tomatoes, basil leaves, aged balsamic, 
extra virgin olive oil

Roasted Striploin
cool horseradish cream, Vermont mushrooms, bordelaise, foie gras

compound butter
Seared Atlantic Salmon Filets

wheatberries, watercress, lemon aioli
Spinach Risotto

parmesan crisps, peppers
Grilled Seasonal Vegetables

Caramelized Onion Mashed Potatoes
Cheesecake

fresh fruit compote

ST. CATHERINE

Soup Du Jour
New England Organic Greens

seasonal Vermont farm vegetables, maple balsamic vinaigrette
Beet Salad

arugula, chévre, candied pecans, citrus vinaigrette
Maple Brined Pork

farro, whole grain mustard, cider jus
Grilled Swordfish

medley of seasonal vegetables
Tortellini Ricotta, Herbs, Roasted Cherry Tomatoes

Flourless Chocolate Torte
wild berry compote

STATION STYLE DINNER
Includes assorted rolls + house whipped butter

Organic La Colombe Coffee, Decaf and Mighty Leaf Tea Selections displayed with dessert

Menu pricing subject to change. All food  is subject to 10% tax and beverage (liquor) subject to (VT State) 11% tax.  
Total charges shall be subject to a 16% service charge and a 6% administrative fee (subject to 10% sales tax).  

Please advise catering of any food allergies prior to event.



THE BOMOSEEN

Today's Soup
Mustard Greens Salad

fried prosciutto, castelfranco radicchio, walnuts, goat cheese vinaigrette
Baby Kale Salad

artichokes, roasted peppers, olives, herb vinaigrette
Parmesan Crusted Chicken

cauliflower risotto, blistered cherry tomatoes, almonds, house mustard sauce
Cod Puttanesca

stewed tomatoes, olives, capers, white anchovies
Garganelli Pomodoro

broccoli rabe, peppers, basil arugula pesto, ricotta salata
Focaccia and Extra Virgin Olive Oil

Tiramisu
espresso soaked lady fingers, cocoa

LOBSTERBAKE

New England Clam Chowder
Mixed Seasonal Greens

cucumber, tomato, carrots, red onion
Apple Cole Slaw 

Whole Grain Mustard Potato Salad
Steamed Littleneck Clams and PEI Mussels

Lemon Butter Sauce
Maine Lobster (1½ lb) One Lobster Per Guest*

melted butter
Grilled New York Steak

tobacco onions, mushrooms, bordelaise sauce
Grilled Chicken Breast

white beans, chicken herb jus
Boiled Baby Potatoes, Corn on the Cob, Carrots

Assorted Breads, Corn Muffins, Rolls
Old-Fashioned Apple Pie

Strawberry Shortcake
whipped cream

STATION STYLE DINNER (CONTINUED)
Includes assorted rolls + house whipped butter

Organic La Colombe Coffee, Decaf and Mighty Leaf Tea Selections displayed with dessert

Menu pricing subject to change. All food  is subject to 10% tax and beverage (liquor) subject to (VT State) 11% tax.  
Total charges shall be subject to a 16% service charge and a 6% administrative fee (subject to 10% sales tax).  

Please advise catering of any food allergies prior to event.



CHILDREN’S MEALS + ONSITE VENDOR MEALS

Children’s Meals
Available to children 12 years old and younger
All entrées served with French fries

Please select one option below to serve: 
Chicken tenders
Hot dog
Hamburger/Cheeseburger
Macaroni and cheese
Pasta with butter sauce
Pasta with marinara sauce
Grilled cheese sandwich

35.00 per child

Vendor Meals
Onsite vendors require dinner meal during wedding reception. Please 
provide total count of vendors to catering sales manager 5 days prior to 
wedding.

Chef’s preparation of entrée, accompanying sides + soft drink 

42.00 per vendor

Menu pricing subject to change. All food  is subject to 10% tax and beverage (liquor) subject to (VT State) 11% tax.  
Total charges shall be subject to a 16% service charge and a 6% administrative fee (subject to 10% sales tax).  

Please advise catering of any food allergies prior to event.



TACONIC |  CATERING MENUBAR OFFERINGS
All bar packages include assorted craft + imported + domestic beers, house wines, soft drinks + juices
A Bartender Fee of $100.00 is applied per bar set up per 75 guests
House wine selections- please select two red, two white, to be served at your bar; rosé will always be included 

HOSTED BAR: PRICED PER PERSON

BEER, WINE + SODA BAR: 
CRAFT & IMPORTED Stella Artois, Switchback Ale, Zero Gravity Conehead
DOMESTIC Bud light
HOUSE WINE Trinity Oaks Pinot Noir + CK Mondavi Chardonnay, Sauvignon Blanc, Pinot Grigio, 
Cabernet Sauvignon, Merlot + La Vieille Ferme Rosé 
FIVE HOURS 40.00 PER PERSON

WORTHY BAR:
CRAFT & IMPORTED Stella Artois, Switchback Ale, Zero Gravity Conehead
DOMESTIC Bud light
HOUSE WINE Trinity Oaks Pinot Noir + CK Mondavi Chardonnay, Sauvignon Blanc, Pinot Grigio, 
Cabernet Sauvignon, Merlot + La Vieille Ferme Rosé + Ruffino Prosecco
WOTHY LIQUORS: Smirnoff Vodka, Beefeater Gin, Bacardi Rum, El Jimador
Tequila, Evan Williams Whiskey, Dewar’s Scotch
FIVE HOURS 45.00 PER PERSON
1

BENNETT BAR:
CRAFT & IMPORTED Stella Artois, Switchback Ale, Zero Gravity Conehead
DOMESTIC Bud light
HOUSE WINE Trinity Oaks Pinot Noir + CK Mondavi Chardonnay, Sauvignon Blanc, Pinot Grigio, 
Cabernet Sauvignon, Merlot + La Vieille Ferme Rosé + Domaine Ste. Michelle Brut
BENNETT LIQUORS: Absolut Vodka, Bombay Sapphire Gin, Sailor Jerry Rum, 
Bacardi Rum, Espolon Blanco Tequila, Jack Daniels, Bulleit Bourbon, Monkey Shoulder Scotch
FIVE HOURS 50.00 PER PERSON

NICKLEWHITE BAR:
CRAFT & IMPORTED BEER: Stella Artois, Switchback Ale, Zero Gravity Conehead
DOMESTIC BEER: Bud light
HOUSE WINE Trinity Oaks Pinot Noir + CK Mondavi Chardonnay, Sauvignon Blanc, 
Pinot Grigio, Cabernet Sauvignon, Merlot + La Vieille Ferme Rosé + Domaine Ste. Michelle Brut
NICKLEWHITE LIQUORS: Grey Goose Vodka, Hendrick’s Gin, Hennessey Cognac, Bank’s Rum, 
Don Julio Blanco Tequila, Maker’s Mark Whisky Bourbon, Tin Cup Whiskey, Macallan 12 Year Scotch, 
Grand Marnier, Aperol, St. Germain, Campari
FIVE HOURS 60.00 PER PERSON

CASH BAR: PRICED PER DRINK

Prices for cash bar are inclusive of taxes + fees

DOMESTIC 8.00 EACH

CRAFT & IMPORTED 9.00 EACH

HOUSE WINE/PROSECCO 10.00 EACH

HOUSE CHAMPAGNE 11.00 EACH

SOFT DRINKS, JUICES, WATER 4.00 EACH

WORTHY COCKTAILS 10.00 EACH

BENNETT COCKTAILS 12.00 EACH

NICKLEWHITE COCKTAILS 14.00 EACH

Menu pricing subject to change. All food  is subject to 10% tax and beverage (liquor) subject to (VT State) 11% tax.  
Total charges shall be subject to a 16% service charge and a 6% administrative fee (subject to 10% sales tax).  

Please advise catering of any food allergies prior to event.



LATE NIGHT BITES

Priced per person; Minimum of 25 per selection; served display style

Mini grilled cheese bites
VT cheddar

4.00

Copper Grouse pretzel bites
Stone ground mustard 

4.00

Copper Grouse spiced popcorn
sea salt + herbs

3.00

Grilled flatbread
whipped ricotta, heirloom tomato, 

Maplebrook mozzarella
6.00

Vegetable Spring Roll
sweet chili sauce

4.00

Spicy Tuna Roll
sesame ginger dipping sauce

6.00

Pulled pork sliders
Brussels sprout slaw

6.00

Maple sriracha wings
blue cheese mousse 

6.00

Cheesesteak Sliders
pretzel bun, gruyere, peppers, onions

6.00

Beef Slider
vermont cheddar, bacon jam 

7.00

Perogi
scallions, bacon 

4.00

French Fries
truffle oil

5.00

Mediterranean
garlic hummus, tabbouleh, roasted red peppers, 

marinated artichoke hearts + pita chips
13.00

Charcuterie Board
assortment of house made + artisanal charcuterie, 

fruit compote, pickled red onion, stone ground 
mustard, garlic + herb crostini

16.00

Vermont Cheese Board
local cheeses from Vermont farms, dried fruits, 

assorted crackers + sliced baguettes 
16.00

House made cookies + brownies
6.00

Milkshake shooters 
chocolate and vanilla

4.00

Mini root beer floats
4.00

Menu pricing subject to change. All food  is subject to 10% tax and beverage (liquor) subject to (VT State) 11% tax.  
Total charges shall be subject to a 16% service charge and a 6% administrative fee (subject to 10% sales tax).  

Please advise catering of any food allergies prior to event.



What is the deposit to secure Taconic as our venue?
The deposit amount is 25% of your food + beverage minimum and site fee total. This amount may vary based on size of wedding. 

What is a “food + beverage minimum?”
The food + beverage minimum is a required amount of revenue to guarantee your wedding with us. It is typically based on the estimated guest count 
multiplied by the wedding package price, however it may vary based on day of week and time of year. This minimum is just a minimum and not the 
total amount that you will spend on your wedding. The minimum is your food and hosted beverage selections, prior to taxes and fees. Your catering 
sales manager will provide the required food + beverage minimum based specifically on your needs and requirements. 

When are final counts due?
Final counts and any known allergies/dietary restriction are due 6 business days in advance. For plated dinners offering two or more entrée selections, 
the breakdowns for each entrée are also due at this time. 

What is the site fee and what does it include?
Saturdays during peak season, June – October require a $3,000 site fee and is reduced to $1,500 on Fridays, Sundays and any dates off-season. The site 
fee covers round dinner tables, cocktail tables, white or ivory floor-length linens, mahogany chiavari chairs, china, glassware, flatware, votive candles 
for dinner and accent tables, hard-wood dancefloor and includes the outdoor lighting (bistro lights and twinkle lights) on the Green.  This fee provides 
exclusivity of the banquet space for your wedding.  

Do you offer on-site ceremonies?
Yes! We can do ceremonies outside on The Green or inside in the Trillium Ballroom. We can offer flexibility of our space, as your wedding will be 
the only wedding on site that day. Although the space itself is included in the site fee, you are required to rent ceremony chairs for your wedding if it’s 
taking place on the Green. Your catering manager can certainly recommend an outside vendor to rent chairs from.

Do you allow outside catering? 
No, we provide all of our catering on-site, with the creative talent of our Executive Chef.

What is the capacity of the Trillium Ballroom?
We can accommodate up to 175 guests with a dancefloor.  

What is the Manchester Village noise ordinance policy?
The DJ or Band must end their set promptly at 11:00pm inside the ballroom. Outdoor events (Terrace or Green) must end their set promptly at 
10:00pm.  

Is there parking on site? 
Yes! We offer complimentary valet + self parking on-site.

Do you have a list of recommended vendors?
Yes! We have a list of recommended vendors that will be shared with you at the time of a signed contract. You are not limited to use only those listed, 
feel free to hire whomever you’d like!

FAQ’S


