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Your ceremony at our Garden Gazebo...
Our Red Barn Patio for your cocktail hour ...
Your celebration continues under our beautiful Tent...

”1 Stone walls and flower gardens surround you as you walk down a
lush, natural aisle and exchange vows under the shade of tall oak
trees. The natural beauty of our Red Barn Patio nearby will be
the backdrop for your cocktail & hors d’oeuvres reception. Your
wedding celebration will continue under our magnificent lighted
tent that will glow on our grounds, making the Publick House
Historic Inn the perfect place for your garden wedding. You will
be sharing the most important moment of your life with family
and friends in an intimate and beautiful country setting.

Your unforgettable garden wedding ceremony, reception and dinner
awaits you at the Publick House Historic Inn.

O~

On the Common, Route 131, P. O. Box 187, Sturbri
Contact our Sales Department at (508) 347-7 3 2 3  E x t800-782-B4B5 » 3ales@publickhouse.com



Publick () House Garden Romar
Tent Wedding Pack:

(100) guest minimum ~ available May through October

SPECIAL INTRODUCTORY OFFERS

2010 Weddings are $55.00 per person plus tax and gratuity
2011 Weddings are $60.00 per person plus tax and gratuity

THE PERFECT GARDEN ROMANCE Wi

Our Garden Romance Tent Wedding Package Includes

Wedding ceremony, cocktail reception & dinner hosted on our beautiful grounds
Garden wedding ceremony at the Gazebo
One hour cocktail reception hosted on the patio of our unique Red Barn
Four hours of dinner and dancing under our magnificent outdoor tent

Features of Our Magnificent Tent
50’ X 60" white framed tent with side walls with clear arched windows
Two chandeliers on dimmers ”@‘ﬁ @@
Perimeter rope lighting on dimmers [ o
60" round tables with white wooden bridal chairs @ @%3
Brick walkway to the tent entrance %? A
Tent flooring with large dance floor 7/

The Reception & Dinner Includes

An elegant three course dinner with a one hundred guest minimum
Choice of off-white china or Publick House historic 1800’s Toile de Jouy China in burgundy print
Champagne or sparkling cider toast for each guest
“Traditional- Style” wedding cake created by the Publick House Pastry Chef
A pair of Publick House etched toasting glasses as a keepsake
Sliced lemon in water glasses ¢ cake knife and guest book
Complimentary wedding tasting for two
White floor length table linens with your choice of five house linen napkin colors
Glass hurricane globe centerpieces with candles
Private bridal hospitality room
Our beautifully landscaped grounds as a back drop for your wedding pictures
Referral list of professional wedding services
On site banquet manager to oversee your wedding day
Wedding night accommodations with breakfast for the newlyweds
Overnight room block reserved for your wedding guests

Discounts on rehearsal dinner, bridal shower or post-wedding breakfast



Publick (&%) House Garden Romance Tent \Weddim

Historic Inn & Country Lodge

Publick House Bakery Basket
An Assortment of our Homemade Sweet Rolls, Nut Bread, Cornbread and Dinner Rolls

Choice of One Appetizer

A New England Clam Chowder
A Sweet Butternut Squash Bisque with Chive Créme Fraiche
A Seasonal Mixed Greens, Sliced Cucumber, Tomatoes, Shaved Carrots, Red Onion and our House Maple Dressing
A Candied Pecans, Stilton Cheese, Port-Poached Cranberries over Field Greens with Herb Vinaigrette
A Roasted Beets, Cherry Tomatoes, English Cucumbers, Balsamic Herb Dressing and Parmesan Crisps
A Caesar Salad, Herbed Croutons, and Parmesan Cheese
A Spinach Tortellini with Roasted Tomatoes and Grilled Portobello Mushrooms with Basil Pesto
Intermezzo
Your Choice of Lemon, Raspberry, Lime, Strawberry or Champagne Sorbet ($3.00 per person additional)
Choice of Two Entrees
A Baked-Stuffed Breast of Chicken with Spinach, Goat Cheese and Sundried Tomatoes, Velouté Sauce
A Orchard Chicken with Cornbread and Sausage Stuffing, Cider Cream Sauce with Apples and Grapes
A Roasted Native Turkey with Cornbread and Sausage Stuffing, Gravy and Cranberry Sauce
A Roasted Pork Loin with Pan Gravy and Spiced Apples
A Butter Crumb Broiled Boston Scrod with Lemon, Dill and White Wine
A Pan-Seared Salmon with Citrus-Thyme Beurre Blanc
A Roast Prime Rib of Beef and Au Jus, with a Popover

All Entrees Served with Market Fresh Vegetable and
Choice of Potato ~ Red Roasted, Garlic Whipped, Scalloped or Herbed Rice Pilaf

Dessert
¥ Your Cake is served with a Chocolate Dipped Strawberry and Drizzled with Raspberry, Strawberry, or Chocolate Sauce

Freshly-Brewed Regular and Decaffeinated Coffee and Assorted Hot Teas

ADDITIONAL TENT ACCESSORIES

WHITE CHINESE LANTERNS - $91.00 per set - These are strung across the Tent Cables. One set fits along
onecable. Tenlightsper set, al t er n &bloedlakestan b&specihl 6rdered dt amatditiosl fee)

ELEGANT TENT LINER - Special $1100.00 — White linen fabric liner that covers the inside top of the tent.

CHIAVARI CHAIRS - $9.75 each - Available in a variety of colors with white or ivory chair cushions.
(Chiavari chair colors include white, gold, silver, neutral, mahogany, and black.)

PEDESTAL FANS - $27.50 each - If needed we recommend four, one in each corner of the tent.

HEATERS - $275.00. Comes with two heaters including propane, the units are hidden behind the tent and the
duct work comes from under the tent | iner. Ea

A 7%% Massachusetts Meal Tax, a 15% Service Charge and a 3% taxable administrative fee will be added to the wedding package price. Prices are subject to change.
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