
The Reception
Venue Fee:	 FRI = $6,000 / SAT = $7,000 / SUN = $5,000

			   Full-Day Access | 11:00AM – 11:00PM

Five hour reception including:

•	 Exclusive access to Clark Hall

•	 Private Bridal Suite

•	 On-site coordination support

Ceremony Package - $1,500
( Optional )

•	 Ceremony chairs

•	 Full setup & breakdown

•	 30-minute guest arrival

•	 30-minute ceremony

•	 Dedicated ceremony staffing

The Venue
fully restored historic space featuring:

•	 Restoration Hardware  
Farm Tables & Chandeliers

•	 Floor to ceiling stone fireplace

•	 50 ft handcrafted bar 
overlooking barrel aged beer

•	 Fireplace lounge seating for that 
post-dinner “chillax” vibe

Kinsmen Wedding Package

Open Bar - $50 per person
cocktail hour with Top Shelf spirits 
Staffing includes one bartender per 50 guests

Every wedding includes signature couples 
cocktails and a champagne toast for all guests.

Catering Package - $80 Per Person 
Elegant Buffet Dinner  
Includes staffing, flatware, and linens 

Cocktail hour begins with a stationed 
charcuterie and crudité display, plus two passed 
appetizers.

Dinner includes bread service, a curated salad, 
one pasta course, two entrées, and thoughtfully 
paired vegetable and side selections.

Dessert selections crafted to your event upon 
request



Appetizer  (CHOICE OF TWO) 

ADDITIONAL APPETIZERS AVAILABLE BY REQUEST 

Stuffed Mushrooms 

Sweet Potato Puff 

Sweet & Spicy Meatballs 

Baked Brie W/ Raspberry 

Caprese Skewers 

Bruschetta 

Mini Quiche 

Orange Ricotta Crostin 

Mascarpone & Salmon Crostini 

Prosciutto Wrapped Asparagus 

Pear & Prosciutto Roll Up 

Bacon Wrapped Dates 

Caramelized Onion Tartlets 

Pulled Pork Puffs 

Bacon Wrapped Little Smokies 

Cheesy Sausage Puffs

Salad (CHOICE OF ONE) 

House Garden Salad  
choice of our house creamy Italian  
or balsamic vinaigrette

Fresh Field Green Salad  
plum tomatoes, fresh mozzarella, almonds  
with a raspberry vinaigrette dressing

Traditional Caesar Salad  
fresh romaine lettuce, shaved parmesan 
cheese and croutons in our house Caesar 
dressing

Arugula Salad 
arugula tossed with thinly sliced pineapple  
and red onions tossed in an apple cider  
and maple vinaigrette

 

Kinsmen Catering Package 



Pasta (CHOICE OF ONE)

Pasta Primavera  
Campanella pasta tossed with broccoli, 
zucchini, red onion and red pepper in  
a light parmesan cream sauce

Penne Pasta  
Penne with house made tomato sauce 
flavored with beef and pork

Rigatoni Bolognese  
Rigatoni tossed in our house meat sauce 
finished with a splash of cream, parmesan 
cheese and fresh basil

Penne allA Vodka 
Penne pasta sautéed in a vodka infused 
tomato cream sauce

Tuscan Pasta 
Rigatoni tossed in a spicy sausage, tomato, 
spinach and cream sauce 

Lasagna rolls (+ $2 per person )  
covered in a creamy bechamel sauce

Entrees (CHOICE OF TWO*)

Chicken Francaise 
thin sliced battered chicken breast sautéed 
in a white wine, lemon and butter sauce 

Chicken Marsala  
herb-marinated grilled chicken breast 
topped with mushrooms and a Marsala  
wine sauce

Roasted Pork Loin 
hand-cut, marinated and served in a warm 
apple maple compote

Roast Beef  
top round slow-roasted beef thinly sliced 
and served in brown beef gravy

Baked Cod 
seasoned Cod baked with lemon and  
a buttered cracker topping

beef tenderloin (market price)* 
whole tenderloin of beef seasoned and 
roasted with garlic and rosemary 

Side Dishes (CHOICE OF ONE)

Roasted Potatoes  
seasoned with herbs, garlic and olive oil

Mashed Potatoes  
whipped with fresh cream, butter, salt  
and pepper

Au Gratin Potatoes  
oven baked with a cheddar parmesan  
cheese sauce

Rice Pilaf 
light and fluffy rice pilaf seasoned with  
onion and garlic and steamed to perfection

Vegetables (CHOICE OF ONE) 

Roasted Vegetables  
seasoned broccoli, cauliflower, zucchini,  
red onions and peppers roasted with  
olive oil

Steamed Broccoli 
steamed broccoli drizzled with olive oil

Green Beans Almondine  
fresh green beans steamed & tossed  
with almonds and parmesan cheese

bourbon glazeD carrots 
sliced carrots cooked and tossed in  
a sweet bourbon glaze

zucchini & onions 
seasoned and roasted with olive oil

Please add 20% Service Charge plus Connecticut Sales Tax

2026-V6

Consuming raw or undercooked meats, poultry, seafood or eggs �may increase your risk of foodborne illness.

Rules: Attendees must be 21 years of age unless accompanied by parent or guardian.  
Proof of age is required. No one under the age of 21 will be permitted to sample any beer or alcohol 
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