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AT HAMPSHIRE COLLEGE

General Policies

A reception room inside the Barn, set with
your choice of 60"round tables, or 8'
banquet tables

e White or ivory floor-length linens, along
’ with our Crossback chairs, and 35 napkin
A’ colors to choose from

Personal Event Coordinator

Red Barn Lighting Package
Complimentary menu tasting for the
wedding couple

. * Complimentary cake cutting service
Sweetheart Table (half moon table)
Private hospitality room for the wedding

=

couple and/or wedding party for on-site
prep and use throughout the event
& e All service tables and linens provided for

food/beverage, place cards/gifts, etc.
* Access to the grounds for picture taking
e A 20'x 60" outdoor deck for cocktail hour
set with up to 5 high-top tables
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1-2 Years Out 6-8 Months Out 1-2 Months Out
Schedule a Tour Menu Tasting Finals are Due

8-10 Months Out 4-6 Months Out
Meet your Coordinator  Finalize the Details
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Signature Drinks

Offer your guests a special taste of the Red Barn as an add-on. Available in batches or
hosted all night. Each batch yields approximately 50 servings and are available with all

types of bars. Inquire with your coordinator.
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DARN BREW

Fresh pressed cider with Cinnamon Whisky, Vodka, & Wine
garnished with apples & a cinnamon stick

ng Volite oanghioy

White Wine based cocktail with Rum, Pineapple & Orange juice,
Vodka and fresh seasonal fruit
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Lemonade mixed with White Wine and Vodka, infused with fresh
seasonal fruit topped with Prosecco

Royal Red, Sangnia

Red Wine based cocktail with Cranberry & Orange Juice, Lemonade,
and Vodka. Topped with fresh seasonal fruit
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CUSTOM SIGNATURE DRINKS

Vodka Soda? Gin & Tonic? Create your own signature wedding cocktail
using a 1 liquor to 1 mixer ratio. Inquire with your coordinator on pricing
and items available.
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Hand-Passed Hors d'oeuvres Continued

-Mini Chicken Cordon Bleu
-Mini Beef Wellingtons
-Crilled or Cajun-Style Shrimp (GF)

-Fresh Mozzarella and Tomato Bruschetta (GF*)
-Shrimp and/or Vegetable Spring Rolls with
Peanut Sauce and Sweet Chili Sauce
-Coconut and Panko Crusted Shrimp served with a
Mango Chutney Dipping Sauce (upgrade fee applies)
-Parmesan & Cracker Crumb Stuffed Mushroom (GF")
-Classic Shrimp Cocktail (upgrade fee applies) (GF)
-Scallops Wrapped in Bacon with Sweet Soy
glaze (upgrade fee applies) (GF)

Salad Selections

This course may be plated for an additional fee in Package I.
Your choice of salad can be offered as part of the buffet, or as
its own plated course.

-Classic Caesar Salad (GF)
-Mixed Greens with Gorgonzola, Spicy Pecans,
Beets, and Citrus Balsamic Vinaigrette (GF)
-Field Greens with Cranberries, Walnuts,
and Apple Cider Vinaigrette (GF)
-Red Leaf Salad with Crisp Pears, Crumbled Goat Cheese,
Candied Walnuts, and Raspberry Vinaigrette (GF)
-Citrus Spinach Salad with Mandarin Oranges, Ruby Red Grapefruit,
Almonds, Red Onions, and Sesame Seeds (GF)
-Tossed Greens with Chef's Choice Vegetables; with Your Choice of Balsamic,
Bleu Cheese, Creamy or Balsamic Italian, Green Goddess,
Ranch or Yogurt Dill Dressing (GF)

GF = Gluten Free | GF'=Can be made Gluten Free
12
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Vegetarian & Vegan

-Ratatouille (V, GF)

-Portobello Mushroom Stuffed with Polenta Topped

with Fresh Tomato Basil Ragout (V, GF)

-Crilled Polenta Wedge with Summer Vegetable Ragout

and Roasted Garlic Whipped Ricotta (V*, GF)

-Italian Style Vegetarian Stuffed Peppers with Mozzarella, Pine Nuts,

Pesto and Seasonal Bread Crumbs in a Tomato Basil Sauce (GF’)

-Porcini Mushroom Ravioli with Asiago Cream Sauce and Portobello Mushrooms
-Butternut Squash Ravioli with Sage Butter Cream Sauce and Toasted Almonds
-Quinoa and Seasonal Vegetable Stuffed Pepper with Sundried Tomato Pesto (V, GF)

-Spaghetti & Meatballs
Children's Meals -Crilled Cblcken Tortellini Alfredo

-Macaroni & Cheese and Hot Dog

-Chicken Tenders with French Fries

Side Selections

-Seasonal Vegetable Medley (vegan, GF)
-Garlic Cream Mashed Potatoes (GF)

-Medley of Roasted Sweet, Russet and Purple Potatoes (GF)
-Red Roasted Potato with Rosemary and Lemon Juice (V, GF)
-Twice Baked Potatoes (GF)

-Seared Broccolini (GF)

-Classic Rice Pilaf (V)

-Garlic Green Beans (V, GF)

-Apricot and Ginger Glazed Carrots (GF)

-Baby Carrots in Butter and Brown Sugar (GF)
-Roasted Fingerling Potatoes (GF)

-Cous Cous with Lemon Fresh Herbs, Roasted Tomatoes and Olive Oil (V)
-Roasted Butternut Squash with or without Cranberries (V, GF)

GF = Gluten Free | GF* = Can be made Gluten Free

V =Vegan | V' = Can be made Vegan 14
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20724 General Policies

Menu selections must be finalized at least 2 months prior to the event
date. Final guarantee guest counts are due 10 business days in advance
of the wedding date. Packages and menu pricing are not inclusive of a
15% Event Service Fee which will be added to the final invoice.

The term "Event Service Fee" as used in our Wedding Contract means the
fee referenced herein is for administrative and operating overhead,
including setup and breakdown, custodial services, documentation

preparation, and other ancillary management of the event.

The "Event Service Fee" is not a tip or service charge for our wait staff
employees, service employees, service bartenders or any other person
providing services in connection with your event. Please inquire with your
Event Coordinator on methods of giving out gratuities. Package prices are
also not inclusive of the Massachusetts Meal tax of 7% and the
Massachusetts Sales tax of 6.25%.

Guests are expected to tip bar staff; tip jars will be available at the bar.
For hosted bars, if tip jars are removed, clients will be required to pay an
18% gratuity on the bar service (in addition to the Event Service Fee).
Prices are subject to change based on market conditions; increases will
not exceed 5% in one given year. Payments made using a credit card will
require an additional fee of 3% to the total payment placed on a card.
Credit Cards may not be used for Final Payment.

/. Sample Timeline

8:30 am Red Barn Opens for Set Up  6:30 pm Guests invited the Barn

9:00 am Hair & Make-up 6:45 pm Introductions of Wedding Party
11:00 am Dessert Arrives 6:50 pm First Dance

12:00 pm Photographer Arrives 7:00 pm Speeches

2:00 pm DJ Arrives 7:15 pm Buffet Opens

4:30 pm First Look 8:00 pm Parent Dances

5:00 pm Ceremony (30-35 Minutes) 8:30 pm Cake Cutting

5:30 pm Ceremony Ends 10:20pm Last Dance

5:30-6:30 pm Cocktail Hour 10:30 pm Reception Ends

Photography credit: AK Photography & Four Wings Photography
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Red Barn

AT HAMPSHIRE COLLEGE

General Policies

Whaln

A reception room inside the Barn, set with
your choice of 60"round tables, or 8'
banquet tables

White or ivory floor-length linens, along
with our Crossback chairs, and 35 napkin
colors to choose from

Personal Event Coordinator

Red Barn Lighting Package
Complimentary menu tasting for the
wedding couple

Complimentary cake cutting service
Sweetheart Table (half moon table)
Private hospitality room for the wedding
couple and/or wedding party for on-site
prep and use throughout the event

All service tables and linens provided for
food/beverage, place cards/gifts, etc.
Access to the grounds for picture taking
A 20' x 60" outdoor deck for cocktail hour
set with up to 5 high-top tables

8-10 Months Out
Meet your Coordinator

1-2 Years Out 6-8 Months Out 1-2 Months Out
Schedule a Tour Menu Tasting Finals are Due

4-6 Months Out
Finalize the Details










Offer your guests a special taste of the Red Barn as an add-on. Available in batches
for an additional fee added to your hosted bar package. Each batch yields
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AT HAMPSHIRE COLLEGE

Signature Drinks

approximately 50 servings. Inquire with your coordinator.
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DARN BREW

Fresh pressed cider with Cinnamon Whisky, Vodka, & Wine
garnished with apples & a cinnamon stick
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g Vhite Sangics
White Wine based cocktail with Rum, Pineapple & Orange juice,
Vodka and fresh seasonal fruit
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Lemonade mixed with White Wine and Vodka, infused with fresh
seasonal fruit topped with Prosecco

2

Royal Red, Sangnia

Red Wine based cocktail with Cranberry & Orange Juice, Lemonade,
and Vodka. Topped with fresh seasonal fruit
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CUSTOM SIGNATURE DRINKS

Vodka Soda? Gin & Tonic? Create your own signature wedding cocktail
using a 1 liquor to 1 mixer ratio. Inquire with your coordinator on pricing
and items available.

Y/
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Hand-Passed Hors d'oeuvres Continued

-Mini Chicken Cordon Bleu
-Mini Beef Wellingtons
-Crilled or Cajun-Style Shrimp (GF)

-Fresh Mozzarella and Tomato Bruschetta (GF*)
-Shrimp and/or Vegetable Spring Rolls with
Peanut Sauce and Sweet Chili Sauce
-Coconut and Panko Crusted Shrimp served with a
Mango Chutney Dipping Sauce (upgrade fee applies)
-Parmesan & Cracker Crumb Stuffed Mushroom (GF")
-Classic Shrimp Cocktail (upgrade fee applies) (GF)
-Scallops Wrapped in Bacon with Sweet Soy
glaze (upgrade fee applies) (GF)

Salad Selections

This course may be plated for an additional fee in Package I. Your choice
of salad can be offered as part of the buffet, or as its own plated course.

-Classic Caesar Salad (GF)
-Mixed Greens with Gorgonzola, Spicy Pecans,
Beets, and Citrus Balsamic Vinaigrette (GF)
-Field Greens with Cranberries, Walnuts,
and Apple Cider Vinaigrette (GF)
-Red Leaf Salad with Crisp Pears, Crumbled Goat Cheese,
Candied Walnuts, and Raspberry Vinaigrette (GF)
-Citrus Spinach Salad with Mandarin Oranges, Ruby Red Grapefruit,
Almonds, Red Onions, and Sesame Seeds (GF)
-Tossed Greens with Chef's Choice Vegetables; with Your Choice of Balsamic,
Bleu Cheese, Creamy or Balsamic Italian, Green Goddess,
Ranch or Yogurt Dill Dressing (GF)

GF = Gluten Free | GF'= Can be made Gluten Free
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Vegetarian & Vegan

-Ratatouille (V, GF)

-Portobello Mushroom Stuffed with Polenta Topped

with Fresh Tomato Basil Ragout (V, GF)

-Grilled Polenta Wedge with Summer Vegetable Ragout

and Roasted Garlic Whipped Ricotta (V*, GF)

-Italian Style Vegetarian Stuffed Peppers with Mozzarella, Pine Nuts,

Pesto and Seasonal Bread Crumbs in a Tomato Basil Sauce (GF”)

-Porcini Mushroom Ravioli with Asiago Cream Sauce and Portobello Mushrooms
-Butternut Squash Ravioli with Sage Butter Cream Sauce and Toasted Almonds
-Quinoa and Seasonal Vegetable Stuffed Pepper with Sundried Tomato Pesto (V, GF)

-Spaghetti & Meatballs
Children's Meals -Crilled Cblcken Tortellini Alfredo

-Macaroni & Cheese and Hot Dog

-Chicken Tenders with French Fries

Side Selections

-Seasonal Vegetable Medley (vegan, GF)
-Garlic Cream Mashed Potatoes (GF)

-Medley of Roasted Sweet, Russet and Purple Potatoes (GF)
-Red Roasted Potato with Rosemary and Lemon Juice (V, GF)
-Twice Baked Potatoes (GF)

-Seared Broccolini (GF)

-Classic Rice Pilaf (V)

-Garlic Green Beans (V, GF)

-Apricot and Ginger Glazed Carrots (GF)

-Baby Carrots in Butter and Brown Sugar (GF)

-Roasted Fingerling Potatoes (GF)

-Cous Cous with Lemon Fresh Herbs, Roasted Tomatoes and Olive Oil (vegan)
-Roasted Butternut Squash with or without Cranberries (vegan, GF)

GF = Gluten Free | GF* = Can be made Gluten Free
V =Vegan | V' = Can be made Vegan 14
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2075 General Policies

Menu selections must be finalized at least 2 months prior to the event date.
Final guarantee guest counts are due 10 business days in advance of the
wedding date. Packages and menu pricing are not inclusive of a 15% Event
Service Fee which will be added to the final invoice.

The term "Event Service Fee" as used in our Wedding Contract means the
fee referenced herein is for administrative and operating overhead,
including setup and breakdown, custodial services, documentation

preparation, and other ancillary management of the event.

The “Event Service Fee" is not a tip or service charge for our wait staff
employees, service employees, service bartenders or any other person
providing services in connection with your event. Please inquire with your
Event Coordinator on methods of giving out gratuities. Package prices are
also not inclusive of the Massachusetts Meal tax of 7% and the
Massachusetts Sales tax of 6.25%.

Guests are expected to tip bar staff; tip jars will be available at the bar. For
hosted bars, if tip jars are removed, clients will be required to pay an 20%
gratuity on the bar service (in addition to the Event Service Fee). Prices are
subject to change based on market conditions; increases will not exceed 5%
in one given year. Payments made using a credit card will require an
additional fee of 3% to the total payment placed on a card. Credit Cards may
not be used for Final Payment.

/. Sample Timeline

8:30 am Red Barn Opens for Set Up 6:30 pm Guests invited the Barn

9:00 am Hair & Make-up 6:45 pm Introductions of Wedding Party
11:00 am Dessert Arrives 6:50 pm First Dance

12:00 pm Photographer Arrives 7:00 pm Speeches

2:00 pm DJ Arrives 7:15 pm Buffet Opens

4:30 pm First Look 8:00 pm Parent Dances

5:00 pm Ceremony (30-35 Minutes) 8:30 pm Cake Cutting

5:30 pm Ceremony Ends 10:20pm Last Dance

5:30-6:30 pm Cocktail Hour 10:30 pm Reception Ends

Photography credit: AK Photography & Four Wings Photography
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