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Birchwoods requires only a $1500 retainer for Weddings and Mitzvahs. $500 for Intimate Gatherings 
(Showers, Christenings, Communions, Business Meetings, Banquets and Rehearsals). 

Ceremony Site Fee: $750. More than one room: $1000. Additional Hours: $1,500 per hour



A spectacular facility complimented 
by the rural scenery.

birchwoods is excited to welcome you to our banquet 
facility & restaurant in woodbridge, connecticut. 

From elaborate exclusive weddings to intimate gatherings, Birchwoods is the perfect venue to host your next 
celebration. Located on a beautiful golf course, spectacular views makes our venue the ideal location. Our recently 

renovated venue provides a variety of space designed for functionality and flexibility.

Birchwoods is family owned and offers a wide range of American to Italian Cuisine, with recipes that have been carried 
through generations.

Our professional staff will work to ensure your event is tailored to meet your needs for a personalized, memorable 
occasion. Come as a guest, leave as a friend! Please use these menus as samples or we can prepare a customized menu 
to meet your specific needs.

1027 Racebrook Road • Woodbridge, CT 06525 • (203) 389-5555 • www.birchwoodsbanquet.com
Banquet Manager: contact@birchwoodsbanquet.com
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G A L A  W E DDI N G
(offered buffet or plated)

Included in your package
Premium Open Bar • Bride and Groom Champagne Toast

Cocktail Hour Includes...
 Gourmet Cheese Display • Baked Brie • Crudité platters

Bruschetta Station
Birchwoods Signature Hors d’oeuvres served butler style. 

Bacon Wrapped Feta Stuffed Dates • Beef Teriyaki Skewers with Pineapple Cube 
Coconut Shrimp • Mac & Cheese Balls • Potato Croquettes with Cucumber Creme

Buffet will consist of...
Tossed Salad • Seasonal Veggie • Choice of Pasta Option 

Choice of Potato or Rice Option • Choice of Two Classic Entrees 
Fresh Baked Rolls  • Choice of Dessert Option

Accompanied by American Coffee & Tea
Dessert Option

Choice of Cupcake Tower • Chocolate Fountain or Milk & Cookie/Brownie Station

G R A N D  W E DDI N G
(offered buffet or plated)

Included in your package
Premium Plus Open Bar • Bride and Groom Champagne Toast

Cocktail Hour Includes...

  Gourmet Cheese Display • Baked Brie • Crudite Platters • Housemade Stuffed Breads
Bruschetta Station

Birchwoods Signature Hors d’oeuvres served butler style. 
Bacon Wrapped Feta Stuffed Dates • Beef Teriyaki Skewers with Pineapple Cubes • Coconut Shrimp • Mac & Cheese Balls 

Potato Croquettes with Cucumber Creme • Chaffered Eggplant Rollatini.
Dinner Includes...

First Course ~ Choice of Salad Option
Second Course ~ Choice of  Pasta or Rice Option

Third Course (vegetarian option included) ~ Choice of Three Classic Entrees
Fourth Course ~ Choice of Cupcake Tower • Chocolate Fountain • Milk & Cookie/Brownie Station or Tiers of Heaven

Late Night Station Choice
Accompanied by American Coffee & Tea

$__________

$__________
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Menu subject to change *Notice: Thoroughly cooking meats, poultry, seafood, shellfish,  or eggs reduces the risk of food borne illness. A variety of 
Menu Enhancements are available to add to your event. All Prices are Subject to Sales Tax and 21% Administrative Rental charge. 



$__________
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OF F  SE AS ON
(November 1st-April 30th • Monday-Thursday during Peak Month)

$__________
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Menu subject to change *Notice: Thoroughly cooking meats, poultry, seafood, shellfish,  or eggs reduces the risk of food borne illness. A variety of 
Menu Enhancements are available to add to your event. All Prices are Subject to Sales Tax and 21% Administrative Rental charge. 

Included in your package
Centerpiece and Candles • Five Hour Premium Open Bar • Bride and Groom Champagne Toast

Cocktail Hour Includes...
Gourmet Cheese and Crudité Platters

Bruschetta Station

Birchwoods Signature Hor d’oeuvres
Bacon Wrapped Feta Stuffed Dates • Beef Teriyaki Skewers with Pineapple Cubes • Coconut Shrimp 

Mac & Cheese Balls • Potato Croquettes with Cucumber Creme
Dinner Includes...

First Course ~ Choice of Salad Option
Second Course ~ Choice of  Pasta or Rice Option

Third Course (vegetarian option included) ~ Choice of Two Classic Entrees
Fourth Course ~Wedding cake to be Accompanied by American Coffee & Tea

Professional Services ~ DJ, Photobooth and Photographer Included

L AV I SH  W E DDI N G

Included in your package
Five Hour Top shelf Open Bar • Bride & Groom Champagne Toast •  Champagne Wall for guests

Cocktail Hour Includes...
Gourmet Cheese Display • Baked Brie • Crudite Platters • Housemade Stuffed Breads, 

Bruschetta Station with Crackers & Crustini’s
Birchwoods Signature Hor d’oeuvres

Bacon Wrapped Feta Stuffed Dates • Beef Teriyaki Skewers  with Pineapple Cubes • Coconut Shrimp 
Mac & Cheese Balls • Potato Croquettes with Cucumber Creme

Chaffered Appetizers:
Eggplant Rollatini & Fried Calamari. 

Antipasto Station: 
Sliced Mozzarella/Tomato • Cured Meats • Marinated Artichoke Hearts • Mushrooms Roasted 

Red Peppers • Roasted Garlic • Pickled Eggplant • Olives
Dinner Includes...

First Course ~ Choice of Salad Option
Second Course ~ Choice of Pasta

Third Course (vegetarian option included) ~ Choice of Three Classic Entrees
Forth Course ~ Wedding Cake or Cupcake Tower

Venetian Table: 
Specialty Cakes and Desserts • Assortment of Italian Cookies & Pastries 

 Cordial Station & Chocolate Fountain • Cappuccino-Espresso Bar

Late Night Station
Accompanied by American Coffee & Tea



C L AS SI C  E N T R E E S

*Below is just a small selection of our options offered*

Chicken Marsala 
Sauteed white breast served in a reduction of Marsala wine, butter and sliced mushrooms

Chicken Florentine 
Boneless breast served with a bed of baby spinach  and topped with a lemon butter sauce

Chicken Scallopini 
Boneless breast topped with mushroom, artichoke hearts, prosciutto,  sun dried tomato and 

fresh basil in a light garlic wine sauce. 

Chicken Francaise
Egg dipped breast of chicken in a light lemon wine sauce

Salmon Filet 
Oven roasted with a dill cream sauce or citrus glaze

Stuffed Filet of Sole 
Sole fillets stuffed with seafood finished in a  creamy Lobster sauce

Filet Mignon 
seasoned and cooked perfectly to  maximize its  flavor and  tenderness

Mushroom Wellington
 veggie dish

Italian Meatballs 
with marinara sauce (buffet only)

Eggplant Rollatini
Sausage and Peppers (buffet only)

$__________

$__________

E N T R E E  U P G R A DE S

Plated Only
Jumbo Stuffed Shrimp • Lobster Tail • Lobster Tail 

Surf and Turf with Shrimp • Airline Chicken • Lamb Chop • Short Ribs
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Menu subject to change *Notice: Thoroughly cooking meats, poultry, seafood, shellfish,  or eggs reduces the risk of food borne illness. A variety of 
Menu Enhancements are available to add to your event. All Prices are Subject to Sales Tax and 21% Administrative Rental charge. 
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HA RV E S T  TA B L E  A DDI T I ONA L  OP T I ON S

$__________

$__________
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Calamari • Fruit platter • Variety of Stuffed Breads • Antipasto platter • Bruchetta Platter • Homemade Soup
Shrimp Cocktail Display • Raw Bar

B I RC H WO OD S  A DDI T I ONA L  H OR S  D’OE U V R E S

Plantain Chip with Tuna Tar Tar and Wasabi Cream

Plantain Chip With Banana, Mango Rainbow Pepper Relish

Crustini with Bruchetta and Parmesan Cheese

Sesame Seed Tuna with Mango Slaw and Wasabi  Cream or Horseradish Cream

Mini Beef Wellington with Bearnaise

Crab Rangoon

Stuffed Mushrooms (Sausage or Vegetarian)

Risotto Balls with Red Pepper Dot

Vietnamese Meatballs with Sweet Chili Sauce

Mini Chicken Fingers (Sesame, coconut or plain with Mango,Teriyaki or BBQ)

Buffalo Chicken Wontons 

Pigs in a Blanket

Spring Rolls

*Bacon Wrapped Scallops brushed with Pesto  ($.50 per person)

Menu subject to change *Notice: Thoroughly cooking meats, poultry, seafood, shellfish,  or eggs reduces the risk of food borne illness. A variety of 
Menu Enhancements are available to add to your event. All Prices are Subject to Sales Tax and 21% Administrative Rental charge. 



S A L A D  OP T I ON S
Included: Caesar or House Salad with 

choice of Homemade Dressing
Birchwoods Signature Salad $3.00 per person 

served with sliced green apple, Gorgonzola, glazed walnuts with a homemade Balsamic Vinaigrette
Caprese Salad $4.00 per person

Fresh Tomato Basil Mozzarella with Pesto
The Classic Wedge $4.00 per person 

Iceberg Lettuce with Crumbled blue cheese, fresh bacon, diced tomatoes, and blue cheese dressing
Antipasto $4.00 per person 

Salad Greens with prosciutto, genoa salami, capicola, olives, roasted peppers and pepperoncini

P OTATO  OP T I ON S

Included: Baked Potato • Roasted Red Wedge • Garlic Mashed • Rice Pilaf
Sweet Potatoes with Brown Sugar $1.00 per person • Butter Risotto $2.00 per person

PAS TA  OP T I ON S

Included: Penne a la Vodka • Garlic Oil • Marinara
Lasagna (plated only) $4 per person

Stuffed Lobster or Meat Ravioli $3 per person
Tortellini Carbonara or Stuffed Manicotti $2 per person

Creamy Alfredo with Peas and Sundried Tomatos $1 per person

B E V E R AG E  E N HA N C E M E N T S

Wine $50 per table
Choice of 2 bottles of House Wines, one white and  one red, to be placed out for guest to help themselves. 

You will be charged for the number of bottles that are opened.
Choices include: Merlot, Cabernet, Pinot Nior, Miscato, Chardonnay, White Zinfandel, Pinot Grigio 

Premium Plus Open Bar $8 
Top Shelf Open Bar Additional $15
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Menu subject to change *Notice: Thoroughly cooking meats, poultry, seafood, shellfish,  or eggs reduces the risk of food borne illness. A variety of 
Menu Enhancements are available to add to your event. All Prices are Subject to Sales Tax and 21% Administrative Rental charge. 



DE S SE RT S

Tiers of Heaven
(Fruit, Cannoli’s, Homemade Cookies  and Chocolate Truffles)

Chocolate Fountain
(Display of Strawberries, Pineapple, Marshmallow, Oreos, Pretzels and Rice Crispy Treats)

Cordial Station

Extreme Sundae Bar

Cupcake Tier 
(Station of Assorted Homemade Cup Cakes)

Assorted Pies 

Assorted Cookie Station Served with Milk

Hot Cider Donuts with Apple Cider Station 

Cookie or Brownie Platter

Fruit platter for each table or display 

Birchwood Signature Chocolate Cake Slices Served with Ice Cream

Venetian Table (upcharge)
Specialty Cakes and Desserts • Assortment of Italian Cookies & Pastries 

 Cordial Station & Chocolate Fountain • Cappuccino-Espresso Bar

$__________

$__________

S TAT I ON S  OP T I ON S

Stations are equivalent to appetizer portions

Choices: 
Mashed Potato Bar • Omelette Bar (with chef) • Taco Station • Pasta Station • Grilled Cheese Station 

Mini Sliders Station  • Mac and Cheese Station • Soup Station • Assorted Pizzette • Varieties of Stuffed Breads
French Fry Station • Wing Bar

Carving Stations: 
Prime Rib, Baked Ham, Roasted  Turkey or Pork Loin

Dessert Station 
(Cannoli’s, Cookies and Brownies)
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Menu subject to change *Notice: Thoroughly cooking meats, poultry, seafood, shellfish,  or eggs reduces the risk of food borne illness. A variety of 
Menu Enhancements are available to add to your event. All Prices are Subject to Sales Tax and 21% Administrative Rental charge. 
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Indoor Pool • Free Wifi • Streaming TV
Free Hot Breakfast • Pet Friendly 

Fitness Center • Complimentary Parking

99 Marsh Hill Road, Orange, Connecticut
www.hilton.com

203-553-9148

 Outdoor Pool • Free Wifi • Restaurant 
Convenience Store • Pet Friendly 

Fitness Center • Complimentary Parking

Treat your guests to a full service menu with delectable 
options for breakfast, lunch and dinner.

136 Marsh Hill Road, Orange, Connecticut
www.marriott.com

203-799-2200

Hart Bridal Company 
HAIR & MAKEUP

 (203) 816-1245    
Congratulations on your engagement! Now, let the fun 
begin!  Hart Bridal is an elite team of skilled stylists with 
extensive experience with hair and makeup treatments 

and services.  We take pride in matching each Bride with 
a stylist that can best execute her desired look.  

Hart Bridal Company is a traveling bridal styling team based out 
of Orange, Connecticut. We specialize in all things bridal! 

Whether you are looking for a more natural look or a full on 
glam, we are here to help. 

Find us on Instagram @Hartbridalco •  hellogorgeousproductions@gmail.com 

BelovedMatrimony

203-499-9380

Elizabeth Retzlaff
Ordained Minister

Elizabeth-BelovedMatrimony@outlook.com 
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www.CustomCakesBySteve.com

Email Steve to start 
planning your wedding cake!

customcakesbysteve@gmail.com

Scan here to 
view our website!

• DJs
• Photography
• Cinematography
• Photo Booth
• Up-Lighting
• Monogram
• AV Setup for Ceremony

203-283-7892
LightsCameraDJs.com

Winner  
7 Years 
in a Row

Winner 
11 Years 
in a Row



12



N OT E S

While every effort has been made to assure the accuracy and dependability of material contained in this book, it is limited by and subject to omissions and changes.  Copyright© 2023/2024 
Custom Promotions, Inc.  All rights reserved. No part of this publication may be reproduced, stored in a retrieval system or transmitted in any form or by any means, electronic, photocopying, recording, 
or otherwise, without the prior written permission of the copyright owner.  This includes all text and advertisements.

Custom Promotions, Inc. • 5281 Wolfe Road, Hickory, NC 28601 • 704-696-8484 • www.CustomPromotionsInc.com

________________________________________________________________________________________

________________________________________________________________________________________

________________________________________________________________________________________

________________________________________________________________________________________

________________________________________________________________________________________

________________________________________________________________________________________

________________________________________________________________________________________  

Come as a guest, leave as a friend



1027 Racebrook Road • Woodbridge, CT 06525 • (203) 389-5555 
www.birchwoodsbanquet.com


