The Norwich In

Lodging & Event
Planner



Welcomdao The Norwich Inn-

The Norwich Inn is a historic, figkervice Vermont country inn located in Norwich,
just across the river from Hanover, New Hampshire. An Inn has been on the Main
Street site since 1797; the current Victorian Structure since 1890. We are proud tc
offer 38guest room&a Pub& Dining Roomknownasa s per Mur doc k€
and aVlicrobreweryeaturing handrafted English Ales, sold only on site. We also
offer one of the largest wine selections in Vermont, housed in ddimee@ellar

Stay with us

With comfort and convenience at a short distance from Dartmouth College and
surrounding areaBheNorwichInn provides a variety of Vermont lodging options
which can accommodate individual needs foespal budgefll rooms have free

high speed internet access and complimentary p&hHengare 16 rooms available in
the historidMain InnEach is decorated with Victorian antiques and traditional count
furnishingsTwo newly constructed buildings now stand where the Carriage House
and Vestry used to be. Tikg Lodd®as 4 king édded rooms, all with cozy fireplaces
and spacious bathroorisvo of the rooms are "pet frientliyf he Walker House

named for the Inn's proprietor during the Roaring 20's, Ma WWak&g8aoms; a
mixture of KingsDouble Queens and Queen bedded rooms. Adjdiave gas
fireplaces and spacious bathrodosh buildings maintain much of the character and
"funkiness" of the old Inn, while providing the modern conveniences travelers exp

~ Please inquire about Room Block availability for your eve


http://www.norwichinn.com/vermont-lodging.php
http://www.norwichinn.com/norwich-pubs.php
http://www.norwichinn.com/norwich-pubs.php
http://www.norwichinn.com/new-england-microbreweries.php
http://www.norwichinn.com/vermont-wine-restaurant.php
http://www.norwichinn.com/vermont-country-inns.php
http://www.norwichinn.com/vermont-motels.php
http://www.norwichinn.com/vermont-hotel-suite.php

Function Rooms

The Norwich Inn has a variety of function rooms suitable for receptions, dinners al
other special eveniental fees vary dependindguction spaceluration ofyour
event and food and beverage mimms. Please consult your coordinatodetails.

1 The Cellar: Seats up ® @eople for banquets; can accommotiafeeople for
a reception.ncludesaprivate bar, fireplace amwthe cellar.

1 The TerraceSeats up 40 people for banquets.

1 The Library: Great for meetings and private dinners up to 18 people.

1 The Wine Rom: Private dining for up to 12 people.

1 The Dining Room is available for private functions based on availability

1 The Living Room of the Inn &so available for private receptions.

FINE WINES

THE CELILAR

LOrwicH, vERMOS




EventPlanning-

Put all your worries aside, we are here to help you through the planning process €
step of the way. L erdinafbrigeide Mow thnouglteh | n
flawless dinner, perfect party or memorable reception witWMéasee happy to give
you suggestions, draft a proptsayou andvork closely with you to ensure your
event is just as ybaveenvisioned We request that planning sthreeweeks prior

to your event with confirmation of function room space, setjupements, food

and beverage selections, auioal needs arsteeping room blocks. Sevdays

prior to your event we require a final headcount and a signed BEaequérder

from you for confirmation of your event. This number will be considered a guaran
and is not subject to reductiohll applicable local taxes, plus an 18% gratuity will be
applied to all food and beverage arrangements. If separaterehreckeated, a 20%
gratuity will be applied.

Paymerg andCancellations

Approved arrangements for direct billing of the balance can be made in advance.
prior arrangements have not been nthddptal balance is due and payatiiiee
conclusion of your event.

After all theplannings completeve understanditat s o me tfaréeseeg.s ¢
If you need to cancel your evpnor to two weekef your confirmed date there will

be no charge tgou. Cancellations within thedbd/ time period leading up to your
event will be subject to room rental fees anddoddeverage minimums to be
determined by your event coordinator.

Audio Visual Equipment

The following items are available to support your meeting. All prices are per day.
~ Flipchart easel with pad and marke$85
~ Projector Screen $25
~ LCD Projector $D
~ Conference Phone $39



Detalls ~

All events include set up and take down, linens, china, flatware and glassware.
Decorations such as candles and/or centerpieces used in function rooms must be
approved and we ask that you nefimm affixing any items to the walls of any
functionroom.Easels wilbe provided upon requesudnts with musior

entertainment should not exceed reasonalsde lavels determined by management.

Our Executive Chet

Chef Cal Hingston joinéiche Norwich Inn in 2007
bringing with him over 11 years of restaurant
experienceHe came to the Inn after 7 years as Che
the Bella Luna Restaurant in Portsmouth, NH. Priol
that, he held the position of Sous Chef at theoMet
Restaurant, also in Portsmouth. As a student, he
interned at the prestigious Boarding House Restau
on Nantucket. Chef Cal is a graduate of New England Culinary Institute with an
Associateds Degree i n Cul i nainBkoodAervice .
Management from the University of New Hampshire. Hingston and his team excel
Innovative cuisine using fresh, seasonal and local ingredients. Proud of its membe
in the Vermont Fresh Netwaqtke Inn is committed to using productsyiro

Ver mont ds working | andscape.

VERMONT FRESH
NETWORK
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Vermont Country Breakfast

All pricing is per person and subject to tax and gratuity.

Small Beginnings Breakf&8t

Pastries andluffins
Coffee and ea
Selection of Juices

The Country Continentdil2

Fresh Fruit

Pastries andluffins

Norwich Inn Granola with Yogurt orild
Coffee and ea

Selection of Juices

Select Breakfast Me§16

This allows your guests to chuesdktheitréee at the time of your event and is based off of our re
breakfastenu which is subject to change. Please consult with your event coorifaratgs for curre
Youmayhoos@ tdhree (3) of the followieg ¢mtre includgdom r event 86s sel ec
Fresh Fruit

Pastries andluffins

Choice of Breakfast Entrée:
~Traditional Eggs Benedict

servedwith home fries or grits

~Buttermilk Pancakes
servedwith Vermontmaple syrup, Cabot butter and fresh seasonal berries

~CreateYour-Own Omelet
served withyour choice of up to 3 fillings with home fries or grits, toast with jam and choice of bacon or sausac

~Stuffed Croissant French Toast
stuffed with fresh strawberries and cream cheese and served with Vermont maple syrup

~Western Three Egg Edta

with peppers, onions, cheddar, Canadian bacon, home fries or grits, toast with jam and choice of bacon or sa

CoffeeandTea
Selection of Juices



Lunch ~

All pricing is per person asdbject to tax and gratuity.

Soup, Salad, Half Sandwigh4

Cup of Soup of the Day

Field Green Salad with Seasonal Vinaigrette
Selection ofurkey, Roast BeahdVegetarian Sandweash
Fresh Kettle Potato Chips

Lemonade anited Tea

Coffee and'ea

Select Lunch Men@20

This allows your guests to choose their lunch entrée at the time of your event and is based of
menu which is subject to change. Please consult with your event coooffi@angsfor current ment
You maghoos@ tahreé€3)of the followinggerstr t o be included on you

Choice ofAppetizer

~Cup of Soup of the Day
~Field Green Salad

with mesclun, tomato, cucumber, radish and lemon tarragon vinaigrette

Choice of Lunch Entrée:
~Quiche of the Day

served with greens and sliced King Arthur baguette

~Black Bean Burger
servedwith avocado, lettuce, tomato, sweet potato fries and chipotle aioli

~Tuna Salad
servedon acroissant with side of greens

~Portobello Wrap

light sauté of shaved paselbs, onion and roast red pepperved wittspinach and Boursin in a flour tortilla

~HouseSmoked Ham
smokedHogwash Farm ham on King Arthur baguette with goat cheese butter

~Vegetable Rotini

sautéedsundried tomatoes, artichoke hearts, garlic and arugula with extra virgin olive atbtweratini
Lemonade anlted Tea

Coffee and Tea



Receptions ~
Hor s Dolusplays r e s

Small serves B people~ Large serves Mpeople

Vegetabl€rudités

assortedseasonalegetables witbuttermilkranchdip

Small $79 ~ Large $140
Antipasto Platter

assortment of Hlianmeatscheesesnarinated angrilledvegetables

Small $89~ Large $170

International Cheeses
variety ofdomestic an@mportedcheeses witfresh lerriesassortectrackers angrapes

Small $90~ Large $170

Baked Brie en Gite
Frenchbrie baked inyff pastry wittdicedagpplesandCrostini

$79

Spinach and Artichoke Dip
with crispyfriedflour tortillas fordipping

$45

Seasonal Fruit
skewerednelons,berries andxoticfruitsserved invatermelon

$100
Shrimp Cocktail

freshjumboshrimp with ocktailsauce antemon

24 for $55~ 48 for $100
Oysters on the Half Shell

fresh gsterserved with &hoice oflemon,cocktailsauce omignonettesauce

25 for $70 ~ 50 for $135
ChipsandSalsa

tortilla chipsserved witthousenadesalsa anguacamole

$35



Passed or Displ a

Priced by the Dozen

Servedot;

Scallops Wrapped in Bacon $30

CrabmeaStuffed Shrimp with Saffron Aioli $32

Scallion Pancakes with Ginger Soy Dipping Sauce $22
Mini Vegetable Eggrolls $24

Mini Shrimp Eggrolls $30

Maine Crab Cakes with Tartar Sauce $32

Pork Potstickers with Ginger Soy Dipping Sauce $28
Crispy AsiaChicken with Sweet Chili Sauce $26

Boursin ad Spinach Stuffed Mushrooms $24

Sweet Italian Sausage and Sage Stuffed Mushrooms $28
Mini LobsterSoufflésn Puff Pastry $32

Grilled Beef Satay with Spicy Peanut Dipping Sauce $30
Seared Vermont @re Wraped in Zucchini $25

House Smoked Scallops with Chive Crenmeheré30

ServedCold:

Smoked Salmon and Dill Cream Cheese Pinvi2éels

Fresh Tomato, Basil and Mozzarella Bruchetta $20

Fresh Vegetable Caponata on Parmesan Toast Points $ 20

Grilled Shrimp and Honeydew Wrapped in Prosciutto $29

Beef Tenderloin Carpaccio with Horseradish Cream on Crostini $29
Cucumber Involtinis Stuffed with Red Peppen(&$20

Yellowfin Tuna Tartar on Frieg¢dia Chips with Wasabi Aioli $29
Gazpacho Shoote$22



Dinners~
Appetizers

Soups:
New England Clam Chowder $7

Creamy Crab and Asparagus $8
White Bean and Mushroom $7
Smoked Andouille and RoasRapper $7
Lobster Bisque $9

Tomato Bisque $7

Salads
Spring Green Sal&d

with lemontarragorvinaigrette

Caesar Sal&®

with shaved Pecorino Romano

Roasted Pear and @re Sala§8

with gpinachtoastegecans angort winevinaigrette

Plated Appetizers:
New Zealand Lamb Lollipops $10

with roasbeet reduction and pecan crusteareh

House Smoked Sea Scallops $10

smoked over apple wood and served with relish oficamajanddblano peppers

Lobster Tarragon Tartlet $11

with sweet balsamic glaze



Entrées
Chicken and Pork Entrée Selections

Chicken
Roasted Half Chicken wi@taribbean Spice $18

with jasmine rice and tropical fruit salsa

Apple Wood Smoked Half Chicken $18

with whipped potatoes and chipotle cilantro butter

Chicken Cordon Bl $20

stuffed with ham anda&s with sage vel@éut

Roast Rock Cornish Game Hens $22
slow roasted with red grape and fig reductiosemdd wittshiitake risotto

Chicken Saltimbocca $22

sautéed with mushrooms and prosciuttoNfaesalaage pan sauce

Apple and Spinach Stuffed Chicken Breast $20

with Calvados reduction, locdiévreand bacon

Pork
Jamaican Jerked Pork Tenderloin $24
with mango and roasteed pepper coulis and fingerling potatoes

Grilled Center Cut Pork Chop $25

with gorgonzola crustaramelized pear and sage -dggce

Slow Roasted Pork Loin $26

with red bliss smashed potatoes and maple grain mustard glaze



Beef and Fish Entrée Selections

Beef
Slow Roasted Prime Rib $32

au jus and twice baked potato

Grilled Filet Mignon $36

with whipped potatoegrilled asparagasdbéarnaise

Lemon SoWarinated Flat Iron Steak $26

with grilled sliiake mushrooms and soba noodle salad

Grilled Tenderloin Tips $26

with whipped potatoes and red wine mushroom sauce

Roasted Flank Steak Pinwheels $26

stuffed with blue cheese, arugula and red peppers

GrilledNew York Strip Steak $32

with potato au gratin andéviot cherry derglace

Fish
Anise Dusted Yellowf Tuna $28

with Asian slaw, ginger black rice and orange soy reduction

Grilled Atlantic Salmon $26

with calico rice blend and lemon thyme beulenec

Seafood Stuffed Sole Filet $32

with lobster, scallops and shrimp in a saffron cream

~ Haddock, Halibut &zs are available upon request



Vegetarian and GaraatréeSelections

Vegetarian
Grilled Vegetable Napoleon $22

with seasondjrilled vegetads, layered with local Vermomice and served with red pepper coulis

Mediterranean Vegetable Risotto $23

with sundried tomatoes, artichok&glamata olives and spinach with balsamic syrup

Fresh Butternut Squash Ravioli $24

with candied pecans, wilted spinach and nutmeg cider cream

Game/Other
Grilled Elk Medallions $32

with porcini mushroom potato hash and blackberry jus

Seared South Texas Antelope $30

with rosemary potato cake and huckleberry gastrique

Apple Wood Smoked Twipuail$28

with grilled sweet potatoes, braised red cabbage and fig essence

Roasted Leg of Lamb $32

with crispy polenta cake, wilted spinach and mintglaos@

Seared Rack of Lamb $29
with chipotle cheddar whipped potatoes and smoked sweéiojalaaen

Osso Bucmf Veal$29

slow braised in a tomato red wine sauce over roasted garlic bread pudding



Desserts
¥E

’ '

These desserts are available for special order for private dinner partie
However, our pastry chef can make just about any dessert
youwould like with enough advance notice.
We can even make custom ice creams and sorbets.
All desserts listed are $6.50 each.

ServedVarm

Apple Cris@la Mode

Peach Cobblexla Mode

Molten Chocolate Cake

White Chocolate Bread Pudding

Cakeeand Mor eé
Carrot Cake with Cream Cheese Frosting

Triple Chocolate

chocolate cake layered with dark chocolate mousse and covered in ganache

Tres Leche€ake
sponge cake soaked in three milks with meringue icing

White and Dark Chocolate Mousse withtFBx3ries
Poached Pear Tar8atvith Walnuts
Tiramisu



Wine, Beeand Bar Selections

We can provide you with a number of options that will fit your event and your bud
from open host bars to cash bars or a wine service with your meal.
Pleaseonsult with your event coordinator regarding these options and your select

Wines ~
The Norwich Inn proudly features a newly constructed wine cellar with over 2000

bottles and vintages from all over the world allowing us to offer you one getste lar
selections of wine in theat of Vermont. A current wine list can be furnished to you

Beer ~

Jasper Murdock's Ales are crafted from fine English malts, with hapshgrow
England, locallgnd in our own hop garden at the Inn. Because filtcaiostrip
flavor and body from a beer, the ale yeast is allpWet

to settle out naturally in an extended-agidg

period to ensure that all the goodness reaches jyour

palate. The beer is then pumped underground from

the beer cellars to our pub at the Dar Ales

have won 4 silvenedalsand 1gold medal in the

last 3 years at the Great International Beer

Competitiorandaresold only at the Norwich Inn



