
 
 
 
 
 

Signature Wedding Package  
 
 

A dedicated team of wedding professionals including a Wedding Coordinator,  
General Manager, Executive Chef and attentive service staff  

all committed to planning a wedding which reflects your personal taste, style and budget.  
 
 

Our Wedding Coordinator can also assist you in finding the following: 
Entertainment, Floral Designer, Photographer, Videographer, Wedding Cake  

and any other personal touches you wish for your special day! 
 
 

Function room rental fee waived  
for Atrium Living Room and/or Harvard Crimson Room 

 
 

Complimentary Guest Room for Bride & Groom 
 
 

Three Course Dinner 
 
 

Hors D’oeuvres Reception  
 
 

Champagne Toast 
 
 

Valet parking for your guests   
 
 

White floor length linens and dinner napkins 
 
 
 

 
 

The Inn at Harvard requires a deposit of $7,500.00 for the event at the time of booking.   
Prices do not include an 18% gratuity, 6% administrative fee and 5% sales tax where applicable.  

Final payment in addition to the number of guaranteed guests is due  
5 business days in advance of the date of the wedding either by certified check or cashiers check.  



 
 

 
The Recept ion 

One hour Hors D’oeuvres Reception 
 
 

Table Display 
Imported & Domestic Cheese Display 

An Array of Fine Imported & Domestic Cheeses 
Served with Assorted Crackers & Fresh Breads and a Fresh Fruit Garnish 

 
Garden Vegetable Crudite 

Fresh Seasonal Vegetables with an Herb Dipping Sauce 
 

Hot Passed Hors D’oeuvres 
Please select four passed hors d’oeuvres 

 
Chicken Sate with Peanut Dipping Sauce  

Scallops Wrapped in Bacon 
Shitake Mushroom Crostini 

Beef Wellington 
Vegetable Spring Roll 

Potato Blinis with Smoked Salmon & Crème Fraiche 
Maine Crab & Corn Cakes with Chipotle Aioli  

Miniature Brie Tartlet with a Warm Apple Compote 
Fried Crab Wantons with Tamari Ginger Dipping Sauce 

Spanikopita 
 

Cold Passed Hors D’oeuvres 
 

Goat Cheese, Grape & Pistachio Truffles 
Smoked Salmon Crepinette with Dill Cream Cheese 
Seared Tuna on Crispy Wanton with Wasabe Aioli 

Smoked Chicken Wrapped in a Flour Tortilla with Spinach & Creamy Pepper Relish  
 

 
First  Course 

Please choose one of the following: 
 

Mixed Greens topped with Pears, Goat Cheese & Walnuts Tossed in a Raspberry Vinaigrette 
 

Baby Greens tossed with a Sherry-Walnut Vinaigrette 
Topped with Dried Cranberries, Maytag Bleu Cheese & Walnuts 

 
Traditional Caesar Salad 

 
Assorted Baby Greens Tossed with Balsamic Vinaigrette  








