
! the good ole’ days are now 
!

 
 
 

!!
An Intimate Wedding at The North Branch Inn 

 
You | A couple that spends a significant part of your day thinking about your next meal.  You love food, appreciate the art of making the food and spend 
much of your social existence sharing those experiences with your friends and family.  Now you are getting married (congratulations!) and are willing to 

limit your guest list to 50 people so that the only thing that will upstage the food – and carefully crafted cocktails – are the bride and groom. 

Us | We are passionate about good food and creating the right atmosphere in which to truly enjoy the experience of dining.  We focus on the details – not 
just how the food is made, but where it comes from (nearly all of it from within 5 miles of the inn – but none from outside the borders of NY State) and 

how it is presented.   

The Experience | We encourage movement throughout our space with a mix of stations and family style dining. Guests can be greeted in the lawns 
behind the Inn to mix and mingle with a hand crafted cocktail and have their hand in a round of croquet, while appetizers are being passed. The evening 
can carry on as guests flow into The Bar Room & Restaurant to enjoy additional courses around our communal tables. The night will not need to end as 
after dinner, dessert can be presented in our two lane hand-set bowling ally from the early 1900’s - and guests are encouraged to indulge in both. 

What’s  Included | If you choose to host your wedding with us, this is what is included in our wedding quotes: 
- Ceremony on site free of charge, including set up and break down. 
- Personalized attention from our management team throughout the event. 
- Full staff for the event. 
- Full set up, breakdown and cleanup for each event. 
- Communal, individual and high top seating are provided for the event that can sit up to 50 people in total. 
- Votive candles, flatware, plates, napkins and barware are available for use for no additional charge. 
- Assorted and carefully collected catering supplies are provided (such as vintage apple crates and farm baskets) to create the perfect atmosphere and 

are used to set up food stations and for food service. 
- iPod plug-in ready speaker system available for use. 
- Our guest parlor with its cozy seating and wood-burning stove for those that want to take a break from bowling.  
- The bonfire pit (for your late night s’mores and whiskey!) is located directly across from the restaurant and provides additional gathering space 

for guests.   
- Send your guests home with something to remember the weekend with.  Allow us to prepare a homemade favor for you: choice of: apple butter, 

maple sugar or a seasonal jam. 
 
Menu | We source all food from farmers and purveyors we know – and no further than NY State borders.  The proposed menu is an example of the type 
of menu our Chef would prepare for you based on what is in season.   

Pricing | $250 / guest, includes 8 courses and a three-hour open bar comprised of a carefully assembled assortment of US liquors, ciders, beers & wine.



!!
1st !

Appetizers !
passed!

!!
!!

2nd!
Shellfish & Caviar Bar!

station!
!!

    3rd!
Soup & Croquet!

station!
!!
!!

4th!
Salad!

family style plated!
!!

5th!
Local Cheese & Charcuterie!

station !
!!

6th !
Appetizers !

family style plated!
!!

7th!
Entrée !

plated!
!!

8th!
Floats & S’mores !

Station!
!!
!!
  !

In the lawn 
Marrow Butter, Fermented Wild Blueberry, Mizuna, 
Sourdough!Peach, Basket Cheese, Pickled Ramp, Amaranth!
Lamb Lardo, Watermelon Radish, Fennel, Smoked Sea Salt!
Carrot, Corn Pudding, Shishito, Opal Basil!
Tomato, Bacon, Romesco, Maldovan Balm!
!!
Oyster, Clams, Trout Roe, Cold Smoked Trout, Shishito 
Coulis, Scallion Verjus,!
!!
!!
Golden Watermelon Shooters, Yogurt, Pickled Beet!
 
 
 

In the restaurant 
Heirloom Tomato, Herbed Ricotta, Pea Tendril, Cherry 
Vinegar, Crouton!
 
 
!Spent Grain Crackers, Local Fruit, Whiskey Pickle, Fruit 
Compote, Apple Butter!
! 
!
Trout, Smoked Tomato, Dragon Tongue Bean, Zucchini!
!!
!!
Dry-Aged NY Strip, Duck Fat Fingerling, Corn, Sage 
Cream, Snap Pea!
! 

In the bowling alley and around the fire!
Sparkling Lemonade, Black Berry Syrup, Brown Butter Ice 
Cream Root Beer, Maple Ice Cream!

!!

!!
!!

3 Hour Open Bar 
!!!

Wine 
Bridge Lane White Merlot Draught!

Dr. Konstantin Dry Riesling!
Toasted Head Chardonnay!

Acrobat Pinot Gris!
County Line Rose!

Willamette Valley Vineyards Pinot Noir!
Chateau St. Jean Cabernet!

Mumm Blanc de Blancs Sparkling Wine!
!!

Draught 
Catskill Brewery Devil’s Path IPA!

Roscoe Brewery Redtail Ale!
Naked Flock Hard Cider!

!!
Beer & Cider 

Bad Seed Hard Cider!
Newburgh Cream Ale!

Saranac Disruption Brown Ale!
Butternuts Pork Slap Pale Ale!

Six Point Crisp Pilsner 
 

Liquor  
Bootlegger Vodka & Gin 

1911 Premium Small Batch Vodka & Gin 
Owney’s New York City Rum 
Sam Smith’s Boatyard Rum 

Buffalo Trace Kentucky Bourbon 
Knob Creek Kentucky Bourbon 

Sazerac Rye 
Avion Reposado Tequila  

!
!!

Sample Wedding Menu: Summer 

Food Merriment Course 


