
   

 

     

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                           

             

 

 

Weddings At Bear Tree 

  



 
 

 

 

Weddings At Bear Tree are truly magical, inspiring and most of 

all…..Memorable!  The beautiful scenery, combined with wonderful 

food, good family and friends have all the makings for a wonderful event. Let us help 

you with all the details, so you can relax and completely 

enjoy this wonderful union of your families and your lives as 

Husband and Wife. 

 

 

 

We have two locations that can accommodate your needs. 

 

We have The Lodge on 1st Connecticut Lake. This is a wonderful location with 

spectacular views of Mt. Magalloway in the distance. Sprawling lawns with plenty of 

room for a lakeside ceremony, tented dinner and dancing reception. The Lodge can 

accommodate the bridal party for preparations before the wedding as well as be the 

staging area for our Chefs to cater your event. 

 

  



                   

 
 

 

 

We also have a wonderful hill top ceremony site located at the Inn At Bear Tree. With 

the same spectacular views of Mt. Magalloway and 1st Connecticut Lake, the higher 

vantage point makes it breath taking. A reception at this location can be held at the 

Inn’s Garden where your 

guests can enjoy a cocktail reception, buffet or plated dinner. 

The choice is yours! 

 

 

 

Rental Fees 

 

The Lodge - $1500.00 – Not occupied 

Occupied, $600.00 per night based on 6 guest, 

$50.00 for each additional guest up to 16. Two- 

night minimum. 

The Garden - $750.00- Morning and afternoon weddings. 

  



 

Cocktail Hour Anyone! 
 

 
 

 

 

Passed Hor DôOeurves 

 

Meat Selections 

 

Chicken Sate with Spicy Thai Peanut Sauce~ 

Spicy Beef Slider~ 

Hickory Smoked Shaved Duck Canapé~ 

Pepper Crusted Beef Tenderloin on a Crostini with Horseradish~ 

Cream and Camelized Onions~ 

BBQ Pulled Pork Sliders~ 

 

 

 

 

 

 

 



 

 

 

 

 

Seafood Selections 

 

Wonton Wrapped Shrimp with Garlic Chili Sauce~ 

Bite-size Lobster Salad Rolls~ 

Sesame Seared Tuna on Fried Wonton~ 

Crispy Bacon Wrapped Scallop~ 

 

 

Vegetarian Selections 

 

Sweet Fennel Cucumbers~ 

Bruschetta Cups~ 

Sundried Tomato and Feta Stuffed Mushroom Caps~ 

Deviled Eggs~ 

 

Stationed Appetizers 

 

Jumbo Shrimp Cocktail~ 

Assorted International and Domestic Cheese and Fruit Display 

with Artisan Crackers~ 

Assorted Vegetable Crudites with Chefs Choice of Dipping Sauce~ 

Warm Spinach and Artichoke Dip served with Grilled Pita Chips~ 

Baked Brie in Puff Pastry with Strawberry Balsamic Compote~ 

Homemade Salsa with Chips~ 

Assorted Tea Sandwiches and Pinwheels~ 

  



 

                                               
             

                                 

 

 

Dinner is Served! 
 

 

 
 

 

 

Ah……….dinner! A time to sit, relax, catch your breath and take it all in. 

Time to celebrate with great food, family and friends. 

Bon Appetitie! 

 

 

                                                        

 

                                        

 

 



 

 

 

 

 

Plated Dinner Packages 

 

 

Package One 

 

One Stationed Appetizer 

 

Soup 0r Salad, Bread 

 

Choice of Two Entrée Selections 

 

Coffee, Tea 

 

Per Person Cost $25.00 

 

 

Package Two 

 

Three passed Hor D’Oeurves 

 

One Stationed Appetizer 

 

Soup or Salad, Bread 

 

Choice of Two Entrée Selections 

 

Coffee, Tea 

 

Per Person Cost $$40.00 

 

 

                                          

                                                   

 

 



 

 

 

 

Package Three 

 

Four passed Hor D’Oeurves 

 

Two Stationed Appetizers 

 

Soup or Salad, Bread 

 

Choice of Three Entrée Selections 

(One being a vegetarian selection) 

 

Coffee, Tea 

 

Per Person Cost $50.00 

 

 

Buffet Dinner Options 

 

Served Soup or Salad, Bread 

 

Two Entrée Selections 

(included are entrée options available in packages one and two) 

 

Two Starch Options 

 

Two Vegetable Options 

 

Coffee, Tea 

(Hor D’Oeurves and Stationed Appetizers can be purchased al a carte) 

 
Per Person Cost $30.00 

 

 

                                   

 



 

 

 

Clam Bake 

 
What Fun!! A Great Choice for your Rehearsal Dinner or Your Wedding! 

The Choice is Yours! 

 

Fresh Maine Lobster 

And Steamers 

Corn on the Cob 

Assorted Cold Salads 

Assorted Breads 

Baked Beans 

Roasted Red Potato 

Fruit Cobbler with Fresh Whipped Cream 

Ice Tea or Lemonade, Coffee, Tea 

 

Per Person Cost ï Market Price 

 

 

 

 

 

Selections 

 
 

Soups 

Fish Chowder 

Tomato Cheddar 

Beef Barley 

Broccoli Cheddar 

Italian Wedding 

Turkey Mushroom 

 

                                                

 

 



 

 

 

Salads 

 

Mixed Green 

Classic Caesar 

Spinach with Grilled Granny Smith Apple, Gorgonzola Cheese 

and Butter Milk Dressing 

Citrus Salad with Baby Greens, Orange Segments and Toasted Almond   

Mediterranean Salad with Artichoke, Sundried Tomatoes, Kalamata 

Olives, Red Onions and Fresh Garlic with homemade 

Vinaigrette 

 

 

 

Entrée Choices 

 

Included in Package 1 

Chicken Marsala 

Chicken Parmesan 

Chicken Broccoli Alfredo 

Marinated Sirloin Tips 

Bake Stuffed Haddock 

Roast Pork Loin 

Mushroom Risotto 

Pasta Primavera 

 

 

 

 

Included in Package 2 – any selection from Package 1 plus 

Prime Rib au jus 

Angus Strip Steak Au Poivre 

Brined Salmon Filet 

Grilled Tuna Steak with Hoisin Brown Sugar Glaze and Ginger Oil 

Pan Roasted Duck with Orange Grand Marnier Glaze 

 

 

 



 

 

 

 

Included in Package 3- any selection for Packages 1 and 2 plus 

 

Main Lobster Tail and New York Sirloin 

Grilled Shrimp with Marinated Grilled Tenderloin 

 

 

 

Starch Selections 

 

Garlic or Plain Mashed Potato 

Roasted Red Potato with Garlic and Herbs 

Wild Rice Pilaf 

 

Fresh Seasonal Vegetables will be Chefs Choice 

 

 

Childrenôs Menu Selection 

 

Chicken Fingers with French Fries 
Grilled Cheese with French Fries 
Pasta with Marinara and Cheese 

Milk or Soda 

Price per Child under 12 years old $7.00 

 

Dessert Selection 

 
Homemade Apple Crisp A la Mode 

Chiffon Cake with Butter Cream Icing 

Amaretto & Almond Diplomat Cake 

Assorted Dessert and Pastry Buffet 

Ice Cream Sundae Bar 

Per Person Cost - $7.00 

 

                

 



 

 

Rehearsal Dinner Menu Selections 

 
Your guests are arriving! Time to meet up with family and friends that you might not 

have seen for awhile! What a perfect time to catch-up with everyone in anticipation of 

the Big Day!! 

 

 

 

North Country Cook-Out! 
 

Grilled Angus Beef Hamburgers 

Grilled All Beef Hot-Dogs 

Lettuce,Onions,Tomatoes,Cheese and Condiments 

Potato Salad 

Pasta Salad 

Red Cabage Coleslaw 

Kettle Chips 

Watermelon 

Homemade Chocolate Chip Cookies or Brownies 

Ice Tea, Lemonade, Coffee 

Per Person Cost $15.00 

 

 

 

Italian Buffet 
 

Caesar Salad 

Minestrone or Italian Wedding Soup 

Garlic Bread 

Homemade Beef Lasagna 

Cheese Tortellini With Fresh Pesto Sauce 

Chicken Marsala or Chicken Parmesean 

Tiramisu 

Coffee, Tea 

 

Per Person Cost $26.00 

 



 

             

 

 

                                    

                                       

Farewell and Thank You Breakfast! 
 

Time to say Good Bye!Thank your guests and wish them well as they have 

the Bride and Groom and leave them with lasting memories of a 

wonderful weekend! 

 

 

Conn. Lakes Continental 

 

Fresh Fruit, Cinnamon Rolls or Morning Breads, Toasting Breads, 

Cereal, Coffee, Tea and assorted Juices 

 

Per Person Cost $7.00 

 

 

Murphyôs Breakfast Buffet 

 

Continental Items Listed Above, with the addition of scrambled eggs or scrambled egg 

casserole. French Toast or Pancakes, Bacon and  Sausage Patties. 

Per Person Cost $13.00 

 

 

 

 

 

 

 
 

 

 

 

 



 

Beverage Service 

 

 

Beverage service is an important part of a successful event. At Bear Tree offers 

the option of cash or hosted banquet bar for your special event. We will gladly 

consider special requests such as bringing on a special micro-brew or a 

signature drink for the occasion. Please note that you must be 21 or older to 

consume alcoholic beverages and that it is against New Hampshire State Law to 

provide your own alcohol. 

 

Cash or Hosted Banquet Bar 

 

Cocktails                               House           Call            Top Shelf 

                                                $6.00      $7.00           $8.00 

 

Domestic    Import/Microbrew 

Beer                                           $3.00               $4.00 

Wine by the Glass             $5.00 

Cordials                              $5.00 

Multi Liquor Cocktails    $8.00 

Soda/Juice                         $2.00 

Bottled Water                    $1.00 
Hosted Bar Service is based on consumption. A service charge of 20% will be added to all hosted bar bills. 

 

 



 

 

Liquor Selections 
 

 

         House – Selection of liquor including vodka, gin, rum, whiskey, tequila. 
 

 

Call– Absolut, Captain, Morgan, Cuervo Gold, Canadian Club, Bailey’s and 
Kahlua. Other brands by request. 

 

 

 

Premium Brands- Grey Goose Vodka, Glen Fiddich, Kettle One, 1800 Silver 

Tequila, Tanqueray, Crown Royal, Knob Creek 
 

 

 

 

Wine Selections – Cabernet Sauvignon – Smoking Loon, 3 Blind Moose, 

Coppola 

Claret 

Pinot Noir – Smoking Loon, Salmon Run 

Shiraz – Fat Bastard, Yellow Tail 

Chardonnay- Ravenswood, Nathan’s Creek 

Pinot Grigio – 3 Blind Moose, Cavit 

White Zinfandel- Beringer 

Riesling – Chateau St. Michelle 
    

 

 

 

 

Beer Selections –Budweiser, Budweiser Lite, Miller Lite, Coors Lite, Corona, 

Michelob Lite, Labatt Blue, Sam Adams Lager. Non-Alcoholic – O’Doul’s 

(Specialty beers may be ordered) 

 

 

 
 

 



                                                    
 
 
 

Alcohol Service Policy 

 
 

At Bear Tree is committed to the responsible service of alcoholic beverages. We 
are dedicated to upholding New Hampshire State Law and the regulations of 

the New Hampshire Liquor Commission. 
 

Our staff is trained to recognize intoxicated behavior, assess individual limits 
and to limit or refuse service when necessary. Therefore, the following policies 

are practiced at all functions: 
 

No guest who is under the legal drinking age of 21 years, or who appears to be 
and cannot furnish proper ID, will not be served or be allowed to consume 

alcohol. 
We may refuse liquor service at a function with a significant number of 

underage guests or where, in our opinion, circumstances might encourage 
violation of State alcohol regulations. 

No guest who appears to be, in our judgment, intoxicated or shows signs of 
intoxication will be served. 

 
We reserve the right to limit or suspend service during any function where, in 

our opinion, At Bear Tree’s liquor license may be in jeopardy or where the 
comfort and safety of our guests may be in jeopardy. 

 
No alcoholic beverages may be brought onto our licensed premises. 

 
No alcoholic beverages may be removed from the premises nor consumed 

outside supervised areas. 
 

Our staff must know who is drinking any alcoholic beverage. Therefore, if 
you’re ordering more than one beverage, our staff may ask to see who the other 

beverages are for. 
 

Alcohol service will end one half hour before the end of the function. 
 

In order to be respectful of other guests lodging on the shore of 1st Connecticut 

Lake,   functions will end no later than 10pm. 

 



 

 

 

 

Important Information for Booking an Event 

 
 
 

 
We are thrilled that you have chosen to hold your event At Bear Tree! Our 
commitment to quality food, service and guest satisfaction will ensure a 
wonderful and memorable function. The following guidelines may answer some 
of your questions: 
 

1. A deposit in the amount of the room or building rental will be required to hold 
your date. This deposit is non-refundable. 
 
2. Fifty percent (50%) of the estimated meal charges will be due 30 days prior to 
the event. All other charges are due on the day of the event. Any cancellations up 
to 30 days prior to the event will result in a 50% forfeiture of all deposits. 
Cancellations less than 14 days prior to the event will result in a 100% forfeiture 
of the deposit. 
 
3. We reserve the right to change your function room based on the final guest 
count guarantee provided for the event. Early access to your function room for 
decoration is available four (4) hours prior to the event. 
 
4. Menu selections are required 30 days prior to your event. 
 
5. To ensure proper staffing and ordering of the appropriate amount of food, 
wine and liquor, final guest count guarantees are required fourteen (14) days 
prior to the event. You will be charged for your guarantee plus any additional 
guests. We will be prepared to serve 5% over the guarantee number. If your 
event falls below the minimum for your selected menu, you will be charged for 
the minimum number of guests. 
 
6. Local health regulations prohibit food or beverages to be brought in or taken 
out of our facility. Wedding cake tops are the only exception. 
 
7. Events are scheduled for five (5) hours. Additional hours may be arranged 
and will be charged $100.00 for each additional hour. 



 
 
 
 
 
 
 
8. Food, wine and liquor pricing may be subject to change when bookings are 
made more than three months in advance. Pricing will be guaranteed 90 days 
prior to the event. Menus are subject to change based on seasonal availability of 
certain foods. 
 
9. At Bear Tree requires that menus be finalized at least four weeks prior to the 
event. A final guaranteed guest count is required seven days prior to the event. 
 
10. All food and beverage served At Bear Tree must be prepared and served by 
our staff. No outside food or beverage is allowed at a resort function with the 
exception of wedding cakes. 
11. Buffet tables are replenished frequently so each of your guests will have 
every selection. Buffets are for a maximum of 90 minutes and at the conclusion, 
all food and beverage become the property of At Bear Tree and may not be 
taken from the event location. 
 
12. Food service involves delicate preparation, therefore, At Bear Tree 
guarantees food quality for 30 minutes beyond the pre-arranged meal time. We 
cannot guarantee food quality if the event is delayed more than 30 minutes due 
to guest actions. 
 
13. For plated dinners, a maximum of two entrée selections will be allowed with 
the exception of special dietary needs. We require final counts for each entrée 
and any special needs seven days prior to the event. 
 
14. At Bear Tree will provide you with any special room set-ups needs or help 
you arrange for outside rentals. Specific requirements must be confirmed at 
least one week prior to your function. Changes made to pre-arranged set-up 
plans within a week of the event a may be subject to a $100 room change fee. 
 
15.  Menu prices are subject to a 20% service charge and applicable state and 

local taxes. Room rental fee is subject to state and local tax only. 

  



Recommended Vendor List 

 
Florist 

 
Any Blooming Thing –16 Parson St. Colebrook, NH 

603-237-8181 

 

Floral Latte – 17 Main St Littleton, NH 

603-444-7600 

 

The Blossom Shop – 159 Main St. Colebrook, NH 

603-237-4469 

 

 
Hair and Make-Up 

 
Little Clipper – Main St. West Stewartstown, NH 03597 

603-246-8132 

 

Hats Off – Main St. Colebrook, NH 03576 

603-237-8758 

 

 

Photographers 

 
Hinkley Photography –www.hinkleyphoto.com 

603-738-4613 

 

Philbrick Photography – www.philbrickphoto.com 

603-356-9822 

 

Wilderness Light Photography – 

603-255-4787 

www.wildernesslightstockphotos.com 

http://www.philbrickphoto.com/
http://www.wildernesslightstockphotos.com/


 

Rentals 

 

Abbott Rental & Party Store ï www.abbottrental.com Littleton, NH 

03561 

603-444-6557 or 800-287-6557 

 

http://www.abbottrental.com/

