
enjoy a worry-free evening while we 
delight you and your guests with 

delicious hors d’oeuvres & beverages, or 
an extravagant seasonal feast in our 
comfortable private dining room. our 
customizable packages can be tailored 

to fit your tastes & budget.

15-30 guests, starting at $30 per person 12-24 guests, starting at $40 per person

1 passed specialty beverage upon arrival
1 specialty display choice
choice of 3 passed hors d’oeuvres
cash bar with local beers, wine & elixirs
private experience for 3 hours

3 plated courses, guest choice
amuse bouche
choice of first course
popover service
choice of main course
choice of dessert
private experience for 4 hours

3 courses family-style, determined prior
amuse bouche
composed salad
popover service
2 entrees & 2 seasonal side dishes
individual dessert
private experience for 4 hours

9 plated courses, determined prior
amuse bouche
seasonal cold appetizer
seasonal hot appetizer
local fish & accompaniments
local beef & accompaniments
popover service
local cheese course
dessert course
petitfours
private experience for 5 hours

package one package two

12-24 guests, starting at $40 per person

package three

8-24 guests, starting at $75 per person

package four

host your 2017

 Party
Private

AT

RUSTIC ROOTS



your
Customize

Experience

Hors d’oeuvres
seasonal soup shooter V/GF
mushroom & kale bruschetta V
belgian endive with beets, walnuts & chevre  V, GF
lox & goat cheese napoleons GF
quinoa tabbouleh in cucumber cups V, GF
smoked chicken tomato & olive brochettes GF
country terrine crostini, traditional condiment (+1)
mini croque monseiurs with apple & bechamel (+1)
confit chicken on baguette with seasonal garnish (+1)
pastrami on rye with our own pickles & mustard (+2)
smoked duck crostini with gorgonzola & pecan (+2)
sliced flank steak with horseradish & watercress (+2) 
scallop or shrimp ceviche GF  (+3)
shrimp cocktail martini GF  (+3)
rack of lamb lollipops GF  (+3)

starting at $2.50 per person
pkg1 includes 3 selections

Displays
seasonal vegetable or fruit crudite with dip V, GF
tapas: country olives, marinated mushrooms, artichokes V, GF
rustic snacks: house chips, popcorn & salted nuts  V, GF
cheese board with traditional garnishes (+2)
butcher’s block of house made charcuteries (+3)
mini dessert tapas: cookies, creme brulee, chocolate mousse V

starting at $5 per person 
(package one includes one selection)

PassedLibations
seasonal ginger fizz  (N/A option)
sparkling wine & elderberry cocktail (+2)
warm mulled cider  (N/A or spiked option, fall & winter only)
hot cocoa  (N/A or spiked option, fall & winter only)
spiced mulled wine (fall & winter only)
custom cocktail & mocktail options available

starting at $6 per person
(package one includes one selection)
 

Open Bar
local draft selection
2 local bottled beers
2 white & 2 red wines by the glass
2 specialty libation choices

contact us to discuss 
options and pricing

you know what your guests love!
here are some options to make your 

special evening even more

unforgettable.

let’s start planning early...
call to book your party TODAY!

food and beverage offerings subject to change. pricing above is valid toward in-house events only. we require a minimum guaranteed expenditure on food & beverage for all 
events which is based on the day of the event. an additional room fee may apply to all parties booked on-premise. final guest count will be required 1 week prior. 30% deposit will 
be required 2 weeks prior to your event. a 20% gratuity will be added to the food and beverage total. all prices subject to 9% tax on food and beverage and 10% on alcohol.

ASHLEY CAMPBELL
rusticrootsvt@gmail.com    802.985.9511

Ambiance &Decorations
we welcome you to decorate to your spirit’s 
delight! we can also supply the tunes or play 
your favorite mix. need help? just ask!


