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Included with your Event

Professional event coordinator
Choice of an elegant three-course dinner or buftet
Customized room setup

Ivory floor length table linens, sandalwood overlays, and
choice of ivory or burgundy napkins

Hurricane lamp atop a mirror tile with four glass votives and white candles
as the centerpiece on each dinner table

Fully assembled parquet dance floor
Complimentary menu tasting to finalize your menu
On-site Banquet Manager to oversee your event
Complimentary safe deposit box
List of Hotel preferred professional services
Preferred rates for overnight rooms for your guests

Ample complimentary guest parking
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Stationary Display

THE FOLLOWING HORS D’OEUVRES ARE PRICED PER 50 GUESTS
Imported and Domestic Cheese Display with French Breads,
assorted Crackers, and lavash chips $230
Seasonal Fruit Skewers with Raspberry White Chocolate Anglaise Dipping Sauce $195
Fresh Vegetable Crudité with Chipotle Ranch, and Italian Herb Cream Dips $180

Brie Wrapped in Pastry with Pear & Walnut Chutney, served with
Fresh Fruit & Cinnamon Raisin Bread $170

Pastrami spiced salt cured salmon accompanied by sliced tomato, red onion, lox spread,
mini bagels, lavash chips $250

Grilled Balsamic Marinated Vegetable Display $205

Butlered Hors d’Oeuvres

ALL BUTLERED HORS D’OEUVRES ARE PRICED PER 50 PIECES

THE FOLLOWING HORS D’OEUVRES ARE SERVED COLD

Boursin-Stuftfed Cherry Tomato $145
Salt Cured Salmon on Sweet Potato Pancake with Lemon Chive Aioli $150
Beef Tartare on Baguette Rounds with Hard Cooked Egg, Fried Capers & Diced Red Onion $160
Marinated Button Mushroom, Fresh Mozzarella, Red Pepper & Black Olive Skewers $125
Avocado, Black Bean & Fresh Mango Salsa in White Corn Tortilla Cups with Cilantro Chili Oil $105
Roasted Broccoli & Ricotta Stuftfed Jumbo Rigatoni, Tomato Puree, Basil Oil $100
Eggplant Roulade of Roasted Beet, Gorgonzola & Caramelized Onion with Balsamic Reduction $100
Boiled New Potatoes Filled with Smoked Chicken & Shaved Gouda, Orange Rosemary Aioli $105

THE FOLLOWING HORS D’OEUVRES ARE SERVED HOT

Chicken Santé Fe Phyllo, Piquanté Sweet Corn Relish $185
Vegetarian Spring Roll $130
Stuffed Mushrooms (Crab, or Vegetarian) $130
Spanikopita, Cucumber Créme Fraiche $130
Mini Beet or Chicken Wellington $210
Moo Shu Duck on Crisp Wonton $175
Beet and Goat Cheese Phyllo $170
Marinated Grilled Lamb Chops, Mint Oil $200
Duck Confit Gyoza, Spicy Mango Hoisin Sauce $175

All prices are subject to a 12% service charge, 8% taxable administrative charge, and a 7% Massachusetts tax
Prices and items are subject to change
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Adult’s Plated Dinner

Appetizer

Bleu Cheese Risotto Cake Roasted Cauliflower, Sweet Pea Puree,
Balsamic-fig Reduction $5

Mini Chicken Pot Pie with Peas, Carrot, Yukon Potato, Herb Velouté, Puff Pastry $5

Spinach, Boursin, Wild Mushroom Strudel, Porcini Créme $6
Fried Eggplant Braised Spinach, Fresh Mozzarella, Tomato Coulis $6
Salt cured salmon timbale, onion, caper, tomato filling cognac Dijon sauce $6
Chefs selection of seasonal soup Du Jour $4
Corn & Yukon Gold Potato Soup Toasted Focaccia Crouton & Basil Swirl $5

Butternut Bisque served with or without Crabmeat $5

Salads

CHOICE OF ONE
INCLUDED IN ENTREE PRICE

Caesar Salad with Focaccia Crouton, Shaved Parmesan
Spinach Salad Crumbled Bleu Cheese, Garden Beet, Tomato, Caramelized Onion Vinaigrette
Purple and Yellow Endive Dried Fruits, Crumbled Feta, Peach Juice Vinaigrette

Mixed Field Greens with Julienne Vegetables, Balsamic Vinaigrette

Freshly Baked Breads and Rolls offered with Butter

Kosher, Vegetarian and Dietary Restricted Meals Available Upon Request
The consumption of undercooked or raw egg, fish or beef products may elevate your risk of contracting a food related illness.
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Entrées

CHOICE OF TWO
ADDITIONAL ENTREES $2.50 PER PERSON

Grilled Sirloin, Fried Shallots, Madeira Demi $38
Pan-Seared Tenderloin of Beef, Bleu Cheese butter $40
Chéateaubriand, Madeira Demi, Sauce Béarnaise $40
Marinated Rack of Lamb, Red Wine Gastrique $42
Bistro Style Free-Range Breast of Chicken, Natural Pan Jus $27
Stufted Roasted Zucchini, Walnut Vegetable Stufting, Rosemary Olive Oil $25

Wild Mushroom & Roasted Vegetable Rolitini, Charred Tomato
Caper Sauce, Shaved Grana Padano $25

Spinach, ricotta,& date Stuffed Bistro Chicken, Madeira Demi $29

Pan-Seared Breast of Duck, Chambord Sauce, Fresh Raspberries $36
Day Boat Haddock, Cracker crumb topping underlined with a Sherry Cream $27

Grilled Coriander Rubbed Salmon Filet, Smokey Chipotle Cream,
Cilantro Oil, Diced Tomato $28

Baked Stuffed Salmon Filet, Spinach, Artichoke, Pecorino Stuffing, Mango Gastrique $32
Lightly Breaded Pan-fried Veal Medallions, Asparagus, Sauce Béarnaise $42

Breast of Chicken Your Way
Tomato-Basil Compote OR Venetian sauce OR Mushroom Demi $27

New York Sirloin and Petite Salmon Filet, LemonThyme Hollandaise $4:3
Slow Roasted Prime Rib, horseradish cream $36

Bistro Chicken Breast and Petite Filet, Madeira Demi, Sauce Béarnaise $ 43

Kosher, Vegetarian and Dietary Restricted Meals Available Upon Request
The consumption of undercooked or raw egg, fish or beef products may elevate your risk of contracting a food related illness.
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Vegetable

CHOICE OF ONE

Grilled Asparagus
Thyme Glazed Carrots
Vibrant Vegetable Medley
Roasted Broccolini
Green Beans Almandine
Autumn-Spiced Roasted Root Vegetables
Vanilla-Whipped Butternut Squash
Roasted Cauliflower White Cheddar Mashed
Zucchini and Summer Squash Medallions

Starch

CHOICE OF ONE

Truftle Whipped Potato
‘White Cheddar Mashed
Roasted Red Bliss
Maple-Roasted Sweet Potato
Truftle Fingerling Potato
Potato Mélange with Brown Butter and Sage
Boursin Whipped Yukon Potato
Pecorino, Pancetta Potato Croquettes
Herb Rice Pilaf

Desserts
CHOICE OF ONE

Triple Chocolate Truffle Torte
Lemon Berry Mascarpone Cake
Cheesecake
Tiramisu
Apple Blossom
Boston Creéme Pie
Key Lime Pie

Beverages
Freshly Brewed Regular Coftee, Decaffeinated Coftee, Assorted Teas

Kosher, Vegetarian and Dietary Restricted Meals Available Upon Request
The consumption of undercooked or raw egg, fish or beef products may elevate your risk of contracting a_food related illness.
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Adult’s Dinner Buffet

$41.00 PER PERSON

Soup

CHOICE OF ONE
Chef’s Soup du Jour
Butternut Squash Bisque

Potato Corn chowder

Specialty Salads
CHOICE OF TWO
Mixed Iield Greens with Sliced Vegetables and Choice of Dressings
Marinated Vegetable Salad
Marinated Tomato, Cucumber and Feta Salad
Spinach and Mushroom Salad
Classic Caesar Salad with Freshly Grated Parmesan Cheese and Garlic Croutons

Purple and Yellow Endive Dried Fruits, Crumbled Feta, Peach Juice Vinaigrette

Accompaniments
Freshly Baked Rolls and Breads

Chef’s Selection of Potato or Rice

Chef’s Selection of Seasonal Vegetables

All prices are subject to a 12% service charge, 8% taxable administrative charge, and a 7% Massachusetts tax
Prices and items are subject to change
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Buffet Entrées
CHOICE OF THREE

Wild Mushroom & Roasted Vegetable Rolitini, Charred Tomato
Caper Sauce, Shaved Grana Padano

Day Boat Haddock, Cracker Crumb Topping underlined with a Sherry Cream

Grilled Coriander Rubbed Salmon Filet, Smokey Chipotle Cream,
Cilantro Oil, Diced Tomato

Pan-Seared Breast of Duck, Chambord Sauce, Fresh Raspberries
Fire Grilled Breast of chicken, Venetian sauce, Roasted Tomato Compote
Lightly Breaded Pan-fried Veal Medallions, Asparagus, Sauce Béarnaise
* Tenderloin of Beef with black pepper Hollandaise
* New York Sirloin of Beef with Béarnaise Sauce or Horseradish Cream
* Roast Prime Rib of Beef au jus

* Carving Station Available - $75.00 Fee
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Desserts
Triple Chocolate Truffle Torte
Lemon Berry Mascarpone Cake
Cheesecake
Tiramisu
Apple Blossom
Boston Créme Pie

Key Lime Pie
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Beverages

Freshly Brewed Regular Coftee, Decaffeinated Coftee, Assorted Teas

Kosher, Vegetarian and Dietary Restricted Meals Available Upon Request
The consumption of undercooked or raw egg, fish or beef products may elevate your risk of contracting a food related illness.
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Young Adults
Welcoming Reception

Beverage Service

Fully-stocked Soda Bar*
Pepsi, Diet Pepsi, Ginger Ale, Slice
Cranberry, Orange, and Apple Juices
Milk and Bottled Waters
$6.00 PER PERSON

* $75.00 Bartender Fee Applies

Hors D’Oeuvres

ALL BUTLERED HORS D’OEUVRES ARE PRICED PER 50 PIECES

THE FOLLOWING HORS D’OEUVRES ARE SERVED HOT
Potato Latkes with Apple Sauce and Sour Cream

Mini Franks in a Blanket
Tempura Vegetables with Soy Dipping Sauce
Potato Knishes
Fried Mozzarella, Marinara Sauce
Assorted Mini Cheese & Veggie Pizza Bites
$100.00 PER ORDER

Buffalo Chicken Tenders with Bleu Cheese Dipping Sauce
Sesame Chicken Strips

$125.00 PER ORDER

Stationary Displays

THE FOLLOWING ARE PRICED PER 50 GUESTS

Nacho Chips with Salsa and Cheese Sauce
Potato Chips and Assorted Dips Pretzels

$75 PER ORDER

Fresh Harvest Display of Crisp Vegetables, Assorted Dips

$180.00 PER ORDER

Imported & Domestic Cheese Display with Fresh Fruit, French Breads, and Crackers

$230.00 PER ORDER

All prices are subject to a 12% service charge, 8% taxable administrative charge, and a 7% Massachusetts tax
Prices and items are subject to change
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Young Adult’s Dinner Buffet

$27 PER PERSON

Appetizer
CHOICE OF ONE
Fresh Fruit Cup
Garden Salad

Mozzarella Sticks with Marinara

Cheese Quesadillas
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Accompaniments
CHOICE OF TWO
Buttered Egg Noodles
Ziti Marinara with Grated Cheese
Steak Fries
Green Beans
Broccoli with Cheese Sauce
Mashed Potatoes
White Rice

Macaroni & Cheese
C =5, O D

Entrée
CHOICE OF TWO
Chicken Parmesan

Cheese Ravioli
Southern Fried Chicken
Beet Teriyaki Strips
Chicken Fingers

Cheese Pizza

Desserts
Freshly Baked Cookies & Brownies

Kosher, Vegetarian and Dietary Restricted Meals Available Upon Request
The consumption of undercooked or raw egg, fish or beef products may elevate your risk of contracting a food related illness.
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Young Adult’s Plated Dinner

$23 PER PERSON
Appetizer
CHOICE OF ONE
Fresh Fruit Cup
Garden Salad
Mozzarella Sticks with Marinara

Cheese Quesadillas

Accompaniments
CHOICE OF TWO
Buttered Egg Noodles
Ziti Marinara with Grated Cheese
Steak Fries
Green Beans
Broccoli with Cheese Sauce
Mashed Potatoes
White Rice

Macaroni & Cheese

Entrée

CHOICE OF ONE
Chicken Parmesan
Cheese Ravioli
Southern Fried Chicken
Beef Teriyaki Strips
Chicken Fingers

Desserts
CHOICE OF ONE
Freshly Baked Cookies & Brownies
Triple Chocolate Truftle Torte

Cheesecake

All prices are subject to a 12% service charge, 8% taxable administrative charge, and a 7% Massachusetts tax
Prices and items are subject to change

BEECHWOOD HOTEL
363 Plantation Street * Worcester, MA 01605 < (508) 754.5789 « Fax (508) 754.0731
www.beechwoodhotel.com * sales@beechwoodhotel.com




UPGRADE YOUR DESSERT

Ice Cream Sundae Bar+
CHOICE OF TWO ICE CREAM FLAVORS
Vanilla, Chocolate, Strawberry, or Oreo Cookie Ice Cream with M&M’s
and Reese’s Pieces Jimmies and Chopped Nuts
Hot Fudge, Strawberry Sauce, Butterscotch Sauce
Fresh Whipped Cream
$8.95 PER PERSON

*$75.00 Culinary Fee Applies

Chocolate Fountain

CHOICE OF ONE

‘White, Milk or Dark Chocolate Fondue Fountain

DIPPING ITEMS
Selection of Sliced Seasonal Fruit
Pretzels, Marshmallows, Cookies, Dried Fruits and Banana Chips
$8.95 PER PERSON

Additional Dipping Items
Brownie bites, Bananas foster bites, Cheesecake bites
$10.95 PER PERSON

All prices are subject to a 12% service charge, 8% taxable administrative charge, and a 7% Massachusetts tax
Prices and items are subject to change
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Beverage Options
Fixed Price Hourly Bar

One hour of unlimited, fully stocked beverage service featuring
Assorted Brand Liquors, Imported & Domestic Bottled Beers, Red & White Wines,
Assorted Soft Drinks, Juices, and Mineral Waters
$18.00 per person
Two Hours: $25.00 per person
Three Hours: $31.00 per person

Four Hours: $36.00 per person
Five Hours: $40.00 per person

MAXIMUM OF 5 HOURS BY MASSACHUSETTS’S LAW

Consumption Bar

Hosted, fully stocked bar, billed on a consumption basis for a pre-determined
length of time, up to five hours.

Cost is estimated and pre-paid as a deposit using estimates listed below.

Client is charged or refunded the difference between actual consumption & deposit after the event.

One Hour: $15.00 per person
Two Hours: $22.00 per person
Three Hours: $28.00 per person
Four Hours: $32.00 per person
Five Hours: $36.00 per person
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Cash Bar

Fully stocked bar available where guests are responsible for payment of their own beverages

Please note for both the Consumption & Cash Bars, if bar revenue does not exceed $350.00,
a $75.00 bartender fee will be applied
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Cordial Bar *

STARTING AT $6.00 PER DRINK
In addition to the Regular Coffee, Decafteinated Coffee, and Herbal Tea Assortment
included with your Late Night Coftee Station:

Bailey’s Irish Cream, Frangelico, Tia Maria, Kahlua, Disarrona Amaretto,
Remy Martin, Jameson Irish Whiskey, Sambuca, Chambord, B&B
Freshly Whipped Cream, Shaved Chocolate, Cinnamon

Available on consumption basis only

Espresso &F Cappuccz’no Bar

STARTING AT $6.00 PER DRINK
Espresso and Cappuccino made-to-order

Freshly Whipped Cream, Shaved Chocolate, Cinnamon

Available on consumption basis only

* $75.00 Bartender Fee Applies for each bar
Additional Bartenders can be requested for $250.00 each

All prices are subject to a 12% service charge, 8% taxable administrative charge, and a 7% Massachusetts tax
Prices and items are subject to change
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Banquet Wine Lust

WHITES

Chardonnay

Firestone, California

La Chablisienne ‘Petit Chablis’, Chablzs, France
Sonoma Cutrer, Russian River, California

Talbott ‘Estate’ Chardonnay, Monterey, California

Other Whites

Riesling, A to Z, Oregon

Pinot Grigio, Montasolo, Veneto, Italy
Sauvignon Blanc, Provenance, Napa, California
Sancerre, Domaine Crochet, Lozre, France

REDS
Pinot Noir
Frances Ford Coppola, ‘Votre Sante’, Calzfornia
Talbott, ‘Logan’, Monterey, California
Ponzi “Tavola’, Willamett Valley, Oregon
Alex Gambal, Burgundy, France

Cabernet Sauvignon
Firestone, California

B.R. Cohn, Sonoma, California
Slingshot, Napa, California
Burgess, Napa, California

Other Reds

Merlot, Firestone, California

Malbec, Norton ‘Reserva’, Mendoza, Argentina

Chianti Classico, Donna Laura Bramosia, Tuscany, Italy
D’Arenberg ‘Footbolt’ Shiraz, McLaren Vale, Australia
Red Zinfandel, Ridge “Three Valleys’, Sonoma County
Merlot, Whitehall Lane, Napa, California

CHAMPAGNE | SPARKLING

Sparkling, Cristalino, Brut, Spain

Champagne, Lucien Albrecht, Cremant, Brut Rosé, Alsace, NV
Champagne, Moét Imperial, Epernay, NV

Champagne, Henriot Brut, Souverain, Reims, NV
Champagne, Dom Pérignon, Epernay, 2000
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$27
$34
$45
$52

$27
$28
$38
$48

$32
$42
$46
$52

$27
$38
$44
$52

$27
$36
$36
$40
$44
$45

$27
$40
$60
$78
$205



GENERAL INFORMATION

HOURS AVAILABLE

Saturday 11:30 AM — 5:00 PM and 6:30 PM — Midnight*
*NOTE: Please contact our Sales office for minimum requirements

ADDITIONAL CHARGES
All audio-visual, food, and beverage items are subject to a 12% service charge, 8% taxable administrative fee and
7% Massachusetts tax.

SECURITY
Security officers are required for all Bar / Bat Mitzvahs at the Beechwood Hotel. One security officer is required
per 50 young adults. You may hire security on your own or through the Beechwood Hotel.

CONTRACTS & GUARANTEES

Any available date of interest may be placed on a tentative hold for up to (2) weeks. At the end of the two weeks,
the space may be released or contracted on a definitive basis. To confirm your event a $1,500.00 non-refundable
deposit is required along with a signed contract. A non-refundable deposit of 50% of your estimated balance is due
(6) months prior to the event date. An estimated guest count is required one month prior to your event date. The
guaranteed number of guests in attendance along with your final payment and valid credit card for file must be
received (10) business days prior to the event date. Once the final guaranteed count has been given, the number of
attendees may not be reduced, however it may increase through (3) business days prior to the event date.

PAYMENT METHODS

Payments are accepted in the form of cash, credit card (Visa, MasterCard, American Express, Discover, and Diners
Club), personal or bank checks. The Hotel requires that a completed credit card authorization form be on file for
all events.

CANCELLATIONS
ALL deposits are non-refundable. Receptions cancelled within 120 days of the event date will be charged 100% of
the estimated balance for food and beverage due.

LIQUOR REGULATIONS

The Beechwood Hotel’s liquor license is granted by the Massachusetts State Liquor Commission. The Hotel
complies with all state regulations and laws. Patrons or guests will not be permitted to bring into the hotel or
take from the hotel, any alcoholic beverages or food. Our staff reserves the right to refuse beverage service to any
customer who is becoming or who is likely to become intoxicated. No person under the age of 21 will be allowed
to consume or purchase alcohol.

DISPLAYS, DECORATIONS, & PERSONAL PROPERTY

Arrangements for set-up or displays must be made through the Sales Office prior to the function. All proposed
displays or decorations shall be subject to the approval of the Beechwood Hotel. All property of the patron or the
patron’s guests brought to the hotel shall be at the sole risk of the patron. The hotel will not be liable for any loss

or damage to any property for any reason. Liquid glue, glitter, confetti and water guns as favors are strictly
forbidden.

LIABILITY & DAMAGE

The Beechwood Hotel reserves the right to inspect and control all private functions. The Hotel will not be liable
for any damages to or to loss of equipment, merchandise or articles left in the Hotel prior to, during or following
the functions. The client will be responsible for any damage to the building, equipment, decorations or fixtures
belonging to the Hotel, lost or damaged during the event due to the activities of its guests. Any damages will be
billed to the client at replacement cost.
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