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Appetizers

Entrees

Desserts

Bar Only

Bar Packages

Appet izers and Hors d'Oeuvres set the 
stage for any event. We offer convenient 
options like per piece, per three piece and 
more. Our packages allow your budget and 
vision share the same space. 
Ent ree course begins with a choice of soup 
or salad.  You choose the soup from our 
exhaustive list and salad. Events can 
choose up to three entrees with 
accompanying sides. We offer exciting 
vegetarian and vegan options
Desser t  is the proper way to end, if cake 
isn't in your plans, what about Vermont 's 
longest sundae bar? An interactive ending 
before the dancing starts. We offer a full 
array of homemade desserts to tantalize 
everyone.

Bar  Only and Bar  Packages complete the 
experience for your guest. Whether you 
choose us for the entire memorable event, 
or wish to just include our bar- we are 
prepared to wow you at every step. We can 
offer custom made drinks by Northern 
Vermont 's only true mixologist; to match 
the happy couple's palette or special 
occasion theme. Choices abound from well 
spirits, to choice, to shelf and premium. 
With access to all of the best beers, wines 
and spirits Vermont has to offer, your 
guests will be talking about this for years.



About us
Covered Bridge Catering is a sister company of 

The INN in Montgomery Center. We have the 

unique position to offer a venue for 

welcome/rehearsal dinners, small weddings and 

accommodations in our 11-room boutique hotel.

Process

Let 's meet! Let 's talk. Let us help you navigate 

this event and what is in your best interest and 

budget. 

St ep 1

We are a unique vendor, we can offer a 

welcome/rehearsal dinner venue, off-site 

catering all across Northern Vermont complete 

with linen, tableware, and more. Let 's design the 

perfect event together.

St ep 2

St ep 3

Planning
Closer to your event we will design your perfect 

menu on point and on budget. Seven days prior 

to your event we will need advanced counts for 

entrees if choosing plated presentation, 

otherwise just the number of people. Then let us 

take everything off your plate, except eating our 

food. 

Beef Tartare with Quail Egg

Book it! After we both sign the contract and you 

remit the deposit lets arrange a tasting for up to 

six (6) people. You can also book a tasting for up 

to six (6) people without a signed contract for 

just $250.
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