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*Ceremony Fee applies. **Curfews apply. 12:00 a.m. Curfew on Friday & Saturday. 10:00 p.m. Curfew on Sunday. 
***A $2.95++ cake cutting and handling fee for cakes and desserts brought in from outside vendors will apply. All enhancement pricing is subject to change. 

All prices are subject to an Administrative Service Charge and CT Sales Tax. Connecticut Wedding Group is a division of Pavilion Catering, Inc. Revised January 2016.

Email planning@ctweddinggroup.comCall 860-347-7171 Visit www.ctweddinggroup.com

THE PAVILION

NATURAL CHARM AT THE PAVILION ON CRYSTAL LAKE
One wedding per day for your one-of-a-kind experience
Beautiful on-site ceremonies overlooking Crystal Lake*

Six hours of event time for your once-in-a-lifetime day**
Round Tables, Fruitwood Chiavari Chairs, Your Choice of Napkin & Tablecloth Color, Glassware, China & Flatware are included 

Wedding Planning throughout your engagement and event day coordination
Use of the Wedding Suite

BEVERAGE SERVICE

Your Premium Open Bar includes Top Shelf Liquors, Cordials, 
Seasonally Handcrafted Signature Cocktails, Local Draft Beers, and Select Wines for up to five and one half hours

Your open bar includes professional and friendly bartending service

COCKTAIL HOUR

Your Signature Harvest Table: 
Artisan Cheeses, Dry Cured Meats, Raw and Marinated Vegetables, Local Fruits, 

Our Chef’s Seasonally Created Salads, Hot & Cold Spreads, Crackers and Fresh Baked Crostini

Hors d’Oeuvres:
Our Chef’s Ten Hot & Cold Hors d’Oeuvre Selections Handcrafted, Seasonally Designed, and Hand-Passed to your Guests

Private Cocktail and Hors d’Oeuvre Service is provided to the Wedding Party while taking pictures

FARM-TO-TABLE INSPIRED DINING

Your Three-Course Sit Down or Buffet Dinner Includes: 
Champagne Toast

Seasonally Inspired Appetizer, Salad, and Main Entrée Courses 
accompanied by Our Chef’s Vegetable & Starch Selections 

Fresh Baguettes & Tableside Wine Service
Service of your Wedding Cake***

COFFEE STATION

Gourmet Regular and Decaffeinated Coffee and Teas
Tableside Coffee Service Following Dinner


