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(360) 642 - 2442

Wedding Catering Suggestions

Cold Appetizers

Melon and Prosciutto Ham
Prawn Avocado Salad

Chicken Pate with Cumberland Sauce
Caesar Salad

Prawn Cocktail with Brandied Cocktail Sauce
Blinis with Smoked Salmon Roses and Chive Cream Cheese

Hot Soups

Innkeeper’s Mussel Chowder
French Onion Soup

Cream of Wild Mushroom
Other soups available upon request

Hot Appetizers

Beef Satay Skewers with Gado Gado Sauce
Prawn or Scallop Saute with Lemon Garlic Sauce

Pan Fried Willapa Bay Oysters
Crab Cakes Florentine

Sesame Seed Duck Breast with Kim Chee

Intermezzo

Choice of Lemon, Raspberry or Huckleberry Sorbet
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Main Course Options

Beef Wellington
Served with Rice Pilaf and Fresh Vegetables

New Zealand Rack of Lamb
Enveloped in a Breadcrumb Mustard Batter

Served with Yukon Mashed Potatoes and Fresh Vegetables

Chicken Cordon Bleu
Boneless Chicken Breast filled with Ham and Swiss Cheese

Served with Rissole Potatoes and Fresh Vegetables

Lamb Shanks
Slow Braised Lamb Shanks, served with a White Wine Demi Glace and

Yukon Mashed Potatoes and Fresh Vegetables

Apricot Stuffed Pork Loin
Served with a Cranberry Demi Glace and

Yukon Mashed Potatoes and Fresh Vegetables

Grilled Salmon Steak
Served with a Fresh Lime-infused Sauce au Vin Blanc

Basil Risotto and Fresh Vegetables

Oat-Breaded Sturgeon
Pan Fried Sturgeon, served with a Grapefruit Sauce au Vin Blanc

Rice Pilaf and Fresh Vegetables

Vegetarian Strudel
A Sumptuous Variety of Fresh, Seasonal Vegetables, Sauteed with Garlic and Pine

Nuts, Rolled in Filo Pastry and Baked
Accompanied by a House-made Sauce
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Desserts

Stout Cake
A Moist Cake made with Stout Beer

Choice of Fillings
Covered with Chocolate Ganache

Lemon Tart
An Intensely Lemon-flavored Tart

A Parisian Favorite

Bread Pudding
An Old Fashioned Favorite, Served warm

With Vanilla Sauce

Huckleberry Crème Brulee
The Classic Creamy Custard with Caramelized Sugar on Top

◊

Artisan Cheese Platter
An Array of Regional and International cheeses, artfully displayed and

Garnished with Fresh Fruit and Artisan Breads

Special Order Wedding Cake
Created after consultation with organizers and/or Bride and Groom

Various flavor choices
One, Two or Three Tier

Price on Request



Shelburne Inn, Restaurant & Pub
www.theshelburneinn.com

(360) 642 - 2442

Pricing:

3 Courses $35 per person plus Tax and Gratuity
3 Courses consist of:

1 choice of Cold or Hot Appetizer or Soup
Main Course (up to 3 Selections)

Dessert
(Alternately, substitute the Cheese Platter for any Appetizer or Dessert at a

$10 per person surcharge)
◊

4 Courses $46 per person plus Tax and Gratuity
4 Courses consist of:

1 Choice of Cold Appetizer
1 Choice of Soup

Main Course (up to 3 Selections)
Dessert

(Alternately, substitute the Cheese Platter for any Appetizer or Dessert at a
$10 per person surcharge)

◊
5 Courses $58 per person plus Tax and Gratuity

5 Courses consist of:
1 Choice of Cold Appetizer

1 Choice of Soup
1 Choice of Hot Appetizer

Main Course (up to 3 Selections)
Dessert

(Alternately, substitute the Cheese Platter for any Appetizer or Dessert at a
$10 per person surcharge)

◊
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6 Courses $66 per person plus Tax and Gratuity
6 Courses consist of:

1 Choice of Cold Appetizer
1 Choice of Soup

1 Choice of Hot Appetizer
Intermezzo

Main Course (up to 3 Selections)
Dessert

(Alternately, substitute the Cheese Platter for any Appetizer or Dessert at a
$10 per person surcharge)

◊

7 Courses $85 per person plus Tax and Gratuity
7 Courses consist of:

1 Choice of Cold Appetizer
1 Choice of Soup

1 Choice of Hot Appetizer
Intermezzo

Main Course (up to 3 Selections)
Dessert

Artisan Cheese Platter
◊

Tea and Coffee are included with Dessert

The charge for the use of the Inglenook section of the Dining Room is
$1,200, plus tax. This room is available for three  hours anytime from 5 to 9
pm. The Inglenook can accommodate 25 people for a sit-down dinner or 40

people for standing room.
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Wedding Policies and Procedures
For the Restaurant

 The number of guests attending the catered wedding event must be guaranteed at
the latest, two weeks prior to the scheduled date.

 There will be a fee for cake cutting if the cake is brought in from the outside and
there is a $15 per bottle corkage fee if wines or champagne are brought in from
the outside.

 There will be a fee charged for table linens.
 If we offer you suggestions for florists, photographers or wedding ceremony

officiators you will negotiate directly with them for their services, scheduling and
follow-up.

Wedding Policies and Procedures
For the Inn

 If the bridal party would like their room serviced by housekeeping at a different
schedule or frequency than what is normal, we need to know at least a week in
advance for scheduling purposes. An additional fee for additional room turnover
may be necessary.

 Our staff will not allow people into the honeymoon suite ahead of time without
the written permission of either the bride or groom.

 While we recognize that this is a festive time for all involved, we must also
remind the guests that occasionally we do have other parties staying in the hotel.
If the wedding party has the entire hotel, all local noise ordinances must still be
observed.

 We do not allow real flower petals to be scattered in the room, as they stain our
furnishings. We provide silk rose petals at a nominal fee upon request.

 Normally, a pre-paid deposit of one-third the total amount for lodging is required
to hold the rooms. Depending upon the time of year of the scheduled wedding
event we will require from one to three months’ notice of any cancellation in
order to issue a refund, less a $100 handling fee. We do not accept email
cancellations.  Any rooms cancelled after the stated cancellation deadline will be
billed in full, unless we are able to re-rent the room or rooms.
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Piano Music

The Shelburne Inn has available a beautiful and elegant Fandrich & Sons grand piano in
our Inglenook.  With sufficient notice we can arrange for an exceptional pianist to play
during your event for $50/hr, with a two hour minimum.  If you would like to provide
your own qualified pianist our piano can be made available at $25/hr.


