”The Dinner Fartg”
At T he Richmond Victorian |nn

Tel 8024944410 % [Tax: 802494441 i

Welcome to “The Dinner Fartg” at The Richmond
Victorian [nn! Wouldr’t you love to have your family or
friends over for a wonderful gourmet dinner where you do
the entertaining and none of the work? |magine spending
all your time with your dinncrguests and not in the
kitchen! T he Dinner Fartg is c{csigncd to let you dojus’c
that. Sct the date, select your menu, invite your guests,

bring your own bevcragcs and ENJOY‘

T he Dinner Farty at the Kichmonc{ Victorian [nnis
available bg advance reservation. We can easi|3
accommodate up to 10 guests at our table. Yours is the
on]g “Dinner Far‘tg” on agiven date, so 3ou’” have
focused, attentive service tl‘:roughout the evening,. We
do our best to make your Dinner Fartg a most

memorable event.

QOur Pricc of $39.00 per person is based on one
appetizcr, one main course, and one dessert selection per
group. Cogee, tea, cl’wocolates, bread and butter and
beverage corkage fees are also included. A second
entrée for sPecial clietarg requests (e, vegetarian meals)
may also be considered. Since the Richmond Victorian
Jnn does not have a license to serve alcohol, you are
welcome to bring your own beverages to enjog before,

clurirxg or aFter 5OUF meal‘

(continued on reverse)

Dinner times are arrangecl at the time of booking. A
non-refundable deposit of $50.00 1s rcquirecl within
three days of booking. A|so, final guest numbers and
menu selections should be received bg the Mondag Prior
to your reservation date. \Vermont Mcals Tax will be
added to your total. Casl‘l, traveller's checks orlocal
Personal checks are the PreFerrccl forms of payment,

althoug}ﬁ V]SA, MC, are Discover are accePtcd.

Giratuities are left to your discretion.

Flcase noti{tj us of any cancellations or guest number
cl’xangcs as soon as Possiblc‘ Wc reserve the right to
invoice the client for one half of the total dinner party
Pricc for any cancellations less than 3 dags Prior to your

reserved pa rtg date.

A 15 Percent discount will be offered to any of your
dinncrgucsts who may requirc a nfg!‘!t’s accommodation.
Advancc reservations are recommended. They may

contact us on our toll free number — 1-888-242-%%62.

[:rank Stewart
Cl’lemc/]nnkeeper

”The Dinner Fal‘tg”
At T he Richmond Victorian Jnn

Tel 802-4%4-4410 4 [Fax: 802-4%4-441 |
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Frank &
Joyce Stewart
PO. Box 652
191 East Main Street
Richmond, VT 05477
802-434-4410
Toll Free: 1-888-242-3362
www.richmondvictorianinn.com




Dirmcr Menu ~ Appetizers
Smokccl 5a|mon (oronets with Slﬂrimp Marie Rose

Sliced Avocado with Sl'lrimp and \/inaigrettc

Bakcd Artichoke and [Feta Chccsc DIP with sliced
Crusty Breac{

PBaked Crab C akes with Crcamg Garlic Aioli

Mussels in White Wine and Garlic But’ccr Sauce,
Broiled with Swiss Cheese (in season)

T omato, Mozzarella, and Prosciutto [{am Salad
Mixed Greens with Warm (Goat (Cheese (routons
[Lace-Capped Mushrooms

Spinach PBacon Puff

FFrench Onion Soup with Croutons

T ossed Salad with [ouse Dressing

”The Dinner Fartg”
At T he Richmond Victorian |nn

Tel: 802-4%4-4410 % [Tax: 802434441 |

Dinner Menu - Main Courses
Bal«i& Haddock Mexicano

FPoached Salmon [Filets with Beurre Blanc Sauce

Stcak Melton Mowbray, with a rich Port, Wine and
Stilton Cheese Sauce

Steak and SPinac}‘w Pinwheels

Beef Burgundg, served with E_gg Noodles and
Side Salad

Chicken FProvencale (Served with Pasta and
Side Salad)

Coq au Vin (Served with Noodles and Side Salad)
Chicken [Florentine Cordon Bleu

Vol au Vents (Fuff Fastrg 5}16”5) with Chicken, [Ham,
and Mushrooms in White Wine Sauce

Herb-C rusted | oin of Pork with Sautéed Apples
Ozark Forl( Roast with FamKoasted Roo’c \/egetables
Herb-C rusted | amb Clﬁops with ] omato Relish

Dinner Menu - \/cg;etarian Options

Crepes Florentine Momag (Crepcs with SPinaclﬁ
and Cheese Sauce)

chctablc Lasagna (served with Side Salad)
Goat cheese stuffed Fortabc”o Mus!’xroom

Dinner Menu - Desserts

Chocolate Cherry (ake with Bclgian (Chocolate
(Ganache

Cottonwood Carrot Cal(e

Profitersles (Mini Crcam Puffs filled with vanilla
ice cream) with (Chocolate Sauce

PBread Fuc’ding with Warm Caramel Sauce

(Cheesecake dujour

Chocolate-filled Crépcs with Vanilla |ce Cream and
Kaspberrg Coulis

Crépes Mandarine
Warm APP!e Crisp with [Fresh Wlﬂfppecl Cream
Flourless Bclgian (Chocolate Cake

($§.OO extra per Pcrson)



