Bridgewater Wedding Packages

Delight in more than 5,000 sq feet of elegant, richly decorated reception space
with soaring ceilings, mavble floors, custom-built bar and brilliant chandeliers.
Located in Powell, only a couple of miles north of the I-270 and Sawmill Road
exit, Bridgewater is a well-kRept secret unlike any other reception facility in
Central Ohio.

It also features easy access to surrounding hotels.

Bridgewater Wedding Packages include:

*Use of facility
*4-Hour Select Full Hosted Bar
*Hors d’oevueres (butler passed)
*Standard Table Linen (Black, White or Ivory)
*Beverage Station with Coffee, Water, Tea and Assorted Soda
*China, Glassware, Silverware and Linen Napkins
*Linens and Skirting for all Buffet Tables and Stations
* Complimentary Parking
*Complimentary Dance Floor
*Complimentary Cake Cutting
*Complimentary Votives Candles for each Table
*Complimentary Centerpiece Choices
*Complimentary Decoration of the Head Table,
Cake Table, Gift Table and Name Card Table

** Make any of the packages a Served Dinner for an Additional $2.00 per person **

** Add Tea Length Linen (White, Ivory or Black), Chair Covers (White, Ivory or Black) & Sashes to any package**
$10.00 per person

** Add Limousine Service for 2 hours $250 (normally $325) **



Bridgewater Wedding Buffet

Hors D’oevueres (Select two)
Tender Chicken Skewers served with a Sweet Chutney Sauce
Spanakopita, Meatballs (Barbeque or Marinara)
Assorted Bruschetta, Crudités of Vegetable

Salad (Select One)
Bridgewater House Salad with Assorted Dressings,
Caesar Salad, Spinach Salad

Entrée (Select Two)
Chicken Marsala
Chicken Penne Pasta with Peas & Mushrooms tossed in Garlic Cream Sauce
Roasted Pork Loin rubbed with Fresh Herbs
Baked Flakey White Fish

Starch (Select one)
Oven Roasted Red Skin Potatoes, Layered Creamy Scalloped Potatoes
Three Grain Rice, Rice Pilaf

Vegetable
Fresh seasonal Vegetables

Dinner Rolls and Butter

$63.95 per person

20% service charge and applicable sales tax not included
All menu pricing is subject to change
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Elegance Dinner Buffet

Hors D’oevueres (Select two Butler Pass)
Stuffed Mushroom Caps, Satay Chicken on skewers served with a Peanut Sauce
Spanakopita, Assorted Italian Bruschetta,
Mediterranean Pasta Skewers, Chicken Tenders with Chutney Sauce

Station Display (select one)
Domestic and Imported Cheese Display served with Sliced French Breads and Crackers
Seasonal Fresh Fruit Display
Crudités Display with Ranch Dip
Assorted Dips, Artichoke, Spinach, Seafood and Hummus, served with miniature Pita and Crackers

Salad (Select One)
Bridgewater House Salad with Assorted
Dressings, Caesar Salad, Spinach Salad, Fruit Salad, Mediterranean Couscous
Sliced Tomatoes with Fresh Mozzarella topped with Fresh Basil and drizzled with Balsamic Vinegar

Entrée (Select two)
Chicken Marsala, Roasted Chicken with Lemon Herb Sauce, Baked Salmon
Carved Prime Rib Station, Baked Tilapia
Baked Tortellini with Chicken and Julienne Vegetables
Roast Pork Tenderloin rubbed with Eresh Herbs and Roasted to a Golden Brown
Chicken Scaloppini

Starch (Select one)
Miniature Twice Baked Potatoes with assorted condiments
Creamy Garlic Whipped Potatoes, Au Gratin Potatoes, Oven Roasted Redskin Potatoes
Rice Pilaf, Three Grain Rice

Vegetable (Select one)
Baby Carrots & Parsnips, Julienne Vegetable Blend, Green Beans Almondine

Italian Vegetable Blend, California Vegetable Medley

Dinner Rolls and Butter

$78.95 per person

20% service charge and applicable sales tax not included
All menu pricing is subject to change



Bar Packages

Rates Applicable only with purchase of a Wedding Package

20% service charge and applicable sales tax not included
Bar Packages based on 4 hours

Premium Full Hosted Bar $26.95 per Person
Includes Absolute, Kettle One, Dewar’s, |.B. Scotch, Tanqueray, Beefeater Gin, Jack Daniels,

Johnny Walker Red, Bacardi, Captain Morgan, Makers Mark, José Quervo 1800, Stolichnaya, House Wine
Domestic and Premium Beers, Assorted Sodas

Select Full Hosted Bar $24.95 per Person

Includes House Vodka, Scotch, Gin, Bourbon, Rum, Whiskey, House Wine, Domestic Beers, Assorted Sodas

Premium Beer and Wine Bar $22.95 per Person
Domestic & Premium Beers, House Wine, Assorted Soda

Select Beer and Wine Bar $20.95 per Person

Domestic Beer, House Wine, Assorted Soda

*Additional Hours may be added to any Bar Package for $5.95 per person



