
BRIS TOL HARBOUR E VEN T S  |   5 410 SENECA POIN T ROAD,  CANANDAIGUA N Y 14 424  |   BRIS TOL HARBOUR .COM/MEE T INGS-E VEN T S/

BRISTOL HARBOUR EVENTS - SAMPLE RETIREMENT PARTY MENU

The fol lowing sample is  a  Ret irement Party -  Served Dinner with add ons .
All  o f  our  events are fully  cus tomizable and our  exper ienced Events team looks for ward to work ing wi th 

you to create your  per fec t  event .  Please see our  Seasonal  Event  Menus for  current  selec t ions .  
Please see the following page for  Food & Beverage Minimums and Policies .

BAR SERVICE
three hours of  top shel f  open bar  service

SIGNATURE COCK TAIL
CHEERS TO RE TIRE-MINT  rum,  soda ,  l ime ,  sugar,  mint ,  b lueberries

RUSTIC CHEESE TABLE
assorted artisan cheeses, sweet and savory accompaniments, fresh garden crudités, house-made dipping sauce

PASSED HORS D’OEUVRES
BACON WRAPPED SCALLOPS  applewood bacon

SESAME CHICKEN  house-made honey dijon sauce
BRIE & BERRIES EN CROUTE   strawberries, blueberries , house-made pastry

 
FIRST COURSE

TOMATO BISQUE  basil ,  parmesan
CAESAR SALAD  romaine, parmesan, croutons, caesar dressing

ARTISAN ROLLS AND WHIPPED BUT TER

ENTRÉE
GUEST’S CHOICE OF

10 oz GRILLED NY STRIP STEAK  bristol dijon blue sauce
OR

CHICKEN BRUSCHET TA  grilled chicken breast , heirloom tomato, garlic
OR

PAN SEARED ATLANTIC SALMON  maple cranberry glaze, quinoa rice blend

ACCOMPANIMENTS
TARRAGON ROASTED CARROTS and ROASTED RED POTATOES

DESSERT
CHOCOLATE CAKE  raspberry puree fil l ing, chocolate buttercream
CHOCOLATE COVERED STRAWBERRIES and FRESH FRUIT TARTES

COFFEE & TE A STATION

L ATE NIGHT SNACK
CHEF’S FAMOUS MINI SANDWICH BAR

Hi l lary  Muel leck Photography
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RE TIREMENT PART Y PRICING & POLICIES

We would be honored to  host  your  special  event .  Our  experienced Events  Team looks forward to  working 
with you to  fu l ly  customize your  event  to  meet  your  speci f ic  needs . 
Please contact  us at  events@bristolharbour.com to schedule a  tour  and discuss your  vis ion for  your  event .

PRICING AND INCLUSIONS
All  o f  our  events are fully  cus tomizable .  Please see our  Seasonal  Event  Menus for  selec t ions and pr icing . 
A ll  events include complimentar y use of  ivor y or  whi te  l inens or  napk ins .

SPECIAL E VENT FOOD & BE VER AGE MINIMUMS
The following must  be spent  on Food & Beverage in order  to  hos t  your  event  at  Br is tol  Harbour:

PE AK SE ASON (MAY -  OC TOBER)
Naples Room  seats  up to  24 guests
Sunday -  Fr iday:  $ 1 ,000  |   Saturday:  $ 1 , 500

Bris tol  Room  seats  up to  147  guests
(+60 addit ional  guests  on the covered terrace)
Sunday -  Fr iday:  $3 ,000 |   Saturday:  $4 ,000

Seneca Ballroom  seats  up to  260 guests 
Sunday -  Fr iday:  $5 ,000|   Saturday:  $6,000

DEPOSIT AND PAY MENT
A deposi t  o f  50% of  the total  event  cos t  is   required at  the t ime of  book ing in order  to  reser ve your  event 
space .  The remaining balance is  due 2 1  days pr ior  to  your  event .  A  personal  check or  bank cashier  check is 
accepted for  payment .  A  valid  credi t  card wil l  be kept  on f i le  for  incidental  charges .

CHARGE S AND TA X
All charges and selections are subject to change. All invoices are subject to applicable New York State sales tax .

NON-PE AK SE ASON (NOVEMBER -  APRIL)
Naples Room  seats  up to  24 guests
Sunday -  Fr iday:  $500  |   Saturday:  $ 1 ,000

Bris tol  Room  seats  up to  147  guests
(+60 addit ional  guests  on the covered terrace)
Sunday -  Fr iday:  $2 ,500  |   Saturday:  $3 ,500

Seneca Ballroom  seats  up to  260 guests 
Sunday -  Fr iday:  $4 ,500  |   Saturday:  $5 ,500


