
135 Clinton Street, 
Whitesboro, New York 13492

Telephone (315)736-3011
www.hartshillinn.com

Y o u r  D r e a m  W e d d i n g  a t  T h e  I n n . . . .

Prices quoted are per person and are subject to a 22% administrative charge and applicable NYS Sales Tax.
Under 75 persons add $1.25. Menu selection 3 weeks prior to reception. Prices are guaranteed for 60 days.

A $1000.00 non-refundable deposit is required on all receptions.
A $1000.00 Venue fee will apply to all receptions held in the Patio Room 

A $1500.00 Venue fee will apply to all receptions held in the Main Ballroom

Menu Effective January 1, 2025

Bridal Shower
Minimum 40 Persons - A $100 deposit is required on all showers.
     A $250 venue fee will apply to all showers.
Access to room for decorating will be 11/2 hours prior to shower start time.

SHOWER BRUNCH I - $19.95 PER PERSON

 Scrambled Eggs, Hot Sliced Ham, Home Fried Potatoes, French Toast, 

 Breakfast Link Sausage, Bagels w/Cream Cheese, Breakfast Muffins, 

 Orange Juice, Coffee/Tea.

SHOWER BRUNCH II - $21.95 PER PERSON

 Fresh Fruit Bowl, Tossed Garden Salad, Scrambled Eggs, Breakfast Link Sausage, 

 Chicken Francaise, Bow Ties Alfredo, Oven Browned Potatoes, Belgian Waffles w/

 Strawberries, Bagels w/Cream Cheese, Breakfast Muffins, Orange Juice, Coffee/Tea.

SHOWER LUNCH BUFFET -  $19.95 PER PERSON

 Seasonal Salad, Tossed Garden Salad, Baked Chicken, Baked Ziti, Italian Meatballs, Oven    

 Browned Potatoes, Hot Vegetable, Sausage and Peppers, Italian Bread w/ Butter, Coffee/Tea.

THE FOLLOWING ITEMS CAN BE ADDED FOR AN ADDITIONAL PER PERSON CHARGE:
  Fresh Fruit ............................................................................................................................................................$1.95

  Belgian Waffles and Strawberries.....................................................................................................................$2.25

  Garlic Pizza ..........................................................................................................................................................$1.25

  Ice Cream or Sherbet (served) ..........................................................................................................................$2.50

SHOWER BEVERAGE LIST

  Fruit Punch, Soda and Mimosa’s – 3 Hours ............................................................................... $6.95 Per Person

  Fruit Punch (gallon) .........................................................................................................................................$45.00

  Wine Punch (gallon).........................................................................................................................................$55.00

  Beer (pitcher) .....................................................................................................................................................$11.50

  Champagne (glass) .............................................................................................................................................$2.75

  Soda (pitcher) ......................................................................................................................................................$9.50

  Mimosa (glass) .....................................................................................................................................................$3.25

  Mimosa (gallon) ................................................................................................................................................$70.00

  Make Your Own Bottomless Bloody Mary and Mimosa Bar ................................................ $11.95 Per Person

Misc. Notes:



Book your wedding 

reception for any Friday 

evening or Sunday and 

receive the following 

($8.00 per person value)

complimentary:

- Assorted cheese, cracker 

and vegetable platters

- Garlic Pizza

- Assorted hot 

hors d’oeuvres during first 

hour of reception

- Champagne toast 

for head table

Minimum 100 Guests. 

Call 736-3011 for 

further details.

* Does not include tax 

or administrative charge. 

Must order a Dinner or 

Buffet and a Beverage 

Package.

Exclusive
Friday Evening &  
Sunday 
Wedding Packages~

Dinner Menu
APPETIZERS:
 Soup Du Jour $2.00

 Fresh Fruit Cup $2.50

 Shrimp Cocktail $8.95

 Side of Pasta $3.50

ENTREES:
  Young Vermont Turkey w/Dressing .............................................$24.95

  Baked Virginia Ham w/Cumberland Sauce ................................$24.95

  Roast Sirloin of Beef w/Burgundy Gravy ....................................$24.95

  Breast of Chicken Cordon Bleu ....................................................$25.95

  Chicken Francaise ...........................................................................$25.95

  Chicken Marsala ..............................................................................$25.95

  Roast Prime Rib au Jus ...................................................................$28.95

  Roast Prime Rib & Marinated Chicken Breast 

  Combination Platter ..........................................................$29.95

  

FROM OUR CHARCOAL BROILER:
House Sirloin (8oz.) .....................................................................................$28.00

NY Boneless Sirloin Steak (10oz.) w/ Mushrooms ..................................$29.00

NY Boneless Sirloin Steak (12oz.) w/ Mushrooms ..................................$29.50

NY Boneless Sirloin Steak (16oz.) w/ Mushrooms ..................................$32.50

Broiled Filet Mignon (10oz.) w/ Mushrooms .......................Price on Request

SEAFOOD:
Fresh Broiled Haddock ...............................................................................$22.95

Surf & Turf (Lobster Tail and 5oz. Filet Mignon) ................Price on Request

Other Fresh Fish Entrees ...........................................Available Upon Request

All dinners include: Individual Garden Salad, Fresh Rolls & Butter, Potato 

or Rice Pilaf, Vegetable du Jour, Coffee, Brewed Decaf or Tea.

Hors d’oeuvres Package
(UNLIMITED) $12.95 PER PERSON W/DINNER OR BUFFET

BY THE TRAY

Cheddar Cheese Block and Cracker Tray 

 (serves approximately 50) ................................. $190.00

Fresh Vegetable Tray

 (serves approximately 75) ................................. $190.00

Fresh Fruit Tray 

 (serves approximately 75) ................................. $190.00

 An assortment of fresh fruit cuts. This decorative    

 display is assembled with the freshest of available    

 fruits by season and adds a colorful treat for any    

 occasion.

Cold Assorted Canapés 

 (100 pieces per tray) ........................................... $175.00

 Delicate canapes made fresh using a  variety of   

 breads, meats and vegetables. 

Cheddar Cheese Block and Cracker Tray; Fresh Vegetable 
Tray: An assortment of garden fresh vegetables, including, 
but not limited to: cauliflower, broccoli florets, cut carrots, 
celery, zucchini sticks, etc., served with our homemade sour 
cream dip.

Garlic Pizza

The following will be passed amongst your guests: Vegetable 
Spring Rolls, Stuffed Mushrooms, Scallops wrapped in Bacon, 
and Tomato Basil Bruchetta. 

• Fruit & Cheese Display with fresh 

   vegetables and House Dip

• Mixed Greens, Caesar and Seasonal Salad

   Station

• The following will be passed amongst      

 your guests: Vegetable Spring Rolls,       

 Stuffed Mushrooms, Scallops wrapped

 in Bacon, Tomato Basil Bruchetta,      

 Shrimp Cocktail

• Our Carving Station: Top Round of

   Beef & Roasted Turkey Breast carved to   

   order, accompanied by fresh warm rolls     

 and appropriate condiments

• Pasta Station: Bow Ties Alfredo and Penne   

   Marinara, prepared to order and served       

 with fresh Italian bread

• Cake Cutting

• Coffee Station

• Four Hour Open Bar 

Cocktail and 
Hors d’oeuvres 
Reception

$55.95 PER PERSON

Your wedding cake will be cut and served at no extra cost.



Buffet Menu
Chef Seasonal Salad, Tossed Garden Salad, Baked Chicken, Sausage & 

Peppers, Oven Browned Potatoes, Italian Meatballs, Baked Ziti, 

Hot Vegetable, Italian Bread w/ Butter, Coffee & Tea (served).

Baked Chicken, Italian Meatballs, Sausage 

& Peppers, Hot Vegetable, Oven Browned 

Potatoes, Rice Pilaf, Antipasto Salad, Chef 

Seasonal Salad, Italian Bread w/butter. 

Chef Carved: Hot Baked Ham, Hot Turkey 

Breast, Hot Top Round of Beef

Prepared to Order Pasta Station:

Bow Ties Alfredo, Penne Marinara

Coffee & Tea (served)

All stations served from a decorative table with 

the appropriate condiments.

HOT BUFFET #1 - $22.50 PER PERSON

HOT BUFFET #2 - $22.75 PER PERSON

Baked Chicken, Italian Meatballs, Sausage & Peppers, Rice Pilaf, Hot Vegetable, Deli Sliced Ham, Hot 

Sliced Top Round of Beef au Jus, Baked Ziti, Chef Seasonal Salad, Oven Browned Potatoes, Antipasto 

Salad, Italian Bread w/butter, Coffee & Tea (served).

Baked Chicken, Italian Meatballs, Baked Ziti, Sausage & Peppers, Oven Browned Potatoes, 

Hot Vegetable, Deli Sliced Ham, Chef Seasonal Salad, Antipasto Salad, Italian Bread w/butter, 

Coffee & Tea (served).

HOT BUFFET #3 - $23.75 PER PERSON

PLEASE ASK! WE WILL ALSO MAKE UP A BUFFET 
TO MEET YOUR NEEDS. 

ADDITIONAL ITEMS TO ADD TO YOUR BUFFET:

Eggplant Parmesan ......................................... $3.00

Polish Kielbasa ................................................. $3.00

Manicotti or Stuffed Shells ............................ $3.50

Fresh Baked Haddock .................................... $3.50

Deep Fried Shrimp ......................................... $3.75

Ice Cream Sundae ........................................... $2.50

Sherbet .............................................................. $2.50

No substitutions for above listed items.

Your wedding cake will be cut and served at 

no extra cost. 

HOUSE FAVORITE DELUXE BUFFET #4- 
$26.95 PER PERSON

Beverage Packages
PACKAGE #1 – UNLIMITED - $13.95 PER PERSON

 Non Alcoholic: Fruit Punch, Lemonade, Assorted Soft Drinks.

PACKAGE #2 – UNLIMITED - $23.00 PER PERSON

 Cabernet, White Zinfandel, Lambrusco, Chardonnay, Merlot, Riesling, Moscato, and Pinot Grigio Wines,  

 Draft Beer, Non Alcoholic Beer, Assorted Soft Drinks, Fruit Juices.

PACKAGE #3 – UNLIMITED - $27.00 PER PERSON, WITH NAME BRANDS $33.00 PER PERSON

 Manhattans, Martinis, Sours, Rye, Gin, Scotch, Bourbon, Vodka, Flavored Vodkas, Rum, Amaretto, Draft   

 Beer, Non Alcoholic Beer, Cabernet, White Zinfandel, Lambrusco, Chardonnay, Merlot, Riesling, Moscato,  

 and Pinot Grigio Wines, Assorted Soft Drinks, Fruit Juices.

PACKAGE #4 – UNLIMITED - $29.25 PER PERSON, WITH NAME BRANDS $36.00 PER PERSON

 Manhattans, Martinis, Sours, Rye, Gin, Scotch, Bourbon, Vodka, Flavored Vodkas, Rum, Amaretto, Draft   

 Beer, Non Alcoholic Beer, Cabernet, Lambrusco, Chardonnay, Merlot, Riesling, Moscato,  and Pinot Grigio  

 Wines, Assorted Soft Drinks, Fruit Juices, Champagne Toast for Everyone.

House Champagne (750 ml) ........................................................$23.00

Hart’s Hill Inn offers various packages with prices to fit your particular budget. 

Prices include beverages only – based on a 3 or 4 hour reception with a 75 person minimum. 

Add $1.25 per person for under 75 people. Add $4.95 per guest for a 5 hour reception. 

Please add applicable NYS Sales Tax and 22% Administrative Charge to all prices. 

Please note: Minimum Beverage Charge - $13.95 per person. 

Assorted Cheesecakes 

Miniature Cannolis

Assorted Cookies

Chocolate Covered Strawberries

Assorted Liqueurs in Chocolate Cups

$10.75 Per Person 

Venetian 
Hour



Buffet Menu
Chef Seasonal Salad, Tossed Garden Salad, Baked Chicken, Sausage & 

Peppers, Oven Browned Potatoes, Italian Meatballs, Baked Ziti, 

Hot Vegetable, Italian Bread w/ Butter, Coffee & Tea (served).

Baked Chicken, Italian Meatballs, Sausage 

& Peppers, Hot Vegetable, Oven Browned 

Potatoes, Rice Pilaf, Antipasto Salad, Chef 

Seasonal Salad, Italian Bread w/butter. 

Chef Carved: Hot Baked Ham, Hot Turkey 

Breast, Hot Top Round of Beef

Prepared to Order Pasta Station:

Bow Ties Alfredo, Penne Marinara

Coffee & Tea (served)

All stations served from a decorative table with 

the appropriate condiments.

HOT BUFFET #1 - $22.50 PER PERSON

HOT BUFFET #2 - $22.75 PER PERSON

Baked Chicken, Italian Meatballs, Sausage & Peppers, Rice Pilaf, Hot Vegetable, Deli Sliced Ham, Hot 

Sliced Top Round of Beef au Jus, Baked Ziti, Chef Seasonal Salad, Oven Browned Potatoes, Antipasto 

Salad, Italian Bread w/butter, Coffee & Tea (served).

Baked Chicken, Italian Meatballs, Baked Ziti, Sausage & Peppers, Oven Browned Potatoes, 

Hot Vegetable, Deli Sliced Ham, Chef Seasonal Salad, Antipasto Salad, Italian Bread w/butter, 

Coffee & Tea (served).

HOT BUFFET #3 - $23.75 PER PERSON

PLEASE ASK! WE WILL ALSO MAKE UP A BUFFET 
TO MEET YOUR NEEDS. 

ADDITIONAL ITEMS TO ADD TO YOUR BUFFET:

Eggplant Parmesan ......................................... $3.00

Polish Kielbasa ................................................. $3.00

Manicotti or Stuffed Shells ............................ $3.50

Fresh Baked Haddock .................................... $3.50

Deep Fried Shrimp ......................................... $3.75

Ice Cream Sundae ........................................... $2.50

Sherbet .............................................................. $2.50

No substitutions for above listed items.

Your wedding cake will be cut and served at 

no extra cost. 

HOUSE FAVORITE DELUXE BUFFET #4- 
$26.95 PER PERSON

Beverage Packages
PACKAGE #1 – UNLIMITED - $13.95 PER PERSON

 Non Alcoholic: Fruit Punch, Lemonade, Assorted Soft Drinks.

PACKAGE #2 – UNLIMITED - $23.00 PER PERSON

 Cabernet, White Zinfandel, Lambrusco, Chardonnay, Merlot, Riesling, Moscato, and Pinot Grigio Wines,  

 Draft Beer, Non Alcoholic Beer, Assorted Soft Drinks, Fruit Juices.

PACKAGE #3 – UNLIMITED - $27.00 PER PERSON, WITH NAME BRANDS $33.00 PER PERSON

 Manhattans, Martinis, Sours, Rye, Gin, Scotch, Bourbon, Vodka, Flavored Vodkas, Rum, Amaretto, Draft   

 Beer, Non Alcoholic Beer, Cabernet, White Zinfandel, Lambrusco, Chardonnay, Merlot, Riesling, Moscato,  

 and Pinot Grigio Wines, Assorted Soft Drinks, Fruit Juices.

PACKAGE #4 – UNLIMITED - $29.25 PER PERSON, WITH NAME BRANDS $36.00 PER PERSON

 Manhattans, Martinis, Sours, Rye, Gin, Scotch, Bourbon, Vodka, Flavored Vodkas, Rum, Amaretto, Draft   

 Beer, Non Alcoholic Beer, Cabernet, Lambrusco, Chardonnay, Merlot, Riesling, Moscato,  and Pinot Grigio  

 Wines, Assorted Soft Drinks, Fruit Juices, Champagne Toast for Everyone.

House Champagne (750 ml) ........................................................$23.00

Hart’s Hill Inn offers various packages with prices to fit your particular budget. 

Prices include beverages only – based on a 3 or 4 hour reception with a 75 person minimum. 

Add $1.25 per person for under 75 people. Add $4.95 per guest for a 5 hour reception. 

Please add applicable NYS Sales Tax and 22% Administrative Charge to all prices. 

Please note: Minimum Beverage Charge - $13.95 per person. 

Assorted Cheesecakes 

Miniature Cannolis

Assorted Cookies

Chocolate Covered Strawberries

Assorted Liqueurs in Chocolate Cups

$10.75 Per Person 

Venetian 
Hour



Book your wedding 

reception for any Friday 

evening or Sunday and 

receive the following 

($8.00 per person value)

complimentary:

- Assorted cheese, cracker 

and vegetable platters

- Garlic Pizza

- Assorted hot 

hors d’oeuvres during first 

hour of reception

- Champagne toast 

for head table

Minimum 100 Guests. 

Call 736-3011 for 

further details.

* Does not include tax 

or administrative charge. 

Must order a Dinner or 

Buffet and a Beverage 

Package.

Exclusive
Friday Evening &  
Sunday 
Wedding Packages~

Dinner Menu
APPETIZERS:
 Soup Du Jour $2.00

 Fresh Fruit Cup $2.50

 Shrimp Cocktail $8.95

 Side of Pasta $3.50

ENTREES:
  Young Vermont Turkey w/Dressing .............................................$24.95

  Baked Virginia Ham w/Cumberland Sauce ................................$24.95

  Roast Sirloin of Beef w/Burgundy Gravy ....................................$24.95

  Breast of Chicken Cordon Bleu ....................................................$25.95

  Chicken Francaise ...........................................................................$25.95

  Chicken Marsala ..............................................................................$25.95

  Roast Prime Rib au Jus ...................................................................$28.95

  Roast Prime Rib & Marinated Chicken Breast 

  Combination Platter ..........................................................$29.95

  

FROM OUR CHARCOAL BROILER:
House Sirloin (8oz.) .....................................................................................$28.00

NY Boneless Sirloin Steak (10oz.) w/ Mushrooms ..................................$29.00

NY Boneless Sirloin Steak (12oz.) w/ Mushrooms ..................................$29.50

NY Boneless Sirloin Steak (16oz.) w/ Mushrooms ..................................$32.50

Broiled Filet Mignon (10oz.) w/ Mushrooms .......................Price on Request

SEAFOOD:
Fresh Broiled Haddock ...............................................................................$22.95

Surf & Turf (Lobster Tail and 5oz. Filet Mignon) ................Price on Request

Other Fresh Fish Entrees ...........................................Available Upon Request

All dinners include: Individual Garden Salad, Fresh Rolls & Butter, Potato 

or Rice Pilaf, Vegetable du Jour, Coffee, Brewed Decaf or Tea.

Hors d’oeuvres Package
(UNLIMITED) $12.95 PER PERSON W/DINNER OR BUFFET

BY THE TRAY

Cheddar Cheese Block and Cracker Tray 

 (serves approximately 50) ................................. $190.00

Fresh Vegetable Tray

 (serves approximately 75) ................................. $190.00

Fresh Fruit Tray 

 (serves approximately 75) ................................. $190.00

 An assortment of fresh fruit cuts. This decorative    

 display is assembled with the freshest of available    

 fruits by season and adds a colorful treat for any    

 occasion.

Cold Assorted Canapés 

 (100 pieces per tray) ........................................... $175.00

 Delicate canapes made fresh using a  variety of   

 breads, meats and vegetables. 

Cheddar Cheese Block and Cracker Tray; Fresh Vegetable 
Tray: An assortment of garden fresh vegetables, including, 
but not limited to: cauliflower, broccoli florets, cut carrots, 
celery, zucchini sticks, etc., served with our homemade sour 
cream dip.

Garlic Pizza

The following will be passed amongst your guests: Vegetable 
Spring Rolls, Stuffed Mushrooms, Scallops wrapped in Bacon, 
and Tomato Basil Bruchetta. 

• Fruit & Cheese Display with fresh 

   vegetables and House Dip

• Mixed Greens, Caesar and Seasonal Salad

   Station

• The following will be passed amongst      

 your guests: Vegetable Spring Rolls,       

 Stuffed Mushrooms, Scallops wrapped

 in Bacon, Tomato Basil Bruchetta,      

 Shrimp Cocktail

• Our Carving Station: Top Round of

   Beef & Roasted Turkey Breast carved to   

   order, accompanied by fresh warm rolls     

 and appropriate condiments

• Pasta Station: Bow Ties Alfredo and Penne   

   Marinara, prepared to order and served       

 with fresh Italian bread

• Cake Cutting

• Coffee Station

• Four Hour Open Bar 

Cocktail and 
Hors d’oeuvres 
Reception

$55.95 PER PERSON

Your wedding cake will be cut and served at no extra cost.
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Prices quoted are per person and are subject to a 22% administrative charge and applicable NYS Sales Tax.
Under 75 persons add $1.25. Menu selection 3 weeks prior to reception. Prices are guaranteed for 60 days.

A $1000.00 non-refundable deposit is required on all receptions.
A $1000.00 Venue fee will apply to all receptions held in the Patio Room 

A $1500.00 Venue fee will apply to all receptions held in the Main Ballroom

Menu Effective January 1, 2025

Bridal Shower
Minimum 40 Persons - A $100 deposit is required on all showers.
     A $250 venue fee will apply to all showers.
Access to room for decorating will be 11/2 hours prior to shower start time.

SHOWER BRUNCH I - $19.95 PER PERSON

 Scrambled Eggs, Hot Sliced Ham, Home Fried Potatoes, French Toast, 

 Breakfast Link Sausage, Bagels w/Cream Cheese, Breakfast Muffins, 

 Orange Juice, Coffee/Tea.

SHOWER BRUNCH II - $21.95 PER PERSON

 Fresh Fruit Bowl, Tossed Garden Salad, Scrambled Eggs, Breakfast Link Sausage, 

 Chicken Francaise, Bow Ties Alfredo, Oven Browned Potatoes, Belgian Waffles w/

 Strawberries, Bagels w/Cream Cheese, Breakfast Muffins, Orange Juice, Coffee/Tea.

SHOWER LUNCH BUFFET -  $19.95 PER PERSON

 Seasonal Salad, Tossed Garden Salad, Baked Chicken, Baked Ziti, Italian Meatballs, Oven    

 Browned Potatoes, Hot Vegetable, Sausage and Peppers, Italian Bread w/ Butter, Coffee/Tea.

THE FOLLOWING ITEMS CAN BE ADDED FOR AN ADDITIONAL PER PERSON CHARGE:
  Fresh Fruit ............................................................................................................................................................$1.95

  Belgian Waffles and Strawberries.....................................................................................................................$2.25

  Garlic Pizza ..........................................................................................................................................................$1.25

  Ice Cream or Sherbet (served) ..........................................................................................................................$2.50

SHOWER BEVERAGE LIST

  Fruit Punch, Soda and Mimosa’s – 3 Hours ............................................................................... $6.95 Per Person

  Fruit Punch (gallon) .........................................................................................................................................$45.00

  Wine Punch (gallon).........................................................................................................................................$55.00

  Beer (pitcher) .....................................................................................................................................................$11.50

  Champagne (glass) .............................................................................................................................................$2.75

  Soda (pitcher) ......................................................................................................................................................$9.50

  Mimosa (glass) .....................................................................................................................................................$3.25

  Mimosa (gallon) ................................................................................................................................................$70.00

  Make Your Own Bottomless Bloody Mary and Mimosa Bar ................................................ $11.95 Per Person

Misc. Notes:


