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Bridal Suite Choice: ____________________________________________

Stationary Display Selection: _____________________________________

Butler Passed Hors d’oeuvres:
_____________________________________________________________
_____________________________________________________________
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Congratulations and 
Thank you for choosing 
the Chocksett Inn to 
host your special day!

Here at the Chocksett Inn, your wed-
ding day is our number one priority and 
we are thrilled that you have chosen us 
to be a part of it!  We understand how 
important it is to be able to personalize 
your day to reflect your individual taste 
and style and we look forward to help-
ing you meet that vision.  No request is 
too big or too small to make your wed-
ding day a memorable occasion. Our 
professional staff happily awaits the op-
portunity to assist you and your guests. 

Turn your one day celebration into a 
full weekend experience for your guests 
to enjoy! Throughout this book you 
will find a variety of information and 
options to enhance your pre and post 
wedding events.  Allow us to kick off 
the festivities with an intimate rehearsal 
dinner, continue the fun with a lively 
post-reception after party or wrap up 
the weekend with a celebratory sendoff 
breakfast. All menus are included in the 
following pages for your review.  

Here at the Chocksett Inn, we work 
with a remarkably talented group of 
preferred vendors. We highly recom-
mend these vendors as each excels in 
their category and are extremely famil-
iar with our property. You will find all of 
our preferred vendors and their contact 
information in the back section of this 
book.

We look forward to assisting you in the 
planning and execution of your big day! 
Please never hesitate to reach out to us 
with any questions, comments or con-
cerns. The staff members at the Chock-
sett Inn are always here to aid in making 
your wedding day everything you imag-
ine it to be and more! 
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Cheese and Fruit Plate
Start your guests with a select display 
of  assorted domestic cheeses gar-
nished with  seasonal fruit and accom-
panied by crackers

Roasted Prime Rib au jus
12oz Choice cut served with au jus, 
Garlic Mashed Potatoes and the  
Vegetable du jour

Maple Glazed Salmon
Pan seared salmon, pure maple syrup 
glaze,  rice pilaf, vegetable du jour.

Choice of one of the  
following entrée’s
Chicken Francaise, Chicken Marsala, 
Chocksett Cellar Chicken

Butternut Squash Ravioli
Handmade ravioli filled with butternut 
squash tossed with spinach in a sherry 
cream sauce.

Served with Apple Crisp for Dessert

Menu 1 
North Atlantic Haddock
Fresh Atlantic Haddock baked 
with a delicate lemon, white wine 
and butter sauce, and then topped 
with seasoned bread crumbs

Grilled Pork Chop with Apples 
& Pancetta 
Grilled Bone in Pork Chop with 
sauteed apples and pancetta 
sauce over sweet potato mashed 
& vegetable du jour, finished with 
a maple balsamic glaze

Chicken Parmigiana
Tender breast of breaded chicken 
topped with our sweet basil 
marinara and a topping of melted 
provolone cheese.  Served over 
penne pasta with garlic bread

Cheese and Fruit Plate
Start your guests with a select display 
of assorted domestic cheeses gar-
nished with seasonal fruit and accom-
panied by crackers 

Champagne Toast with Strawberry
Start the night off by toasting your 
wedding party.

Shrimp Cocktail Display
Iced Jumbo Shrimp with lemon wedges 
and cocktail sauce

Choice of one of the  
following entrée’s
Roasted Prime Rib au jus,  
Filet Mignon

Lobster, Shrimp, Mussel &  
Scallop Parma Rosa
Pan seared shrimp, scallops &  
mussels tossed with  lobster, linguini & 
broccoli in a parma rosa sauce.

Choice of one of the  
following entrée’s
Chicken Francaise, Chicken Marsala, 
Chocksett Cellar Chicken

Upgraded Chef’s Choice Dessert

Menu 2 Menu 3 

All food and beverage prices are subject to change without notice. All prices quoted are subject to an  
additional taxable administrative fee of 20% and Massachusetts State Sales Tax.    

Consuming raw or undercooked eggs, seafood or meat may increase your risk of food borne illness.  
Before placing your order please inform you server if a person in your party has a food allergy. 

Rehearsal Menu’s

The Chocksett Inn has been beautifully  
renovated to serve as the perfect location  

to host your rehearsal dinner.  

What ever your tastes, the Chocksett Inn 
is prepared to offer a sumptuous dining & 
exciting entertainment experience as you 

celebrate with family and friends.

All meals include a 
Salad,

Coffee and Tea 

Send-Off Breakfast



t Chicken fingers, plain and spicy, served with carrots, 
       celery sticks & bleu cheese dressing
t Nachos piled high with cheese, olives, diced tomatoes, diced 
       onions and Jalapeños, served with salsa and sour cream
t Potato skins with bacon and cheese or broccoli and cheese 
       served with sour cream on the side
t Six foot deli grinder with your choice of Italian, Turkey, or mixed 
       cold cuts.  Served with sides of mayo, oil & vinegar, and chips
t Assorted 16 inch pizzas
t Bite size cheeseburger sliders
t Cheesy mozzarella sticks

See wedding coordinator for pricing. 
Rental fee for private space. 

$500 food minimum 
20% administrative fee & 
MA sales tax additional

Choose any combination of 2, 3 or 4 of the following:

Betty Spring Breakfast Buffet 
(Minimum of 25 guests)
Assorted Fruit Juices, Chilled Fresh Fruit Cup, Breakfast Pastries, 
Scrambled Eggs, Classic Home Fries, Bacon, Sausage, French Toast, 
Coffee & Tea

Hearty New England Breakfast Buffet 
(minimum of 50 guests)
Assorted Fruit Juices, Chilled Fresh Fruit, Fresh Vegetable Crudité,
Assorted Breakfast Pastries, Scrambled Eggs, Classic Home Fries,
Bacon, Sausage, French Toast, Pancakes, Waffles,
*Omelet Station, Coffee & Tea 

Send-Off Breakfast



Specialty Stations  
Add On’s&

Add a Sweet Station to your Wedding
New England Fall Station:
Warm Apple Cider, Cinnamon Sticks, Apple Cider Donuts 
& locally made Pricilla’s Carmel Apples 

Viennese Station:
Chocolate dipped strawberries, homemade chocolate 
truffles, chocolate mousse cake, chocolate chip brownies, 
hot chocolate, coffee & tea

S’mores Station:
Marshmallows, graham crackers, peanut butter cups, white 
& milk chocolate bars

Candy Station:
Assortment of your favorite candies elaborately displayed 
for your guests

Beverage Add On’s
Margarita Station:
Perfectly blended, a classic summer treat. Served with fresh 
limes and rimmed with salt or sugar

Summertime Sangria Station:
Brandy, wine & fruit juices blended and allowed to mull 
overnight for fabulous flavor

Lemonade stand:
Refreshing fresh squeezed lemonade for your guests during 
the ceremony.

*Please see your wedding coordinator for pricing*



 

Preferred
Vendors

DJ/MC packages $1650
Uplighting options $800
Photo booth $850

Custom weddings & lighting

D J  E N T E RTA I N M E N T  &  L I G H T I N G





Cakes For All Occasions 

The Buttercream Bakery  
Our beautiful & delicious cakes are  

never covered in fondant! 

cakesforalloccasions.org 
cfao@comcast.net 

978-632-7634 

Family Owned & Operated since 1990 

Contact us for your free consultation & tasting! 
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78 Main Street 
Ashburnham, MA

978-870-3229
Sara@SaraAllenDesign.com

Event Floral Design





Call: 888.YOUR1DJ (968.7135)  
Text: 617.379.6781 
GoPlatinumProductions.com

SCHEDULE A 
CONSULTATION

Premier Entertainment Services

I n c o r p o r a t e d

Lighting Options DJs & MCs Visual Displays

FOUR Photo Booth OptionsCeremony Sound & Music



weddings@ChocksettInn.com


