


Thank you for your interest in the 
Abbey River Rapids Pavilion and 

catering service. 

Inside you will find many answers 
to your questions as well as our 

current pavilion and 
catering prices.



Perched above the scenic Missisquoi 
River and surrounded by lush green 
pastures, rolling hills punctuated with 
swaths of woodland, and areal views 
of the Green Mountains, The Abbey 
River Rapids Pavilion is a natural and 
unique venue unlike any other.

 The pavilion is a brand new wedding  
venue operated by 30 - year veterans of 
the catering industry. The venue sits on 
22 acres of  uninterrupted river front-
age to make the perfect backdrop for 
your special day.
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Our 2020 rates to rent the Abbey River Rapids 
Pavilion is  $4,000.00

Th e Grounds
Th e grounds at the pavilion are unparalleled in wild beau-
ty. Th ere are nearly two manicured acres of space spanning 
to the river’s edge to the top of the hill, allowing guests to 
mill about and enjoy the natural splendors. Th is property is 
bursting with beautiful natural backdrops for wedding pho-
tos. Th e view is illuminated even aft er the sun goes down.

Th e Pavilion
Th e venue rental includes exclusive access to the Pavilion. 
Th e pavilion seats around 240 guests comfortably. Th e 
pavilion is open air on three sides and has a back-enclosure 
area that can be used for food displays or dj/band set up. Th e 
road to the pavilion is paved.

Bathrooms
All venue rentals include access to our portable bathroom 
trailer for your guests. Th e trailer contains two stalls for 
female guests and a urinal and toilet for male guests.

Parking
Th e pavilion has ample parking available above the hill and 
out of view. Depending on party size, we provide pavilion 
escorts on side-by-sides to help people who need assistance 
before and aft er the reception reach the pavilion. Please be 
aware that there is no parking allowed directly next to the 
pavilion for the sake of guest safety. We will make acceptions 
if necessary. 

Continued on following page.

What’s 
Included



Silo Bar
All rentals include the use of our silo bar, which we 
dare say, is the coolest bar in the state! To have a 
catered bar service is $250. 

Tables & Chairs
Th e Pavilion has beautiful long wooden tables and 
chairs included in the venue fee for reception seat-
ing of up to 240 people. Tables and chairs are set 
up in rows; if you would prefer a diff erent seating 
arrangement, you can move them to fi t your needs.

Clean-Up
All rental rates for the venue include full clean-up 
of the venue and grounds following the wedding. 
Th is does not include the collection and cleaning of 
wedding decorations and other items that belong to 
you. 

Security
Depending on the party size, your event will include 
at least one security guard to keep your guests safe at 
your event.

Extras & More
We can provide ceremony benches, black cocktail 
tables and umbrellas and fi re heaters for a minimal fee 
for your ceremony or reception. 

Th e Fine Print
- Rental Period is from Friday at 9am to Saturday at 
11pm. Sunday Access from 8AM – 11AM for decora-
tion removal.
- No nails, pushpins or glue of any kind is allowed for 
pavilion decorating.

What’s Included Cont. 

you. 



What happens when it rains?
We’ve got you covered, literally! Th e Pavilion is equiped with 
removal clear tent sides in case of inclement weather. Th ere is 
no additional charge for their use.

Can we provide our own alcohol to our event?
We require the use of our bar services for your event. Our bar 
staff  have all completed the state mandated bartender train-
ing course and are professionally dressed.

Can  we provide our own food or have an outside caterer for 
our function?
Th e Abbey is the exclusive caterer for the pavilion. We will 
work with you to make your food dreams come true!

Can I bring my own dessert?
Yes! You are welcome to bring an outside dessert to your par-
ty. We will cut and serve this dessert as a part of our catering 
services at no additional cost. Glass plates and metal forks 
can be rented at an additional cost.

Let us know if you need guidance on choosing your dessert, 
we have provided a list of tried and true vendors on this 
website!

Can we bring our dog? Can we have horses?
We do allow for a dog to be on-site for the ceremony only. 
Our requirement is that there is a point person responsible 
for the dog and that the dog remains on a leash for the entire-
ty of its time on the property. If the dog relieves itself on the 
property, the excrement must be properly disposed.

If you would like to be brought by horse or horse and car-
riage we ask that there is a professional handler on-site. 
Horses must be trailered aft er the marriage ceremony. All 
excrement must be properly disposed.

Do I need to purchase event insurance?
We do not require the purchase of additional insurance for 
your event.

Is  there a space on the property for the bridal/groom’s 
party to get ready?
We do not have a designated space for brides and/or 
grooms to get ready before the wedding. It is likely we can 
provide some space inside the restaurant for this purpose. 
Please contact us for more details.

Can we have a rehearsal?
Yes! You are welcome to have a rehearsal on Friday. We 
can off er a 10% discount if you would like to have your 
rehearsal dinner in our restaurant.

Can we visit the Pavilion before we sign a contract?
Absolutely! Th e facilities are generally booked during the 
weekend but can be visited during the week and off -sea-
son weekend days. Please call Jenn to schedule a meeting 
or a visit. Visit our contact page for more information.

How do we reserve our date?
We require a $500 deposit to secure a date. Please give us 
a call for more information.

Do you allow camping on the grounds?
We do not allow for tents but will consider space for 
motorhomes in our side parking lot. Motorhomes must be 
self-contained.

What are the size of the tables included with pavilion 
rental?
We have 8’ wooden farm house style tables. Th ese tables 
can fi t up to 8 people if linked in a row.

My  party is larger than 240 guests, can we add a tent for 
more capacity?
Yes! It is possible to add a tent to the end of the pavilion to 
increase seating capacity. Please check our vendor list for 
more information on tent rentals. Yes! It is possible to add 
a tent to the end of the pavilion to increase seating capac-
ity. Please check our vendor list for more information on 
tent rentals.



Menu Pricing
In this packet, you will discover some delicious menu options for your special event. Looking for something 
else? We are happy to work with you to create a menu that meets your dreams.

Please contact Jenn at 802-933-4747, cell 802- 373- 5476 or by email, jenn@abbeygroup.net 

Menu Pricing and Rentals
All prices seen in this packet do not include the relevant Vermont Tax or our 15% gratuity charge. 
Th ese fees will be added to your fi nal bill.

Th e Vermont Rooms and Meals Tax is 9%
Applies to all food and non alcoholic beverages 

Th e Vermont Tax on Alcohol is 10%
Applies to all alcoholic beverages served

Vermont Sales and Usage Tax is 6%
Th is is applied to all rentals 

Catering Information 



Priced by Platter – Choose at least three for Party Size
 Medium (50 Guests)   Large (100 Guests)

Veggie & Dip Platter   $85.00    $145.00 
Cheese Board w/ Crackers   $85.00    $145.00 
Cheese Sampler Platter   $85.00    $125.00
Bruschetta    $45.00              $80.00   
Greek Olive Medley   $35.00    $65.00
Sweet N Sour Meat Balls                                         $55.00                           $100.00
Swedish Meat Balls   $55.00    $100.00
Homemade Jalapeno Poppers   $50.00    $100.00
Hot Buff alo Chicken Dip –Served with Chips   $50.00    $90.00
Assorted Fruit Platter Add Fruit Dip   $55.00    $110.00
Spinach & Artichoke Dip   $55.00    $75.00
Jumbo Shrimp Bowl   $75.00    $145.00

Price per Piece – 50 person minimum
 Per Piece

Chicken Breaded Wing Dings   $1.00
Chicken Fingers   $1.50
Mini Chicken Skewers   $1.25
Sea Scallops wrapped in Bacon   $2.25
Stuff ed Mushroom Caps   $1.50
Cajun Crab Puff s   $1.25
Mini Cajun Shrimp Kabobs   $1.50
Caprese Skewers     $1.00
Mini Turkey Deli Wraps   $1.10

hors d’oeuvres



Th e Abbey Buff et 
Seven-Green Tossed Salad with Choice of Two Dressings,  Dinner Rolls, Hand 
Carved Pepper and Garlic Encrusted Roast Beef, Hand Carved Vermont Maple 
Glazed Ham, Home Style Mashed Potatoes with Gravy, Penne Pasta in a Creamy 
Alfredo Sauce, Maple Glazed Baby Carrots, Green Beans Almandine, Coleslaw, and 
Cranberry Sauce.

Th e Traditional Buff et    
Seven-Green Salad with Choice of Two Dressings, Dinner Rolls, Hand Carved Ver-
mont Roast Turkey, Hand Carved Vermont Maple Glazed Ham, Home Style Mashed 
Potatoes with Gravy, Baked Ziti with Marinara Sauce, Maple Garlic Glazed Baby 
Carrots, and Cranberry Sauce.

Th e Country Sider Buff et 
Seven-Green Salad with Choice of Two Dressings, Dinner Rolls, Hand Carved Pep-
per and Garlic Encrusted Roast Beef, Hand Carved Vermont Roast Turkey, Home 
Style Mashed Potatoes w/ Gravy, Traditional Stuffi  ng, Baked Ziti with Marinara 
Sauce, Green Beans Almandine, and Cranberry Sauce.

Popular Buffets
All buff et options listed on this page are $19.95 per person excluting tax and 
gratuity.



Th e New England Buff et $22.50
Seven-Green Salad with Choice of Two Dressings, Dinner Rolls, Maple Dijon Chick-
en Breast, Seafood Stuff ed Baked Haddock with Drizzled Hollandaise Sauce,  Wild 
Rice, Broccoli with Cheese Sauce, Maple Garlic Glazed Carrots and Cranberry Sauce.

Th e Abbey Seafarer Buff et $24.50   
Seven-Green Tossed Salad with Choice of Two Dressings, Dinner Rolls, Hand 
Carved Western Choice Roast Beef, Hand Carved Vermont Maple Glazed Ham, Sea-
food Newburg with a Sherried Newburg Sauce, Accompanied by Puff  Pastry Shells, 
Roasted Red Bliss Potatoes, Wild Rice, Roasted Vegetables, Garden Pasta Salad, and 
Coleslaw. 

Classic Carving Buff et $21.95     
Seven-Green Tossed Salad with Maple Vinaigrette Dressing, Carved  VT Roast Tur-
key, Maple Baked Ham, London Broil, Hot Pasta Alfredo, Red Roasted Bliss Pota-
toes, Roasted Summer Squash and Zucchini Baskets of Assorted Homemade Bakery 
Breads, Honey Mustard Spread, Herb Garlic Spread, Horseradish Spread, Fresh Fruit 
Salad, Wild Rice & Cranberry Salad.

Prime Rib Buff et $25.95
Prime Rib Aujus, VT Maple Grilled Chicken Breast, Seafood Stuff ed Baked Haddock 
with Drizzled Hollandaise Sauce, Red Roasted Potatoes, Penne Pasta Alfredo, Roast-
ed Seasonal Vegetables, Seven-Green Salad with Choice of Two Dressings, Fresh 
Salad & Dinner Rolls.

Filet Mignon Buff et $29.95
Grilled 8 0z Bacon wrapped fi let mignon, Honey Garlic baked Salmon, Red Smashed 
Potatoes, White Creamy Spinach and Mushroom Lasagna, Roasted Seasonal Vegeta-
bles, Caesar Salad, Fresh fruit salad and dinner rolls.

Upscale Buffets
All buff et options listed on this page are seperately listed per person excluting tax and 
gratuity. 



Customize your Buffet
     
Choose one of our upscale buff et options or create your own special meal. Not seeing what you would like? 
We will work with the chef to create your dreams. Priced by quote. 
Choose two:  salads, entree, starch Choose one: vegetable 

Salads
Garden Pasta Salad
Potato Salad
Fruit Salad
Th ree Bean Salad
Coleslaw
Cottage Cheese
Cranberry Sauce
Caprese Salad
Pesto Tortellini Salad
Taco Salad
Seafood Salad
Greek Salad
Caesar Salad
Tossed Green Salad
Wild Rice & Cranberry Salad
Traditional Broccoli Salad

Starch
Mashed Potatoes
Roasted Red Bliss
Traditional Stuffi  ng
Potatoes Au Gratin
Baked Potatoes
Wild Rice
Rice Pilaf
Lasagna
Baked Ziti
Penne Pasta Alfredo
Butternut Squash Lasagna
Vegetarian White Lasagna

Entrees
Roast Beef
Marinated London Broil
Roast Turkey
Roast Pork
Stuff ed Chicken Breast
Vermont Maple Ham
Teriyaki Chicken
Chicken Cordon Bleu
Vermont Maple Chicken
Prime Rib
Filet Mignon
Seafood Stuff ed Haddock
Filet of Haddock
Seafood Newberg
Shrimp Scampi
Grilled Salmon

Vegetables
Green Beans Almandine
Maple Glazed Baby Carrots
Roasted Squash and Zucchini
Steamed Broccoli
Caulifl ower w/ Cheese Sauce
Corn w/ Pimento
Peas w/ Pearl Onions
Asian Style Green Beans



Th e charge for a catered bar is $250.00,  and includes our off -site liquor permit, 
insurance coverage, a security guard (an Abbey requirement),  and friendly bartend-
ers for your convenience. Service includes plastic cups, beer and wine glasses can be 
rented for $.75 a piece. We proudly serve Coke products. 

A typical cash bar service would include (but is not limited to) the following:

Bottled Beer:
Budweiser, Labatt Blue, Bud Light, Coors Light, Corona, 
Flavored Malt Beverages and Non-Alcoholic Selections

Wine: 
A variety of Woodbridge or Kendal Jackson Merlot, Cabernet, Pinot Grigio and 
Chardonnay, Sutter Home White Zinfandel

Liquor and Spirits: 
Vodka: 5 O’clock, Absolut, Tito’s, Stoli Raspberry, Grey Goose, UV Blue
Gin: 5 O’clock, Tanqueray, Beefeater, Bombay
Rum: Captain Morgan, Bacardi, Malibu
Scotch & Whiskey: CC, Seagram’s 7 & VO, Jack Daniels, Jim Bean, Crown Royal, 
Dewar’s, Jameson, Makers Mark
Tequila: Pepe Lopez, Jose Cuervo
Misc: Peachtree Schnapps, Butterscotch Schnapps, Kahlua, Bailey’s, Amaretto, Triple 
Sec, Coff ee Brandy, Jagermeister, Grape Pucker, Sweet and Dry Vermouth, Fireball, 
Dr. Mcgillicuddy’s  

If there is something you’re interested in and isn’t listed please let us know –we al-
ways strive to accommodate all requests. 

Pre-purchased Kegs and Wine: 
10% VT State Tax and 15% gratuity is added to the total invoice.

Domestic Beer 15 Gallon Keg -$325
Serves:
15 Gallon Keg
160 -12Oz Cups or 120-16Oz Cups

Specialized Microbrew 5 Gallon Keg - $150
Serves:
5 Gallon Keg
40 -12Oz Cups or 30 – 16Oz Cups

Silo Bar Service



   
Cheesecake     $4.25
Add strawberries     $4.50
Triple Chocolate Truffl  e Cake   $4.00 
Chocolate Mousse     $4.50
Strawberry Shortcake    $3.75
Carrot Cake     $4.00
Chocolate Cake     $4.00 
Peanut Butter Pie     $4.75
Apple      $3.75
Blueberry      $3.75
Pecan      $3.75
Pumpkin      $3.75
Lemon Meringue Pie    $3.75
Boston Cream Pie     $3.75
Sundae Bar      $5.25

Desserts

As a courtesy for your event, we do not charge to cut and serve your wedding cake. Th is service includes paper 
plates and plastic forks. You can upscale your service by upgrading to glass plates and silverwear at a cost of $1 
per person. 

Looking to add something a little something extra or unique? Try these options instead! 


