


WEDDING
DESTINATION

" I  w o u l d  r e c o m m e n d  B r i s t o l
M o u n t a i n  t o  a n y o n e  l o o k i n g  f o r  a
r u s t i c  w e d d i n g  w h e r e  t h e  t r e e s
a n d  b e a u t y  o f  t h e  s u r r o u n d i n g
m o u n t a i n s  b r i n g  i t  a l l
t o g e t h e r . "

Y O U R  F I N G E R  L A K E S

Make the Mountain Your Own
Bristol Mountain is the destination for your Finger
Lakes wedding. Set on over 1,000 acres with a 2,200’
summit, the options are limitless to make the
mountain your own for your special day.

Turn Our Sweeping Landscapes into the
Backdrop of Your Memories
Weddings are hosted from April through October,
with limited availability in November and
December, to give you the choice of seasons.
Imagine saying “I Do” from the top of the mountain
and having your first dance at the base in one of our
unique reception spaces. With multiple ceremony
and reception locations, you can personalize your
experience at Bristol Mountain. Our culinary team
will help you customize your event menu and serve
you an incredible experience to remember.

Experience Our Unparalleled Venue
From base to summit, ceremony to reception, the
Bristol Mountain events team would be honored to
bring your vision to life.

- C A S E Y  J .

@stacylynn.photography

@desireespencer_photography

@nomadic_weddings



CEREMONIES 
AT BR ISTOL MOUNTAIN

Your ceremony space
should be as remarkable as
your commitment. You and
your guests can gather at

the top of the mountain and
have your ceremony with
the stunning Finger Lakes

as your backdrop. The
summit is accessible by

vehicle or chairlift.
Ceremony seating for 100

is included, additional
seating can be provided for

$3 a chair.

SUMMIT
CEREMONY

$1,500

Chairlift rides to the summit
add a unique touch to your
day, giving your guests the
opportunity to take in the

scenery and set the tone of
your day on the way to

your ceremony. Chairlift
rides must be reserved at

least 3 months prior to the
event to guarantee

availability.

SKY 
RIDES




$2,500 FOR 2 HOURS OF
EXCLUSIVE USE



($10* PER PERSON GROUP RATE

AVAILABLE DURING FALL SKY RIDES)
*2021 RATE

Bristol Mountain can host
your ceremony at our
scenic base with the

mountain as your backdrop.
With endless options

including beautiful lawns or
lovely patios, your ceremony

space will be one to
remember. Ceremony seating

for 100 guests is included,
additional seating can be

provided for
$3 a chair.

BASE
CEREMONY

$1,000

@stacylynn.photography

Bristol Mountain is not offering ceremonies without receptions at this time. 



Our stunning Rocket Reception room is a space like no other that
offers panoramic views of the mountain with floor to ceiling windows,

gorgeous vaulted ceilings, a walk-out patio with two firepits and
more. The enchanting lodge is the perfect space to celebrate your

marriage. Rocket Lodge features warm rustic accents while
maintaining a simple atmosphere to allow you to customize the

space your way.





Rocket Lodge

Rocket Reception Fees for up to 200 guests:
(Larger guest counts custom quoted)

2022: $2,500 Saturday Events, $2,000 Friday/ Sunday
2023*: $3,500 Saturday Events, $3,000 Friday/ Sunday

*Prime season pricing of $4,000 applies to Sept 16-Oct 29, 2023.
A minimum spend of $8,000 on food and beverage applies. 



Sunset Reception Fees :
2022: $2,000 Saturday events & $1,500 Friday/Sunday events. 

2023*: $2,500 Saturday Events, $2,000 Friday/ Sunday
*Prime season pricing of $3,000 applies to Sept 16-Oct 29, 2023.

A minimum of 40 guests applies.

Sunset Lodge
The Sunset Reception room offers simple elegance for up to 130 seated

guests. This fully air-conditioned space offers beautiful views of the
mountain and base. The Sunset Reception room includes The Cannery, a

beautiful newly remodeled bar and lounge space to give your event
unique dimension.






Cannery 
Micro-Wedding

3 Hours of Event Time
Detail-oriented, professional event staff
Auxiliary Tables with Linens as needed

Linen Napkins
Sound System with Bluetooth 

Private Venue Space
Informal seating for 25-40 guests

Bristol Mountain's Cannery space is an
intimate venue perfect for the couple looking

to host a carefully curated affair with their
closest friends and family, without the stress

of a larger event. We've created a tailored
package including:



All for $1,500 plus Catering.

Micro-Wedding Curated Catering : $85 per person*
Nova Celebration Display 

Two Butlered Hors D'Oeuvres (Selections on page 9)
2 Hours of Open Bar
Champagne Toast

Choice of 3 Dinner Stations (Selections on pages 13 & 14)



*Subject to 20% catering production fee. 



ALL CATERED
RECEPTION

PACKAGES INCLUDE:

Detail-Oriented,
Professional Event Staff

5 Hours of Reception Time

15'x15' Dance Floor

60" Round Tables &
Crossback Event Chairs



 Ivory, White or Black

Table Linens



Choice of Colored Linen
Napkins



Cake Cutting



China, Glassware, &

Flatware







Planner + Designer: @toneyconsulting
 Photographer: @desireespencer_photography

 Florals: @in_bloom_florals
 Signage: @thefamilyforgecompany

 Stationery: @gpinvitations



C A T E R I N G  M E N U

Bristol Mountain is pleased to offer customizable wedding receptions to help

couples meet the budget and vision for their big day. Our detail oriented,

professional team will assist throughout your planning process. Your event

coordinator will work with you to select from the below menus to give you

and your guests an experience to remember. We welcome special requests to

be priced based on selection.

Wedd i n g  R e c e p t i o n
O f f e r i n g s

I ced  Wate r  wi th  F re sh  F ru i t  Garn i sh… … . . . . … … … . . .  $2  per  gues t

Lemonade  and  I ced  Tea… … … … … … … … . . . . . . . . . . . . . . . . . . . … … . $4  per  gues t

Champagne  &  Ber r i e s… … … … … … … … . . . … . . . . . . . . . . . . . . . . … … … . $8  per  gues t

Spec ia l t y  Welcome  Cock ta i l… … … … … … … . . . . . . . . . . . . … … … .Based  on  Se lec t i on

Beverage station options at the entrance of your ceremony space for your guests to enjoy

before the ceremony. Champagne is served to guests individually.

C e r e m o n y  W e l c o m e  O p t i o n s

Please inform us if someone in your group has a food allergy. All catering prices subject to New
York State sales tax and a 20% production fee. Production fee in no way represents a gratuity or

tip paid to service employees. Service employees do not share in production fees.



C o c k t a i l  H o u r  S e l e c t i o n s

Wedd i n g  R e c e p t i o n
O f f e r i n g s

N o v a  C e l e b r a t i o n  D i s p l a y . . . . . . . . . . . . . . . . . . . . . . . . . $8  pp
A n  a r t f u l  d i s p l a y  o f  c h e e s e s ,  c r a c k e r s ,  a n d  b a g u e t t e s .  A l s o
i n c l u d e s  a  d e l i c i o u s  a r r a y  o f  f r e s h  c u t  f r u i t s  a n d
v e g e t a b l e s  w i t h  h u m m u s  a n d  h e r b e d  c r e m e  f r a i c h e .  

N o r t h  S t a r  H a n d  P a s s e d  S e l e c t i o n s
When  added  to  a  Nova  Ce leb ra t i on  Di sp lay . . . . . . . . . . . . . . . . . .2  cho ice s -  $7pp /  

 3  cho ice s -  $ 10  

Nor th  Sta r  Se lec t i ons  Only . . . . . . . . . . . . . . . . .2  cho ice s -  $ 1 1pp /  3  cho ice s -  $ 1 5  pp

C o m e t  P r e m i u m  H a n d  P a s s e d  S e l e c t i o n s

C r a b  S t u f f e d  B a b y  P o r t a b e l l a  M u s h r o o m s . . . . . . . . . . . . . . . . $ 9 5
S h r i m p  C o c k t a i l  S h o o t e r s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 0 0
C o c o n u t  P r a w n s  w i t h  M a n g o  S a l s a . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 0 0
S c a l l o p s  w r a p p e d  i n  A p p l e w o o d  B a c o n . . . . . . . . . . . . . . . . . . . . . $ 1 3 5
R o a s t e d  P e a r ,  W a l n u t  &  F i g  P u r s e s . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 8 5
C l a m s  C a s i n o . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 1 0

Pr i ced  per  50  p ieces .  Event  Coord ina to r  wi l l  he lp  you  dete rmine

approp r i a te  quant i t i e s .  

Florentine Stuffed Mushrooms
Pork Pot Stickers with a Ginger

Soy Sauce
 BLT Crostini’s

 Assorted Meat & Cheese Pin
Wheels

 Beef on Weck Sliders
 Vegetarian Spring Rolls with

Sweet & Sour Sauce 
Honey, Goat Cheese, & Walnut

Lettuce Cup
 Chicken Satay with a Peanut

Sauce

Brie & Pepper Jelly Phyllo Cups
 Balsamic Caprese Skewers

 Parmesan Asparagus Toasts
 Italian Meatballs

Bruschetta



B e v e r a g e  &  B a r  S e r v i c e

C A T E R I N G  M E N U

Wedd i n g  R e c e p t i o n
O f f e r i n g s

All Bristol Mountain bar service selections include all of our house beer, wine and liquor brands.

Premium brands and specialty items can be accommodated and priced based on request.

Open bar pricing is based on per person event attendance per hour with a maximum of four

hours of open bar service.  Conclusion of open bar service will see the bar switch to either cash

or consumption-based service to be determined by the event host’s preference.

All receptions include complimentary iced water, soft drink, coffee, and tea service.

B a r  O p t i o n s

2  hour s  o f  Open  Bar . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $23  pp

3  hour s  o f  Open  Bar . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $28  pp

4  hour s  o f  Open  Bar . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $33  pp

Cash  o r  Consumpt ion  Bar . . . . . . . .  $250  Bar  Se t  Up  Fee

and  $500  min imum  spend  r equ i r ed

So f t  Dr inks  (unde r  2 1  gues t s ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $6  pp

B e v e r a g e  S e r v i c e  E n h a n c e m e n t s

Champagne  Toas t . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $8  pp

S igna tu re  Cock ta i l . . . . . . . . . . . . . . . . . . . . . . . . .Based  on  Se lec t i on

Cock ta i l  Hour  Whiskey  &  Sco tch  Tas t ing . . . . . . . . . . . . . . . $750

I n c l u d e s  5  b o t t l e s  o f  c a r e f u l l y  s e l e c t e d  s p i r i t s ,  r o c k s
g l a s s e s ,  a n d  a  t a s t i n g  a t t e n d a n t  f o r  y o u r  g u e s t s  t o
e n j o y  a n d  s a m p l e  a  v a r i e t y  o f  f i n e  s p i r i t s .  









E c l i p s e  B u f f e t  D i n n e r  S e r v i c e

B u f f e t  E n t r e e  S e r v i c e

Pou l t r y

G r i l l e d  C h i c k e n  B r u s c h e t t a ,  C h i c k e n  P i c c a t a ,  C h i c k e n  F r e n c h ,  A p p l e
P e c a n  S t u f f e d  C h i c k e n ,  C h i c k e n  &  B r o c c o l i  P e n n e  w i t h  A s i a g o  C r e a m
S a u c e

Bee f  &  Pork

B e e f  B o u r g i o n o n ,  D i j o n  P o r k  T e n d e r l o i n ,  B r a n d i e d  A p p l e  &  R a i s i n  P o r k
C h u t n e y

Sea food

B a k e d  E n c r u s t e d  C o d ,  S h r i m p  &  S c a l l o p  S c a m p i ,  R o a s t e d  A t l a n t i c
S a l m o n  w i t h  D i l l  B e c h a m e l  S a u c e ,  S t u f f e d  S o l e  F l o r e n t i n e

Carve r y  Se lec t i on

T o p  R o u n d  o f  B e e f ,  B o u r b o n  G l a z e d  P i t  H a m ,  B r i n e d  T u r k e y  B r e a s t  w i t h
S a v o r y  R u b

Vegeta r i an  o r  Vegan  Che f  Crea t i ons  ava i l ab le  a t  $55  pp  and  se r ved  p la ted .

Ch i ld ren ' s  Mea l s  ava i l ab le  a t  $20  f o r  gues t s  1 2  and  unde r .  

P l e a s e  c h o o s e  t w o  e n t r e e s  &  o n e  c a r v e r y  s e l e c t i o n  f r o m  t h e  b e l o w  o p t i o n s .
E n t r e e s  s e r v e d  w i t h  c h e f  s e l e c t e d  s e a s o n a l  v e g e t a b l e  &  s t a r c h .  




S a l a d  P r e s e n t a t i o n

C la s s i c  Ceasa r

S t r awber r y  &  F ie ld  Greens

Sp inach  Sa lad  wi th  Warm  Bacon  Dres s ing

Marke t  Sa lad

S a l a d s  s e r v e d  i n d i v i d u a l l y  p l a t e d .  S e r v e d  w i t h  f r e s h  b a k e d
a r t i s a n  b r e a d s  &  b u t t e r .  C h o o s e  o n e .  

C A T E R I N G  M E N U

Wedd i n g  R e c e p t i o n
O f f e r i n g s

$60 Per Person



M e t e o r  P l a t e d  D i n n e r  S e r v i c e

P l a t e d  E n t r e e  S e r v i c e

Pou l t r y

C h i c k e n  M a r s a l a  ( $ 5 7 ) ,  C h i c k e n  F l o r e n t i n e  ( $ 5 7 ) ,  C h i c k e n  F r e n c h  ( $ 5 8 ) ,
C h i c k e n  A l e x a n d e r  ( $ 5 8 ) ,  S e a r e d  D u c k  B r e a s t  w i t h  O r a n g e  S a u c e  ( $ 6 2 )

Bee f  &  Pork

V e a l  M a r s a l a  ( $ 5 8 ) ,  P r i m e  R i b  o f  B e e f  w i t h  A u  J u s  ( $ 6 4 ) ,  G r i l l e d  N Y  S t r i p
w i t h  C h i m i  C h u r r i  ( $ 6 5 ) ,  F r e s h  C u t  P o r k  C h o p  w i t h  C a r a m e l i z e d     
 A p p l e s  ( $ 5 8 )

Sea food

S e a f o o d  S t u f f e d  S h r i m p  ( $ 5 8 ) ,  B r o i l e d  H a d d o c k  t o p p e d  w i t h  C r a b  M e a t
S t u f f i n g  ( $ 5 8 ) ,  G r i l l e d  A t l a n t i c  S a l m o n  ( $ 5 8 ) ,  B r a n d i e d  P a n  S e a r e d
G r o u p e r  w i t h  B a l s a m i c  B r o w n  B u t t e r  ( $ 5 8 )

Vegeta r i an  o r  Vegan  Che f  Crea t i ons  ava i l ab le  a t  $55  pp  and  se r ved  p la ted .

Ch i ld ren ' s  Mea l s  ava i l ab le  a t  $20  f o r  gues t s  1 2  and  unde r .  

P l e a s e  c h o o s e  t w o  e n t r e e s  f r o m  t h e  b e l o w  o p t i o n s .  A  t h i r d  o p t i o n  m a y  b e
c h o s e n  f o r  a n  a d d i t i o n a l  $ 4  p e r  g u e s t .  E n t r e e s  s e r v e d  w i t h  c h e f  s e l e c t e d
s e a s o n a l  v e g e t a b l e  &  s t a r c h .  




Wedd i n g  R e c e p t i o n
O f f e r i n g s

Priced based on entree selections.

S a l a d  P r e s e n t a t i o n

C la s s i c  Ceasa r

S t r awber r y  &  F ie ld  Greens

Sp inach  Sa lad  wi th  Warm  Bacon  Dres s ing

Marke t  Sa lad

S a l a d s  s e r v e d  i n d i v i d u a l l y  p l a t e d .  S e r v e d  w i t h  f r e s h  b a k e d
a r t i s a n  b r e a d s  &  b u t t e r .  C h o o s e  o n e .  



G a l a x y  G r a z i n g  S t a t i o n  S e r v i c e

Pota to  Bar  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 5  pp

I n c l u d e s  c h o i c e  o f  t w o  p o t a t o e s :  I d a h o  B a k e d  P o t a t o ,  B a k e d  S w e e t
P o t a t o ,  M a s h e d  P o t a t o e s  o r  M a s h e d  S w e e t  P o t a t o e s .  E n j o y e d  w i t h
t o p p i n g s  s u c h  a s  s o u r  c r e a m ,  c h i v e s ,  b a c o n ,  c h e d d a r ,  w h i p p e d
b u t t e r ,  j a l a p e n o ,  s t e a m e d  b r o c c o l i ,  c i n n a m o n  b r o w n  s u g a r  b u t t e r ,
m i n i  m a r s h m a l l o w s ,  &  l o c a l  m a p l e  s y r u p .  

Pas ta  Sta t i on . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 7  pp

I n c l u d e s  G a r l i c  B r e a d
C h o o s e  T h r e e :
F r i e d  C h e e s e  R a v i o l i  w i t h  H o u s e  N o n n a ' s  M a r i n a r a  S a u c e
S u c c u l e n t  S c a l l o p  a n d  S h r i m p  O r e c c h i e t t e  P a s t a  w i t h  s w e e t
t o m a t o e s ,  f r e s h  b a s i l ,  a n d  r o a s t e d  g a r l i c ,  t o s s e d  i n  a  w h i t e  w i n e
c r e a m  r e d u c t i o n
C h e e s e  T o r t e l l i n i  w i t h  g r i l l e d  c h i c k e n  a n d  b r o c o l l i ,  l i g h t l y  c o a t e d
w i t h  s w e e t ,  s m o k e d  s u n - d r i e d  t o m a t o  c r e a m  s a u c e
W i l d  M u s h r o o m  R a v i o l i  w i t h  a n  a s i a g o  c r e a m  s a u c e ,  f u s i l l i  p a s t a
w i t h  j u l i e n n e  p r o s c u i t t o  a n d  s p i n a c h ,  t o p p e d  w i t h  g o r g o n z o l a  c r e a m
s a u c e
B r a s i e d  S h o r t  R i b  a n d  V e g e t a b l e  R a v i o l i ,  C h a n t r e l l e  M u s h r o o m s ,  a n d
T o m a t o  C r e a m  S a u c e
M i l d  M u s h r o o m  R a v i o l i  w i t h  a n  A p p a l a c h i a n  C h e d d a r  C r e a m  S a u c e

St ree t  Tacos  Sta t i on . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 6  pp

W a r m  f l o u r  t o r t i l l a s  w i t h  a  s i d e  o f  m e x i c a n  r o a s t e d  c o r n  a n d  t o m a t o
s a l a d .  C h o o s e  T w o :  Z e s t y  c a r n e  a s a d a  s t e a k  w i t h  p i c o  d e  g a l l o  a n d
c h i p o t l e  c r e m a ,  B l a c k e n e d  C h i c k e n  t o p p e d  w i t h  g r i l l e d  p i n e a p p l e
a n d  m a n g o  g l a z e ,  J u i c y  P u l l e d  P o r k  t o p p e d  w i t h  a p p l e  s l a w  a n d
h o m e m a d e  s a l s a ,  G r i l l e d  b l a c k e n e d  S h r i m p  t o p p e d  w i t h  c i l a n t r o
s l a w  a n d  c h i p o t l e  l i m e  a i o l i .

Wing ing  I t . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 8  pp

A s s o r t m e n t  o f  d r u m s  a n d  w i n g s  t o s s e d  i n  b u f f a l o ,  t e r i y a k i ,  b b q ,
g a r l i c  p a r m e s a n ,  o r  c o u n t r y  s w e e t . .  

Wedd i n g  R e c e p t i o n
O f f e r i n g s

Priced based on station selections. Minimum of 4 stations required for dinner service with
1.5 hours of service. Stations can be added to other dinner options or your cocktail hour.



G a l a x y  G r a z i n g  S t a t i o n  S e r v i c e
C o n t i n u e d

Loca l  Handc ra f t ed  S l ide r s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 8  pp

G r a s s - f e d  l o c a l  b e e f  o n  w e c k ,  s m o k e d  c h i c k e n  b r e a s t  w i t h
r e g i o n a l  s l a w  a n d  m a p l e  h o n e y  b b q  s a u c e ,  i m p o s s i b l e  m e a t  w i t h
s h i t a k e  j a m  a n d  v e g a n  m a y o .  S e r v e d  w i t h  p i c k l e s ,  o n i o n  r i n g s
a n d  c o n d i m e n t s .  

S imp l y  Mac  &  Cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 5  pp

C l a s s i c  t h r e e  c h e e s e  s a u c e ,  g r u y e r e  w i t h  m u s h r o o m s  a n d  c r i s p y
b a c o n  l a r d o o n ,  b u f f a l o  c r e a m  s a u c e  w i t h  b l u e  c h e e s e  a n d  g r e e n
o n i o n ,  v e g a n  c h e e s e  s a u c e  w i t h  s p i n a c h  a n d  a r t i c h o k e s .  

Sa lad  Sta t i on . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 10  pp

C h o i c e  o f  B a b y  F i e l d  G r e e n s  o r  R o m a i n e  H e a r t s
F e t a  C h e e s e ,  C h e d d a r  C h e e s e ,  T o m a t o e s ,  C u c u m b e r s ,
M u s h r o o m s ,  B l a c k  O l i v e s ,  C a n d i e d  P e c a n s ,  R e d  O n i o n s ,  B a c o n
C h o i c e  o f  H e r b  V i n a i g r e t t e  o r  C h i p o t l e  R a n c h

Tha i  Nood le  Sta t i on . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 4  pp

S t i r  F r y  o f  T h a i  n o o d l e s  w i t h  c a r r o t s ,  b e l l  p e p p e r s ,  p e a s ,  b r o c c o l i ,
w a t e r  c h e s t n u t s ,  a n d  s c a l l i o n s  w i t h  s e s a m e  t h a i  g i n g e r  g l a z e
C h o o s e  T w o  P r o t e i n s :  

B e e f ,  C h i c k e n ,  S h r i m p ,  P o r k ,  o r  T o f u
A c c o m p a n i e d  b y  V e g e t a b l e  L u m p i a  a n d  P l u m  S a u c e

Sea food  Sta t i on . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Marke t  Pr i c ing

A  v a r i e t y  o f  c r u s t a c e a n s ,  f i s h  a n d  s h e l l f i s h  b a s e d  o n  h o s t  a n d
c h e f  s e l e c t i o n s .  

Wedd i n g  R e c e p t i o n
O f f e r i n g s



R e c e p t i o n  E n h a n c e m e n t s

Lawn  Games  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Compl imenta r y

A  g r e a t  o p t i o n  f o r  a  m o r e  c a s u a l  a t m o s p h e r e .  B r i s t o l
M o u n t a i n  i s  h a p p y  t o  p r o v i d e  a n y  o f  t h e  f o l l o w i n g  b y
r e q u e s t :  b o c c e  b a l l ,  c r o q u e t ,  c o r n h o l e ,  l a d d e r  b a l l ,  o r
s p i k e  b a l l .  

Recept ion  Ex tens ion . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $650

I f  y o u  a r e n ' t  r e a d y  t o  e n d  t h e  p a r t y  a f t e r  5  h o u r s ,  y o u
m a y  e x t e n d  y o u r  r e c e p t i o n  b y  u p  t o  1  h o u r .  A l l  e v e n t s
m u s t  c o n c l u d e  b y  1 1 p m  r e g a r d l e s s  o f  e x t e n s i o n .  

Sundae  Bar . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $7 .50  pp

F e a t u r e s  a t t e n d a n t  s e r v e d  p r e m i u m  i c e  c r e a m  w i t h  s e l f -
s e r v e  t o p p i n g  b a r  f e a t u r i n g  h o t  f u d g e ,  c h e r r i e s ,
s p r i n k l e s ,  w a r m  c a r a m e l  s a u c e ,  c h o p p e d  c a n d i e s ,  
&  w h i p p e d  c r e a m .  O n e  h o u r  s e r v i c e .  

Wedd i n g  R e c e p t i o n
O f f e r i n g s

Looking to add a little something extra to your party? Add any of the following
enhancements to your cocktail hour or reception. 

Candy  Bar . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $7  pp

O p e n i n g  w i t h  c a k e  s e r v i c e ,  T h e  C a n d y  B a r  f e a t u r e s  a
h a l f  d o z e n  v a r i e t i e s  o f  c a n d i e s  d i s p l a y e d  i n  d e c o r a t i v e
j a r s  a n d  g l a s s e s .

S 'mores  Se lec t i on . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $5  pp

E v e r y t h i n g  y o u r  g u e s t s  w i l l  n e e d  t o  r o a s t  a n d  a s s e m b l e
d e l i c i o u s  s ' m o r e s  a t  o u r  p a t i o  f i r e  p i t s .  .  

F i r ework s  Di sp lay . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . s t a r t i ng  a t  $2 ,500

B r i s t o l  M o u n t a i n  i s  o n e  o f  t h e  o n l y  l o c a t i o n s  i n  t h e  a r e a
w i t h  p e r m i s s i o n  t o  h o s t  f i r e w o r k s  d i s p l a y s !  W o w  y o u r
g u e s t s  w i t h  a n  i n c r e d i b l e  m o u n t a i n s i d e  a e r i a l  f i r e w o r k
d i s p l a y .  



1.     All events must be concluded no later than 11pm. Event timelines will be agreed
upon with your event coordinator no later than one (1) month prior to the event date.  Events may be extended by

one (1) hour from the agreed upon timeline for a $650 extension fee. Events will not be allowed to be extended
beyond 11pm. 

2.     All ceremonies booked with Bristol Mountain are entitled to a complimentary rehearsal. All rehearsals must be
no longer than one (1) hour. Summit ceremony rehearsals are not guaranteed to take place at the top of the

mountain, nor will the chairlift be available for rehearsal.  In the case of inclement weather, an alternate indoor
ceremony location will be provided. Please note that weather calls made within 24 hours are subject to location

availability and more notice gives our team more time to prepare. 
3.     Bristol Mountain is not responsible for any personal belongings at any time. This includes during setup, the
event itself, and clean up. We highly recommend choosing a person within your party to be responsible for your

card box. Bristol Mountain will not take any responsibility for securing or supervising your card box or gifts. 
4.     There may be an opportunity for your party to decorate your event space on the day before your event. This is

not guaranteed and will be based on the availability of the space. Access to begin decorating is guaranteed by
10am the day of the event. All decorations must be removed no later than 1 hour after the conclusion of the event.
Open flame is not permitted on the premises, and centerpiece candles must be contained inside a globe with the

flame at least two inches below the top of the globe. Embellishments may not be attached to walls or trim with
permanent fixtures such as nails, pins, staples, tape or glue. Confetti, rice, glitter, birdseed or other small disposable

objects may not be thrown on premise. Use of these prohibited items may be subject to a $250 cleaning fee. 
5.     You may bring in bakery items (ie. wedding cake) from a health department approved bakery. Bristol Mountain
agrees to cut and serve your cake as part of your wedding contract. However, Bristol Mountain is not responsible for

any damages to your bakery items at any time. 
6.     All alcohol must be purchased through, and served by, Bristol Mountain. Consumption or possession of outside
alcohol is strictly prohibited at all times. We reserve the right to not serve any guests who do not provide a valid ID.
7.     Vendor delivery and set up is to be coordinated with Bristol Mountain’s Venue Coordinator. Bristol Mountain

can not guarantee any availability for delivery and set up unless agreements are made at least two (2) days prior to
the intended delivery date. 

8.     All vendors are required to provide proof of insurance to Bristol Mountain no later than two weeks prior to the
event. Detailed information will be provided to you for your vendors. 

9.     Your guaranteed guest count is due no later than two weeks prior to your event. Number of guests per table is
also due at this time in order for our events team to have ample time to set the room as needed for your day. If you

do not deliver the guest and table counts by this date, Bristol Mountain will use your expected guest count from
your contract and set the tables for 8 people each using the minimum number of tables needed to accommodate

your guests. 
10. Changes to the agreed upon floor plan within 10 days of the event may be subject to a $300 change fee. 

11.  Final menu selections are due one month prior to the event. Failure to meet the selection deadline will result in
Bristol Mountain making selections for you to guarantee availability for your event.

12.   The following payment schedule applies to all events:
a.      At time of booking: $1,000 deposit to be applied to event total

b.      6 months before the event: 50% of anticipated event total
c.      10 days before the event: Remainder of event balance

13.  A 20% production fee applies to all food and beverage purchases. This fee will not be applied toward any
required food and beverage minimums and does not represent gratuity or tip to be paid to service employees.

Service employees do not share in production fee in any way. This production fee is also subject to NYS Sales Tax.

EVENT GUIDELINES & INFORMATION
To help us make your day perfect, the following guidelines

apply to events hosted at Bristol Mountain. 

All questions can be directed to the Bristol Mountain Venue Coordinator at
banquets@bristolmt.com or by calling (585)374-1135.


