
	

A place where dreams come true. 

2017-2018 package includes:

	 • 	Personal Event Planning Service
		   	 Our experienced team of highly skilled and creative event specialists will take the 		
			   time to truly understand your vision and magically translate it into reality.

	 • 	Max Catering & Events 							     
			   Inspired by Chef Steve Michalewicz’s style of accessible contemporary cuisine and 	
			   flawless execution, our uncompromising commitment to quality, service, and style 		
			   will leave your guests with a sense of the unforgettable. 

	 •	Five-hour Rental 
			   Exclusive rental of Autorino Great Hall 
			   or Belding Theater Stage

	 •	Private Bridal Suite

Ceremony Add On Option   +$750
Autorino Great Hall or Seaverns Room 
One hour before reception time
Includes chairs, ceremony coordination, 
microphone, and sound playback.
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-	 All prices include room rental, tables, chairs, white linens, tableware, votive candles, 				  
	 wedding cake service and printed menus.  
-	 The Bushnell is under contract with IATSE Local 84 Stagehand Union. Events needing 				  
	 audio or visual support including any stage wedding are subject to prevailing Union labor rates.
-	 100 Person Minimum
-	 Additional rental expenses may apply based on client requirements. 
-	 All charges subject to 22% House Fee and 6.35% Connecticut Sales Tax 

For more information or to inquire about availability, please contact 
Nicole Angelillo @ 860.987.6031 / nangelillo@bushnell.org 
or Kristin Davis @ 860.987.6044 / kdavis@bushnell.org

The Broadway Show  
	 -	 Passed hors d’oeurves
	 -	 Assortment of local artisan cheeses on 
		  display with handmade crackers
	 -	 Champagne toast
	 -	 Three hours open standard bar
	 -	 Wine service (house wines)
	 -	 Three course plated meal

		  SAT $115pp  •  SUN $105pp  •  Mon-Fri $95pp

The Hartford Symphony Orchestra
	 -	 Premium passed hors d’oeurves
	 -	 Assortment of local artisan cheeses on 
		  display with handmade crackers
	 -	 Sushi station
	 -	 Roasted beef tenderloin station
	 -	 Premium champagne toast
	 -	 Three hours open premium/top shelf bar
	 -	 Wine service from our premium and 
		  imported wine selections
	 -	 Four course plated meal

		  SAT $145pp  •  SUN $135pp  •  Mon-Fri $125pp

The Bushnell Gala
	 -	 Premium passed hors d’oeurves
	 -	 Assortment of local artisan cheeses on 
		  display with handmade crackers
	 -	 Sushi station
	 -	 Roasted beef tenderloin station
	 -	 Raw bar including freshly shucked clams, 
		  oysters, jumbo shrimp, caviar
	 -	 Premium champagne toast
	 -	 Three hours open premium/top shelf bar
	 -	 Wines hand selected by our award winning 
		  Sommelier to complement your menu

		  SAT $175pp  •  SUN $155pp  •  Mon-Fri $140pp
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