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!e Barn
Exchanging vows beneath sweeping willow trees, then dancing the  

night away beneath chandeliers in a glowing 19th-century barn reimagined.  
This is where your celebration becomes unforgettable.

!e Grounds 
Wander beneath the willow trees, 
steal a quiet moment by the water. 

The grounds at The Barns at 
Wesleyan Hills o!er a peaceful, 

picturesque setting that feels like 
it was made for your day.

!e Barn
Once a working dairy barn,  

the structure has been beautifully 
reimagined with exposed beams, 

and architectural charm,  
blending rustic heritage with 

elevated design.

!e Venue Today
Today, The Barns welcomes 

couples to Connecticut, where 
local roots, heartfelt service, and 
timeless charm create weddings 

that feel deeply personal, 
unforgettable, and uniquely yours.
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MENU TASTING EVENT

Join us for a special tasting experience during your
engagement.  

You and your fiancé will sample seasonal dishes, collaborate 
with our culinary team, and select the perfect menu to delight 
your guests and reflect your unique style.

EVENT MANAGEMENT

On your wedding day, you deserve to be fully in the moment, 
from the quiet anticipation before the ceremony to the last 
song of the night. 

That’s why your event manager is there to orchestrate the
timeline, guide the flow, and take care of every behind-the-
scenes detail, so you can simply show up, soak it all in, and 
celebrate without a single worry.

PLANNING SUPPORT

From the moment you say yes, to the final send-o!, you’ll
work side by side with a dedicated team who’s here to 
simplify the process, bring your ideas to life, and make sure 
you feel confident every step of the way. You deserve a
wedding that reflects your style, your story,  
and your priorities.

With us, YOU CAN EXPECT
• A planning partner who’s  

with you from start to finish
• Personalized meetings

based on your timeline
and goals

• Quick, responsive
communication by email,
text, or phone call

• Clear coordination that
keeps everything running 
smoothly

• Encouragement, expertise,
and celebration every step
of the way

ExperienceYOUR
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YOUR WEDDING Begins with
One wedding per day

Five hours of event time

Round tables with house chairs and linens,  
house glassware and tableware

A private wedding suite just for you

A premium open bar featuring top shelf liquors, draft beers,  
select wines, a seasonal signature cocktail, champagne toast,  

and table-side wine service during dinner

A cocktail hour inclusive of a cocktail hour station  
of your choice and ten hand-passed hors d’Oeuvres

A seasonally crafted sit-down dinner includes your  
choice of salad, three entrees, and seasonal vegan entrée,  

paired with freshly baked bread
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 A  Se"ing f# Your Vo$
Pre-ceremony welcome station with fruit infused water

Ceremony coordination

White garden chairs

One additional hour of event time

The Little Barn Wedding Suite available 5 hours  
before the start of your ceremony with  
complimentary beverages and crudite

On-site rehearsal

*Ceremonies outside are weather permitting
*Bird seeds and confetti are prohibited
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AVAILABLE WITH YOUR On-Site Ceremony 
The Little Barn Wedding Suite available 5 hours before the start  

of your ceremony with complimentary beverages and crudite

Additional time is available at a fee. The Little Barn is not available earlier than 9 a.m
Outside alcohol is not permitted

GETTING READY SUITES GETTING READY SUITES GETTING READY SUITES GETTING READY SUITES GETTING READY SUITES GETTING READY SUITES GETTING READY SUITES GETTING READY SUITES GETTING READY SUITES



Sample Menu
TEN PASSED HORS D’OEUVRES

Korean BBQ Bao Bun 
seared pork belly, cabbage slaw

Tamarind-Chile Grilled Shrimp 
seared spinach polenta,  

mango, fresh lime

Panko-Crusted Maryland Crab Cake 
Old Bay aioli, fresh lemon, frisee

Blistered Heirloom Tomato Bruschetta 
roasted garlic, fresh basil, Grano Padano

Whipped Goat Cheese Cannoli 
crushed toasted walnuts,  

chipotle honey drizzle

Watermelon & Feta Caprese 
fresh mint, balsamic drizzle

Poke Bites 
crispy rice, avocado, spicy mayo

The Cuban  
roast pork, ham, pickles, Dijon mustard, 

Swiss, pressed brioche

Barbacoa Beef Taco 
grilled tortilla, tomato pico,  

aji verde drizzle

Southern Hot Chicken  
spiced remoulade, house-made pickles

SALAD COURSE

Farmhouse Salad 
field greens, red onions, tomatoes, cucumbers, carrots, fresh herbed vinaigrette

ENTRÉE COURSE

The Prime 
grilled USDA prime NY strip, Parmesan smashed potato,  

roasted mushroom & shallot demi-glace

Grilled Swordfish 
roasted local squash, couscous, heirloom tomato confit

Herb Roasted Chicken 
seasonal vegetables, candied fennel & roasted potatoes, garlic thyme jus lie

Vegan Rigaoni Fra Diavolo 
grilled squash and zucchini, roasted garlic, lentils, parsley gremolata

Products on our menu contain or may have come in contact with all common allergens including peanuts, tree nuts, eggs, milk, wheat, soy, fish, shellfish, or sesame. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.
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