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ABOUT
We offer catering services from Juniper Bar & 

Restaurant for all meeting and social functions at Hotel Vermont.

Juniper is Hotel Vermont’s local ingredient driven cocktail bar & 
restaurant. Our events menu is a celebration of individual and

 community effort of small, local producers growing and raising 
food, brewing beer, distilling spirits, and making wine. Farms, 

breweries, bakeries, distilleries, and gardens are not only scattered 
across our rural state, they’re also right here within

 Burlington’s city limits.

We want to ensure your needs are met for your occasion and we are 
happy to create a menu for your group that will fit your desires and 
budget. We prefer to serve our dinner events family style, as we feel 
this represents the true Vermont spirit of gathering. Depending on 

your party size we can serve a plated meal or buffets as well. We will 
work with any dietary restrictions. 

Note: all menus are updated seasonally, but are subject to change, all 
menu items including room rental are subject to 20% service charge 

and 11% tax.

 

@juniperbtv, @hotelvermont
The Vermont Health Department advises that eating raw or uncooked foods may increase your risk of



Family Style Meal #1         -$50
Red Hen bread & butter

---
Roasted pumpkin soup, crème fraiche, pepitas, pumpkinseed oil

---
Seasonal greens, clothbound cheddar, grapefruit,  dry hopped sherry vinaigrette

---
Roasted chicken, herb jus, mashed potatoes, Brussels sprouts

Pork loin, cheddar biscuits, roasted carrots, cider demi

Chevre gnocchi, romesco, watercress, roasted sunchokes, Mansfield Creamery  Sunrise cheese
---

Choice of two desserts

Family Style Meal #2         -$65

Red Hen bread & butter
---

Roasted pumpkin soup, crème fraiche, pepitas, pumpkinseed oil
---

Local lettuce, Plymouth blue cheese, crispy bacon, maple nuts, apples, cider vinaigrette

Seasonal greens, clothbound cheddar, grapefruit, dry hopped sherry vinaigrette
---

Roasted chicken, herb jus, mashed potatoes, Brussel sprouts

Grilled Starbird wild salmon, cranberry glaze, wheat berry fricassee, cassis buerre blanc

Chevre gnocchi, Romesco, watercress, roasted sunchokes, Mansfield Creamery Sunrise cheese

VT sirloin steak, celery root puree, black truffle, onion rings
---

Choice of two desserts

@juniperbtv, @hotelvermont
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  Passed Hors D’oeuvres     $3/piece

Pumpkin and smoked cheddar fritter, quince mustard
---

Grilled flatbread, Jasper Hill cheese, seasonal vegetables 
---

VT strip loin steak, chimichurri
---

Oysters on the half, shell, house-made hot sauce
---

Crispy fried perch, tartar sauce
---

Steamed vegetable momo, red chili sauce
---

Black River Meats pigs in blankets, tomato jam
---

Buttermilk fried chicken, spicy aioli

  Platters            Price as marked
Sea Salt maple toasted nuts           

  $5/person

Marinated olives, pickles, Maplebrook feta 
 $6/person

Market vegetable crudité, hummus, aioli 
      $6/person

Grilled vegetables, romesco sauce  
$8/person

Charcuterie selection, house pickles, mostarda
$11 person

Local cheese, handmade crackers 
$12/person
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 Sweet Simone’s coconut cake 

Hen of the Wood small batch ice cream 

Local apple tart, cider reduction
 

Lake Champlain Blue Bandana chocolate truffles

Black currant roulade, whipped cream, cassis syrup

Chocolate cherry torte, Kirsh cherries, vanilla créme fraîche 

DESSERT


