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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

---
Spring onion Vichyssoise, crispy rosemary ham (Hot or cold)

---
Seasonal Greens, clothbound cheddar, dried cherries, dry hopped sherry vinaigrette

---
Roasted Chicken, herb jus, roasted fingerling potatoes, asparagus

---
Pork loin, barlotto, braised greens, pickled ramps

---
Chevre gnocchi, mushroom ragout, peas, truffle honey

---
Choice of two desserts

Family Style Meal #2         -$65
Red Hen bread & butter

---
Spring onion Vichyssoise, crispy rosemary ham (Hot or cold)

---
Seasonal Greens, clothbound cheddar, dried cherries, dry hopped sherry vinaigrette

---
Chopped salad, local lettuce, crisp bacon, tomato, blue cheese, spouts, pickled egg

---
Roasted Chicken, herb jus, roasted fingerling potatoes, asparagus

---
VT Sirloin, smoked cheddar mashed potatoes, onion rings

---
Starbird grilled salmon, green papaya, pickled peppers, rice

---
Chevre gnocchi, mushroom ragout, peas, truffle honey

---
Choice of two desserts

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

  Passed Hors D’oeuvres     $3/piece

Zucchini fritters, black garlic honey
---

Tamales, local masa, chorizo, queso fresco, green chili sauce
---

Starbird salmon, tartare, blini, caviar, crème fraiche
---

VT striploin steak, chimichurri
---

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

Steamed vegetable momo, red chili sauce
---

Buttermilk fried chicken, spicy aioli
---

Seasonal grilled flatbread, Jasper Hill cheese

  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 

Lake Champlain Blue Bandana chocolate truffles

Maple old  fashioned chocolate cake

Key Lime tart 

DESSERT


