
LIBERTY WEDDINGS
W H E R E  L O V E  B R E A K S  F R E E

R ICH  H I STORY MEETS  OPULENT  LUXURYR ICH  H I STORY MEETS  OPULENT  LUXURY

Immerse  yourse l f  i n  o rnate  a rch i tec tu re  and  qu in tessent ia l  Bos ton  charm
at  The  L ibe r ty ,  a  Luxu ry  Co l l ec t ion  Hote l  i n  the  hear t  o f  Beacon  H i l l .  Our
venue  e f fo r t l ess l y  b lends  e legance  w i th  contemporary  soph is t i ca t ion .

Imag ine  exchang ing  vows  amids t  t ime less  ambiance  and  re f ined
opu lence ,  c reat ing  cher i shed  moments  in  your  own  love  s to ry .  The  L ibe r ty

Hote l :  where  t rad i t i on  meets  ex t ravagance  on  your  jou rney  toward
fo reve r .



Crisp Chickpea Falafel with Mint Yogurt (V)

Antipasto Skewer | Balsamic Dropper (V, GF)

Crispy Arancini | Parmesan Aioli (V)

Roasted Garden Vegetable Stuffed Mushroom (VE, GF)

Stuffed Medjool Dates | Local Goat Cheese and Walnuts (V, GF)  

Golden Potato English Pea Cake (VE)

Roasted Vegetable Empanada | Salsa Verde (V)

Crispy Asian Vegetable Spring Roll | Soy Ginger Dip (V)

Exotic Mushroom Dumpling | Spicy Kewpie Mayo (V)

Fresh Vegetable Cup | Whipped Hummus (VE, GF)

Local Goat Cheese and Walnut Truffle (V, GF) 

Potato and Vegetable Samosa with Tamarind Chutney (V)

Petite Caesar Salad Tartlets (V)

Jumbo Shrimp Cocktail Cup | Cocktail Dropper and Lemon (GF, DF)

Crispy Shrimp Tempura | Spicy Japanese Mayo

Smoked Salmon on Rye | Dill Cream Cheese and Cornichon

Maple Glazed Scallop Wrapped in Smoked Bacon | Vermont Maple Syrup (GF, DF)

Gulf Shrimp Ceviche | Tajine Tortilla (GF, DF)

Seared Yellowfin Tuna | Sesame Lavosh | Wakame | Ponzu “Caviar”

Upgrade: Maine Lobster Slider 

Short Rib and Manchego Cheese Empanadas | Cilantro Crema 

Hoisin Marinated Beef Skewer (DF) 

Buffalo Chicken Spring Roll | Great Hill Blue Cheese

Ginger Chicken Meatball Skewer | Tamari Honey

Cider Glazed Pork Belly | Candy Apple

Cantonese Style Pork Dumpling | Sambal Soy Dipping Sauce

Peking Duck Spring Roll | Sweet and Sour Duck Sauce 

Upgrade: Charred Lamb Lollipops with Aged Balsamic and Rosemary (DF, GF)

R E C E P T I O N

F R O M  T H E  G A R D E N

F R O M  T H E  S E A

F R O M  T H E  F A R M

R E C E P T I O N





First Course Selection – Choice of One:

Baby Iceberg Wedge (V, GF) | Local Great Hill Dairy Blue Cheese, Pickled Red Onions,

Smoked Bacon, Baby Heirloom Tomatoes, Creamy Blue Cheese Dressing

Organic Mixed Greens (V, GF) | Baby Heirloom Tomatoes, Shaved Baby Vegetables,

Local Goat Cheese, Citrus Vinaigrette

Organic Baby Kale and Shaved Brussel Sprout Salad (V, GF) | Narraganset Feta,

Pomegranate Seeds, Red Wine Vinaigrette

Caprese (V, GF) | Fresh Mozzarella, Vine Ripe Tomato, Balsamic “Caviar”, Basil Leaves,

Sea Salt, Virgin Olive Oil

Shaved Prosciutto di Parma and Melon (GF) | Aged Parmesan, Micro Basil, Aged

Balsamic Vinegar, Baby Arugula, Virgin Olive Oil

New England Clam Chowder | Wellfleet Clams, Fresh Herbs, Toasted Baguette

Upgrade: Maine Lobster Bisque | Cognac, Chive

Entrée Selection – Choice of Three:

Roasted Beef Tenderloin and Garlic Grilled Shrimp (GF)

Pepper Rubbed Center Cut NY Sirloin Steak

Thyme Roasted Filet Mignon (GF)

Cabernet Braised Short Rib of Beef (GF)

Seared Line Caught Swordfish (GF)

Herb Roasted East Coast Salmon

Chili and Maple Glazed Organic Chicken Breast (GF)

Tamari Glazed Organic Chicken Breast (GF)

Hand Rolled Potato Gnocchi (VE)

Cauliflower Brava (VE, GF)

P L A T E D  D I N N E RP L A T E D  D I N N E R





SIGNATURE ($171 - $180 per person)
Night of the Wedding in a Charles River Suite
5 Passed Canapés
Traditional One Hour Package Bar
Liberty Ballroom Chairs and Ivory Linen
2 Upgraded Guest Rooms for Family or Friends
Bonvoy Points (Up to 60,000)

TIMELESS ($211 - $245 per person)
Night Before and Night of the Wedding in a Charles River Suite
5 Passed Canapés
Traditional One Hour Package Bar
Cheese Display
Pastry Chef’s Mini Cupcakes Display
Enhanced Linens and Chiavari Chairs for Dinner
3 Upgraded Guest Rooms for Family or Friends
Double Bonvoy Points (Up to 120,000)

LUXE ($220-$280 per person)
Night Before and Night of the Wedding in a Charles River Suite
7 Passed Canapés
Premium One Hour Package Bar
Signature Cocktail Curated for Wedding
Reception Display
Choice of Pastry Chef’s Dessert Bar
Passed Prosecco to Guests Upon Arrival to Wedding
Enhanced Linens and Chiavari Chairs for Dinner
4 Upgraded Guest Rooms for Family or Friends
Personalized GOBO
One Year Anniversary Stay at the Hotel and Dinner for Two in CLINK.
Triple Bonvoy Points (Up to 180,000)

P A C K A G E S



sales@libertyhotel.com@liberty_hotel_weddings
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