
The Lace Factory         161 River Street Deep River CT 06417  

Congratulations! Thank you for your inquiry regarding    

 The Lace Factory at Deep River Landing. 

And…… thanks for your interest in our NEW Super Small Wedding package! 
 

With the uncertainty in the air, we thought that this might be a lovely way to 
have a very special, intimate day with close friends and family and 

KEEP YOUR ORIGINAL DATE! 

Have another wedding, giant party or whatever when its safe for everyone to 

be together….…. like the old days! 
 

Also, this is a SUPER affordable way to have the wedding that you’ve always 
dreamed of AT THE BEAUTIFUL LACE FACTORY! 

 
Your Super Small Wedding will include: 
½ hour use of the property for pictures 

Then- a 3 hour function including the following: 
Parking attendant to greet your guests 

Welcome drink 
Ceremony including our officiant (in the warehouse in front of draping) or in our 

courtyard if weather permits 
Zoom capability inside- so you can share with folks unable to visit (working on) 
Music on our Bose speakers with your playlist for background music and your 

special dances 
 



Cocktails, wine, beer & passed hors d’oeuvres as well as snacks at the bar 

Sparkling wine at the table for toasts 
Artisan bread basket with herbed oil and butter 

Salad or soup course- many items fresh from our gardens 

Plated dinner – 2 entrée choices- wine with dinner 
Coffee and cake for dessert as well as some finger desserts and fruit 

 
Anniversary cake to take home 

 



Package will include: 
Private use of the warehouse for 3 hours, plus half hour for pictures outside 
3 hour Start times: 12-1:30 or 5:30-6:30 (available for pictures for ½ hour before) 
Ceremony- including officiant if needed 
Beautifully laid out table with fresh flowers or greens from our gardens 
Full bar with Mixologist’s choice welcome drink and infused water, our house 
choices and sparkling toast at table 
Menu: 
Snacks at the bar-chef’s choice 
Artisan bread basket from our local bakery served with butter and herb oil 

Passed hors d’oeuvres- choose 3 from: Grilled cheese and tomato soup, 

Seared tuna with wakame on wonton or rice cracker, Chicken sate skewers, 
Lemon basil chicken skewers, Grilled Margarita shrimp, Shrimp cocktail, Lobster 
salad in filo cup, Vegan stuffed mushrooms, Curry chicken salad in a crispy cup, 
Tomato and feta on a rosemary shortbread, Crab cakes with a remoulade 
sauce, Mini beef tacos, Pulled pork sliders 

Soup OR Salad- choose 1 from: Soups-Spring pea soup, Watermelon 

gazpacho, Traditional gazpacho, New England clam chowder, Chicken 
matzoh ball, Harvest bisque 

Salads- Arugula with lemon vinaigrette, Caesar salad, Garden salad with 

balsamic dressing, Grilled romaine salad with grilled onions and blistered 
tomatoes, Italian dressing, Wedge with tomato, onion and bleu cheese 
dressing (bacon optional) 

Dinner: choose 2 entrees- accompaniments will be chefs’ choice 

Choose 2 from: Herb roasted Statler chicken breast, Boneless braised short ribs, 
Ginger crusted salmon, Seared sea scallops, Shrimp and lobster scampi, Lemon 
herb crusted cod, Grilled salmon (garlic and herbs), Grilled filet mignon-demi or 
compound butter, Stuffed portobella mushroom(can be vegan), Shiitake, 
asparagus lasagna, stuffed chicken breast with tomato and basil fresh 
mozzarella, 5 spiced brined pork tenderloin 

Dessert: 2-tiered wedding cake-great for pics!  Plus small one to take home 

At the table- served coffee and baker’s choice finger desserts 
 
We are still waiting for mandates, but we are hoping that as of May 20, we will 
be safe with a number of 12 people- we will go bigger if we can! 
Prices: for up to 12 people- $3000.00 plus tax, Gratuity not included 
Each adult over and above the initial 12 people- $125 plus tax   
Each child up to 10 years old over and above the initial 12 people $60 plus tax   
 
Menu additions are available  
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