
MEETINGS & SPECIAL EVENTS



Host a memorable birthday celebration, private dinner, corporate retreat, 

wedding, baby shower, or special occasion at one of Lexington’s most distinctive 

venues, a luxury inn where historic Revolutionary War era charm merges perfectly 

with contemporary style. Each event hosted at The Inn at Hastings Park is a truly 

personalized experience, from the venue design and audiovisual setups to 

sumptuous banquet menu choices and creative décor services. 

Allow us to design a special event that meets your vision perfectly.

Available Offerings and Services:

Customized catering menus 

Unique meeting spaces

On-site audiovisual equipment service 

Group  overnight room rates available

Personalized menu cards and place cards

Custom linens, furniture rental, Transportation, DJ, 

photographer, cake and floral services available



MEETING SPACES



GALLERY

250 sq. ft.

HD T.V. Included

Board Room Seating

Up to 10 guest capacity

$300 Room Rental Fee

$700 F&B Minimum

4 hr. rental

7% tax and 20% taxable admin fee 

are applied to all room rental fees



PORCH

400 sq. ft.

Ceiling Heaters

Capacity:

16 Seated Service

25 Cocktail Reception

$750 Room Rental Fee

$1,000 F&B Minimum

4 hr. rental

7% tax and 20% taxable admin fee 

are applied to all room rental fees



ARTISTRY

650 sq. ft.

20 Person Imperial Table

Up to 35 guest capacity for 

seated or reception service

$2,000 Room Rental Fee

$2,500 F&B Minimum

4 hr. rental

7% tax and 20% taxable admin fee 

are applied to all room rental fees



INNGLOO

WONDERL AND

Open November – April

900 sq. ft.

4 Inngloos with

6-person capacity each

$1,500 Room Rental Fee

$2,000 F&B Minimum

a 4 hr. Rental for all inngloos

7% tax and 20% taxable admin fee 

are applied to all room rental fees



CULINARY 

GARDEN

Open May- October

900 sq. ft.

Capacity :

24 seated service

45 cocktail reception

$1,500 Room Rental fee

$2,000 F&B Minimum

4 hr. rental

7% tax and 20% taxable admin fee 

are applied to all room rental fees



TOWN 

MEETING 

BISTRO

1,200 sq. ft.

Capacity :

60 seated with dance floor

75 seated conference

90 cocktail reception

$4,000 Room Rental fee

$6,000 F&B Minimum

4 hr. rental

7% tax and 20% taxable admin fee 

are applied to all room rental fees



CEREMONY SPACES



SIDE LAWN

Capacity :

30 seated Ceremony

$600 Set-Up Fee

Seated Ceremony for 31-60

$1,000 Set-Up FEE

7% tax and 20% taxable admin fee 

are applied to all set-up fees



FRONT 

STEPS

Capacity :

24 Seated Ceremony

$400 Set-up Fee

7% tax and 20% taxable admin fee 

are applied to all set-up fees



PRIVATE DINING MENU



BREAKFAST



Continental Breakfast

Yogurt Parfait

Labneh, House-made Granola, Berries 

Selection of Sliced Seasonal Fruits and Berries

Freshly Baked Breakfast Pastries

Fresh Squeezed Orange and Grapefruit Juices

Freshly Brewed George Howell Coffee

Assorted J’enwey Teas

$28 per person 

Breakfast Buffet

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



Continental Breakfast Enhancements 

Breakfast Buffet

Chef’s Seasonal Quiche 

Mixed Greens 

$10.00 per person 

Steel Cut Irish Oatmeal 

Dried Fruit-Maple Compote, 

Toasted Pumpkin Seeds

$10.00 per person 

Bagels with Cream Cheese

Tomatoes, Red Onion & Capers 

$10.00 per person 

add smoked salmon and 

smoked whitefish salad

$10 per person

Rory’s Buttermilk Pancakes 

Seasonal Fruit Compote, Chantilly Cream 

and Vermont Maple Syrup 

$12.00 per person 

Omelets Made to Order 

Goat Cheese, Mushrooms, and Tomato 

$18.00 per person 

Strawberry, Banana, Mango, and Orange 

Smoothie

Spinach & Pineapple Smoothie

choice of

Greek Yogurt, Oat Milk, or

Coconut Water

$14 per person

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



Hastings Breakfast

Appetizer

Select One 

Yogurt Parfait With 

Labneh, House-made Granola, and Seasonal Berries 

Fresh Seasonal Fruit Plate 

Main Course

Select One 

Scrambled Eggs 

House Potato Hash, Applewood Smoked Bacon

Rory’s Buttermilk Pancakes 

Seasonal Fruit Compote, Chantilly Cream, Vermont Maple Syrup 

Orange and Grapefruit Juices 

Freshly Brewed George Howell Coffee 

Assorted J’enwey Teas 

$34 per person 

Plated Breakfast

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



BRUNCH



Buffet

(all are included)

Seasonal Fruit Plate

Local Cheese 

Local Oysters, Chilled Shrimp

Freshly Baked Breakfast Pastries

Yogurt Parfait

Labneh, House-made Granola, Berries

Watermelon Salad

Feta, Mint, Red Onion, Arugula, Lemon Vinaigrette

Chef’s Choice Petite Desserts

Orange and Grapefruit Juices

Freshly Brewed George Howell Coffee

Assorted J’enwey Teas

Brunch

Plated Main Course Selections 

Choice of two

Farm Fresh Scrambled Eggs 

Applewood Smoked Bacon & Toast

Buttermilk Waffles

Seasonal Compote and Chantilly Cream

Smoked Salmon  Toast

Avocado, scrambled egg, Dukkah, and Zatar

House made Sausage & Fried Egg Sandwich

Avocado, Tomato, Onion, English Muffin

Lamb Hash

Potatoes, SPINACH,  CHERRY Tomatoes, 

Sunny Side Up Eggs

Artic Char 

Asparagus, Breakfast Potatoes and Holandase

$65 per person 

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



HIGH TEA



$70 per person

Sweet 

Cannoli

Fruit Tart 

Madeleines

Chocolate Cupcakes

Seasonal Scones with Lemon Curd and Clotted Cream

Savory

Deviled Egg

Cucumber-Butter

Coronation Chicken

Smoked Salmon and Cream Cheese

Roast beef with horseradish aioli

High Tea
High Tea Receptions include 6 Assorted J’enwey Teas and one glass of champagne per person

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



LUNCH



Lunch Box Display selections include Cape Cod Kettle Chips, pickles, house baked cookies & bottled water. 

Business Lunch Buffet

Appetizer 

Select ONE 

New England Clam Chowder

Local Green Salad

Asparagus, Beet, Radish, Goat Cheese, White Balsamic Vinaigrette

Caprese Pesto Potato Salad

Arugula,Cherry TOmatoes, Mozzarella , Basil)

Main Course 

Select THREE 

Chicken Caesar Wrap 

Roasted Garlic & Herb Marinated Chicken,

Romaine Lettuce, Caesar Dressing

Hastings Turkey Sandwich

Cheddar, Lettuce, Onion, Smokey Ranch

Avocado BLT Club

Applewood Smoked Bacon, Lettuce, Tomato 

Caprese Sandwich

Local Mozzarella, Marinated Tomato, Basil & Balsamic

Portobello Sandwich

Roasted Red Pepper, Humus, Red Onion, Spinach

Stonington Maine Lobster Roll

Celery, Chives and Lemon Mayonnaise, Brioche Bun

Additional $12 per person

$60 per person

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



Appetizer 

Select ONE 

New England Clam Chowder

Local Mixed Greens Salad

Shaved Seasonal Vegetables, Candied  Almonds 

and Lemon Vinaigrette 

Main Course

Hastings Grain Bowl

Farro, Asparagus, Spinach, Sprouts, Beans, Beets

and Tahini-Ginger Dressing

Arctic Char

Quinoa, Swiss Chard, Cherry Tomato,

Tamarind Sauce

Slow Roasted Chicken Breast

Herb & Garlic Fingerling Potatoes, Scallions, 

Radish, Mojo Verde

Plated Luncheon
All lunches include house baked parker house rolls and local sweet cream butter

Desserts 

Select ONE 

Basque Cheesecake

Roasted Nectarines and Vanilla Ice Cream

Mango Sorbet

Mango, Coconut & Pineapple Salad, 

Peppered Cashews and Mint

$65.00 per person with ONE entrée choice 

$75.00 per person with TWO entrée choices

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



MEETING BREAKS



Bake Shop 

Assorted Freshly Baked Cookies, Brownies, Blondies and Bars

$18 per person

Health Break 

Fresh Fruit Skewers, Granola Bars

Assorted Seasonal Vegetables, Hummus and Green Goddess Dressing

$20 per person

New England Farmhouse Cheese and Charcuterie

Assorted Crackers, Crisps and Condiments

$25 per person

Meeting Breaks

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



RECEPTIONS



Cold Selections 

Deviled Eggs with Caviar $7.00 per piece

Shrimp, Cocktail Sauce, Lemon $7.50 per piece 

Stonington Maine Lobster Salad on Brioche $8.50 per piece 

Watermelon Cube, Feta $6.00 per piece 

Oysters on the Half Shell with Seasonal Mignonette $7.50 per piece

Radish & Ricotta Crostini, Roasted Grapes, Sunflower Seeds $6.50 per piece

Roasted Beet Hummus, Za’atar, Crispy Pita $6.00 per piece

Warm Selections 

Tomato Soup, Micro Basil, Cheese Crostini $6.50 per piece

Maine Crab Cake, Red Pepper  Remoulade $8.50 per piece 

Seared Halloumi Cheese, Zhug, Pomegranate $6.50 per piece

Korean Fried Chicken Lollipops, Gochujang Mayonnaise $7.50 per piece

Lamb Meatballs with Harissa Sauce, $7.50 per piece 

Passed Hors D’Oeuvres
All receptions are required to order a minimum of four pieces per person for any event of one hour or more 

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



Vegetable Mezze 

Chefs’ Selection of Fresh, Roasted, and Marinated Vegetables

Assorted Dips and Condiments

$18 per person

New England Farmhouse Cheese and Charcuterie

Assorted Crackers, Crisps, and Condiments

$ 25 per person

Raw Bar 

Jumbo Shrimp & Local Oysters

ADD Lobster Tail MP 

Cocktail Sauce, Lemon, Shallot Mignonette 

$34 per person

Reception Platters 

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



Pretzel Bar

Cheddar Ale, Smokey Ranch, 

Cinnamon-Sugar Cream Cheese 

And assorted Mustards

$ 15 per person

Ice Cream Bar

Custom Ice Cream Flavors and Toppings

$ 18 per person

Popcorn Bar

Classic Butter, Truffle and  Caramel

$ 12 per person

Reception Enhancements

7% tax and 20% taxable service charge are applied to all Food & Beverage charges

S’more Station

Classic  & Chocolate Graham Crackers, 

Milk Chocolate, Cookies & Cream, 

Housemade Bourbon Marshmallows

$ 15 per person

Carving Station

Beef Tenderloin, Horseradish Cream 

and Red Wine Reduction

$ 75 per person

Pasta Station

Spaghetti Bolognese and

Ricotta-Pesto on Penne

$  30 per person



DINNER



Appetizer

Select One

Chilled Beet Soup

Crème Fraîche, Chives

Local Greens Salad

Shaved Seasonal Vegetables, Spiced Almonds 

and Lemon Vinaigrette 

Main Course

Select One or Two

Arctic Char

Quinoa, Swiss Chard, Tomatoes, Tamarind Sauce

Hanger Steak

Asparagus, Fingerling Potatoes, Soubise Sauce

Slow Roasted Chicken Breast

Herb & Garlic Fingerling Potatoes, Scallions, 

Radish, Mojo Verde

Risotto

Seasonal Vegetables, Butter, Parmesan

Plated Dinner
All Dinners include House-baked Parker House Rolls and Local Sweet Cream Butter

Dessert 

Select One 

Orange Blossom Panna Cotta 

Berries, Basil, Shortbread Cookie

Basque Cheesecake

Roasted Nectarine and Vanilla Ice Cream

Chocolate Torte

Cherry Bourbon Sauce and Chantilly Cream

$75.00 per person with ONE entrée choice 

$90.00 per person with TWO entrée choices

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



PLANT-BASED



Appetizer

Select one

Chef’s Seasonal Soup 

Local Greens Salad

Shaved Seasonal Vegetables, Candied Almonds,

Lemon Vinaigrette 

Main Course

Stuffed Zucchini

Succotash, Garden Herb Salad

Sesame & Miso Glazed Eggplant

Ginger Bok choy, Cauliflower Purée

Pearl Barley Risotto  

Mushrooms, Vegan Cheese, Gremolata

Vegan Menu
All offerings are prepared in a kitchen that processes animal products 

Dessert 

Select One 

Chocolate Cake

Cheesecake

Mango Sorbet with Coconut Cream

Blackberry mousse Vanilla Cashew Cream

$75.00 per person with ONE entrée choice 

$90.00 per person with TWO entrée choices

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



BEVERAGES



Non-Alcoholic Beverage Packages

Coffee Service

Freshly Brewed George Howell Coffee 

& Assorted J’enwey Teas

With milk, cream, almond or Oat milk, assorted sweeteners

$8 per person

Upgraded Beverage Service

Complete Coffee Service &

Coca-Cola & Pellegrino Products

$16 per person

Wine & Beer Package

package includes: Red, White and  Sparkling Wines, Local Craft Beers 

as well as assorted soft drinks

1 hour  $24 per person

2 hour  $38 per person

3 hour $46 per person

4 hour  $58 per person

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



Bar Packages

All Packages include soft drinks, local craft beer, and house red, white & sparkling wine 

Packages also include the following cordials:

Amaretto, Bayley’s, Frangelico, Grand Marnier, Sambuca, and Kahlua

Seasonal Cocktail and Mocktail Menu available upon request

Select Bar

Tito’s, Beefeater, Bacardi, Dewar's, Four Roses, Luna Azul 

1 hour  $30 per person

2 hour  $42 per person

3 hour $54 per person

4 hour  $62 per person

Premium Bar

Grey Goose, Hendricks, Rumson's, Johnny Walker Black, Maker’s Mark, Patron

1 hour $35 per person

2 hour $56 per person

3 hour $68 per person

4 hour $76 per person

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



Novelty Bar Packages

All Packages include a signature seasonal Bar display

Spritz Bar

Aperol & St. Germaine Spritz 

1 hour  $28 per person

2 hour  $42 per person

3  hour $54 per person

4 hour  $66 per person

Mimosa & Bloody Mary Bar

Orange & Pomegranate Mimosa, Bellini & Hastings Bloody Mary 

1 hour $32 per person

2 hour $46 per person

3 hour $58 per person

4 hour $70 per person

Espresso  Martini Bar

Offering Classic, Caramel, Chocolate and  Bayley’s & Cream

$18 per cocktail

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



Sparkling 

Bisol, “Jeio”, Prosecco, Italy $44 per bottle 

Schramsberg, Blanc de Blanc, Napa Valley, CA USA $100 per bottle

Veuve Clicquot, “Special Reserve”, Brut, Rosè, France $125 per bottle 

White

Portlandia, Pinot Gris, Willamette Valley, OR USA $48 per bottle

Jermann, Pinot Grigio, Friuli, Italy $65 per bottle 

Domaine Paul Buisse, Sauvignon Blanc, Loire Valley, France $56 per bottle

Cloudy Bay, Sauvignon Blanc, Marlborough, New Zealand $85 per bottle

Chamisal, Chardonnay, Monterey County, CA USA $56 per bottle

ZD, Chardonnay,  Santa Maria Valley, CA, USA $85 per bottle 

Rose

Château Peyrassol, Côtes de Provence, France $45 per bottle

Red

Cambria, “Julia’s Vineyard”, Pinot Noir,  Santa Maria Valley, CA USA $60 per bottle

Chateau Greysac, Medoc Cru Bourgeois, France $72 per bottle

Ferrari-Carano, Merlot, Sonoma, CA, USA $68 per bottle

Liberty School, Cabernet Sauvignon, Paso Robles, CA, USA $48 per bottle

Wine

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



ENTERTAINMENT



Event Enhancements

Upgrade your next event with unique and memorable experiences for your guests

Tea Blending Bar

Tea Master from J’enwey Tea will guide you through 

the art, history, and benefits of tea to create your unique  blend 

$45 per person

Supper Club

Interactive Dinner Party Cooking Class, Dinner and Wine Pairing  

hosted by Inn at Hastings Park Owner and Chef Trisha Perez Kennealy

$250 per person

Master Wine Class

Learn the fundamentals of winemaking, varietals, tasting, etiquette, 

and even saber a bottle of bubbly with an industry wine expert

$110 per person

Bonfire Experience

Cozy up by the fire pits in the garden and enjoy artisanal S’more Kits and an “on the rocks”  brand cocktail

$60 per person

Craft Cocktail Class

Expert-guided craft cocktail class where you will learn the basics of building the perfect cocktail. 

$75 per person

Historians

Minuteman Historian  $400

Fife and Drum Musicians in Costume $800

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



CONTACT US



Shiobanne Karampekios

Director of Sales & Marketing

skarampekios@innathastingspark.com

Direct: 781.301.6663 

Mobile: 781.860.2568

Emily Hill

Operations Manager

ehill@innathastingspark.com

Direct: 781.301.6663

Mobile: 781.860.2355


