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Rehearsal Dinner Packages 
 

Our Rehearsal Dinner Packages include an entrée, salad, vegetable, potato or grain, as listed, or choose from 

our classic menus, priced individually. The packages include assorted breads and butter, water, coffee, tea, 

and your choice of pie, as listed. Additional charges apply for hors d’oeuvres.  

Children’s meals and dietary needs can also be accommodated and priced upon request.  

Minimum of 30 guests, please.  

 

Room Charges (3 Hour Rental) 

Mill Room (30-70 Guests) 

Monday-Thursday: $100 Rental Fee with a Minimum of $350 in food and beverage (before tax and service 

charge) 

Friday: $250 Rental Fee with a Minimum of $500 in food and beverage (before tax and service charge) 

Main Room (70-200 Guests) 

Monday-Thursday: Rental Fee is Waived with a Minimum of $750 (before tax and service charge) 

Friday: $300 Rental Fee with a Minimum of $3,000 (before tax and service charge) 

 

$24.95++ per person 
 

Your Choice Of: 

 

Beef Tips with Red Wine Sauce 

Beef Tenderloin Tips Sautéed with Mushrooms and Sweet Onions Served in a Red Wine Sauce 

Bevo Mill House Green Salad Served with Ranch Dressing or Red Wine Vinaigrette 

Wide Noodles 

Green Bean Almandine  

Your Choice of Pie (Banana Cream, Key Lime, Apple, Vanilla Cream, Chocolate Cream) 

 

Lemon Pepper Chicken 

Marinated Breast of Chicken Seasoned with Lemon Pepper and then Grilled 

Bevo Mill House Green Salad Served with Ranch Dressing or Red Wine Vinaigrette 

Herbed New Potatoes 

Fresh Seasonal Vegetable Medley 

Your Choice of Pie (Banana Cream, Key Lime, Apple, Vanilla Cream, Chocolate Cream) 



Honey Glazed Salmon Filet 

Grilled Salmon Filet Glazed with Honey and Brown Sugar 

Bevo Mill House Green Salad Served with Ranch Dressing or Red Wine Vinaigrette 

Rice Pilaf 

Fresh Seasonal Vegetable Medley 

Your Choice of Pie (Banana Cream, Key Lime, Apple, Vanilla Cream, Chocolate Cream) 

 

Bar Package Additions 

(All Bar Pricing is for 2 Hours) 

Open Premium Bar- $15.00++/person 

Open Well Bar- $12.00++/person 

Open House Wine and Beer Bar- $9.00++/person 

Open Non-Alcoholic Bar- $6.00++/person 

Wine or Champagne priced per bottle, on Consumption 

Cash Bar or Consumption Based Bar- $125.00 setup fee, and drinks priced per drink 

 

� All menu items are subject to tax and service fees (++) 

 

 

 

 

 

 


