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Final counts to be provided (3) days in advance of scheduled event 

All prices, fees, and room rentals, unless otherwise noted, are subject to a 18% percent service charge 
and a 2% administrative fee. The 2% administrative fee does not represent a tip or service charge for 

wait staff employees, service employees, or service bartenders. All prices, fees, service charges and room 
rentals are subject to 7% sales tax. Prices are subject to change without notice. Menus are fully 

customizable. Menu items are subject to seasonality & market availability. 

 

 

To make your wedding day a truly memorable 
experience, we include the following in all packages: 

 
Champagne toast to the newlywed couple 

Wedding cake cutting service 

Venue coordinator 

Wait staff for day of event 

One bartender per 50 guests 

Personal server to attend to the special needs of the bridal party 

Tables, chairs, glassware, silverware, china 

White linen tablecloths, white linen napkins 

Votive candles 

Preferred vendor list 

Customizable menu planning 

Preferred reservations for overnight guestroom accommodations 

Unlimited access to the grounds, providing unique photo opportunities 
throughout all four seasons 

 

 

 

  
 
 



 

Final counts to be provided (3) days in advance of scheduled event 

All prices, fees, and room rentals, unless otherwise noted, are subject to a 18% percent service charge 
and a 2% administrative fee. The 2% administrative fee does not represent a tip or service charge for 

wait staff employees, service employees, or service bartenders. All prices, fees, service charges and room 
rentals are subject to 7% sales tax. Prices are subject to change without notice. Menus are fully 

customizable. Menu items are subject to seasonality & market availability. 

Wedding Brunch Buffet Package 
for events with entrees served prior to 2:00pm 

 

Cocktail Hour to include: 

Butler Passed Mimosas 

Artisanal Cheese Display 

Fresh Seasonal Vegetable Crudités 

 

Choice of three Butler Passed Hors d’oeuvres: 
 

Cold Hors D’oeuvres 

smoked salmon & capers on toasted rye canapé  

roast beef, horseradish cream, pickled red onion, on toasted rye crostini 

endive spears with fig & goat cheese 

gorgonzola cheese & honey stuffed pepperdoux 

sriracha deviled eggs with bacon 

shrimp cocktail shooter 

tuna tartar with cucumber relish 

balsamic drizzled tomato basil bruschetta on crostini  

 

Hot Hors D’oeuvres 

petite blini with caviar & sour cream 

potato pancakes with apple sauce and dill cream 

mini crab cakes, lemon aioli 

fried chicken & waffles skewer, maple syrup drizzle 

beef tenderloin and herb butter crostini 

maple glazed scallop with bacon 

 

additional hors d’oeuvres available at $4per piece, per selection 

 

 



 

Final counts to be provided (3) days in advance of scheduled event 

All prices, fees, and room rentals, unless otherwise noted, are subject to a 18% percent service charge 
and a 2% administrative fee. The 2% administrative fee does not represent a tip or service charge for 

wait staff employees, service employees, or service bartenders. All prices, fees, service charges and room 
rentals are subject to 7% sales tax. Prices are subject to change without notice. Menus are fully 

customizable. Menu items are subject to seasonality & market availability. 

Wedding Brunch Buffet Package (continued) 
Includes a champagne toast to the newlywed couple 

 

breakfast items (select three) 

assorted danish, and muffins with fruit preserves and sweet butter  

applewood smoked bacon 

 breakfast sausage 

seasonal fruit display 

scrambled eggs 

sliced fruit display 

 

entrées (select two) 

bananas foster french toast casserole 
cider glazed ham 

brown sugar and mustard glazed salmon filet 

penne, sautéed shrimp, sausage, arugula, in a light tomato broth 

coriander-spiced rum honey glazed chicken 

prosciutto wrapped statler chicken, toasted garlic & sage lemon sauce 

braised cranberry short ribs 

herb rubbed flank steak 

rosemary roasted pork loin  

butternut squash ravioli, baby leeks, parmesan, orange almond cream 

entrees include chef’s choice of starch and seasonal vegetable 

 

sweet endings (select one) 

assorted freshly baked cookies & brownies 

assorted mini pastries 

new york cheesecake, mixed berry compote 

seasonal fruit crisp, whipped cream 

maple bread pudding, maple whiskey sauce 

chocolate dipped strawberries

 
beverages 

florida orange, and cranberry juice,  

freshly brewed Lavazza regular & decaffeinated coffee and Harney & Sons assorted teas 

 

 

The Wedding Brunch Buffet requires a minimum of twenty (20) guests. 

 
 



 

Final counts to be provided (7) days in advance of scheduled event 

All prices, fees, and room rentals, unless otherwise noted, are subject to a 18% percent service charge 
and a 2% administrative fee. The 2% administrative fee does not represent a tip or service charge for 

wait staff employees, service employees, or service bartenders. All prices, fees, service charges and room 
rentals are subject to 7% sales tax. Prices are subject to change without notice. Menus are fully 

customizable. Menu items are subject to seasonality & market availability. 

Wedding Luncheon Package 

for events with entrees served prior to 2:00pm 

Includes a champagne toast to the newlywed couple 

 

Cocktail Hour to include: 

Assorted International Cheese Display  

Fresh Seasonal Vegetable Crudité Display 

 

Three Course Plated Luncheon 

soup/salad (select one) 

greek salad with tomato, cucumber, feta cheese and kalamata olives 

garden salad with, tomatoes, cucumber, blue cheese crumbles, and champagne vinaigrette 

caesar salad with house-made croutons and parmesan 

mixed greens salad with goat cheese, strawberries, toasted almonds, white balsamic vinaigrette 

cup of soup du jour 

cup of new england clam chowder 

 

entrées (select two) 

brown sugar and mustard glazed salmon filet 

haddock in cracker crust 

penne, sautéed shrimp, sausage, arugula, in a light tomato broth 

coriander-spiced rum honey glazed chicken 

prosciutto wrapped statler chicken, toasted garlic & sage lemon sauce 

braised cranberry short ribs 

herb rubbed flank steak 

rosemary roasted pork loin  

butternut squash ravioli, baby leeks, parmesan, orange almond cream 

entrees include chef’s choice of starch and seasonal vegetable 

 

sweet ending (select one) 
assorted freshly baked cookies & brownies 

assorted mini pastries 

New York cheesecake with seasonal berries 

 

seasonal berries with marsala zabaione 

chocolate decadence cake 

chocolate dipped strawberries

beverages 
freshly brewed Lavazza regular & decaffeinated coffee and Harney & Sons assorted teas 



 

Final counts to be provided (7) days in advance of scheduled event 

All prices, fees, and room rentals, unless otherwise noted, are subject to a 18% percent service charge 
and a 2% administrative fee. The 2% administrative fee does not represent a tip or service charge for 

wait staff employees, service employees, or service bartenders. All prices, fees, service charges and room 
rentals are subject to 7% sales tax. Prices are subject to change without notice. Menus are fully 

customizable. Menu items are subject to seasonality & market availability. 

Sweetheart Dinner Package 

Cocktail Hour to include: 

assorted international cheese display 

fresh seasonal vegetable crudité 

 
choice of three butler passed hors d’oeuvres: 

 
Cold Hors D’oeuvres 

smoked salmon & capers on toasted rye canapé 

asparagus wrapped in prosciutto 

endive spears with fig and goat cheese 

gorgonzola cheese and honey stuffed pepperdoux 

sriracha deviled eggs with bacon 

shrimp cocktail shooter 

tuna tartar with cucumber relish 

balsamic drizzled tomato basil bruschetta on crostini  

mini maine lobster rolls* (additional $2 per person) 

 

Hot Hors D’oeuvres 

fried chicken & waffle skewer, maple syrup drizzle 

beef tenderloin and herb butter crostini 

spanakopita 

ratatouille stuffed mushrooms with parmesan cheese 

twice baked mini potato with boursin cheese and chive 

slow braised pork shank with sherry demi 

mini crab cakes, lemon aioli 

maple glazed scallop, bacon crumbles 

grilled lamb pops with mint dijon sauce* (additional $3 per person) 

 

additional hors d’oeuvres available at $4 per person, per selection  

 



 

Final counts to be provided (7) days in advance of scheduled event 

All prices, fees, and room rentals, unless otherwise noted, are subject to a 18% percent service charge 
and a 2% administrative fee. The 2% administrative fee does not represent a tip or service charge for 

wait staff employees, service employees, or service bartenders. All prices, fees, service charges and room 
rentals are subject to 7% sales tax. Prices are subject to change without notice. Menus are fully 

customizable. Menu items are subject to seasonality & market availability. 

Sweetheart Dinner Package (continued) 
Includes a champagne toast to the newlywed couple 

 

Soup/Salad (Select One) 

greek salad with tomato, cucumber, feta cheese and kalamata olives 

garden salad with, tomatoes, cucumber, blue cheese crumbles, and champagne vinaigrette 

caesar salad with house-made croutons and parmesan 

mixed greens salad with goat cheese, strawberries, toasted almonds, white balsamic vinaigrette 

cup of soup du jour 

cup of new england clam chowder 

 

Entrées (Select Two) 

traditional new england baked haddock with crabmeat stuffing 

brown sugar and mustard glazed salmon filet 

penne, sautéed shrimp, sausage, arugula, in a light tomato broth 

lime coriander swordfish  

spinach and artichoke stuffed chicken with garlic cream 

prosciutto wrapped statler chicken, toasted garlic & sage lemon sauce 

rosemary roasted pork loin 

braised short rib of beef with tomato fennel sauce 

grilled london broil with red wine sauce 

garlic and rosemary tenderloin tips  

butternut squash ravioli, baby leeks, parmesan, orange almond cream 

includes chef’s choice of starch and seasonal vegetable 

Dessert  

own wedding cake (cut and served with one enhancement)  

chocolate covered strawberry 

fresh berry compote 

 

freshly brewed Lavazza regular & decaffeinated coffee and Harney & Sons assorted teas 

Wedding Dinner Buffets require a minimum of (20) guests. 

 

 

 

 



 

Final counts to be provided (7) days in advance of scheduled event 

All prices, fees, and room rentals, unless otherwise noted, are subject to a 18% percent service charge 
and a 2% administrative fee. The 2% administrative fee does not represent a tip or service charge for 

wait staff employees, service employees, or service bartenders. All prices, fees, service charges and room 
rentals are subject to 7% sales tax. Prices are subject to change without notice. Menus are fully 

customizable. Menu items are subject to seasonality & market availability. 

True Love Dinner Package 

Cocktail Hour to include: 

assorted international cheese display 

fresh seasonal vegetable crudité 

 
choice of five butler passed hors d’oeuvres: 

 
Cold Hors D’oeuvres 

smoked salmon & capers on toasted rye canapé 

asparagus wrapped in prosciutto 

endive spears with fig and goat cheese 

gorgonzola cheese and honey stuffed pepperdoux 

sriracha deviled eggs with bacon 

shrimp cocktail shooter 

tuna tartar with cucumber relish 

balsamic drizzled tomato basil bruschetta on crostini  

mini maine lobster rolls* (additional $2 per person) 

 

Hot Hors D’oeuvres 

mini crab cakes, lemon aioli 

fried chicken & waffle skewer, maple syrup drizzle 

beef tenderloin and herb butter crostini 

maple glazed scallop, bacon crumbles 

spanakopita 

ratatouille stuffed mushrooms with parmesan cheese 

twice baked mini potato with boursin cheese and chive 

slow braised pork shank with sherry demi 

grilled lamb pops with mint dijon sauce* (additional $3 per person) 

 

additional hors d’oeuvres available at $4 per person, per selection  

 

 



 

Final counts to be provided (7) days in advance of scheduled event 

All prices, fees, and room rentals, unless otherwise noted, are subject to a 18% percent service charge 
and a 2% administrative fee. The 2% administrative fee does not represent a tip or service charge for 

wait staff employees, service employees, or service bartenders. All prices, fees, service charges and room 
rentals are subject to 7% sales tax. Prices are subject to change without notice. Menus are fully 

customizable. Menu items are subject to seasonality & market availability. 

True Love Dinner Package (continued) 
Includes a champagne toast to the newlywed couple 

 

Appetizer/Soup (Select One) 

new england clam chowder  

truffled potato leek soup with crispy shallots 

tomato basil bisque with parmesan crisps 

pulled short rib risotto 

butternut squash ravioli with baby leeks and parmesan  

 

Salad (Select One) 

garden salad with, tomatoes, cucumber, blue cheese crumbles, and champagne vinaigrette 

caesar salad with house-made croutons, and parmesan 

mixed greens salad with goat cheese, strawberries, toasted almonds, white balsamic vinaigrette 

 

Entrées (Select Two) 

traditional new england baked haddock with crabmeat stuffing 

brown sugar and mustard glazed salmon filet 

penne, sautéed shrimp, sausage, arugula, in a light tomato broth 

lime coriander swordfish  

spinach and artichoke stuffed chicken with garlic cream 

prosciutto wrapped statler chicken, toasted garlic & sage lemon sauce 

rosemary roasted pork loin 

braised short rib of beef with tomato fennel sauce 

grilled london broil with red wine sauce 

garlic and rosemary tenderloin tips  

includes chef’s choice of starch and seasonal vegetable 

Dessert  

own wedding cake (cut and served with one enhancement)  

chocolate covered strawberry 

fresh berry compote 

 

freshly brewed Lavazza regular & decaffeinated coffee and Harney & Sons assorted teas 

 

Wedding Dinner Buffets require a minimum of (20) and a maximum of (175) guests. 



 

Final counts to be provided (7) days in advance of scheduled event 

All prices, fees, and room rentals, unless otherwise noted, are subject to a 18% percent service charge 
and a 2% administrative fee. The 2% administrative fee does not represent a tip or service charge for 

wait staff employees, service employees, or service bartenders. All prices, fees, service charges and room 
rentals are subject to 7% sales tax. Prices are subject to change without notice. Menus are fully 

customizable. Menu items are subject to seasonality & market availability. 

Soul Mate Dinner Stations Package 

Cocktail Hour to include: 

assorted international cheese display 

fresh seasonal vegetable crudité 

 
choice of five butler passed hors d’oeuvres: 

 
Cold Hors D’oeuvres 

smoked salmon & capers on toasted rye canapé 

asparagus wrapped in prosciutto 

endive spears with fig and goat cheese 

gorgonzola cheese and honey stuffed pepperdoux 

sriracha deviled eggs with bacon 

shrimp cocktail shooter 

tuna tartar with cucumber relish 

balsamic drizzled tomato basil bruschetta on crostini  

mini maine lobster rolls* (additional $2 per person) 

 

Hot Hors D’oeuvres 

mini crab cakes, lemon aioli 

fried chicken & waffle skewer, maple syrup drizzle 

beef tenderloin and herb butter crostini 

maple glazed scallop, bacon crumbles 

spanakopita 

ratatouille stuffed mushrooms with parmesan cheese 

twice baked mini potato with boursin cheese and chive 

slow braised pork shank with sherry demi 

grilled lamb pops with mint dijon sauce* (additional $3 per person) 

 

additional hors d’oeuvres available at $4 per person, per selection  

 



 

Final counts to be provided (7) days in advance of scheduled event 

All prices, fees, and room rentals, unless otherwise noted, are subject to a 18% percent service charge 
and a 2% administrative fee. The 2% administrative fee does not represent a tip or service charge for 

wait staff employees, service employees, or service bartenders. All prices, fees, service charges and room 
rentals are subject to 7% sales tax. Prices are subject to change without notice. Menus are fully 

customizable. Menu items are subject to seasonality & market availability. 

Soul Mate Dinner Stations Package (Continued) 

 

Salad Station 

romaine lettuce & mixed field greens 

assorted fresh vegetables 

shaved parmesan cheese & blue cheese crumbles 

garlic croutons, almond slivers 

assorted house-made dressings 
 

Chef Attended Carving Station (select two) 

one chef attendant is included for up to 1.5 hours of service 

slow roasted prime rib with béarnaise sauce 

beef tenderloin with sauce raifort 

sliced turkey with sage gravy   

leg of lamb with dijon mint demi glaze 

glazed ham with dijon cider glaze 

pork tenderloin with apple chutney 

 

Pasta Station (select one) 

ziti alfredo with roasted vegetables 

pasta bolognese 

tricolor tortellini carbonara  

chicken penne a la vodka 

linguini with shrimp in a creamy alfredo sauce 

 

Gourmet Mashed Potato Station 

creamy whipped potatoes, roasted garlic, caramelized onions,  

chopped bacon, sautéed mushrooms, scallions,  

cheddar cheese, blue cheese, sour cream 
 

Dessert  

own wedding cake (cut and served with one enhancement)  

chocolate covered strawberry 

fresh berry compote 
 

 

  



 

Final counts to be provided (7) days in advance of scheduled event 

All prices, fees, and room rentals, unless otherwise noted, are subject to a 18% percent service charge 
and a 2% administrative fee. The 2% administrative fee does not represent a tip or service charge for 

wait staff employees, service employees, or service bartenders. All prices, fees, service charges and room 
rentals are subject to 7% sales tax. Prices are subject to change without notice. Menus are fully 

customizable. Menu items are subject to seasonality & market availability. 

Vegetarian/Vegan Menus 
note: vegan (V) and gluten free (GF) options available upon request 

soups 

white bean and kale (V) 

carrot ginger (V, GF) 

vegetable minestrone 

tomato basil (GF) 

butternut squash  

 

entrees 

seasonal vegetable risotto (GF) 

butternut squash ravioli, baby leeks, parmesan, orange almond cream 

wild mushroom ravioli, spinach, artichokes, truffle cream 

roasted pepper stuffed with quinoa, mushrooms, and kale (V, GF) 

vegetable napoleon with eggplant and roasted red pepper (V) 

 

 

 

 

 

 

 

Please inform your wedding coordinator of any guest food allergies or dietary restrictions 

The Andover Inn will do their best to accommodate special requests 

 

 

 

 



 

Final counts to be provided (7) days in advance of scheduled event 

All prices, fees, and room rentals, unless otherwise noted, are subject to a 18% percent service charge 
and a 2% administrative fee. The 2% administrative fee does not represent a tip or service charge for 

wait staff employees, service employees, or service bartenders. All prices, fees, service charges and room 
rentals are subject to 7% sales tax. Prices are subject to change without notice. Menus are fully 

customizable. Menu items are subject to seasonality & market availability. 

Guidelines, Terms & Conditions for the Andover Inn 

The Andover Inn is a New England country inn registered with the National Register of Historic Inns 

and located about 25 miles north of Boston, MA on the 500-acre campus of Phillips Academy, one of the 

oldest private secondary boarding schools in the United States. 

Built in 1930 and fully renovated in 2010, The Andover Inn offers 30 updated guest rooms, three 

private function rooms, and an elegant 100-seat dining room. The hotel’s elegant ambiance and secluded 

location create the perfect venue for memorable weddings, parties, and celebrations. 

Our Executive Chef and his culinary team have used their knowledge and passion to create a menu that 

has traditional New England fare, with contemporary and international influences. Our chef is willing to 

create a specialized menu of your choice upon request. To ensure availability of specific food items, we 

ask that final menus be selected with your catering manager at least two months prior to your function. 

The Andover Inn reserves the right to increase pricing of specific menu items based on the market value 

at the time of purchase. 

Additional Fees and Taxes: All prices, fees and room rentals, unless otherwise noted, are subject to an 

18% service charge, 2% administrative fee, and a 7% sales tax.  

Event Times: Receptions are 5.5 hours in length 

Rental Fees: 

 Phillips Room - $250.00 

 Stevens Room - $200.00 

 Garden Tent - $500.00  (Does not include cost of tent rental) 

 Onsite Ceremony - $200.00 (plus the cost of ceremony chairs if outdoors) 

Minimum Catering Revenue: In place of Guest Minimums for the function rooms, the Andover In 

designates Food and Beverage Minimums. These minimums are based on the food and hosted beverage 

charges.  The Food and Beverage Minimum does not include cash bar charges, restaurant and bar usage 

not sponsored as part of your event, meeting room rental fees, taxes, service charges, or any other 

miscellaneous charges or fees incurred.  Should your final attendance drop below your original 

estimated number of guests, the Inn will be happy to advise you on alternatives in food and beverage 

that will satisfy the minimum revenue that was agreed upon at the time of confirmation.  In the event 

that the minimum set forth is not realized, you will owe the Inn the difference between the amount 

actually spent (exclusive of appropriate taxes, gratuities, and fees) and the minimum set forth.  

Food and Beverage Minimums: 

 Phillips Room - $1,500.00  

 Stevens Room - $1,000.00 

 Garden Tent - $8,000.00   

 



 

Final counts to be provided (7) days in advance of scheduled event 

All prices, fees, and room rentals, unless otherwise noted, are subject to a 18% percent service charge 
and a 2% administrative fee. The 2% administrative fee does not represent a tip or service charge for 

wait staff employees, service employees, or service bartenders. All prices, fees, service charges and room 
rentals are subject to 7% sales tax. Prices are subject to change without notice. Menus are fully 

customizable. Menu items are subject to seasonality & market availability. 

Deposits and Final Payments: All weddings at the Inn, upon confirmation, will be required to pay a 

deposit in the amount of 50% of your food and beverage minimum.  For events in the Garden Tent, 

upon confirmation, you will be required to pay an additional deposit of $3,000.00 so that we may reserve 

your tent.  For all weddings at the Inn, a second deposit of 25% of your food and beverage will be 

required (6) months prior to your scheduled event date.  All deposits must be in the form of cash, check, 

or credit card.  All advance deposits are non-refundable.  Deposits will be applied toward the final 

balance, which is required (7) days prior to your scheduled event date.  All final payments must be made 

in the form of bank check or cash, with a credit card on file for any unplanned incidental charges on the 

day of the event.  

2018 Menu Pricing: Menus are subject to seasonality and market availability.  Prices are subject to 

change without notice.  Menus are fully customizable.  To ensure availability of specific food items, we 

ask that final menus be selected with your catering manager at least four months prior to your event 

date.  The Andover Inn reserves the right to increase pricing of specific menu items, up to (60) days 

prior to your event, based on the market value at the time of purchase, if needed. 

Dining for Hired Professionals: Should you wish to provide food and non-alcoholic beverages for 

professionals hired for your event, you are welcome to do so. The Andover Inn will offer your selected 

menu items to your wedding professionals, at a fee to you of $50 per vendor. 

Dining for Children: For guests under the age of (12), the Andover Inn offers a separate children’s 

menu at a price of $35.00, per child. Special children’s menu includes a beverage, starter course, entrée, 

and a dessert. 

Guarantees: To help us to make your event a truly memorable experience, we ask for your cooperation 

in confirmation all of your details and menu choices (60) days prior to your scheduled event.  Your final 

guarantee is due (3) days prior.  This number is your final guarantee and may not be lowered.  If a 

confirmation number is not received by the scheduled due date, the expected attendance will become the 

number of guests guaranteed.  Final charges will be based on your guarantee or the actual attendance, 

whichever is greater.  

Bartender Fee: All wedding packages include (1) bartender per every (75) guests.  Should you request 

additional bartenders beyond the standard, a $75.00 bartender (per bartender) will be applied 

 

Alcoholic Beverage Policy: The Andover Inn, as a licensee, is responsible for the administration of the 

sale and service of all alcoholic beverages in accordance with Massachusetts Alcoholic Beverage 

Control’s policies, procedures, and statutes.  The Inn will strictly enforce all Massachusetts beverage 

laws.  The management of the Andover Inn and its beverage employees reserve the right to refuse 

service of alcohol to any guest who appears or exhibits characteristics of being intoxicated.  In addition, 

any disturbances, underage drinking or consumption or non-Inn purchased alcohol can result in 

immediate termination of the event.  The Andover Inn is the only licensed authority to sell and 

distribute alcohol on the premises.  Alcohol is not permitted to be brought on property and alcohol 

purchased from the Andover Inn may not be removed from the premises.  All guests are subject to 

presenting identification upon request. 



 

Final counts to be provided (7) days in advance of scheduled event 

All prices, fees, and room rentals, unless otherwise noted, are subject to a 18% percent service charge 
and a 2% administrative fee. The 2% administrative fee does not represent a tip or service charge for 

wait staff employees, service employees, or service bartenders. All prices, fees, service charges and room 
rentals are subject to 7% sales tax. Prices are subject to change without notice. Menus are fully 

customizable. Menu items are subject to seasonality & market availability. 

Music: Guests will provide own music for the event, if needed.  

Coat Check: Coat racks are provided complimentary for your event. 

Favors: Favors that include alcohol of any kind are not permitted. 

Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness, especially if you have certain medical conditions.  Regarding the 

safety of any of these items, written information is available upon request.  Before placing your final 

order, please inform your Catering Manager or Event Planner if a person in your party has a food 

allergy.  Any food prepared by the Andover Inn may not be removed from the premises due to 

insurance and health code regulations. In addition, no food or beverages prepared by external 

sources are to be brought into The Andover Inn. 

Displays/Decorations: We politely request that our guests refrain from the use of confetti, rice, bird 

seed, or any similar materials thrown at the Inn.  The Inn asks that nothing be affixed to the walls, 

doors, light fixtures, ceilings, or any furniture within any of the function space, without prior approval.  

The Andover Inn is not responsible for breakage, missing items or any items left behind. Should your 

decorations exceed the included parameters of included basic set up, you will want to make additional 

arrangements with your florist and/or wedding vendor for assistance. Any changes to your planned set 

up need to be made at least 72 hours in advance. The Andover Inn will try to honor any last minute 

requests, however if any major set up changes (beyond moving 1-2 tables) the day of the wedding, an 

additional $150 per hour set up fee may be incurred. The Inn does not assume responsibility for the set-

up of specialty lighting, and any other services outside of basic set up. Basic set up includes: placement 

of pre-assembled centerpieces, favors, escort cards, gift table, and other basic table décor. The Andover 

Inn reserves the right to bill for any repairs made resulting from damage incurred during your event. 

Smoke Free Policy: The Andover Inn, along with the Phillips Academy Campus, is entirely smoke free. If 

a guest should smoke inside of a guest room or function room, a $400.00 cleaning fee will apply to the 

individual’s credit card. 

 


