
D E S T I N A T I O N  W E D D I N G  P A C K A G E S 

Eat, Drink & Be Married
at

A STORYBOOK SETTING FOR CELEBRATION IN BUCKS C OUNTY

Peddler’s Village in beautiful Bucks County is 

everything but ordinary for your special day. 

Our experienced wedding coordinator will 

work with you to plan a dream ceremony that 

captures your individual style. From a couples’ 

signature cocktail to a custom wedding cake 

and Champagne toast, our packages include 

all the requisite romantic details.

Peddler’s Village offers a variety of wedding 

packages and mix and match options so you 

can create a wedding day that fits your style 

and spend plan. 

Our All-Inclusive Wedding Packages  

start at $127 per guest.   

For questions and more information,  

contact Ann Lipcsey at 215-794-4078  

or email alipcsey@peddlersvillage.com.



C H A M P A G N E  B R U N C H
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at

Buffet
selection of fresh juices; 

seasonal sliced fresh fruit display

assortment of fresh baked  
breakfast breads, danish and croissants

smoked salmon with bagels, cream cheese,  
and traditional accompaniments

italian antipasti; cured meats;  
provolone; olives; roasted peppers

classic caesar; hearts of romaine;  
foccacia croutons; locatelli cheese

orrechiette; grilled asparagus;  
toasted pignoli nuts; cracked pepper;  

basil; vinaigrette

crème brulee french toast

bacon and breakfast sausage

lyonnaise style potatoes

specialty vegetables in season

omelets and farm fresh eggs made to order

Three Hour  
Open Bar 

MIMOSAS

CHAMPAGNE

BLOODY MARYS

HOUSE WINE 

Entrees
GRILLED ATLANTIC SALMON

basil emulsion

CIDER BRINED ROASTED 
CHICKEN

caramelized onion-thyme jus

Dessert
WEDDING CAKE

COFFEE & TEA SERVICE

$84 per person  
Taxes, Gratuity, & Facility and Ceremony Fees additional

Contact the Peddler’s Village Wedding Director, Ann Lipcsey  
at 215-794-4078 or alipcsey@peddlersvillage.com

CHAMPAGNE BRUNCH



ROSEMARY PACKAGE
includes

FOUR HOUR RECEPTION

THREE HOUR OPEN BAR

CHAMPAGNE TOAST 
for all adult guests

COCKTAIL STATION RECEPTION  

WEDDING CAKE
custom designed and decorated

TABLE LINENS AND NAPKINS

COMPLIMENTARY MENU TASTING 
for the wedding couple

WEDDING COORDINATOR 
to orchestrate the events of your special day

USE OF PEDDLER’S VILLAGE GARDENS 
for your wedding photos 

COMPLIMENTARY DINNER FOR THE WEDDING COUPLE 
at Earl’s New American on your first anniversary

$127 per guest

All food and beverage subject to 6% PA Sales Tax and 22% service charge.

R O S E M A R Y  P A C K A G E

Contact the Peddler’s Village Wedding Director, Ann Lipcsey  
at 215-794-4078 or alipcsey@peddlersvillage.com
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Stationary  
Displays

ANTIPASTI 
italian cured meats, cheeses, specialty salad,  

grilled vegetables, toasted bruschetta

CRUDITÉS 
assortment of fresh and prepared vegetables  

served with ranch and blue cheese dipping sauce

FRESH FRUIT DISPLAY

Butlered Hors d’oeuvres 
CRAB CAKES

 avocado aioli

SHAVED CARPACCIO  
OF BEEF

red onion marmalade, focaccia

PETITE MEATBALLS

marinara sauce

ASIAN GLAZED  
CHICKEN SATAY

spicy peanut dipping sauce

VEGETABLE 
 SPRING ROLLS

ponzu sauce

WHITE BEAN HUMMUS
pita chips, greek salad

R O S E M A R Y  P A C K A G E

Contact the Peddler’s Village Wedding Director, Ann Lipcsey  
at 215-794-4078 or alipcsey@peddlersvillage.com
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STATION RECEPTION 

Pasta Station 
live action station

ORRECHIETTE
cannelloni beans, broccoli rabe

EVOO & GARLIC CAVATAPPI
shrimp, pancetta, sweet onion and tomato sauce

GARLIC BREAD

Salad Station 
live action station

CLASSIC CAESAR
herb croutons, locatelli cheese

CHOPPED WEDGE
pancetta, tomatoes, gorgonzola

Protein 
Station 

GRILLED SALMON
minestrone ragout, fresh herbs

CHICKEN MARSALA

OLIVE OIL WHIPPED 
POTATOES

Carving 
Station

PRIME RIB OF BEEF
creamy horseradish and au jus

HERB ROASTED TURKEY
cranberry chutney and gravy

SILVER DINNER ROLLS

Desserts

WEDDING CAKE

COFFEE & TEA STATION



Jim Bean Bourbon

Dewars Scotch

Seagram’s VO Whiskey

Beefeater Gin

 Absolut Vodka

 Bacardi Silver Rum

Captain Morgan Special Rum

Sauza Silver Tequila

OPEN BAR
three hour open bar with house brands

Call Brands

R O S E M A R Y  P A C K A G E

Contact the Peddler’s Village Wedding Director, Ann Lipcsey  
at 215-794-4078 or alipcsey@peddlersvillage.com
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House Wines
WHITES 
chardonnay

white zinfandel

pinot grigio

riesling

REDS
cabernet sauvignon

merlot

House Beers
choose four

budweiser

bud light

miller lite,  
coors light

yuengling

heinekin

amstel light

The bar will close for 30 minutes after cocktail hour and 30 minutes prior to end of event.



LAVENDER PACKAGE
includes

FIVE HOUR RECEPTION

FOUR HOUR OPEN PREMIUM BAR 
includes one signature drink

CHAMPAGNE TOAST 
for all adult guests

COCKTAIL HOUR 
six butlered hors d’oeuvres  

two stationary display

THREE COURSE PLATED DINNER  

WEDDING CAKE
custom designed and decorated

TABLE LINENS AND NAPKINS
floor length 

COMPLIMENTARY MENU TASTING 
for the wedding couple

COMPLIMENTARY OVERNIGHT ACCOMMODATIONS 
for the wedding couple

WEDDING COORDINATOR 
to orchestrate the events of your special day

USE OF PEDDLER’S VILLAGE GARDENS 
for your wedding photos 

COMPLIMENTARY DINNER FOR THE WEDDING COUPLE 
at Earl’s New American on your first anniversary

Meals served with freshly baked breads, assorted condiments,  
coffee/decaffeinated coffee, premium hot and iced tea, soft drinks

$140 per guest

All food and beverage subject to 6% PA Sales Tax and 22% service charge.

L A V E N D E R  P A C K A G E

Contact the Peddler’s Village Wedding Director, Ann Lipcsey  
at 215-794-4078 or alipcsey@peddlersvillage.com

Eat, Drink & Be Married
at



COCKTAIL HOUR

LOCAL CHEESE ASSORTMENT 
cow, goat, sheep’s milk & blue cheeses: 

displayed with fresh fruit, nuts,  
bob’s busy bee honey, and breads

CRUDITÉS 
assortment of fresh and prepared 

vegetables served with ranch  
and blue cheese dipping sauce

ANTIPASTI 
italian cured meats, cheeses,  

specialty salad, grilled vegetables,  
toasted bruschetta

Stationary Displays
choice of two

FARRO WITH LEMON
fennel vinaigrette,  

feta in a spoon

SALT ROASTED BEETS,  
GOAT CHEESE, CROSTINI

petit greens

VEGETABLE 
 SPRING ROLLS

ponzu sauce

PULLED BBQ  
PORK SLIDERS

PETITE MEATBALLS
marinara sauce

SPICE RUBBED  
CHICKEN QUESADILLA

WHITE BEAN HUMMUS
pita chips, greek salad

ROASTED ASPARAGUS 
wrapped in prosciutto

ASIAN GLAZED  
CHICKEN SATAY

spicy peanut dipping sauce

BEEF SIRLOIN  
SKEWERS

gorgonzola sauce

LUMP CRAB MEAT 
in crisp wonton shell

CRAB CAKES
 avocado aioli

MOROCCAN SPICED  
GRILLED LAMB CHOPS

SHRIMP “COCKTAIL 
FORK”

 charred tomato, horseradish

PROSCIUTTO  
WRAPPED SHRIMP

smoky sun-dried tomato aioli

SHAVED CARPACCIO  
OF BEEF

red onion marmalade, focaccia

SALMON TARTAR

 ginger soy, crispy wonton

Butlered Hors d’oeuvres 
choice of six

L A V E N D E R  P A C K A G E

Contact the Peddler’s Village Wedding Director, Ann Lipcsey  
at 215-794-4078 or alipcsey@peddlersvillage.com
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WEDDING CAKE

COFFEE & TEA SERVICE

L A V E N D E R  P A C K A G E

Contact the Peddler’s Village Wedding Director, Ann Lipcsey  
at 215-794-4078 or alipcsey@peddlersvillage.com
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THREE COURSE PLATED DINNER

EARL’S SIGNATURE SALAD
petite greens, roasted pecans,  

dried cranberries, mandarin oranges,  
feta cheese, cranberry orange vinaigrette

CAESAR SALAD
hearts of romaine, focaccia croutons,  

parmesan tuile, caesar dressing

Starters
choice of one

GRILLED SALMON
wild mushroom vinaigrette

PAN ROASTED CHICKEN MARSALA

GRILLED CENTER CUT PORK CHOP
balsamic jus

ROASTED BUTTERNUT  
SQUASH RISOTTO  

GRILLED TENDERLOIN  
OF BEEF

PAN ROASTED BASS

Entrees
choice of two

All packages have a choice of two entrées plus a vegetarian option. Additional entrée choices are $2 per guest.
Individual entrée selections are required 14 days prior to your event.

All entrées are served with the Chef’s choice of seasonal accompaniments.

Dessert

Vegetarian



absolut vodka

beefeater gin

dewars scotch

jim beam bourbon

seagram’s vo whiskey

bacardi silver rum

captain morgan spiced rum

sauza silver tequila

OPEN BAR
four hour open bar with premium brands

Wines
canyon road

WHITES 
chardonnay, sauvignon blanc,  

pinot grigio, riesling

REDS
cabernet sauvignon, merlot,  
shiraz, zinfandel, pinot noir

Beers
choose four

PREMIUM BEERS
heineken, amstel light, corona

DOMESTIC BEERS
budweiser, bud light, miller lite,  

coors light, yuengling

NON-ALCOHOLIC BEER 
clausthaler

Spirits

L A V E N D E R  P A C K A G E

Contact the Peddler’s Village Wedding Director, Ann Lipcsey  
at 215-794-4078 or alipcsey@peddlersvillage.com
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BLUSHING BRIDE
champagne, orange juice, grenadine

THE SOMETHING BLUE 
rum, pineapple juice, blue curacao

SAY I DO SANGRIA
red or white sangria  

HOW SWEET IT IS
sweet tea vodka and lemonade  

THE PUCKER UP
bourbon, apple pucker,  

amaretto, cranberry juice

Signature Cocktails 
choice of one
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RELAX AND ENJOY OUR NEW TWIST  
ON THE PETITE INTIMATE WEDDINGS

It’s filled with delicious foods, great wines, 
stunning surroundings and none of the 

headaches and stress associated with a big 
traditional wedding. We now offer a Petite 

Wedding Package that features on-site 
wedding ceremony and reception space in  
a private dining room for up to 16 guests.

Please inquire with our wedding  
professional for more details,  

additional guests and the availability  
of a non-denominational officiate. 

Petite Wedding Packages  
start at $2,200 for 12 guests  

Additional guests can be added for $127

We offer our New Hope room  
for up to 20 guests. Anything above  

20 guests would require a  
different room selection.

tax, service charge and officiant ceremony 
and gratutity additional

Contact the Peddler’s Village Wedding Director, Ann Lipcsey  
at 215-794-4078 or alipcsey@peddlersvillage.com



C E R E M O N I E S  &  P H O T O S
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SET IN HISTORIC BUCKS C OUNTY, PENNSYLVANIA

As a destination location, our breathtaking Golden Plough Inn and restaurants offer a myriad of 
splendor for you and your guests. Our primary ceremony location is outdoors, with an indoor weather-

pending option available.  There are outside electrical outlets available for music equipment, etc.   
Guest chairs and set-up are provided.  We can accommodate up to 200 guests for outdoor ceremony.

A BEAUTIFUL BACKDROP FOR YOUR BIG DAY

Whether you envision a summer garden wedding or a formal indoor ceremony amid a winter 
wonderland, Peddler’s Village offers a wide selection of beautiful backdrops for your “I Do’s.”

Setting Fee for engagement photos with booked event is complimentary.  All other photo opportunities 
will be required the rate of $100 per hour based upon availability. Appointment required.

Contact the Peddler’s Village Wedding Director, Ann Lipcsey  
at 215-794-4078 or alipcsey@peddlersvillage.com
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SPECIALS

We are currently offering complimentary 
room rental and upgraded bar for bookings 
within six months or during the months of 
January, February, March, July and August.  

We offer the discount for  
Midweek Receptions all year round  
or Celebrations within six months.  

Certain restrictions apply,  
so please ask for details.

Taxes, Gratuity, Facility & Ceremony  
Fees additional.

Select three entrées for an additional  
$2.00 per guest or the pricing of the  

higher menu item, whichever is greater. 

Final pre-count will be required  
two weeks in advance. Entrées will be 

prepared with Seasonal Accompaniments.

Contact the Peddler’s Village Wedding Director, Ann Lipcsey  
at 215-794-4078 or alipcsey@peddlersvillage.com
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GUEST CAPACITY  
& EVENT HOURS

We can accommodate both indoor and 

outdoor ceremonies and receptions, depending 

upon event size. Should there be any drastic 

changes in the weather causing discomfort of 

any kind such as rain, we can move outdoor 

weddings inside.  We require a facility fee for 

on-site receptions and ceremonies. Please 

inquire with our wedding professional for 

more information.  Earl’s New American can 

comfortably hold 150 guests for Restaurant 

Buyout.  We also have the Amber Room which 

can comfortably hold 60 guests, plated and 40 

guests buffet style.

 Maximum guest capacities: 150 guests with 

head table and dance floor (year round) your 

evening wedding event may last up to five 

hours; afternoon & brunch celebrations are 4 

hours in duration.

WEDDINGS POLICIES, FINANCIAL 
GUARANTEES & DETAILS 

We require a guaranteed minimum financial 

commitment for social events hosted on 

Friday evenings, Saturdays & Sundays. This 

amount varies by season & day of the week, 

typically Saturday evenings require a higher 

commitment than Sundays and Fridays. This 

commitment includes all food and beverages 

consumed. Overnight guest lodging, taxes 

and service charges and facility/ceremony fees 

are excluded from this guaranteed minimum 

purchase. For additional information and 

specific financial requirements pertaining  

to your festivity, please consult with our 

wedding professional. 

DEPOSITS & DETAILS 

We will provide a tentative space hold for up 

to 7 days, without any deposit or contract. 

However, to secure and hold your specific 

date, time and gathering venue a contract 

will be developed outlining your details. 

Additionally, a financial estimate will be 

developed based upon your specific event 

and the required minimum for the given 

date. Upon signing of the contract a deposit 

of thirty percent of the estimated total is 

required. An additional deposit of fifty percent 

of the balance due is required ninety days 

prior to your event. The final balance is due 10 

days prior to your gathering. All deposits are 

non-refundable and payable by cash, credit or 

check. Final guest count and meal selections 

are due 14 days prior to the scheduled event 

date. Please note that your final price charged 

will be either the minimum number of guests 

“guaranteed” or the actual number of guests; 

whichever is higher.

Contact the Peddler’s Village Wedding Director, Ann Lipcsey  
at 215-794-4078 or alipcsey@peddlersvillage.com


