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Elegance and Versatility at the Heart of Tyde

Life is a ser ies of remarkable events,  each deserving an
extraordinary celebrat ion. At Tyde at Walnut Beach in
Milford, CT, we special ize in turning those special
moments into unforgettable experiences. 

Perched on the edge of Long Is land Sound, our stunning
wedding venue offers a magical backdrop for your big
day. Whether exchanging vows overlooking the shore or
toast ing in our outdoor courtyard or rooftop terrace,
every moment is infused with the sea’s captivat ing
ambiance. Let us make your dream wedding a real i ty,
where love shines as bright as the sun over the water.
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It came from a Dream

As endless as the
Ocean, as

t imeless as the
Tydes
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The Menu

C O C K T A I L  H O U R
Charcuterie
Tomato Bruschetta |  Imported Cheeses 
Cured meats |  Olives |  Focaccias |  Fresh Fruit   
Vegetable Crudité |  Honeycomb & Jams
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Five Hour Open Bar
premium l iquor & cordials |  imported & craft beers
selection of bridal wines |  champagne toast 

Small  Bites |  Choice of 8
Shrimp Cocktai l
Coconut Shrimp
Shrimp & Grits
Brazi l ian Gri l led Shrimp
Lobster Mac & Cheese
Mini Lobster Roll
Fried Calamari
Scal lop & Bacon
Spicy Salmon & Crispy Rice
Smoked Salmon Canape
Oyster Rockefel ler
Melon & Prosciutto
Fried Artichoke
Potato Croquette
Arancini
General Tsao Caulif lower
Spinach Spanakopita
Fig & Fontina
Baked Brie
Butternut Squash Bisque
French Onion Soup Bread Bowls
Vegetable Spring Roll
Phil ly Steak Roll
Beef Well ington
Smoked Short Rib Taco
Cheeseburger Sl iders
Pulled Pork Sl iders
Pork Shumai
Franks in Blanket
Sesame Chicken

**Consumer Advisory: These items may be served raw or undercooked. Thoroughly
cooking meats, poultry, shellfish, seafood and eggs reduces the risk of foodborne illness.

Allergen Statement: Please inform a member of our staff if you have any food allergies.
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Allergen Statement: Please inform a member of our staff if you have any food allergies.

C O C K T A I L  H O U R  S T A T I O N  E N H A N C E M E N T S
c u r a t e d  o p t i o n s  t o  a d d  a n  e x t r a  t o u c h  o f  f l a v o r  a n d  f l a i r  t o  y o u r

w e d d i n g  d a y

Choice of 1
prime rib of beef |  porchetta |  roast
turkey |  smoked brisket

C A R V I N G  S T A T I O N  |  $ 1 5

build your own station
buffalo chicken |  pul led pork |  bang
bang shrimp| broccolini
*uppgrade to lobster salad 

M A C  &  C H E E S E  B A R  |  $ 1 5

Choice of 2
Gnocchi al  Pesto |  baby leeks, sun-
dried tomatoes & fresh parmigiana
 
Rigatoni al la Vodka |  absolut vodka,
pancetta & touch of cream

Fusil l i  al  Porcini  |  caramelized porcini
mushrooms, black pepper & pecorino
and a touch of cream 
*upgrade to truff le infused

P A S T A  S T A T I O N  |  $ 1 2

salmon poke |  tuna poke 
with accompaniments

P O K E  S T A T I O N  |  $ 2 5

O Y S T E R  B A R  |  $ 1 5

clams |  oysters |  shrimp
lobster tai l  $ |  king crab $ |  seafood
salad $ 

R A W  B A R  |  $ 2 0

california rol l  |  spicy tuna |  yel low
tai l  scal l ion |  vegetable rol l  |
rainbow rol l  |  seaweed salad |
edamame | pickled ginger & wasabi  
Live Chef station fee $300

S U S H I  S T A T I O N  |  $ 2 2

build your own station
carne asada |  chicken |  faj ita vegetables
torti l la |  salsa |  pico de gal lo

T A C O  S T A T I O N  |  $ 1 5

clam chowder |  clam fr itters |  f ish &
chips

N E W  E N G L A N D E R  |  $ 2 0

build your own station
popcorn chicken |cheddar cheese |
bacon broccoli  |  sour cream | chives |
gravy

M A S H E D  P O T A T O  B A R  |  $ 1 2

fresh shucked oysters
3 seasonal varieties
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Allergen Statement: Please inform a member of our staff if you have any food allergies.

S A L A D

P A S T A

R I G A T O N I  A L L A  V O D K A

G N O C C H E T T I  A L  P E S T O

F U S I L L I  A L  P E R C I N I *

G N O C C H I  S O R R E N T I N O *

F A R F A L L E  A L L A  C A S A

absolut vodka, pancetta & touch of cream

baby leeks, sun-dried tomatoes &
fresh parmigiana

pomodoro, pecorino romano & fresh
mozzarel la

caramelized porcini  mushrooms, black
pepper & pecorino and a touch of cream 
*upgrade to truff le infused

mushrooms, sweet peas, prosciutto &
touch of cream

kale & shaved parmigiana

roasted tomato, prosciutto di parma,
roasted pistachio, basi l  pesto & chil i
oi l

C A E S A R

B U R R A T A *

crisp apples, gorgonzola, craisins &
walnuts with balsamic vinegarette

assorted melons & berries,  pineapple,
mango with passion fruit  coulis &
coconut

T R O P I C A L  F R U I T

H A R V E S T

cherry tomatoes, radish, cucumber,
carrot & parmesan croutons

M A R K E T  G R E E N S
fresh strawberries,  blueberries,  feta, red
onion & pecans with pomegranate
vinegarette

S U M M E R
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Consumer Advisory: These items may be served raw or undercooked. Thoroughly
cooking meats, poultry, shellfish, seafood and eggs reduces the risk of foodborne illness.

Allergen Statement: Please inform a member of our staff if you have any food allergies.

$ Available at Market Price
*Available at addit ional cost

M A I N  E N T R E E

NY Strip |  pommes anna & jus

*Rib Eye |  twice baked potato

*Filet Mignon |  mashed potatoes &
cognac peppercorn jus

Roasted Chicken |  seasonal vegetable
& chicken jus

Chicken con Spinacci |  fresh
mozzarel la,  baby spinach & 
goat cheese béchamel

Duck $ |  charred endive & cherry
glace

Duo $ |  gri l led f i let mignon & gri l led
shrimp

Salmon |  bl istered tomatoes,
vichyssoise & capered beurre blanc

Honey Garl ic Salmon |  jasmine r ice &
bok choy

Scallop Risotto |  sweet pea, sherry
cream & parsley

*Halibut |  apricot,  orange blossom and
quinoa tabbouleh

Stuffed Lobster Tai l  $ |  fresh seafood
ritz stuff ing & drawn butter

Eggplant Parmigiana |  marinara, fresh
mozzarel la & parmigiana  

Roasted Trumpet Mushroom | lenti ls &
mushroom reduction

Dubu Jorim |  korean braised tofu &
white r ice 

pre-selected on invitation
choice of one beef,  one poultry, one f ish, one vegetable
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Allergen Statement: Please inform a member of our staff if you have any food allergies.

D E S S E R T  S T A T I O N S

hazelnut |  vanil la |  coffee
S U N D A E  B A R  |  $ 1 2

Choice of 3
rose jel lo shots |  espresso martini  shots  
french macarons |  sugar raised munchkins  
milk & cookie shot |  seasonal dipped fruit   
cannoli  boy |  gelato boy 

D E S S E R T  O N  T H E  G O - G O  |  $ 1 2
nutel la |  seasonal berries |  whipped
cream | chocolate chips

C R Ê P E  |  $ 1 5

miniature sweet bites |  macarons 
cannoli  |  sfogliatel le |  cheesecakes
churros |  chocolate dipped strawberries
coffee & cordials

I N D U L G E N C E  |  $ 2 0

L A T E  N I G H T  S T A T I O N S

curley |  waffle |  sweet potato
dipping sauce

F R Y  B A R  |  $ 1 2

buffalo |  sweet chi l i  |  honey lemon
pepper |  carrots |  celery & blue cheese

W I N G  B A R  |  $ 1 5

build your own station
tradit ional or spicy |  scal l ions
marinated pork |  bean sprouts |  corn
chil i  crunch

R A M E N  B A R  |  $ 2 0

tomato soup
G R I L L E D  C H E E S E  |  $ 1 2

cheeseburger |  truff le fr ies
S L I D E R S  |  $ 1 5

big mac |  i tal ian combo
C H O P P E D  C H E E S E  |  $ 1 8

assortment of Chef’s choice toppings
P I Z Z A  B A R  |  $ 1 2

bacon, egg & cheese |  tater tots
B E C  |  $ 1 5



W e d n e s d a y  &  T h u r s d a y
E v e n i n g

$120 per person

Two Course Menu
*Avai lable at addit ional cost

F r i d a y  E v e n i n g

$180 per person

Two Course Menu
Complimentary Offer ings: 

 pasta stat ion 
wedding cake

$200 per person
Two Course Menu

 Complimentary Offer ings: 
 pasta stat ion 
wedding cake

S a t u r d a y  E v e n i n g  &
H o l i d a y  W e e k e n d s

C e r e m o n y  F e e

$1,500
Includes an arr ival  dr ink or beverage stat ion for your guests

and 100 ceremony chairs indoors & 150 chairs outdoors

Rehearsal Times |  Wednesday & Thursday 1pm-4pm
Friday & Saturday 10am-noon

*subject to avai labi l ity

S u n d a y  E v e n i n g

$130 per person

Two Course Menu
*Avai lable at addit ional cost

B r i d a l  S u i t e

On site ceremony |  Complimentary two hours
$100/hour additional
Earl iest arr ival  |  10am

Attendant, Food & Beverage not included

Off site ceremony |  may arrive one hour prior to event

PackagePricing 

Non Refundable Wedding Deposit  |  $3,000
25% payment due 12 months prior,  8 months prior,  4 months prior to
event.  The remaining balance is due 2 weeks prior,  along with f inal

guest count.

Al l  package pricing is subject to 20% Site fee, 10% service fee &
7.35% CT State Tax
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A f t e r  P a r t y

Extend your reception!
Open the second floor cocktai l  lounge to your guests.

Minimum requirement of open bar & night station per hour.

Open Bar |  $15 per person per hour
Cigar Station |  $800 or upgrade to hand-rol led $MP



Winter Wedding
Five Hour Open Bar

premium l iquor & cordials |  imported & craft
beers  |  champagne toast 

 T h u r s d a y  &  S u n d a y
E v e n i n g

$100 per person

F r i d a y  E v e n i n g

$125 per person $150 per person

S a t u r d a y  E v e n i n g  &
H o l i d a y  W e e k e n d s

C O C K T A I L  H O U R
Chef’s choice 6 Butler passed Appetizers

Pasta Station

  CAESAR | kale & shaved parmesan
or

MARKET GREENS |  cherry tomatoes,
radish, cucumber, carrot & parmesan

croutons

S A L A D

M A I N  E N T R E E
R O A S T E D  C H I C K E N  |  s e a s o n a l

v e g e t a b l e ,  m a s h e d  p o t a t o e s  &  j u s

H O N E Y  G A R L I C  S A L M O N  |  j a s m i n e  r i c e
&  b o k  c h o y

E G G P L A N T  P A R M I G I A N A  |  m a r i n a r a ,
f r e s h  m o z z a r e l l a  &  p a r m i g i a n a

E N H A N C E M E N T S
* N Y  S T R I P  |   p o m m e s  a n n a  &  j u s  + $ 1 2
* F I L E T  M I G N O N  |  m a s h e d  p o t a t o e s  &

p e p p e r c o r n  j u s  + $ 1 6

A l l  p r i c i n g  i s  s u b j e c t  t o  1 0 %  S i t e  f e e ,  1 0 %  s e r v i c e  f e e  &  7 . 3 5 %  C T  S t a t e  T a x
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Allergen Statement: Please inform a member of our staff if you have any food allergies.
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Choice of One Egg:

Omelet Station | made to order
ham | bacon | tomato | mushroom | spinach | onions | cheddar | feta

Frittata Station - choice of 2
bacon & cheese | greek | veggie | western

Benedict Station 
canadian | florentine

Belgian Waffle Station | made to order
seasonal berries | whipped cream | syrup 

Enhance: $5 buttermilk fried chicken 

Salad Station 
kale caesar | mediterranean orzo | fresh fruit 

beets & sweet potato harvest
chicken kabob | shrimp kabob

Toast Station - choice of 2
avocado | smoked salmon | brie & jam
whipped honey ricotta & seasonal fruit

Beverages
orange juice | coffee | tea 

Mimosa station
choice of sparkling wine or champagne

seasonal berries | fresh squeezed orange juice 
pineapple juice | cranberry juice

*additional $20 per person

11am-2pm | 50 guest min.
$70.00 per person

All pricing is subject to 
20% Site Fee, 10% Service Fee & 7.35% CT State Tax. 

Allergen Statement: Please inform a member of our staff
 if you have any food allergies.

Bridal Brunch
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HOW MUCH IS THE DEPOSIT ?

 Our deposit is $3000 and is non refundable. 

POLICY ON CANDLES?
 Battery operated candles only.

WHY ARE COLD SPARKS NOT ALLOWED?

They are illegal indoors in accordance to CT building code.

Frequently Asked  Questions

WHAT IS THE GUEST MINIMUM AND MAXIMUM?

Guest minimum is 130 people, max capacity is 220 guests with a DJ / 190
guests with a band.

IS THERE A DIFFERENT PRICE FOR VENDORS?

 Vendors are $75 each for chicken entrée or vegetarian if requested.

WHAT SIZE TABLES DO YOU HAVE?

60 in rounds which seat 8-10 guests.

IS THERE A DIFFERENT PRICE FOR KIDS?

Kids are $75 each and will be served chicken cutlets and fries.
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ARE LINENS INCLUDED?

White table clothes and assorted napkin colors. 

WHAT IS THE PREFERRED FORM OF PAYMENT?

Personal or bank check and Cash. *Debit / Credit is not accepted.

WHEN ARE REHEARSAL SCHEDULED?

Tuesday & Wednesday between 2pm to 4pm   Thursday & Friday
between 10am and noon.

HOW MANY CEREMONY CHAIRS ARE INCLUDED?

150 chairs outdoors, 120 chairs in the fireplace room, 200 chairs in the
ballroom are included for your ceremony.
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