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EVENT MENU  
M a n c h e s t e r  C o u n t r y  C l u b  |  2 0 2 4  

 
 

Breakfast 2  

a v a i l a b l e  u n t i l  t w e l v e  o ’ c l o c k  i n  t h e  a f t e r n o o n  
 
 

Brunch 3  

a v a i l a b l e  u n t i l  t h r e e  o ’ c l o c k  i n  t h e  a f t e r n o o n  
 

Snack Breaks  4  

 

Lunch 5 - 8  

a v a i l a b l e  u n t i l  f o u r  o ’ c l o c k  i n  t h e  a f t e r n o o n  
 
 

Hors D’oeuvres 9 - 1 0  

 
 

Food Stations  1 0 - 1 1  

 
 

Dinner 1 2 - 1 5  

a v a i l a b l e  s t a r t i n g  a t  f o u r  o ’ c l o c k  i n  t h e  a f t e r n o o n  
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All prices are subject to 8.5 percent New Hampshire meals tax, 10 percent service charge and 10 percent gratuity 
GF Indicates items are gluten free. V indicates items are vegetarian. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness. 

Please inform your server if you or anyone in your party has a food allergy or dietary need. 
 

B R E A K F A S T   
›  M I N I M U M  O F  2 5  G U E S T S  

All buffets include Regular and Decaffeinated Coffee, Hot Tea, Orange and Apple Juice 

 

C O N T IN EN T AL  

Freshly Baked Assorted Muffins and Pastries, Chilled Sliced Fruit, Assorted Bagel Café Bagels, Cream Cheese, Whipped Butter and Preserves, Nonfat 
Yogurt with Granola 

 

H E AL TH Y M O RN I N G  

Egg Whites, Sweet Potato Hash, Turkey Bacon, Apple Cinnamon Oatmeal Bake, Whole Grain Bread, Fresh Sliced Fruit 

 

H O T B R E AK F AS T   

Farm Fresh Scrambled Eggs, Crispy Applewood Bacon and Sausage Links, Home Fries, French Toast with Vermont Maple Syrup,  
Freshly Baked Assorted Muffins, Chilled Sliced Fruit 

 

 

 

E N H A N C E M E N T S  
›  M I N I M U M  O F  2 5  G U E S T S  

 

B A G EL S  AN D  L O X  

Thinly Sliced Smoked Salmon, Shaved Red Onion, Capers, Chopped Hard Boiled Egg, Cream Cheese, Assorted Bagels 

 

B R I OC H E S TU FF ED  F R EN C H  T O AS T  

Berry Compote, Cream Cheese, Vermont Maple Syrup, Cinnamon Sugar 

 

O M EL ET ST A T I ON  G F  

Farm Fresh Eggs, Egg Whites, Ham, Bacon, Mushrooms, Onions, Tomatoes, Broccoli, Spinach, Peppers, Jalapeños, Vermont Cheddar, Swiss Cheese 

 

D OU GH N U TS  

Locally Baked assortment 
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All prices are subject to 8.5 percent New Hampshire meals tax, 10 percent service charge and 10 percent gratuity 
GF indicates items are gluten free. V indicates items are vegetarian. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.  

Please inform your server if you or anyone in your party has a food allergy or dietary need. 

 

B R U N C H  B U F F E T  
›  M I N I M U M  O F  2 5  G U E S T S  
Includes Regular and Decaffeinated Coffee, Hot Tea, Orange and Apple Juice 

 

E g g s   

S E L E C T  O N E  

 
F A R M F R E SH  SC R A M B L ED  E GG S  G F ,  V  

 

M IN I  Q U IC H E  v 
Lorraine, Broccoli and Cheese 
 

EG GS  B EN ED IC T FL O R EN T IN E  v  

Poached Egg, Spinach, Hollandaise Sauce 

 

S w e e t  

 

B R I OC H E F R E N C H  T O A ST  
Cinnamon Short Bread Crumble, Vermont Maple Syrup 
 

S a l a d   

S E L E C T  O N E  

 

M I X ED  G RE EN  S A L AD  G F ,  V  
Baby Field Greens, Diced Garden Vegetables, Croutons, Brown Derby Dressing 
 

T R AD IT I ON AL  C A ES A R S AL AD  G F  
Hearts of Romaine, Grated Parmesan, Croutons, Caesar Dressing 
 

C A P RE S E S AL AD  W I T H  A RU G U L A  G F , V  
Heirloom Tomatoes, Mozzarella, Arugula, Italian Herbs, Basil Pesto Vinaigrette 

 

E n t r é e   

S E L E C T  O N E  

 
SU N D R I ED  T O M AT O C H I C K EN  G F    
California Tomatoes, Sonoma Coast White Wine, Onion, Garlic, Basil Leaves 
 

C H IC K EN  P IC C AT A   
Lemon and Caper Sauce, Fresh Parsley 
 

H E RB - C RU ST ED  S AL M ON  
Pan-roasted, Dijonnaise Sauce 
 

B E EF  B OU RG U IGN O N   
Caramelized Onions, Mushrooms, Red Wine Gravy 

 

A c c o m p a n i m e n t s  
 
A S S O R T E D  P A S T R I E S   
 
S L I C E D  F R U I T  G F ,   

 
A P P L E W O O D  B A C O N  G F   
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All prices are subject to 8.5 percent New Hampshire meals tax, 10 percent service charge and 10 percent gratuity 
GF indicates items are gluten free. V indicates items are vegetarian. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness. 

Please inform your server if you or anyone in your party has a food allergy or dietary need. 

 

S N A C K  D I S P L A Y S  

All Snack Displays include Regular and Decaffeinated Coffee, Hot Tea, and Bottled Water 

 

T R AI L  M I X  C U P S  

Granola, M&M’s, Peanuts, Dried Fruit 

 

EN E RG Y  B OO ST  G F  

Assorted KIND® Bars, Whole Fruit 

 

SN AC K  P AC K S   

Guacamole with Tostitos, Classic Hummus with Pretzels  

 

SW EE T T RE A T  G F  

Snickers, M&M’s, Dirty Kettle Potato Chips: Sea Salt, Funky Fusion, Honey Sriracha  

 

 

B E V E R A G E  D I S P L A Y S  
 
B O TTL ED  S OD A A N D  B O TTL ED  W AT E R  

Assorted Bottled Coca Cola Products, Dasani Water Bottles 

 

IN FU S ED  W AT E R  

Cucumber and Mint, Strawberry and Lemon 

 

L E M ON AD E A N D  U N S W E ET EN ED  IC ED  TE A  

Lemon and Strawberry Garnish, Assorted Sugars 
 

C O FF E E  
Regular and Decaffeinated Coffee, and Hot Tea 
 

H O T C H OC OL A TE   
Whipped Cream, Marshmallows, Peppermint Sticks 
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All prices are subject to 8.5 percent New Hampshire meals tax, 10 percent service charge and 10 percent gratuity 
GF Indicates items are gluten free. V indicates items are vegetarian. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness. 

Please inform your server if you or anyone in your party has a food allergy or dietary need. 
 

G O U R M E T  W R A P S  B U F F E T  
›  M I N I M U M  O F  2 0  G U E S T S  

Includes Potato Chips, Pickle Spears, Regular and Decaffeinated Coffee, and Hot Tea 

 

 

S a l a d   

S E L E C T  T W O  

 
M I X ED  G RE EN  S A L AD   G F ,  V

Baby Field Greens, Diced Garden Vegetables, Croutons, Ranch and Brown Derby Dressing 
 

T R AD IT I ON AL  C A ES A R S AL AD   G F  
Hearts of Romaine, Grated Parmesan, Croutons, Caesar Dressing 

 

P E ST O P AS T A S A L AD  V  

Rotini Pasta, Artichokes, Sun-dried Tomatoes, Pepperoncini, Mixed Olives, Basil Pesto Vinaigrette 
 

R ED  B L IS S P O T AT O S A L AD   G F ,  V  

Red Potatoes, Minced Onion, Ground Black Pepper, Apple Cider Vinaigrette Marinade, Mayonnaise  

 
 

W r a p   

S E L E C T  T H R E E  

›  M A K E  A N Y  G L U T E N  F R E E  

 

C H IC K EN  C OB B  W R AP   
Grilled Chicken, Applewood Bacon, Tomato, Avocado, Hard Boiled Egg, Lettuce, Brown Derby Dressing 
 

C A L IF O RN I A  C H I C K E N  W R AP   
Grilled Chicken, Applewood Bacon, Avocado, Lettuce, Tomato, Sweet Chili Aioli 
 

V EG E T AB L E C AP R ES E   
Spinach, Fresh Mozzarella, Roasted Tomato, Basil Pesto, Balsamic Reduction 

 

TU RK EY  B AC O N  R AN C H  W R AP   
Brined Turkey Breast, Applewood Bacon, Lettuce, Tomato, Ranch Dressing 
 

TU S C AN  C H IC K E N  W R AP   
Marinated Chicken, Arugula, Roasted Tomato, Artichokes, Honey-Sriracha Aioli 
 

K O R E AN  B E E F W R A P   
Roast Beef, House Slaw, Pickled Onion, Lettuce, Korean BBQ Sauce 

 
 

D e s s e r t   

S E L E C T  O N E  

 
F R E S H L Y  B A K E D  C O O K I E S  A N D  B R O W N I E S  
 

A S S O R T E D  P E T I T E  P A S T R I E S    
 
S L I C E D  F R U I T  G F  
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All prices are subject to 8.5 percent New Hampshire meals tax, 10 percent service charge and 10 percent gratuity 
GF Indicates items are gluten free. V indicates items are vegetarian. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness. 

Please inform your server if you or anyone in your party has a food allergy or dietary need. 
 

H E A L T H Y  L U N C H  B U F F E T  
›  M I N I M U M  O F  2 0  G U E S T S  

Includes Freshly Baked Rolls, Croutons, Regular and Decaffeinated Coffee, and Hot Tea  

 

 

S a l a d   

S E L E C T  T W O  

 
M I X ED  G RE EN  S A L AD   G F ,  V

Baby Field Greens, Diced Garden Vegetables, Croutons, Ranch and Brown Derby Dressing 
 

T R AD IT I ON AL  C A ES A R S AL AD   G F  
Hearts of Romaine, Grated Parmesan, Croutons, Caesar Dressing 
 

SP IN AC H  A N D  MU SH R O O M S AL AD  G F  

Spinach, Crumbled Bacon, Chopped Egg, Sliced Mushrooms, Red Onion, Dijon Mustard and Honey Dressing   
 

G RE EK  S AL AD  G F ,  V  

Hearts of Romaine, Feta Cheese, Kalamata Olives, Cucumbers, Tomatoes, Bell Peppers, Onion, Greek Dressing 

 
 

P r o t e i n   

S E L E C T  T W O  

 

M A R IN A T ED  G RI L L ED  C H IC K EN  B R E AS T  G F  
Marinated in Fresh Herbs 
 

H E RB - C RU ST ED  S AL M ON  
Pan-roasted, Dijonnaise Sauce 
 

M A R IN A T ED  ST E AK  T I P S  
Tenderloin Brochettes, Mushrooms, Onions, Red Wine Sauce 

 

S AU T É ED  L E M ON  AN D  B U T T E R SH R I MP  G F  
 
 

 
D e s s e r t   

S E L E C T  O N E  

 
 
F R E S H L Y  B A K E D  C O O K I E S  A N D  B R O W N I E S  
 
C H I L L E D  S L I C E D  F R U I T  G F  
 

 

 

 
 
 
 



 
7 

 

All prices are subject to 8.5 percent New Hampshire meals tax, 10 percent service charge and 10 percent gratuity 
GF Indicates items are gluten free. V indicates items are vegetarian. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness. 

Please inform your server if you or anyone in your party has a food allergy or dietary need. 
 

S I G N A T U R E  L U N C H  B U F F E T  

›  M I N I M U M  O F  2 5  G U E S T S  

Includes Freshly Baked Rolls, Seasonal Vegetable, Regular and Decaffeinated, and Hot Tea 

 

 

F i r s t  C o u r s e   

S E L E C T  O N E  

 
M I X ED  G RE EN  S A L AD  G F ,  V  

Baby Field Greens, Diced Garden Vegetables, Croutons,  
Ranch and Brown Derby Dressing 
 

T R AD IT I ON AL  C A ES A R S AL AD  G F  
Hearts of Romaine, Grated Parmesan, Croutons, Caesar Dressing 
 

G RE EK  S AL AD  G F ,  V  

Hearts of Romaine, Feta Cheese, Kalamata Olives, Cucumbers, 
Tomatoes, Bell Peppers, Onion, Greek Dressing 

 

TO R T EL L IN I  S AL AD  V  

Cucumbers, Tomatoes, Red Onion, Mozzarella, Citrus Vinaigrette  
 

SO U P  O F T H E D A Y  
 

C L A M C H OW D E R  

 

 

E n t r é e   

S E L E C T  T W O  

 

H E RB - RO A ST ED  C H I C K EN  B R E AS T G F  
Marinated in Fresh Herbs, Pan-roasted 
 

STU FF ED  C H I C K E N  B R E AS T   
Herbed Bread Stuffing, Country Chicken Gravy 
 

B E EF  B OU RG U IGN O N   
Caramelized Onions, Mushrooms, Red Wine Gravy 
 

M A R IN A T ED  ST E AK  T I P S  
Tenderloin Brochettes, Red Wine Sauce 

 

B R A I SE D  B E EF  B R ISK E T G F  
Eighteen-Hour Braised Beef Brisket, House Barbecue Sauce 

 

A TL AN TI C  H AD D OC K  P R O V EN Ç AL  G F   

Olive Oil, White Wine, Sweet Peppers, Onion, Vine-ripened Tomatoes, 
Garlic  
 

H E RB - C RU ST ED  S AL M ON   
Pan-roasted, Dijonnaise Sauce 
 

EG GP L A N T FL O R EN TI N E  V 
Lightly Breaded, Ricotta Cheese, Mozzarella, Roasted Tomatoes, Garlic, 
Sautéed Spinach, Marinara Sauce, House Blend Cheese, Linguini  
 

GN OC C H I  V  
Tomato Rosé Sauce, Sautéed Baby Spinach, Chiffonade Basil 

 

 
S t a r c h   

S E L E C T  O N E  

 
B U T T E R  W H I P P E D  
P O T A T O E S  G F  
 

R O A S T E D R E D P O T A T O   
W E D G E S  G F  
 

C O N F E T T I  R I C E  P I L A F  G F

D e s s e r t   

S E L E C T  O N E  
 
A P P L E  C R I S P ,  C I N N A M O N  W H I P P E D C R E A M  
 
F R E S H L Y  B A K E D  C O O K I E S  A N D  B R O W N I E S  
 

V A N I L L A  L A Y E R E D  S P O N G E  C A K E ,   
S T R A W B E R R Y  C R E A M  G F  
 
DA R K  A N D W H I T E  C H O C O L A T E  M O U S S E  
S H O O T E R S
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All prices are subject to 8.5 percent New Hampshire meals tax, 10 percent service charge and 10 percent gratuity 
GF Indicates items are gluten free. V indicates items are vegetarian. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness. 

Please inform your server if you or anyone in your party has a food allergy or dietary need. 
 

P L A T E D  L U N C H  
›  M I N I M U M  O F  2 5  G U E S T S  

› M E A L  C O U N T S  D U E  1 4  D A Y S  P R I O R  T O  T H E  E V E N T  

Includes Freshly Baked Rolls, Seasonal Vegetable, Regular and Decaffeinated, and Hot Tea 

 

 

F i r s t  C o u r s e   

S E L E C T  O N E

M I X ED  G RE EN  S A L AD  G F ,  V 

Baby Field Greens, Diced Garden Vegetables, Brown Derby Dressing 
 

T R AD IT I ON AL  C A ES A R S AL AD  
Hearts of Romaine, Grated Parmesan, Croutons, Caesar Dressing 

G RE EK  S AL AD  G F ,  V  

Hearts of Romaine, Feta Cheese, Kalamata Olives, Cucumbers, 
Tomatoes, Bell Peppers, Onion, Greek Dressing 

 

SO U P  O F T H E D A Y  
 

C L A M C H OW D E R  

E n t r é e  
 S E L E C T  T W O  

 

H E RB - RO A ST ED  C H I C K EN  B R E AS T G F  
Marinated in Fresh Herbs, Pan-roasted 
 

STU FF ED  C H I C K E N  B R E AS T   
Herbed Bread Stuffing, Country Chicken Gravy 
 

M A R IN A T ED  ST E AK  T I P S  
Tenderloin Brochettes, Red Wine Sauce 
 

B R A I SE D  B E EF  B R ISK E T G F  
Eighteen-Hour Braised Beef Brisket, House Barbecue Sauce 

 

 
 

A TL AN TI C  H AD D OC K  P R O V EN Ç AL  G F   

Olive Oil, White Wine, Sweet Peppers, Onion, Vine-ripened Tomatoes, 
Garlic  
 

H E RB - C RU ST ED  S AL M ON  
Pan-Roasted, Dijonnaise Sauce 
 

EG GP L A N T FL O R EN TI N E  V  
Lightly Breaded, Ricotta Cheese, Mozzarella, Roasted Tomatoes, Garlic, 
Sautéed Spinach, Marinara Sauce, House Blend Cheese, Linguini 
 

GN OC C H I  V  
Tomato Rosé Sauce, Sautéed Baby Spinach, Chiffonade Basil 
 

S t a r c h   

S E L E C T  O N E  

 
B U T T E R  W H I P P E D  
P O T A T O E S  G F  
 

R O A S T E D R E D P O T A T O  
W E D G E S  G F  
 

C O N F E T T I  R I C E  P I L A F  G F

 

D e s s e r t   

S E L E C T  O N E  
 
A P P L E  B L O S S O M ,  C I N N A M O N  W H I P P E D  C R E A M  
 
DA R K  A N D W H I T E  C H O C O L A T E  M O U S S E  C U P S  
 

V A N I L L A  L A Y E R E D  S P O N G E  C A K E ,   
S T R A W B E R R Y  C R E A M  G F  

 

C H O C O L A T E  D R E A M I N G  C A K E ,   
V A N I L L A  M O U S S E  G F  
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All prices are subject to 8.5 percent New Hampshire meals tax, 10 percent service charge and 10 percent gratuity 
GF Indicates items are gluten free. V indicates items are vegetarian. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness. 

Please inform your server if you or anyone in your party has a food allergy or dietary need. 
 

P A S S E D  H O R S  D ’ O E U V R E S  
C h i l l e d  
›  P E R  5 0  P I E C E S  

 
 
AN T IP A ST O SK EW E R  G F  
Cotto Salami, Marinated Artichoke, Provolone,  
Basil Pesto Vinaigrette 
 

B RU SC H E TT A  V  
Grilled Garlic-rubbed Baguette, Tomato Mozzarella Salad 
 

C A P RE S E SK E W E R  G F ,  V  
Roasted Tomato and Mozzarella, Basil Pesto Vinaigrette 

 

C U C U MB E R  AN D  C R A B  C AN A P E  G F  
Dill Aioli 

 

 
FI G A N D  G O AT C H E ES E C RO ST I N I  V  
Goat Cheese, Fig Preserves 

 
J U MB O SH R I MP  G F  
Tangy Cocktail Sauce 
 

L OB ST E R S AL AD  
Brioche Toast 

 

TU N A T A RT A R  G F  
Citrus Ponzu 

 

H o t   
›  P E R  5 0  P I E C E S  

 
 
A R TI C H OK E B E I GN ET S  V  
Pesto Aioli 
 

B A C ON - W R A P P ED  SH O RT  R IB  
 

B AK ED  B R I E T A R TL ET  V  
Caramelized Onion, Phyllo Cup 

 

B E EF  E M P AN AD A  
Aji Verde Salsa 

 

B E EF  T E R I Y AK I SK E W E R  G F  

Ginger and Tamarind Marinade 

 

C H IC K EN  QU E S AD IL L A C ON E  
Lime Crema 

 

C H IC K EN  S A T AY  G F  
Thai Peanut Dipping Sauce 

 

C O C ON U T C H IC K EN  T EN D E R  
Sweet Thai Chili Sauce 

 

C O C ON U T F R I ED  SH R I MP  
Sweet Thai Chili Sauce 

 

C R A B  C AK E  
Remoulade Dipping Sauce 

 

IT A L I AN  M E A TB AL L  
Marinara and Parmesan 

 
 

 
K O R E AN  ST E AK  T A C O  
Marinated Sirloin, Sriracha Aioli 

 

K OS H E R S T YL E P O T A TO  P AN C AK E  V  
Applesauce, Crème Fraiche, Chive 

 

L A MB  L OL L IP OP S  G F  

Cooked Medium Rare, Herb Oil 

 

P A R M E S AN  A R A N C IN I  v  

Parmesan and Gouda Arancini 

 

P EK IN G D U C K  R OL L S  
Hoisin Sauce 

 

P E TI T E B E EF  W EL L IN GT ON  
Beef, Mushroom Duxelle, Puff Pastry 

 

SC AL L OP S W R AP P ED  I N  B AC O N  
 

SP AN AK OP I T A  v  
Phyllo Triangle, Spinach, Feta 

 

SP IN AC H  A N D  C H EE S E STU FF ED   
MU SH R O O M  G F ,  V  
 

TO M A T O B A S IL  B IS QU E SH O OT E R  V  
Grilled Cheese Crouton 

 

V EG E T AB L E SP R IN G R OL L  V  
Sweet Thai Chili Sauce 
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All prices are subject to 8.5 percent New Hampshire meals tax, 10 percent service charge and 10 percent gratuity 
GF Indicates items are gluten free. V indicates items are vegetarian. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness. 

Please inform your server if you or anyone in your party has a food allergy or dietary need. 
 

S T A T I O N E D  H O R  D ’ O E U V R E S  
C h i l l e d  
›  M I N I M U M  O F  2 5  G U E S T S   

 

A R TI S AN  C H E ES E  AN D  C RU D I TÉ  D ISP L AY  V  
Assorted Cheeses, Seasonal Vegetable Crudité,  
Assorted Crackers, Sliced Baguette, French Onion Dip,  
Grapes and Strawberries 

 

C H A RC U T E R IE  D ISP L A Y  
Assorted Cheeses, Assorted Meats, Seasonal Vegetable Crudité,  
Sliced Baguette, French Onion Dip,  Grapes and Strawberries 

 

H U M MU S  D ISP L AY  V  
Plain, Roasted Garlic and Roasted Red Pepper Chickpea Hummus, 
Vegetable Crudité, Seasoned Pita Chips  

 

 

 

 

 

C H A RC U T E R IE  C O RN E TS  
Sopressata, Mozzarella, Roasted Tomato, Artichoke, Olive, Pesto Aioli, 
Savory Cone 

 

R AW  B A R G F  
Oysters on the Half Shell, Ahi Tuna Poke Tasting Spoon,  
Jumbo Shrimp, Accompaniments 

 

R AW  B A R W ITH  SU SH I  
Oysters on the Half Shell, Ahi Tuna Poke Tasting Spoon,  
Jumbo Shrimp, Shrimp Tempura Roll, California Roll, Spicy Tuna Roll, 
Accompaniments 

 

TE N D E R L O I N  C A RP AC C I O   
Extra Virgin Olive Oil, Lemon Juice, Fresh Cracked Pepper, Cornichons, 
Toasted Crostini, Horseradish Cream  

F O O D  S T A T I O N S  
›  M I N I M U M  O F  2 5  G U E S T S   

 

S ALA D  B A R G F ,  V  
Mixed Greens, Cherry Tomatoes, Shaved Carrots, Cucumber,  
Red Onion, Dried Cranberries, Sliced Almonds, Shredded Cheese, 
Crumbled Bacon, Ranch and Brown Derby Dressing.  
Served with Freshly Baked Rolls. 

 

P AS TA  B A R V  
Penne Pasta with Marinara Sauce, Cheese Ravioli with Alfredo Sauce,  
Served with Freshly Baked Rolls. 
Add Homemade Italian Meatballs, 3  P E R  G U E S T  

 

MAS H E D  P O T A T O BA R G F  
Whipped Yukon and Sweet Potatoes, Broccoli Florets,  
Roasted Mushrooms, Crumbled Bacon, Cheddar Cheese,  
Sour Cream, Gravy, Whipped Butter, Chives  

 

W IN G B AR  G F  
Plain, Buffalo, and Barbecue Jumbo Wings, Celery and Carrot Sticks,  
Ranch and Blue Cheese Dip  

 

S TI R  F R Y  
Vegetarian Vegetable Mix, Vegetable Pot Stickers, Scallion Rice,  
Choice of Chicken or Beef 

 

 

B UI LD - Y O U R- O W N  F A JI T A BA R  
Chipotle-marinated Chicken, Tortillas, Chili Lime Rubbed Steak,  
Cilantro Lime Rice, Lettuce, Tomato, Black Bean and Corn Salsa  

 

S LI DE R BA R  W IT H  F R E N C H  F R IE S   

S E L E C T  O N E  
 ITALIAN MEATBALL: Marinara, Mozzarella Cheese 
 PULLED PORK: Barbecue Sauce, Coleslaw 
 PULLED CHICKEN: Barbecue Sauce, Coleslaw 
 HADDOCK: Tartar Sauce, Shredded Lettuce 

 

P I ZZ A BA R   

S E L E C T  T W O  
 NEAPOLITAN: San Marzano Tomato Sauce, Mozzarella, Basil  
 MEAT LOVER’S: Italian Sausage, Pepperoni, Applewood Bacon, 

Mozzarella, San Marzano Tomato Sauce, Oregano, Parmesan 
 BUFFALO CHICKEN: Crispy Buffalo Chicken, Ranch,  

Blue Cheese Crumbles, Applewood Bacon, Cheese, Scallions  
 VEGETARIAN: Boursin Cheese, Roasted Mushrooms, Spinach, 

Roasted Tomatoes, Mozzarella Cheese, San Marzano Tomato 
Sauce, Truffle Oil 

 
Gluten Free Crust Available,  2  P E R  G U E S T
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All prices are subject to 8.5 percent New Hampshire meals tax, 10 percent service charge and 10 percent gratuity 
GF Indicates items are gluten free. V indicates items are vegetarian. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness. 

Please inform your server if you or anyone in your party has a food allergy or dietary need. 
 

C H E F - A T T E N D E D  S T A T I O N S  
Includes Freshly Baked Dinner Rolls 

 

 

W H O L E  P R I M E R IB  G F  
› a minimum of 35 guests 

Au Jus, Horseradish Cream Sauce  

 

R O AS T T EN D E RL O IN  G F  
› a minimum of 20 guests 

Flavorful Spice Rub, Horseradish Cream Sauce 

 

R O AS T ED  R OS E M A R Y N EW  YO RK  S T R IP  G F  
› a minimum of 30 guests 

Rosemary, Red Wine Demi 
 

SL OW  R O A ST TU RK E Y  G F  

› a minimum of 25 guests 
Gravy, Cranberry Sauce 
 

B AK ED  H A M G F  
› a minimum of 40 guests 

Apricot Ginger Glaze, Sweet Rosemary Mustard Sauce 

 

M AP L E  AN D  C ID E R P O RK  L OI N  G F  
› a minimum of 25 guests 

Heritage Pork Loin, Brined for Twelve Hours, Apple Compote 

 

P A R M E S AN  P AS T A W H E EL  V  
› a minimum of 50 guests 

Parmesan Pasta Wheel, Penne, Broccoli Rabe, Roasted Mushrooms,  
Roasted Tomato, Grated Parmesan, Black Pepper

 

 

D E S S E R T  S T A T I O N S  
 ›  M I N I M U M  O F  2 5  G U E S T S   

 

 

F RE SH L Y B AK ED  A SS O RT ED  C O OK IE S  
AN D  B R OW N I E S  

 

A SS O RT ED  T RU FFL E S AN D  D ES SE R T B A RS  
 

A SS O RT ED  SP O N G E C AK E  G F  
Vanilla Layered Sponge Cake with Strawberry Cream; 
Chocolate Dreaming Cake with Vanilla Mousse and Fudge 

 

M IN I  C H E ES E C AK E S  
New York and Chocolate Cheesecakes, Dark Chocolate Ganache-dipped 
Strawberries 

 

D OU GH N U TS  
Locally Baked assortment 

 

 

 

 

M IN I  C AN N OL IS  

Traditional Shell with Ricotta Filling Dipped in a Variety of Toppings: 
Plain, Chocolate Chips, Toffee, and Toasted Coconut 

 

AP P L E  C R I SP  

Cinnamon Whipped Cream 

 

B AK E R’ S ST A TI O N  
Freshly Baked Cookies and Brownies, Dessert Bars,  
Dark and White Chocolate Mousse Shooters 

 

IC E  C R E A M SU N D A E B A R  
Vanilla and Chocolate Gifford’s Ice Cream, Whipped Cream, Sprinkles,  
Crushed Oreo Cookies, M&M’s, Chocolate and Caramel Syrup, Cherries 

 

IC E  C R E A M S AN D W I C H  B A R  
Vanilla and Chocolate Gifford’s Ice Cream, Sprinkles, Crushed Oreo 
Cookies, M&M’s, Colossal Chocolate Chip and S’more Cookies 

 

 

 

 

 
 



12 

 

All prices are subject to 8.5 percent New Hampshire meals tax, 10 percent service charge and 10 percent gratuity 
GF Indicates items are gluten free. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.  

Please inform your server if you or anyone in your party has a food allergy or dietary need. 

 

T R A D I T I O N A L  D I N N E R  B U F F E T  
›  M I N I M U M  O F  3 5  G U E S T S  

Includes Freshly Baked Rolls, Seasonal Vegetable, Regular and Decaffeinated Coffee, and Hot Tea 

 

 

F i r s t  C o u r s e   

S E L E C T  T W O  

 
M I X ED  G RE EN  S A L AD  G F ,  V  

Baby Field Greens, Diced Garden Vegetables, Croutons,  
Ranch and Brown Derby Dressing  
 

T R AD IT I ON AL  C A ES A R S AL AD  G F  
Hearts of Romaine, Grated Parmesan, Croutons, Caesar Dressing 

 

G RE EK  S AL AD  G F ,  V  

Hearts of Romaine, Feta Cheese, Kalamata Olives, Cucumbers, 
Tomatoes, Bell Peppers, Onion, Greek Dressing 

 

SO U P  O F T H E D A Y  

 
C L A M C H OW D E R  

E n t r é e   

S E L E C T  T H R E E  

 

H E RB - RO A ST ED  C H I C K EN  G F  
Marinated in Fresh Herbs, Pan-Roasted 

 
C H IC K EN  P IC C AT A    
Lemon and Caper Sauce, Fresh Parsley 
 

STU FF ED  C H I C K E N  B R E AS T   
Sage Bread Stuffing, Country Chicken Gravy 

 

T R AD IT I ON AL  R O AS T TU RK EY   
Sliced Oven-Roasted Turkey Breast, Sage Bread Stuffing, Gravy, 
Cranberry Sauce 
 

B E EF  B OU RG U IGN O N  
Caramelized Onions, Mushrooms, Red Wine Gravy 
 

B R A I SE D  B E EF  B R ISK E T G F  
Eighteen-Hour Braised Beef Brisket, House Barbecue Sauce 
 

R IT Z  B A K ED  H AD D O C K  
Herb and Ritz Crust, Lemon and White Wine 
 

H E RB - C RU ST ED  S AL M ON  
Pan-Roasted, Dijonnaise Sauce 
 

EG GP L A N T P A R ME S A N  V  
Lightly Breaded, Marinara Sauce, House Blend Cheese, Parmesan, 
Linguine  

 
GN OC C H I V  
Tomato Rosé Sauce, Sautéed Baby Spinach, Chiffonade Basil

S t a r c h   

S E L E C T  O N E  

 

B U T T E R  W H I P P E D  
P O T A T O E S  G F  
 

R O A S T E D R E D P O T A T O  
W E D G E S  G F  
 

C O N F E T T I  R I C E  P I L A F  G F

D e s s e r t   

S E L E C T  O N E  

 
A P P L E  C R I S P ,  C I N N A M O N  W H I P P E D C R E A M  
 
DA R K  A N D W H I T E  C H O C O L A T E  M O U S S E  
P A R F A I T  
 
A S S O R T E D  T R U F F L E S  A N D  DE S S E R T  B A R  

V A N I L L A  L A Y E R E D  S P O N G E  C A K E ,  
S T R A W B E R R Y  C R E A M  G F  

 

C H O C O L A T E  D R E A M I N G  C A K E ,  V A N I L L A  
M O U S S E  G F  
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All prices are subject to 8.5 percent New Hampshire meals tax, 10 percent service charge and 10 percent gratuity 
GF Indicates items are gluten free. V indicates items are vegetarian. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness. 

Please inform your server if you or anyone in your party has a food allergy or dietary need. 
 

P R E M I U M  D I N N E R  B U F F E T  
› M I N I M U M  O F  3 5  G U E S T S  

Includes Freshly Baked Rolls, Seasonal Vegetable, Regular and Decaffeinated Coffee, and Hot Tea 

 
 

F i r s t  C o u r s e   

S E L E C T  T W O  

 
M I X ED  G RE EN  S A L AD  G F ,  V  

Baby Field Greens, Diced Garden Vegetables, Croutons,  
Ranch and Brown Derby Dressing  
 
T R AD IT I ON AL  C A ES A R S AL AD  G F  
Hearts of Romaine, Grated Parmesan, Croutons, Caesar Dressing 
 

G RE EK  S AL AD  G F ,  V  

Hearts of Romaine, Feta Cheese, Kalamata Olives, Cucumbers, 
Tomatoes, Bell Peppers, Onion, Greek Dressing 

 
 

C A P RE S E S AL AD  W I T H  A RU G U L A G F ,  V  

Heirloom Tomatoes, Mozzarella, Arugula, Italian Herbs,  
Basil Pesto Vinaigrette  

 

SP IN AC H  A N D  MU SH R O O M S AL AD  G F  

Spinach, Crumbled Bacon, Chopped Egg, Sliced Mushrooms,  
Red Onion, Dijon Mustard and Honey Dressing   

 
SO U P  O F T H E D A Y  

 
C L A M C H OW D E R  

E n t r é e   

S E L E C T  T W O  

 

H E RB - RO A ST ED  C H I C K EN  G F  
Marinated in Fresh Herbs, Pan-Roasted 
 
C H IC K EN  M A RS AL A  
Sautéed Mushrooms, Roasted Tomatoes, Marsala Wine Sauce 
 

M ED IT E R R AN E AN  C H I C K E N  B R E A ST   
Boneless and Sautéed, Artichoke Hearts, Lemon, Capers, Parsley, Garlic, 
Extra Virgin Olive Oil 
 

M A R IN A T ED  ST E AK  T I P S  
Tenderloin Brochettes, Red Wine Sauce 
 

B R A I SE D  B E EF  B R ISK E T G F  
Eighteen-Hour Braised Beef Brisket, House Barbecue Sauce 

 

C R A B  & A R T IC H O K E - C R U S TED  H AD D O C K ,  48   
Lemon Beurre Blanc  
 

S AL M ON  H O L L AN D A I SE  G F  
Pan-Roasted, Lemon Hollandaise  

 
EG GP L A N T R OL L AT IN I V  
Flash-Fried Breaded Eggplant, Whipped Ricotta, Mozzarella, 
 San Marzano Tomato Sauce, Parmesan 

 
GN OC C H I V  
Tomato Rosé Sauce, Sautéed Baby Spinach, Chiffonade Basil

C h e f - A t t e n d e d  C a r v i n g  S t a t i o n   

S E L E C T  O N E   

 
W H O L E  P R I M E  R I B  G F  
 

N E W  Y O R K  S T R I P  L O I N   
O F  B E E F  G F  

S L O W  R O A S T  T U R K E Y  G F

S t a r c h   

S E L E C T  O N E  

 
B U T T E R  W H I P P E D  
P O T A T O E S  G F  
 

R O A S T E D R E D P O T A T O  
W E D G E S  G F  
 

C O N F E T T I  R I C E  P I L A F  G F

D e s s e r t   

S E L E C T  O N E  

 
A P P L E  C R I S P ,  C I N N A M O N  W H I P P E D  C R E A M  
 
A S S O R T E D  M I N I  C H E E S E C A K E S ,  D A R K  C H O C O L A T E  
G A N A C H E - D I P P E D  S T R A W B E R R I E S  

V A N I L L A  L A Y E R E D  S P O N G E  C A K E ,   
S T R A W B E R R Y  C R E A M  G F  
 
C H O C O L A T E  D R E A M I N G  C A K E ,  V A N I L L A  M O U S S E  G F  
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All prices are subject to 8.5 percent New Hampshire meals tax, 10 percent service charge and 10 percent gratuity 
GF Indicates items are gluten free. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.  

Please inform your server if you or anyone in your party has a food allergy or dietary need. 

 

P L A T E D  D I N N E R   
› M E A L  C O U N T S  D U E  1 4  D A Y S  P R I O R  T O  T H E  E V E N T  

Includes Freshly Baked Rolls, Seasonal Vegetable, Regular and Decaffeinated, and Hot Tea 

 
 

F i r s t  C o u r s e   

S E L E C T  O N E  

 
M I X ED  G RE EN  S A L AD  G F ,  V  

Baby Field Greens, Diced Garden Vegetables, Brown Derby Dressing 
 

T R AD IT I ON AL  C A ES A R S AL AD  
Hearts of Romaine, Grated Parmesan, Croutons,  
Caesar Dressing 
 
G RE EK  S AL AD  G F ,  V  

Hearts of Romaine, Feta Cheese, Kalamata Olives, Cucumbers, 
Tomatoes, Bell Peppers, Onion, Greek Dressing 
 

C A P RE S E S AL AD  W I T H  A RU G U L A G F ,  V  

Heirloom Tomatoes, Mozzarella, Arugula, Italian Herbs,  
Basil Pesto Vinaigrette  
 
SP IN AC H  A N D  MU SH R O O M S AL AD  G F  

Spinach, Crumbled Bacon, Chopped Egg, Sliced Mushrooms,  
Red Onion, Dijon Mustard and Honey Dressing   
 
SO U P  O F T H E D A Y  

 
C L A M C H OW D E R A D D  3  P E R  G U E S T

E n t r é e   

S E L E C T  T W O  

 

C H IC K EN  FL O R EN T IN E  
Panko-breaded, Stuffed with Spinach and Swiss Cheese,  
Extra Virgin Olive Oil, Chicken Velouté 
 

STU FF ED  C H I C K E N  “ A L L A  P A R M IG I A N A”   
Lightly Breaded, Four Cheeses, Marinara Sauce, Linguine   
 

N EW  YO RK  S T R IP  ST E AK  G F  
Prime Twelve Ounce Cast Iron-Seared to Medium Rare,  
Rich Cabernet Sauvignon Sauce 

 

R O AS T B E E F T E N D E R L O IN  G F  
Prime Six Ounce Tenderloin, Black Garlic and Thyme Rub,  
Roasted to Medium Rare, Rich Cabernet Sauvignon Sauce 

 

FI L E T M I GN ON  G F  
Prime Six Ounce Filet, Cast Iron-Seared to Medium Rare,  
Rich Cabernet Sauvignon Sauce 

 

N EW  EN G L AN D  SU R F AN D  T U RF   
Prime Six Ounce Filet, and Choice of Baked Stuffed Shrimp or  
Rockport Lobster Tail 
 

R IT Z  B A K ED  H AD D O C K   
Herb and Ritz Crust, Lemon and White Wine 
 

C R A B  & A R T IC H O K E - C R U S TED  H AD D O C K   
Lemon Beurre Blanc  
 

H O R SE R A D I SH - C RU ST ED  S AL M ON   

Horseradish Herb Butter Crust, Whole Grain Dijonnaise  
 

B AK ED  S TU F F ED  J U M B O  SH R I M P   
Crab-stuffed, Ritz Cracker Crumbs, Lemon Beurre Blanc 
 

M AP L E  AN D  C ID E R P O RK  L OI N  G F  
Heritage Pork Loin, Brined for Twelve Hours, Apple Compote 
 

GN OC C H I ,  38  V  
Tomato Rosé Sauce, Sautéed Baby Spinach, Broccoli Rabe,  
Chiffonade Basil 

 

EG GP L A N T “ AL L A  P A R M IG I A N A”  V  
Lightly Breaded, Four Cheeses, Sun-drenched California Tomatoes, 
Marinara Sauce, Linguine  

S t a r c h   

S E L E C T  O N E  

 
B U T T E R  W H I P P E D  
P O T A T O E S  G F  

 

R O A S T E D R E D P O T A T O  
W E D G E S  G F  

 

C O N F E T T I  R I C E  P I L A F  G F

D e s s e r t   

S E L E C T  O N E  

 

A P P L E  B L O S S O M  P A S T R Y ,  C I N N A M O N  
W H I P P E D C R E A M  
 
C H E E S E C A K E  W I T H  S E A S O N A L  B E R R I E S  
 

V A N I L L A  S P O N G E  C A K E  L A Y E R E D,  
S T R A W B E R R Y  C R E A M  G F  
 
DA R K  C H O C O L A T E  C A K E ,  C H O C O L A T E  
DR I Z Z L E ,  A N D R A S P B E R R I E S  


