
 
All prices are subject to 9 percent NH meal tax and 20 percent service charge.  

GF Gluten Free, as presented on menu; other items may be prepared GF upon request. Please inquire about other dietary needs. 
 Consuming raw or undercooked meat, poultry or seafood may increase your risk of foodborne illness. 

 

MANCHESTER COUNTRY CLUB’S

Ev ery t hin g  y o u  n e ed ,  f ro m s ta r t  to  f in i s h,  to  ho s t  t h e p e rf e ct  c el eb ra ti o n  d u ri n g  th e  ho l id ay  s ea so n  
$48 per g uest  

 

PASSED HORS D’OEUVRES ,  SE L E C T  TH R EE  
 
BUTTERNUT SQUASH BRUSCHETTA  
Grilled Baguette, Fig, Goat Cheese, 
Balsamic Reduction 
 
WILD MUSHROOM ARANCINI 
Roasted Tomato Pesto 
 
CRANBERRY AND SAUSAGE  
STUFFED MUSHROOMS 

BRAISED SHORT RIB SLIDER 
Sesame Roll, Caramelized Onion,  
Maple Barbeque Sauce 
 
CHICKEN AND LEMON GRASS 
POTSTICKERS 
Ginger Soy Dipping Sauce 
 
 

CRAB STUFFED DEVILED EGGS GF 
Creole Remoulade 
 
FIG, GOAT CHEESE AND 
PROSCUITTO FLATBREAD BITES 
Balsamic Reduction 
 

STATIONED HORS D’OEUVRES ,  S EL EC T ON E  

TUSCAN CHARCUTERIE BOARD 
Soppresata, Sweet and Hot Coppa, 
Proscuitto, Parmesan, Mozzarella, 
Gorgonzola, Grilled Marinated Vegetables, 
Olives, Crostini and Crackers 

SEASONAL CHEESE BOARD 
New England Cheddar, Cranberry Stilton,  
Pumpkin Seed-crusted Goat Cheese,  
Spiced Nuts, Crackers, Apple Compote,  
Garnished with Grapes 

 
JUMBO SHRIMP DISPLAY,  
ADD 3 PER GUEST GF 
Chilled Cocktail or Warm Scampi Style 

 
CHEF-ATTENDED CARVING STATIONS, S EL EC T  T W O  
S e r v e d  w i t h  c h o i c e  o f  o n e  a c c o m p a n i m e n t :  G a r l i c  M a s h e d  P o t a t o e s ,  R i c e  P i l a f ,   
R o a s t e d  R e d  P o t a t o  W e d g e s ,  S e a s o n a l  V e g e t a b l e  M e d l e y ,  o r  R o a s t e d  B u t t e r n u t  S q u a s h  
 

CARVED CRANBERRY SAGE  
TURKEY BREAST GF 
Herbed Mayonnaise, Cranberry Sauce 
 
CIDER-BRINED PORK LOIN GF 
Roasted Apple Chutney, Madeira Wine Sauce 

 

HONEY AND BROWN SUGAR  
GLAZED VIRGINIA HAM GF 
Grilled Pineapple Jus 
 
DIJON AND PEPPER-CRUSTED  
TENDERLOIN OF BEEF, ADD 8 PER GUEST GF 
Cabernet Demi Glace  

PASTA STATIONS, SE L E C T  T W O  
S e r v e d  w i t h  I t a l i a n  B r e a d  a n d  M i x e d  G r e e n  S a l a d

 
FIVE CHEESE RAVIOLI 
Choose Pomodoro, Pesto or Bolognese Sauce 
 
ORECCHIETTE 
Sweet Italian Sausage, Broccolini, Garlic, Roasted Tomatoes 
 
BUTTERNUT SQUASH RAVIOLI 
Hard Cider Cream Sauce 

WILD MUSHROOM RAVIOLI 
Gorgonzola Cream Sauce 
 
LOBSTER RAVIOLI, ADD 4 PER GUEST 
Ginger Basil Cream Sauce

SWEET ENDING 
S e r v e d  w i t h  R e g u l a r  a n d  D e c a f f e i n a t e d  C o f f e e  a n d  H o t  T e a

 
HOLIDAY SUGAR COOKIES, FRUIT BARS, MACAROONS, CANNOLIS, TIRAMISU PARFAITS 

  


