
 

 

 

   

Custom BuƦet  

 

 

 

Choose One Salad 

Tossed Garden, Crisp Caesar, Mixed Field Greens* 

Entrées 

Side Dishes 

Catering Management Fee  of 18% and 8.5% NH Meals Tax  Will Be Added To All Menus 

One Entrée, Two Sides, One Dessert 

  

Two Entrees, Two Sides, Two Desserts 

 

  

Poultry 

Baked StuƦed Chicken 

Lemon Pepper Chicken 

Baked Chicken Quarters  (BBQ or 
Seasoned) 

Roasted Turkey 

Breaded Chicken Tenders  

Seafood 

Baked StuƦed Haddock* 

Baked Salmon* 

Beef & Pork 

Top Round Of Beef* 

Prime Rib of Beef* 

Beef StroganoƦ 

Beer Braised Short Rib of Beef* 

Marinated Steak Tips* 

Baked Ham 

Herb Crusted Pork Loin 

New England Shepherd’s Pie 

BBQ Pulled Pork 

Italian 

Baked Three Cheese Ziti 

Lasagna (Meat, Vegetable or Three 
Cheese) 

Meatballs in Red Sauce 

Chicken Broccoli Alfredo 

Chicken Parmesan 

Sweet Italian Sausage with  Peppers 
and Onions 

 

Potatoes & Rice 

Homestyle Mashed Potatoes 

Seasoned Oven Roasted Potatoes 

Potatoes Au Gratin* 

Roasted Sweet Potatoes 

Rice Pilaf 

Long Grain & Wild Rice 

Red Bliss Potato Salad 

 

Vegetables 

Glazed Carrots 

Mixed Vegetable Medley  

Steamed Green Beans  

Sautéed Zucchini & Summer Squash 

Butternut Squash* 

Roasted Garlic & Lemon Broccoli 

Maple Bacon Brussels Sprouts* 

Balsamic Asparagus* 

Additional Side Dishes 

Baked Macaroni & Cheese* 

Baked Beans 

Whole Cranberry Sauce 

Tri Color Pasta Salad 

StuƧng 

Penne A glio e Olio  

Pasta & Red Sauce 

 

   Menu Options Denoted * Subject to Market Price or Additional Charge               
All Custom BuƦets Include Dinner Rolls and CoƦee 



 

 

 

   

 

 

 

 

 

Desserts  

Cookies (Chocolate Chip, Oatmeal Raisin, Sugar) 

Chocolate Fudge Brownies 

Cupcakes 

Whoopi Pies 

Trifle 

Apple Crisp 

Pumpkin Bars 

Lemon Meringue Pie* 

Fresh Seasonal Fruit Salad* 

Strawberry Shortcake* 

Cheese & Cracker Display  

Vegetable Crudité  

Chicken Wings  

Breaded Chicken Tenders  

Meatballs in Red Sauce  

Antipasto Platter 

Mini Hamburger Sliders  

Mini Grilled Chicken Sliders  

StuƦed Mushrooms (Seafood or Cheese) 

House Made Salsa & Chips 

Appetizers   

Priced Per Person, Minimum 25 People 

Banquet Hall Rental 

Banquet hall rental is $150 per hour, with a minimum three hours rental. This fee includes white linen table 
cloths. Our banquet hall can seat up to 200 people and there is a 50 person minimum for banquet hall rental. 

Colored table linens, napkins and chair covers are available for an additional fee. Inquire for details.  

No outside food or beverage may be brought into the banquet hall during catered events.  Exceptions  are made 
for specialty cakes from a licensed facility. Specialty cakes provided will be subject to a cake cutting service 

charge.  

Upon request, we will gladly provide references for DJs, photographers, florists, and more.  

Please do not hesitate to inquire with us regarding any special requests you have that do not appear on our 
menu. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions.  

All menu prices are subject to an 18% Catering Management Fee and 8.5% NH Meals Tax. 



 

 

 

   

 

Catering Management Fee  of 18% and 8.5% NH Meals Tax  Will Be Added To All Menus 

Luncheon BuƦets 

Finger Sandwich BuƦet 

Choose Two– Chicken, Egg, Tuna, Ham Salad 

Choose Two– Potato Salad, Pasta Salad, Cole Slaw, 
Garden Salad 

Potato Chips 

Cookies or Chocolate Fudge Brownies 

 

Deli Platter BuƦet  

Sliced Roast Beef, Turkey & Ham 

Sandwich Rolls, Toppings, and Cheese 

Choose Two– Potato Salad, Pasta Salad, Cole Slaw, 
Garden Salad  

Potato Chips 

Cookies or Chocolate Fudge Brownies 

 

Sandwich Wrap BuƦet 

Assorted Sandwich Wraps With Sliced Deli Meats and 
House Made Cream Cheese Spread 

Choose Two– Potato Salad, Pasta Salad, Cole Slaw, 
Garden Salad  

Potato Chips 

Cookies or Chocolate Fudge Brownies 

 

Italian Luncheon  

Tossed Garden or Crisp Caesar Salad 

Choose Two– Cheese Lasagna, Baked Ziti, Meatballs 
& Red Sauce, Chicken Parmesan 

Garlic Bread 

Choose One- Apple Crisp, Bread Pudding, Cookies or 
Brownies 

Add Pasta & House Made Red Sauce-  

Continental Breakfast BuƦet 

CoƦee Cake, MuƧns, Bagels & Cream Cheese  

Fresh Seasonal Fruit Platter 

Orange Juice & CoƦee 

 

Breakfast BuƦet 

Scrambled Eggs 

Bacon & Sausage 

Breakfast Potatoes 

CoƦee Cake 

Orange Juice & CoƦee 

Brunch BuƦet 

Cheese Lasagna Or Baked Ziti 

Scrambled Eggs 

Bacon & Sausage 

Breakfast Potatoes 

Tossed Garden Salad or Crisp Caesar 

Orange Juice & CoƦee 

Breakfast BuƦets 


