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Since 1971  The original Common Man Restaurant opened in Ashland in November of 1971.  The day 

we opened we could serve all of 35 people in our cozy front dining room.  I remember that first winter, 

people lined up on the snowy sidewalk outside our front door.  We didn’t have a waiting area or lounge.  

You just opened up the front door, and there were the tables.  If they were full, you waited.  I used to run 

out the kitchen door and peek around the corner of the building to see how many people were waiting.  

We’ve grown quite a bit since then.  The Common Man Family of Restaurants now includes thirteen Great 

American Dining spots up and down the Granite State from The Common Man Merrimack, to our spot in 

Lincoln.  We want to thank you for stopping in, and in particular, for considering us as a spot for your next 

meeting or gathering.  We are pleased to be able to offer a variety of rooms and menus to meet your 

business and social needs.  We’re really quite at home here in Central New Hampshire.  Like you, we love 

the lakes, mountains, small towns and uncomplicated way of life.  Here in Plymouth, we enjoy the bustling 

shops of Main Street, the cultural offerings of Plymouth State University, and all of the beautiful nature 

around our Inn.  Now that we’ve sold you on the area in general, let us tell you how we can help you take 

advantage of this great place as a location for your event.  We’ve got comfortable rooms with character that 

can accommodate your gathering of up to 180 guests.  As you meet or socialize, sample some of the Great 

American Fare that has made us so popular since 1971.  We have assembled a friendly and helpful crew 

who will be pleased to offer you any assistance you might need in planning your event.  Read on for details 

on our accommodations and menu offerings, and thanks! 

        
 

~ �����
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Our Event Rooms 

 
The Common Man Inn & Spa, situated in the foothills of the White Mountains, offers two event halls 
decorated with warm wood hues and soothing natural tones. The property’s lodge-like charm creates an 
ideal setting for executive meetings, conferences, training seminars, reunions, weddings, rehearsal dinners, 
or any other distinctive event. We welcome groups of all sizes ranging from 10 to 180. The Event Hall; 
which can accommodate up to 180 guests including a dance floor, can also be divided into three separate 
event rooms: Tenney Mountain, Baker River and Pemigewassat Rooms. Connected to the event hall is a 
lovely brick terrace that is accessed through a set of double French doors. The Event Hall is an ideal setting 
for any formal wedding; the chairs are dressed with elegant ivory covers with organza bows, dimmed 
lighting and candle light set the scene. The event rooms have a common breakout lobby which houses a bar 
and provides additional space for display or registration tables. Foster’s Hall; which can accommodate up 
to 150 people including a dance floor, has a dramatic “farmer’s porch” that your guests have access to 
during the event. Foster’s Hall is a lovely setting for any wedding or special occasion; the rich mahogany 
stained chairs, the raised dance floor and head table and the custom wall mural that depicts the town’s 
history. Our experienced event coordinators will attend to every detail, helping you to enjoy your special 
day.  
 
 

Number of guests accommodated in the following seating styles 
 
 

Room                        Theatre       Banquet       Conference       Classroom       Length x Width  
 
Tenney Mountain Room           90              60       25            45                      30’ x 30’ 
900 square feet 
 
 
 
The Baker River Room               90              60                  25                    45                       30’ x 30’                      
900 square feet 
 

 
 

The Pemigewasset Room            50              35                  15                   25                       24’ x 24’ 
500 square feet 
 
 

 
Complete Event Hall                  230             180                65                   115                        -- 
2300 square feet 

 
 
 

Foster’s Hall                        150    150               50  100    --                        
2244 square feet 
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*Capacities 
We can accommodate your group of 10 – 180 
*Saturday Evening Weddings have a Minimum Guest Count of 100 in both halls. 
 

Wedding Receptions  
Event Hall & Foster’s Hall Room Rental Times and Usage Fees: 
Daytime:  10:00 AM – 4:00 PM (daytime wedding must order off Dinner Menus) $850.00 
Evening:  5:00 PM – 11:00 PM $950.00 
              6:00 PM – 12:00 AM $950.00 
(Times are flexible for an additional fee.) 
Greenhouse Room Rental Times and Usage Fees: 
Evening:  4:00 PM – 10:00 PM $800.00 
              5:00 PM – 11:00 PM $800.00 
 

Conference Facilities & Meeting Rooms 
Please contact us for meeting room availability and rates. 
 

Off-Site Catering 
-Off-site catered events are for a 5-hour time frame  
 -$100.00 charge for each additional hour after 5 
-Off-site catered events start at a $400.00 fee; inquire with sales department for a quote. 
-Bartender fee of $100 for 4 hours 

-$25.00 charge for each additional hour 
*Please contact Sales Department for information, menu options & estimate quotes. 
 

VIP Lounge – Please contact us for availability and rates. 
 

The Terrace at the Common Man Inn 
Our outside Terrace, adjacent to the Tenney Mountain Room, is available for use in conjunction with the 
rental of this function room at no additional cost.  The Terrace can accommodate 100 guests, 80 most 
comfortably.  Food stations can be set up in this area for an additional fee.  We suggest the renting of a tent 
to provide protection from both the sun and unpredictable New Hampshire weather.  The tent rental cost is 
$475.00, requiring a $200 non-refundable deposit. 
 
The Terrace may also be rented on its own for a smaller function, based on availability.   
Contact us for rates. 
 

Event Room Inclusions 
The following is a list of items that are complimentary perks:  dance floor, one bartender, house linen, 
flatware, china, glassware, tables, chairs, podium, easel, dry erase board. 
 
*For an additional $25 charge we are able to provide the following individual items:  hand-held 
microphone, overhead projector and screen, television and/or high-speed Internet access. 
*For an additional $100.00 charge we are able to provide an LCD projector.  
*We can arrange for any additional audio/visual needs that you might have.  Please note that the Common 
Man Inn does not have an A/V technician on the property.  Any audio/visual assistance required must be 
arranged 48 hours prior to your event. 
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Wedding Package Inclusions 
The following items are included in all Wedding Packages: 
 
·  Banquet room 
·  Traditional Set-up and use of tables and chairs; added set-up may accrue additional costs. 
·  Dance floor 
·  One bartender 
·  House linen, china, flatware, and table glassware 
·  Beautifully landscaped outdoor Terrace connected to our Event Hall & front lawn connected 

to Foster’s Hall 
·  Professional on-site Wedding Coordinator 
·  Elegant Ivory Chair Covers for the Event Hall only. Foster’s Hall has beautiful mahogany 

stained chairs. 
  
 

Wedding Package Enhancements   
(Please inquire as to additional fees.) 
·  Tent for Terrace to provide sun protection and assurance against weather changes 
·  Champagne toast for guests 
·  Intermezzo course with meal 
·  Specialty linen service 
·  Elegant Ivory Chair Covers, with matching Organza Bow 
·  Ice carvings 
·  Bridal spa packages 
·  Wedding cake service (Wedding Cake cutting is an additional $50 charge.) 

 
 

 
On Planning and Paying for Your Event… 
·  Initial Deposit:  An initial deposit, in the amount of the total room fee is required at the time of 

securing the arrangements. 
 
·  Second Payment:  50% of the estimated balance is due three months prior to the date of the event. 
 
·  Final Payment:  Due one week prior to the event date. 
 
·  All payments and deposits are non-refundable, and therefore, serve to create our cancellation policy. 
 
·  Final guest count guarantees for your function are due 12 days prior to the event and cannot be reduced 

thereafter.  If notification of final attendance is not received by this deadline, you will be charged for 
the highest number of people on the original banquet order sheet. 

 
·  Final Guaranteed guest count is the number that you will be billed for, unless, of course, you have 

more guests attend. 
 
·  All food and beverage costs are subject to 8% NH Rooms and Meals Tax and 18% gratuity. 
 
·  In order to avoid a fee, event cancellation must be made 72 hours prior to the scheduled event. 
 
·  All deposits made prior to an event are non-refundable. 
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On Planning the Menu for Your Event… 
·  All food and beverage is provided by the Common Man Inn.  Outside items are not permitted, with the 

exception of a cake. 
 
·  All menu selections and final counts need to be made at least 12 days prior to your event. 
 
·  All buffets require 30 guests or more.  Groups under this amount will be charged an additional $3.00 

per person. 
 
·  The New Hampshire Liquor Commission requires that the Common Man Inn supply all alcoholic 

beverages consumed at your event.  Additional information on policies regarding the consumption of 
alcoholic beverages can be found in the Event Contract. 

 
 
Other Information…  
·  The Common Man Inn is a smoke-free environment. 
 
·  Our standard linen is complimentary.  Specialty linen is available in a variety of colors for an 

additional fee. 
 
·  Elegant Ivory Chair Covers with a matching Organza Bow are available at a cost of $2.50 per chair. 
 
·  A listing of recommended photographers, florists, bakers, etc. is included in this packet as a guideline.  

Please feel free to select anyone you wish.  It will be necessary to inform us of your choices prior to 
the date of your event. 

 
·  Please contact the Spa to create a package for your group. 
 
 
 
Additional Wedding Information…  
·  The bride and groom are welcome to bring their own cake knife, toasting goblets, favors and other 

remembrance items. 

·  There is a $50 cake-cutting fee. 

·  Decorations and centerpieces brought into the Common Man Inn must be pre-approved so that we may 

stay in compliance with our local fire department regulations. 

·  The Common Man Inn does not allow the throwing of confetti, rice, birdseed or sequins in the 
function rooms, Inn, or on the hotel grounds.  Blowing of bubbles is not allowed in the function 
room if there is a dance floor in use. 

 
·  The Common Main Inn will not be held responsible for any cards, gifts, centerpieces or favors left 

behind after an event. 
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We’ve been at this for over 30 years now, and we’ve learned  
a good many things in that amount of time.  Most of all, we’ve pretty much  
perfected the making of Great American Fare.  Have a look at the selections we’ve 
suggested here.  Don’t see anything that suits you?  Let us know. 

 
Having a Breakfast Meeting or Gathering? 

 
Mt. Morgan Breakfast 

Homemade Muffins, Homemade Danishes, Sliced Seasonal Fruit, 
Fresh Fruit Juices, Freshly Brewed Coffee, Tea and Decaf 

$7.95 per person (plus tax and gratuity) 

 
Rattlesnake Breakfast 

Homemade Danish and Muffins, Freshly Brewed Coffee, Tea and Decaf 
$5.25 per person (plus tax and gratuity) 

 
 

The Breakfast Buffets * 
 

Lumberjack  
Choice of: Scrambled Eggs or Quiche 
and Choice of: Waffles or Pancakes 

and Choice of: Bacon or Maple Glazed Sausage 
Seasoned Breakfast Potatoes, Fresh Fruit Display, Homemade Muffins & Danish 

Fresh Fruit Juices, Coffee, Tea and Decaf 
$12.95 per person (plus tax and gratuity) 

 
Spring Run 

 Scrambled Eggs  
Choice of: Bacon or Maple Glazed Sausage 

Seasoned Breakfast Potatoes, Fresh Fruit, Homemade Muffins, Danish 
 Fresh Fruit Juices, Coffee, Tea and Decaf 
$11.95 per person (plus tax and gratuity) 

 
*Minimum of 30 guests for Breakfast Buffets. 

*Guaranteed Guest Count required 12 days prior to the Event! 
 
 

Hot Breakfast Additions 
~ Quiche $2.00 per person ~ French Toast $1.50 per person ~ 

~ Frittata $2.00 per person ~ Belgian Waffles $1.50 per person ~ 
~ New York Sirloin in place of breakfast meat $7.00 per person ~ 

 
Extras (added to any of the above) 

Assorted Yogurts $1.00 per person ~ Croissants $1.00 per person 
Asst. Fresh Bagels w/ Cream Cheese $1.00 per person ~ Asst. Cold Cereals .75 per 

person ~ Oatmeal .75 per person ~ Hot Chocolate .75 per person 
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Uncommon Boxed Lunches *  

 
 

Foster’s 
 

Italian Sub on Baguette ~ Country Style Potato Salad ~ Chips 
Red Delicious Apple  

Double Chocolate Chip Cookie 
Chilled Soda 

 
$11.95 per person (plus tax & gratuity) 

 
Boiler Room 

 
Our Homemade Wrap ~ Smoked Turkey, Swiss Cheese, Red Leaf Lettuce & Tomato 

Homemade Pasta Salad ~ Chips ~ Granny Smith Apple 
Homemade White Chocolate Brownie 

Chilled Soda 
 

$11.95 per person (plus tax & gratuity) 
 

Camp 
 

Sliced Tomato, Cucumbers, Havarti Cheese, Avocado in a Lavash Wrap 
Specialty Chips ~ Carrot & Celery Sticks ~ Granola Bar 

Red Delicious Apple ~ Oatmeal Raisin Cookie 
Chilled Soda 

 
$12.95 per person (plus tax & gratuity) 

 

Pemi 
 

Roast Beef Sandwich on Marbled Rye ~ Celery & Carrot Sticks 
Selection of Cheeses & Crackers ~ Specialty Chips ~ Red Bartlett Pear 

Double Chocolate Brownie 
Chilled Soda 

 
$12.95 per person (plus tax & gratuity) 

 
 

*Boxed lunches are packed with all necessary Condiments and Utensils* 
 

*Minimum of 10 bagged lunches required  
 

*Guaranteed Guest Count required 12 days prior to the Event! 
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The Lunch Buffets *  

 
Lunch Buffets include:  

Two Salad Choices, Homemade Breads, Seasonal Vegetables, Chef’s Choice Potato,  
Chef’s Choice Dessert, Coffee & Tea 

 
 

Choose 2 Entrees                                   Choose 3 Entrees 
$17.95 per person                                                 $19.95 per person 

                  (plus tax & gratuity)                                                                    (plus tax & gratuity) 
 
 

Salad Choices: 
Choose two from the following: 

 
Garden Salad with Blue Cheese and Balsamic Vinaigrette  

Uncommon Salad 
Caesar Salad 

Roasted Marinated Vegetable Platter 
Homemade Pasta Salad 

Homemade Roasted Red Bliss Potato Salad 
 
 

Entrée Choices: 
 

Roast Beef with a Garlic Demi Glace  
Roast New England Turkey with Sage Stuffing, Pan Gravy & Homemade Cranberry Sauce 

Stuffed Chicken Fontinell 
Chicken & Broccoli tossed with Alfredo Sauce over Penne Pasta 

Grilled Atlantic Salmon with a Homemade Garlic Vinaigrette  
Herb Crusted Haddock  

Homemade Meat or Vegetable Lasagna 
Homemade Macaroni & Cheese 

Homemade Meatloaf 
 

*Minimum of 35 guests for Lunch Buffets* 
 
 
 

The Deli Platter * 
 

~Garden Salad with Blue Cheese and Balsamic Vinaigrette Dressing 
~Assorted Deli Meats and Cheeses ~Assorted Sandwich Breads & Rolls~ 

~Tomatoes, Onions, Lettuce, Pickles and Condiments 
~Homemade Pasta Salad, Homemade Potato Salad or Gourmet Kettle Chips 

~Cookies & Brownies  ~Coffee, Tea, & Decaf 
 

$13.95 (plus tax & gratuity) 
 

*Soup of the day can be added to any lunch for an additional $1.50 per person. 
*Guaranteed Guest Count required 12 days prior to the Event! 
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Planning a Multi-Day Conference?   Special Luncheon?... * 

* Minimum of 20 people for Lunch Buffets 

 
Squam Lunch Buffet  

 
Caesar Salad 

Assorted Gourmet Flatbread Pizzas 
Grilled Vegetable Platter 
Assorted Mini Pastries 
Assorted Chilled Sodas 

Fresh Brewed Coffee & Tea 
$13.95 per person (plus tax & gratuity) 

 
 

Newfound Lunch Buffet 
Uncommon Salad 

Homemade Quiche Lorraine 
Homemade Vegetable Quiche 

Homemade Pasta Salad 
Assorted Homemade Cookies & Brownies 

Assorted Chilled Sodas 
Fresh Brewed Coffee & Tea 

$13.95 per person (plus tax & gratuity) 
 
 

Winnipesaukee Lunch Buffet 
Garden Salad with Balsamic Vinaigrette & Blue Cheese Dressing 

Assorted Gourmet Foccacia Sandwiches 
Homemade Thai Noodle Salad 

Gourmet Kettle Chips 
Assorted Homemade Cookies & Brownies 

Assorted Chilled Sodas 
Fresh Brewed Coffee & Tea 

$14.95 per person (plus tax & gratuity) 
 

Chocorua Lunch Buffet  
Grilled Marinated Vegetable Platter 

Grilled Chicken Caesar Salad 
Grilled Portabella Mushroom Caesar Salad 

Homemade Baked Macaroni & Cheese 
Assorted Homemade Cookies & Brownies 

Assorted Chilled Sodas 
Fresh Brewed Coffee & Tea 

$14.95 per person (plus tax & gratuity) 
 

*Soup of the Day can be added to any Lunch Buffet for an additional $1.50 per person 
*Guaranteed Guest Counts required 12 days prior to the Event!  
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Plated Lunch Menus * 

All Plated Lunch Entrees come with Fresh Baked Bread and Whipped Butter, Seasonal Vegetables, Chef’s 
Choice of Potato and Coffee, Tea & Decaf 

 
Salads 

Choose one from the following: 
Garden Salad with Homemade Balsamic Vinaigrette  

Uncommon Salad  
Caesar Salad  

Add Grilled Shrimp to any of the salads above ~ additional $3.00 per person 
 

 
Entrees 

**Choose two from the following: 
 

Roast Tenderloin of Beef with a mushroom cabernet sauce $22.95 
 Roast Beef with a Garlic Demi Glace $19.95 

Homemade Country Meatloaf $14.95 
Grilled Atlantic Salmon with a Garlic Vinaigrette $16.95 

Herb Crusted Haddock $15.95 
Homemade Lobster Crab Cakes $16.95 

Stuffed Chicken Fontinell $15.95 
Baked Chicken Breast Topped with a Feta Cheese & Garbanzo Bean Ragout $15.95  

Roast New England Turkey with Sage Stuffing, Pan Gravy & Homemade Cranberry Sauce $15.95 
Homemade Baked Macaroni & Cheese $13.95 

Vegetable Napoleon $14.95 
Roasted Eggplant Stuffed with Spinach and Ricotta Cheese over a Plum Tomato Coulis $14.95  

 
Desserts 

Choose one from the following: 
 

Homemade Triple-Layered Chocolate Cake  
Homemade Cheese Cake with Fresh Seasonal Berries 

Homemade Carrot Cake  
Homemade Seasonal Fruit Pie with Fresh Whipped Cream  

Assorted Mini Pastries  
Chocolate-Covered Strawberries  ~additional $2.50 per person 

Chocolate Fountain with Assorted Fresh Fruit & Pound Cakes ~additional $4.95 per person 
 
 
 

*All items are priced per person and do not include Tax & Gratuity 
** Additional $1.00 charge per person for third entrée choice. 

*Soup of the Day can be added to any Plated Lunch for an additional $1.50 per person 
*Guaranteed Guest Count required 12 days prior to the Event! 
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Planning a Conference…How about an Afternoon Break? * 
 

~M & M’s, Chocolate Covered Peanuts, Snickers Bars and Granola Bars 
$4.00 per person 

 
~Cheese Display, Fresh Fruit Garnish, Sliced French Bread and Assorted Crackers 

$3.50 per person 
 

~Deluxe Assortment of Mixed Nuts 
$3.50 per person 

 
~Homemade Tortilla Chips with Homemade Guacamole and Salsa 

$3.00 per person 
 

~Ice Cream Novelties or Frozen Fruit Bars 
$4.50 per person 

 
~Assorted Homemade Cookies and Brownies 

$2.50 per person 
 

 ~Assorted Miniature Pastries 
$3.00 per person 

 
~Build your own Sundae Bar 

$5.00 per person 
 

~ The Ultimate Break Enhancement ~ 
Professional Massage Therapist to Circulate the Room 

$40.00 per half hour 
Inquire and Book with Sales & Events Manager 

 
 

*Tax & Gratuity will be added to all food selections! 
 

*Guaranteed Guest Count required 12 days prior to the Event!  
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The Dinner Buffets * 

Dinner Buffets include: Homemade Breads, Two Salad Choices, Fresh Seasonal Vegetable, One Side Item, 
Chef’s Choice Dessert and Coffee, Tea & Decaf 

 
2 Entrée Buffet          3 Entrée Buffet 

$25.95 per person (plus tax & gratuity)                           $27.95 per person (plus tax & gratuity) 
 

Salad Choices: 
Please choose two from the following: 

Garden Salad with Blue Cheese & Balsamic Vinaigrette 
Caesar Salad 

Uncommon Salad 
Roasted Marinated Vegetable Platter  

Tortellini Pesto Salad 
Fresh Baby Spinach Salad tossed with Diced Red Onion, Wild Mushrooms & Feta Cheese tossed with a 

Garlic Vinaigrette  
Sliced Tomatoes with Basil, Fresh Mozzarella and Balsamic Vinaigrette 

Roasted Red Bliss Potato Salad 
 

Sides Items: 
Please choose one: 

Homemade Garlic Mashed Potatoes 
Herb Roasted Red Potatoes 

Homemade Rice Pilaf 
 

Entrees: 
Roast New York Sirloin with a Garlic Demi Glace 

Homemade Beef Tender en Croute  
Burgundy Steak Tips with Wild Mushrooms over Rice Pilaf 

Homemade Chicken Cordon Bleu 
Apple Almond Chicken 

Stuffed Chicken Fontinell  
Homemade Chicken Marsala 

Chicken & Broccoli tossed with Alfredo Sauce over Linguini   
Apricot-Glazed Roast Pork Loin 

Grilled Atlantic Salmon with a Garlic Vinaigrette 
Crab & Lobster Stuffed Haddock 

Seafood Sautee:   Shrimp, Scallops & Mussels with a Garlic Wine Sauce over Linguini  
Homemade Vegetable or Beef Lasagna 
Homemade Baked Vegetable Au Gratin  

 
*Minimum of 30 guests for Dinner Buffets 

*Tax & Gratuity will be added to all food Selections  
*Guaranteed Guest Count required 12 days prior to the Event! 

*If you wish to have a uniformed chef carving and serving your selection, 
 $50 carving fee will apply. 

 
** Weddings are unable to substitute Chef’s Choice Dessert selection for a wedding cake or price 

reductions.  In lieu, homemade ice cream or a fresh berry sauce can accompany their cake. 
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Plated Dinner Menus * 
All Entrees come with Homemade Breads and Whipped Butter, Choice of salad, Seasonal Vegetables, 

Chef’s Choice of Potato, Choice of dessert, and Coffee, Tea & Decaf 
Salads 

*Choose one from the following:  
Garden Salad with Homemade Balsamic Vinaigrette  

Uncommon Salad  
Caesar Salad  

 Buffalo Mozzarella and Tomato Stacked with a Roasted Corn Relish, Drizzled with Aged Balsamic 
Vinegar ~additional $2.00 per person 

Steakhouse Salad:  Crisp Wedge of Iceberg Lettuce, Crumbled Gorgonzola Cheese, Creamy Blue Cheese 
Dressing, Crisp Bacon & Shaved Red Onions~ additional $1.00 per person  

Add Grilled Shrimp to any above salads ~ additional $3.00 per person 
 

Entrée  
**Choose two from the following: 

Filet Mignon and Grilled Jumbo Shrimp $32.95 
Filet Mignon $29.95 

Roast Rack of Lamb with a Rosemary Demi Glace $26.95 
Lobster Dinner M/P 

Roast NY Sirloin with a Garlic Demi-Glace $25.95 
Marinated Grilled Swordfish Kabobs $23.95 

Marinated Grilled Beef or Chicken Kabobs $21.95 
Apricot-Glazed Roast Pork Loin $20.95 

Sesame Crusted Salmon with a Ginger Lime Sauce and Wasabi $21.95 
Lobster Crab Cakes $20.95 

Grilled Halibut topped with Sautéed Forest Mushrooms $25.95 
Fresh Herb Crusted Haddock $20.95 

Chicken Foster:  Bone-in Breast with a Mushroom stuffing, Crusted in Walnuts topped with a Maple 
Cream Sauce $20.95 

Stuffed Chicken Fontinell $19.95 
Roast New England Turkey with Sage Stuffing, Pan Gravy & Homemade Cranberry Sauce $17.95 

Grilled Vegetable Napoleon $18.95 
 

Desserts 
*Choose one from the following:  

Homemade Triple-Layered Chocolate Cake  
Homemade Cheese Cake with Fresh Seasonal Berries  

Homemade Carrot Cake 
Homemade Seasonal Fruit Pies with Fresh Whipped Cream  

Assorted Mini Pastries  
Chocolate Covered Strawberries ~additional $2.50 per person  

Chocolate Fountain with Assorted Fresh Fruit & Pound Cakes ~additional $4.95 per person  
 

*An Intermezzo course may be added to any Plated Dinner Selection for an additional $2.00 per person  
*Soup of the Day can be added to any Plated Dinner Selection for an additional $2.00 per person  

**Additional $1.00 per person for third entrée choice. 
*Guaranteed Guest Count required 12 days prior to the Event! 

* All items are priced per person, and do not include Tax and Gratuity.  
 

** Weddings are unable to substitute Chef’s Choice Dessert selection for a wedding cake or price 
reductions.  In lieu, homemade ice cream or a fresh berry sauce can accompany their cake. 
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Dinner Station Selections* 

Served with Fresh Baked Breads and Whipped Butter, Seasonal Vegetable, Coffee, Tea, Decaf, and  
Chef's Choice of Dessert.  * Minimum of 3 station selections in lieu of dinner. 

 
Pasta Station 

$12.95 per person (plus tax and gratuity)  *Select 3 Pastas:  
~Cheese Tortellini with a Homemade Alfredo Sauce  

~Penne Pasta with Homemade Marinara Sauce topped with Fresh Basil and Aged Parmesan Cheese  
~Linguini with a Homemade Sun Dried Tomato Pesto Sauce  

~Four Cheese Ravioli Sautéed with a Wild Mushroom Alfredo Sauce  
~Orecchiette Pasta with Sautéed Artichoke hearts, Tomatoes and Baby Spinach in Roasted Garlic Sauce  

~Homemade Risotto with Fresh Garden Vegetables Sautéed with a Light Cream Sauce and  
Aged Parmesan Cheese 

*Add Sautéed Shrimp and Scallops to the Pasta Station $16.95 per person (plus tax and gratuity) 
 

Fajita Station 
$10.95 per person (plus tax and gratuity) 

~Cilantro and Lime Marinated Beef and Chicken served with sautéed Onions, Peppers, Spanish Rice, 
Tomatoes, Cheddar Cheese, Sour Cream and Salsa. 

*Add Shrimp to the Fajita Station $16.95 per person (plus tax and gratuity) 
 

Fresh Salad Station 
$3.50 per person (plus tax and gratuity)  

~Create your own!  Crisp Romaine and Seasonal Greens, tossed with Assorted Vegetables, Nuts and 
Cheeses, Served with Two Homemade Dressings 

*Add Soup du Jour for $2.50 per person (plus tax and gratuity) 
 

Stir Fry Station 
$10.95 per person (plus tax and gratuity)  

~Asian Marinated Beef and Chicken Sautéed with Oriental Vegetables and Sauce and served with  
Egg-Fried Rice, Lo Mien and Fortune Cookies 

*Add Shrimp and Scallops to the Stir Fry Station $16.95 per person (plus tax and gratuity) 
 

Carving Stations 
~Baked Country Ham with Assorted Mustards $8.95 per person (plus tax and gratuity)  

~Roast New England Turkey with Sage Stuffing and Pan Gravy and Homemade Cranberry Sauce 
$8.95 per person (plus tax and gratuity) 

~Steamship Round with a Cracked Pepper Brandy Sauce (serves a minimum 75 guests) $12.95 per person 
(plus tax and gratuity)   

~Roast Beef Tenderloin with a Garlic Demi Glace (serves a minimum 75 guests) $16.95 per person 
(plus tax and gratuity) 

~Roast Sirloin of Beef with Mushroom Cabernet Sauce $12.95 per person (plus tax and gratuity)  
~Roast Pork Loin with Honey Dijon Glaze $10.95 per person (plus tax and gratuity) 

~Poached Salmon with a Creamy Cucumber Dill Sauce (serves a minimum of 75 guests) $11.95 per person 
(plus tax and gratuity)  

~Norwegian Salmon and Halibut in Puff Pastry with a Cranberry Champagne Sauce  
(serves a minimum of 75 guests) $12.95 per person (plus tax and gratuity)  

*Minimum of 40 guests for Dinner Stations.  *Minimum of three (3) stations in lieu of dinner. 
*There is a $50 Chef’s Fee for each station. *Soup of the Day may be added to any Dinner Menu for an additional 

$2.00 per person.*An Intermezzo Course may be added to any Dinner Menu for $2.00 per person. 
*Dessert selections are additional.  Please preview Dessert Menu for pricing & choices. 
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Dessert Selections  

 
*Coffee, Tea & Decaf Station Served with the Dessert Selections 

 
 

~Warm Homemade Apple Crisp served with Homemade Whip Cream  
$3.50 per person (plus tax & gratuity)  

~Homemade New York Style Cheesecake with a Fresh Berry Sauce 
$4.00 per person (plus tax & gratuity)  

~Homemade Tiramisu Torte  
$4.00 per person (plus tax & gratuity)  

~Homemade Carrot cake with Cream Cheese Frosting 
$3.50 per person (plus tax & gratuity) 

~Assorted Homemade Cookies, Brownies and Congo Bars  
$2.50 per person (plus tax & gratuity)   

~Assorted Homemade Miniature Pastries  
$3.50 per person (plus tax & gratuity)  

~Assorted Miniature Cannolis, Italian Cookies and Chocolate Dipped Biscottis  
$4.00 per person (plus tax & gratuity)  

~Jumbo Chocolate Covered Strawberries  
$2.00 per person (plus tax & gratuity) 

~European Chocolate Fountain; assorted pound cakes, fresh fruits, dates,  
nuts and pretzels  

$4.75 per person (plus tax & gratuity)  
~Build Your Own Sundae Bar; homemade vanilla and chocolate ice cream, hot 

fudge, whip cream, sprinkles, nuts, chocolate candies and cherries 
$5.00 per person (plus tax & gratuity)  

~*Flambe Station: Bananas Foster’s; bananas sautéed in rum, brown sugar served 
over vanilla ice cream 

$8.00 per person (plus tax & gratuity)  
~*Flambe Station: Crepe Suzette; crepes sautéed with Grand Marnier  

served over vanilla ice cream  
$6.00 per person (plus tax & gratuity)  

 
 

*All Dessert Selections are subject to 8% NH Meal Tax & 18% Gratuity 
*Guaranteed Guest Count required 14 days prior to your event! 

*There is a $50 Chef’s Fee for any dessert selection requiring a chef 
 
����
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Create a Cocktail Party* 

Or compliment your Lunch and Dinner event with selections from the following… 

 
Appetizer Platters 

Brie Baked with Homemade Preserves or Walnuts and Maple Syrup (serves 75) $65.00 
Grilled Vegetable Platter with Homemade Herb Dip $3.00 pp 

International & Domestic Cheeses & Fruit Display with Assorted Crackers $3.25 pp 
Antipasto Platter $3.50 pp 

Tapas Platter (Assorted Spreads, Olives, etc.) $3.50 pp 
Gourmet Foccacia Finger Sandwiches $5.00 pp 

Salad Caprese: Fresh Mozzarella, Red & Yellow Tomatoes, Fresh Basil & Aged Balsamic $3.50 pp 
Caesar Salad or Uncommon Salad $2.25 pp 

Homemade Pasta Salad $2.00 pp 
 

Hot Appetizers 
Spring Rolls with Thai Dipping Sauce $65.00 / 50 pcs. 

Assorted Flatbread Pizzas $65.00 / 50 pcs.  
Artichoke & Goat Cheese Tartlet topped with a Sun Dried Tomato Pesto $75.00 / 50 pcs. 

Roasted Tomato Spinach Dip Served with Pita Triangles $2.00 pp 
 Spanakopita $65.00 / 50 pcs.                                                                                                          

 Mini Maytag Blue Cheese Popovers $85.00 / 50 pcs.  
Bruschetta on a Toasted Crostini $75.00 / 50 pcs.  
Green Olive and Potato Frittata $75.00 / 50 pcs.  

Lobster Quesadilla $85.00 / 50 pcs.  
Coconut Tempura Shrimp with Raspberry Ginger Sauce $100.00 / 50 pcs. 

Roasted Crab & Artichoke Dip Served with Pita Triangles $2.50pp  
Crab & Lobster Stuffed Mushroom Caps $85.00 / 50 pcs.  

Bacon-Wrapped Scallops $85.00 / 50 pcs.  
Mini Lobster Crab Cakes with a Wasabi Aioli $85.00 / 50 pcs.  

Sausage En Croute with a Spicy Mustard Dipping Sauce $65.00 / 50 pcs. 
Buffalo Tenders with a Creamy Blue Cheese Sauce $70.00 / 50 pcs. 

Homemade Swedish Meatballs $70.00 / 50 pcs. 
Sesame Chicken or Beef Satay with a Spicy Peanut Dipping Sauce $85.00 / 50 pcs. 

 

Cold Appetizers 
Jumbo Shrimp Cocktail with a Spicy Vodka Cocktail Sauce $110.00 / 50 pcs. 

Raw Bar (Oysters, Littlenecks, Scallops) M/P 
Assorted Smoked Fish Platter $5.00 pp 

Assorted Canapés $85.00 / 50 pcs. 
Artichoke Bottoms with Maine Crab Salad $85.00 / 50 pcs. 

 
*All Appetizers are subject to 8% NH Meal Tax and 18% gratuity. 

Suggested Servings:  5-7 pieces per person with a meal, 10-12 pieces per person in lieu of a meal. 
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Bar Service * 
 

Host Open Bar 
*Charge on Consumption. Please note that Open Bar prices are subject to 8% tax and 18% gratuity. 

 

Cash Bar Pricing 
Coffee $1.50   Call Drinks $4.00 – $5.50 
Soda $1.50, Juice $1.50 House Wine by the glass $4.00 – $6.00 
Domestic Beer $2.75 – $3.50 Top Shelf Drinks $4.50 – $8.00 
Imported Beer $3.50 – $4.00 Martini/Manhattan $5.50 – $7.50 
House Drinks   $3.50 – $4.50 Cordials $5.25 – $9.00 

 
*Please note that cash bar prices are not inclusive of 8% tax. 

 
Wine with Dinner 

Common Man White Zinfandel $16.00 
Common Man Chardonnay $18.00 

Common Man Cabernet Sauvignon $18.00 
Common Man Merlot $18.00 

*Please note that wine prices are not inclusive of 8% tax. 
 

Sparkling Wines 
Champagne Toast – Champagne Flute Filled ¾ with House Sparkling $3.00 / per glass 

Villa Cornaro Prosecco $22.00 / per bottle  
Moet & Chandon White Star, Champagne $48.00 / per bottle 

*Please note that wine prices are not inclusive of 8% tax. 
 

Punch Bowl 
*Serves up to 40 guests 

~Fruit Punch / Non-Alcoholic $25.00 per bowl 
Wine Punch   $50.00 per bowl 

Champagne Punch   $70.00 per bowl 
 

*A setup fee of 50.00 will be charged if bar revenue does not exceed $250.00.    
*Additional bartenders are available for your event at a cost of 

 $100.00 per bartender for the evening.   
*For a complete list of domestic and international wines and spirits, please consult the Sales & Events Department. 
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Theme Dinners* 
Perfect for your Rehearsal Dinner…or Special Occasion…. 

 
New England Style Lobster Bake Buffet 

~Homemade Corn Bread with Whipped Butter 
~Steamers and Mussels with Drawn Butter 

~1 ¼ Lb. Fresh Maine Lobster (1 Lobster per person)        
  ~Garden Salad with Homemade Balsamic Vinaigrette and Blue Cheese Dressing 

~Homemade Red Bliss Potato Salad  
~Homemade Cole Slaw  

~ Corn on the Cob  
~Homemade Strawberry Shortcake  

Market Price (plus tax and gratuity)  
~Add a Piece of Boneless Grilled Chicken Breast per person to the New England Style Lobster Bake  

Market Price (plus tax and gratuity)  
 

Down Home BBQ Buffet 
  ~Homemade Corn Bread with Whipped Butter  

~Garden Salad with Balsamic Vinaigrette and Blue Cheese Dressing  
~Homemade Cole Slaw 

~Homemade Red Bliss Potato Salad  
~Corn on the Cob  
~BBQ Spare Ribs  

~BBQ Bone-in Chicken  
~Fresh Watermelon Slices  

~Homemade Fruit Pie with Fresh Whipped Cream  
$25.95 per person (plus tax and gratuity)  

 
‘Ciao Bella’ Buffet  

  ~Homemade Garlic Bread  
~Caesar Salad with Aged Parmesan Cheese and Homemade Garlic Croutons  

~Fresh Buffalo Mozzarella and Tomato Salad with Basil and Balsamic Vinaigrette  
~Linguini Tossed with Homemade Pesto in an Aged Parmesan Cheese Wheel  

~Homemade Chicken Marsala 
~Mussels Fra-Diablo  
~Homemade Tiramisu  

$28.95 per person (plus tax and gratuity)  
 

Southern Flare Buffet 
~Homemade Biscuits  

~Corn on the Cob 
~Homemade Red Beans and Rice  

~Homemade Macaroni and Cheese  
~Homemade Fried Chicken 

~Blackened Catfish  
~Smoked Brisket  

~Homemade Sweet Potato Pie  
$29.95 per person (plus tax and gratuity)  

*Minimum of 30 Guests for ‘Theme Dinner Buffets’  
*Guaranteed Guest Count required 12 days prior to the Event!  


