




 
 

~DINNER BUFFET~~DINNER BUFFET~~DINNER BUFFET~~DINNER BUFFET~    
 

Two Entrée Buffet ~$27.95 
Please choose three items from our Appetizers, Soup & Salad selections, two Entrées, and two 

Desserts from the following menu: 
 

Three Entrée Buffet ~ $30.95    
Please choose three items from our Appetizers, Soup and Salad selections, three Entrées, and two 

Desserts from the following menu: 
 

� Appetizers, Soups and salads �  

(Your Choice of Three) 
 
Bouquetiere of Fruit 

Fresh arrangement of Seasonal Melons, 
Citrus and Berries 

 

Tortellini  
Tri-colored, Cheese Filled, tossed in 

a “Pink” Vodka Herb Sauce 
 

Hot Vichyssoise 
Also known as Creamy Potato  

and Leek Soup 

                            Vegetable Tomato Soup 
A medley of Garden Vegetables, Orzo and 

a Saffron laced Tomato Broth 

Chicken Barley Soup  
A Hearty Blend, great any time of 

year  

Baby Spinach Salad 
Dried Cranberries, Mandarin Oranges, 
Almonds and Raspberry Vinaigrette 

Iceberg Wedge Salad 
Cucumbers, Roasted Red Peppers, Shaved 
Red Onions, Feta Cheese and Rustic 

Italian Vinaigrette 

Red and Blue Salad 
Tender Beets, Bermuda Onion, 

Gorgonzola Cheese, Baby Lettuce 
and Champagne Vinaigrette 

Tomato and Fresh Mozzarella  
Balsamic Cured Red Onions, Olive Oil and 

Basil 
 

      
Mixed Baby Greens 

Paired with Garden Vegetables and  
two House Made Dressings 

Caesar Salad 
A Blend of Crisp Romaine Hearts,  
Seasoned Croutons and Parmesan  

 
� Entrées � 

(Choice of Two or Three) 
 

Eggplant Alforno 
Tender sliced Eggplant lightly breaded and baked in Marinara Sauce topped with Savory Cheeses 

 
Grilled Vegetable Napoleon  

Layers of Garden Harvest Paired with Garlic Herb Laced Lentils and  
Warm Charred Tomato Vinaigrette 

 
Sun-dried Tomato Mascarpone Ravioli  

Stuffed pillows of Pasta tossed in a Spinach, Artichoke, and Basil Pesto Cream Sauce 
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Georges Bank Haddock  
Baked and served with a delicate Lemon Ritz Cracker Topping 

 
Fresh Atlantic Salmon  

Grilled with Garlic and Dill, paired with a Sweet Cucumber Relish 
 

Nantucket Swordfish  
Citrus char-grilled with a fresh Fruit Salsa 

 
Shrimp Provencal  

Pan-seared Black Tiger Shrimp, Plum Tomatoes, Black Olives, and  
Scallions finished in a Lemon Garlic Basil Sauce 

 
Chicken Breast a la…  

MarsalaMarsalaMarsalaMarsala ~ Mushrooms, Garlic and Herbs, PicattaPicattaPicattaPicatta ~ Lemon Caper Sauce, ParmesanParmesanParmesanParmesan ~ Marinara and 
savory Cheese 

 
New England Stuffed Chicken  

Tender Breast of Chicken with Apple-Raisin Bread Stuffing, served with a Dried Cranberry Velouté  
 

Chicken Italia  
Breast of Chicken rolled and generously stuffed with Prosciutto, Spinach, Mozzarella and Provolone 

Cheeses served with a Roasted Red Pepper Velouté 
 

Center Cut Pork Loin  
Roasted with Rosemary and Thyme and served with a Wild Mushroom Demi-Glaze 

 
Tournedos of Beef  

Tender Beef delicately sliced and paired with a Roasted Red Pepper Caramelized onion Espagnole 
Sauce 
 

Roast Sirloin of Beef  
Sliced and served with a Peppercorn Brandy Sauce 

 

 

Your entrée selection will be accompanied by a fresh Vegetable and Potato or Rice, selected by our 
Chef.  

All selections include Fresh Baked Multi-Grain, White, Whole Wheat, Cheese and Dill Rolls,  
Flavored Bread Sticks and Whipped Butter, Coffee, Decaffeinated Coffee and Assorted Teas 

and two Dessert choices. 
 

All buffets require a mAll buffets require a mAll buffets require a mAll buffets require a minimum of 20 guests.inimum of 20 guests.inimum of 20 guests.inimum of 20 guests.    
 
 

All food, beverage, and related services are subject to our customary 20% Taxable Administrative Fee, and 9% 
NH State Tax.  All prices, fees and taxes are subject to change without notice.  Prices quoted are per person. 
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DESSERTS 
(Your Choice of Two) 

 
 

Chocolate Decadence Cake 
Rich Layers of Chocolate with Whipped Cream Garnish 

 
 

Boston Cream Torte 
A New England Classic Glazed with Chocolate Ganache 

 
 

Caramel Apple Pie 
Sweet Seasoned Granny Smith Apples Baked in a Buttery Crust 

 
 

Carrot Cake 
Spiced Layers of Cake, Cream Cheese, Buttercream and Nuts 

 
 

Raspberry Torte 
White Genoise Layered with Raspberry Filling 

 
 

Cheesecake 
A Smooth Baked Filling in Graham Cracker Crust Paired with Strawberry Sauce 

 
Chocolate Peanut Butter Pie 

Just Like the Candy, but in a Pie, and Better! 
 
 

Tiramisu 
Layers of Espresso Ladyfingers, Mascarpone, and Cocoa 

 
 

Chocolate Mousse Martini 
Rich Chocolate Mousse Presented with a Cloud of Whipped Cream and a Sprig of Chocolate 

 
 

Black Forest Cake 
Chocolate Genoise Filled with Kirsch Buttercream and Topped with Cherries 

 
 

Dessert Sampler Trays 
Two trays per guest table with an array of Assorted Petit Fours, Éclairs, Tarts, Pastries and 

Miniature Cheesecakes    
Please add $2.00 Please add $2.00 Please add $2.00 Please add $2.00 Per PersonPer PersonPer PersonPer Person 
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Distinctive Occasions Dinner Menu

 
Mediterranean Sampler Display

Display of Hummus, Spinach Feta, Kalamata Olives,  
Pepperoncinis, Shaved Red Onion, and

 

Presented Fresh Garden Vegetables with Flavored Di

B

Miniature Quiche 
Pesto Cream Meatballs

Scallops wrapped in Bacon
Wild Mushroom Phyllo Triangles

Chicken Quesadilla
 

Appetizers 
~Your Choice of One~~Your Choice of One~~Your Choice of One~~Your Choice of One~

Fresh Seasonal Fruit Plate
Seasonal Soup du Jour

New England Clam Chowder
Wild Mushroom Ravioli

Shrimp Cocktail with Cocktail Sauce

Grilled Vegetable Napoleon
Medley of fresh Garden Vegetables marinated and grilled, paired with Charred Tomato Vinaigrette

Sun-dried Tomato Mascarpone Ravioli
Stuffed Pillows of Pasta tossed in a Spinach, Artichoke and Basil Pesto Cream Sauce 

 

Lightly Breaded Boneless Breast of Chicken sautéed in a Delicate Lemon Butter and Caper Sauce

Chicken Breast stuffed with Fresh Broccoli and Boursin Cheese prepared in a Light Buerre Blanc

Chicken Breast stuffed with Prosciutto, Fontina and Sun

 

 
 

Distinctive Occasions Dinner Menu
 

 
 

Stationary Hors d’oeuvres 
~Your Choice of One~ 

Mediterranean Sampler Display 
Display of Hummus, Spinach Feta, Kalamata Olives,  
Pepperoncinis, Shaved Red Onion, and Pita Bread 

International Cheese and Fruit Display
 Paired with Seasonal Fruits and     

Flavored Crackers

 

Crudité Display 
Presented Fresh Garden Vegetables with Flavored Dipping Sauce

 

Butler Passed Hors d’oeuvres 
~Your Choice of Three~ 

 

Miniature Quiche  
Pesto Cream Meatballs 

Scallops wrapped in Bacon 
Wild Mushroom Phyllo Triangles 

Chicken Quesadilla 

Vegetable Stuffed 
Chicken Tenderloins with Whole Grain Mustard 

Dipping Sauce
Baked Spinach & Cheese Philo Dough

Coconut Shrimp

ppetizers 
~Your Choice of One~~Your Choice of One~~Your Choice of One~~Your Choice of One~    

Fresh Seasonal Fruit Plate 
Seasonal Soup du Jour 
England Clam Chowder 

Wild Mushroom Ravioli 
Shrimp Cocktail with Cocktail Sauce-$4.95 

Salads
~Your Choice of One~~Your Choice of One~~Your Choice of One~~Your Choice of One~
Mixed Garden Salad 

Mozzarella & Tomato in Basil Vinaigrette
Caesar Salad

Baby Lettuces with G
Mandarin Oranges, and Almonds with Raspberry 

Vinaigrette 

Entrées 
Grilled Vegetable Napoleon~$35.95 

Medley of fresh Garden Vegetables marinated and grilled, paired with Charred Tomato Vinaigrette
 

dried Tomato Mascarpone Ravioli~$35.95 
Stuffed Pillows of Pasta tossed in a Spinach, Artichoke and Basil Pesto Cream Sauce 

Chicken Piccata ~ $36.95 
Lightly Breaded Boneless Breast of Chicken sautéed in a Delicate Lemon Butter and Caper Sauce

 

Chicken Boursin ~ $36.95 
uffed with Fresh Broccoli and Boursin Cheese prepared in a Light Buerre Blanc

 

Chicken Fontina ~ $37.95 
Chicken Breast stuffed with Prosciutto, Fontina and Sun-dried Tomatoes, 

presented with a Basil Cream Sauce 

Distinctive Occasions Dinner Menu 

International Cheese and Fruit Display        
Paired with Seasonal Fruits and                   

Flavored Crackers 
 

pping Sauce 

Vegetable Stuffed Mushroom Caps 
Chicken Tenderloins with Whole Grain Mustard 

Dipping Sauce 
Baked Spinach & Cheese Philo Dough 

Coconut Shrimp 

alads 
~Your Choice of One~~Your Choice of One~~Your Choice of One~~Your Choice of One~    

Mixed Garden Salad  
Mozzarella & Tomato in Basil Vinaigrette 

Caesar Salad 
Baby Lettuces with Great Hill Bleu Cheese, 

Mandarin Oranges, and Almonds with Raspberry 
Vinaigrette 

Medley of fresh Garden Vegetables marinated and grilled, paired with Charred Tomato Vinaigrette 

 
Stuffed Pillows of Pasta tossed in a Spinach, Artichoke and Basil Pesto Cream Sauce  

Lightly Breaded Boneless Breast of Chicken sautéed in a Delicate Lemon Butter and Caper Sauce 

uffed with Fresh Broccoli and Boursin Cheese prepared in a Light Buerre Blanc 

dried Tomatoes,  



Roasted Stuffed Loin of Pork ~ $37.95 
Tenderloin of Pork stuffed with Sautéed Spinach, Roasted Red Peppers  

and fresh Provolone with a Dried Cherry Demi-Glaze 
 

* Prime Rib of Beef ~ $39.95 
Mouthwatering 10 ounce Prime Rib served with Au Jus and a Horseradish Cream Sauce 

 

* Grilled Filet Mignon ~ $46.95 
Our most tender 8 oz. Filet of Beef grilled to perfection and served with Dried Cherry Bordelaise Sauce 

 

Atlantic Salmon ~ $37.95 
Citrus Marinated and Grilled, served with a Golden Pineapple Melon Salsa 

 

Swordfish ~ $38.95 
Grilled Center Cut Swordfish Steak with a Lemon Dill and Garlic Butter Sauce 

 

* Sea and Shore ~ $49.95 
Grilled Petite Filet Mignon paired with your selection of either Salmon Fillet,  

Swordfish Steak or Seafood Stuffed Shrimp 

 

* Not Available in Buffet* Not Available in Buffet* Not Available in Buffet* Not Available in Buffet    
 

Your entrée selection will be accompanied by a fresh Vegetable and Potato or Rice, selected by our Chef.  
All selections include Warm Rolls, Coffee, Decaffeinated Coffee and Assorted Teas.  

 

Desserts 
~Your Choice of One~

Tiramisu  
Black Forest Cake 
Raspberry Torte 

Chocolate Decadence Cake 

Carrot Cake 
Caramel Apple Pie 
Boston Cream Torte 

Cheesecake with Strawberry Sauce
Chocolate Mousse Martini 

 
 

 
 

 

Dinner Buffet 
~ For ~ For ~ For ~ For groups of 20 people or more~groups of 20 people or more~groups of 20 people or more~groups of 20 people or more~    

One Appetizer, One Salad, Two Entrées and Two Desserts ~ $49.95 per person   
Includes Passed and Stationary Hors D’oeuvres 

    

* Not Available in BuffetNot Available in BuffetNot Available in BuffetNot Available in Buffet    
 

 
 

 
All food, beverage, and related services are subject to our customary 20% Taxable Administrative Fee, and 9% 

NH State Tax.  All prices, fees and taxes are subject to change without notice.  Prices quoted are per person. 
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Stations Menu 
 
 

 
 

 

Stationary Hors d’oeuvres 
~Your Choice of One~ 

 

   Mediterranean Sampler Display            International Cheese Display 
          Array of Humus, Spinach Feta, Kalamata Olives,                         Paired with Seasonal Fruits and 
         Pepperoncinis, Shaved Red Onion, and Pita Bread                              Flavored Crackers 

 
 

Crudité Display 
Presented Fresh Garden Vegetables with Flavored Dipping Sauce 

 

Butler Passed Hors d’oeuvres  
~Your Choice of Three~ 

 

 
 

Salad Station 

~Your Choice of Two~ 

 

Spinach Salad ~ Baby Spinach, Tomatoes, Almonds, Dried Figs, Mandarin Oranges & Zinfandel Vinaigrette 
Greek Salad ~ Iceberg Lettuce, Kalamata Olives, Feta Cheese, Cucumbers & Roasted Red Pepper 

Traditional Tossed Salad ~ Assorted Field Lettuce topped with Tomatoes, Cucumbers, Carrots & Onions 
Fruit Salad ~ A medley of Cantaloupe, Honeydew, Pineapple, Grapes and Strawberries 

Caesar Salad ~ Blended Romaine with Homemade Dressing, Toasted Croutons and Fresh Grated Parmesan 
Marinated Vegetable Salad ~ Balsamic-enhanced Zucchini, Summer Squash, Eggplant, Mushrooms & Peppers 
Pasta Salad ~    Tri-Color Tortellini tossed with Garden Vegetables in a Rustic Italian Vinaigrette 

 

Chef Attended Carving Station 
Accompanied with Chef Selected Seasonal Vegetable 

~Your Choice of Two~ 

Top Round Beef  
Carved Top Round served with Horseradish Sauce, and Au Jus  

Whole Roast Turkey 
Served with Cranberry Relish, and Pan Gravy  

Honey Glazed Ham 
Chef carved with Dried Fruit Glaze, and Mustard Sauce  

Herb Crusted Pork Loin 
Served with Wild Mushroom Bordelaise Sauce  

Sliced Roast Tenderloin ~ add $5.00 per person 
Served with Demi-Glace 

 

Served with Fresh Baked Multi-grain, White, Whole Wheat, Cheese and Dill Rolls, and Whipped Butter 
 

2 Somerset Parkway Nashua, NH  03063 (603) 886-1200 Fax (603) 594-9033 

Scallops Wrapped in Bacon 
Vegetable Stuffed Mushroom Caps 

Chicken Quesadillas 
Wild Mushroom Phyllo Triangles 

Fruit Kabobs 

 

Miniature Beef Wellington 
Spinach & Cheese in Phyllo Dough 

Miniature Crab Cakes 
Chicken Teriyaki 
Cocktail Shrimp 

 



 

 

Accompaniments 
 ~Select One~ 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Dessert Station 
 

~Your Choice of Three~ 
 

 
 
 
 
 

 
 
 

 
 

Stations Menu ~ $40.00 per person 

 

All food, beverage, and related services are subject to our customary 20% Taxable Administrative Fee, and 9% NH State 

Tax.  All prices, fees and taxes are subject to change without notice.  Prices quoted are per person. 
 Minimum of 50 guests. 
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Martini Mashed Potato Bar 
 

 
Serve yourself  

Fluffy Garlic Whipped Potatoes 
and Maple laced Whipped Sweet Potatoes 

in a stylish Martini glass 
 

and top with all your favorites … 
    

Assorted Cheeses 
Bacon Bits 
Sour Cream 

Broccoli Florettes 
Plum Tomatoes 

Salsa 
Hearty Chili 

Sautéed Mushrooms 
Homestyle Gravy 
Whipped Butter 

Scallions 
Red Onions 

 

 

Pasta Station 
 

 
Our Chef sautés your favorite  

pasta and sauce right before your eyes! 
Penne and Tri-colored Tortellini Pasta 
Marinara and Garlic Cream Sauce 

Garlic Bread Sticks 
Spice it up by adding any of these  

delicious extras …  
 

Fresh Grated Parmesan 
Cloved Garlic 

Broccoli Florettes 
Baby Spinach 

Fresh Mushrooms 
Peppers 

Artichoke Hearts 
Onions 
Ham 

Tomatoes 
Olives 
 

 

Chocolate Peanut Butter Pie 
Caramel Apple Pie 
Raspberry Torte 

Chocolate Mousse Martini 

  

Chocolate Decadence Cake 
Boston Cream Torte 

Cheesecake 
Tiramisu 

 

Coffee, Decaffeinated Coffee and Assorted Teas Included 

Included. 



 

 

 

 

Hors d’oeuvres 

 

����    Cold Cold Cold Cold ����    
Priced per 100 pieces 

 
Fruit Kabobs ~ $150.00 

Melon and Prosciutto ~ $150.00 
Assorted Miniature Pastries~$250.00 

Smoked Salmon and Dill Roulades ~ $200.00 
Jumbo Shrimp Cocktail ~ $300.00 

Assorted Handmade Parisienne Canapés ~ $325.00 

 

California Wraps ~ $175.00 
Rolled with Turkey, Baby Spinach, Roasted Red Peppers,  
Provolone Cheese, and Boursin Cheese in a Tortilla 

 

Traditional Finger Sandwiches ~ $200.00 
Tuna Salad, Egg Salad, Chicken Salad, Ham Salad 

 

����    Cold displays Cold displays Cold displays Cold displays ����    
Priced per 100 pieces 

 
 International & Domestic Cheese and Fruit Tray  ~ $275.00 

Seasonal Fruit, Melon and Berry Display ~ $250.00 
Crudité Vegetables with Dip ~ $250.00 
Mediterranean Sampler Display ~ $250.00  

~ Hummus, Spinach Feta, Kalamata Olives, Pepperoncinis, Red Onions and Pita Bread ~  
Smoked Salmon Display ~ $300.00 

~  Red Onions, Capers, and Chopped Eggs ~ 
Combination Raw Bar – Oysters, Clams and Shrimp ~ Market price 

… with Ice Carving additional ~ $200.00 
 

����    Ice Sculptures Ice Sculptures Ice Sculptures Ice Sculptures ����    
We have a delightful selection of hand carved ice sculptures to compliment your event.   

Prices starting at $200. 
 
 

All food, beverage, and related services are subject to our customary 20% Taxable Administrative Fee, and 9% NH State 
Tax.  All prices, fees and taxes are subject to change without notice.  
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����    Hot Hot Hot Hot ����    
Priced per 100 pieces 

 
 

    

 Potato Wrapped Shrimp ~ $225.00 
Baked Spinach & Cheese in Phyllo Dough ~ $250.00 
Mixed Vegetable Tempura ~ $150.00 
Toasted Ravioli ~ $150.00 
Bite Size Deep Dish Pizza ~ $225.00 
Vegetable Stuffed Mushroom Caps ~ $150.00 
Seafood Stuffed Mushroom Caps ~ $200.00 
Sausage Stuffed Mushroom Caps ~ $150.00 
Miniature Oriental Spring Rolls ~ $150.00 
Wild Mushroom Phyllo Triangles ~ $225.00 
Coconut Fried Shrimp ~ $200.00 
Scallops Wrapped in Bacon ~ $250.00 
Parmesan Artichoke Hearts ~ $250.00 
Miniature Crab Cakes ~ $275.00 
Crab Rangoons ~ $225.00 
Fig & Goat Cheese Flat Bread ~ $225.00 
 
  

 Lobster Ravioli ~ $325.00 
Chicken or Beef Teriyaki on Skewers ~ $175.00 
Miniature Chicken Cordon Bleus ~ $175.00 
Balsamic Tuscan Vegetable Skewers~$150.00 
Buffalo Wings~ $200.00 
Chicken Tenderloins ~ $175.00 
Sesame Chicken ~ $200.00 
Miniature Chicken Wellingtons ~ $300.00 
Chicken Quesadillas ~ $250.00 
Peanut Chicken Satay ~ $175.00 
Meatballs Selections: Marinara, Sweet and Sour, 
Swedish or Pesto Cream Sauce ~ $150.00 
Miniature Beef Wellingtons ~ $300.00 
Plum Tomato Basil Bruschetta~$150.00 
Miniature Quiche ~ $225.00 
Beef Chilito ~ $300.00

 

� Stations Stations Stations Stations � 
Minimum 50 people, Priced per person 

 
 

South of the Border~ $10.95 
Seasoned Beef, Chicken, Salsa, Guacamole, Sour Cream, Jack and Cheddar Cheese, Shredded Lettuce, Red 

Onions, Tomatoes, Jalapenos, Spanish Rice and Warm Hard and Soft Tacos 
 

Martini Mashed Potato Bar ~ $9.95 
Fluffy Garlic Whipped Potatoes and Maple Laced Whipped Sweet Potatoes  

in a stylish Martini glass, top with all your favorites …  
Assorted Cheeses, Bacon Bits, Scallions, Sour Cream, Broccoli Florettes, Plum Tomatoes, Salsa, Red Onions, 

Hearty Chili, Sautéed Mushrooms, Homestyle Gravy, and Whipped Butter 
  
 
 
 
 

 All food, beverage, and related services are subject to our customary 20% Taxable Administrative Fee, and 9% NH State 
Tax.  All prices, fees and taxes are subject to change without notice.   
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����    Chef Attended Stations Chef Attended Stations Chef Attended Stations Chef Attended Stations ����    
 

Minimum 50 people, priced per person ~ Steamship of Beef requires a minimum of 100 people 

 
 

Whole Roast Turkey ~ $6.95 
Served with Cranberry Relish, and Pan Gravy 

 
Honey Glazed Ham ~ $6.95 

Served with Dried Fruit Glaze, and Mustard Sauce 
 

Roast Prime Rib of Beef ~ $9.95 
Served with Au Jus and Horseradish Cream Sauce 

 
Steamship of Beef ~ $7.95 

Served with Horseradish Cream Sauce, and Au Jus 
 

Herb Crusted Pork Loin  ~ $7.95 
Served with Wild Mushroom Bordelaise Sauce  

 
Sliced Tenderloin ~ $10.95 
Served with Demi-Glaze  

 
Atlantic Salmon ~ $8.95 

Grilled with Garlic and Dill, paired with a Sweet Cucumber Relish 
 

All of the Above Served with Fresh Baked Multi-Grain, White, Whole Wheat, Cheese and Dill Rolls, and 
Whipped Butter 

    
Pasta Pronto ~ $11.95 

Your choice of Two Pastas ~ Penne, Tri-colored Tortellini, or Farfalle with Alfredo, Marinara or Pesto Sauce 
 ~ With the following accompaniments to include Broccoli, Onions, Tomatoes, Peppers, 

 Garlic, Mushrooms, Artichokes, Ham, Baby Spinach and Olives, Garlic Bread Sticks with Whipped Butter  
    

Oriental Wok Station ~ $9.95 
Tender Chicken and Beef with Oriental Vegetables in a Light Ginger Soy Glaze with White Rice 

 
    

Chef Attended Stations include one hour of service.Chef Attended Stations include one hour of service.Chef Attended Stations include one hour of service.Chef Attended Stations include one hour of service.    
 
 

All food, beverage, and related services are subject to our customary 20% Taxable Administrative Fee, and 9% NH State 

Tax.  All prices, fees and taxes are subject to change without notice.  Prices quoted are per person. 
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WINE & BEVERAGE 
 

 

� House Wines and champagne � 
 

Chardonnay, White Zinfandel, 
Cabernet Sauvignon, Merlot, Champagne 

 Bottle $26.00 
 

Ask your salesperson for our selection of specialty wines. 
 
 

� Toasts and Punch bowls � 
 

Champagne or Wine Toast (2 oz serving)   $2.50 per person 
Champagne Punch (serves 30)    $75.00 
Mimosa (serves 30)      $75.00 
Fruit Punch (serves 30)     $35.00 

 

 

� A La Carte Cocktails � 
      

Host Cash      Host Cash   
Call     $5.50 $6.00              Wine/Champagne $6.50 $7.00 
Premium  $6.50 $7.25  Imported Beer  $4.50 $5.00 
Cordials (2 liquor)  $7.00 $7.75  Domestic Beer  $4.00 $4.50 
Martinis  $8.00 $8.50               Bottled Waters $2.50 $3.00 
Two Liquor Drinks $7.00 $7.75  Soda   $2.00 $2.50  

 
 

� Host Bar � 

Per Person 
 

        Call    Premium 
1 Hour    $13.00   $15.00 
2 Hours   $18.00   $20.00 
3 Hours   $22.00   $24.00 
4 Hours     $25.00   $28.00 

 
 
All food, beverage, and related services are subject to our customary 20% Taxable Administrative Fee, and 
9% NH State Tax.  All prices, fees and taxes are subject to change without notice.  Per person bars are 
based on consecutive hours only.  Per person bars will be charged for the same number of people 
guaranteed for your meal.  Bartender service fee of $50.00 (plus tax) per bartender will be waived if bar 
revenue exceeds $350.00.  If you desire cocktail service, please add $50.00 (plus tax) service charge per 
server. 
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Dessert Enhancements 
 

 
 

 
 

 

Viennese Station 
An array of miniature Cheesecakes, Éclairs, Cannolis, Mini Tarts, and  

Assorted Petit Fours, Chocolate Dipped Strawberries, Biscotti, Coffee, Decaffeinated Coffee, 
and Tea 

$9.95 per person 
 

Dessert Extravaganza 
 

Assorted Cakes, Decadent Tortes, Lemon Pound cake, Cheesecake with Strawberries & 
Whipped Cream, Sliced Fresh Fruit Tray, Chocolate Dipped Strawberries, Chocolate Mousse, 

Coffee, Decaffeinated Coffee and Tea 
$11.95 per person 

 

Gourmet Coffee Station 
 

Specialty Coffees to include Hazelnut, French Vanilla & Seasonal Blend  
accompanied with Dark & White Chocolate Shavings, Whipped Cream, Cinnamon Sticks and 

Lemon Zest.  
$4.95 per person 

 
Chocolate Fountain 

 

A fountain of Velvet Chocolate, with your choice of Dark or White Chocolate with 
Strawberries, Seasonal Melon, Marshmallows, Pretzel Rods, & Rice Krispy Treats  

$10.00 per person (minimum of 75 guests) 
Subject to Availability 

 
 
 

All food, beverage, and related services are subject to our customary 20% Taxable Administrative Fee, and 9% NH State 
Tax.  All prices, fees and taxes are subject to change without notice.  Prices quoted are per person. 

. Minimum of 50 Guests. 
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Recommended Vendor Listing 
 

Bakeries 
 

Frederick’s Pastries 
109 Route 101A 

Amherst, NH 03031 
(603) 882-7725 
www.pastry.net 

 
Jacques Pastries 
128 Main Street 

Suncook, NH  03275 
(603) 485-4035 

www.jacquespastries.com
 

Florists 
   

Fortin-Gage 
86 West Pearl Street 
Nashua, NH 03060 

(603) 882-3371 
www.fortingage.com

 
Limousine Services 

 
Stirling Coach 

48 Langholm Dr.  
Nashua, NH  03062 

((603) 589-2000 
www.scoach1.com 

Grace Limousine  
                        PO Box 3510 

Manchester, NH  03105 
(603) 666-0203 

www.gracelimo.com
 

Linen Rental 
 

Perfect Parties 
2 Pittsburgh Avenue 
Nashua, NH 03062 

(603) 883-3878 
 

Entertainment 
 

Northstar Entertainment Agency 
1-800-935-2263 

www.northstarevents.com 



 
Photography 

 
Tom Gibbons 

Gibbons Photography 
132 Wallace Rd 

Bedford, NH 03110 
(888) 387-7779 

www.gibbonsphoto.com 
 

Marina Zinovyeva 
Photography 

941 Elm Street 
Manchester, NH 03101 

(603) 396-3541 
www.MarinaZ.com 

 

Jim Carlen 
Photography by Jim Carlen 

 (603) 673-1274 
www.carlenphoto.com 

 
 

 
Videography 

 
Fisher Video Productions 

28A Rocky Pond Rd 
Brookline, NH 03033 

(603) 672-0110 
www.fishervideoproductions.com 

 
 

Invitations 
 

The Write Place 
One Prospect Street 
Nashua, NH 03060 

(603) 883-7200 
 

 
Spa / Salon 

 
Salon Apryl           Sholeh A. Sexton 
  Hair Salon                Massage Therapist    

                                 2 Somerset Parkway                  2 Somerset Parkway     
                                    Nashua, NH  03063                         Nashua, NH 03063 

                                   (603) 595-4190                   (603) 595-4160 
                                www.salonapryl.com       

 
 

Attire 
 

MW Tux 
254 Daniel Webster Highway 

Nashua, NH  03060 
603-889-8484 

www.mrtux.com 
 
 



  

 

 
Sales & Catering Policies 

 

� Meeting Policies � 

1. All public rooms are assigned a room rental value and prices are available from the 
Sales / Catering office. 

2. Special engineering requirements, e.g. electrical, must be specified at least three 
weeks in advance.  Audio/Visual equipment rentals are available and ordering takes 
place two weeks prior to arriving. All Audio Visual ordered or cancelled within 24 
hours prior to event is charged a $50.00 service charge.  

3. The Hotel reserves the right to inspect and control all private parties, meetings, 
receptions, etc. held on the premises.  Liability for damage to the premises will be 
assessed accordingly. The customer shall not change or in any way alter the 
appearance, location or condition of any decorative article, furnishing or fixture in the 
Hotel.  Nothing may be attached or adhered to walls, doors or floor coverings. 

4. If the function room originally reserved cannot be made available to the guest, or if 
the guest count changes substantially, the Hotel reserves the right to substitute a 
comparable room. 

5. The customer is responsible for all arrangements and expenses of shipping materials 
to and from the Hotel.  The Hotel must be notified three weeks in advance of shipping 
arrangements in order to insure proper acceptance and storage of these items upon 
arrival at the Hotel. All packages shipped to the hotel must be marked with group 
name, meeting contact name and date of event.  The Hotel should be notified of any 
items weighing over 100 pounds that will be displayed in any of our function rooms.  

6. The Hotel is not responsible for any loss of material, equipment or personal 
belongings. Security arrangements should be made for all merchandise left unattended 
for any length of time. 

 
� Catering Policies � 

1. All final arrangements, including menu selections are required three weeks prior to the 
scheduled function date. 

2. Final guaranteed attendance for all food and beverage functions must be specified no 
later than noon, 72 hours in advance with the exception of weekends which will be 92 
hours in advance; and cannot be reduced thereafter.  If notification of a final 
attendance figure is not received by this deadline, you will be charged for the highest 
number of guests noted on the Banquet Event Order.  The Hotel will be prepared to 
serve 5% over the guaranteed number for parties under 100 people and 3% over the 
guaranteed number for parties over 100 people.  The Hotel will charge for the 
guaranteed number or the number served, whichever is greater. 

3. All food and beverage must be furnished by the Hotel and consumed on property.  All 
banquet beverage functions require a minimum purchase of $350.00 per bartender or a 
$50.00 fee per bartender will be incurred.  Cocktail service can be made available for 
groups at an additional fee of $50.00 per 20 guests.  All host bars are subject to a 20% 
Taxable Administrative Fee, and 9% NH State Tax.   

4. For the Safety and well being of our guests, the Hotel reserves the right to terminate 
alcoholic services. 

 
 
 



  

5. Prices are subject to change without notice.  Food and beverage prices can be 
confirmed no sooner than three months prior to the function. 

6. The New Hampshire Liquor Commission requires that all alcoholic beverages be 
supplied by the Hotel and dispensed by Hotel personnel.  The Hotel will request 
proper identification of any person of questionable age and may refuse alcoholic 
beverage service if the person is either underage or proper identification cannot be 
produced.  The Hotel also reserves the right to refuse alcoholic beverage service to 
any person who, in the Hotel’s judgment, appears intoxicated. 

7. All food, beverage, and related services are subject to our customary 20% Taxable 
Administrative Fee, and 9% NH State Tax.  All prices, fees and taxes are subject to 
change without notice.  All meal functions under 20 people are subject to a $50.00 
service fee.  When a food and beverage minimum is required to confirm your event, 
cash bar sales do not apply. 

8. If, in the sole judgment of the Hotel, security is required to maintain order due to the 
size and nature of your event, the Hotel may require you to provide, at your expense, 
uniformed or non-uniformed security personnel.  Any and all provisions for security 
personnel must be arranged through the Sales Department. 

9.  Client should be aware that responsibility for the actions of guests attending the 
subject function is shared among all parties to this contract. 

 
� Billing Policies � 

1. A deposit and credit card on file is required for all catering functions unless prior 
credit arrangements have been established with the Hotel. 

2. All charges must be paid prior to the function, unless credit has been pre-approved.  A 
completed credit application must be received by our Controller a minimum of four 
weeks prior to be considered for credit status. 

3. All banquet checks must be signed by the group contact or a designated representative 
at the completion of each function. 

4. The Hotel cannot be held liable for compensation of any kind for loss or damage due 
to circumstances beyond its control, to include, but not limited to mechanical failures 
of the Hotel systems and equipment, fire, war, states of emergency, labor strikes, 
failure of utilities or Acts of God. 

5. Based upon the nature of an exhibitor’s or planner’s event, the exhibitor or planner 
may be asked to provide a Certificate of Insurance.  The Certificate of Insurance must 
be provided to the Hotel four weeks prior to exposition or meeting date. 

 
� Cancellation Policies � 

Meeting and banquet accommodations are contracted commitments and if not cancelled 
at least 90 days prior to the scheduled function date, you will be subject to a cancellation 
charge according to the following schedule: 
If cancellation date is within: 0-30 days 90% of total function revenue is assessed 
    30-60 days 50% of total function revenue is assessed 
    60-90 days 25% of total function revenue is assessed 
    91 days to function date, deposit is forfeited 

All deposits are non-refundable and non-transferable upon receipt. 
Total Function Revenue is based upon function space rental, food and beverage. 

 
2 Somerset Parkway Nashua, NH  03063 (603) 886-1200 Fax (603) 594-9033 
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Function Room LayoutFunction Room LayoutFunction Room LayoutFunction Room Layout    

 

 Function Room  Sq. Footage   Theater  Classroom   Reception      U-Shape/Conf.      Banquet 

Somerset Ballroom, all sections A-F 5,200 600 275 500 - 400 

Ballrooms B & C, each individual 1,300 120 70 100 35 80 

Ballrooms A, D, E & F, each individual 650 50 32 45 20 40 

Trafalgar Suite 1,350 120 70 100 35 80 

Trafalgar Suite, A & B, each individual 675 50 32 45 20 40 

Board Room 690 - - - 20 30 

The Hunt Club 1,450 120 50 120 30 100 

Amphitheater 1,100 - 50 - - - 

Brookfield Room 154 20 12 - 12 - 

Hampshire Room 300 20 16 - 12 - 

Essex Room 400 30 16 40 20 30 

Library 300      
 



  
 

Packages   

Individual Items  

Projector Screen  
    6’ x 6’ ~ $40.00  
    8’ x 8’ ~ $50.00  
  10’ x 10’ ~$90.00  

Display Easel~$15.00  

Four-Channel Mixer~$40.00  

Whiteboard with Easel~$25.00  

27” TV/Monitor & DVD/VCR 
with Cart ~$150.00  Dedicated Phone Line~$75.00  

 

  
   

  

  
  

  

  
  
  

  
  

  

  

  

  

  
  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  
  

   
  

All prices are per day and are subject to a 20% service charge.  
All Audio Visual must be ordered or cancelled 24 hours prior to event or a $50.00 surcharge will apply.  

Additional Audio Visual items are available.  Please ask your salesperson for a price quote.  
  

  

2 Somerset Parkway, Nashua NH 03063  (603) 886-1200  Fax (603) 594-9033  

 LCD Package~$300  

 
Overhead Projection Package~$75 

-Overhead projector  

-Up to 8’ screen 

 
LCD Package~$500  

 Overhead Projector~$40.00  
 

  

  
VHS/DVD Player~$75.00  
  

Table/Podium/Floor 
Microphone~25.00  
  

Wireless Lapel 
Microphone~$100.00  

 Flip Chart & Markers~$25.00  
  

  

  

  

  

 

Power Strip/Extension Cord~$25.00 

 Audio Visual Equipment  

-XGA 1024x768 (2000+lumens)  

-Up to 10’ screen  

-XGA 1024x768 (1000+lumens)  
-Up to 8’ screen  




