


 

 
 
 
 
 
 
 

5 butler passed hors d’oeuvres 
display of imported and domestic cheeses 

choice of enhancement station (excludes raw bar) 
butler passed champagne upon arrival 

butler passed signature cocktail upon arrival 
premium bar service throughout your event 

champagne toast with seasonal berries 
wine service with dinner 

 

 

late night snack 
choice of white or ivory linens and a wide variety of napkin colors 
ballroom chairs and set-up of your choice 
on-site wedding coordinator with unlimited consultations 
oceanfront room for the night of the wedding 
champagne delivered to your suite 
5 hour room rental 
chocolate covered strawberries served with your wedding cake 

 

2 butler passed hors d’oeuvres 
display of imported and domestic cheeses 

champagne toast with seasonal berries 
choice of white or ivory linens  

and a wide variety of napkin colors 
ballroom chairs and set-up of your choice 

 

on-site wedding coordinator with unlimited consultations 
oceanfront room for the night of the wedding 
champagne delivered to your suite 
5 hour room rental 
chocolate covered strawberries served with your wedding cake 
 

4 butler passed hors d’oeuvres 
display of imported and domestic cheeses 

fresh vegetable crudité display 
butler passed champagne upon arrival 
1 hour unlimited premium bar service 

champagne toast with seasonal berries 
wine service with dinner 

 

choice of white or ivory linens and a wide variety of napkin colors 
ballroom chairs and set-up of your choice 
on-site wedding coordinator with unlimited consultations 
oceanfront room for the night of the wedding 
champagne delivered to your suite 
5 hour room rental 
chocolate covered strawberries served with your wedding cake 

 



 

PLATED | 136 

 
Salads and Soup 

(Choose One) 

 

Caesar Salad 
romaine lettuce | shaved parmesan | caesar dressing | focaccia croutons 

 

Spring Salad 
mixed greens | candied pecans | dried cranberries | goat cheese  

champagne vinaigrette 
 

Tomato Basil Bisque                    Lobster Bisque 

 
 

Entrées 
(Choose Two) 

 

Roasted Chicken Breast 

garlic and herbs | herb limoncello sauce 
 

Baked Haddock with Shrimp and Scallop Stuffing 

lobster cream sauce 
 

7oz Filet Mignon 

peppercorn demi-glace 
 

Seared Atlantic Salmon 

lemon dill beurre blanc 
 

(Choose One) 
 

Seasonal Ravioli 
tomato-basil cream sauce 

 

Garden Cavatappi 
roasted mushrooms | grilled zucchini | wilted spinach | sun dried tomato sauce 

 

 

Sides 
(Choose three) 

 

heirloom carrot/green bean medley | roasted cauliflower | whipped potatoes  
thyme roasted fingerling potatoes | grilled asparagus | haricot verts | wild rice pilaf 

*Produce based on seasonality*  
 
 
 
 
 
 

Pricing based on per person. Pricing and menus are subject  
to change. All food & beverage is subject to a 20% facility fee.  
Meeting space rental and other related services are subject  
to 9% NH State sales tax. 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

BUFFET | 128 

 
Salads and Soup 

(Choose One) 
 

Caesar Salad 

romaine lettuce | shaved parmesan | caesar dressing | focaccia croutons 
 

Spring Salad 

mixed greens | candied pecans | dried cranberries | goat cheese 
champagne vinaigrette 

 

Tomato Basil Bisque                    Lobster Bisque 
 
 

Entrées 

(Choose Two) 
 

Roasted Chicken Breast 

garlic and herbs | herb limoncello sauce 
 

Baked Haddock 

herb crumbs | lemon butter 
 

Beef Tenderloin 

au jus 
 

Seared Atlantic Salmon 

lemon dill beurre blanc 

 
(Choose One) 

 

Seasonal Ravioli 
tomato-basil cream sauce 

 

Garden Cavatappi 
roasted mushrooms | grilled zucchini | wilted spinach | sun dried tomato sauce 

 
Carving Station 

(Choose One) 
 

Roasted Turkey | Prime Rib | Pork Loin 
cranberry sauce and gravy | au jus and horseradish cream| apple chutney 

 

Sides 
(Choose three) 

 

heirloom carrot/green bean medley | roasted cauliflower | whipped potatoes  
thyme roasted fingerling potatoes | grilled asparagus | haricot verts | wild rice pilaf 

*Produce based on seasonality*  
 
 
 

 
 
 
 
 
 
 
 
 

Pricing based on per person. Pricing and menus are subject  
to change. All food & beverage is subject to a 20% facility fee.  
Meeting space rental and other related services are subject  
to 9% NH State sales tax. 

 
 



 

PLATED | 106 

 
Salads and Soup 

(Choose One) 
 

Caesar Salad 

romaine lettuce | shaved parmesan | caesar dressing | focaccia croutons 
 

Spring Salad 

mixed greens | candied pecans | dried cranberries | goat cheese  
champagne vinaigrette 

 

Butternut Bisque                      Clam Chowder 

 
Entrées 

(Choose Two) 
 

Statler Chicken Breast 

golden seared | apple coriander chutney 
 

Baked Haddock 

herb crumbs| lemon butter 
 

New York Strip Steak 

au jus 
 

Seared Atlantic Salmon 

lemon dill beurre blanc 

 
(Choose One) 

 

Seasonal Ravioli 
tomato-basil cream sauce 

 

Ricotta Gnocchi 
pearl onions | sweet peas | roma tomatoes | garlic and cream sauce 

 

Garden Cavatappi 
roasted mushrooms | grilled zucchini | wilted spinach | sun dried tomato sauce 

 
Sides | (Choose 2) 

 

heirloom carrot/green bean medley | roasted cauliflower | whipped potatoes 
thyme roasted fingerling potatoes | grilled asparagus | haricot verts | wild rice pilaf 

 

*Produce based on seasonality* 
 

 
 
 

Pricing based on per person. Pricing and menus are subject  
to change. All food & beverage is subject to a 20% facility fee.  
Meeting space rental and other related services are subject  
to 9% NH State sales tax. 

 



 
 

 75 per person 

  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

BUFFET | 99 

 
 

Salads and Soup 

(Choose One) 
 

Caesar Salad 

romaine lettuce | shaved parmesan | caesar dressing | focaccia croutons 
 

Spring Salad 

mixed greens | candied pecans | dried cranberries | goat cheese 
champagne vinaigrette 

 
 

Butternut Bisque                                    Clam Chowder 

 
Entrées 

(Choose Two) 
 

Statler Chicken 

golden seared | apple coriander chutney 
 

Baked Haddock 

herb crumbs | lemon butter 
 

Seared Sirloin of Beef 

au jus 

 
(Choose One) 

 

Seasonal Ravioli 
tomato-basil cream sauce 

 

Ricotta Gnocchi 
pearl onions | sweet peas | roma tomatoes | garlic and cream sauce 

 

Garden Cavatappi 
roasted mushrooms | grilled zucchini | wilted spinach | sun dried tomato sauce 

 
Carving Station 

(Choose One) 
 

Roasted Turkey | Prime Rib | Pork Loin 
cranberry sauce and gravy| au jus and horseradish cream| apple chutney 

 
Sides 

(Choose 2) 
 

heirloom carrot/green bean medley | roasted cauliflower | whipped potatoes 
thyme roasted fingerling potatoes | grilled asparagus | haricot verts | wild rice pilaf 

 

*Produce based on seasonality* 
 
 
 
 
 
 
 
 
 
 

Pricing based on per person. Pricing and menus are subject  
to change. All food & beverage is subject to a 20% facility fee.  
Meeting space rental and other related services are subject  
to 9% NH State sales tax. 



 

PLATED | 81 

 
 

Salads 
(Choose One) 

 
Caesar Salad 

romaine lettuce | shaved asiago | caesar dressing | focaccia croutons 
 

Garden Salad 

mesclun mix | heirloom tomatoes | carrots | cucumbers | balsamic vinaigrette 
 
 
 

Entrées 
(Choose Two) 

 

Roasted Chicken Breast 
rosemary crusted | white wine veloute 

 

Baked Haddock 
herb crumbs | lemon butter 

 

Roasted Prime Rib 
au jus 

 
 
 

(Choose One) 
 

Ricotta Gnocchi 
pearl onions | sweet peas | roma tomatoes | garlic and cream sauce 

 

Garden Cavatappi 
roasted mushrooms | grilled zucchini | wilted spinach | sun dried tomato sauce 

 

 
 

Sides 
(Choose Two) 

 

heirloom carrot/green bean medley | roasted cauliflower | whipped potatoes 
thyme roasted fingerling potatoes | grilled asparagus 

haricot verts | wild rice pilaf 
 

*Produce based on seasonality* 

 

 
 
 

Pricing based on per person. Pricing and menus are subject  
to change. All food & beverage is subject to a 20% facility fee.  
Meeting space rental and other related services are subject  
to 9% NH State sales tax. 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 

BUFFET  |  75 
 
 

Salads 
(Choose One) 

 
Caesar Salad 

romaine lettuce | shaved parmesan | caesar dressing | focaccia croutons 

 
Garden Salad 

mesclun mix | heirloom tomatoes | carrots | cucumbers | balsamic vinaigrette 
 
 
 
 

Entrées 
(Choose Two) 

 

Roasted Chicken Breast 

rosemary crusted | white wine veloute  
 

Baked Haddock 

herb crumbs | lemon butter 
 

Seared Sirloin of Beef 

au jus 
 

 
 
 

(Choose One) 
 

Ricotta Gnocchi 
pearl onions | sweet peas | roma tomatoes | garlic and cream sauce 

 

Garden Cavatappi 
roasted mushrooms | grilled zucchini | wilted spinach | sun dried tomato sauce 

 

 
 

Sides 
(Choose Two) 

 

heirloom carrot/green bean medley | roasted cauliflower | whipped potatoes 
thyme roasted fingerling potatoes | grilled asparagus | haricot verts | wild rice pilaf 

 

*Produce based on seasonality* 

 
 
 

 
 
 
 
 
 

Pricing based on per person. Pricing and menus are subject  
to change. All food & beverage is subject to a 20% facility fee.  
Meeting space rental and other related services are subject  
to 9% NH State sales tax. 
 



 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

INDULGE 
Coconut Shrimp 

Lump Crab Cakes with Spicy Remoulade 
Scallops Wrapped in Bacon 

Shrimp Cocktail 
Shaved Tenderloin Beef Crostini 

Mini Beef Wellingtons 
Crab Rangoon 

Chicken Marsala Duxelles 

DELIGHT 
Tomato Basil Bruschetta 

Spanakopita 
Spinach & Cheese Stuffed Mushrooms 

Honey Butter Sesame Chicken 
Meatballs (Swedish, Sweet & Sour, or Italian) 

Vegetable Spring Rolls 
Lobster Rangoon 

Baby Brie En Croute  

STATIONARY DISPLAYS 

Raw Bar                              

Shrimp | Oysters on the Half Shell | Queen Crab Claws on Crushed Ice         MP 

Mediterranean         

Hummus | Assorted Olives | Roasted Red Peppers | Falafel | Cucumber Tzatziki Salad 
Marinated Artichokes | Pepperoncini | Pita Bread Triangles                                      7 

Charcuterie                                           

Chef’s Assortment of Artisan Meats & Cheeses | Pickled Vegetables | Mustards 
Grilled Breads & Crackers          10 

LATE NIGHT SNACKS 

Beef and Chicken Sliders 
Garlic aioli | Siracha | ketchup | shredded lettuce | cheese | pickles and mustard   10 
Pizza 
Your choice of three different types of pizza        10 

French Fry Bar 
Waffle | Sweet Potato | Shoe String | various dips        8   

Ice Cream OR Belgium Waffle Bar 
Strawberries | chocolate sauce | caramel |sprinkles | whipped cream | Nutella |peanut butter  
crushed toffee | candied walnuts | marshmallow crème |cherries      8 
 

 
Pricing based on per person. Pricing and menus are subject to change. All food & beverage is subject to a  
20% facility fee. Meeting space rental and other related services are subject to 9% NH State sales tax. 

 



 

 

 

 
 
 
 

All Entrées served with Tossed Garden Salad, Chef’s Selection of Starch, and Fresh Seasonal Vegetable,  
Warm Artisan Rolls & Butter, Dessert, Regular and Decaffeinated Coffee, Assorted Teas. 

 

Entrées (Choose Three)         
Rosemary Crusted Statler Chicken | cranberry chutney and pan gravy         29 
Baked Haddock | herb crumbs and lemon butter                                                  29 
Broiled Lobster Tail | shrimp and scallop stuffing                                                    39 
Grilled NY Sirloin | horseradish and shallot butter                                                 39 
Roast Prime Rib of Beef | au jus and horseradish crème                                     39 
Beef Filet and Stuffed Shrimp | peppercorn demi                                             45 
Seared Atlantic Salmon | lemon tarragon aioli                                                    29 
 

Dessert (Choose One) 
Vanilla Bean Cheesecake | Berry Compote                    Apple Tartlet | Vanilla Crème 
Strawberry Shortcake      Carrot Cake 
Molten Chocolate Cake 

THE HAMPTON BEACH BUFFET 
Farm Fresh Scrambled Eggs 

Herb Roasted Breakfast Potatoes 
Smoked Bacon 

Freshly Baked Croissants 
Seasonal Fruit 

Assorted Greek Yogurts 
House Made Granola 

Freshly brewed coffee, decaf coffee, and tea 
Chilled fruit juices 

17 

 

BLOODY MARY and MIMOSA, Host or Cash Bar ($75.00 Set-up Fee) 
 

Pricing based on per person. Pricing and menus are subject to change. All food & beverage is subject to a 20% 
facility fee.  Meeting space rental and other related services are subject to 9% NH State sales tax. 

 

THE PORTSMOUTH HARBOR BUFFET 
Farm Fresh Scrambled Eggs  

Herb Roasted Breakfast Potatoes 
Smoked Bacon and Breakfast Sausage 

Vanilla-Cinnamon French Toast 
Belgium Waffles with Strawberries & Whipped Cream 

Freshly Baked Croissants 
Assorted Greek Yogurts 

House Made Granola, Fresh Fruit & Berries 
Freshly brewed coffee, decaf coffee, and tea 

Chilled fruit juices 
24 



 


