
Mount Sunapee
Weddings



9% NH Meals Tax & 18% Gratuity Not Included

Cocktail Reception
Mouunt Sunapee

(included)

Cheese & Cracker Display

Crudité

Select Two Hot Appetizers

Mount Kearsarge plus $9.95

Cheese & Cracker Display

Crudité

Select Two Hot Appetizers

Select One Carving Station

Mount Washington plus $18.95
Cheese & Cracker Display

Crudité
Fruit Display

Select Two Hot Appetizers
Select Three Passed Hors D'Oeuvres

Select One Carving Station
Select One Interactive Station

Interactive Stations
Pasta Station Display
Mashed Potato Station 
Mac & Cheese Station 

Fajita Station 
Caesar Salad Station 

Hot Appetizers
Assorted Mini Meatballs 

Warm Artichoke Dip with Pita Chips 
Stuffed Mushrooms (bacon/cheese; sausage/garlic

or vegetarian) 
Bacon Wrapped Artichokes, Shrimp, or Scallops 

Spanikopita 
Crab Rangoons 

Mini Franks en Croute 
Coconut Shrimp with Orange Marmalade 

Beef or Chicken Satay 

Displays
Shrimp Cocktail - $5.95

Fresh Fruit Display - $2.95
Italian Antipasti - $5.95
Smoked Salmon - $5.95

Bruschetta Margarita - $3.95 
Grilled Vegetable - $3.95

Passed Hors D'oeuvres
3 Passed - $7.95    5 Passed - $9.95

Stuffed Mushrooms 
(bacon/cheese; sausage/garlic

or vegetarian)
Bacon-Wrapped Artichoke Hearts, Shrimp, or Scallops

Crab Rangoons w/ sweet & sour sauce
Thai Chicken Wontons 

(mild or spicy)
Coconut Shrimp w/ Sweet Chili Sauce

Spanikopita 
Stuffed Clams 

(Casino, Rockefeller, or Bienville Style)
Chicken Satay w/ dipping sauce

Chicken Wings 
Cocktail Franks

Bruschetta Margherita
Shrimp Cocktail w/ zesty sauce & fresh lemon

Lamb “Lollipops” +$2.95
Add 3 selections +$7.95
Add 5 selections +$9.95

Carving Stations
Top Round w/ Pan Sauce
Roast Turkey w/ Gravy

Smoked Ham w/ Gourmet Mustard
Roasted Pork Loin

Beef Tenderloin w/ Cabernet Demi +$4.95
Sesame Crusted Ahi Tuna w/ Wasabi +$3.95

Prime Rib w/ Au Jus +$4.95
Leg of Lamb w/ Mint Jelly +$5.95

Leg of Lamb with Mint Jelly (+ $5.95/pp) 

Selections

All wedding packages include the Mount Sunapee cocktail reception
package. Additional options & add-ons available.



9% NH Meals Tax & 18% Gratuity Not Included

Dinners

A hearty assortment of artisan breads & spreads. Served with your choice of a tossed green salad
w/ assorted dressings or Caesar salad.
Two Entrée Selection - Paired w/ the chefs’ choice of starch and vegetables. $37.95
Three Entrée Selections- Paired w/ the chefs’ choice of starch and vegetables. $43.95
Two Entrée Selections w/ Carving Station- Paired w/ the chefs’ choice of starch and vegetables. $44.95

Selections
Grilled Beef Tips		  Marinated beef tip caramelized onions and roasted peppers
Chicken Artichoke		  Sauteed chicken w/ artichokes, sun-dried tomatoes in a lemon butter caper sauce
Steak au Poivre 		  Seared flat iron steak w/ green peppercorn mustard demi-glace
Baked Manicotti		   Stuffed w/ a four cheese blend and topped w/ sauce pomodoro
Sole Turbin 			   Filet of sole rolled w/ spinach and saffron scallop mousse
Glazed Pork Medallions 	 Loin medallions over creamed leeks topped w/ port wine sauce
Cedar Planked Salmon	 Side of salmon w/ dill butter & lemon
Baked Haddock 		  Served w/ herbed bread crumbs and lemon beurre blanc

Carving Station Selections

Top Round w/ Pan Sauce
Roast Turkey w/ Gravy

Smoked Ham w/ Gourmet Mustard
Roasted Pork Loin

Beef Tenderloin w/ Cabernet Demi +$4.95
Sesame Crusted Ahi Tuna w/ Wasabi +$3.95

Prime Rib w/ Au Jus +$4.95
Leg of Lamb w/ Mint Jelly +$5.95

Buffet Service

All of our wedding packages include a cocktail hour of a gourmet cheese and cracker display, fresh farmer’s crudites,
and your choice of two hot appetizers. Please refer to cocktail reception section for selections and upgrade options.



9% NH Meals Tax & 18% Gratuity Not Included

Dinners

A hearty assortment of artisan breads & spreads. Served with your choice of a pre-set tossed green salad
or a classic Caesar salad.

Two Entrée Selection w/ Pre-set Salad - Paired w/ the chefs’ choice of starch and vegetables. $41.95

Three Entrée Selections w/ Pre-set Salad- Paired w/ the chefs’ choice of starch and vegetables. $43.95

Duet- Two 1/2 sized portions on one plate, Paired w/ the Chefs Choice of starch and vegetables. $36.95

Selections
Petite Filet Mignon (5 ounces)

Prime Rib of Beef
Ribeye Steak

New York Strip Steak
Pork Tenderloin Noisettes
Boneless Pork Loin Chop

London Broil
Herb-Roasted Chicken Breast

Baked Stuffed or Pesto-Roasted Shrimp
Sea Scallop Brochette or Bacon-Wrapped Sea Scallops

Ahi Tuna
Baked Haddock
Steamed Halibut

Maryland Blue Lump Crab Cakes
Roast Leg of Lamb $5.95

Baked Stuffed Lobster Tail $Market

Additional Accompaniments
Garlic Roasted Crimini Mushrooms- $2

Caramelized Sweet Onions $2
Béarnaise or Hollandaise Sauce- $2

Bleu Cheese Crust- $3

Plated Service

All of our Wedding packages include a cocktail hour of a gourmet cheese and cracker display, and fresh farmer’s 
crudite, and your choice of two hot appetizers.  Please refer to cocktail reception section for selections and upgrade 
options.



9% NH Meals Tax & 18% Gratuity Not Included

Dinners
The interactive Stations Dinner Service includes cocktail hour listed below, 

and your choice from each of the five stations.

Stations Weddings

Seafood Station
Choice Of One:

Cedar Planked Salmon
 Baked Stuffed Haddock

Steamed Mussels
Served with Chef’s choice accompanying 

vegetable and rice

Brazier Station
Choice Of One:

 Herb Roasted Chicken Breast
Roast Pork Tenderloin

Yankee Pot Roast 
Served with Chef’s choice accompanying 

vegetable and potato

Carvery Station
Choice Of One:

Roast Top Round of Beef
Roast Turkey Breast

Smoked Steamship Ham 
Served with Chef’s choice accompanying 

vegetable and rice

Interactive Accompaniments 
Choice of One:

Pasta Station—Penne served with both marinara, alfredo, 
garlic bread & parmesan cheese 

Mashed Potato Station—Mashed Potatoes served in a martini 
glass served with guest’s choice of bacon, garlic, 

Mac & Cheese Station—our famous mac & cheese served in 
a martini glass served with guest’s choice of bacon, garlic, 

pesto bread crumbs, buffalo chicken and caramelized onions 

$ 47.95 per person

Cocktail Hour
Cheese & Cracker Display 

Crudités 
Select Two Hot Appetizers 

Choice of One: Carving Station, Interactive Station 
or (3) passed Hors D’Oeuvres 

Salad & Bread Bar
Field Greens 

Grilled & Chilled Fresh Garden Vegetables 
Sunflower Seeds & Croutons

Rustic Breads & Savory Spreads



9% NH Meals Tax & 18% Gratuity Not Included

Dinners

Display of Imported and Domestic Cheeses, and farmer’s fresh crudités & Fresh fruit display.

 Selections of fresh baked muffins, Danishes, Breakfast pastries and bagels. 
Served with assorted breakfast spreads and Salmon lox.

Chef manned Omelet Station.

Two hot Luncheon Selections served with chef selection of vegetable and starch.

$29.95

Sunday Wedding Brunch

This package is available Friday evenings, and Sundays. Additional menus available both days.

Friday Menu

Cocktail Hour
Cheese & Cracker Display

Fresh Vegetable & Dip Display

Carving Station (choice of one)
Top Round of Beef

Turkey Breast
Steamship Ham

Pork Loin

Dinner Buffet
Salad – Caesar or Tossed
Artisan breads & spreads

Chef’s Choice Seasonal Vegetable
Chef’s Choice Starch

Choice of One:
Carbonara

Penne a la Vodka
Primavera 

Bow-Tie a la Fresca
Stuffed Chicken Breast

Chicken w/ Artichoke & sun-dried tomatoes

$29.95


