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Function Rooms 4 Setup Fees

AlL function room set wp fees are subject to the 9% New Hampshire Tax.
Funetion room setup fees cover the cost of the setup and breakolown of the voom, Linen, pens, paols of paper, mints,
water service, and refreshing the room throughout each day).

Kinswman Room $500 per day

unique and very graciously decorated, this room is just perfect for small dinners up to €0 people. It also has views
of Loon ME. Resort with a separate slope side entrance if needed. (1,244 sq. ft)

Loafayette Room $450 per day

A perfect room decorated with sophistication for a meeting or a catered dinner event. The Lafayette Room can also be
split into 2 smaller rooms, which work pevfect for con-current sessions. The maximum for a cateved weeal is arownd

90 people. (1,259 sq. ft.)
Hawncock Room $550 per daa

our largest function room is just great for weddings, Large meetings, or a catered wmeal wp to 200 people.  This room
is versatile in style for either casual or upscale functions. This room has both a front and rear entrance with its own
bathrooms. (2,500 sq. ft.)

Season’s Dining Room. $550 per day

Great for larger gatherings who like lots of open space with big windows. When we are not serving our famed “All
You Can Eat” Breakfast Buffet our crew s getting ready for either a wedding or catereo Dinner in this wonoderful
Room. We like to keep the maximum occupancy at 180 ppl. for comfortable seating in this voom. (3,076 sq. ft.)

Liberty Room $275 per day
what a view! From this small, private dining area You can see the wonderful sights of the beginning of the
Presidential Range. We can accommodate a catered event, up to 20 people, n this upper Lobbg glass room. (350 <q.

)
greenhouse $300 per day

For that special luncheon or reserved dining, this room tops it off! with a westerly view of Mt. Moosilauke, You can't
90 Wrong. Our maximum oceupancy for this unique room is about 20 people. (504 <q. ft.)

* *

General Policies 4 Guidelines

Please follow these stmple policies § guldelines to ensure the success of your function.

ceneral nformation

AlL food and Bevernge served at the Mountain Clb on Loon must be prepared and served by our staff. No outside
food or beverage can be brought tnto our restawrant, bar, or any function room. All food and beverage services are
subject to the NH State Rooms and Meals tax of 9% as well as a taxable service fee of 18%. Only groups that prove
that they are tax exempt with the appropriate letter from the State of Nt prior to arvival will be exempt from the 9%
tax.

catered Functions

AlL catered functions requirve a signed contract and deposit. Once the signed contract is vecelved our office will be in
contact with the client to start detailing the event.

The Mountain Club on Loon requires that all quaranteed Numbers and menus be supplied to our sales office no Later
thaw ten (10) days prior to the event date. This guarantee or the actual number served, which ever is higher, will be
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the nunmber used for billing. tn addition to the guarantee all plated meals will vequire specific counts on each entrée.
We also require, in advance, any speetal dietary needs for all catered meals. To assure the suceess of all catered
events, the Mountain Club on Loow reserves the right to ve-assign event space, with advance notice, with the
wnderstanding that the ve-assigniment will accommodate the most updated number of guests anol set up
requirements.

In order to ensure the best quality of food prepared for Yyour event it is important that the reception and meal time
agreed upon on Your banguet event orders be followed as closely as possible. Because our Chefs base their food
preparation schedule on the times stated on Your Banquet Event orders, we cannot be held responsible for the quality
of the food If Your reception and meal events are delayed. Please keep this in mind as You arve planning your event.
AlL stationary food and beverage items will be removed from the function room after one and one-half hours of time.

AlL of our menu ttems have a minbmunm of at least 25 guests. Please note that some menu selections have a higher
wminimum and groups under that minimum should select another menu ttem. Should Your groups’ guarantee be
less thaw the minlmum vequirved, there will be a $50 sevvice fee applied to each meal. Due to our seasonal business we
may not be able to service groups under 25 people at certain times of the year.

Beverage Service Policles

To assuve the success of all catered events, the Mountain Club on Loon veserves the rights to announce Last call on all
open/cash bavs fifteen (15) minutes prior to the “Bnd Time” and may find it necessary to refrain from serving
Liquor to any intoxicated guests. The Mountain Club on Loon abides by all Safety and Ligquor Laws in the State of
NH. (i the event a client wishes to extend the “Bnd Thme” of a cash/open bar, the Mowntain Clb on Loon will be
happy to abide with a signature by the client, at the time of the request. AlL bars have a maximum of Five (5) Hours
of service for any group or function.

Theve will be a $75 Bartender's Fee, Per Bar and Per Bartender, n the event that bar sales do wot exceed a total of
$500 per Bar (pre tax and gratuity) for each function. Bartender Ratio; 1 per 50, 2 per 50-100, 2 per 100-200.

Audiovisual Needs

The Mowntain Club on Loow has all standard audiovisual equipment tn-house. Shoulol your group need an ttem
that we oo not have, we can assist You in acquiring that item. We offer each group the following standard Av
equipment compLLmewtmg with the vental of one our function rooms; ijectﬁow Screen, Podium, Easel, AV Cart and
Extension Cords.

Bach group Ls welcome to supply thelr own AV equipment. if Your group chooses to bring tn your own equipment
You ave responstble for set up and function of that equipment. Should you need assistance from our staff the group
Will be charged an 12% service fee based on our standard pricing,.

Déecor

ALL of our function rooms are tastefully decorated, but the client is welcome to add to our decorations. The client is
responstble for all additional decorntions. We Do Not allow removal of any of the existing decorations. We do have
standard table center decorntions, but the group is more than welcome to supply thelr own table centers. It is highly
recommended that each group come for a site visit to see what decorations could be added, if any. The group is also
vesponstble for the vemoval of all of the addedl decorations. f these decorations are not removed with-in 24 hours of
the endl of the function, they become the property of the Mountain Club on Loon unless we ave notified ahead of time
or a forgotten item.

cancellation

In the event of cancellation of the entire contractual agreement by the client, The Mountain Club on Loon ~
Resort, Spa and Conference Center will retain all deposits and the following will apply:

Notification
Prior to Arrival Cawncellation Fee
0-29 Pays 100% of Estimated Food, Beverage, Set-up Fees § Guestroom Revenue



20-59 Pays 75% of Estimated Food, Beverage, Set-up Fees § Guestroom Revenue

€0-89 Days 50% of Estlmated Food, Beverage, Set-up Fees § Guestroom Revenue
90-120 Days 25% of Estimated Food, Beverage, Set-up Fees § Guestroom Revenue
Upon Stanature 25% of Estimated Food, Beverage, Set-up Fees § Guestroom Revenue

(n the event that the deposit is tnsudfficlent to cover that cancellation fee, the group will vemain responsible for the
balance of the cancellation fee not so covered by the deposit.

odemnification

The Mountain Club on Loon ~ Resort, Spa and Conference Center or the group can terminate this contract for cause
without Liability to the termination party for any of the following reasons: acts of God, war, strikes, civil disorder,
disaster, curtailment of transportation factlities, govermment regulation, tervorism or any other emergency beyond
elther The Mountain Club on Loon's or the group’s control, which would make it inadvisable, illegal or materially
affects either parties’ ability to perform the requirements of this contract. Ay one or more of the above reasons is
cause to end this contract upon written notice by the other party within three days of occurrence.

Billing

Upon recelpt of the signed contract certain groups will have the option of receiving credit approval or paying for your
function prior to departure. Should your group receive credit approval a master account will be set up for all
authorized charges related to Your event and billed to the group Listed on the client’s contract. Approval of eredit is
at the sole discretion of The Mountain Club on Loon. The Mountain Club on Loon reserves the right to deny eredit
based on the information provided. For groups that oo ot receive credit approval paywment must be veceived prior to
departure. For groups with credit approval all bills must be patd within thirty (30) days of receipt of the tnvoice.
Late fees may be assesseo shoulol your account status exceed thirty (30) days. If eredit is not approved, alternative
payment arrangements must be secured prior to Your group’s arrival date. Groups that will not be considered for
eredit approval are reunions, weddings or any social function. Groups that will be considered for eredit approval are
education, corporate and assoclations.

Seeurity

The Mountain Club on Loon cannot assume Linbility of responsibility for damnge or loss of personal property or
equipment left in any wmeetlng or banquet room. The Min Club may require additional security staff for event
functions. Our group sales office can assist yYou with these arrangements.

Shipping

If Your group needs items shipped prior to your event date, please notify our group sales office ahead of time. ALl
boxes must be labeled to the attention of the Group Sales Office with the veciplent’s name, group affiliation and the
event date. The Miw Club o Loon cannot recelve any wmaterials prior to seven (7) mgs prior to event date.
Shipments recelved prior to this date will be subject to an additional storage fee of £5 per item, per day.

Additional information

The Mountain Club on Loon [s a Smoke Free environment with the exception of certain individual guest rooms.
our standard Linen ts complimentary. Additional Linen colors and sizes are available for an additional fee.

A listing of Local vewdors; photographers, florist, bakers ete., can be supplied upon request.

Ask us about creating a Spa Package for Your attendees; we can customize a package for any size group.




Plated Breakfast Selections

wWe recommend a plated breakfast for groups under 25 ppl to be served in
one of our private function rooms.
~ Service Fee of $50 if less than 25 ppl.~

The Woodstock $12 per person

Assorted Chilled Fruit Julces, Fresh Frult Cup, Scrambled Eggs, Apple Cured Smoked Bacon or Bnglish Style Link

Sausage, House Breakfast Potatoes, Warm Breakfast Bread Basket, Butter, Honey, Preserves, Freshly Brewed

Starbucks Coffees, Tazo Herbal § Premiium Teas

The Lincoln $12 per person

Assorted Chilled Frudt Juices, Fresh Frult Cup, Buttermilk Pancakes or French Toast, Maple Syrup § Butter, Apple

Cured Smoked Bacon or English Style Link Sausnge, Freshly Brewed Starbucks Coffees, Tazo Herbal § Premivum

Teas
L 4 *
Continental Breakfast Buffet Selections
AlL Breakfast items will be removed from the meeting room atfter 1 +/2 hours time.
~ Sevvice Fee of $50 Uf Less than 25 ppl. ~
Mewn. Club Continental $10 per person

Assorted Chilled Frult Julces, Sliced Seasonal Frult, Assorted Fresh Bakeo Danish § Muffins, Bagels § Cream
Cheese, Preserves, Honey § Butter, Yogurts § Granola, Freshly Brewed Starbucks Coffees, Tazo Herbal § Premivm

Teas

Fitness Continental $11 per person

Assorted Chilled Frult Julce, Assorted Fresh Baked Muffins § Breakfast Breads, Bagels § Cream Cheese, Preserves,

Honey § Butter, Fresh Frult salad, Yogurts § Granola, Hot Oatwmenl served with Brown sugar § Raisins, Freshly

Brewed Starbucks Coffees, Tazo Herbal § Premium Teas

Mountain Peak Continental $12 per person

Assorteo Chilled Frudt Julce, Sliced Seasonal Frult, Assorted Fresh Baked Danish § Muffins, Bagels § Cream

Cheese, Preserves, Honey & Butter, Yogurts § Gra nola, Chef's Cholee Quiche, Freshtg Brewed Starbucks Coffees,

Tazo Herbal § Premivwm Teas

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge
Prices subject to change



Brenkfmt Bu ffet Selections

AlL Breakfast items will be removeo from the meeting room after 1 /2 hour’s thime.
Requires a minimum of 35

The Promenaoe $15 per person
Assorted Chilled Frult Julces, Sliced Fresh Frult, Assorted Fresh Baked Pastries, Cold Ceveals, Yogurts § Granola,

Bagels § Crenm Cheese, Preserves, Honey § Butter, Scrambled Eggs, House Breakfast Potatoes, New England Baked
Beans, Apple Cured Smoked Bacon, Bnglish Style Link Sausages, Buttermilk Pancakes or French Toast with

Maple Syrup, Freshly Brewed Starbucks Coffees, Tazo Herbal § Premivum Teas

The tHealthy Cholee $15 per person

Assorted Chilled Frult Julces, Sliced Fresh Frult, Yogurts § Gramola, Whole Frult, Hot Oatmeal served with Brown
Sugar § Raisins, Fresh Baked Muffins § Breakfast Breads, Preserves, Honey § Butter, Swmoked Salmon Platter,
Fire Roasted Vegole Scramble, Buttermilie Pancakes or Fremeh Toast with Maple Syrup, Freshly Brewed Starbucks

Coffees, Tazo Herbal § Premiwm Tens

Owelet Bar addition for “The Promenade” § “The Healthy Cholce” $4 per person,
Additional Chef attendant’s fee of $100

* *

“Seasons Restaurant” Breakfast Buffet $12 per person
Assorted Chilled Frult julces, Sliceo Fresh Frult, Assorted Fresh Baked Pastries, Cold Ceveals, Yogurts § Granola,

Bagels § Cream Cheese, Preserves, Honey § Butter, Scrambled Eggs, House Breakfast Potatoes, Apple Cured Smoked
BaCOW, English StgLe Link sausages, Buttermilie Pancakes § French Toast with Maple Syrup, "Mam»gouwoww
waffle Station with Strawberries and fresh whipped cream, Chef Attended Omelet Statlon, Freshly Brewed
Starbucks Coffees, Tazo Herbal § Premiium Teas

**Prepaid group rate, available only in the Mtn Club on Loon's “Seasons Restaurant”

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge
Prices subject to change



Marm'ng Break Selections

~Service Fee of $50 if Less than 25 ppl. ~

Mountain Club Meeting Break $18 per person
Make Your planning easier and treat Yyour guests to refreshments through out the day,
try our ALl Day Break Package.

Barly Morning ~ season’s Continental
Assorted Chilled Frudt Julees, Sliced Seasonal Fruit, Assorted Fresh Baked Danish § Muffins, Bagels §

Cream Cheese, Presenves, Honey & Butter, Yogurts § Gra nola, Fvesmg Brewed Starbucks wﬁees, Tazo

Hevbal § Premium Teas

MLA Morwing ~ Mid-Morning Cottee Refresher

Freshly Brewed Starbucks Coffees, Tazo Premium Teas § Bottled water

Mid Afternoon ~ Mountain Club Morsels
Freshly Baked Assorted Gourmet Cookies, Freshly Baked Assorted Gowrmet Brownies, e Cold Milk,

Starbucks Coffees, Tazo Tens, § Bottled Water Or Starbucks Flavored leeot Coffees

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge
Prices subject to change



Morning Themed Break. Selections

The following break items will be available to your group for 1/2-hour maximum,
unless otherwise noted below.
AlL break ttems will be revwoveo frome the weeting room after this time.
~ Sevvice Fee of $50 Uf Less than 25 ppl. ~

North Peak $7 per person

Assorted Chilled Juices, Freshly Baked Mint Muffins § Mini Pastries, Sliced Fresh Frult, Freshly Brewed starbucks
Coffees, Tazo Herbal § Premium Tens

Loown. Peak $7 per person

Assorted Chilled Juices, Sliced Fresh Fruit, Yogurts § Granola, Freshly Brewed Starbucks Coffees, Tazo Herbal 5
Premium Teas

South Peak $7 per person

Assorted Chilled Juices, Sliced Fresh Fruilt, Fresh Bagels § Cream Cheese, Freshly Brewed Starbucks Coffees, Tazo
Hevbal § Premium Teas

Full Day Beverages $9 per person

(single setup with an g-howr waximuwm)

Freshly Brewed starbucks Coffees, § Tazo Premium Teas will be served at the start of the morning § refreshed
mid-morning. In the afternoon, Bottled Water § Assorteo Sodas will be available tn addition.

Mid-Morning Refresher $5 per person

Freshly Brewed starbucks Coffees, Tazo Premium Teas § Bottled water

Custom Coffee § Tea Senvice $= per person

Freshly Brewed starbucks Coffees § Tazo Premium Teas

Assorted Sodas g Bottled wWater $4 per person

A vefreshing addition to any) breake

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge
Prices subject to change



Plated Lunch Selections

we Recommend a Plateol Lunch for groups that are 25 people or Less.
~ Service Fee of $50 if less than 25 ppl ~
More than two (2) entrée selections requives an extra charge of $2 per person
Cownstder ordering from our seasonal Black Dlamond Grille Lunch Menu
and have it delivered to your meeting room for an additional $5 per guest.

UL Lunchéon Entrees Served With a choic ne Sspu

a fiela n salad: Sovdwiches serveo with Cape Cod

Potato Chips, Garnished with Green Leaf Lettuce, sliced Tomatoes, Gourmet Dessert Bars § Assorted Soda.

Blackened Haddock Sandwich $14

Atlantic whitefish on a Bulkie with Allol Sauce.

wrap Plate $13

Choice of Roast Beef, Turkey, Ham or Vegetable with
Swiss or Cheddar served Ln a Gouwrnet Wiap.

Pasta Sonowma $13
Avrtichokes, Sun Dried Tomatoes, Plne Nuts, § white
Wine tossed with Penne Pasta served on a Bed of
Baby Spinach.

grilled Chicken Caesar Salad — $13

Crisp Romaine Lettuce tossed with a Tangy Caesar
Dressing § Parmesan Cheese

wild Mushroom Strudel $13

Chevre Cheese § Duxelle Wrapped with a Light Puff
Pastry.

Swmoked Turkey Crolssant $13
Swmoked Turkey Breast, Ronsted Red Peppers,
Havartl with Balsamic Vinaigrette served on a Fresh
Crolssant.

Roast Beef Baguette $14
Roast Beef served with Boursin Horseradish Spread
on 2 Baguette.

Brown Sugar Cured Hawm § Gruyeredi4
Brown Sugar Cured Ham under Melteol Gruyere with
a Curried Mayonnaise Spread or Honey Dijon
Mustard sevrved on Sourdough Bread.

Steak Tip Salad $14
Fresh Mixed Fleld Greens with Mandarin Oranges,
Bermuda Onlons, § candied Walnuts served with a
Raspberry Vinaigrette Dressing toppedt with
Marinated Steak Tips.

Curried Chicken Salad $13
Curried Chicken salad with Golden Raising §
walnuts serveo on a Beol of Cold Couscous Garnished
with Goat Cheese.

5014}; Selections

Please select from the following for Luncheons and Dinners that tnclude a choice of one soup.

New England Clam Chowoler
Corn Chowoter
Seafooo Chowoler*
Chef's Minestrone
cream of Wild Mushroom
Towmato § Broceoll Flovets
Fremch onlon
Chicken Noodle

Creavn of Chicken with Vegetables
Vegetable Soup Lentil

Ccreanm of Broccoli
Curriled Chicken with Wild Rice
wild Mushroom & Barley
Creamy Butternut Squash
Cheddar Cheese

Duteh Pen

Chef's Chilled Frudt Soup
Hearty Beef Vegetable
Chicken or Shrimp Creole®
Seafood, Lobster or Crab Blsque*
Soup du Jour

*$2 per person additional

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge
Prices subject to change
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Lunch Bu ffet Selections

~ Sevvice Fee of $50 Uf Less than 25 ppl. ~
(Not applicable for groups that are less than 25 people.)

Freshly Brewed Starbucks Coffees § Tazo Teas can be added to any lunch
for an additional $2 per person.

Presidentiol Range $20 per person
Cholce of One (1) Soup, Mixed Field Green Salad with Fresh vegetables § House Dressing, Chef's Pasta or Potato
salad, Cholee of Two (2) Entrées, an Assortment of Sliced Dell Meats § Chieeses, Assorted Rolls § Breads, Relish
Tray § Condiments, Cape Cod Potato Chips, Seasonal Dessert Selection, Assorted Sodas.

Chotc tw t Lowing: (Groups that are Less thaw 25 ppl. please choose One (1) hot item)

Beef Bourguignon

Beef Stroganoff

Shepard’s Ple

Beef Pot Ple

Chicken al o King with a Puffed Pastry
Chicken Pot Ple

Arroz con Pollo (Grilled Chicken with Rice)
Seafood Gunbo with Rice

Homemade Seafood Lasagna*

Grilled Marinated Vegetables served on Saffron Rice topped with Crumibled Fetn Cheese
Homemade Vegetarion Lasagnn

Bakeo Three Cheese Macaronl § Cheese

*Add $3 per person

L 2 L g
Requires a mintmum of 25

(Not Applicable for groups that are less than 25 people.)

Freshly Brewed starbucks Coffees § Tazo Teas can be added to any Lunch for
an additional $£2 per person.

Gourmet Dell Wrap $18 per person

Cholce of One (1) Soup, Mixed Field Green Salad with Fresh vegetables § House Dressing, Chef's Pasta or Potato
solad, Gowmet Sandwich wiaps to include: Roast Beef with a Horseradish Boursin Spread; Roasted Turkey
Breast with smoked Gouda; Country Smoked Ham § Swiss; Marinated Mixed veggies. Bach wrap tncludes a Green
Leaf Lettuce, Sliced Tomatoes § Sliced Bermuda Onlons, Relish Tray § Condiments, Cape Cod Potato Chips,
Gourmet Dessert Bars, Assorted Sooa

viagagio Spa qarden $16 per person

Cholee of one (1) Soup, %abg Spinach salad topped with Tropieal Frudt ovizzled with Raspbewg vinalgrette, Curried
Chicken salad with colden Railsins § walnuts served on a bed of colol Couscous garnisheo with Goat Cheese,
Assorteot Plnwwheel Wraps, Mint Frult Tarts or Frult Kabobs, Assorted Sodas

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge
Prices subject to change
11



Lunch Buﬁ‘et Selections continued...

Requires a minbmum of 25
(Not Applicable for groups that are less than 25 people.)

Freshly Brewed Starbucks Coffees § Tazo Teas can be adoed to any lunch for
an additional $£2 per person.

Slopeside Pienic $17 per person
Chef’s Fresh vegetable Cole Slaw, Red Bliss Potato salad, House Baked Beans, Corn Bread, BBR Chicken Breast,
vegetable Kabobs, watermelon Slices, Assorted Sodns

Southwestern $18 per person
Chicken Lime Tortilla Soup, Fajitas Bar with Marinated Chicken & Beef Strips Sautéed with Peppers § Onlons,
South of the Border Seasoned Vegetables, Sour Cream, Fresh Salsa, Guacamole, Refried Beans, Spanish rice,
Churros Pusted with Powder Sugar, Assorted Sodas

Tuseany Affair $16 per person
Chef's Minestrone Soup, Caesar Salad served with Shaved Parmesan § Regglano Cheeses topped with Homemaole
Croutons, Antipasto Display, Assorted Mint Pizzas, Cannolis, Assorted Sodas

* *

Boxed Lunches

Boxed Lunches are prepared for consumption off property
~ Sevvice Fee of $50 Uf Less than 25 ppl. ~

AlLBox Lunches are served with Pasta salad, whole Frult, Dessert, Cape Cod Chips § Soda §
Bottled Water.
Mountain Biker Roll Up $12 per person

Roasted Turikey Breast with Smoked Gouda, Green Leaf Lettuce, Sliced Tomatoes § Sliced Bermuda Onlons, Bacon
§ Mayonnaise tn a Spinach Wrap.

Bear Troapper Bulkle $12 per person

Roast Beef with a Horsernoish Boursin Spread, Green Leat Lettuce, Sliced Tomatoes § Sliced Bermuda Onlons.

vegglie Pocket $12 per person

An Assortment of Marinated Seasonal Vegetables with a Bowrsin Spread in Pita Bread.

Fried Chicken Feast $12 per person

Have a taste of the South with = Pleces of Fried Chicken Strips § a Fresh Baked =oll.

Chicken salad $12 per person

Our Chef's own speclal vecipe serveo on Focaceln bread.

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge
Prices subject to change
12



Afternoon Themed Break. Selection

The following Break ttems will be available to groups for 14/2 hour maximum,
unless otherwise noted below.
AlL break items will be revwoveo frome the weeting room after this thme.
~ Service Fee of $50 if less than 25 ppl. ~

Mountain Flesta $12 per person

House Recipe Salsa, Seven Layer Bip, Corn Tortilla Chips, Mini Chimis, Assorted Sodas § Bottled waters

ntermission $11 per person

Pretzels § Peanuts, Assorted snack Mix, Freshly Popped Popeorn, Assorted lce Cream Novelties, Bottled wWater §
Assorted Sodas

viaggio Spa Delight $10 per person
Fresh seasonal Frult kabobs, Yogurts § Granola, international Cheese Display, Pepperidge Farm Crackers,
Starbucks Coffees, Tazo Tens, § Bottled wWater

ttealthy tiker $9 per person

Whole Fruit, Trail Mix, Nature valley Granola Bars, Bottled Water, Red Bull § sugar Free Red Bull

Mountain Club Morsels $8 per person

Freshly Baked Assorted Gourmet Cookies, Assorted Gowrmet Brownles, (ce Cold 2% Milk, Starbucks Coffees, Tazo
Tens, § Bottleo Water, Or Starbucks Flavoreo lced Coffees

Hot Chocolate Bar* $5 per person

Hot Cocoa, Mintature Marshmallows, Chocolate Shavings, Peppermint Sticks, wWhipped Cream, Chocolate Syrup

Assorted Sodas g ®Bottled water $3.50 per person
A refreshing addition to any break.

Consider adding the “Hot Chocolate Bar” to any break on those cold winter days

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge
Prices subject to change
1=



Reception Hors ' Oeuvre Selections

Minbmum 25 people.

Each Presentation is designed to feed a maximum of 50 guests.

Consumption will vary with each function.

(Less thawn 50 people for any order all ttems will be statlonary)

. .

Culinar resen n
~ Fruit filled Brie en Croute ~

warmed Brie § Frult Preserves Wrapped in Puff Pastry.
5 1 Y

~ Fresh Frult § nternational Cheese ~

An Assortment of beautifully avranged international Cheeses § Pepperidge Farm Crackers

garnisheo with assorted Fresh Sliced Frults.

~ Garden Vegetables with Herb Dip ~

$200

$200

$140

A variety of delectably Marinated § Fresh vegetables presented with our House Herb Dipping Sauce.

~ Awntipasto Display ~
An assorbment of deliclously Mavinated vegetables § mporteod Meats § Cheeses

~ Seafood Mirror ~
Beautifully displayed Smoke Seallops, Cocktail Shrimp, Mussels, Oysters,
Smokeot Salmon Rolls, Smoked Trout, § Cracked King Crab.

~ Raw Bar Display ~
An arrangement of OyYsters on the +/= shell, Cherrystone Clams, sSushi california Roll,
Cocktail Shrimp § Cracked King Crab.

~ Cheese Fondue ~
Served with Emmental Cheese, assorted Breads § vegetables.

~ Chocolate Fountain ~
neludes assorted Frults, Cakes § Pretzels as well as Pre-Dipped Fruits

$250

$Market Price

$Market Price

F15pp

4150

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge

Prices subject to change
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Reception Hors ' Oeuvre Selections

(Priced per 100 pieces)
Minimum 35 people.
If dinner is to follow we recommendt at least 6-g pleces per person.
If theve is no dinner to follow we recommend at least £-10 pleces per person.
(Less thawn 50 people for any order all ttems will be statlonary)

COLD S CTIONS H#OT SELECTIONS
~ Assorted Canapés ~ $120 ~ Stuffed Mushrooms ~
with Spinach § Goat Cheese
~ Bruschetta ~ 100
~ Blackened Chicken Skewers ~
~ Shrimp Cocktail ~ $275
~ Pawn Fried Mushroom Ravioll ~
~ Deviled Eggs ~ $100
~ clams casino ~
~Assorted Finger Sandwiches ~ $150
~ Beef Teriyaki ~
~ Goat Cheese Crostini ~ $125
~ Scallops Wrapped in Bacon ~
~ Assorted Mini Frult Tarts ~ $150
~ Chicken satay ~
~ Fresh Fruit Kabobs ~ $180
~ Assorted Mint Quiche ~
~ Minl Pinwheels ~ $200
~ Coconut Chicken ~
~ Marinated Artichoke Hearts ~ $150
~ Mini Chimis ~
~ Stuffed Mini Portabellas ~ $120
with Pesto § cont Cheese ~ Black Bean Quesadillas ~

~ Petite Beef Wellington ~

120

$200
120
$275
$225
$250
120
$150
$1g0
$150
120

$250

~ Tewnderloin § Horseradish Crostini ~ $250

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge
Prices subject to change
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Theme Station Selections

“A Mountain Club Specialty”

Minbmum 25 peopte

“Designed to let Your guests ‘slip away’ to a different country §
taste the unique cuisine prepared personally by our Chef”

Y
(taliana Pasta Station $30 per person

“Let us create Your favorite pasta dish before Your eyes!”

Our most popular station consists of: Fresh Greens § Caesar Salad Station, ttalian Breadsticks, Antipasto Display,
Fresh Sliced Tomato § Mozzarella Display, Marinara, Alfredo, § Aglio e Olio Sauces, § our Chef's Speclalty Sauce,
Fresh Vegetables, Cheeses, Chicken, Sausage § Seafood, Tlramisu § Cannoll, Starbucks Coffees and Tazo Herbal §
Premium Teas.

Chef attendants fee of $100

o
Southwest Fajita Station $32 per person

“How about a Plirata qame?”

Mini Chivis § Jalapeno Poppers, Create Your own Fajitas, with Chicken § Beef Strips Sautéed before Your very eyes,
then add all your favorite toppings including South of the Border Seasoned vegetables, Freshly Chopped Fajita
veggles, Sour Cream, Spanish Rice, Frijoles Refritos, Black Bean Dip, Guacamole Dip § Rustic Tomato Salsa,
served with Flowr § Corn Tortilla Chips, Churros § Flan, Starbucks Coffees and Tazo Herbal § Premivum Teas.

Chef Attendant fee of $100

Y
Fremch Carving Station $40 per person
“Choose a great French wine for Your guests to enjoy this superb Menu”
Fresh Baked Breads § Rolls, Crepes Filled with Asparagus § Hollandalse Sauce, Roast Sirloin or Roast Tenderloin®,
Braised Leg of Lamb with Rosemary, Accompanyjing Sauces nelude: Dijon Horseradish, Béarnaise, § Mint Jelly,
Chicken Cog au Vin, French Whipped Potatoes with Horseradish, Petite Green Bean Amandine, Crepes Filled with
Raspberries § Cream § French Silk Ple, Starbucks Coffees and Tazo Herbal § Premium Teas.
Chef attendant fze of $100
*additional £5.75 PEr person

®
New England Clambake $Market Price per person

“How about Line dancing to get your guests in the mooo?”

Fresh Steamers, Accompanied with a one (1) Pownd Lobster per person, Quarter Chicken smothered in House BBR
Sauce, Corn on the Cob, Parslied New Potatoes, House Baked Beans, Mixed Greens salad § Fresh Baked Corn Bread,
Freshly Sliced watermelon, Fresh Homemade Frult Pies, Starbucks Coffees and Tazo Herbal § Premivum Teas.

Chef attendant fze of $100

o
Traditional Texas BBR $28 per person
Mixed Fleld Green Salad with House Pressing, Spiey Southwest Potato Salad, House Baked Beans, Corn Bread,
Texas Brisket with House BBR Sauce, Quarter Chicken with House BBR Sauce, Baby Back Ribs with House BBR
Sauce®, Traditional § Jalapeno Corn Bread, Corm on the Cob, watermelon Slices, Chef's Dessert Selection, Assorted
Sodas, Starbucks Coffees anod Tazo Herbal § Preminm Teas.
Chef attendant fze of $100
*Additional $£4 per person.

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge
Prices subject to change
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Five Course Plated Dinner Selection

~Service Fee of $50 if less than 25 ppl. ~
Higher price prevails on two (2) entrée selections, three (3) entrées subject to an extra $2 per person

Al dinner entrees are served with the following:

Fresh Baked Breads § Butter, Chef’s Selection of Starch § Vegetable, Freshly Brewed Starbucks Coffees § Tazo
Hevbal § Premium Teas

~Choose one (1) Ltem from each course and up to three (3) Entrées ~

First Course

Fresh Frult Cup w/ Raspberry Yogurt; Petite Shrimp Cocktall; Stuffed Mushroom Caps; Pan
Fried Mushroom Raviolis; Minl Cheese § Frult Plate; or Marinated Portobello

Y

Second Course

Chef's Minestrone; N.E. Clam Chowder; Vegetable Soup; Wild Mushroom § Barley; Curried
Chicken with wild Rice; or Chef's Chilled Fruit Soup

Y

Third Course

Spinach w/ Cranberries § walnuts § topped with a Raspberry vinaigrette; Classic Caesar Salad
with shaved Parmesan § Regalano Cheeses § homemade Croutons; Mixed Fleld Greens with
Fresh Garden Vegetables & House Dressing; Baby Spinach Salad topped with Tropical Fruit §
drizzled with Raspberry Vinaigrette; ttalian Caprese; or leeberg Wedge with Blue Cheese § Bacon
Crumbles

£

Fourth Course

New York Sirloln Steak - char crilled with Frizzled Onions § a Port wine Demi claze . $35
Sliced Roast Sirloiwn - Thinly sliced g served with a Mushroom Demi Qtaze$35
Filet ML@ WOW - Flawe Broiled to Medium § served with wild Mushroom Schiﬁ;ﬁLO
Roast Prime RLD - stow ronsted with carlic § Rosemary . $35
Veal Oscear - medallions Sautéed, topped with Asparagus, Crabment & Béarnaise Sauce ... $40
Grilled veal COP - Fire crilled then topped with a Wild Mushroom RAGOUE. oo A4S
rRack 0{ LA - pijon Herb Encrusted, cooked bn o Natwal Pan Sawee. . $45
Pork Tewnderloln - monsted, Sliced § served with a Spicy, Sweet Pepper Chutiney Smuc@__________________________EﬁZBO
Maiwne Style Haddock - cormmenl crust with Lobster Meat § Spinach Cream Sauce. ... $32
qrilled Salmown - Fresn salmon Fire arilled § Seasoned with DULBwtter ... %30
SALMOW - oven Braised 5 finished with a Fire Roasted Tomato Cream SAUCE. .. oo B30
C,VLLLCO{ s\/vorol-ﬁsh - Center Cut Swordfish sevved with a deliclous Toasted Corn RCL/LS’/I_________________________$35

Fourth Course continued on next page...

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge
Prices subject to change
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Five Course Plated Dinner Selection continve...

Fourth Course (continued)

Sh rt’,mp §Scea LLO‘P Puttenescea - pan seared with Tomatoes, Olives, capers, § TovteLL’mL_________________.4#30
Chicken Franchaise - Lightly Bgg Battered, Sautéed in a Lemon Butter wine Saw;e_________________________erZZg
/2 Roasted Chickewn - Half roasted Chicken with Smoked BBQ Sawce. ... $28
Chicken saltimbocen - proscuitto, Tomato, Mozzavella §®asil ... %30
Chicken Statler - Breast with vegerable Bread Stuffing, topped with a Mushroom Sawce._........ $25
Chicken Roulaole - ereast stuffed with julienne veggies 5 a Pesto olive Oil Sauce ... $28
qrill Chicken Sonoma - Artichokes, Ronsted Red Peppers & Chevre Cheese, ... $28
Chicken Mowntrachet - sautéed chicken topped with Goat Cheese § Julienne Red Peppers § Pears__________:ﬁSQé
Mushroom Pesto Lasagwa - Mushrooms, Basil, Pine Nuts § Parmesan cheese$25
Pasta Primavera - Medlley of Seasonal Vegetables on Pasta with an Herb Cream SAUCE o 24
€99 Plant Parmesan - eaked with House Marinara § served on a bed of Pasta :{{324

®

Fiftk Course

Chocolate Pate’ with Raspberry Cream; Chocolate Ganache Cake with Creme Anglaise; New York
Cheese Cake with Strawberries; Créme Brulee; Apple Strudel with a Brandied vanilla Sauce;
Chocolate Raspberry Mousse; Tlramisu Dusted with Cinnamon; Turtle Cheese Cake with Caramel
Sauce; or Peach § Etuebewg Cobbler served a la Mode.

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge
Prices subject to change
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Bu ffet Dim’ng Selections

~ Sevvice Fee of $50 Uf Less than 25 ppl. ~

~Cholce of one (1) Soup § one (1) Salad~
Soup
Cl/lef’s Minestrone; N.E. Clam Chowder; Cren my Butternut Squash; Hearty veoetable ‘éee{; wilol
Mushroom § Barley; Chicken or Shrimp Creole®

*42 additlonal per person

Salad

Spinach w/ Cramberries § walnuts; Classic caesar salad with Shaved Parmesan § Reggiano
Cheeses § Homemade Croutons; Mixed Fleld Greems with Fresh vegetables § House Dressing;
Fresh Fruit salad; italian Caprese™; Baby Spinach salad topped with Tropieal Fruit § Raspberry
vinalgrette

. Ve
é ntr
Higher price prevails on multiple selections, maximum of three (3) entrées. Three (3) entrées subject to an additional
42 per person.

qrilled salmown - Lightly Fire-Grilled 5 seasoned with a Dill Butter 425
Baked Hadoock - cormment crucst, topped with Lobster Meat § Splnach Cream Samce___________________________$24
seafoool NCWblAY@ - Shrimp, Scallops § Haddock with Sherry Cream Saucei?iz?
BerrYy PorR Chops - crilled Center Cut Porie Chops served with Blackberry CAUENEY oo R4
Chicken Oscar - cutlets sautéed, topped with Asparagus, Crabment & Béarnaise Savee, ... $26
Chicken Florentineg - A Tender Breast Stuffed with Bowrsin Cheese § Spiwach ... $24
Hazelnut Chicken - Hazelnut Encrusted, topped with Cranberry § Orange Salsa.__............$25
Mushroom Pesto LASAGNA - Fresh Mushrooms, Basil, Pine Nuts § Panmesan Cheese. .. $22
€99 Plant Parmesaw - egoplant Baked with House Marinara 5 ttalian cmeses_________________________________:{{;:2:2
C,aro[ev\, Pasta Primad - cavden vegetables tossed with Pasta § Herb Cream smce#QQ
vegetarian Paella - Fire cyilled seasonal veggies Layered on a ®ed of Orzo. ... 422
MAaWLCOLEL - Ricotta Cheese Filled Manicottl Pasta toppedt with Fresh Marinara Sawce. ... $22
Sliced Strlotwn - slow ronsted Sirloin thinly sliced with wild Mushroom Smm@iﬁélzg
Beef TL‘PS - Tendlerloin Beef Tips smothered tn Peppercorn Cream SmceiFQ?
Roast Prime RLD of Beef AU JUS - A real treatt Additional chet carving Fee of 100 ... $29

AU finnerentrees Are serveg with Zég [ollowing: Basket of Fresh Baked Breads, Chef's

Stelection of Starch § Vegetnble, Dessert Display, Freshly Brewed Starbucks Coffees, § Tazo
Herbal § Premivm Teas

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge
Prices subject to change
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Cash Open Bar Selections

A $50 taxable Bar Service Set-up applies to all Bar Functions**

There is a $75 Bartender’s fee if bar sales

Do Not exe

eed $500, per Bartender.

AlL bars are stocked with Scoteh, Bourbon, Gin, Vodka, Whiskey, Rum,
Beer, Wine § assorted popular brands.

Well Brands

cosh Bar $5.50 / Open Bar $£5.00

Call Brands

cash ®ar £6.50 / Open Bar £6.00

Premium Brands

cash Bar £7.50 / Open Bar £7.00
Cords

cash Bar £2.00 / Open Bar £7.50
Domestic Beer

cosh ear $2.75 / Open Bar $3.50

I remi. r
coash Bar $4.50 / Open Bar $4.25

Bottled Water

cosh Bar $2.50 / Open Bar $2.00

Soda

cash ®ar $1.75 / Open Bar $1.50

House Wine 51;1 The Glass

“Nathanson’s CreeR”; Merlot; Chardonnay; white Zinfandel; Cabernet Sauvignon; stival Pinet Griglo

cosh ear $6.50 / Open Bar $6.00

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge
Prices subject to change



Hosted O}yen Bar }’Mknges

A $50 taxable Bar Service Set-up applies to all Bar Functions**
There is 0 $75 Bartender’s fee if bar sales Do Not exceed $500, per Bartender.
Selections subject to change

Well Call Premium
Flrst Hour $14.00 $1e.00 $19.00
Second Hour $7+00 $800  $10.00
Each Additional Hour $ .00 $ #.00 $9.00

~ Prices are per person § tnclude the following ~

Beer

Budwelser; Bud Light; Miller Lite; Coors Light; Rolling Rock; Corona; Amstel Light;
Michelob Ultra

Wine

House Merlot; House Chardonnay; House Cabernet Sauvignon; House White Zinfandel; Kendall
Jackson Chardonnay; Cavit Pinot Grigio; Blackstone Merlot; Clos Du Bols Cabernet;

¥House Wine is ‘Nathanson’s CreeR”

Soda g Tui

Pepsi products and several types of Julces are avatlable for your guests

L 4 *

~ Based on the Package you've chosen, Your Selection would include the liquors Listed below ~

Well

Smibnoff Vodka; Castillo Rum; Seagrams 7; Cutty Sark; Seagram’s Gin

CALL (Atso Includes “Well” Selections)
Bacardi; )W rRed; Absolute; Canadian Club; Beefeater’s

Premivm (Also Includes “Well 5 Call” Selections)
Jw Black; Crown Royal; Stoli; Makers Mark; Bombay Sapphire

The Mountain Club on Loow has a variety of Liquors available
to personalize your event, please tnquire.

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge
Prices subject to change
21



WINE 5 CHAMPAGNE LIST

A $50 taxable Bar Service Set-up applies to all Bar Functions**
There is 0 $75 Bartender’s fee if bar sales Do Not exceed $500, per Bartender.
Selections subject to change

.

Win
George Pu Boeuf ~ Beawjolis Villages ~ France $22
Concentrated Black Cherries § Plums complemented by hints of Onl § Herbs with a nicely balanced finish
Chalone Monterey ~ Plnot Notr ~ California $32
Ripe flavors of Raspberries § Cola followed by Cloves § Nutmeg with a nice depth § structure
Artesa ~ Plnot Nolr ~ Carneros ~ California 430
Bright Cherry flavors with a hint of Smoky Wood § a soft, tannic finish.
Robert Mondavi ~ Pinot Notr ~ Napa valley ~ california $45
Light § fragrant Black Cherry fruit with a smooth finish
Btude ~ Plnot Nolr ~ Napa valley ~ California $95
Beautiful earth tones with a delicate finish
Yellowtail ~ sShiraz ~ Australia $24
Blackberry jam flavors tnvite spicy notes on the finish
RH Phillips ~ EXP Syrah ~ Dunnigan Hills ~ california $32
Raspberry § Boysenberry flavors with a hint of Chocolate welcome the tonsty, vanilla onk finish
Columbia Crest Grand Estates ~ Merlot ~ Columbia valley ~ washington $24
This full-flavored wine is vich with Black Plum § fresh Raspbervies
Kris ~ Merlot ~ Alto Adige ~ taly $2¢
Presents fresh Raspberry § Blackberry frult flavors, essence of Tea with an earthy finish
Franciscan oakville ~ Merlot ~ california 4zc
Great depth § structure with a very smooth finish
Canoe Ridge ~ Merlot ~ Columbia valley ~ washington $45
Smooth, medium-bodied with flavors of Red Berries § Onk
Ruffino Aziano ~ Chianti ~ Tuscany ~ Italy $20
Dry § medium-bodied, with Cherry Fruit flavor, refreshing acidity, § medivm tannin.
Ravenswood Vintner's ~ Zinfandel ~ Sonoma ~ California $206
Concentrated Blackberry-rRaspberry flavors layered with a hint of Clove Spice.
Francis Coppola ~ Zinfandel ~ Napa valley ~ California $2g
Consldered to be “Californin’'s Grape,” unique § polished elegance.
Clos du Bols ~ cabernet ~ Sonoma ~ Californin $=22

A Classic Cabernet with a soft, delicate chavacter

Geyser Peak ~ cabernet ~ Sonoma ~ California $34
Rich Cabernet with typieal Berry § cassis characteristics

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge
Prices subject to change
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WI N£ q CH A’M?A’ 9 N£ LIS T&antinuet(...

A $50 taxable Bar Service Set-up applies to all Bar Functions**
There is 0 $75 Bartender’s fee if bar sales Do Not exceed $500, per Bartender.
Selections subject to change

KBI{ Wine Continued...

Kendall Jackson ~ cabernet ~ Sonoma ~ California
Light, ensy-drinking Cabernet with Dark Berry tones § a smooth finish.

Stags’ Leap ~ Cabernet ~ Napa Valley ~ california
Lush Raspberry § Black Currant flavors

House Wine ~ Nathanson's Creek

White Wine

Kris ~ Plnot Grigio ~ Alto Adige ~ (taly
An exceptionally dry, crisp wine with a delicate bouguet § elegant taste

Trimback ~ Pinot Blane ~ Alsace ~ France
Crisp, fruity Melon with a hint of Wildflowers

Geyser Peak ~ sauvignon Blane ~ Sonoma Valley ~ california
Hints of Gooseberries § Grapefrult complement a clean taste

Stml ~ sauvignon Blane ~ Sonoma ~ californin

ntense flavors of Tangerine, Melon § Flg, accented with Greew Tea § Mineral finish
Swmoking Loon ~ Viegnier ~ Napa Valley ~ california

Medium to Light body with hints of ripe Apple § Pear, with a smooth clean finish
Chateau St. Michelle ~ Riesling ~ Columbia valley ~ washington
Juiey Peach, Apricot, ripe Pear § sweet Cltrus, with subtle slate § Mineral notes

Carmen ~ Chardonnay ~ california
An inclting, creamy texture. Aromas of Pear, Banana § a touch of Vanilla with a crisp, lingering finish

Sterling Vintner's Collection ~ Chardonnay ~ California
crisp Apple § Pear flavors with a hint of Caramel § a soft Oak finish

Kendall Jackson ~ Chardonnay ~ Sonoma valley ~ california
Awn opulent, medium-boolied chmdowmg with excellent Frult § a vich, zesty finish

RH Phillips Toasted Head ~ Chardonnay ~ dDunnigan Hills~ california
A complex cmvo{ovwmg with a Light hint of Apricot, vawnilla, § Tropleal fruit

B § G ~ Poullly Fuisse ~ Macon ~ France
Savory § harmonious ow the palate, with good crispness § a fresh avomatic finish

Cuvaison ~ Chardonnay ~ Napa Valley ~ california
Rich with white Peach, spice § Tropleal fruit

Chalone Plnnacles ~ Chardonnay ~ California
Rich Buttery components with big Cltrus flavors § a ereamy full finish

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge
Prices subject to change
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WI NE q CH A’W‘PA’ 9 N£ LIS T&antinum(...

A $50 taxable Bar Service Set-up applies to all Bar Functions**
There is 0 $75 Bartender’s fee if bar sales Do Not exceed $500, per Bartender.
Selections subject to change

White Wine Continued...

Chalk Hill ~ Chardonnay ~ Napa valley ~ california $g0
A beauttfully floral nose, bright fruit flavors § light, toasty Oak on the finish

Cakebread Cellars ~ Chardonnay ~ Napa valley ~ California $95
Clean § crisp with hints of mixed Fruit § oak.

House Wines ~ Nathanson's Creek $=2
(’z[y&m]fa&gng

Cristal ~ France $300
Dom Perignon ~ France $150
Moet Chandon White Star ~ France e
Perrier Jouet ~ France $e0
Korbel ~ california 422

AlL prices are subject to an 9% New Hampshire tax and an 18% service charge
Prices subject to change
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