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Hors D'oeuvres, Appetizer Platters & Kids Menu

HORS D'OEUVRES PER PERSON

AHI TUNA ON A FRIED WONTON $3.7:

SEAFOOD STUFFED MUSHROOMS (GF)

BACON WRAPPED SEA SCALLOPS (GF))

BRIE AND RASPBERRY IN PHYLLO (V)

CHICKEN FAJITA QUESADILLAS

VEGETABLE SPRING ROLLS (V)

APPETIZER PLATTERS  PERPERSON

SPECIALTY CHEESE BOARD

SPECIALTY CHEESE & CHARCUTERIE

ASSORTED FRUTTS PLATTER

TRADITIONAL CRUDITES

KIDS MENU PER CHILD

CHICKEN FINGERS $15

PIZ7ZA §15

NOODLES WITH BUTTER $15

“COMES WITH SIDE FRUTT




1TIER 1
593 PER PERSON

SALAD

Select one (1) of the following

Mixed Field Greens: Mescaline mix,
cucumbers, carrots, cherry tomatoes
& pickled onions
Choice of Italian, balsamic, or
ranch dressing

Spinach Salad: Spinach, feta cheese
and strawberries with maple balsamic
vinaigrette

Sunkissed Salad: Mescaline mix,
craisins, mandarin oranges, slivered
almonds with orange ginger
vinaigrette

Ceasar Salad: Romaine, parmesan,
croutons with ceasar dressing

ENTREE

Select two(2) of the following plus
vegetarian option:

» Filet Mignon » Baked Stuffed Lobster

* Grass Fed Ribeye * Chicken Cordon Bleu

« Salmon

*MEAL INCLUDES FRESH BAKED BREAD ROLLS, CHEF'S
CHOICE STARCH, SEASOMED VEGETABLES, SEASONAL
SOUP, COFFEE AND TEA

RECEPTION
MENU

wg%\f) Select one (1) of the followi

TIER 2
5753 PER PERSON

SALAD

« Mixed Field Greens: Meacalinew*x

cucumbers, carrots, cherry

tomatoes & pickled onions

Choice of Italian, balsamic, or ranch
dressing

*« Spinach Salad: Spinach, feta
cheese and strawberries with
maple balsamic vinaigrette

« Ceasar Salad: Romaine, parmesan,
croutons with ceasar dressing

ENTREE

Select two(2) of the following plus
vegetarian option:

*» Roasted Chicken

« 100z Choice NY Strip

* Baked Haddock

« Apple Bourbon Steak Tips

*MEAL INCLUDES FRESH BAKED BREAD ROLLS,
CHEF'S CHOICE STARCH, SEASONED
VEGETABLES, COFFEE AND TEA

TIER 3

550 PER PERSON

SALAD

Select one (1) of the following

ENTREE

Select two(2) of the following plus

SIDES

vegetarian option:

Mixed Field Greens: Mescaline

mix, cucumbers, carrots, cherry

tomatoes & pickled onions

Choice of Italian, balsamic, or
ranch dressing

Pulled Fork

BEBQ Chicken

Ceasar Salad: Romaine,
parmesan, croutons with ceasar
dressing

Baby Back Ribs

Smoked Sausage

* Baked Beans
« Macaroni Salad
*« Potato Salad

o .

Select one (1) of the following

VEGETARIAN OPTIONS

*» Quinoa Stuffed Tomatoes
"MEAL INCLUDES BEREAD AND CORM ON THE COB

*» Fggplant Lasagna
e Veggie Burgers

¢« Macaroni and Cheese

COMSUMING RAW OR UNDERCOOKEED MEATS, POULTRY, SHELLFISH OR EGGSE MAY INCREASE RISK OF FOODBORNE ILLNESS
B.5% NH FOOD TAX & 18% GRATUITY WILL BEE ADDED




Pllfiys

CASH BAR TIERS CASH BAR BEER & WINE
BOTTLED BEER

DOMESTIC - $7

Stoli Ras, Absolute Citron, Absolute Grapefruit, IMPORTED,/ MICRO BREW - $10

Beefeater, Rum Haven, Captin Morgan, Dewars White

Tullomore D.E.W., Dunce, Bulleit D R A“ F T B E E R

DOMESTIC - §7
TIER 2 IMPORTED/ MICRO BREW - $10

$12

TIER 1

10" Mountain, White Mountain, Cold River, Empress WINE

1908, Hendricks, Appleton Estate, Patron X0 Cafe,
Patron Silver, ;"._fm.'ﬂ'e-_a,r f:n'.’rrrr.lfr."f r, Old Hampshire, HOUSE WINE - $8
Croun Royal, Knob Creek, Widow Jane, Basil Hayden,
Buffalo Trace SPECIALTY WINE - §12

*SELECTIONS ARE SUBJECT TO CHANGE.
TIER i WINE ORDERED OUTSIDE OF MENU ARE
s < SUBJECT TO A CORKING FEE OF 820 PER
15 CASE.
Bar Hill Reserve, Don Fulano, Grand Mayan, |
Macallan 12, Obon 14, Eagle Rare, Mitchers

CASH BAR PRICING BASED ON SINGLE LIQUORE COCKTAILS

OPEN BAR PACKAGES ONLY COCKTAIL HOUR FULL RECEPTION

MAGIC CARPET PACKAGE $20 PER PERSON $35 PER PERSON

BEER, HOUSE WINE, NON-ALCOHOLIC BEVERAGES

ECLIPSE PACKAGE $23 PER PERSON $45 PER PERSON
BEER. HOUSE WINE, SPECIALTY WINE.

IFER 1 LIQUORS, NON-ALCOHOQLIC

BEVERAGES

BACKCOUNTRY PACKAGE $27 PER PERSON $55 PER PERSON
BEER. HOUSE WINE, SPECIALTY WINE, TIER 1 &2
LIQUORS, NOM-ALCOHOLIC BEVERAGES

THE HORNET PACKAGE $20 PER PERSON $60 PER PERSON

FULL BAR, ALL OPTIONS AVILABLE

151 Tenney Mountain Hd. Plymouth, NH
WWW.SKITENNEY.COM jwentworth@iskitenney.com




ENTERTAINMENT

Main Event Entertainment | amainevent.com = Crown Entertainment | crownentertainment.com
SOWA Entertainment | sowaentertainment.com L) iEnt i | djjodi.com

PHOTOGRAPHY

Kate & Keith Photography | kateandkeithphotography.com e Jimmy Gray Photography | jimmygrayphoto.com
= TARA Photography | taraphotography.com

A Photographic Memory (APM)_ | apmnh.com
Philbrick Photography | _philbrickphoto.com - |_ﬂgp_h_mc_m

FLORAL DESIGN

Lotus Floral Design | lotusfloraldesign.com

e Mountain Laurel | mountainlaurelflowers.com
Simple Bouquets | simplebouquets.com

PLANNING & OFFICIANTS

e Perfect Vows, Janet Pratt | 201.860.1663

Reverend Joe | joe@northeastnuptuals.com
e Michael Marcoux Events (Planning) | michaelmarcouxevents.com

SWEETS & BAKES

e Ooh La La Creative Cakes | ohhlalacreativecakes.com
» Wicked Good Bakery | wickedgoodbakery.vweb.com

SPA, BEAUTY & ATTIRE

e Chic Hair Boutique & Spa | chichairboutiqueandspa.com e Jo Louise Beauty | 603.316.0240

Dressers Unlimited (Tuxedos) | dressersunlimited.com

TRANSPORTATION

e Prestige Limousine | prestigelimousinesnh.com

e Royal Airport Services | royalairportservices.com
= -
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VENUE PRICING

Sunday Friday Saturday

(in season) (in season) (in Season)

$3,500 $4.000 $5.000

=3¢ A =
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*In Season: May 15" - October 31™

. & <

*Venue pricing includes ceremony site, reception site, on-site coordinator, one bartender
per 50 people, 6 person rectangular reception tables, reception benches, linen, champagne
flutes, dishware and utensils.

*Additional add-ons to the venue site (we can recommend vendors): Ceremony chairs,
upgraded seating for reception, decor

For more information please contact Jon Wentworth at
jwentworth@skitenney.com




