‘Che White Mountain Hotel & Resort

Brasents our 2010 & 2077

QbBunday O udding Rackage

Qi Down Dinner FCusted in the Echo Bellroom

$758.00 per person

CMenu includes. A ICouse Champagne Toast (OSparkling Gider also available)
Chroe ICors S’ @euvres during your cockiail reception, Ghoice of cither Qoup du ~Jour or
Garden Obalnd Zntrés, freshly SBaked SBread, O edding & utke served with Gyffee or Cea

-vur Gockiail (Reception

International and Domestic Cheese, Cracker, and Fruit Platter
Fresh Seasonal Crudités served with Assorted Dips

Bassed FEot & Gold Fors 4 veuvres

(Q&elect up to Chros)

Assorted Mini Quiche
Prosciutto wrapped Seasonal Fruit
Chicken or Beef Satay with Peanut Sauce
Sesame Chicken with Orange Plum Sauce
Mini Spinach and Fresh Mozzarella Brushetta

QDoup or Oalad

' (Qbvlect @ne)
Soup du Jour or Mixed Greens with Homemade House Dressing




Qbunday O odding Rackage

Eontrees

(Q&dlect up to Tivo)

Now FCampshire Apple Ghicken

A statler chicken breast sautéed and served with a caramelized apple sauce,
fresh seared apples and a cheddar cheese wedge

Rrime Rib of SBeef Au us

Served with an Herbed Popover

SBaked (Beafood OStuffed FCuadAock

Fresh haddock stuffed with a seafood stuffing and topped with a lemon wine butter

Bork Cenderloin

Dijon walnut encrusted pork tenderloin with sun-dried cherry brandy glacé

Vagetarion Medley

Chef’s Selection, please ask for available menus

Each entree is served with the chef’s selection of fresh Vegetable & Potato or Rice

essert

Champagne Sorbet or Ice Cream served with your Wedding Cake

Prices are subject to change without notice
Menu items and availability are subject to change
All prices are subject to 9% tax and 18% service and administrative fee



	Soup or Salad  
	 (Select One)

