Ge
White Mountain
HOTEL AND RESORT
Cresents @ur 20]2

“Ultimate X hite AMountain O edding (Reception”
$709.00 per person

CMenu includes. An upgraded Ublra Rremium Ghampagne Coast, Sfour passed FCors D’ @euvres
during cocktal reception, Ghocolate Sfountain, Guesar or Garden Obalad with FCouse Drassing, QBoup
du Sour or Ghowder, Enirés, ICouse Wine Oberved with inner, (W odding Guke, Opecialy
CWedding Qessert, freshly SBaked SBreads, Gyffee

Your Gockimil (Reoeption

Fresh Seasonal Crudités served with Herbed Dip
International and Domestic Cheese and Cracker Platter
Baked Brie with Local Strawberry Jam and Brown Sugar

Dassed ot & Gold FEvrs 4 veurres

(Qbelect up 1o ~stour)

Pate du Jour
Oysters Rockefeller
Mini Beef Wellingtons
Iced Jumbo Shrimp Cocktail
Asian Scallops Wrapped in Bacon
Coconut Shrimp with Pineapple Honey Salsa
Baked Stuffed Mushrooms with Lobster Stuffing
Mini Crab Cakes served with a roasted garlic remoulade
Beef Tenderloin with roasted garlic and sour cream Canapés

Rlease ask about a custom prepared Appetizer Course

QSoup

(Qbelect @ne)
Soup du Jour
Lobster Bisque
Award Winning Seafood Chowder

QODulad

(QSdlect ©ne)
Caesar Salad
Garden Salad served with Homemade House Dressing
Mixed Greens with cranberries, candied pecans, Great Hill blue cheese,
and served with a Maple Walnut dressing




“Che Ubltimate O hite Mountain (Reception”

~ Entrees ~
(Q&elect up 1o Thww))

Culibut QPreatk

Broiled to perfection, and finished with an Herb Butter

Atlantic Gitrus QDalmon

Pan seared in olive oil, then finished with a pineapple salsa

Chicken Sfrancaise

A chicken breast lightly battered and sautéed with lobster meat and
served with lemon and wine sauce

Guthedral Ghicken

A statler chicken breast stuffed with a dried apricot,
currant, spinach, mushroom and tomato stuffing, and
topped with a light apple butter sauce, served with apple onion chutney

Rork Cenderloin

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

CGarllic and Djon Roasted Cendorloin of SBegf

Served with a Merlot demi glace

VPagetarian CMedloy

Chef’s Selection, please ask for available menus

Qburf & Curf Option

(Qblect Civo ntrees)

Two Grilled Petit Black Angus Filet Mignons
Herb Marinated Statler Chicken Breast
Two Jumbo Baked-Stuffed Shrimp
Two Jumbo Seared Scallops
Fresh Grilled Swordfish
Pan Seared Halibut

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

~ assert ~

“Chocolate Godiva Mousse Extravaganza”
Served with a Chocolate Dipped Strawberry, and a Specialty Chocolate Decoration

Wedding Cake Served during your Reception

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