
S E R V E R  P A S S E D  H O R S  D ’ O E U V R E S 
p r i c e d  p e r  d o z e n

M a p l e  L e a f  P i g ’s  i n  a  B l a n k e t  	 $16 
wi th  honey mus tard	

M i n i  S t e a k  &  C h e e s e  E g g  R o l l s  	 $33
peppers ,  on ion,  mushrooms,  horseradish  a io l i  	

Sausage & Fontina Stuffed Mushrooms        $20
topped wi th  Al f redo Sauce	  

Bacon Wrapped Chicken Medall ions  	 $19 
w i t h  e s p r e s s o  b b q  s a u c e 	  

Marinated Skewers 	 $24
korean beef  or  ch icken	

S m o k e d  Tu r k e y  T e n d e r l o i n s  	 $24
W r a p p e d  i n  B a c o n  	
wi th  cranberr y  orange chu tney	

Wa r m  M a c  &  C h e e s e  C u p s  	 $22
topped wi th  applewood smoked bacon	

M E A T  &  P O U L T R Y

S e a  S c a l l o p s  w r a p p e d  w i t h 	  $36 
A p p l e w o o d  S m o k e d  B a c o n  	

M i n i  N a t i v e  C r a b  C a k e s   	 $38
cornbread crumbs and house p ick le  remoulade 	

Chilled Shrimp Cocktail   	 $38
horseradish  cock ta i l  sauce and lemon zes t 	  

S e s a m e  S e a r e d  Y e l l o w f i n  Tu n a  	 $ 4 0
a s i a n  s l a w  a n d  s i r a c h a  a i o l i 	

Lobster and Wild Mushroom	  $40 
Ragout Tartlets 	

S E A F O O D

Carolina Smoked Pork Hush Puppies  	 $23
sp iced bbq Mus tard and gruyere  cheese	

M i n i  B a l s a m i c  C h i c k e n 	  $24
D o u b l e  G l o u c e s t e r  C a n a p e 	

M i n i  C h i c k e n  Q u e s a d i l l a  	 $23
c i lan t ro ,  pepper ,  on ion,  cheese,  sour  c ream  	

H o u s e  M a d e  I t a l i a n  S t r o m b o l i  	 $27 
italian meats and cheese, sundried tomato pesto, in a	  
fresh dough	

A s i a n  Po r k  D u m p l i n g s 	  $22
ginger  sca l l ion  ponzu sauce	

B e e f  T e n d e r l o i n  C r o s t i n i  	 $28
baby arugula  and bours in  cream	

M i n i  H a n d  R o l l e d  C h i c k e n  E g g  R o l l         $ 2 6
wi th  sweet  and sour  sauce	

S m o k e d  S a l m o n  C r o s t i n i  	 $25
bours in  cheese and di l l 	

S u m m e r  S a l m o n   	 $25
pineapple  sweet  and sour  vegetable  s law on a 	
cucumber  round	

•  G R I L L  2 8  E V E N T  M E N U  •  P R I C E S  D O  N O T  I N C L U D E  9 %  N H  M E A L S  T A X  A N D  2 0 %  G R A T U I T Y

A P P E T I Z E R S

A P P E T I Z E R S  P A G E  1  O F  2



V E G A N*  &  V E G E T A R I A N

Ve g e t a b l e  S p r i n g  R o l l s      	 $23
sweet  and sour  sauce	
	
Ve g e t a b l e  S t u f f e d  M u s h r o o m s   	 $20
sp inach,  roas ted red peppers ,  cheese s tu f f ing	
topped wi th  a l f redo sauce	
	
Caprese Salad Skewers   	 $22
min i  mozzare l la  bal l ,  grape tomato,  bas i l  leaves  and 	
ka lamata o l ive  wi th  a  bas i l  pes to  balsamic  dr izz le 	  

B a b y  S t u f f e d  Po t a t o e s   	 $ 19 
w i t h  s o u r  c r e a m  a n d  c h i v e s 	  

Roasted Root Vegetable and Potato Pancakes  	$20
topped wi th  ch ive  crème		

S T A T I O N A R Y  P L A T T E R S
s e r v e s  a p p r o x i m a t e l y  2 5  g u e s t s

Ta p e n a d e  a n d  Fe t a  S p r e a d  	 $19
on naan cros t in i 	

C h i c k p e a  B r u s c h e t t a*    	 $17
wi th  sundr ied tomato pes to 	

Cauliflower Bites*   	 $17
wi th  s r i racha bbq	
	
S u m m e r  R o l l s *  	 $20
seasonal  vegetables  in  a  r ice  noodle  wrap wi th  	
tha i  peanut  sauce	

B u f f a l o  Q u i n o a  B i t e s *    	 $17
wi th  vegan ranch dip 	
	

F r e s h  Ve g e t a b l e  C r u d i t é       	 $46
wi th  creamy ranch dress ing	
	
G o u r m e t  C h e e s e  a n d  F r u i t  D i s p l a y   	 $68
wi th  crackers 	
	
Mediterranean Platter   	 $100
sa lami ,  prosc iu t to  s tu f fed cherr y  peppers ,  hummus,  	
greek o l ives ,  mar inated mushrooms,  fe ta  cheese and a 	
whi te  bean wi th  andoui l le  sausage sa lad,  ser ved wi th  	
toas ted p i ta  poin t s 	  

H o u s e  M a d e  M e a t b a l l s  	 $ 6 2 
m a r i n a r a ,  s w e d i s h ,  o r  s w e e t  a n d  s o u r 	  

Chicken Tenders   	 $60
wi th  buf fa lo ,  moroccan,  te r iyak i ,  or  p ineapple  sweet  	
and sour  sauce	

G r i l l  2 8  S a u s a g e  D i p       	 $55
wi th  house ch ips 	
	
G r e e k  Fe t a  D i p    	 $75
wi th  P i ta  Chips 	
	
Baked Macaroni  & Cheese  	 $80
vermont  cheddar 	  

C h i c k e n  C o r d o n  B l e u  P a s t a   	 $ 9 5  
ham and ch icken in  a  fon t ina cream wi th  bu t ter y  crumbs

Meat Lasagna  	 $140

Vegetarian Lasagna  	 $100

Baked Ziti  	 $60

Baked Ziti & Housemade Meatballs  	 $85

•  G R I L L  2 8  E V E N T  M E N U  •  P R I C E S  D O  N O T  I N C L U D E  8 . 5 %  N H  M E A L S  T A X  A N D  2 0 %  G R A T U I T Y

S E R V E R  P A S S E D  H O R S  D ’ O E U V R E S 
p r i c e d  p e r  d o z e n

A P P E T I Z E R S

A P P E T I Z E R S  P A G E  2  O F  2



B U F F E T  M E N U S

D E L I  S A N D W I C H  B U F F E T  |  $18 per person

M i x e d  G r e e n s
wi th  choice dress ing

C l a s s i c  C a e s a r
shaved parmesan and crou tons

F r e s h  F r u i t  S a l a d
C r e a m y  Pa s t a  S a l a d
Po t a t o  S a l a d

O N E  S A L A D  S E L E C T I O N

C h i c k e n  C a e s a r  W r a p
Ve g e t a r i a n  /  Ve g a n  W r a p
R o a s t e d  Tu r k e y  &  C h e d d a r W r a p
S m o k e d  H a m  &  S w i s s
P r i m e  R i b  W r a p
wi th  horseradish  Aio l i

C h i c k e n  S a l a d  B LT  W r a p
Southwestern Blackened Chicken Sandwich
roas ted corn  and b lack  beans

G r i l l e d  C h i c k e n  &  Moz z a r e l l a  S a n d w i c h 
t o m a t o  a n d  p e s t o  a i o l i

R o a s t e d  Tu r k e y  S a n d w i c h
sweet  red peppers ,  avocado,  and arugula

Tu s c a n  I t a l i a n  S a n d w i c h 
sa lami ,  prosc iu t to ,  aged provolone,  o l ive  tapenade,  and mayonnaise

T H R E E  S A N D W I C H  S E L E C T I O N S

• • •
U P G R A D E S | priced per person

a d d i t i o n a l  s a l a d / s i d e  + $3.00
a d d i t i o n a l  s a n d w i c h  + $3.50

a d d  d e s s e r t + $4.00
• • •

B U I L D  Y O U R  O W N  S A N D W I C H  P L A T T E R
I n c l u d e s  p l att e rs  o f  t h r e e  p r o t e i n s ,  l e tt u ce ,  t o m at o,  o n i o n , 
p i c k l e ,  f r e s h  b a k e d  b r e a d s ,   w ra p s ,  a n d  a s s o r t e d  co n d i m e n t s .

P I C N I C  L U N C H  |  $21 per person
s e r v e d  w i t h  b u l k y  r o l l s  a n d  h o t d o g  b u n s ,  l e t t u c e ,  t o m a t o ,  o n i o n ,  p i c k l e s ,  a n d 

a s s o r t e d  c o n d i m e n t s

ONE SALAD SELECTION 
M i x e d  G r e e n s  wi th  choice dress ing  |  C l a s s i c  C a e s a r  shaved parmesan and crou tons 

F r e s h  F r u i t  S a l a d  |  C r e a m y  Pa s t a  S a l a d  |  Po t a t o  S a l a d

TWO SIDE SELECTION
B a k e d  B e a n s  |  C o r n b r e a d  |  B i s c u i t s  |  H o u s e - m a d e  C h i p s  |  C o r n  o n  t h e  C o b b

THREE ENTREE SELECTIONS
H o t  D o g s  |  B u r g e r s / C h e e s e b u r g e r s  |  Ve g g i e  B u r g e r s  |  I t a l i a n  S a u s a g e

-  H o u s e - m a d e  C h i p s  wi th  s r i racha  a io l i
-  B r o c c o l i  S l a w
-  C o r n  B r e a d
-  B a k e d  B e a n s
-  C o r n  o n  t h e  C o b b
-  C h e f ’s  Po t a t o  S a l a d

-  B B Q  Po r k  R i b s  &  B B Q  	   
-  B a b y  B a c k  R i b s
-  B B Q  C h i c k e n  B r e a s t  &  T h i g h
-  I t a l i a n  S a u s a g e
-  S t r a w b e r r y  S h o r t  c a k e 
-  S l i c e d  Wa t e r m e l o n

G R I L L  2 8  B B Q  M E N U | $35 per person

B U F F E T  M E N U  P A G E  1  O F  2
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B U F F E T  M E N U S

T R A D I T I O N A L  H O T  B U F F E T  |  $27 per person
s e r v e d  w i t h  f r e s h l y  b a k e d  r o l l s  &  b u t t e r  a n d  w a r m  s e a s o n a l  v e g e t a b l e

M i x e d  G r e e n s 
wi th  choice dress ing

C l a s s i c  C a e s a r 
shaved parmesan and crou tons

O N E  S A L A D  S E L E C T I O N

Bacon Herbed Roasted Red Potatoes

Yu k o n  G o l d  M a s h e d  Po t a t o e s

Wi l d  R i c e

O N E  S I D E  S E L E C T I O N

B a k e d  H a d d o c k
wi th  sher r ied breadcrumbs

C h i c k e n  C o r d o n  B l e u  Pa s t a

C h i c k e n  P i c c a t a
capers ,  sha l lo t s ,  roas ted tomatoes ,  and lemon-pars ley  bu t ter  sauce

C h i c k e n  S a l t i m b o c c a
prosc iu t to ,  sage,  caramel ized on ions ,  diced tomato,  and gruyere  cheese

R o a s t e d  S l i c e d  Tu r k e y
wi th  cranberr y  sauce and s tu f f ing

C r i s p y  F r i e d  B o n e l e s s  C h i c k e n  T h i g h s 

K o r e a n  s t y l e  B B Q  S h o r t  R i b  o f  B e e f
house fermented Kimchee

Ve g e t a r i a n  L a s a g n a

Ve g e t a r i a n  S t u f f e d  Pe p p e r s
beans ,  r ice  and gra ins

R i c e  N o o d l e s 
assor ted f resh  vegetables  and for t i f ied bro th

G r a i n  S a l a d  B o w l
bar ley,  i s rae l i  cous-cous ,  qu inoa,  wheat  bar ley,  and for t i f ied s tock

T W O  E N T R E E  S E L E C T I O N S

• • •
A D D I T I O N S | priced per person

a d d i t i o n a l  s i d e  + $3

a d d i t i o n a l  e n t r e e  + $6

c h e f  at t e n d e d  p r i m e
r i b  c a r v i n g  s tat i o n  + $9

c h e f  at t e n d e d  r o a s t 
t u r k e y  c a r v i n g  s tat i o n  + $7

s e a s o n a l  d e s s e r t  + $4

U P G R A D E D  E N T R E E  S E L E C T I O N S  |  + $5 per person
Garlic  Parmesan Boneless  Pork Chops whi te  bean and summer  squash succotash

Gril l  28  Signature Steak Tips   peppers ,  on ions  and mushrooms

Ital ian Stuffed Chicken Breast  fresh mozzarella, basil, roasted tomatoes and artichoke hearts

Seafood Stuffed haddock topped wi th  lobs ter  newburg sauce

H A R V E S T  T U R K E Y  D I N N E R  |  $22 per person

-  F r e s h  B a k e d  R o l l s
-  M i xe d  G r e e n s  w i t h  c ho i c e  d re s s i n g

-  S e a s o n a l  R o a s t e d  Ve g e t a b l e
-  Yu k o n  G o l d  M a s h e d  Po t a t o e s
-  H e r b e d  S t u f f i n g

-  C r a n b e r r y  S a u c e
-  S l i c e d  R o a s t e d  Tu r k e y
-  H o u s e - m a d e  G r a v y
-  F r e s h  B a k e d  C o o k i e s

B U F F E T  M E N U  P A G E  2  O F  2

•  G R I L L  2 8  E V E N T  M E N U  •  P R I C E S  D O  N O T  I N C L U D E  8 . 5 %  N H  M E A L S  T A X  A N D  2 0 %  G R A T U I T Y



P L A T E D  D I N N E R  M E N U

p r i c e d  p e r  e n t r e e ,  t h r e e  s e l e c t i o n s  p e r  m e n u

D I N N E R  P L A T E S
s e r v e d  w i t h  f r e s h  b a k e d  r o l l s  a n d  s e a s o n a l  v e g e t a b l e

G r e e k  S t u f f e d  C h i c k e n  B r e a s t  	 $24
del ica te  f i l l ing  of  brown r ice ,  fe ta  cheese,  roas ted red peppers ,  ka lamata 
o l ives  and caramel ized on ions ;  panko crus ted,  topped of f  wi th 
medi ter ranean sauce

S e a f o o d  S t u f f e d  H a d d o c k  	 $28
f resh  caught  haddock s tu f fed wi th  lobs ter ,  shr imp,  and scal lops ,  topped 
wi th  a  lobs ter  newburg sauce

C h i c k e n  M a r s a l a  	 $24
sau téed ch icken breas t  topped wi th  wi ld  mushroom but ter  sauce,  ser ved 
wi th  brown r ice

G r i l l  2 8  S t e a k  T i p s  	 $30
wi th  peppers ,  on ions  and mushrooms,  ser ved wi th  mashed pota toes

G a r l i c  Pa r m e s a n  Po r k  C h o p  	 $24
boneless  8oz char-gr i l led pork  chop wi th  a  gar l ic  parmesan g laze,  ser ved 
wi th  whi te  bean and summer  squash succotash

R o a s t e d  Tu r k e y  D i n n e r  	 $22
s l iced,  roas ted turkey breas t  topped wi th  house -made gravy,  ser ved wi th 
yukon gold mashed pota toes ,  herbed s tu f f ing,  and cranberr y  sauce

G r i l l e d  R i b e y e  S t e a k  	 $35
gr i l led 8oz r ibeye topped wi th  s teakhouse bu t ter  and ser ved wi th  mashed 
pota toes

C h i c k e n  S a l t i m b o c c a  	 $24
Sta t ler  ch icken breas t  wi th  prosc iu t to ,  sage,  caramel ized on ion,  diced 
tomato,  and gruyere  cheese,  ser ved wi th  herbed brown r ice

S l o w  R o a s t e d  P r i m e  R i b  	 $28
topped wi th  Jus  l ié  and ser ved wi th  yukon gold mashed pota toes

S T A R T E R S
o n e  s e l e c t i o n  p e r  m e n u

D e m i  M i x e d  G r e e n s 	 $5
wi th  table  se t  dress ings

D e m i  C a e s a r  	 $6
shaved parmesan and croutons

C u p  o f  D a i l y  S o u p *  	 $6

Cup of Creamy Chowder 	 $7

p l e a s e  a s k  a b o u t  o u r 
s e a s o n a l  v e g e ta r i a n ,  v e g a n 

a n d  g l u t e n  f r e e  d i n n e r s

•
a l l  e n t r é e  o r d e r s  m u s t 

b e  s u b m i t t e d  5  d a y s 
p r i o r  t o  e v e n t

•
a  l a  c a r t e  m e n u : 

+ $3 p e r  p e r s o n

•
a d d  d e s s e r t : 

+ $4 p e r  p e r s o n

S W E E T  D E S S E R T S 
$5 per person

C h o c o l a t e  W h o o p i e  P i e s
C h e f ’s  C h e e s e c a k e
wi th  s t rawberr y  sauce

M i n i  C o o k i e  C u p
peanut  bu t ter  chocola te  mousse

L e m o n  R i c o t t a  C a k e 
wi th  raspberr y  cou l i s

B i s t r o  L e m o n  C a k e

C a n n o l i  a n d  C h o co l at e  E c l a i rs
C h o c o l a t e  F u d g e  B r o w n i e s
C o o k i e s  &  D e s s e r t  B a r s
M i x e d  B e r r y  T r i f l e
Wa r m  A p p l e  C r i s p
B l u e b e r r y  C r u m b l e

P L A T E D  D I N N E R  M E N U  P A G E  1  O F  1
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BREAKFAST BREADS |  $5  p e r  p e r s o n

Assortment  of  Homemade Muffins ,  Cider 
Donuts ,  English Muffins ,  Bagels  and Cinnamon 
Crumb Cake served with cream cheese,  butter,  jel ly 
and peanut  butter  spreads.

GRAB AND GO  
BREAKFAST SANDWICHES |  $6 per person

Fried Egg on an English Muffin with melted cheese 
and a  choice of  Ham,  Breakfast  Sausage,  
Bacon or  Vegetarian style  with Fresh Fruit 
Salad or  Banana

F U L L  B R E A K F A S T |  $15 per person

Homemade Fruited Muffins,  Bagels & English Muffins 
with spreads
Fresh Fruit  Salad 
Scrambled Eggs 
Breakfast  Sausage & Crispy Bacon
Potato Home Fries
Fresh Brewed Rao’s  Coffee,  Decaf Coffee
& Hot Teas

PREMIUM BREAKFAST |  $19  p e r  p e r s o n

Homemade fruited Muffins,  Bagels & English muffins 
with spreads 
Cheese Scrambled Eggs 
Breakfast  Sausage & Crispy Bacon 
Potato Home Fries
Classic  Eggs  Benedict
Belgian Waffles 
with strawberries ,  whipped cream & maple syrup
House Made Quiche 
with an assortment  of  Fresh Ingredients
Fresh Brewed Rao’s  Coffee,  Decaf  Coffee  
& Hot  Teas

B R U N C H  M E N U | $23 per person

B R U N C H  M E N U  |  $26 per person

Fresh Brewed Rao’s Coffee, Decaf Coffee & Hot Teas
Homemade Fruited Muffins, Bagels & English Muffins 
with spreads
Fresh Fruit Salad
Cheese Scrambled Eggs
Breakfast Sausage & Crispy Bacon 
Potato Home Fries
Classic Eggs Benedict 

O N E  S A L A D  S E L E C T I O N
Mixed greens with choice dressing
Caesar salad 
Creamy Pasta Salad
Potato Salad

O N E  S I D E  S E L E C T I O N
Yukon Gold Mashed Potatoes
Roasted Red Potatoes
Herbed Whole Grain Rice

O N E  E N T R É E  S E L E C T I O N
Chicken Piccata, Marsala  or Saltimbocca
Baked Haddock 
Seared Salmon with seasonal sauce
Chili Lime Pork Tenderloin

P A S T A  &  S A U C E
Cavatappi, Cheese tortellini or Penne
Primavera, Alfredo or Marinara

B E V E R A G E  P A C K A G E S
C O F F E E  +  T E A |$2.5 per person
Includes Rao’s Coffee, Decaf, assorted hot teas, 
sweeteners’ and creamers (3 hour service)

B R E A K F A S T  B E V E R A G E S |$2 per person
Includes assorted juices, iced tea, lemonade &  
ice water (3 hour service)

S O D A  S T A T I O N |$3.00 per person
Includes assorted bottled sodas, iced tea, lemonade  
& ice water (3 hour service)

A L L  DAY  B E V E R AG E  S TAT I O N |$4 per person
Includes Rao’s Coffee, assorted juices, sodas, iced tea, 
lemonade & ice water  (4+ hour service)

B R E A K F A S T  &  B R U N C H

B R E A K F A S T  &  B R U N C H  M E N U  P A G E  1  O F  1
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T E N T E D  P A V I L I O N
Av a i l a b l e  A p r i l - O c t o b e r

S E A T S  160  G U E S T S
S E A T S  140  G U E S T S  W I T H  D A N C E  A R E A

Heaters & Fans available when 
needed

A second tent can be provided for 
seating up to 360 guests for 

additional cost

S E ASON A L LY  P R I C E D  E V E N T  F E E 
$700 -$1000

FOOD  &  B E V E R AG E  M I N IMUM  $1500

C L U B H O U S E
Available December-March

S E A T S  120  G U E S T S
175 GUESTS FOR STAND-UP RECEPTION

Full Stationary Bar &
Cozy Fireplace

$750  E V EN T  F E E 
FOOD & BEVERAGE MINIMUM $2800

S I M  R O O M
Available Year Round

S E A T S  60  G U E S T S
100 GUESTS FOR STAND-UP 

RECEPTION

Sim Golf &
 Games available

SEASONALLY PRICED EVENT FEE
 $250-$400

FOOD & BEVERAGE MINIMUM $500

•DED I C A T E D  E V E N T  COORD I N A TO R
•FOUR  HOUR  ROOM  R E N T A L
•60”  ROUND  T A B L E S  A N D  8 ’  B A NQU E T  T A B L E S
•WH I T E  L I N E N S
•WH I T E  G A R D E N  C H A I R S
•FU L L  E V E N T  H A R DWAR E ,  T A B L E WAR E  A N D  S I LV E RWAR E
•AV SERVICES WITH SPEAKERS MICROPHONE, FL AT SCREEN TELEVIS ION, AND OPEN WIF I
•POD I UM
•GAME S  A N D  A C T I V I T I E S
•COAT  C H E C K  S E R V I C E S  A V A I L A B L E  O N  R E QU E S T

P R I VAT E  E V E N T S  I N C L U D E

•EXC L U S I V E  A L L  D AY  A CC E S S  T O  R E S E R V E D  S PA C E
•CUS TOM  M ENU  A N D  F LOOR P L A N
•FLOOR  L E N G T H  L I N E N  U P G R A D E
•ON - S I T E  R E H E A R S A L
•ADD I T I O N A K  E V E BT  S E R V I C E  S T A F F

W E D D I N G  T E N T
E N H A N C E M E N T  + $ 1 2 0 0

E V E N T  R O O M 
D E T A I L S  &  A M E N I T I E S

G A R D E N  P A T I O
Available April- October

S E A T S  50  G U E S T S
75 GUESTS FOR STAND-UP 

RECEPTION

Covered awning, Flexible 
floorplan

SEASONALLY PRICED EVENT FEE
 $400 (3 HR)

FOOD & BEVERAGE MINIMUM $750



D R I N K  T I C K E T S
C h a r g e d  o n  C o n s u m p t i o n

* a l l  t e n t e d  pav i l i o n  e v e n t s  i n c l u d e  a  f u l l  s e r v i c e  b a r  a n d  t e n d e r 
* a l l  s i m  r o o m  e v e n t s  w i l l  h av e  d e d i c at e d  s e r v i c e  s ta f f  f o r  b a r  b e v e r a g e s

Grill 28 can provide drink tickets to be distributed by event contact.  Drink 
tickets are only to be used at designated event bar and on course beverage cart 
service.  

B E E R  &  W I N E  P A C K A G E
$ 1 0  Pe r  A d u l t  Pe r  H o u r

Includes choice domestic and craft beers, premium wines and water, soda, 
coffee and iced tea.

O P E N  B A R  P A C K A G E 
$ 1 2  Pe r  A d u l t  Pe r  H o u r

Includes choice domestic and craft beers, premium wines, well liquors, cock-
tail mixers and water, soda, coffee and iced tea

TOP SHELF BAR PACKAGE 
$ 1 5  Pe r  A d u l t  Pe r  H o u r

Includes choice domestic and craft beers, premium wines, full bar liquors, 
Passed Signature Drink, cocktail mixers and water, soda, coffee and iced tea

B A R S  &  B A R  P A C K A G E S



O F F  P R E M I S E  C A T E R I N G

P I C K  U P  A T  G R I L L  2 8
N o  c h a r g e ,  n o  m i n i m u m

Disposable platters & bowls
Disposable serving utensils
Disposable plates, napkins and flatware

D R O P  O F F  A T  T R A D E P O R T
N o  c h a r g e ,  n o  m i n i m u m

Disposable platters & bowls
Disposable serving utensils
Disposable plates, napkins and flatware

D R O P  O F   S E A C O A S T  N H 
1 0 %  d e l i v e r y  c h a r g e ,  ( $ 2 0 0  m i n )

Disposable platters & bowls
Disposable serving utensils
Disposable plates, napkins and flatware

FULL SERVICE
$ 1 5  Pe r  A d u l t  Pe r  H o u r

Full Menu Set up
Formal service staff
Non-disposable catering hot holds, platters, 
bowls and utensils Disposable plates, napkins and flatware
Event Set up, breakdown and clean up.

* * D I S P O S A B L E  C H A F F I N G  D I S H E S  A VA I L A B L E  F O R  P U R C H A S E  -  $ 1 5  E A C H  I N C L U D E S  S T E R N O  F U E L

N O N - D I S P O S A B L E  E Q U I P M E N T  R E N T A L  A VA I L A B L E


