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Stonebridge Country Club

Weddings & Evenls
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creating forever memories

Congratulations on your engagement/

Stonebridge Country Club is a stunning location for your wedding venue; surrounded by gentle rolling
hills, abundant mountain views, a lush green 801{ course, colorful flower ]Jeds, poncls, and beautiful stone
work. Stonebridge Country Club offers a spectacular backdrop for your special day! For a memorable
spring, summer or early fall wedding our oversized TENT area, with romantic lighting and colored up-~
lighting, carpeted level floor; and the option for open sides, provides the perfect outdoor location for
larger weddings up to 180 guests. For your ceremony, our new manicured Outdoor Arbor and white
garden style seating can accommodate up to 180 guests. The Vista Room located on the second floor can

accommodate up to 80 guests in a chapel setting; while the Screen Porch can accommodate 79 guests.

Pacilitg fee for the both the TENT ¢ a CEREMONY site is $1,50000

For mid-sized winter weddings or events our accommodations feature exclusivity of the Club House. Your
event space features warm details ~ a large stone fireplace, wrap around outdoor decks and an oak bar.

This room can accommodate up to 7D guests with a dance floor. Facility fee for this room is $800.00

We allot a total of 3 % hours for a reception and onsite ceremony.
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Gold Wedding Package

Our Gold Wedding Package provides you a beautiful reception with your details to make wedding day
memorable.. OurGold Weclcling Packase gives you:

Your choice of up to Two Plated Entrees
or Butfet Meal

Two Stationary Hors D'oeuvres Displays

Your selection O{ T hree Hancl Passecl HOYS D’ Oeuvres
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Complimentary Two - some Golf Pass with cart

Planning Assistance and Development of Itinerary
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Platinum Wedding Package

An Inclusive Wedding Package , which provides you a beautiful reception with details to make your
weclcling clag memorable..

Our Platinum Wedding Package gives you:

Your choice of up to Two Plated Entrees

Or Buffet Meal

Two Stationary Hor s Doeuvres Displays

YOul/ selection O{ T]JI ee I—Iéll‘ld Passecl I_IOIS Dq Oeuvres

Champagne Toast or Champagne Welcome (weclding party onlg)
Personalized Wedding Cake Floral Centerpieces (1 per 10 guests, included)
Colored Up - Lighting

Personalized Bar with Dedicated Bartenders
White or Ivory Linens with your choice of Linen Colored Napkins
Bridal Room &~ Dressing Areas
Complimentary Two - some Golf Pass with cart

Planning Assistance and Development of Itinerary
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Hors D’oeuvres

~ Passed ~
(Select Three)

Chicken or Beef Satag ~ Grilled Meat marinated with a choice of glaze ( ginger teriyaki or
bar]oeque)

Mini Vegetable Spring Rolls with Sweet Chili Sauce
Herb Stuffed Mushrooms
Spanikopita - Layers of Phyllo Dough filled with Feta Cheese and Spinach
Phyllo Cups with Veggies and Mozzarella Cheese or Chicken and Mozzarella Cheese
Mushroom Vol au Vent
Meatball with Ginger Teriyaki Glaze
Petite Beet Wellington
Maine Coast Scallops Wrapped in Bacon finished with local Maple Syrup

~Stationary Displays~
(Select Two) Add a Third Displag for $l.?5pp

Fruit and Cheese Displag~ Local & Imported Cheese garnished with Fresh Fruit Garnish;
Assorted Crackers

Vegetable Crudités ~ Seasonal Vegetables with Ranch Herb Dipping Sauce
Warm Spinach and Artichoke Dip~ Served with Tortilla and Pita Chips

Bruschetta ~ Olive oil, Balsamic and Garlic Marinated Tomatoes, Crostini and Grilled
Breads

Charcuterie Board ~ An array of cured meats, specialty dips, and accompaniments

Jumbo Shrimp Cocktail ~ additional $2 per guest
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Gold Package Platinum Package

Toz Filet 4 96
Grilled to Temperature with Red Wine Demi

Sliced Sirloin 66 88

Grilled to Temperature with Roasted Garlic Demi
Roasted Prime Rib 68 90
Seasona l Stuffed Chicken 58 80

Seasonal Chicken Statler 58 80
C]lol‘ce O{Marsa]a OI’]{@I’]) CI’@@]]I

Lemon Dill Pan Seared Salmon 59 81

l.emou Buen’e B]dHC

Baked Stuffed Haddock 59 81
Herb Cramb Stutting w, White Wine Lemon Butter Sause

Vegetarian Risotto 54 76
Seasonal Vegetables

Shrimp Pesto Pasta 59 81
Penne and Shrimp Tossed with Fresh Pesto and Shaved Parmesan
~Duets~

6 oz Filet & Baked Stuffed Shrimp 77 99
6 oz Filet & Butter Poached Lobster Tail 84 106

Prices are inclusive of 20% Service Fee and 9% NH Rooms and Meals Tax Platinum P. ac]cage prices also
include cake and pac]cage Horal cen terpieces.
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Customized Buffets

GoldPackage  Platinum Package
$62 $84
(Select 2;add a 3rd entrée for $ 5 .00 additional per person)
House Marinated Steak Tips or Sliced Sirloin with your choice of topping: Red Wine Demi,

Blue Cheese and Bacon Smothered, Roasted Onions and Mushrooms Finished with

Balsamic Glaze

Grilled Marinated Chicken Medallions with choice of Sauce: Chicken Marsala ,Herb
Cream with Spinach and Sundried Tomatoes

Roasted Sliced Pork Loin choice of: Marinated in Lemon, Thyme and Garlic Dijon Cream
Herb Encrusted with Lemon Butter

Lemon Dill Pan Seared Salmon: Served with Dill Aioli
Baked Stuffed Haddock: Herb Crumb Stuffing with a White Wine Lemon Butter Sauce

S}lrimp Pesto Pasta: Penne and Shrimp Tossed with Fresh Pesto and Shaved Parmesan

Roasted Prime Rib Station $1?5.00 Station Charge

Accompaniments

-~ Salads - House Garden Salad or Caesar Salad Selection of Rolls with Whipped Butter

~ Starch - (Select One) Butter or Garlic Whippecl Potatoes Roasted Red Bliss Potatoes
Wild Rice Pilaf Penne pasta with Olive Qil & Herb Mediterranean Couscous with Grilled
Vegetables

- Vegetable - (Select One) Rosemary buttered Green Beans Broccoli & Squash
Vegetable medley Glazed Baby Carrots with fresh parsley & honey

Prices are inclusive of QO% Service Fee and 9% NH Rooms and Meals Tax
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Children’s Meals (ase 10 and under)
All Children’s Meals served with Vegetable Sticks and French Fries

Chicken Fingers Basket Creamq Macaroni & Cheese Smaller Version of Your Plated
Meal Child Buffet Meal Children'’s Pricing $256

Additions

Smore’s Bar- Graham crackers, marshmallows, chocolate bars, peanut butter cups (min. 60
people)

Ice Cream Sundae Bar — vanilla & chocolate ice cream, chocolate and caramel sauces,
strawberries, sprinkles, nuts, whipped cream  $4 50 per person (min 50 people)

Nacho Station~ Tortilla Chips, Warm Nacho Cheese, Sour Cream, Salsa Olives, J alapenos, Diced
Tomato and Shredded Lettuce 250 per person (minimum D0 guests)
Apple Cider Station ~ Warm and Chilled NH Cider served with choice of schnapps or liqueurs

(Butterscotch, Spiecl Rum, Caramel Vodka/ liqueur etc.) $?.00 per person plus Liquor (minimum 50

8uests)

*Prices of these add-ons are subjective to 20% Service Fee and 9% NH Rooms and Meals Tax”
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Make your day extra speciall

- PR R
, \ Z ﬁ%\

Y

Our LOVE letters make the perfect

backdrop to your sweetheart table on

your wedding dag!

Your guests will LOVE to take their own

photos here tool Add them to your
wedding package for just $ 200.00.

The firepit creates the perfect setting for your wedding night. Wow

your guests with this fun ambiance! Add it to your wedding package
for just $150.00. (Q hours incluclecl)

Who doesn't love a firework show! Inguire with us to make this

happen for your special weclcling night!

To reserve a date for your wedding ..

Please contact us at 603 -~ 497 - 8633 ext. 4, and we will be happy to give you our
availability. To reserve a date, we require a non - refundable deposit of $ 1,000 witha
signed contract. Let the staff of professionals at Stone]oriclge Countn] Club help make your

wedding dreams come true!
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