
 
            

 

The following menu is priced at $27 per person. A 9% NH rooms and meals tax and an 18% service 

charge will also be added.  

 

Salads 
 (Please Select ONE) 

 

Fresh House Garden Salad or Traditional Caesar 

 

Starch Choices 
(Please Select ONE) 

 

Baked Potato, Mashed Potatoes, or Rice Pilaf 

 

 

Vegetable Choices 
(Please Select ONE) 

 

Butternut Squash, Fresh Green Beans or 

Fresh Broccoli  

 

Entrees 
(Please Select THREE) 

 

 

 

Chicken Cordon Bleu 

Boneless chicken, honey baked ham and Swiss cheese wrapped in puff pastry, served with 

our supreme sauce 

Chicken & Broccoli Alfredo 

Boneless Chicken & fresh broccoli sautéed with a blend of cream, butter, & parmesan 

cheese tossed with fettuccine. 

 

California Chicken 

Boneless breast sautéed with fresh vegetables and garlic finished 

with a splash of white wine and tossed with bowtie pasta 

 

 

 



Entrees (cont.) 

Chicken Marsala 

Boneless chicken sautéed with fresh mushrooms and a Marsala wine sauce served over 

linguine 

Slow Roasted Prime Rib 

12 oz. cut served au jus  

Filet Mignon 

6 oz. center cut Black Angus tenderloin slowly aged for a buttery tenderness. 

Fresh Broiled Salmon 

Fresh Salmon fillet broiled in lemon butter topped with seasoned crumbs  

Fresh Haddock 

Fresh haddock fillet broiled in lemon butter topped with seasoned crumbs. 

Vegetarian Ravioli 

Fresh asparagus, portabella mushrooms, bell peppers, onions, broccoli, artichoke 

hearts and tomatoes sautéed with garlic, fresh herbs, olive oil, and white wine tossed 

with grilled vegetable ravioli 

 

Children’s Entrees 
 

(For guests 12 and under only) 

 

$13 

 

Chicken Tenders 

Served with French Fries 

 

Kid’s Pasta 

Bowtie pasta tossed with Marinara or Alfredo Sauce 

 

Dessert 
(Please Select ONE) 

 

Freshly Brewed Regular & Decaffeinated Coffees, Select Teas included 

 

Apple Crisp 

 

Homemade brownie sundae 

 

Strawberry Shortcake 

.  


