CEREMONY & RECEPTION

Stonebridge Country Club is a stunning location for your wedding venue;
surrounded by gentle rolling hills, abundant mountain views, a lush green
golf course, colorful flower beds, ponds, and beautiful stone work.
Stonebridge Country Club offers a spectacular backdrop for your special
day! For a memorable spring, summer or 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
weddings up to 180 guests.

For your ceremony, our new manicured Outdoor Arbor and white garden
style seating can accommodate up to 180 guests.

Facility fee for the both the TENT & CEREMONY site is $3,000.00

For mid-sized winter weddings or events our accommodations feature
exclusivity of the Club House. Our event space features warm details ~ a
large stone fireplace, wrap around outdoor decks and an oak bar. This room
can accommodate up to 65 guests with a dance floor. The Vista Room
located on the second floor can accommodate up to 65 guests in a chapel
setting. Facility fee for this room is $2200.00

We allot 5 & 1/2 hours for Ceremony & Reception

Stonebridge Country Club

161 Gorham Pond Road
Goffstown, NH 03045
603-497-8633 X 4
Cwilliams@stonebridgeccnh.com



GOLD PACKAGE

Our Gold Wedding Package provides you a beautiful reception with your
details to make wedding day memorable ...

Start your day with access to our bridal suite as early as 8:30am

Your choice of White, Ivory or Black Linens with assorted Colored Napkins
Round or Farm Style Tables with Padded White Wedding Chairs

During Cocktail Hour your guests will enjoy...
Two Stationary Hors D'oeuvres Displays
& your selection of Three Hand Passed Hors D' Oeuvres

Personalized Bar with Dedicated Bartenders

As your event continues dinner will include your choice of
Two Plated Entrees of a Buffet Meal

Champagne Toast or Champagne Welcome (wedding party only)
Colored Up - lighting

Planning Assistance and Development of Itinerary

Complimentary Two - some Golf Pass with cart




PLATINUM PACKAGE

Our Platinum Wedding Package provides you a beautiful reception with
additional décor and details...

Start your day with access to our bridal suite as early as 8:30am

Your choice of White, Ivory or Black Linens with assorted Colored Napkins
Round or Farm Style Tables with Padded White Wedding Chairs

During Cocktail Hour your guests will enjoy...
Use of our Patio Area making for a feeling of separate ceremony, cocktail

hour & reception locations

Two Stationary Hors D'oeuvres Displays
& your selection of Three Hand Passed Hors D' Oeuvres

S~
E
Personalized Bar with Dedicated Bartenders
As your event continues dinner will include your choice of
Two Plated Entrees of a Buffet Meal
Champagne Toast or Champagne Welcome (wedding party only)
~ Personalized Wedding Cake through Contracted Vendor
White or Ivory Chiffon Swaging on Arbor
Colored Up - lighting
ﬁ Bistro Lighting in the Reception Tent

Planning Assistance and Development of Itinerary

Complimentary Two-some Golf Pass with cart

We allot 5 & 1/2 hours for Ceremony & Reception




PLATED ENTREE

Gold Platinum
Filet 100 122
Top Sirloin 91 N3

&ﬂ{ Wine Denti. Blue Cheese and Bacsn Susthered %MZ%( Ounisus and Mushroeus Finished
wzz‘y’l ﬁalmw’o &)Zaze

Roasted Prime Rib 99 122
g&r\/w{ W[Z;’{l /(m JM & 7['/8/’5&!’01/{[5}[ Creme

Stuffed Chicken 83 105
Corden Blew. Seasenal /(ppla Sc};@ SZM@

Seasonal Chicken Statler 83 105
Marsala. Horb Crean. Sundricd Towals Cream, Tuscan Bruschella

Lemon Dill Pan Seared Salmon 84 103
S@WM{ wtﬁt ,DL[[ Ale/t'

Baked Stuffed Haddock 81 103

Herb Crunib Sﬁtﬁyy with o White Wine buller Sauce.
*g%déef{ gfu]@ﬂ( with Whie Wine Buller Sauce }5 OOPP

Vegetarian Roulette 73 96
~Duets~

Filet & Baked Stuffed Shrimp 107 129
Filet & Butter Poached Lobster 115 137

Prices are inclusive of 20% Service Fee and 8.5% NH
Rooms and Meals Tax




A Sitrtye oty O

BUFFET SERVICE

Gold Package Platinum Package
91 N3

(Selecl 2 add a 3 enlree for £800 addifisnal per persen)

House Marinated Sliced Sirloin with your choice of topping:

Zod Wine Denic Blue Cheese & Facen Suethered. Peasled Onisns & Mushresus Finished with Balsamic. (laze
Grilled Marinated Chicken Breast with choice of sauce or stuffing:
ﬂ'farsa/a\ %/&r/) Crean, Sum{n‘w{ Temale Cream. Cem{em ﬁ/w gm@m/ /(pp/@ gaﬁ@ SZ},{@ Tuscan Igmsa/teﬁ'a

Roasted Sliced Pork Loin with choice of:
Horh Crusted with a Dy"em Crean, Herh Crusted with a %ppl@ Csmpek
Lemon Dill Pan Seared Salmon:

Sered with Dill Aisli

Baked Stuffed Haddock:

Herb Cromib gfufu/y with a While Wine Buller Sauce.

*Seatbed Stuted with While Wine tuller Sauce 45 D0pp
Vegetarian Pasta

gwem[ Wtfr/t appreprmfa SaUCes

Roasted Prime Rib Station MKT Price
plus $17-5°.00 Statien C}'Wﬁa

Prices are inclusive of 20% Service Fee and 8.5% NH
Rooms and Meals Tax




HORS D'OEUVRES

~§Z§zﬁemry prla75~

(gal%f Twe) Aﬂ{/{ a ﬁw( ﬂwplaﬁf ]éf' 733001010
Fruit and Cheese Display
@ml & ﬂuperfw{ C/L@%& ﬁarm&//w{ le’»ﬁl v‘:r%/t Fruil &)ammil, /(ﬁgerfw( Cmcéers
Caprese Tray
@7&%{ Slices of Fresh Mezzardla, Tomale and Cucondber. Glazed with Balsanic Feduclion and jamm‘!w{ with
#ed Ouisn and Fresh Pasil
Warm Spinach and Artichoke Dip
gmw{ waﬁt 75/’1’([&( WM{ fila C/"Ll,w
Charcuterie Board
Aaasrfw( CW’M{ Meals. Cheese. gpm[@ DIPS & %ac&mpm(mwﬁs

Jumbo Shrimp Cocktail
With a ﬁ/seﬁ{y / 'Zary Cecklail Sauce  addilinal £250 per ju&sf

~/%5w{ Hers Deeuvres~
Select 2
Chicken or Beef Satay Mini Vegetable Spring Rolls
Grilled Meal marinated with a chsice of ﬁlaz@ with Sweel Chili Savce
inger Terigaki er barheque) Arancini Rice Ball
Chicken Cordon Bleu Bites tlled with Spinach and Cheese server wilh
Tuke Fried Chicken with Sa/l}f Han, Suwiss Cheese & Marinara ﬂtppu/g Sauce
Hemeniade %/smay Mustard Dtppwy Sauce Mac N’ Cheese Bites
Coconut Chicken Bites 3 Cheddar Mac N Cheese. Breaded & Deep Fried
with Syeel Chili Digping Sauce Spanakopita
Southwest Chicken Spring Rolls Juers ef Thylle Deugh tlled with Fela Cheese +Spinach
with Chipelle Fanch Sauce Caprese Skewers
Petite Beef Wellington Mezzarella. Towale. asil Palsanic Feduclion
Searcd heet with lrule mushroon pale and Madeira wine Bruschetta Crostini
mepw{ n pu}f PMZLW Emfeeg. &)af'[w am( #@/’Ag W(Z;il E/galgamw &lﬂ?@
Meatball Petite Crab Cakes
wilh Cheice of Cft@ef 72!’(7@46 (laze. Marinara served with Temale Remeulade
or Swedish Slyle Sauces Coast Scallops Wrapped in Bacon
Antipasto Skewers fiished wiith Lscal Wple Synep
Salani. Olives. Temals. & Mezzarella lossed in a Tosts Ol Fried Oysters

served in The shell with a WMuslard Pomsulade




ACCOMPANIMENTS

Salads

(Select One)
7L/eu5@ &)am{m galm{ g%ﬁeml Sa[a/( Ca,pi%& or Cacsar gﬂ&w{ gd@aﬁem sf[ v@e/[& WL'Z},L V\ﬁiuplpw{ ﬁmﬁ&r

Starch

(Select One)
Buller er Garlic W»éuppw{ ¥lalecs. Peasted Bed Bliss (elatees. er Wild Bice flat

Vegetable

(Select One)
@eamary Bullored Green Beans. l@d’aﬁ[@ /ﬁw{/@y‘ (Glazed Jgaﬁy Carrslls wilh fresh //)aralay & #emy.

Peasled Fesl léﬁ&faﬁ/aﬁ. er Green ean & Carrsl feppw{ wilh Herb Buller

Children’s Meals
(Ages 10 and under) $ 48
All Childrew's Weals sened with I@Jaﬁl@ Slicks e fFreuch frics
Chicken ﬁ/%ars Baskel. Cmamy Macarsui & Cheese,
o a Sualler Vorsisn of Meur ﬂafw{/fguﬁ Meal Cﬁt[a{r@m}




e (oity (fof

ADDITIONS
ﬁtwﬂ{/ﬁwﬂf’wm

Mininwin 50 lp@elp/a

Smore's Bar
Graham Crackers., Marstwallews. Checelale Bars. Roandd Buller Cups L7

Ice Cream Sundae Bar
Vanilla & Checslale Tre Cream, Checslale & Caramel Sauces. Spm&l@a Crushed Orees.

V\ﬂuppw{ Cream & Cherries J7

Slider Bar

%/am[mg@r. Hel D@ﬁg or fricd Chicken Mini Sandwiches with Sliced Tomals and Shredded Jelluce. Tckles.
Kefalmp‘ #9%&7 WMustard, and BB Savce Sides 57

Party Sandwich
Oversized Deli g@/& Sandwich Cul Tnle Slices & served with Cendimenls &

Flatbread Station
Cheice of 3 Aalbreads - BBQ Chicken. Buiels Chicken, Sptcy //”@pperem. Garden l/ggaf&ﬁ[@. Famwgzy,
Tradlisnal Cheese sr Desserl Nubella & Igeﬂ'y 57

Apple Cider Station
Warn and Chilled NH Cider senved wilh cheice of sc/mapps o Z@Awrs J6
(Bullerscelch. Spw{ Bum, Caramel %ﬂ(éwl@mwr cle.. Aleshel billed sapamfdy)

“Thices e These addiliens are mbj%ft‘v& le 20/ Serice Fee and 8.5 7 NH Peems and Meals Tax"




