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SOCIAL MENU

ROOM RENTAL FOR 3 HOURS - $900. ADDITIONAL HOURS AT $300/HOUR.
INCLUDES EVENT COORDINATOR, LINENS & NAPKINS, WIFI, PODIUM MICROPHONE, BLUETOOTH, PROJECTOR

ENHANCEMENTS: COFFEE/TEA STATION: $2.75 PER GUEST, BAR FEE: $100, FIREWORKS: $1500 FEE
GLUTEN FREE OPTIONS AVAILABLE UPON REQUEST. ALL MENUS ARE SERVED CASUAL, BUFFET STYLE.

BRUNCH BUFFET

Seasonal Fruit Salad
Mixed Berries Trifle
Homemade Home Fries

Frittata - Vegetable, Ham, or
Cheddar

French Toast with Warm
Maple Syrup

Crispy Bacon & Sausage
Links

Chicken & Waffles - Crispy
Fried Chicken, Honey
Waffles, Drizzled Warm
Maple Syrup & Chipotle Aioli

Orange Juice & Coffee

$30 per guest

LUNCH BUFFET DINNER BUFFET

Salad Options (choose1):
—Garden Salad with Balsamic
Vinaigrette (GF/DF)
—Caesar Salad
—Seasonal Fruit Salad

All Dinner Buffets include:

Homemade Focaccia Bread, Garden Salad
with Balsamic Vinaigrette (GF/DF), Seasonal
Vegetable & Roasted Red Potato Sides,
Stationary Hors d’Oeuvres, Domestic &
Imported Cheese Display, Vegetable Crudité

Assorted Wraps (choose 2):
*all wraps accompanied with our homemade
chips and include lettuce and tomatoes*

—Ham & Cheese
—Turkey & Cheese
—Roast Beef
—Chicken Salad
—Buffalo Chicken
—Vegetable

(with assorted veggies)

Entrées (choose 2:
Chicken Piccata
Chicken Marsala
Baked Haddock

Scampi Style Shrimp

Bourbon Steak Tips

Butternut Ravioli (V)

Hot Items (choose1): Dessert (choose 1):

Apple Crisp
Brownies
Mixed Berries Trifle

—Lasagna - Vegetable or Meat

—Grilled Chicken (GF/DF)

Desserts (choose1):
—Chocolate Chip Cookies
—Mixed Berry Trifle
—Strawberry Short Cake

$34 per guest $51 per guest

Consuming raw or undercooked meat, poultry, fish, shellfish, or eggs may increase your risk of foodborne iliness. Prices do not
include 8.5% NH Meals Tax & 20% Service Charge. Prices are subject to change without notice.

Contact Leslie Santiago |

978-378-0077 | leslie@oaksnh.com


tel:978-378-0077

