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AT STONEBRIDGE COUNTRY CLUB

Wedding Packages
-Our Wedding Packages

Our Wedding Packages provides you the extras you dg
all the details to make Y

Our Elegant and Divine Packages include:

Your choice of up to Two Entrees or One of our Themq

ce of St at i

Oeuvres

Your choi onar

Champagne Toast
Dance Floor

Personal Bar with Dedicated Bartender

Linens
Cake Cutting by the Chef
Use of Mends and Lad

Planning Assistance and Development of Itinerar
Coordinator on the day of your Event
All Room Charges, Rental Fees, Set up and Breakdo

-The Elegant Package

-St ationary-Hor s
(Please Select One)

Imported and Domestic Cheeses and Fresh Fruit with assorf
and Toast Points

Fresh Vegetable Crudités with Garden Herb Dip
Sweet & Sour Meatballs
Swedish Meatballs

Meatballs with House Marinara

-The Elegant Package

-Stationary-Hor s |
(Please Select One)

Imported and Domestic Cheeses and Fresh Fruit with assorte
and Toast Points

Fresh Vegetable Crudités with Garden Herb Dip
Sweet & Sour Meatballs
Swedish Meatballs

Meatballs with House Marinara

Assorted Chef6s Creations
Tomato and Roasted Red Pepper Hummus

0s

Teriyaki or Lemon & Rosemary Grilled Chicken Wings
Roasted Artichoke & Crab Dip with Toast Points $1.00p
Baked Brie with Ginger, Walnut & Honey Butter $1.00py

Prince Edward Isle Sautéed Mussels with Garlic & C
$2.00pp

Smoked Salmon Display with Classic Garnish $4.00py
Shrimp Cocktail with Assorted Dipping Sauces $5.00pj

-Passed Hoor s Do C
(Please Select Three)
Assorted Chefds Can

Toasted Tomato & Basil Bruschetta
Grilled Asparagus & Tomato Bruschetta with Aged Balsamic \
Chicken Satay with Thai Peanut Sauce
Grilled Marinated Chicken Salad with Mango in Phyllo Cu
Gazpacho Shot with Tequila Vinaigrette
Grilled Beef with Mushroom Tartlets
Fresh Vegetable Spring Rolls with Sweet Chili Sauce
Grilled Vegetable Bruschetta with Fresh Mozzarella & Olive
Petite Assorted Quiche




-Passed Hors D23
Spinach & Feta Pockets with Lemon
Italian Stuffed Mushrooms

Smoked Salmon Tartar with Chive Sour Cream

Toasted Pecan Chicken Skewers with Raspberry Gla

Maine Coast Scallops wrapped in Bacon $1.50pp

Lobster & Grilled Asparagus Bruschetta with Fresh Chive

Gulf Coast Shrimp-Cocktail with Traditional Sauce & Lg

$2.80pp

-Appetizers
(Please Select One)

Garden Salad Bundle with Fresh Garden Vegetables and
Vinaigrette with Croutons

Caesar Salad with Garlic Croutons
Stonebridge Pesto Salad with Garden Vegetables
Roasted White Bean Soup with Chevre and Lemon

Summer or Winter Lentil Soup with Local Vegetables an

-Entrees

(Your choice of up to Two Entrees )

-Chicken

Savory Stuffed Breast of Chicken with Fresh Thyme
$42.95

Grilled Herb Marinated Chicken-with White Wine Vinai
$42.95

Pan Roasted Chicken Medallions finished with a Whit
Caper Sauce $42.95

Oven Roasted all White Turkey with a Dried Cranbe

Stuffing and topped with a Fresh Herb Pan Gray
$42.95
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Reduction
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DCéa@iq,CPicbersParmesan with House Marinara and Aged
$43.95

Chicken Cordon Bleu stuffed with Black Forest Ham, Moz
Cheese and a Fresh Herb Reduction $44.95

-Beef

$2.09pgar cured Pork Loin with Apple and Lemon Vinaig
$44.95

Marinated Chagrilled Sirloin Tips served with a Red W
Reduction $48.95

Balsamic and Soy Marinated Sliced Sirloin with Red Win
Glaze $48.95

Herb Grilled 8oz Filet Mignon with Bordelaise Sauce

$

-Seafood

Herb Grilled Shrimp Skewer with Soy Glaze $46.95
hoic%rg%‘ed Sea Scallops with Citrus Vinaigrette and Chive $
Baked Haddock Au Gratin with Butter and Herb Crumb To

$47.95

Baked Stuffed Haddock or Sole with Herb Stuffing served w
Sauce $48.95

Thyme

(TR SIS gy e <SRBTt

rette

Wine




-Divine Package

-St ationary-Hor s
(Please Select Two)

Imported and Domestic Cheeses and Fresh Fruit with assortqd
and Toast Points

Fresh Vegetable Crudités with Garden Herb Dip
Sweet & Sour Meatballs
Swedish Meatballs
Meatballs with House Marinara
Seasonal Fruit Display with Cheese Garnish

Assorted Chefds Creation o
Tomato and Roasted Red Pepper Hummus

r-y

Roasted Artichoke, Parmesan & Crab Dip with Assorted Tg
$1.00pp

Traditional Smoked Salmon Dip with Garnish and Assorte
Points $1.50pp

Baked Brie with Ginger, Walnut & Honey Butter $1.50(
Prince Edward Isle Sautéed Mussels with Garlic & Cilantro

Smoked Salmon Display with Classic Garnish $4.00y

L~

Gulf Coast Shrimp Cocktail with Assorted Dipping Sauces

-Passed Hors D>
(Please Select Five)

Maine Coast Scallop Puff with Aged Swiss and Fresh Dill wit}]
Toast Points

Grilled Scallop and Asparagus Bruschetta with Balsamic Sy
Basil

Grilled Marinated Chicken Salad with Mango in Phyllo Cl{

Thai Chicken Skewers with Peanut Sauce

SI

Toasted Pecan Chicken Skewers with Raspberry Gla
Beef Teriyaki Skewers with Soy Reduction

Balsamic and Red Wine Marinated Beef Skewers with Re(
Syrup

Spinach and Feta Pocket with Lemon

Grilled Beef with Mushroom Tartlets

Fresh Vegetable Spring Rolls with Sweet Chicken Say
Crab Stuffed Mushrooms
Smoked Salmon Tartar with Chive Sour Cream
Gazpacho Shot topped with Tequila Vinaigrette
Grilled Vegetable Bruschetta with Fresh Mozzarella & Oliy
Maine Coast Scallops wrapped in Bacon $1.50pp

Main Coast Scallops wrapped in Prosciutto with Lemon Vin
$1.50pp

Lobster and Grilled Asparagus Bruschetta with Fresh G
$2.00pp

Lobster, Mango and Toasted Poppy Seed Tartlets with Fr
$2.00pp

Gulf Coast Shrimp Cocktail with Traditional Sauce and L
$2.00pp

Appetizers
(Please Select One)

Mesclun Salad Bundle with Fresh Garden Vegetables and
Vinaigrette with Croutons

Garden Salad Bundle with Fresh Garden Vegetables and (
Vinaigrette with Croutons

Baby Spinach Salad with Tomatoes, Cucumber and Warn

Vinaigrette
Grilled Vegetable Bruschetta with Fresh Mozzarella & Oliy

Chopped Romaine with Strawberry, Kiwi & Toasted Almon
Raspberry Ginger Vinaigrette

Caesar Salad with Garlic Croutons
Stonebridge Pesto Salad with Garden Vegetables
Roasted White Bean Soup with Chevre & Lemon

Summer or Winter Lentil Soup with Local Vegetables and

All Appetizers are served with Assorted Artisan Rolls , Cre
Butter and Roasted Garlic & White Bean Spread
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Entrees

(Your choice of up to Two Entrees )

-Chicken

Grilled Herb Marinated Chicken with White Wine Vinaig
$52.95

Pan Roasted Chicken Medallions finished with a White \
per Sauce $52.95

Herb Grilled Chicken Medallions finished with a Marsa
Wild Mushroom Sauce $53.95

Marinated Chicken Stuffed with Aged Parmesan, Roas}
and Fresh Asparagus

with Savory Veloute $53.95

Roasted Red Pepper and Sausage Stuffed Chicken wit]
and Rosemary Sauce $53.95

Indian Style Marinated Chicken with a Tamarind
BBQ Sauce $53.95

Pan seared Chicken wrapped with Parma Ham an
Basil Ginger Sauce $54.95

Caramelized Onion & Lobster Stuffed Chicken with
a Lemon Chive Reduction $55.95

-Beef

Lobster & Herb Stuffed, Milk Fed, Veal Marsala witf
Wild Mushroom Sauce and Ginger $56.95

Roast Prime Rib with Roasted Garlic and Fresh Herb s
Rosemary Au Jus  $57.95

Grilled Sirloin stuffed with Spinach, Roasted Red Pepq
Aged Parmesan and served with Beef Sauce  $5]

Bacon and Rosemary wrapped Filet Mignon with a Goi
Grilled Crostini and Red Wine Demi Glaze $58.9%

Balsamic and Soy Marinated Sliced Sirloin with Demi
$58.95

Ginger Marinated Filet Mignon with Tamarind BBQ S#
$59.95

=

Seafood

Jonah Crab Stuffed Jumbo Shrimp with Lemon Vinaigrette
Grilled Sea Scallops with Citrus Vinaigrette - and Chive 4

Baked Stuffed Haddock or Sole with Crab & Herb Stuffi
served with Lemon Sauce $59.95

Basil and Ginger Grilled Lobster Tail with Saffron Najf
Market Price

C AT g bt o e S MDA e )
D

-Vegetarian Selectiens

Grilled Vegetable Manicotti with Aged Parmesan and Tomat
Elegant Package $41.95 Divine P&Xa98

Stonebridge Pasta Primavera with Fresh Vegetables tossed
guini and Alfredo Sauce

Elegant Package $41.95 Divine P&Kng86

Grilled Vegetable Napoleon with Fresh Mozzarella and R¢
Tomato with Rosemary Oll
Elegant Package $44.95 Divine Aagkddib

Feta, Lemon & Spinach Lasagna with Herb White Sauce 4
Mozzarella

Elegant Package $43.95 Divine Ragka8d#b
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Chicken Fingers

drends Mea

Twin Hot Dogs
Hamburger
Macaroni & Cheese
Chil drenés

Elegant Package$32.95
Divine Packadge42.95

Meal Pri ¢

Chil drendés Meal s
and Apple See

Al [ are serv




-Starch
(Please Select One)

Garlic & Herb Roasted Red Bliss
Roasted Parsnip & Mashed Potato
Garlic Mashed Potato with Fresh Chive

Butter Whipped Potato
Orange & Saffron Basmati Rice
Herb & Wild Rice Pilaf with Toasted Lentils

-Vegetable

(Please Select One)

Roasted Carrots & Green Beans Mélange with Sweet (
Honey Dill

Chef ds Sel

Green Beans Almandine

ection of F

Grilled Zucchini & Summer Squash with Sweet Bermud

-Dinner Enhancements

Enhance Your Entrees with any of the following

Lemon Marinated Shrimp Skewer $6.00pp
Herb Grilled Sea Scallops $7.00pp
Grilled Basil Lobster Tail ~ $8.00pp

-Wedding Cake Embellishments

(Please Select One)

Ginger Infused Chocolate Sauce
Raspberry Sauce
Quenelles of Espresso Chocolate Mousse

Cinnamon Creme Anglaise with Raspberry Coulis $1.Q
(No Charge with Divine Package)
Chocolate Dipped Strawberry $1..00pp
Balsamic Marinated Berries $2.50pp

Chocolate Dipped Canolis $2..50pp

-Beverages

Fresh Roasted Coffee, Decaffeinated Coffee &Assorte

-Themed Buffets

Tradlitional New England

Corn Chowder

(may substitute one additional salad instead of soup if det

Fresh Garden Salad & Farm Vegetables with Balsamic Ving

Roasted All White Meat Turkey with Stuffing and Gravy
Maple Cured or Orange Glazed Ham
Choice of Two Sides
Assorted Rolls
Elegant Packa@e$$44.95 Divine Packa®®4.95
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ltalian

Choice of Two Salads
Three Cheese Lasagna with Fresh Ricotta and Marinara

Grilled Herb Chicken with Lemon Cream Sauce or Chicken
with Wild Mushrooms

Seasoned Meatballs with House Marinara Sauce
Penne tossed with choice of Sauces: Pesto, Alfredo or M
Garlic Bread & Assorted Rolls

Elegant Packa@eb43.95  Divine Packaggs3.95

Classic French

Choice of Two Salads
Sliced Sirloin with Bordelaise Sauce
Marinated Roast Chicken with Herb Vinaigrette
Choice of Two Sides
Assorted Rolls
Elegant Packayeb46.95 Divine Packa$86.95

Margaritaville

Choice of Two salads
Sirloin Beef Teriyaki with Grilled Pineapple
Marinated Grilled Chicken with Pineapple Fruit Salsa
Choice of Two Sides
Assorted Rolls
Elegant Packae$45.95 Divine Packag®5.95

Q)

Stonebridge BBQ Buffet

Choice of Two Salads
Chicken Kabob
Beef Kabob
Choice of Two Sides
Assorted Rolls
Elegant Packa@eb43.95  Divine Packa§e3.95

All prices are subject to 20% Service Fee and 9% NH
and Meals Tax
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‘Our Presentations

Out Tent Weddings




