
Home for the holiday’s
E A S T E R  D I N N E R

C U R B S I D E  P I C K- U P,  W I T H  C O O K I N G  A N D  WA R M I N G  I N S T R U C T I O N S

PLEASE ADD 8.5% NH ROOMS AND MEAL TAX. 

DINNER PACKAGE #1 	 			         

8lb – 10lb 					                    
½ pan
2-qts. 
1-qt.
1-doz.
10”

DINNER PACKAGE #2 				  

7lb – 8lb 
½ pan
2-qts.
1-qt.
1-doz.	
10” 

THE MAIN EVENT R E A DY TO  C O O K 			 

5lb – 6lb 

7lb – 8lb

10lb –11lb

THE MAIN EVENT WA R M  A N D  S E R V E 			 

8lb – 10lb 

Spiral Glazed Ham (GF)
Au Gratin Potatoes (GF)
Tender Spring Peas with Pancetta (GF)
Pineapple Raisin Sauce (GF)
Dinner Rolls
Carrot Cake

Roast Leg of Lamb with Herbs, boneless, rolled, & tied (GF)
Roasted Rosemary Red Bliss Potatoes (GF)
Honey Glazed Carrots (GF)
Lamb Gravy (GF)
Dinner Rolls
Carrot Cake

Tenderloin of Beef (GF)
Trimmed, seasoned & seared 
Roast Leg of Lamb With Herbs (GF)
Boneless, rolled, & tied

Roast Pork Loin Stuffed with Cranberry Apple Stuffing
Trimmed & seasoned 

Spiral Glazed Ham with Pineapple Raisin Sauce (GF)

SERVES  APPROX.  8  -  10  GUESTS
 $220

SERVES  APPROX.  8  -  10  GUESTS
 $290

SERVES  APPROX.  8  -  10  GUESTS   
$257

SERVES  APPROX.  8  -  10  GUESTS   
$209

SERVES  APPROX.  12  -  15  GUESTS   
$194

SERVES  APPROX.  8  -  10  GUESTS   
$115

Please inform our team of any food allergies or dietary needs in advance to ensure an exceptional experience. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness, especially if you have  

a compromised immune system.  



Honey Glazed Carrots (GF)
Green Beans Amandine (GF) 
Tender Spring Peas with Pancetta (GF)
Garlic & Chive Whipped Potatoes (GF)
Roasted Rosemary Red Bliss Potatoes (GF) 

Seasoned Green Bean & Carrot Mélange (GF)
Merlot Sauce (GF) 
Mushroom Demi Glace (GF) 
Lamb Gravy (GF)
Pineapple Raisin Sauce (GF)

Au Gratin Potatoes (GF) 
Broccoli & Cauliflower Au Gratin (GF)
Sweet Potato Casserole with Praline (GF)

Baked Macaroni & Cheese (GF)
Spring Roasted Asparagus (GF)

SIDES BY THE QUART 
			 

SIDES BY THE ½ PAN

HORS D’ OEUVRES BY THE DOZEN WA R M  &  S E R V E 			 

Scallop & Bacon Skewer (GF) 
Sea scallops wrapped in bacon with a Maple-Grand Marnier Glaze 

Crabmeat Stuffed Mushrooms 
Castleton’s crabmeat stuffed mushrooms topped with Hollandaise sauce

Asparagus & Asiago Wrap 
Asparagus tip with butter and Asiago cheese wrapped in phyllo

Italian Burrata Bites
Creamy center of blended mozzarella and ricotta cheese encased in seasoned panko breading  
and served with a tomato dipping sauce

Petite Arancini 
Arborio rice, cheese, tomato and basil rolled in panko bread crumbs

Almond Raspberry Brie Tart 
Brie cheese, raspberry sauce and toasted almonds baked in a phyllo cup

Spanakopita 
Savory spinach and feta filling baked in crispy phyllo

BAKED GOODS
Dinner Rolls by the Dozen warm & serve

Carrot Cake (10” cake serves approx. 12 guests)
New York Style Cheesecake (10” cake serves approx. 14 guests)

PLEASE ADD 8.5% NH ROOMS AND MEAL TAX

S E R V E S  A P P R OX .  4  -  6  G U E S T S
 $ 1 5

S E R V E S  A P P R OX .  1 0  -  1 2  G U E S T S
 $ 2 6

$ 2 9

$ 2 4

$ 1 9

$ 1 9

$ 1 9

$ 1 9

$ 2 2

S C A N  H E R E 
TO  O R D E R 

O N L I N E

Personalize your holiday dinner

$ 9 /  D O Z E N

$ 3 0

$ 3 5

Please inform our team of any food allergies or dietary needs in advance to ensure an exceptional experience. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness, especially if you have  

a compromised immune system.  


