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A Wedding Day To         
Remember  

 

Congratulations on your engagement.   

 

The Holiday Inn & Suites Nashua is pleased to be able 
to work with you in creating a memorable event.  
With our attention to detail, impeccable service and 
delicious food, you will be able to sit back, relax and 
truly enjoy your day.   

 

We are also pleased to assist you with other personal-
ized serves,  From engagement parties & showers, to 
rehearsal dinner or a post wedding brunch– we are 
honored to be part of your special day.   
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Package Selections 

Traditional Package  
 Champagne toast for all your guests  
 Elegant three course meal  
 Floor length white linens for your guest tables  
 Hotel Accommodations for Bride & Groom  
 Special overnight room rates for your guests  

Deluxe Package  
Minimum of 100 guests  
 

To enhance our Traditional Wedding Package, we offer the following 
additions.  
 Chauffeured eight passenger limousine  
 Display of Imported & Domestic Cheese  
 Choice of three butler passed hors d’ oeuvres 
 Choice of wine or champagne toast  
 Professionally decorated and personally designed wedding cake  
 Chocolate dipped strawberry served with your wedding cake  
 Bottle of champagne for the Bride & Groom’s Suite  
 Complementary accommodations for your one year anniversary   
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Menu Selections  
 

Appetizers Course  
(Select One)  
 

Fresh Fruit Cup  
Chef  selection of seasonal fruits & berries with mint garnish  
 

Shrimp Cocktail  
Chilled Jumbo shrimp served with horseradish cocktail sauce  
 

Antipasto Plate  
Individual sampling of roasted vegetables, cured meats & chees-
es  
 

 
 
Salad Course 
(Select one ) 

 
Field Green Salad  
Baby field greens and crisp vegetables wrapped in a cucumber 
ring and garnished with an edible flower  

 
Classic Caesar Salad  
Crisp romaine lettuce tossed with Caesar salad and topped with  
homemade parmesan crisp  

 
Caprese Salad  
Slices of fresh mozzarella and tomatoes drizzled in balsamic vin-
aigrette  
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 Plated Entrees  

Prime Rib  
Served with au us  

$43 $63 

Traditional Baked Stuffed Chicken  
Stuffed with traditional bread stuffing and topped 
with supreme sauce  

$34 $54 

Parmesan Crusted Tilapia  
Crusted with fresh herbs, parmesan and bread crumbs  

$34 $54 

Sliced Sirloin  
Savory herbed sirloin served with madiera sauce  

$44 $64 

Chicken Cordon Bleu  
A classic combination of canadien bacon, Swiss & 
cheddar cheese  

$36 $56 

Stuffed Haddock  
Stuffed with seafood stuffing and topped with white 
wine & butter  

$38 $58 

Summer Herb Grilled Chicken  
Herb marinated & grilled to perfection  

$35 $55 

Stuffed Pork Loin  
Center cut boneless pork loin stuffed with cranberry & 
apple stuffing, finished with a maple-cranberry sauce  

$55 $55 
 

Chicken Marsala 
Sautéed mushrooms and marsala wine  

$35 $55 

Select two sides for plated entrees  

 

 

Traditional Package Deluxe Package  
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Dinner Buffets  

Two Entrée Selections  $35 $55 

Three Entrée Selections  $39 $59 

Entrée Selections  
Chicken Marsala  Parmesan Crusted Tilapia  

Oven Roasted Turkey Breast  Seared Salmon Florentine  

Sliced Sirloin  Chicken Parmesan  

Seafood Newburg with lobster meat Italian Crusted Pork Loin  

Summer Herb grilled Chicken  Baked Haddock  

Tortellini Pommodoro  Chicken Piccatta  

Herbed Rice Pilaf  Garlic Mashed Potato  

Fresh Vegetable Medley  Asparagus with Carrots  

Oven Roasted Red Potatoes Green Beans Almandine  

Wild Rice  Seasoned Broccoli Spears  

Roasted Sweet Potatoes  Zucchini & Squash  

Cauliflower Casserole  Honey Glazed Carrots  

Accompaniments  
Select two for plated meals and three for dinner buffet  
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Chef Attended  Stations  
Honey Baked Ham 
Accompanied with raisin pineapple sauce 
and honey mustard  

$155 
serves 50 guests  

Roast Turkey Breast  
Accompanied by cranberry relish and 
gravy  

$125 
serves 30 guests  

Roasted Pork Loin  
Marinated in citrus & spice  

$225 
serves 50 guests  

Pasta Station  
A variety of pastas, sauces & toppings 
flambéed to order  

 

  A chef fee of $100 will be applied to any attended station.   
We recommend one chef  per 75 guests  

(maximum of 2 hours)  

Reception Enhancements  
International Cheese Board  
Imported & domestic cheese, fresh fruit 
garnish, with assorted crackers  

$200 
Serves 100 

Garden Gathering  
Fresh vegetable crudités with ranch dip 

$185 
Serves 100 

Mediterranean Antipasto Display  
Imported cured meats, cheese, marinated 
& roasted vegetables served with crostini  

$225 
Serves 100 

Fresh Fruit Display  
Sliced melon & fruit with yogurt dip  

$175 
Serves 100 

Sweet Table Display  
Fresh strawberries dipped in chocolate, 
assorted miniature pastries, pies  & cakes 
& cookies  

$325 
Serves 100 
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Hors d’ oeuvres  
Select three with Deluxe Package  

Priced per 50 pieces   

Chef Selection of Assorted Canapés  $80 

Jumbo Shrimp Cocktail  $125 

Cherry Tomatoes stuffed with Boursin Cheese $65 

Antipasto Skewers  $90 

Cold Selections  

Hot Selections  
Coconut Fried Shrimp  $95 

Crabmeat Stuffed Mushrooms $85 

Chicken or Beef Satay  $85 

Petite Quiche Lorraine  $60 

Sea Scallops with Bacon  $95 

Cocktail Franks in a Blanket  $55 

Sausage Stuffed Mushrooms  $65 

Italian or Swedish Meatballs  $60 

Portabella Mushroom Purse  $85 

Vegetable Egg Roll  $65 
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Wines & Beverage 
 

Host Bars 

Per Person    

 Call Brands   Premium Brands   

First Hour $16 $18 

Each Additional Hour  $12 $16 

   

   

Per person bars are based on consecutive hours only.  Per person bars are 
charged for the same amount of guests guaranteed for the meal.  
 
All bars must exceed $350 or a $100 fee per bartender will be assessed  
 
Our hotel holds a license granted by the New Hampshire State Liquor Commis-
sion and is responsible for complying with its regulations.  Neither patrons 
nor guests are permitted to bring alcoholic beverages into our event venues.  
Consumption of alcoholic beverages may only occur in designated areas.  Ban-
quet bars are limited to a maximum of five hours and conclude at 12:00am 

House Wine  $24 per bottle  

House Champagne  $24  per bottle  
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General Information  
 
 

Menu Selections  
Menu selections, rooms arrangements  and other important details 
must be submitted to the sales office three weeks prior to events.  All 
floor plans and diagrams are required a minimum if 7 days prior to the 
event date.   
 
Plated entrée selections are limited to two selections.  A third selection 
may be offered for an additional $2 per person.  All food and beverage 
served at the Hotel must be provided through and prepared by the ho-
tel.   
 
Guarantees of guests counts are required three weeks prior to the Wed-
ding Date.  The guarantee cannot minimize for than 10%  for the final 
guarantee, due seven days before the event date.  
 
 
 

Payment Schedule  
A non refundable, non transferable deposit of $500 is due with all book-
ings.  A credit card is required to be on all for all events  
50% of estimated event revenue must be received three months prior to 
the event.   
Final payment is due by bank check or credit card 7 days prior to the 
event.   
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Granite State Ballroom  
Adorned with four oversized crystal chandeliers, the Granite 
State Ballroom offers and elegant and traditional setting for 
your reception.  With understated elegance and a warm at-

mosphere, the Granite State Ballroom is perfect for parties of 
up to 200 
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The Bounty Lounge  
Nashua’s most unique venue!  With its one of a kind atmos-

phere, the Bounty Lounge will keep  

your guests talking for years to come!   

The Bounty Lounge is perfect for up to 120 guests.  


