


Flag Hill Winery & Distillery
Wedding Packages
Outdoor Ceremonies & Receptions overlooking acres of

Beautiful Vineyards complimented by
Exquisite Dinner Menus and Exemplary Hosting Services

Reception Site: $1400
* Luxury White Wedding Tent, overlooking the vineyard, includes a complete
set of sides and both functional and decorative lighting

* Tables & chairs: 60” round tables with white wedding chairs to accommodate
up to 220 guests

* Glassware, flatware, and plates for your guests’ dining needs

* White wedding linens for all guest tables
* White or Burgundy Cloth NapKkins for your guests

* Indoor Restroom Facilities, separate ladies & men’s room, both handicap
accessible

* Banquet Tables, covered in white linen for the D], check-in table, gift table,
cake table and (if desired) the head table

* Dance Floor, that easily accommodates large groups with space for a D] or
Band

at no additional charge.

* 5 hours of service time on site for hosting your reception.




Flag Hill Winery & Distillery
Wedding Menus

Outdoor Ceremonies & Receptions overlooking acres of
Beautiful Vineyards complimented by
Exquisite Dinner Menus and Exemplary Hosting Services

Red & White Blend Buffet $35%
Warm Rolls and Butter
Garden Salad (served to guests)
Steamship Roast of Beef ™
Grilled Herb Rubbed Chicken Breast
Fresh Medley of Steamed Vegetables
Herb Roasted Red Potatoes

Salad Substitutions
Caesar Salad w/ homemade croutons $1.50 /pp
Spinach, fresh berries and almonds in $2.00 /pp

maple balsamic vinaigrette w/ goat cheese

For entrée substitutions choose your preferred serving style and add the per person cost (/pp)
to the Red & White Blend Buffet. Please note that plated dinners are one plated serving per
person, buffet dinners allow your guests return trips to the buffet.

Entree Substitutions Plated/Buffet
Fresh Herb Roast Steamship of Pork* $0 pp / $2 pp
Honey Mustard Ham™ $0pp / $2 pp
Apple Stuffed Chicken Breast w/ $0 pp / $4 pp
Maple Brandy Cream Sauce
Roast Turkey with Gravy and Cranberry Sauce $1 pp / $4 pp
Roast Leg of Lamb™ $3pp / $6 pp
Baked Haddock $4 pp / $8 pp
Seafood Stujffed Baked Haddock, $6pp/----
Grilled Salmon $1pp/$5pp
Boiled Lobsters (market price) $15pp/----
Prime Rib of Beef au jus $5 pp / $10 pp
Grilled Bacon Wrapped Filet $8pp/----
Grilled Top Sirloin $6pp/----
Spinach e Ricotta Stuffed Flank Steak, $6pp/----
* CﬁefCarving Station (Euﬁ‘et stylé on[y) Have a specific dinner or event theme in
mind? We are happy to work with you
Please note prices do not include 9% NH State Meals Tax or 15% gratuity.  to create custom options and menus.




Flag Hill Winery & Distillery
Wedding Package Add Ons

add $9.75 per person, includes all taxes & gratuities

i * Choice of 2 Stationary Platters:

-Cheese Platter -Homestyle Italian Meatballs -Grilled Marinated
-Fresh Fruit Platter -Vegetable Platter -Mediterranean Platter
-Bread Station w/ Butter &Dipping Oils

* Personal Appetizer Station for the wedding party during photos

! * Guest Beverage Option, choice of:
-Elegant Champagne Toast poured in champagne flutes
-Summer Punch Station (non-alcoholic)

Jhe Vintners Resewe Fackage

add $16.70 per person, includes all taxes & gratuities

* All Services and Options of House Select Package, plus:

' * Choice of 2 Passed Hors d’oeuvres:

- Spanakopita - Tomato Feta Cucumber Cups

- Stuffed Mushrooms - Bacon & Sour Cream Mini Potatoes
- Mini BLT Canapé - Peanut Chicken Satay Skewers

- Vegetable Wontons - Chicken Salad Phyllo Cups

- Cheese Quesadillas

i * Check-In Table Package: Custom etched wine glasses as favors for your
guests, displayed on the check-in table with their table assignment cards
created by Flag Hill inside their glass. Package price does not include a one
time setup fee of $38.00 assessed by the glass company.

The Select Cellar Fackage

$21.65 for your first 70 guests, $9.40 for each guest over 70
This package may be added on to either of the above packages

local, established preferred vendors.

D] Service provided by: Lori D & Lori D Entertainment Services Portsmouth, NH :
Includes music for both ceremony & reception service (5.5 hours). !
Includes on site setup time, musicality planning prior to the wedding. ;
Centerpieces provided by: Creative Gardens Lee, NH !
Includes floral and decorative centerpieces for each guest table. ;
Includes expertise at knowing what will work best in an outdoor setting. !
Wedding Cake provided by: Galley Hatch Catering Hampton, NH :
Includes choice of 6 cake designs. !
Includes chocolate or vanilla cake with one specialty filling. :
A variety of additional options available (at extra cost). i




Flag Hill Winery & Distillery
Stationary Appetizers
Outdoor Ceremonies & Receptions overlooking acres of
Beautiful Vineyards complimented by
Exquisite Dinner Menus and Exemplary Hosting Services

A delicious variety of all time favorites and new flavors.
Platters serve 25 /50 /75 /100 guests.

Unitpaste Platter $85 /170 / 250 / 325

Salami, Proscuitto, Capacola, Provolone, Asiago, Artichokes,
Grilled Eggplant, Zucchini and Red Peppers

Cider and FHoney Fuuit Salad $65 /120 /180 / 240
Melons, Pineapple, Grapes, Berries in a Light Honey and
Cider Juice

Cheese Platten $75 /150 / 210 / 275
Cheddar, Pepper Jack, Brie, Smoked Gouda, Swiss and Blue
Cheese

Meditevwanean Platter $50 / 90 /130 / 175

Hummus, Tabouleh, Olives, Marinated Feta, and Pita

Cuwdités with Yegut Dill Dip $55 /100 / 140 / 180

Carrots, celery, zucchini, summer squash, peppers, broccoli

FHomemade Meatlalls $ 410/ 75/ 110/ 140

Available as Swedish or Italian Marinara

Prices do not include 9% NH State Meals Tax or 15% Gratuity

Don't see your favorite appetizer, flavor, or style? Our chef has prepared many
brides’ favorites outside of this list, all you have to do is ask.




Flag Hill Winery & Distillery
Passed Appetizers
Outdoor Ceremonies & Receptions overlooking acres of
Beautiful Vineyards complimented by
Exquisite Dinner Menus and Exemplary Hosting Services

A delicious variety of all time favorites and new flavors.
All selections are priced by the dozen.

Spanacopita $16/dozen
PBacen & Seuwr Cream Mini Potatoes $16/dozen
Mini BLY Club Canapé $16/dozen
Mini Cheese Cuesadillas $18/dozen
Jemate Feta Salad in Cucumber Cups $18/dozen
Vegetabile Wentons $18/dozen
Stuffed Mushrooms $20/dozen

Spinach, herbs and parmesan bread stuffing

Feanut Chicken Satay Skewers $20/dozen
Chicken Salad in Phylle Cups $24/dozen
Vedka Cured Salmaen Gravlax Canapé $34/dozen
Scallops and Bacen $34/dozen
Strimp Cocktail $36/dozen

Prices above do not include 9% NH State Meals Tax or 15% Gratuity

Don't see your favorite appetizer, flavor, or style? Our chef has prepared many
brides’ favorites outside of this list, all you have to do is ask.






