
We d d i n g  Pa c k a g e s
at  Th e  At k i n s o n  R e s o rt  &  C o u n t ry  C l u b

On- S ite  Ce re mony
(Excludes Saturday evenings, May through October.) 
Consider using our Gazebo (when booking Brookside) or 
Trellis (when booking Farview or Tuscany) for your wedding 
ceremony. Legacy Ballroom offers either the Gazebo or  
Trellis. Includes the setup and breakdown of white garden 
chairs and sound system, and a rehearsal Thursdays after 
5:00 p.m. with your personal coordinator. In the case of 
inclement weather, your ceremony will take place in the 
ballroom reserved for your reception. $600

For You r Rec e pt ion
•	 Colored Napkin Upgrade 		  $0.60 each
•	 Chair Covers 			   $3.50 each
•	 Chair Cover with Bow 		 $6.50 each
•	 Damask Overlay (white or ivory) 	 $5 each
•	 Damask Table Runners (black)	 $5 each
•	 Candelabras 				    $25 each
•	 Custom Ice Sculptures	 Available Starting at $350
•	 Additional Hour				    $650
An additional hour can be added to your reception  
(if available), and must be booked prior to event.
•	 Custom Linen Available	 Pricing upon request

For You r Di n n e r
(Prices identified are per person, unless otherwise noted.)
•	 Two-Way Split 		 Higher price prevails
•	 Children’s Entrée Chicken Fingers 	
	 and French Fries (ages 3-12 years)	 $20*

•	 Vendor Entrée, Chef ’s Choice 		  $25*

•	 Vegetarian Entrée, Chef ’s Choice            Package Entrée Price
•	 Intermezzo Course 	 $3.50*

•	 Plated Pasta Course 				    $3*

•	 Sliced Strawberry in Toast Glass		  $1.25* per berry

For You r Bar Se rvic e
•	 Wine Service			   See our Wine List
•	 Upgraded Cocktail Hour to Premium Brands:
	 (pricing for people over 21)		  $1.50*

•	 Open Bar Options
•	 Pre-Paid Premium for 3 hours:
	 (pricing for people over 21) 	 	 $23*

•	 Pre-Paid Soft Bar for 3 hours:
	 (pricing for people over 21, Beer, Wine, 
	 Non-Alcoholic Only) 			   $17*

•	 Pre-Paid Non-Alcoholic for 4 hours: 	 $5*

•	 Consumption Bar
Beverage orders will be tallied and paid
for at conclusion of event			   TBD

•	 Champagne Upgrades
	 (pricing for people over 21, half pour)

•	 Asti Spumante 				    $1*

•	 Cristalino 					     $1*

•	 Prosecco 					     $2*

•	 Martini Bar (available for first 2 hours only)
•	 Handcrafted Martini Luge Ice Sculpture

1st Hour 				    $1000*

2nd Hour 				    $500*

Addit ional
We ddi ng Pac k ag e s : 
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* All prices are subject to 14% gratuity, 5% taxable service charge and NH State 

Meals Tax. Package inclusions and prices are subject to change, not to exceed 5% 

annually. Package inclusions and prices are locked in up to 60 days prior to the date 

of the event.

85 Country Club Drive • Atkinson, NH  03811 • (603) 362-8700 • www.atkinsonresort.com

Please visit our website for more information.

Pa c k a g e  E n h a n c e m e n t s

We vow to make your wedding day spectacular.

�$All of  ou r we ddi ng pac k ag e s  i nc lu de: 

Five-hour wedding reception 

Personal Bridal Coordinator 

Private Bridal Salon with private bath, 
changing area, cocktail area and 
photo room (based on availability) 

Choice of white or ivory table linen  
and fan-folded dinner-folded napkin 

One-hour open bar

Champagne or wine toast 

 

Wedding cake cutting and service 
with ice cream truffle & coulis 

Freshly brewed regular and 
decaffeinated coffee and tea 

Fieldstone Suites accommodations for 
the Bride & Groom with complimentary 
bottle of Champagne (based on availability) 

Oversized banquet tables,  
gift table and dance floor 

Wedding Menu Tasting

M I N I M U M R E Q U I R E M E NTS
Minimums do not apply to Saturday afternoon or Brunch wedding 
receptions. We have established some minimum purchase requirements. 
Please consider these details when making your plans.

SIGNATURE ROOM
•	 No minimum / 50 person maximum

TUSCANY BALLROOM
•	 Friday & Sunday Receptions: $5,000 in pre-paid food and beverages
•	 Saturday Receptions after 4 p.m. & Sundays of Holiday Weekends: 	
	 $7,000 in pre-paid food and beverages

FARVIEW STATEROOM
•	 Friday & Sunday Receptions: $8,000 in pre-paid food and beverages
•	 Saturday Receptions after 6 p.m. & Sundays of Holiday Weekends: 	
	 $11,000 in pre-paid food and beverages

BROOKSIDE STATEROOM
•	 Friday & Sunday Receptions: $11,000 in pre-paid food and beverages
•	 Saturday Receptions after 6 p.m. & Sundays of Holiday Weekends: 	
	 $14,000 in pre-paid food and beverages

LEGACY BALLROOM
•	 Friday & Sunday Receptions: $19,000 in pre-paid food and beverages
•	 Saturday Receptions after 6 p.m. & Sundays of Holidays Weekends: 	
	 $21,000 in pre-paid food and beverages

When trying to determine if you will meet the minimum requirements for 
the function room of your choice, we suggest starting your calculations with 
choice of a package and entrée. We offer several enhancements to customize 
your wedding day and some enhancement costs do apply toward minimum 
purchase requirements.



Package 2 Includes Damask Overlays and Fresh 
Strawberry Garnish for your Champagne Toast 

1 -Hou r Ope n Bar  – Premium Brands

Hou s e  Wi n e  Se rvic e  with  Entré e s

Cu li nary  Di s play
Array of Imported and Domestic Cheeses, Baked Brie with 
Fig en Croute, Fresh Fruit, French Bread and Crackers, and 
Vegetable Crudite served with Creamy Herb Dip

Pas s e d  Hors  D’Oeuvre s
Choice of Five
•	 Prosciutto Wrapped Asparagus
•	 Petite Shepard’s Pies
•	 Butternut Squash Tartlets
•	 Pulled Pork Biscuits
•	 Boursin Cheese Stuffed Mushrooms
•	 Fig and Mascarpone Begger’s Purse
•	 Scallops Wrapped in Bacon
•	 Petite Beef Wellington
•	 Sesame Chicken
•	 Coconut-Crusted Shrimp

Appet i z e r  or Sou p
Choice of One with Warm Rolls and Butter
•	 Lobster Ravioli with Sherried Lobster Sauce
•	 Seasonal Ravioli
•	 Lobster Bisque
•	 Italian Wedding Soup
•	 Vegetable Minestrone with Grated Parmesan
•	 Apple Butternut Bisque
•	 Chilled Strawberry Bisque
•	 Fresh Fruit Cup

Salads
Choice of One
•	 Caesar Salad with Homestyle Croutons and  
	 Shredded Parmesan
•	 Mixed Field Greens Salad with Red Wine Vinaigrette 		
	 and Homestyle Croutons
•	 Caprese Salad Tomato and Mozzarella with Balsamic 		
	 Vinaigrette on Mixed Field Greens
•	 Spinach Salad with Apple Cider Vinaigrette, Red 			 
	 Onions, Candied Walnuts and Homestyle Croutons
•	 Garden Salad Mix of Romaine and Green Leaf  
	 Lettuce, Cucumbers, Tomatoes and Onions with  
	 White Zinfandel Vinaigrette and Homestyle Croutons

Inte rm e z zo
Lemon, Champagne or Raspberry Sorbet

Entré e s 
Chef’s Selection of Two Vegetables and Potato Accompany All Entreés
(Prices Identified are Per Person)

BAK E D ST U F F E D HAD D O C K	 88*

Fresh Locally-Caught Tender Filet of Haddock with  
Crabmeat Stuffing Drizzled with Citrus Butter Sauce 

C H I C K E N F I O NA			   88*

Stuffed Chicken Breast with Baby Spinach and Goat  
Cheese Finished with Fig and Sweet Port Wine Reduction 

T U S CAN C H I C K E N			   88*

Stuffed Breast of Chicken with Baby Spinach, Artichokes, 
Roasted Red Peppers and Smoked Gouda Finished with a 
Garlic and White Wine Cream Sauce 

WO O D - G R I LLE D STATLE R 	 88*

C H I C K E N B R EAST		

Choose Your Finish of:
•	 Roasted Mushroom Buttons and Marsala Wine
•	 Orange Mango Ginger Sauce
•	 Provencal Sauce

C H I LEAN S EA BAS S			   93*

Flakey Delicate Filet Broiled with Mushroom Jus and  
Port Wine Reduction

WO O D - G R I LLE D F I LET M I G N O N      93*

Tender Filet of Beef Hand Cut then Grilled to Perfection  
on our Wood-Fired Grill Served with Demi-Glace

T WI N P LATE			   90 - 93*
Please Inquire About Custom Pairings
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Entré e s 
Chef’s Selection of Two Vegetables and Potato Accompany All Entreés
(Prices Identified are Per Person)

C hicken      Saltimbocca     	 70*

Stuffed Chicken Breast with Aged Prosciutto, Sage Leaves 
and Provolone, Breaded in Panko and Finished with 
Marsala Sauce

C ranberry      Apple   C hicken     	 70*

Stuffed Chicken Breast with Apples, Craisins, Bread Crumbs 
and Finished with Apple Cider Cognac Cream Sauce

Atlantic  Salmon   F ilet 	 72*

Pan-Seared Farm-Raised Salmon

Choose Your Finish of:
•	 Sundried Tomato and Olive Tapenade
•	 Citrus Buerre Blanc
•	 Mangos, Papaya and Chile Salsa

Baked   Haddock	     		  72*

Fresh Locally Caught Tender Filet of Haddock

Choose Your Finish of:
•	 Sherry Cream and Buttery Crumb Topping
•	 Citrus Butter Sauce and Herbed Panko Crumb Topping

N ew York   S irloin     Strip  	 80*

Wood-Grilled Center Cut Angus Beef with Tri-Color  
Peppers and Cabernet Demi-Glace

P etite S irloin     F ilet  of  B eef         80*

with Stuffed      S hrimp    	 	
Petite Sirloin Filet Wood-Grilled with Demi-Glace and  
Accompanied by Two Crabmeat Stuffed Shrimp

T win  P late	 		  77 - 80*

Please Inquire About Custom Pairings

1 -Hou r Ope n Bar  – Call Brands

Cu li nary  Di s play
Array of Imported and Domestic Cheeses, Fresh Fruit, 
Crackers and Vegetable Crudite served with Creamy  
Herb Dip

Pas s e d  Hors  D’Oeuvre s
Choice of Four
•	 Tomato Mozzarella Bruschetta
•	 Spanikopita
•	 Crab Cakes
•	 Herb-Stuffed Mushrooms
•	 Arancini
•	 Antipasto Skewers
•	 Steak and Cheese en Croute
•	 Coconut-Crusted Chicken Tenderloins
•	 Crab Rangoon
•	 Chicken Sate

Sou p
Choice of One with Warm Rolls and Butter
•	 Italian Wedding Soup
•	 Apple Butternut Bisque
•	 Chilled Strawberry Bisque
•	 Vegetable Minestrone with Grated Parmesan

Salads
Choice of One
•	 Caesar Salad with Homestyle Croutons 
	 and Shredded Parmesan
•	 Mixed Field Greens Salad with Red Wine 			 
	 Vinaigrette and Homestyle Croutons
•	 Spinach Salad with Apple Cider Vinaigrette,  
	 Red Onions, Candied Walnuts, Dried Cranberries  
	 and Homestyle Croutons


