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ARTISAN CHEF CATERING CUSTOMIZES DETAILS AND MENUS TO REFLECT THE 
PERSONALITIES OF EACH UNIQUE COUPLE.  WE WILL HELP YOU NAVIGATE 
THE PROCESS WITH EASE. OUR MENUS INCLUDE FOOD AND STAFFING. BAR 

PACKAGES AND RENTALS AVAILABLE THROUGH ARTISAN IF NEEDED. Years 
of experience work in your favor as we craft your ideas, theme 
and favorite foods into a seamless milestone. Enclosed you will 
find menus demonstrating our options of service style at three 

price points. We also custom write menus with clients to insure the 
menu and budget meet your needs. Please look through our menu 

selection and call our sales office to start planning your wedding. 
Artisan Chef Catering is on your team, and you deserve the best.

ENCLOSED YOU WILL FIND MENUS REPRESENTING

THREE PRICE POINTS AND OUR THREE SERVING STYLES.

PLEASE CONTACT US FOR PRICING ON SHOWERS,

BIRTHDAYS, MITZVAHS, ANNIVERSARIES AND MORE.
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SEASIDE MENU

APPETIZERS

SHRIMP COCKTAIL  
. 

MAINE CRAB CAKES WITH CAPER BERRY AND REMOULADE 
. 

SUN-DRIED TOMATO BRUSCHETTA 
. 

CAPE COD CHICKEN SALAD ON BRIOCHE TOAST 

BUFFET- 

DINNER ROLLS WITH HONEY BUTTER 
. 

SUMMER SALAD WITH MIXED GREENS, BLUEBERRIES, STRAWBERRIES, FETA, 
SPICED PECANS, RED ONIONS AND A LEMON, BASIL AND HONEY VINAIGRETTE 

. 
CREAMY CLAM CHOWDER 

. 
STEAMERS SERVED WITH BROTH AND DRAWN BUTTER 

. 
LOBSTER ROLLS 

. 
TUSCAN LEMON CHICKEN 

. 
MARINATED STEAK TIPS 

. 
MINI CORN ON THE COB SERVED WITH BUTTER AND SALT 

. 
POTATO SALAD WITH CREAMY DIJON 

. 
GRILLED VEGETABLE DISPLAY 

 

MRKT PRICE 
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ON THE GRILL
APPETIZERS- 

Select 3 (only 1 seafood) 

HAZELNUT CHICKEN WITH MANGO SALSA 

BUFFALO CHICKEN WONTON WITH BLUE CHEESE 

PEPPERCORN TENDERLOIN WITH GORGONZOLA CREAM  

COCONUT SHRIMP WITH PINEAPPLE CURRY 

PULLED PORK QUESADILLA WITH SOUR CREAM AND SCALLIONS 

ASPARAGUS AND CHEDDAR CREPES 

BEEF SKEWERS WITH A SESAME DIPPING SAUCE 

SPICY SHRIMP WITH AVOCADO DIP 

BASIL AND GORGONZOLA FILO NEST WITH STRAWBERRY AND BALSAMIC  

SCALLOPS WRAPPED IN BACON WITH A DRIZZLE OF MAPLE

BUFFET 

DINNER ROLLS WITH BUTTER 
. 

LAVENDAR CAESAR SALAD WITH CORNBREAD CROUTONS 
. 

HAND CARVED TRI TIP SIRLOIN SERVED WITH HORSERADISH & CARAMELIZED ONIONS 
. 

GRILLED CHICKEN WITH CORN, AVOCADO AND CHIPOTLE RELISH 

Select 3 Sides 

COLE SLAW 
. 

CORN AND BLACK BEAN SALAD 
. 

GRILLED VEGETABLE DISPLAY 
. 

TRADITIONAL MACARONI SALAD 
. 

COUS COUS SALAD WITH FETA, RED ONION, ORANGES, PEPPERS, KALAMATA OLIVES, 
TOMATOES, SCALLIONS, ZUCCHINI AND CUCUMBER IN A LEMON BASIL VINAIGRETTE 

. 
YUKON GOLD POTATOES AND CUCUMBER SALAD 

$63 PER PERSON PLUS 20% MANAGEMENT FEE AND 8.5% NH MEALS TAX 



cc aa tt ee rr ii nn gg   cc oo ..
artisanchefcatering.com

SOUTHERN STYLE BBQ
APPETIZERS- 

ASSORTED CHEESE DISPLAY WITH COASTAL CHEDDAR,

CRANBERRY WENSLYDALE, MILD VERMONT CHEDDAR, GOAT CHEESE,

SMOKED GOUDA, FRESH FRUIT GARNISH AND CRACKERS 

BUFFET 

CORNBREAD AND ROLLS WITH HONEY AND CINNAMON BUTTER 

. MIXED GREENS WITH GRAPE TOMATOES, CUCUMBERS, RED ONION, PEPPERS, 

SHREDDED CHEDDAR AND A SMOKEY BBQ VINAIGRETTE  

SELECT 2 ENTREES

PULLED PORK SLIDERS WITH COLE SLAW AND BBQ SAUCE 
. 

GRILLED CHICKEN BREAST WITH CHIPOTLE BBQ SAUCE 
. 

BRISKET WITH MUSTARD BBQ SAUCE

SELECT 3 SIDES

CREAMY MACARONI AND CHEESE 
. 

CREAMY DIJON POTATO SALAD 
. 

GRILLED VEGETABLE DISPLAY 
. 

BAKED BEANS  
. 

CORN ON THE COB WITH BUTTER AND SALT 
. 

COLE SLAW 

$57 PER PERSON PLUS 20% MANAGEMENT FEE AND 8.5% NH MEALS TAX
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BACK YARD BBQ
APPETIZERS

ASSORTED CHEESE DISPLAY WITH COASTAL CHEDDAR,

CRANBERRY WENSLYDALE, MILD VERMONT CHEDDAR, GOAT CHEESE,

SMOKED GOUDA, FRESH FRUIT GARNISH AND CRACKERS 

BUFFET 

GARDEN SALAD WITH RANCH AND VINAIGRETTE DRESSING 

BURGER BAR 
Served with ketchup, traditional mustard,  mayo, chipotle mayo, American cheese,

blue cheese, bacon, lettuce, tomato, pickles onions, caramelized onions 

HOT DOG BAR 
Served with ketchup, traditional mustard, spicy mustard, relish, chopped onion,

cheese sauce, slaw, chopped tomato 

GRILLED TUSCAN LEMON CHICKEN- OR -SAUSAGE, PEPPERS AND ONIONS

WITH CRUSTY ROLLS 

. 

HOMEMADE MACARONI SALAD 

. RED BLISS POTATO SALAD 

$50 PER PERSON PLUS 20% MANAGEMENT FEE AND 8.5% NH MEALS TAX 
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CLASSIC WEDDING BUFFET

STATIONARY HORS D ’OEUVRES
Choice of Any One of Our Signature Stationary Hors D’Oeuvres

PASSED HORS D ’OEUVRES
Choice of Any Three of Our Signature Passed Hors D’Oeuvres

BUFFET
Homemade Asiago Foccacia Bread

Mixed Field Greens: European Cucumbers, Grape Tomatoes, and Syrian Bread Crisps with a White

Balsamic Dressing

Boneless Braised Short Ribs

Chicken Marsala: Sautéed Medallions of Tender Chicken Breast Smothered in a Savory Marsala

Wine Demi Glacé with Fresh Mushrooms and Shallots

Rustic Vegetable Risotto

Fresh Display of Grilled Asparagus, Zucchini, Summer Squash, Red Onions, Portobello Mushrooms, 

Sweet Red and Green Peppers, Salt, Pepper and Olive Oil

DESSERT
Client Provided Wedding Cake, cut and plated by Artisan Chef Catering
Coffee, Tea and Decaffeinated Service
 

$75.00 PER PERSON
+ 8.5% NH MEALS TAX & 20% SERVICE FEE
(BASED ON 100+ PEOPLE)
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FUN FOOD STATIONS

STATIONARY HORS D ’OEUVRES
Choice of Any One of Our Signature Stationary Hors D’Oeuvres

PASSED HORS D ’OEUVRES
Choice of Any Three of Our Signature Passed Hors D’Oeuvres

PASTA BAR

Selections of: Cheese Tortellini and Penne Pasta

Sauce choices: Alfredo, Thick Tomato Sauce and Vodka Sauce

Choices of: Shrimp, Sautéed Chicken, Sweet Italian Sausage, and Vegetables

Topping Choices: Parmesan Cheese and Crushed Red Pepper

Served with Homemade Foccacia Bread
 

SLIDER STATION

Classic Caesar Salad

Miniature Cheeseburger Sliders on Fresh Brioche Rolls.

Served with Sliced Onion, Sliced Tomato, Lettuce, Pickles, Mayonnaise, Ketchup and Mustard

(Portabella burgers available for vegetarians)

Homemade Macaroni and Cheese

FAJITA STATION

Spicy Chicken, Beef, Peppers and Onions.

Served with Soft Flour Tortillas, Shredded Lettuce, Tomato, Cheese, Sour Cream, Guacamole and Salsa

Served with Spanish Rice and Tortilla Chips

Santa Fe Salad: Mixed field greens with a medley of chopped grilled vegetables
including corn, asparagus tips, green onion, zucchini with tomatoes

and avocado, tossed in cilantro-lime vinaigrette

DESSERT
Client Provided Wedding Cake cut and plated by Artisan Chef Catering

Coffee, Tea and Decaffeinated Service

$80.00 PER PERSON
+ 8.5% NH MEALS TAX & 20% SERVICE FEE.

(BASED ON 100+ PEOPLE)
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LATE NIGHT SNACKS

CHEESEBURGER SLIDERS $8.00

Hand-cut potato chips

PULLED PORK SLIDERS $8.00

Hand-cut potato chips

PRETZELS $5.25

with Beer Cheese

COOKIES $4.25

with Mini Milk Cartons

HOT DOG BAR $7.75

ITALIAN SAUSAGE BAR $7.75

POPCORN $3.50

NACHO BAR $8.75

CHICKEN FINGERS & SAUCES $7.25

DONUT BAR $7.00
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