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http://www.magicfoodsnh.com/

Pisplay Hppetizers

Chgeese Boards
Wssorted Pomestic Cheeses with Carr’s Crackers Fresh Grapes & Berrigs 5.

{ssorted Imported Cheeses, Grapes, Candied Nuts, Berrigs 7.

Crudité
Sgasonal Raw Vegetablegs with our Creamy Garlic- Peppercorn ®ip 5.

Bruschetta
Naan Bread with Marinated Roasted Tomatogs, Sundried Tomato, Calamata Olives 5.

Tapanadgs
Traditional flummus, Baba Ghanoush & Mixed Olives, Chopped Red Onion
and Pita Bread 6.

Mediterrangan Pisplay **
Wssorted Imported Cheegses, Charcutigre, Grapes, Candigd Nuts, Berrigs, Traditional flummus
& Carrots, Naan Bread with Marinated Roasted Tomatogs — 10.

Baked Brig
Imported Brig Cheegse in Puff Pastry with Your choiceg of Raspberry or
Orangg Marmaladg Preserves 4.5

dmoked Salmon**
Housg Cured Salmon, Traditional decompaniments of Capers, Red Onion, €ggs and Creme
Fraische. Market $$

patg**
Choicg of Country Pork, Chickegn or Foig Gras Pate with Traditional decompaniments of
Cornichons, Wholg Grain Mustard and Toast Points 7.5

Fruit Pisplay
Wssorted Fresh Sgasonal Fruits with a Hongy-Yogurt Pipping dauce 4.5

Raw Bar**
Ogysters, Crab Claws, Littlg Neck Clams, Jumbo Shrimp, Cocktail Sauce, Horseradish, lsemons,
Tabasco & Red Wing Mignongtte  Marketds

Spinach & {Irtichoke Pip
Warm Crab, Artichoke & Cream Cheegse Pip Served in a Bread Boule, Carr’s Crackers
4. w/crab 6.

*dditional charggs apply to recgption packages™*




Hors ®’ oguvres

Passed & stationary
Priced per 25 pigee. Minimum 50 pigees

Jumbo Shrimp Cocktail
75. "

Chicken Brocehettes,
Terigaki or Thai Style
45.

Beef Broehettes,
Terigaki or Thai Style
3.

Miniature Issorted Quichgs
50.

Stuffed Mushroom Caps
Choicg of Hlgrb or Crab Stuffed
35./ 60.

Qrgek Spanakopita
45.

@rilled Sweet Chili Shrimp Skewers
50.

Miniature Cuban Sandwichgs
45.

Miniatureg Crab Cakes
75.

Scallops Wrapped in Bacon
75, **

Whi Tuna, Cucumber Spaghetti,
Pickled Ginger
Market

Pork Potstickers
45.

Chilled Tendgrloin Toast Points,
Horseradish Cream
65.

Wsparagus Tips Wrapped in
Wsiago Cheese Puff Pastry
45.

Miniature Beef Wellingtons
.

Mini Vegetableg or Pork Spring Rolls
40.

Bongless Buffalo Fingers
43.

New Zgaland lbamb Pops
Market**

Mini Wild Mushroom Tartlets
40.

Bonglegss Chickegn Fingers
38.

Maplg eranberry Chicken Salad
in Phyllo Cups
38.

Coconut dhrimp, Mango Chutney
50.

{Indouillg & Shrimp Kabobs
45.

Gazpacho dhooters
50.




Candigd Pork Belly Bites
38.

Smoked Gouda Risotto Croquettes
38.

Robe Beef, Blug Chees & Bacon Bites
50.

{sian Chickgn Pumplings
45.

Miniature Gourmet Grilled Cheese
38.

Shrimp Scampi Risotto Bites
60.

Sweget Potato, Braised Short rib Tartlets
55.

Chickgn or Shepherds Pot Pig
45.

Housg Mac & Cheese Bites
38.

Mediterrangan {Intipasto Skewers
45,

Mininlsobster Roll
75, **

Poreini Mushroom & Parmesan Risotto
Bites
50.

Smoked Salmon Crostini’s
75.

Raspberry & Brig in Phylo Cups
38.

**additional charggs apply to recegption packagegs**

Suggested Sgrvings Per Person: 5-7 pigegs with a meal, 10-12 pigees as a meal




#*Custom wedding recgptions arg availablg to makeg your dag gours™**

WINRISQUM RECEPTION

Choosg Up to Three Butler Passed or Stationary Wppetizers, Pisplay
Platters or Combination of
Jfrom calegory 71

Salad
Choice of salad

entrgg
Two Plated €ntreegs May Be Ordered
or
Two Buffet €ntrée May Be Ordered
From category 1

52.00

Il entrees & baffet dinner come with a choice of salad, ong starch and ong vegetable,
Jfresh bread and waler service.




SQUAM RECEPTION

Choosg Up to Three Butler Passed or Stationary Wppetizers, Pisplay
Platters or Combination of
Two from category 71 and Ong from B

Salad
Choice of salad

entrgg
Two Plated €ntrees May Be Ordered
or
Two Buffet €ntrée May Be Ordered
Onge from calegory 11&B

62.00

Il entrees & baffet dinner come with a choice of salad, ong starch and one vegetable,
[fresh bread and waler service.




WINNRIpEesSHURee RECEPTION

Choosg Up to Three Batler Passed or Stationary Wppetizers, Pisplay
Platters or Combination of
Two from category 71 and ong from B

Appetizer
Choice of plated appetizer

Salad
Choice of salad

Enirge
Two Plated €ntrees May Be Ordered
or
Three Buffet €ntrée May Be Ordered
Two from category 11 & One from B

2.00

Al entrees & buaffet dinner come with a choice of salad, ong starch and ong vegelable,
[fresh bread and water service.




RUBY RECEPTION

Cocktail Reegption
Featuregs Your Seleetion of :
Four Butler Passed Hors ®’ oguvres, Stationary Platters or Combination of

Appetizer
Choice of plated 1Ippetizer

Salad
Choice of Salad

€niréeg
Two Plated €ntrees May Be Ordered
or
Three Buffet €ntrée May Be Ordered

Please choosg from category 7Y or B

79.00 pp

Il entrees & baffet dinner come with a choice of salad, ong starch and ong vegetable,
[fresh bread and water service.




CHeT 9TTENPED STUTIONS
M Pinngr Station May be Replaced in bigu of a Pinngr €ntrég.
There will be a $75.00 Chef Feg per Station

PASTHA STHTION

Wild Mushroom Tortellini, Poreini Muashroom Cream Sauce
Penne Pasta, @Grilled Chicken, Basil Pesto Sauee, Toasted Ping Nuts
Four Cheegse Ravioli, Housg Marinara or Creamy Hlfredo Saueg
House Mac & Chegse, Parmesan, Cheddar, fsiago
lsobster Mac & Cheese, Parmesan, Cheddar, (dsiago™*
Presh Julignng Vegetables, Pegnne Pasta, Garlie, White Wing & Presh Herbs

CARVING STHTION

Maple & Cider Glazed Ham, Rum Raisin, flonegy Mustard
Roast Loin of Pork, Parmgsan-Mustard €nerusted
Slow Roasted Bongless Turkey Breast, Giblgt Gravy
Roast Prime Rib of Beef, Natural du Jus & Tlorseradish Cream Sauce
Pepper & Garlic Roasted Wholeg Tenderloin of Beef, Horsgradish Cream Saucg™*

*E

{Idditional chargg of 4.00 pp for all dinngr packages gxegpt Ruby Recgption




SPECIHALTY THEME PINNERS
New €ngland Clam Bake

New €ngland Clam Chowder
Pasta, Potato or Garden Salad, Colg Slaw
Maing Steamers, Wholg lobster (ong per person), BBQ Chicken,
Corn on the Cob, Prawn Butter
Sliced Watermelon, Cookigs & Brownigs
Market

douthegrn BBQ

Colg dlaw & Potato Salad, Corn Bread
BBQ Chicken & Ribs, BBQ Pulled Pork, Baked Beans
leed Sweet Tea and Peach Cobbler
40.00

Tailgate Party

On The Grill, Hamburgers, Hot Pogs, BBQ Chicken, Italian sausages, Peppers & Onions, €8g-
Potato Salad, Macaroni Salad, Corn on thg Cob, Watermelon & Cookigs
36.00

Cattlgman’s Pream

Fresh Garden Salad, Caprese Salad,
@rilled NU Strip Steak & Jumbo Grilled Shrimp
Roasted Red Potato’s, Vegetables and NU Stylg Chegsecake
Market




Buffet & Plated Salad Choices
7idditional salad 3.50pp

Traditional Cagsar
Traditional Cagsar Salad with Shaved Pecorino Romano and
Herbed Croutons

Caprese
Fresh Buffalo Mozzarella, Ving Ripe Red & Yellow tomatogs,
Basil and Olive Qil

Mediterrangan Pasta
Ralamata Olive, Tomatogs, Feta Cheegse, Cucumbers, Red Onion and Carrots
in Light Balsamic Vinaigrette

Spinach salad
Presh Baby Spinach with Chopped €88, Bacon, Tomato and Goat Chegse with
a Warmed Balsamic Vinaigrette

Housg Salad
Presh Figld Greegns, Balsamic Vinaigrette, Candied Walnuts & Prigd Cranberrigs

The Wedge(plated only)
legberg logttuce, Tlouse Blug Chegse Pressing, dpplgwood Smoked Bacon, Tomatoges,
GQregn Onion & Blug Cheese Crumbles

{ntipasto
Fresh Mozzarella, Marinated {drtichoke Hearts, Mushrooms & Tomato’s,
Olivgs and Pegppgeroneini’s

Italian Bread Salad
Marinated Tomato’s, Presh Mozzarella, Shaved Pecorino Romano, Italian Bread, Red Onion,
€xtra Virgin Olive Oil & {ged Balsamic




Buffet & Platted Vegetables & Starch Choices
7idditional choice 3.00pp

Red Bliss Mashed Potato
Roasted Garlic Mashed
Cheddar Mashed
Sweet Potato Mashed
Rosegmary & Thyme Roasted Potato
Ricg Pilaf
Herbed Wild Riee
Wild Mushroom Risotto
Vegetablg Risotto
Scalloped Potato
Maple Glazed Carrots
Green Beans
Brocollini
WUsparagus
Wssorted Summer Squashes
Qreen Bean Cassarole

Brocolli Cassarolg




Stationary and/or Passed 1ippetizer Choices

Category 71

{sian Chickgn Pumpling

Chicken Brochettes, Terigaki or Thai Style

Mini Wild Mushroom Tartlets
Bonglegss Chickegn Fingers

Beef Broehettes, Terigaki or Thai Style
Maple eranberry Chickegn Salad Cups
Miniature {Issorted Quichgs

Stuffed Mushroom Caps

Qreek Spanakopita

Miniature Cuban Sandwichgs

Pork Potstickers

@azpacho dhooters

Wsparagus Tips Wrapped in

{siago Chegse Puff Pastry

Mini Vegetableg or Pork Spring Rolls
Bongless Buffalo Fingers

dmoked Gouda Risotto Croquettes
Chickegn or Shepherds Pot Pig
Mediterrangan {Intipasto Skewers
Miniaturg Gourmet Grilled Chegse

Categgory B

Scallops Wrapped in Bacon

Whi Tuna, Cucumber Spaghetti,

@rilled Sweet Chili Shrimp Skewers
Miniature Crab Cakes

Chilled Tenderloin Toast Points,
Coconut Shrimp, Mango Chutney
Jumbo Shrimp Cocktail (2)

Miniature Beef Wellingtons

Candied Pork Belly Bites

Mae & Cheese Bites

Wndouillg & Shrimp Rabobs

Robg Beef, Blug Chees & Bacon Bitegs
loobster Sliders

Shrimp Scampi Risotto Bites

Poreini Mushroom & Parmesan Risotto
Bites

Smoked Salmon Crostini’s

Sweget Potato, Braised Short rib Tartlets
Raspberry & Brig in Phyllo Cups
Stuffed Mushroom Crab Stuffed




Stationary Pisplays

Category 11

Pomestic Cheegse, Fruit & Crackers
Vegetablg Crudités

Bruschetta Platter

Fresh Fruit Pisplay

Meditgrrangan Tapgnadgs, Toast Points

€ntr¢e Choicgs

Categorg 19

Mae & Cheese

Herb Roast Chicken Breast
Miso Glazed Salmon
@rilled Tenderloin Tips
Roast Pork Lsoin

Roast Turkey

Bourbon Glazed Ham
Baked Haddocek

Chicken Broceoli & Ziti
Spinach & GQarlic Ravioli
Wild Mushroom Ravioli
Roast Wholg dirloin

Slow Roasted Begef Short Ribs
Pork Tenderloin

Categgory B

Imported Cheeses, Candigd Nuts, Pruit
Baked Brig

Smoked Salmon

dpinach & rtichokeg Pip

Shrimp Coektail (2pp)

Pateg Pisplay

Category B

dgafood Linguini

Jumbo lsump Crab Cakes
Roast Primg Rib of Beef

6oz Filgt Mignon (plated only)
Pan o¢aregd S¢a Bass (plated only)
lsobster Mace & Chegse

Veal Osso Bueo

@rilled NU Strip

Pan Se¢ared Rare dhi Tuna
lsobster Ravioli

Seafood Ngwburgh

Roast Wholg dirloin




Additional Carving Stations fivailable to Enhance gour Reception

Roast Tendgerloin of Beef 12.00pp

Prime Rib of Beef 10.00 pp
Root Beer Glazed Ham 5.00 pp
Parmesan Crusted Pork lsoin 3.75 pp
Roast Turkey Breast 4.50 pp
Traditional Beef Wellington 12.00 pp
Roast New Zgaland Rack of lsamb 14.00 pp
Porehetta 9.00 pp
7idditional Pasta Stations 8.00 pp

Wild Mushroom Tortellini, Poreini Mushroom Cream Sauce

Penne Pasta, @rilled Chicken, Basil Pesto Sauee, Toasted Ping Nuts

Four Cheegse Ravioli, House Marinara or Creamy Hlfredo Sauee

House Mac & Cheese, Parmesan, Cheddar, dsiago

Fresh Julignng Vegetables, Penne Pasta, Garlie, Whitg Wing & Fresh Herbs
Butternut Squash Ravioli, Maple Sage Cregam




HAPPETIZERS
Priced upon request

oeafood Offerings

Tangerine Pipping Sauce Baby Shrimp & Chorizo Skewers, Sweet Chili Sauce
Traditional Jumbo Gulf Shrimp Cocktail with Horseradish Cocktail Sauce
Tuna Tartar & Cucamber Salad on 71 Crispg Wonton
Petite Maine bobster Salad Roll
Puck Trap Farm Smoked Salmon on 71 Potato Galette With Pilled Sour Cream
Sesame Seared 11hi Tuna and Wasabi Magonnaise on 11 Sticky Rice Cake
Maine lobster Salad Tossed with lemon 7ioli Served on 71 Belgian Endive beaf
Mini Cod Cakes with Chipotle Rémoulade
Sweet and Spicy Raspberry flabanero Glazed Grilled Shrimp Skewers
Chilled Grilled Jumbo Shrimp with Bloody Mary Pipping Sauce

Mini Maine lamp Crab Cakes with Chipotle Rémoulade Black & White Sesame Seared 19hi
Tuna with fisian Slaw on 7 Crispy Wonton

Maine bobster Salad Crostini’s
Chilled Spicy bime Shrimp Ceviche Spoons
Thai Shrimp kettuce Wraps with Sogy Ginger Pipping Sauce

Sesame Seared Piver Scallops on 71 Crispy Wonton Skin Topped With isian Slaw

Mini Yellowfin Tuna Tartar Taco's, 1Isian Slaw, Sriracha ioli

Crispy lobster and Corn Quesadillas Served With rIvocado Salsa




Poultrg flors Pocuvres

Curried Chicken Salad with Flame Red Grapes on 11 Crispy Pita Chip
Chingse Scared Puck Breast with toisin Magonnaise on 71 Crostini

Smoked Turkey Breast with Cranberrg Orange Chuatney on 11 Multigrain Crostini

Southwestern Chicken Empanadas, Sour Cream Lime 1ioli
Pouble Crispy Sweet Sogy Glazed Chicken Wings
Crispy Coconaut Chicken Bites with Costa Rican Golden Pincapple Retchup
Chicken Sate Skewers with Spicy Thai Peanut Sauce
Greek Grilled Chicken, Spinach and Feta Cheese in 11 Phyllo Tartiet

Chicken Shu Mi Shooters (Chingse Steamed Pumpling) With Sog Pipping Sauce
Long Island Puck Confit & Scallion Min Pancakes

Grilled Jamaican Jerk Chicken Skewers with Creamy Mango Sauce
Sliced Smoked Puck on Cranberry Crostini with Rumgaat Chutneg
Sweet & Spicy Raspberry tlabanero Glazed Chicken Skewers
flickory Smoked Chicken with Black Bean & Corn Salsa in 71 Corn Tortilla Cup

Thai Chicken lLettuce Wraps with Spicy Peanat Pipping Sauce

Meat flors Poguvres

Candied Maple & Black Pepper Bacon Skewers
Braised Pork Belly & Walermelon
Beef ohort Rib & dweet Polato Puree Spoons

Woreestershire, Brown Sugar & Cracked Pepper Marinated Beef Skewers
Peppered Beef Tenderloin with Stilton Bleu Cheese on Sour Pough Crostini
Beef Sliders, Gorgonzola, Caramelized Onions & Roasted Tomato Hetchup

Mini Cheeseburgers in Paradise Complete With Mini Gherkins




Thai Beef Salad Served on 71 Cucumber Cup
Beef Carpaccio and Shaved Reggiano Parmesan Cheese on 71 Crostini
Pijon Encrasted Baby Penver bamb Chops
Crispg Grissini (Italian Bread Stick) with Gorgonzola Wrapped in Prosciatto
Mini bamb Hebobs Rubbed with Rosemary and Pijon Mustard
Fresh Figs with Gorgonzola Spread Wrapped with Prosciatto
Sweet ltalian Sausage Stuffed Mushroom Caps
Southwestern €88 Roll with Black Beans & JPork
Cocktail “Pigs” In 71 Blanket
Smokey North Carolina BBQ Pork & Sweet Onion Marmalade on 11 Crostini
Morocean Curried Mini bamb Rebobs with Tzatziki (Cucamber Yogurt Sauce)
Mini 7isian Beef Roulade with Red Pepper & 1isparagus
Lamb Sliders with Chipotle 19ioli and Baby Greens
Pork Shu Mi (Chingse Steamed Pumpling) With Sog Pipping Sauce
Crispy Fried Pork Spring Rolls with Mi Ploy Sweet Chili Pip

Hobe Beef Pops, Blue Cheese & Bacon, Chipotie riioli

Vesgetarian flors P ocuvres

Fresh Mozzarella, Grape Tomalo, firtichokes & Mushroom Skewers
Vietnamese Ffresh Spring Rolls with Spicg Pipping Sauce
Traditional Potato katkes Served with fpple Sauce

Crispg Pita Triangles with Roasted Red Pepper tlummas and Baba Ghanoush
Wild & Pomestic Mushroom Ragu Tartlets
Roasted Garlic Spinach & Feta Cheese Pie Bifes




Bruschetta in Phyllo Cups
Smoked Gouda Risotto Croqugeties

Grilled Flat Bread with Fresh Mozzarella, Sliced Plum Tomatoes, Fresh Basil
Asparagus Spears Wrapped With 1siago & Phyllo
Gazpacho Shooter
Spinach & Fela Phyllo Spanakopita
Grilled Vegetable Quesadilla with Monterey Jack Cheese and Creamy Salsa
Baked Stuffed Mushroom Caps
Southern Style Scallion & Jalapero tlush Puppy with Maple Cream
Crispy Fried Spring Rolls with Mi Plog Sweet Chili Pip
Spinach and Boursin Staffed Mushroom Caps
Wild Muashroom & Boursin Cheese Phyllo Tart

Sweet Potato Pancakes Served with Vermont Maple Cream

doups-tlors ®ocuvres - Served In Pemitasse Cups

Strawberrg and Cantaloupe Melon with Fresh Mint
Cream of Wild Mushroom
Fresh Summer Garden Gazpacho
Chilled Ivocado with Cucamber Coulis
Lobster Bisque with Roasted Corn Garnish
Cream of 1Isparagus with Roasted Red Pepper Coulis
Roasted Butternut Squash Bisque with Black Thai Rice

Creamy Yukon Gold Potato with Bacon Crackles




Linen

Q

Q

Q

Included with your menu package are standard linen tablecloths and napkins
Specialty Color/Fabric Tablecloths 25.00-50.00 ea
Water glasses-included

China, Silverware & Glassware

Q

Q

Additional table glassware & barware additional

China plateware & silverware additional

Menu Selections

Q

Q

Menu selections and prices will be confirmed 6 month prior to your Event date
Please make our chef and Function specialist aware of any dietary request in advance.

Menu selection and a final guaranteed attendance is required 30 days prior to your
event. This guarantee is not subject to reduction (Example 45 guest,
25 Prime Rib, 20 Shrimp Scampi).

Beverage & Food Service

~
~

Q

All food will be provided by Magic Foods Catering, LLC with the exception of the
wedding cake.

Servers are contracted out at 5 hours of on site service, additional hours at
$35.00/hour, chefs @ $45.00/hour and bartenders @ $35.00/hour. 1 server per 25 guest.

Deposits / Payment Schedule

~

Q

Q

Q

Q

Booking-a $500 deposit by check is required to confirm your date.

Second Payment: 509 of the estimated balance based on guaranteed attendance is due
21 days prior to the event date by check.

Final Payment: Balance Due 7 days prior to event date.

All events booked within 7 days of event date will require payment in full.

All payments are non-refundable, and therefore serve as our cancellation policy.

Final guaranteed guest count is the minimum number you will be billed; additional
guest will be billed accordingly.

All Deposits are non refundable.




