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The Hanover |nn is one of those exccptional Placcs where ambience, service, and

attention to detail come togct!-lcr to create an umcorgcttablc event.

|t is our intention to create a uniquc cxPcriencc for that sPecia] event with Fami]g and

friends or set the stage for connecting with co”cagues and associates. | _eave the details

to us and our team Og CXPCI‘ts Wl” ensure a memorable CXPCI’l’CnCC ‘FOI‘ 90U and QOUI’

guests.

Our Promisc...E_xccccl your cxPcctatior\s and clclight your guests!



I” vent Flanning Guiclclincs

Together we will take these next stePs to ensure that your event will be a comP]ete success!

° One month Prior to your event, menus need to be P]annec}, room sct~ups need to be
decided, and final counts need to start bcing gatl'\cred. /[ﬂour event rcgu/rcs alcohol
service, it must be r@questeaj at this time.

° ]:ourteen (H—) clays Prior to your event, your menu & bcverage selections and room set—ups
will be finalized. [Final Banquct [ vent Orders will be sent to you for your aPProval and
signature.

° chcn (7) dags Prior to your event, gour{:inal attendance count is due. \/\/e will be happy to
prepare 5% over this guarantee for any unexpcc’cec{ arrivals. | his guarantee number is not
subject to reduction.

[lease understand that events cancelled within seven ( 7) days Prior to event start date may be

su jcct to Cﬁa/gcs l'ffood/écvcragc jtems have a/rcady been ordered, and/or if the meeting

room/gucstrooms cannot

bc 1K 650/0{

Any c/:an‘gcs made to Banquct E vent Orc/crs within seven ( /) c/ays of the event start date
(lhc/ua/lh‘g room set-ups or menu cﬁangcs, etc.) are su_b/’cct to a/oprova/ and may incur additional

C/iafgcs.

Tl’lank you in advance for your hclp in adhcring to this timetable. [f at any time you have qucstions
or concerns surrounding your event, Pleasc don't hesitate to contact us. Wc look forward to

working with 3oul

E_rica Burrows, Sa]cs Managcr (606) 6434300 ext. 295 erica.burrows@dartmouth.edu

K ristin |icciardi, Sales Associate (603) 6435-4%00 ext. 267 kristinlicciardi@dartmouth.edu
Alanna McDermott, Sales Associate (603) 64%-4%00 ext.129 alanna.mcdermott@dartmouth.edu
Sales Office (General | ine (603) 646-3070



AGREAT START TO THE MORNING

All Breakfasts |nclude: (Green Mountain Roasters (offee, [resh Juiccs & | ea
Breakfasts can be served as individual Plates or Presented as a buffet.

[ xecutive Continental $13%.00 per guest
Seasonal [Truits
A Selection of Preakfast Pastries & Muffins
FarFait Yogurt, H0ﬂ63 & Granola

Hcalthg Moming Start $15.00 per guest
Seasonal I ruits
Oatmeal, Cream of Whea’c
SClected bran & Wheat Cereals
FarFait Yogur‘c, Honcg & (Granola

| ate Riser $18.00 per guest
Seasonal [Truits
Multigrain & Plain Bagels
[House-Smoked Salmon Riata (cream cheese, capers, red onions)
A Sclcction of Breaiocast Fastrics & Muffins
[House-made (Cinnamon Doughnuts

SPicc UP the Morning $20.00 per guest
(areen Chili Fork with Foached Eggs
Sweet Onion & Fotato [Hash
“Makc Your OWH” Egg Burrito (p/co de ga//o, corn salsa, crema, salsa verde, adobe & chorizo)
C orn /\//u)é;[/ns with f: rurt Jam

The New Englanc‘er $22.00 Perguest
Seasonal [“ruits
Light & F!ugg Scrambled [Tarm [resh E_ggs
Antiquc Wag]cs, Fancakcs
(VVermont ma/o/c syrup, w/w/’o/oca’ butter)
(Green Mountain Smoke [Jouse Meats (map/c sausage, bacon)
Sweet Onion & Potato [ash

Assorted Toas‘c & Freserves



WEILCOME. T O BRUNCH...

All Brunches |nclude: (Green Mountain Roasters (Coffee, [Fresh Juiccs & | ea

7776 O/d Wor/d $18.00 perguest
Fetite Farm (ireens with [House-made \/inaigrettesJ Dressing & Seasona] Salad Garnislﬁes
Break{:ast Fastries & Sweet Breads

Ncw York Stgle Bagels

| ocal Farmhouse (Cheeses, [ Jouse-made (Crackers & (Conserves
Foachecl E_ggs Benedict

C/mosc a C/m)[ A ttended A ction 5ta tion $10.00 perguest
Build your own f:arm Fresh Omelet
(/oca//ﬂ grown vegcta[;/cs, farmstead C/L)ccscs, smokehouse mcats)

Antique Waffles & Buttermilk Pancakes
( Vcrmont ma/o/c syrup, creamed butter, c/nnamor%map/c 5ugar)

Bui]d Your Own E_gg Burrito

( ranchero sauce, corm sa/sa, /D/Co de ga//o, asadero, Coiy/”a, smoked /Iam)

Chet Attended ( arving Station (. or Stll Station)
$72.00 perguest
[Herb Roasted & FCPPercom Crustecl Sirloin
or
Brined & Roastccl Farm [Tresh Turkeg

or

ChiliRubbed Pork | oin




A SHORT PREATHER

All Brcaks ]ncludc: Grccn Mountain Roastcrs Coqucc

Thc Egc Opcncr $9.00 Pcrgucst
Assorted Brea‘ocast Fastries
Juices and Pottled Water

Afternoon Rc{:rcshcr $8.00 per guest
[resh Baked Cookics and Prownies
Assor’ced Sodas

Local & Artisan Farm Fresl"u Cheese, Crackers & Breads $10.00 Perguest
Shelburne [Tarms (Cheddar Cheese
Lazg Lady Aged Mixed Milk and (Goat Milk Cheese
Fau, Vermont Prie, Maytag B]cu, Jaspcr [Hills CI’]CCSCS
and Artisan Preads

Healthy Energizer $12.00
Assorted Whole [Fruits and Sliced Seasonal [ruits
[House-made Dried [Truit and | oasted Nut Trail Mix
E_nergg Pars
Assorted Pottled Juices and Mineral Water

Mid-Dag 5r\ack $1%.00 per guest
Mad House Fotato Chips
resh Paked Cookies and Prownies
Salted and Roastecl She”ecl Feanuts) Cheese Fopcorn
Torti”a Cl‘nips and Fico de (Gallo
f‘larpoon Sodas: Root Beerand (Cream Soda

Cocktail Snacks (include assorted sodas)

Mad House Munchies Fotato Chips $5.00 per guest
[Jouse-made DiP: Currgj Ohnion, or Poursin with Chips $5.00 per guest
Sa]tcd & Roastcd Shc”cd Fcanuts, Checsc Fopcorn $5.00 per guest
Tortilla Chips with guacamo]e or Pico de ga”o $5.00 per guest

Choose two for $8.00 per guest
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ITSNEVER TOO EARLY FORLUNCH...

AllLunches Jnclude:
Green Mountain Roasters Cogee & Tea, Soda, Juices & Bottleci Water
and a choice of Cookies ora T aster Plate of Mini-Desserts

For Salad | overs

T raditional T una Nicoise $16.00 perguest
pers
Fetite GreensJ Gri“ed Asparagus, Koastcd Babg Fota’coes, CaPers,
Saltecl Anchovies, Olives, T arragon Vinaigrette
ot g

Herb Crusted & Gri“ccl Salmon & /j.OOPcrgucst
Watercress, [ ndive, | oasted Fistaclﬂios, T_’]oneg \/inaigret’ce, T omato Lamals

Gearlic Roasted [Free Rangc Chicken Preast 13.00 perguest
“The Wec{ge” of Blbb Let’cuce, Comcit of Tomatoes, Sumqower SProuts

Hous@mac{e Bleu Checse Drcssing

[Handcrafted Soup & Bisqucs

Ac]cl a soup with rolls or breads & butter for $8.00 Pcrgucst

T raditional New Eng]and Clam Chowder
| obster Bisque
Shelburne [Farms Agecl (Cheddar Ale Soup
Scasonal \/egetable Minestrone
Free Range Chicken Corn Chowder
Gingercd Tomcu, Bok Cl’loy & E_gg Drop Soup



Artisan ( rafted Sanclwichcs

All Sandwiches Jnclude:

Mad House Fotato Chips & Dill Pickle
(Green Mountain Roasters Coffee & | ea, Soda, Juices & Bottled Water
and a choice of Cookies or a T aster Plate of Mini-Desserts

Natural House—-Smoked Turkey $13%.00 Perguest
\/\/hole Wheat Bread, AvocadoJ Gar]ic Aioli, SProuts, T omato

FCPPcrcorn & Hcrb Roastecl Natura] Angus Sirloin $14.00 Pcrgucs’c
T oasted Baguet’ce, Local Bleu Checsq Slicea [Hot [House T omatoes, Feppercorn Aio]i

Gri”ed For‘tobc”o & Koas’ccd Fcppcr OPen Face Focaccia $10.00 Perguest
[Herb Festo, Ba]samic Onions, Bugalo Mozzare”a

(Can’t decide which sandwich to choose?
Choosc the “Cramctecl 5anclwicl1 Combo” for $14.00 per guest and get all three!

[Hand Crafted SOUP) Salad & Artisan Sandwich TriP|c~Fla3
Choose from any of our above Soup, Sa]acl &1/2 Sanclwich

to create your own Mixed | uncheon

$19.00 Pergucst

| unch on The Go
Sandwich, Fasta Salad, Chips, Whole Fruit, a Cookie, and a Bottle of Water

Boxed and readﬁ whenever your guests are!

$18.00 Pergucst



ACOMFORTABLE | UNCH

Alll_unches |nclude:
(Green Mountain Roasters Coffee & | ea, Soda, Juices & Bottled Water
and a choice of Cookies or a T aster Plate of Mini-Desserts

Country Stglc Mcatloa{: $17.00 per guest
with Creame& SPinach,

WhiPPea Yukon Go]cl Fo’catoes & Thgme Essence

Roasted Barbeque Chicken $17.00 per guest
with Creamg (rits,
Fea & Com 5ucco’cash

Grilled Bistro Steak $19.00 per guest
with Roasted Baby Fotatoes,

Garilled Asparagus, Red Wine Demi

Housc-madc “Mac & Chccsc” $15.00 Pcrgucst
T oasted to Pchection with Shelburne [Farms (Cheddar Cheese,

Elbow Macaroni & Honeg G]azed Carrots

Grilled Wild Salmon $17.00 per guest
with Herbecl Couscous,
Roastecl Tomatoes & Lemon Beurre B]anc

Wild 5hrimp & Dag Boat Sca”op Alfredo $18.00 per guest
over Mini Fcrme Fasta with Roastccl ] omatoes

| unches can be served as individual Platcs or Prcscntcd as a buffet.

Cl‘:oosc two to create a buffet for $26.00 Pcrgucs’c.



FUNLUNCHEVENTS

Alll_unches |nclude:
(Green Mountain Roasters Coffee & | ea, Soda, Juices & Bottled Water
and a choice of Cookies or a T aster Plate of Mini-Desserts

5im,plicitq.... $19.00 per guest
Fetite (Garden | ettuce, Aged Ba]samic \/inaigrettcj Toastccl Fumpkin 566&5, Babg T omatoes
Girilled | ine Caught Wild Salmon
\/\/arm German Fotato Salad, Asparagus, r’]erlj Jus

Outsidc Ti‘lc BOX.... $20.00 per guest

Watercress & Cl‘nicorg Let’cuces, Orange Segments, Toastec{ Cashews
Sesame Marinated Pork | oin

50}38 Noocﬂe Salad, 5weet & Sour Ficuec{ Carrots) Cucumber Slan Ginger Broth

Something SPicq $23.00 per guest
Chili Jimica & Roasted Achiote Squash Salad, Citrus \/inaigrette
Chimicurrie Marinated Beef Strip | oin
Fico de Ga”o, Corn Sa]sa, Sa]sa \/erdc, Mushroom Tama]e

Lie;htcr Tl’lan Tl‘lat... $19.00 per guest
Petite Scasona! (Greens, Balsamic \/inaigrettc, Toasted Cashews & Babg ] omatoes
Foacl‘necl Free Rangc C[’uicken Breast
Steamecl Herbea Basmati Kice, f:resh (Seasonal) Gardcn \/egetab]es, Herbe& Jus

| unches can be served as individual Platcs or Prcscntccl as a buffet.

CI’IOOSC two to create a buffet for $3%0.00 Pcrgucst.
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HORSD'OEUVRES DISFLAYS

[T ach display serves 50 guests.

Grilled Seasonal Vegetable Antipasto: Remoulades, Dressings, Pickles $60
Crisp Avrtichokes and Cheese Dip with Crackers & Paguette $60
Fastry Wrapped Prie with Apple Compote & Croustades Single Wheel $75
Cured Sausage & [ate Antipasto, [ickle & Cornichon $125

FPoached & Chilled Wild Shrimp with [Forseradish T omatoes $300

Local &Ar‘tisan Farm House Chccscs, Crackers & Breacl $150
Shelbume Farms Chec{&ar Cheese, Lazy Lady Agecl Mixed Ml”( & (Joat Ml”< Cheese
Fau, Vermont Brie, May‘cag B]eu, Jasper [Hills
Conserves, Jams, (_rackers, Preads

(Chefs Favorite (Croustade Bar $6.00 per guest
Roasted & Grincd \/egetablcs, Roasted (arlic Spreaclj Festo T omatoes, Olive TaPenade,

Gorgonzola Spread, Carame]ized Onions

Chef Attended Action Stations

5casor\a"3 f:oragccl Wild Mushrooms
Sautécd with f:rcsh Gar]ic, Wl!d Hcrbs $11.00 Pcrguest

Masterpuug Carvecl Koasted Natural Beemc
Tﬂerb Crusted Frime Rlb $18.00 Perguest

Roasted Aged New York StriP | oin $18.00 per guest
Balsamic Marinated [Tlank Steak $14.00 per guest

Navajo Chi]i Rubbed Flat Jron $14.00 per guest

Masterpully Carved Roasted Natural ]:owl & Game
Prined Natural Turkeg Preast $13.00 per guest
Juniper Marinated Duck Preast$16.00 per guest
Girilled & Koastccl Venison | oin $19.00 per guest
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HORSD'OEUVRES... “PASSED TASTERS?

Chimicurri [Flat Jron Steak & Pico de (Gallo on a | ostada
Foie (Gras Mousse on Prioche with (onserve
Eggplant (aviaron | oast Foints with Fickled Onions
Festo T omatoes on a (Garlic ] oast Points with VVermont Prie
Griddled Vegetable Wraps with Aioli
Scallop Ceviche on a Silver Spoon
JuniPer Grilled Duck Breast on Prioche T oast Points with Berry Jam
Poached Shrimp with T omato [Horseradish Compote
[Herbed (Goat (heese T artlets
Tiny Crab Cakes with Cajun Aloli
Shrimp T aquitos with (Guacamole
[ree Range Asian Chicken Satay
Vegetable [~ gg Rolls with Sweet (Chili Sauce
| amb Fops with Mint _Jus
T una T artar on a Sesame Cracker
Curry Coconut Chicken in a Puff Hat
Mini Beef Wellingtons

(Choice of T wo: $9.00 per guest

(Choice of Three:  $13.50 per guest
(Choice of Four: $18.00 per guest
Choice of Five: $22.50 per guest
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THE MAINEVENT
AH Dinners |nclude: (Green Mountain Roasters (offee & | eaand Dessert

Starter Options
Aclcl an aPPctizcr to your menu for $8.00 Pcrgucst.

or serve an aPPetizer instead of a salad for on|9 $2.00 per guest.

Crab [ ritter on Cabbage S]aw with Caper Kemou]ade
FPoached Spot 5]’1rimp with [Horseradish T omato Compote
(Chili Rubbed [lat Jron Steak with Black Beans & Fico de (Gallo
[Hazelnut Crus’ced Sa]mon, Fennel SIaw & Citrus Drizzle
Kouladc of Cavendish Farms Qpail with SoFrito & Fo]cnta Cake
5esame Crusted Tunal oin with Chi“e& Soba Noodle Sa]ad) Sog Ginger Glaze
Fork Dumpling with Cabbage Slaw & 503 DiPPing G]aze

Sa]acls and E_ntrccs

The C]assic Salad: | eaves of Romaine | _ettuce, Caesar Dressing, (arlic Croustadc,
et
Grated Romano Cl‘lecsc & Roasted Tomatoes

Herb Crusted Salmon with [erbed Risotto, AsParagus and Confit of T omato
$3%8.00 per guest

The Wedge Sa]ad: Loca] Blbb | ettuce with [Jouse B[eu Cheese Dressing, Watercress,
Comcit of ] omato, Fick]cd Onions
Girilled Free Range 5tat|cr Chicken Breast
Yukon Gol& Fotato Furee) G]azed Baby Carrots, Herbe& Chicken Jus
$36.00 per guest

Farm Stand Spinach & [ris¢e with Red Onion, [Teta (Cheese, Pacon SHerr3 \/inaigrette
Brined & Girilled Natural Pork | oin
Teparg Beans, (aramelized Onions, (Green Beans

$40.00 per guest

Fetite Fie]d (areens, (_andied Beets, T oasted Walnuts, Aged Ba]samic \/inaigret’ce
Hcrb Crustcd Natural Lamb Rack
Ratatouille, Roasted f:iﬂgerling FPotatoes, Mint & Anise [Demi
$4%.00 Pcrgucst
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ITSALLUPTOYOU

Choosc a salad and an entrée below to create your own dinner menu!

Other Lcan O,ptions
Romaine [earts with Charre& Feppcr RC“S!’I & Basil \/inaigre’cte

Baby Arugula & [ ndive with Crumb]ed Bleu Cheesq APPIC MaP]e \/inaigrette
Roastecl Au’cumn Squaslﬂies with Toasted Fecans, Lambs Lettuce Cherry \/inaigret’ce

Other Main | vent Options

(Griddled Folenta
with Caramelized Onions, Wilted SPinaclﬁ & (Charred T omato \/inaigret’cc $28.00

Goat Cheese Stugccl Ravioli
Garlig T omato, Onions, White Wine Thyme Broth $34.00

Herb & Olive Crusted Mis’cg K noll Chicken

with | _emon Risotto & Comcit of Carrot $%4.00

Chili Rubbed Flat Jron Steak
with Fico de Ga“o, Koastecl Corn Sa]sa, Black Beans & Crema $4-0.00

JuniPcr Rubbed Venison | oin
with Hunter Stglc Mushroom Ragout, Charrcd Com & Koastccl Red Fcppers $40.00

FPoached [Halibut
with Saffron & T omato Stew, Onions & Jasmine Rice $mar£@tpr/ce

Poached Maine | obster
with Charred Corn Dumpling, Asparagus & | obster [Tennel [~ ssence $mar/<ctpr/cc

FCPPcrcorn Crusted chc T enderloin
[Horseradish Fotato Furee, Wlld Mushroom Ragout, Red Wine Demi $43.00

All dinner entrées can be served as individual Plates or Prcscntccl
as a buffet.
Cl‘)oose two to create a buffet for $45.00 Perguest.

14



The Final Cake
The Singing Opera Ca‘ce
Towcr of Carrot Cake
Tin3 Lagers of Cheesc Cake with Rasterry Mousse [ ssence
Dark Cherrg B]ack ]:orest Cake

Flakq Finish
]talian Kicotta Cheese T art
Loca! Roaste& APPIC Almond Fastrg
Wlld Raspberrg & Toaste& Hazelnut | inzer | orte

A Creamy [inish
Within the Season Creme Bralée
The French Classic Creme Carmel
New Or!cans Stgle Breac{ Fudding

For TI‘IC Chocolatc Lovcrs....

Cl’vili ]mcusecl Chocolate Robuchon T art

Thc Richest Choco]ate F]ourless Cakc
Mexican (Chocolate | errine

Fridged Souffles
Frozen \/ermont Goa’c Cheese Sowc)qé

I:rozen Coco Berrg Wl’lite Chocolate Soug]é
Frozen Citrus Souffle

The Classics
Feaks of | emon Meringuc ina Flakg Fastrg Crust
Shortcake Biscuits with Forage& Berries & McNamara (ream
Delicate Lady Fingers with Tiramisu “«Cafe”
Thc Shor’c Stack of Napo!eon

Choosc a dessert buffet (thrcc clﬂoiccs) for $8.00 Pcrgucst
(Choose a mini taster Plate of desserts (chef's choices) for $5.00 per guest
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WINE SUGGE STIONS

The Fo”owing wines are all excellent complements to the ]nﬂ’s cuisine, and are goocl choices for bar

service. | he |nnlists and cellars an extensive selection of additional wines. \We would be Pleascd
to discuss alternative wine choices to enhance your event. Fleasc note that we require your wine

order seven clags in advance oFgour event in order to assure availabi!itg of the wines you request.

SParHing & Champagnc

122 Brut, Kenwood “Ya]uPa” 25.
104 Brut, Domaine Chanclon 38.
142 Brut Premier Cru, Nicolas [Teuillatte 60.
106 Moet & Chandon White Star [~ xtra Dry 72.
195 Veuve C!icquot Fonsarclin Ye”ow Label 92.

Whitc

227 Chardonnag, (Columbia Crest 24
214 5onoma Cutrer “Russian River Ranches” 40.
299 [Tume b]anc Ferrari~Carano 38.
728 F’inot Grigio, Stc”a 27.
217 Fino’c Caris, E”< Cove 42.
252 \/iogner, Condrieu 66.
233 Rics!ing, Bormg Doon 29.

Red

38% Merlot, Round fill 24.
%82 Merlot, St.[rancis “(laret” 36.
304 Cabernet Sauvignon, Sterling “\intner's Co”ection 32.
3215 Borcleaux, Chateau La Lagune 58.
300 Finot Noir, | stancia “Finnac]cs Ranches” 55.
330 Finot Noir, Saintsbury Cameros 62.

340 Shiraz, Columbia Crest “Grancl [~ states” 28.
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BAR SERVICE

]:_vcrg Barincludes Soda, Juicc & Pottled \Water at $2.00 - $3.50 each

Sclect bar:

5mimo1c)c \/o&ka, (ordon’s (ain, Bacardi Kum, Seagram’s 7, Cuttg Sark Scotch
T"louse Rec{ & White Wines

Domestic Beers

$5.00 per drink orglass of Wine, $4.00 per beer

Superior Bar:
Absolut Vodka, Bombay Gain, Bacardi 5elcc’c Kum, Canadian Club Whiskcy, Dewars White
Label 5cotc}1, Jack Danie!s Whiskey

Wines: Columbia Crcst Cl’]arc{onnag & Rouncl il Merlot
lmPortecl & Microbrew Becrs

$6.00 per drink, $6.00 Perglass of Wine, $5.00 per beer

Premium Bar-:

Grey (Goose Vodka, Bomba3 Sapphire Gain, Mount Ga3 Rum, Crown Koga] Whiskeg, Dewars
12 Year O]d SCO’CCI’I, Maker’s Mark Bourbon

Wines: (Columbia Crest Cl’xarclorma\lj & Round [Hill Merlot

Domestic, ]mPor’ced & Microbrew Peers

$7.00 per drink, $6.00 Perg]ass of Wine, $4.00 - $5.00 per beer

Frix Fixc Bam One Hour Two Hours Threc Hours }:our Hours ]:ivc Hours

Select Prands $12.00 $16.00 $21.00 $27.00 $%1.00
Superior Brands $14.00 $20.00 $2%.00 $%%.00 $%8.00
FPremium Prands $17.00 $2%.00 $29.00 $37.00 $42.00

Add some flair to your affairl ... Champagnc T oasts $3.00 per guest

5Pccialtq Drinks
Mimosa, Bloodg Margs, Screwdrivers $6.00 ecach

Flease ask your event coordinator for other drink ideas, wines, sherrg, and port choices.
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