
 

Red Jacket Mountain View Resort 
 

WEDDING & RECEPTION MENU 
 
 

 

 
 

2251 White Mountain Highway  North Conway, NH 03860  Phone: 603-356-5900 



 

 
Welcome to The Red Jacket Mountain View Resort! 

 

 
 
Share your special event with close friends and family at the Red Jacket Mountain View. Whether 

you choose to say your vows in our quiet wooded glade under our Arbor or in front of one of our 
roaring fireplaces, the Red Jacket boasts the perfect setting for you and your guests. Mount 

Washington Valley with its four-season beauty, frames our stunning backdrop wherever you decide 

to share “I do”. 
 

Refreshing Cocktails and tasting Hors d’ Oeuvres savored in our Valley View Room and deck 
overlooking both White Horse and Cathedral Ledges. A cold draft beer, a glass of bubbly, or a 

specialty cocktail to cure your thirst and the chef’s beautifully presented Hors d’ Oeuvres with 

White Mountain views to whet your appetite. 
 

Then move to Hampshire Hall Ball Room for superb cuisine and to dance the night away. A menu 
tailored to your personal taste by our experience chef and culinary team. Fresh fruits and 

vegetables, tender meats, and poultry artfully prepared. All beautifully presented with proper 

accompaniments. Whether you prefer a formal plated meal, expansive dinner buffet, or relaxed 
cocktail reception event, we will make your dining experience most memorable. And, with only one 

wedding event on any given day, our service staff will have only one thing in mind: providing 
gracious and attentive service to you and your guests.  

 

 

 



 

 
 

ON-SITE CEREMONY PRICING 

Ceremony Location                                                Set-Up Fee 

Woodland Arbor……………………………………………………………...$1,500.00 

Hampshire Hall………………………………………………………………$1,500.00 
 

Facility Fee Pricing 

Includes a one-hour cocktail party in Valley View & four-hour reception in Hampshire Hall. 

Friday, Saturday, Sunday.……………………………………………………$5,000.00 

 

There is a minimum of 80 adults per wedding for Friday, Saturday, and Sunday, excluding 

holidays. 
 

Intimate Weddings  

 (50 Guests or Less) 

Ceremony Location                                   Set-Up Fee 

Woodland Arbor……………………………………………………………...$500.00 

Hampshire Hall………………………………………………………………$650.00 

Valley View Room……………………………………………………………$600.00 
 

Facility Fee Pricing 

Includes a one-hour cocktail party in the Valley View & three-hour reception in Champney’s 

Dining Room. 
Day of the Week 

Monday thru Thursday……....………………………………………………$1,500.00 
 

 

Pricing subject to change 



 

 

 

General Information 

Contract: 

Once you have decided on your wedding date a contract will be e-mailed to you for your 

review.  Once you have read and agreed to this contract, you will need to send your signed 

contract back to the sales office along with the appropriate deposit (see Deposit section) 

either by e-mail, mail, or fax 
 

Room Block: 

Our Sales Team will work with you to set up a Room block for your guests 
 

Ceremony: 

We have beautiful grounds at The Red Jacket Mountain View Resort for an unforgettable 

ceremony location at our Woodland Arbor. If the weather unfortunately does not cooperate, 

there will always be a backup plan inside Hampshire Hall.  To hold a ceremony on property 

there will be a site fee of $1,500.00. 
 

Package Selection: 

Our packages are suggestions of what we’ve found bridal couples are interested in.  We can 

certainly customize a package to better suit your ideas as needed.  The Sales Office will be 

happy to assist you with this. 
 

We can customize your package by including add ons such as additional hors d’oeuvres, 

carving stations, and even dessert, to name a few. 
 

 

 

 

 

 



 

 

Welcome Reception/Rehearsal Dinner: 

Weddings at The Red Jacket Mountain View Resort are typically considered destination 

weddings.  It is our goal to have your guests check in on the Friday, leave their car and 

enjoy themselves until checkout on Sunday.  Having a reception on the Friday prior is a 

great way for guests to mingle and unwind after their long drive to the mountains.  There 

are many options we can do for your Friday reception, from a simple cocktail reception with 

passed hors d’oeuvres to a plated dinner or buffet, dessert bar or creative stations. 

 
Escort/Seating Cards: 

We do require that you provide entrée counts for the kitchen.  We strongly suggest that you 

have a menu item icon of some sort for each entrée choice placed on the front of each 

guests seating card.  This will insure more accurate service and eliminate any meal 

confusion of what guests had previously ordered. 
 

Room Capacity: 

Hampshire Hall- (with no dance floor) - 225 

Hampshire Hall- (with dance floor)- 175 

Valley View Room - 150 
 

Deposit: 

A non-refundable deposit of 25% of total amount is due with your signed contract.  Of the 

remaining balance a second deposit of 50% is due four (4) months prior to your wedding 

date. A final payment of the remaining balance is due thirty (30) days prior to your wedding 

date by check or credit card.   
 

Music Timing: 

When having a reception in Hampshire Hall music is allowed to go until 11:00PM.   
 

Liability: 

Due to NH Law restrictions, no outside food or beverage (including alcohol) will be allowed 

to be brought into our public spaces. 

 

 
 

 

 



 

Hors d' Oeuvres 
Hot Selections (Per Piece) 

Scallop Wrapped in Bacon……………………………………………………………$5.00 

BBQ Chicken Wrapped .in Bacon……………………………………………………..$3.50 

Beef Teriyaki on a Skewer……………………………………………………………$3.50 

Chicken Teriyaki on a Skewer………………………………………………………...$3.50 

Roasted Vegetable Fritters with Dipping Sauce………………………………………$4.00 

Coconut Shrimp with Dipping Sauce…………………………………………………$5.50 

Chicken Pot Stickers………………………………………………………………….$4.00 

Sweet Balsamic Glazed Chicken……………………………………………………... $3.50 

Miniature Beef Wellington…………………………………………………………… $4.00  

Grilled Cheese with Tomato Bisque Shooters………………………………………... $4.00 

Sweet Potato Bruschetta…………………………………………………………….. $3.50 

Pretzel Bites with Mustard Dips………………………………………………………$3.50 

Falafel Balls…………………………………………………………………………...$3.50 

Chicken & Waffles…………………………………………………………………….$4.00 

Crab Cakes……………………………………………………………………………$4.00 

Risotto Balls with Herb Dip……………………………………………………………$3.50 

Stuffed Jalapeno Poppers, Halved……………………………………………………..$3.50 

Mini Sliders……………………………………………………………………………$3.50 

Loaded Potato Skins…………………………………………………………………..$3.50 
 

Cold Selections (Per Piece) 

 

Assorted Canapé de Maison          …………………………………………………...$3.75 

Iced Jumbo Shrimp, Cocktail Sauce …………………………………………………...$5.00 

Melon and Prosciutto …………………………………………………………………$3.75 

Asparagus and Parma Ham …………………………………………………………...$4.00 

Fruit Skewers ………………………………...……………………………………….$2.00 

Deviled Eggs …………………………………………………………………………$5.50 

Caprese Skewers ……………………………………………………………………..$3.50 

Salmon Mousse on cucumber Slices…..……………………………………………... $3.75 

Olive Tapenade on Pita Chips…………………………………………………………$3.50 

 

Prices subject to 8.5% NH State Tax and 20% Administrative Fee  
 

Pricing & Menu subject to change 

 
 



 

Displayed Hors d' Oeuvres 
Fondue Station 

Warm Gruyere Cheese Dip 
Warm Raspberry Dijon & Cheddar Dip 

Cubed Crusty French Bread & Virginia Ham 
Fresh Baked Pretzel Sticks, Fruits & 

Vegetables 
$20.00 Per Person 

Minimum 75 Guests 
  

Imported and Domestic Cheese Mirror 

 Selection of Imported & Domestic Cheeses  
displayed with Fresh Fruit & Assorted  

Whole Grain Crackers 
Small (30 People) $175 
Large (70 People) $350 

Add Cured Meats $        Per Person 
  

Fresh Garden Crudités 

Crisp Julienne Vegetables & Broccoli Florets  
served with Sour Cream Dipping Sauce 

Small (30 People) $165 
Large (70 People) $350 

 

  

  

 Combination Cheese and Crudités Display 

A Selection of Cheeses with Fresh Fruit 

Assorted Crackers complemented with  

Crisp Julienne Vegetables & Dipping Sauce 
Small (30 People) $200 
Large (70 People) $450 

Add Cured Meats $        Per Person 
  

Seafood Display 

Iced Jumbo Shrimp 

Littleneck Clams and  

Oysters on the 

Half Shell 

Smoked Atlantic Salmon 

Traditional Condiments and Assorted 

Crackers 
  

$45.00 Per Person 
Minimum 50 Guests

 

 

Party Dips (Per Person) 
  

Hummus Spread with Pita Crisps……………………………………………………...$3.50 

Potato Chips and Vegetable…………………………………………………………...$3.50 

Tortilla Chips and Salsa………………………………………………………………..$3.50 

Hot Artichoke Dip with Crackers………………………………………………………$4.00 

Hot Mexican Dip with Tortilla Chips…………………………………………………...$4.00 

Hot Crab and Cheddar Dip with Crackers……………………………………………...$4.00 

  

 
 Prices subject to 8.5% NH State Tax and 20% Administrative Fee  

 

 
Pricing & Menu subject to change 

 

 

 

 

 



 

Red Jacket Mountain View Resort 
 

All Our Wedding Packages Include the Following Items: 

 
Professional Wedding Planner prior to and on the day of your special event 

Complementary Menu Tasting 

Preferred Vendor Recommendations 

Bridal Hospitality Room  

Groom Hospitality Room available at an additional charge 

Complimentary Deluxe Accommodations for Bride and Groom on Wedding Night 

(Reserved at the signing of the contract) 

White Linens, China, Silverware, Crystal, Tables, Chairs 

White Chair Covers and Bows 

Dance Floor Set-up (16x24) 

Bar Service in Hampshire Hall for 4 Hours (additional fees may apply) 

 

 
 
 
 
 
 
 
 

Package subject to change 

 

 



 

 Platinum Wedding Package 
~ $100.00 Per Guest ~ 

Includes Dinner Buffet, cake cutting and Champagne Toast for Bride & Groom  

Buffets include Fresh Rolls, Butter, Chef’s Choice of Vegetable and Starch,  

Freshly Brewed Coffee, Decaffeinated Coffee, and a variety of Teas 
  

Soup or Salad (Choose One) 
Italian Wedding ~ Tomato Cheddar ~ NE Clam Chowder ~   

Fish Chowder ~ Chicken Vegetable ~ Beef & Barley ~ Broccoli Cheddar,  
 

Mixed Greens with Assorted Dressings ~ Caesar  
 Strawberry, Arugula & Goat Cheese ~ Wedge 

  

Choice of Three Entrees (Pre-Selected): 

Beef  

BBQ Beef Brisket with Black Bean & Corn & Salsa  
Southwest Grilled Flank Steak with Crispy Fried Onions  

Bourbon Steak Tips with Peppers & Onions 
  

Fish/Seafood 

Seared Salmon with Aromatic Vegetables ~ Baked Haddock  
Shrimp Scampi with Linguini 

  

Chicken 

 Chicken Marsala with Pasta ~ Chicken Piccata with Lemon Caper Butter Sauce  
Chicken Francoise with Citrus Bure Blanc and Sauteed Spinach  

Fried Chicken (Assorted Pieces) 
  

Pork  

Pork Schnitzel with Apple Brandy Sauce 
Grilled Tenderloin with Black Bean & Corn Salsa 
BBQ Pulled Pork with Sweet Rolls and Coleslaw 

  

Pasta and Vegetarian  

 Baked Mac & Cheese ~ Baked Vegetable Lasagna ~ Ratatouille 
  

Cocktail Hour Offering Purchased Separately 

Chef Attended Turkey, Ham or Pork Loin Carving……………………………………$10.00 Per Guest Up-Charge 

Chef Attended Prime Rib Carving…………………………………………………….$20.00 Per Guest Up-Charge 
 

 Prices subject to 8.5% NH State Tax and 20% Administrative Fee 

 
Pricing & Menu subject to change 

 

 

 



 

Silver Wedding Package 
~ $150.00 Per Guest ~ 

Includes Plated Dinner, cake cutting and Champagne Toast for all guests.  

Dinner includes Fresh Rolls, Butter, Chef’s Choice of Vegetable and Starch,  

Freshly Brewed Coffee, Decaffeinated Coffee, and a variety of Teas 
 

 Starters (Select 1 Soup, 1 Appetizer & 1 Salad): 

Soups: 

 Italian Wedding ~ Tomato Cheddar ~ NE Clam Chowder ~   

Fish Chowder ~ Chicken Vegetable ~ Beef & Barley ~ Broccoli Cheddar,  
  

Appetizers: 
Sliced Fruit Display ~ Spinach & Artichoke Dip with Pita Chips ~  

Antipasti Display ~ Shrimp Cocktail 
  

Salads: 
  

Traditional Caesar Salad ~ Field Green Salad with choice of Dressings ~  
  

 Choice of (3) Three Entrees (Pre-Selected): 
  

Beef   
 Bourbon Steak Tips ~ Beef Stroganoff with House Made Spätzle  

  

Pork  

Roast Pork Loin with Apple Stuffing 
  

Fish/Seafood 

 Seafood Newburg with Puff Pastry Shell ~ Seafood Paella ~ Pesto Baked Haddock 
Seared Salmon with Aromatic Vegetables 

  

Chicken 

 Grilled Chicken Piccata ~ Pesto Baked Chicken ~ Sesame Stir Fry with Mixed Vegetable ~  
Goat Cheese & Spinach Roulade ~ Honey Fried Chicken 

  

Vegetarian/Vegan  

 Spinach & Mushroom Strudel ~ Pasta Primavera ~ Curried Vegetables with Creamy Lentils 
  
 

 Prices subject to 8.5% NH State Tax and 20% Administrative Fee 
 

Pricing & Menu subject to change 

 

 
 

 



 

Gold Wedding Package 
~ 180.00 Per Guest ~ 

Includes passed Hors d’ Oeuvres in Valley View Room with Bar Service, plated dinner, 

cake cutting and Champagne Toast for all guests.  

Dinner include Fresh Rolls, Butter, Chef’s Choice of Vegetable and Starch,  

Freshly Brewed Coffee, Decaffeinated Coffee, and a variety of Teas 
 

Hors d’ Oeuvres 

(Choice of three for one hour plus  Combination Cheese and Crudités Display) 
  

Soup & Salad: 

 Italian Wedding ~ Tomato Cheddar ~ NE Clam Chowder   

Fish Chowder ~ Chicken Vegetable ~ Beef & Barley ~ Broccoli Cheddar,  
  

Traditional Caesar Salad ~ Field Green Salad with choice of Dressings  
  

  

Choice of (3) Three Plated Entrees (Pre-Selected): 
Beef  

Grilled NY Strip Steak with Red Wine Demi Glaze ~ Bourbon Steak Tips 
 

 Braised Short Ribs ~ Prime Rib Au Jus  
  

Chicken 
  

Pesto Baked Chicken with Tomatoes, Pesto & Fresh Mozzarella  
  

Statler Chicken Breast with Red Pepper Coulis ~ Roast Half Chicken with Herb Chicken Au Jus 
  

Fish/Seafood 
  

Trout Picatta with Caper Brown Butter Sauce ~ Pan Seared Salmon 
  

Shrimp Scampi with Linguini, Spinach, Tomatoes and Parmesan Cheese 
  

Potato Crusted Salmon with Maple Mustard Glaze  
  

Vegetarian/Vegan  
  

Pasta Primavera ~ Vegetable Neapolitan ~ Acorn Squash, Filled with Curried Lentil Stew  
  

  

 Prices subject to 8.5% NH State Tax and 20% Administrative Fee 

 
Pricing & Menu subject to change 

 
 
 



 

Wedding Pricing for Children and Vendors 

 

Children 

 

Children 11 and under eating from the wedding menu – 50% off the menu price 

~ 

Children’s Meals – Baked Mac & Cheese, BBQ Chicken or Baked Chicken,  

Pasta and Sauce - $15.00 per plate 

~ 

 
Vendors 

 

Vendors eating from the wedding menu – Regular menu price 

~ 

Vendor meals selected by our Chef on the day of your wedding - $20.00 per plate 

~ 
 

 Prices subject to 8.5% NH State Tax and 20% Administrative Fee 

 

 

 
Pricing & Menu subject to change 

 

 

 

 

 

 
 
 



 

Beverage Service 
 

Platinum $14.00 

Liquor 

Sobieski Vodka - Tanqueray Gin - Bacardi Rum – 

Dewars Scotch - Jim Beam Bourbon, Canadian 

Club Whisky - Cuervo Gold Tequila - Captain 

Morgan Rum - Stoli Raspberry Vodka 

Wines 

Z. Alexander Brown “Uncaged” Red Blend, 

California - Kendall-Jackson Vonter’s Reserve, 

Cabernet Sauvignon, California - Francis Coppola 

“Diamond Series” Merlot, California - Catena 

Malbec, Vista Flores, Argentina – Cambria 

Katherine’s Vineyard Chardonnay, California – 

Carmel Road Chardonnay, California 

La Crema Pinot Noir, California  
 

Gold Selections $17.00 

Ketel One Vodka - Bombay Sapphire Gin - Chivas 

Regal Scotch - Crown Royal Whisky - Appleton 

Rum - Jameson Irish Whiskey – Amaretto di 

Saronno - Bailey’s Irish Cream 
 

Red Jacket Reception Beverage 

Package 

(Includes House and Premium Spirits, Choice of 

Bottled Beers from our List, and Wine Selections) 

First Hour…………………$25.00 per Guest 

Each Additional Hour………$20.00 per Guest 

Cash Bar and Open Bar by Consumption Pricing 

 

Sodas:   $6.00 

Bottled Water and Juices:  $6.00 

Cognacs & Cordials:    Priced by Item 

Premium Selection Liquors: $14.00 

Top Shelf Selection Liquors:  $17.00 

Domestic Beer: $6.00-$8.00 

Imported/Micro Beer:  $8.00-$11.00 

Non-Alcoholic Beer: $6.00 

Wine Selections: $9.00-12.00

 

Champagne Toast/Person (Minimum of 10 people):   $4.00 
 

Please inquire with our wedding coordinator about our complete wine, top shelf spirits, and signature drink options. 

Private bar service is subject to a $100 bar set-up fee. The set-up fee includes the services of a bartender for the 

first two (2) hours. A $20 per hour bartender fee applies for each additional hour. Bar service is limited to a 

maximum of five (5) hours. New Hampshire sales tax is not included in the above pricing. A 20% administrative 

fee is additional for an open bar. The administrative fee is subject to NH sales tax. Menus and prices are subject to 

change. 
 

In adherence with the laws of the State of New Hampshire and the Town of Conway, guests are not permitted to consume 
alcoholic beverages in hotel common areas unless they’re provided by the Resort.  This includes all meeting rooms, function 

facilities, public areas, and hospitality suites. The Red Jacket Resorts reserve full right to discontinue bar service to any 

individual or group who is disruptive to other guests or appears to be intoxicated.  The sale or delivery of alcohol to a person 

under twenty-one (21) years of age is prohibited by law.  Guests who look thirty (30) years of age or younger will be asked 
for picture identification. Shots, shooters, doubles, Long Island iced teas, and pitchers of beer will not be served. 

 

 Prices subject to 8.5% NH State Tax and 20% Administrative Fee 

 
Pricing, Package & Menu subject to change 

 



 

Red Jacket Elopements 
~Special Occasions...Deserve Special Settings~ 

  

 Congratulations on your engagement! 
  

Your wedding day is one of the most memorable occasions of your life and we are 

delighted that you are considering the Red Jacket Mountain View Resort to host your 

very special day. 
  

Red Jacket Mountain View Elopement Package for Two Includes: 

 Bride & Groom Chocolate Dipped Strawberries and Champagne upon 

arrival.  

 Wedding Dinner for two 

 Breakfast for two 

 Professional On-Site Wedding Planning 

 White Linens, China, Silverware 

 Chilled Wedding Toast (Champagne or Sparkling Cider) 

 Mini Wedding Cake & Complementary Cake Cutting 
 

$550.00 For 2** 

(Room Rental Fee not included) 
  

Wedding elopement celebration dinners are held in our Champneys Dining Room with 

views of the Moat Mountain Range, White Horse and Cathedral Ledges and the Saco 

River Valley. 
 

Special Occasions deserve special settings...and we are confident that you will find our 

superb cuisine and outstanding service at the Red Jacket Mountain View & Spa the 

perfect backdrop to frame your 

wedding. 
  

**Additional guests, $150.00 per person, maximum of 8 

 

Prices subject to 8.5% NH State Tax and 20% Administrative Fee 

 

 

 
Pricing, Package & Menu subject to change 

 
 

 



 

Red Jacket Mountain View 

FOR THE PERFECT ENDING 

Priced Per Person 

 

Chocolate Fondue Station – with an 

Assortment of Fresh Fruits, Pretzel Rods, 

Marshmallows & Pound Cake – $12.00 

 

Croquembouche – The Classic Tower of 

French Crème Puffs Filled with Pastry 

Cream & finished with Caramel – $8.00 

 

Strawberry Croquembouche – Our crème 

puff tower with an addition of strawberries 

– $10.00 

Double-Tiered Pastry Tower – (Choice of 

Three) Truffles, Fruit Petit Fours, Blondies 

& Brownies, Mini Éclairs, Biscotti, Pâté de 

fruit, Macaroons, Cupcakes – $15.00 

 

 

 

 

 

 

 

 

 
Pricing & Menu subject to change 

 

 

 

 

 

 

 

 
 



 

Red Jacket Mountain View 

Post Wedding Brunch 
30 Guest Minimum 

All served with Freshly Brewed Coffee, Decaffeinated Coffee, and a Variety of Teas 

Birchmont 

Chilled Juices 

Assorted Danishes & Muffins 

Assorted Butters & Jellies 

Fresh Seasonal Fruits 

Home Fried Potatoes and Scrambled Eggs 

Crispy Bacon or Sausage Links 
$15.00 Per Person* 

 Kearsarge 

Chilled Juices 

Cereals with Milk 

Assorted Bagels, Danishes & Muffins 

Assorted Butters, Jellies & Cream Cheeses 

Fresh Seasonal Fruits 

Pancakes, French Toast with Maple Syrup 

Scrambled Eggs 

Home Fried Potatoes 

Crispy Bacon & Sausage Links 
$18.00 Per Person* 

Champney 

Chilled Juices 

Cereals with Milk 

Assorted Bagels, Danishes & Muffins 

Assorted Butters, Jellies & Cream Cheeses 

Fresh Seasonal Fruits 

French Toast with Maple Syrup 

Scrambled Eggs or Eggs Benedict 

Home Fried Potatoes 

Crispy Bacon & Sausage Links 
$22.00 Per Person*  

*Waffle and Omelet Station Require an Attendant for an Additional Fee of $30 per Hour  

Price subject to 8.5% NH State Tax and 20% Administrative Fee  

 
Pricing & Menu subject to change 

 


