
Searles Castle Wedding Brochure 
T he History of Searles Castle 

SEARLES CASTLE WAS BUILT UNDER THE DIRECTION OF EDWARD F. SEARLES, AN INTERIOR DECORATOR AND ANTIQUE COLLECTOR. 
HAVING TRACED HIS ANCESTRY TO THE OXFORDSHIRE HARCOURT FAMILY, HE ENGAGED THE PROMINENT ARCHITECT, HENRY VAUGHN 

TO DESIGN THE CASTLE IN THE STYLE OF STANTON HARCOURT MANOR IN OXON COUNTY, ENGLAND. THE BUILDING WAS COMPLETED IN 

1915 AT A COST ESTIMATED TO HAVE BEEN IN EXCESS OF $1,250,000. THE CASTLE, LOCATED AT 23 SEARLES RD. IN WINDHAM, NH, 
CONTAINS 20 ROOMS. 

SEARLES IS SAID TO HAVE EMPLOYED THE FINEST MASONS AND WOODWORKERS TO CONSTRUCT THE CASTLE, AND IMPORTED MARBLE 

AND ARTIFACTS FROM EUROPE TO FURNISH IT. EXAMPLES OF THE FINE WORK ARE FOUND IN THE CARVED OAK BALCONY, AND THE MARBLE 

FIREPLACES. 

EDWARD FRANCIS SEARLES WAS BORN ON JULY 4, 1841, IN METHUEN, MASSACHUSETTS. AT THE AGE OF THIRTEEN HE WENT TO WORK 

IN A COTTON MILL TO SUPPORT HIS WIDOWED MOTHER AND HIS BROTHER. HIS LOVE OF ART AND MUSIC, LATER TO BE HIS HALLMARK, 
WERE IN EVIDENCE EARLY IN HIS LIFE. AT THE AGE OF TWENTY-ONE HE WAS TEACHING PIANO AND ORGAN IN BATH, MAINE. 

IN 1875, AFTER AN APPRENTICESHIP WITH A BOSTON FIRM, SEARLES BECAME AN INTERIOR DECORATOR FOR THE PRESTIGIOUS HERTER 

BROTHERS OF NEW YORK CITY. IN 1881, HE MET MARY HOPKINS, A HERTER BROTHERS CLIENT, IN SAN FRANCISCO. HER HUSBAND, 
MARK HOPKINS, PART-OWNER OF THE SOUTHERN PACIFIC RAILROAD, HAD DIED IN 1878. HE LEFT HIS WIFE AN INHERITANCE OF SIXTY- 
ONE MILLION DOLLARS. 

MARY HOPKINS COMMISSIONED SEARLES TO DESIGN THE INTERIOR OF HER NOB HILL HOME, AND TO WORK ON KELLOGG TERRACE IN 

HER BIRTHPLACE OF GREAT BARRINGTON, MASSACHUSETTS. THEY WERE MARRIED ON NOVEMBER 8, 1887 IN NEW YORK CITY. HE 

WAS FORTY-SEVEN; SHE WAS ABOUT SIXTY-SEVEN. FROM MARY’S DEATH IN 1891 UNTIL HIS OWN, SEARLES WAS INVOLVED IN BUILDING 

PROJECTS IN METHUEN, MASSACHUSETTS, AS WELL AS SALEM AND WINDHAM, NEW HAMPSHIRE. HE DIED IN 1920. 

SEARLES WILLED THE CASTLE TO HIS SECRETARY, ARTHUR T. WALKER, WHO DIED IN AUGUST OF 1927, LEAVING IT TO HIS BROTHERS AND 

SISTERS. THEY SOLD IT TO MR. AND MRS. FRANK ANDREW OF METHUEN, MASSACHUSETTS, IN 1930. 

THE SISTERS OF MERCY ACQUIRED THE CASTLE IN 1952. SINCE THEN IT HAS BEEN USED AS A NOVITIATE FOR YOUNG WOMEN ENTERING 

THE SISTERS OF MERCY; A RETREAT HOUSE; AND ADMINISTRATIVE OFFICES. CASTLE COLLEGE HELD CLASSES IN THE CASTLE FOR OVER 

TWENTY-FIVE YEARS. 

BECAUSE THE BUILDING NEEDED EXTENSIVE REPAIRS, CASTLE COLLEGE MOVED TO A WING OF THE SISTERS OF MERCY MOTHERHOUSE ON 

THE PROPERTY, AND THE CASTLE WAS CLOSED FOR FIVE YEARS. DURING THOSE FIVE YEARS, REPAIRS WERE MADE TO THE ROOF AND 

BUILDING. 

IN 1991, IN AN EFFORT TO RESTORE THE INTERIOR OF THE CASTLE, A “DECORATORS’ SHOWCASE” WAS HELD. THROUGH THE GENEROSITY 

OF THOSE INTERIOR DESIGNERS AND CONTRIBUTIONS RECEIVED OVER THE YEARS FROM MANY BENEFACTORS, THE INTERIOR OF THE 

BUILDING HAS BEEN REFURBISHED. SINCE THAT TIME, THE CASTLE HAS BEEN AVAILABLE TO THE PUBLIC FOR SOCIAL, CULTURAL, SPIRITUAL 

AND BUSINESS EVENTS. 

IN NOVEMBER OF 2001, THE SISTERS OF MERCY CONTRACTED WITH SEARLES CASTLE EVENT MANAGEMENT TO ORGANIZE AND MANAGE 

EVENTS HELD AT THE CASTLE. AT THIS TIME IT WAS DECIDED THAT OPERATIONS WOULD BE EXPANDED TO INCLUDE WEDDINGS AND 

RECEPTIONS IN THE CASTLE COURTYARD IN AN EFFORT TO BETTER UTILIZE THE FACILITY, BETTER SERVE THE NEEDS OF THE PUBLIC, AND TO 

RAISE ADDITIONAL FUNDS TO FURTHER THE CHARITABLE PROGRAMS OF THE SISTERS OF MERCY. 

IN NOVEMBER 2019, NHC EVENTS, LLC WAS INCORPORATED AND CONTINUED THE LEGACY OF SPECIAL EVENTS AT THE SEARLES CASTLE 

AT WINDHAM. 



General Guidelines 
THE FOLLOWING IS A BREAKDOWN OF RENTAL FEES, PACKAGES, AND A DESCRIPTION OF OUR MENUS. 

Rental Fees 
FOR EACH EVENT HELD AT SEARLES CASTLE, THERE IS A FACILITY RENTAL FEE. THIS FEE INCLUDES THE FOLLOWING: 

 A FIVE HOUR BLOCK OF TIME FOR YOUR RECEPTION

 PARKING ON CASTLE GROUNDS WITH SHUTTLES TO COURTYARD

 USE OF CASTLE COURTYARD

 USE OF SURROUNDING GROUNDS FOR YOUR PHOTOGRAPHY

 USE OF THE INTERIOR OF THE CASTLE FOR FORMAL PHOTOGRAPHY

 USE OF THE FIRST FLOOR OF THE INTERIOR OF THE CASTLE FOR COCKTAIL HOUR

 USE OF OUR BEAUTIFUL WEDDING TENT, COMPLETE WITH PALLADIUM WINDOWED SIDES, ELEGANTLY DRAPED

FABRIC, INTERIOR LIGHTING, CHANDELIERS, AND BOTH HEATING AND AIR CONDITIONING SYSTEMS

 USE OF TABLES AND CHIAVARI CHAIRS

 USE OF STAGE AND TWENTY-SEVEN FEET BY TWENTY-ONE FEET DANCE FLOOR

 USE OF LINEN. INCLUDING FLOOR LENGTH TABLE CLOTHS, OVERLAYS AND 18 NAPKIN OPTIONS

 USE OF ALL NECESSARY CHINA, FLATWARE, AND GLASSWARE

 USE OF SKIRTED AND DECORATED DISPLAY AND STATION TABLES

 USE OF LOUNGE FURNITURE

Menus 
EACH OF OUR MENUS ARE MEANT TO SERVE AS SUGGESTIONS AND TO PROVIDE A BASIS FOR OUR PRICING STRUCTURE. PLEASE

BE ASSURED THAT WE ARE MORE THAN HAPPY TO DESIGN A CUSTOM MENU AS WELL. 
THE PRICING FOR EACH MENU INCLUDES: 

 A DELICIOUS ASSORTMENT OF SIX HORS D'OEUVRES PER GUEST

 TWO STATIONARY HORS D'OEUVRES AND FOUR BUTLER PASSED HORS D'OEUVRES

 YOUR CHOICE OF A TRADITIONAL OR GOURMET SALAD

 STARCH AND FRESH VEGETABLES OF YOUR CHOICE

 DINNER ROLLS AND FRESH HERB BUTTER

 A COMPLETE COFFEE BUFFET

 YOUR CHOICE OF EMBELLISHMENT FOR YOUR WEDDING CAKE

WE HAVE ALSO INCLUDED IN THIS PRESENTATION, A SECTION DEVOTED TO SPECIAL ENHANCEMENTS AND UPGRADES. THESE

SPECIAL EXTRAS ADD JUST A TOUCH THAT ARE SURE TO "WOW" YOUR GUESTS AND MAKE YOUR EVENT EVEN MORE UNIQUE

AND ELEGANT. 

Packages 
NHC EVENTS AT SEARLES CASTLE IN WINDHAM HAS CONTRACTED THE AREA'S PREMIER WEDDING SERVICE PROFESSIONALS IN
ORDER TO ENSURE THAT EVERY DETAIL OF YOUR RECEPTION WILL BE PERFECT AS WELL AS PROVIDED AT THE SPECIAL PACKAGE

PRICE. 



Searles Castle at Windham Rentals and Fees 
Tented Courtyard Events 

OUR BEAUTIFUL, PRIVATE CASTLE COURTYARD IS AVAILABLE FOR WEDDINGS AND SPECIAL EVENTS, FROM APRIL THROUGH

NOVEMBER. RENTAL FEES INCLUDE THE USE OF THE CASTLE COURTYARD AND THE SURROUNDING ESTATE. USE OF THE INTERIOR

OF THE CASTLE IS AVAILABLE TO THE BRIDE, GROOM, AND THEIR ATTENDANTS FOR FORMAL PHOTOGRAPHY, AND TO ALL GUESTS

FOR YOUR COCKTAIL HOUR. THE CASTLE FOYER AND RESTROOMS REMAIN OPEN TO GUESTS FOR YOUR ENTIRE EVENT. RENTAL

FEES ALSO INCLUDE USE OF OUR BEAUTIFUL WHITE WEDDING TENT, INTERIOR LIGHTS, STAGING FOR ENTERTAINMENT, DANCE

FLOOR, TABLES, CHAIRS, WHITE FLOOR LENGTH LINENS, YOUR CHOICE OF LINEN OVERLAY AND NAPKIN, FINE CHINA, FLATWARE, 
STEMWARE, AND YOUR OWN PERSONAL CONSULTANT(S) THAT WILL BE WITH YOU EACH STEP OF THE WAY! 

NHC EVENTS AT SEARLES CASTLE IN WINDHAM HOSTS ONLY ONE FUNCTION A DAY IN THE COURTYARD. 
RENTALS ARE FOR A FIVE-HOUR PERIOD. ADDITIONAL TIME IS AVAILABLE UPON REQUEST. 

CAPACITY: 250 GUESTS (INCLUDING WEDDING PARTY) 

Facility Rental Fees for Tented Courtyard Events 
June , August, September,October 

SATURDAY
SUNDAY
FRIDAY
MONDAY
TUESDAY
WEDNESDAY
THURSDAY

EIGHT THOUSAND, FIVE HUNDRED DOLLARS
SIX THOUSAND DOLLARS
SIX THOUSAND DOLLARS
THREE THOUSAND, FIVE HUNDRED DOLLARS
THREE THOUSAND, FIVE HUNDRED DOLLARS
THREE THOUSAND, FIVE HUNDRED DOLLARS
FOUR THOUSAND DOLLARS

April, May, July, and November 
SATURDAY
SUNDAY
FRIDAY
MONDAY
TUESDAY
WEDNESDAY
THURSDAY

SIX THOUSAND, FIVE HUNDREDDOLLARS
FIVE THOUSAND DOLLARS
FIVE THOUSAND DOLLARS
TWO THOUSAND, FIVE HUNDREDDOLLARS
Two THOUSAND, FIVE HUNDRED DOLLARS
Two THOUSAND, FIVE HUNDRED DOLLARS
THREE THOUSAND DOLLARS

Holiday Weekends 
SUNDAY SEVEN THOUSAND DOLLARS
MONDAY THREE  THOUSAND, FIVE HUNDRED DOLLARS

Rental Fees are based on five-hour reception. Additional time is available at a rate of Three 
 Hundred Seventy Five Dollars per half hour. 



Minimum Requirements 
BECAUSE WE ONLY HOST ONE EVENT PER DAY, FOR THE MONTHS OF MID-APRIL THROUGH MID-NOVEMBER, ALL EVENTS

HELD ARE BASED ON COURTYARD PRICING. 

June – October 
MINIMUM ADULT GUEST REQUIREMENT

SATURDAY 150 
SUNDAY 125 
FRIDAY 125 
MONDAY 50 
TUESDAY 50 
WEDNESDAY 50 
THURSDAY 50 

HOLIDAY WEEKENDS

MINIMUM FOOD EXPENDITURE

Twelve Thousand, Six Hundred Dollars 
Ten Thousand, Five Hundred Dollars 
Ten Thousand, Five Hundred Dollars 
Four Thousand, Two Hundred Dollars 
Four Thousand, Two Hundred Dollars 
Four Thousand, Two Hundred Dollars 
Four Thousand, Two Hundred Dollars 

SUNDAY 150 Twelve Thousand, Five Hundred Dollars
MONDAY 100 Eight Thousand, Five Hundred  Dollars

April, May, July and November 
MINIMUM ADULT GUEST REQUIREMENT

SATURDAY 125 
SUNDAY 100 
FRIDAY 100 
MONDAY 50 
TUESDAY 50 
WEDNESDAY 50 
THURSDAY 50 

HOLIDAY WEEKENDS

MINIMUM FOOD EXPENDITURE

Ten Thousand, Five Hundred Dollars 
Eight Thousand, Five Hundred Dollars 
Eight Thousand, Five Hundred Dollars 
Four Thousand, Two Hundred Dollars 
Four Thousand, Two Hundred Dollars 
Four Thousand, Two Hundred Dollars 
Four Thousand, Two Hundred Dollars 

SUNDAY 125 Ten Thousand, Five Hundred Dollars
MONDAY 100 Eight Thousand, Five Hundred Dollars

Those events not meeting the minimum guest requirement will be charged a fee of $75.00 p.p. for 
the number of guests under the minimum, to offset loss of revenue. 

(No tax or gratuity will be charged on this fee.) 



Courtyard Ceremonies 
A PERFECT SETTING FOR YOUR CEREMONY IS THE BACKDROP OF OUR BEAUTIFUL CASTLE. IF HOSTING YOUR RECEPTION AT

SEARLES CASTLE AT WINDHAM, A CEREMONY FEE OF ONE THOUSAND Five Hundred DOLLARS INCLUDES: 
 ONE ADDITIONAL HALF HOUR OF TIME (ADDED TO 5 HOUR RENTAL)
 A WEDNESDAY OR THURSDAY REHEARSAL FOR YOUR WEDDING PARTY 
 A PERSONAL CONSULTANT AND COORDINATOR 
 WHITE CEREMONY CHAIR RENTAL AND SET UP

ADD THE USE OF OUR BEAUTIFUL BRIDAL SUITE FOR UP TO TWO HOURS PRIOR TO YOUR CEREMONY FOR AN ADDITIONAL TWO 
HUNDRED AND FIFTY DOLLARS. 
IF YOU WOULD LIKE TO INCLUDE USE OF THE CASTLE AND SURROUNDING GROUNDS FOR PHOTOS TAKEN BEFORE CEREMONY AND 
USE OF THE BRIDAL SUITE FOR AN ADDITIONAL TWO HOURS FIVE HUNDRED DOLLARS. 

The Enchantment Package 
$1,500 

Make your Wedding Day a real-life Fairy Tale with our Enchantment Package! 

ARRIVE TO THE AISLE IN STYLE ON YOUR WEDDING DAY IN OUR CINDERELLA-STYLE HORSE-DRAWN CARRIAGE, PULLED BY A 
MAGNIFICENT CLYDESDALE HORSE, COMPLETE WITH A PROFESSIONAL COACHMAN, WEARING A SUIT AND A TOP HAT! IF YOU 
ARE INTERESTED IN ADDING YOUR WEDDING COLORS, WE CAN DECORATE THE CARRIAGE TO SUIT YOUR DÉCOR! 

AFTER YOU SAY "I DO," YOU WILL BE MET BY THE CARRIAGE AND YOU WILL MAKE A GRAND EXIT THROUGH THE ARCHWAY AS 
HUSBAND AND WIFE IN THE CARRIAGE, AS IT TURNS AROUND TO SAY "JUST MARRIED!" 

YOU WILL HAVE ONE HOUR WITH THE CARRIAGE FOR YOUR CEREMONY AND PHOTOS! ($75 PER 1/2 HOUR BEYOND THAT) 

THIS PACKAGE INCLUDES: CHAMPAGNE AND HAND-DIPPED CHOCOLATE STRAWBERRIES FOR YOU AND YOUR BRIDESMAID'S 
UPON ARRIVAL AS YOU PREPARE AND GET DRESSED IN THE BRIDAL SUITE. YOU MAY SPECIFY MILK OR WHITE CHOCOLATE. 

Snacks & Bites 
Upon your arrival, have a delicious spread of assorted finger sandwiches and bite sized treats to 

keep everyone fresh and energized! Includes Champagne and Water Service. 

CHEESE AND FRUIT SAMPLER
ARTISAN HARD AND SOFT CHEESES, FRESH FRUIT, CRACKERS, AND BAGUETTES

$7.95 PER PERSON

FRESH FRUIT AND VEGGIE BITES
TOMATO BASIL BRUSCHETTA, MELON WRAPPED IN PROSCIUTTO, AND CUCUMBER CUPS WITH BOURSIN CHEESE

$8.95 PER PERSON

ASSORTED GOURMET COLD SANDWICHES
ROASTED TURKEY BREAST WITH CRANBERRY MUSTARD ON WHOLE WHEAT 

SHAVED BEEF TENDERLOIN WITH HORSERADISH MAYO ON CIABATTA 

SLICED GRILLED BUFFALO CHICKEN BREAST WITH BLEU CHEESE ON POTATO ROLLS 

CHICKEN WALNUT SALAD WITH CHOPPED BIB LETTUCE ON CROISSANT 

SLICED VEGETARIAN WRAPS 

CHOICE OF TWO $10.95 PER PERSON 



Searles Castle at Windham All Inclusive Menus 
ALL RECEPTION MENUS OFFERED BY NHC EVENTS AT SEARLES CASTLE IN WINDHAM INCLUDE THE FOLLOWING: 

Stationary Hors d’oeuvres 
Please select TWO items from the following list: 

CRUDITÉS OF FRESH VEGETABLES WITH HERB DIP

INTERNATIONAL CHEESE DISPLAY WITH ASSORTED CRACKERS AND FRESH FRUIT DISPLAY

MEXICAN LAYERED BLACK BEAN DIP WITH ASSORTED TORTILLA CHIPS

TOMATO BASIL BRUSCHETTA WITH HOMEMADE GARLIC CROSTINI
Please see UPGRADE page for Additional Selections 

Butler Passed Hors d’oeuvres 
Please select FOUR items from the following lists: 

(HEATED HORS D'OEUVRES) 
GOAT CHEESE, SPINACH AND BACON STUFFED MUSHROOM 

MAINE CRAB STUFFED MUSHROOM CAP 

BASIL AND PARMESAN STUFFED MUSHROOM CAP 

(CHILLED HORS D'OEUVRES) 
CUCUMBER CUPS WITH BOURSIN AND DILL 

POTATO LATKES WITH SOUR CREAM AND APPLE PEAR CHUTNEY 

SKEWERED TORTELLINI WITH PESTO CHEESE SAUCE 

SKEWERED TOMATO, MOZZARELLA, AND BASIL WITH BALSAMIC GLAZE 

TOMATO BASIL BRUSCHETTA ON GARLIC RUBBED CROSTINI 

FILO WRAPPED SPANAKOPITA 

PROSCIUTTO WRAPPED ASPARAGUS WITH ORANGE BALSAMIC FRESH 

CRISPY ASIAN SHRIMP CAKE WITH SRIRACHA LIME AIOLI

SKEWERED COCONUT SHRIMP WITH COOL LIME SAUCE 

PEANUT CURRY CHICKEN SALAD IN WONTON CUPS 

JUMBO SHRIMP COCKTAIL WITH ZESTY COCKTAIL SAUCE 

SPICY TUNA TARTAR ON WONTON SQUARES 

SMOKED SALMON AND CHIVE CRÈME FRAICHE IN PUFF PASTRY 

CREOLE CRAB CAKES TOPPED WITH RED PEPPER MAYO 

BEEF CARPACCIO on PARMESAN FRICO with TRUFFLE AIOLI

SESAME BEEF SKEWERS WITH SOY DIPPING SAUCE 

ITALIAN SAUSAGE, RED POTATO AND RED ONION SKEWER 

BEEF EMPANADAS WITH A COOL LIME DIPPING SAUCE 

TERIYAKI CHICKEN WRAPPED AROUND GOLDEN PINEAPPLE 

CHICKEN SATAY WITH THAI PEANUT SAUCE 

SCALLOPS WRAPPED IN BACON 

SEARED SCALLOPS WITH SAFFRON MAYO ON CROSTINI 

LOBSTER SALAD WITH MELTED CHEDDAR ON CROSTINI 

VIETNAMESE RICE WRAPS, CHOICE OF VEGAN OR SHRIMP 

GRILLED LAMB SKEWERS WITH MINT YOGURT 

HOMEMADE ARANCINI WITH A PUDDLE OF MARINARA

CHICKEN AND ARTICHOKE WITH LEMON THYME MAYO 

Salad 
Please select ONE Salad from the list Below: 

BABY MIXED GREENS SALAD WITH BALSAMIC VINAIGRETTE DRESSING

GREEK SALAD WITH FETA CHEESE AND KALAMATA OLIVES 

SPINACH AND AVOCADO SALAD WITH WARM BACON DRESSING

BRADFORD SALAD WITH WALNUTS, RASPBERRIES, BLEU CHEESE CRUMBLE, AND RASPBERRY VINAIGRETTE

FIELD OF GREENS WITH PEARS, CANDIED PECANS, GOAT CHEESE, AND CHAMPAGNE VINAIGRETTE

CLASSIC CAESAR SALAD



Starch 
Please select ONE Starch from the list Below: 
ROASTED RED BLISS POTATO WITH GARLIC AND ROSEMARY

PARSLEY RUBBED NEW POTATO

CREAMY MASHED RED BLISS POTATOES

GOURMET RICE PILAF

Vegetable 
YOUR CHOICE OF FRESH SEASONAL VEGETABLE

 ALL ENTRÉES ARE SERVED WITH WARM DINNER ROLLS AND FRESH HERB BUTTER

Dessert and Coffee 
The following Items are included in each Entrée Price: 

A COMPLETE COFFEE AND TEA STATION (REMAINS AVAILABLE AFTER DINNER AND REMAINDER OF THE EVENT) 

AN EMBELLISHMENT FOR YOUR WEDDING CARE

Please select ONE of the following: 
MILK CHOCOLATE DRIZZLE 

FRESH STRAWBERRY PUREE

FRESH RASPBERRY PUREE

Format 
NHC Events at Searles Castle in Windham offers two formats for your Dinner Service: 

ENTRÉE STATION SERVICE OFFERS A WIDE VARIETY OF ENTRÉES TO YOUR GUESTS; HOWEVER, IT REQUIRES THEM TO LEAVE THEIR

TABLE AND VISIT THE STATIONS. A MEMBER OF OUR STAFF INVITES GUESTS UP TO THE BUFFET A FEW TABLES AT A TIME. THIS

FORMAT DOES NOT REQUIRE ANY TRACKING OF GUESTS' MEAL SELECTIONS, AS EACH GUEST IS OFFERED A PORTION OF EACH

ENTRÉE. 

PLATED SERVICE OFFERS YOUR GUESTS ONE COMPLETE ENTRÉE; HOWEVER, IT AFFORDS THEM THE FULL SERVICE OF OUR

PROFESSIONAL WAIT STAFF. THIS FORMAT REQUIRES EACH GUESTS' ENTRÉE CHOICE TO BE COUNTED AND TRACKED TO PROVIDE

EFFICIENT FIVE-STAR SERVICE. 

Prices for Complete Dinners are based on your entrée selections from the following pages. 

Prices do not include a 8.5% New Hampshire Meals Tax, nor a 20% Gratuity, which will be 
added to your final invoice. 



Plated Service Selections 
FOR OUR PLATED DINNER SERVICE, YOU MAY OFFER YOUR GUESTS A CHOICE OF UP TO THREE ENTRÉES. IF OFFERING A CHOICE OF 

ENTRÉES TO YOUR GUESTS, AN EXACT COUNT IS REQUIRED AND MEAL SELECTIONS SHOULD BE INDICATED ON A SEPARATE SPREADSHEET. 

Filet Mignon, grilled 10 oz Center cut with a Red Wine Shallot Sauce $93.95 

Roast Prime Rib of Beef Au Jus, Roasted Medium rare and Sliced $93.95 

Roasted Tenderloin Steak au Poivre Finished in a Peppered, Brandy Cream Sauce $92.95 

Marinated Grilled Tenderloin Tips with a Caramelized Onion and Mushroom Sauce $89.95 

New York Sirloin Steak, Seasoned, and Grilled, topped with Mushroom Sauce $89.95 

Surf & Tuft 6oz Filet Mignon with Red Wine Shallot Sauce Accompanied by two baked 

Stuffed Shrimp with Freshly Drawn Butter $93.95 

Substitute Fresh Lobster Tail Market Price 

Traditional Baked Stuffed Shrimp with Seafood Stuffing, drizzled with butter $89.95 

Fresh Atlantic Salmon grilled and served with a rich Beurre Blanc sauce $92.95 

Baked Stuffed Filet of Sole with Spinach, Fennel Stuffing, served with Pernod Sauce $92.95 

$83.95 

$89.95 

$86.95 

$83.95 

$83.95 

$86.95 

$89.95 

$83.95 

Boston Baked Haddock with lemon butter sauce 

Herb Crusted Chicken with a Champagne Citrus Reduction 

Classic Chicken Cordon Bleu with a Mornay Sauce 

Baked Stuffed Chicken with New England bread pudding stuffing, topped with a 

cider cream sauce 

Chicken Piccata, lightly breaded, in a sauce of lemon, white wine, and capers 

Thick cut Pork Chop, Maple and Honey Marinated, Hickory Slow Roasted 

Boneless Lamb Loin, sliced and seared with Salsa Verde or Cilantro Mint 

Grilled Vegetable Plate with Gourmet Ravioli Drizzled with Pesto Infused Oil 

Pasta Primavera with Marinara or Alfredo Sauce and Parmesan Cheese $83.95 

VEGAN, VEGETARIAN, GLUTEN-FREE AND SPECIAL DIETARY REQUESTS, TO INCLUDE CHILDREN'S MEALS ARE AVAILABLE UPON REQUEST. 
ADDITIONALLY, WE WOULD BE MORE THAN HAPPY TO ENTERTAIN YOUR IDEAS FOR A CUSTOMIZED OR ETHNIC MENU. 

AS A REMINDER, ALL ENTRÉE PRICES INCLUDE THE AFOREMENTIONED STATIONARY HORS D’OEUVRES; BUTLER PASSED 

HORS D’OEUVRES, SALAD, STARCH, VEGETABLE, WARM ROLLS AND BUTTER, AN EMBELLISHMENT FOR YOUR WEDDING CAKE 

AND A COMPLETE COFFEE DISPLAY. 



Entrée Station Service Menus 
The Classic Wedding Reception Menu 

$86.95 
CHEF ATTENDED ENTRÉE SELECTIONS

PLEASE SELECT TWO: 
Baked Breast of Chicken with Classic Bread Stuffing 

Chicken Piccata with Lemon and Capers 
Chicken Broccoli and Ziti Alfredo 

Baked Fresh Haddock (Lightly Breaded) 
Sautéed Sirloin Tips with Bordelaise 

CHEF ATTENDED CARVING SELECTIONS
PLEASE SELECT TWO: 

Roasted Breast of Turkey served with a Sauce Suprême and Cranberry Chutney 
Roast Top Round of Beef served with a Mushroom Sauce 

Virginia Baked Ham with a Pineapple Raisin Sauce 

The Elegant Wedding Reception Menu 
$89.95 

CHEF ATTENDED ENTRÉE SELECTIONS
PLEASE SELECT TWO: 

Chicken Cordon Bleu 
Chicken Française 

Sliced New Your Sirloin Steak 
Minted Grilled Lamb Brochettes 

Fresh Salmon Steak with Lemon Butter 
Shrimp and Scallop Alfredo 

CHEF ATTENDED CARVING SELECTIONS
PLEASE SELECT TWO: 

Roasted Breast of Turkey served with a Sauce Suprême and Cranberry Chutney 
Roast Sirloin of Beef served with a Mushroom Sauce 
Pecan Crusted Pork Loin served with Pear Chutney 

Mustard Rubbed Leg of Lamb 

The Grand Wedding Reception Menu 
$96.95 

CHEF ATTENDED ENTRÉE SELECTIONS
PLEASE SELECT TWO: 

Pan Seared Swordfish Steak with Sweet Red Pepper Sauce 
Tournedos of Beef Flambé with Sauce Robert 

Dijon Chicken with Orange Dijon Sauce 

CHEF ATTENDED CARVING SELECTIONS
PLEASE SELECT TWO: 

Roasted Tenderloin of Beef served with Red Wine and Shallot Sauce 
Honey Glazed Pork Tenderloin served with an Apple Pear Chutney 

Cold Poached Salmon with Fresh Dill Mayo and Cucumber 
Roasted Loin of Lamb served with Minted Yogurt Sauce 



The Bar 
OPEN BAR "TAB" PRICE BASED UPON CONSUMPTION WITH OR WITHOUT PRICE CAP

OPEN BAR 5 HOURS

OPEN BAR COCKTAIL HOUR

OPEN BAR BEER AND WINE ONLY

WINE SERVICE WITH DINNER

BAR SET UP FEE FOR PARTIES UNDER 100 GUESTS 

SECOND BAR SET UP INSIDE CASTLE

$44.50 PER PERSON

$24.25 PER PERSON

$36.50 PER PERSON

$30.00 PER BOTTLE

$150.00 
$150.00 

Signature Cocktail 
LET US HELP YOU DESIGN A SIGNATURE MARTINI OR COCKTAIL THAT FITS YOUR FLAIR! YOUR CUSTOM COCKTAIL WILL BE DISPLAYED AT 

THE BAR! 
PRICED UPON CONSUMPTION 

Flourished Stemware 
ELEGANTLY GARNISH YOUR STEMWARE WITH FRESH STRAWBERRIES ON CHAMPAGNE FLUTES AND LEMON SLICES ON WATER GLASSES 

$3.25 PER PERSON 

Water Station 
UPON ARRIVAL, YOUR GUESTS WILL BE GREETED WITH A DISPLAY OF OVERSIZED MASON JARS OF ICE WATER WITH SLICED LEMON TO 

ENJOY BEFORE YOUR CEREMONY AND DURING YOUR COCKTAIL HOUR 

$175.00 / ADD ICED TEA & LEMONADE $225.00/Spiked priced per consumption 

Perhaps a Toast is in Order 
YOUR CHOICE OF A SPARKLING OR WHITE WINE SERVED IN A CHAMPAGNE FLUTE 

CHOICE FROM A SELECTION OF CHAMPAGNE, FROM KORBEL TO DOM PERIGNON 

$5.00 PER PERSON 

PRICED ACCORDING TO VINTAGE AND AVAILABILITY 



Upgrades and Enhancements 
THE FOLLOWING APPETIZERS ARE AVAILABLE TO BE SERVED TO YOUR GUESTS AS AN ADDITIONAL COURSE. 

Soups 
MENU AVAILABLE UPON REQUEST 

Plated Appetizers 
FRESH FRUIT MÉLANGE WITH MINT 

PASTA COURSE OF PENNE WITH MARINARA AND PARMESAN 

MARINATED GRILLED ASSORTED MUSHROOMS OF FIELD OF GREENS 

SMOKED CHICKEN AND AVOCADO QUESADILLA WITH SALSA AND SOUR CREAM 
$6.95 PER PERSON 

WARM CARAMELIZED SWEET ONION TART WITH HERBED GOAT CHEESE 

TRI-COLOR CHEESE TORTELLINI WITH ALFREDO SAUCE PARMESAN 

WILD MUSHROOM RAVIOLI WITH A VARIETY OF SAUTÉED MUSHROOMS IN A LIGHT SAGE DEMI-GLAZE 
$7.95 PER PERSON 

MARYLAND CRAB CAKES WITH SWEET RED PEPPER AIOLI AND FRISÉE 

MEDITERRANEAN VEGETABLE RAVIOLI DRIZZLED WITH HAZELNUT OIL, GREMOLATA CRUMBS, AND SUN-DRIED TOMATO TAPENADE 

LAYERED VEGETABLE AND SALMON TERRINE WITH TRUFFLE OIL, MACHE, AND LEMON GLAZE 

PROSCIUTTO, CARAMELIZED ONION AND RICOTTA AGNOLOTTI IN A GARLIC BROTH WITH SHAVED PARMESAN 

LOBSTER AND FENNEL STUFFED PORTABELLA MUSHROOM 

$8.95 PER PERSON 
EXTRA JUMBO SHRIMP COCKTAIL (4 PER PERSON) WITH ZESTY COCKTAIL SAUCE AND REMOULADE 

CREAMY WHIPPED POTATOES WITH LOBSTER AND CHIVES, SERVED IN A MARTINI GLASS 

NATIVE MAINE LOBSTER RAVIOLI WITH A NAPPE OF LEMON CREAM AND TARRAGON 

BEEF CARPACCIO EN CROUSTADE WITH SAPA REDUCTION AND HORSERADISH CRÈME FRAICHE 

$10.95 PER PERSON 

Additional Stationary Hors d’oeuvres Displays 
Assorted Sushi Station 

AN ASSORTMENT OF SUSHI, SERVED WITH FRESH WASABI, SHAVED GINGER, AND SOY SAUCE ON 

ASIAN INSPIRED PLATTERS WITH INDIVIDUAL CHOP STICKS FOR YOUR GUESTS 

$12.95 PER PERSON 

Raw Bar 
IMPRESS YOUR GUESTS WITH OUR BEAUTIFUL, NAUTICAL THEMED DISPLAY OF FRESH NATIVE OYSTERS, LITTLENECK CLAMS, COCKTAIL 

SHRIMP, AND CANADIAN SNOW CRAB CLAWS SHUCKED OVER AN ICE FILLED BOAT AND SERVED WITH APPROPRIATE CONDIMENTS 
MARKET PRICE 

Creole Crab Cake Station 
A CHEF-MANNED STATION WITH SILVER DOLLAR CREOLE CRAB CAKES FLAMBÉED WITH COURVOISIER AND 

FINISHED WITH A SPICY CREOLE PEPPER JELLY 

$6.95 P.P UPGRADE / $8.95 P.P. AS AN ADDITIONAL HORS D’OEUVRES 

Traditional Antipasto Station 
CHOPPED ICEBERG LETTUCE WITH CHOPPED ITALIAN MEATS AND CHEESES. GIARDINIERA SALAD, GRILLED BLACKENED VEGETABLES 

AND ROASTED RED PEPPERS, MARINATED MUSHROOMS AND ARTICHOKES, HARD BOILED EGGS, ASSORTED ITALIAN OLIVES, 
PEPPERONCINI, SMOKED SEAFOOD, HOT STUFFED PEPPERS, CAPRESE SALAD AND CRUSTY BREADS 

$5.95 P.P UPGRADE / $7.95 P.P. AS AN ADDITIONAL HORS D’OEUVRES 



STRAWBERRY DIPPING STATIONS 

Something Sweet 
FRESH STRAWBERRIES SERVED WITH WARM WHITE AND MILK CHOCOLATE, FRESH WHIPPED CREAM, AND BROWN SUGAR 

$5.50 PER PERSON 

100 GUEST MINIMUM 

BANANAS FOSTER FLAMBÉ 

ADD THAT EXTRA "WOW" FACTOR WITH THIS CROWD PLEASER! WATCH AS OUR CHEF SAUTÉS FRESH SLICED BANANA IN 

BANANA LIQUEUR AND BROWN SUGAR. IT IS THEN FLAMBÉED WITH MEYERS DARK RUM AND SERVED OVER VANILLA ICE 

CREAM IN A WINE GLASS 

$6.95 PER SERVING 
EUROPEAN FINGER PASTRIES 

AN ASSORTMENT OF PASTRIES DISPLAYED WITH CAKE ON THREE-TIERED RISERS WITH CRYSTAL EMBELLISHMENT 

$6.95 PER PERSON 

ADD ITALIAN COOKIE TRAYS AND PASTRIES 

$7.95 PER PERSON 

INTERNATIONAL COFFEE AND CORDIAL STATION 

OFFER YOUR GUESTS AN AFTER-DINNER DRINK BEFORE DANCING! YOU AND YOUR GUESTS WILL BE SERVED YOUR FAVORITE 

AFTER DINNER LIQUEUR IN FOIL WRAPPED BELGIAN CHOCOLATE CUP ALONGSIDE A DISPLAY OF COFFEE AND LIQUEURS. 

$6.95 BY CONSUMPTION 

Custom Cigar Bar 
WE'LL PROVIDE A BAR HIGH-TOP TABLE AND LINEN, A CUSTOM "CIGAR BAR" SIGN, SPECIAL ASHTRAYS, MATCHBOOKS, AND 

CIGAR CUTTERS. WE WILL CONSULT WITH YOU ON CIGAR SELECTION. PRICE BASED ON CIGAR SELECTION. 

Add a Custom Designed Cognac Cart to the Cigar area  
 Priced by Consumption



Keep the Party Going with After Glow Menu 
Impress your guests and give them extra energy for dancing the night away with our “After 

Glow” Menu! We display your choice of the following items one hour after cake is served as 
a “Late Night” snack for you and your guests! 

Slider Bars and Chef Manned Stations 
CHEESEBURGER SLIDERS WITH CHIPOTLE MAYO AND SLICED RED ONION 

HAMBURGER SLIDERS SERVED WITH ACCOMPANYING CONDIMENTS 

SAUSAGE SLIDERS WITH JULIENNED ROASTED RED PEPPER AND CARAMELIZED ONION 

GRILLED CHEESE SLIDER MADE WITH GOUDA AND CHEDDAR CHEESES ON HEARTY WHITE 

GRILLED PB&J SANDWICHES 

CHOICE OF TWO $6.95 PER PERSON / CHOICE OF ALL FIVE $9.95 PER PERSON 

Chef Manned Nacho Stations 
CRISPY TRI-COLOR TORTILLA CHIPS SERVED BY REQUEST, WITH WARM CHEESE SAUCE, DICED TOMATO, SOUR CREAM, 

SLICED JALAPEÑOS, BLACK OLIVES, AND SPICY SALSA 

SERVED IN A PAPER BOAT 

$8.95 PER PERSON 

Chef Manned Taco Stations 
AN ASSORTMENT OF HARD AND SOFT TACOS SERVED BY REQUEST, WITH SEASONED GROUND BEEF OR CHICKEN, SHREDDED LETTUCE, 

SHREDDED JACK CHEESE, CHOPPED JALAPEÑOS, AVOCADO, SOUR CREAM AND SPICY SALSA. 
$8.95 PER PERSON 

Flatbread Station 
CHOOSE A VARIETY OF FLATBREADS FOR YOUR GUESTS TO ENJOY, RANGING FROM MARGHERITA TO BUFFALO CHICKEN WITH A BLEU 

CHEESE DRIZZLE, TO STEAK AND CHEESE WITH HORSERADISH CREAM. THIS OPTION IS FULLY CUSTOMIZABLE TO YOUR PARTY. YOU CAN 

CHOOSE TO HAVE WHAT YOUR GUESTS WILL ENJOY THE MOST! 
$7.95 PER PERSON 

Gourmet French Fry Boards 
YOUR CHOICE OF 3 DIFFERENT FRENCH FRIES SERVED ON AN ELEGANT WOOD BOARD DISPLAYED WITH ASSORTED DIPPING SAUCES. 

CHOOSE FROM POTATO WEDGES, SHOE STRINGS, SWEET POTATO AND WAFFLE CUT. 
$7.95 PER PERSON 



Events Services Package 
NHC Events at Searles Castle in Windham has contracted the area’s most respected service 
providers to ensure that your event is perfect. You have the luxury of visiting our vendors 
and personalizing your selections. Once you have made your selections, we will then take 

responsibility for every pertinent detail including payment, delivery, and confirmation. 

Entertainment 
DJ 

BANDS 

SET UP AND APPOINTMENT WITH GET DOWN TONIGHT ENTERTAINMENT TO REVIEW VIDEOS OF DISC JOCKEYS 
FILMED AT ACTUAL WEDDINGS. 

IF YOU PREFER TO HAVE A BAND PROVIDE ENTERTAINMENT AT YOUR WEDDING, WE WILL GLADLY RECOMMEND 
AN AGENCY AND/OR A SPECIFIC BAND. 

Centerpieces 
SELECT YOUR FLORAL CENTERPIECES THROUGH: 

FORD FLOWERS OF SALEM, NEW HAMPSHIRE 
SUSANNE'S WEDDINGS OF HAMPSTEAD, NEW HAMPSHIRE 
FLOWERS BY STEVE OF BRADFORD AND ANDOVER, MASSACHUSETTS 

Cake 
SELECT AN AWARD-WINNING CREATION FROM JACQUE'S FINE EUROPEAN PASTRIES OF SUNCOOK, NEW HAMPSHIRE 

Event Set up of Personalized Items
ALL PERSONALIZED ITEMS MUST BE DELIVERED THE DAY OF THE EVENT (WITH THE EXCEPTION OF GOWNS AND TUXES). WE ARE NOT 

RESPONSIBLE FOR THE SET UP OF PERSONALIZED ITEMS.  IF YOU WOULD LIKE TO HAVE NHC EVENTS SET UP YOUR PERSONALIZED 
ITEMS  IT IS AN ADDITIONAL $500.       (SOME EXCLUSIONS APPLY)

Please note: 
New Hampshire Meals Tax of 8.5% and a Gratuity of 

20% are applicable to Food and Beverage selections 
Only. 
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