FOR MEETINGS THAT OVERLOOK THE MOUNTAINS

Wireless capabilities and an experienced group of business professionals to assist in all of your needs...
Indian head Resort’'s dedicated event coordinators will ensure your events are executed with attention to
detail. Please call our Sales Department today at 1-888-343-8000

Planning an Event?

Request for Proposal and one of our experienced Meeting Planners will contact you regarding pricing and
availability. We are committed to satisfying all of your business and personal needs. Call 1-888-343-8000 or e-mail
groups@indianheadresort.com

Our State-of-the-Art Meeting Venues Include:

Spectacular White Mountain Vistas e  Wireless Internet Access
Built-In Audio-Visual e Live Web Broadcasting
Professional Meeting Planners to Assist You

Extensive Menu & Catering Choices

Indian Head Resort is located in New Hampshire’s White Mountains. It is easily accessible from major interstate
highways and is the perfect conference facility location. The resort conference facilities feature over 7,000 square feet
of flexible meeting space and settings with spectacular views for breakout meetings and dining.



INDIAN HEAD RESORTS’ FREQUENTLY ASKED QUESTIONS

Meeting FAQ's
Which airports are closest to the Indian Head Resort?

There are four major airports located within a few hours of the resort. They include: Manchester-Boston
Regional Airport in Manchester, N.H., Portland International Jetport in Portland, Maine, Logan Airport in
Boston, Mass., and Burlington International Airport in Burlington, Vt.

What are your dining and menu offerings?

At Indian Head Resort, we have three different dining venues. Our Main Dining Room is The Profile
Room and joins our Thunderbird Tavern, this room can accommodate up to 200 guests; Greenery Room
is more intimate seating overlooking Shadow Lake, this room accommodates 60 guests. The Lakeview
Room can accommodate 175 guests. All of these dining venues are overlooking the peaks of the
northern White Mountains of New Hampshire. We have a variety of menu options : menus attached. We
have a full service dining room that is open for Breakfast, Lunch, Dinner and Cocktails daily.

Do you have a Shuttle service to Local shopping areas or attractions?

Indian Head Resort has a 13 passenger shuttle. We will transport you to the local Ski areas and Golf
courses, as well as local shopping. We will also transport you to local Hiking Trails, Flume Visitors center
& transport your bike to the North Side of Franconia Notch State park so you can bike home.

Is wireless internet access available?
Yes, Indian Head Resort is equipped throughout the resort for fast internet connections. Wireless internet
access is available at no cost in all of the guest rooms and public spaces.

Does Indian Head Resort have a Business Center?

Yes, the Business Center is located on the main lobby level of the hotel. It offers PC Internet Access,
Photocopying, Color Printing, Document Scanning, Fax Services, Express Packages and Office Supplies.
If you don't find what you need, just ask and we will be happy to assist you.

Will Indian Head Resort Customize my Business Meeting to fit my schedule and criteria?
Absolutely, as a matter of fact most meetings are customized to fit our customers’ needs. We want you to
have all the tools you need to have a successful meeting.
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Banquet & Catering Policies
Deposits and Payment Schedule

An initial deposit of $500 is required to secure space for your event. Full payment is
due in the form of cash, check or certified check 14 days prior to the function.
Credit Card payments are subject to daily rates;
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Billing arrangements must be made in advance through our sales department. Up to
50% of deposit may be refunded up to 120 days from event. All deposits are credited to
the total cost of your function.

Menu Selections
Final menu selections must be made 30 days prior to the event. A s2 per person
surcharge will be applied for split entrees. Multiple entrees require assigned seating. It
is the host’s vesponsibility to supply a list with the number of each meal ovdered for
each table. The host will supply color coded seating cards for the appropriate entrée.
Buffet dinners require a minimum of 40 guests.

Guarantees
A guaranteed attendance is requived 14 days prior to the event. The guaranty
represents the
minimum amount for which you will be billed. Guarantees for split menu functions
must include
counts for each entrée. The guaranteed number is not subject to reduction but additions
are fine.

Ice Sculptures
Custom made ice sculptures are available priced from $350.00 +.

Tax & Service
All food & beverage sales are subject to 9% NH State tax and an 18% service charge
which includes gratuity. Room rentals are subject to 9% NH State tax.

Alcohol Service
The sale and service of alcoholic beverages is strictly regulated by the New Hampshire



Liquor Commission. As a licensee, the Indian Head Resort is vesponsible for the
administration and enforcement of these regulations. We reserve the right to limit and
control the amount of
alcohol consumed by guests. No alcohol may be brought into the resort and drinks may
not be taken outside. Please inform all guests proper ID is required.

Conduct of Event
Client assumes full responsibility for the conduct of all persons in attendance and for
any damages they may cause. Due to insurance regulations and local health codes, food
& beverages may not be brought onto or taken from the premises. All decorations and
displays must be pre-approved. The use of rice, confetti, birdseed or similar items is
prohibited. ‘Use of these items will result in a s100 labor fee.

Beverage Service
A private bar can be provided for group over 35pp. The s75 bartender fee will be
waived if sales exceed $350.

Overnight Accommodations

Discounted rates on overnight rooms may be available for your guests who will be
staying at The Indian Head Resort . Contact the sales department for details.

All Function Areas are Non-smoking

JFunction Room Options



Thunderbird Lakeside Room

This room is an extension of our main dining room and Thunderbird Lounge.
It is perfect for small business meetings, reunions, rehearsal dinners,
small weddings and family parties.

The Lakeside Room can accommodate up to 8o guests. The natural light
shining in through the panoramic floor to ceiling windows with breathtaking
views of the Lake, Pemigewassett River on south side of
Franconia Notch State Park.

Room Fee: s600 Plus tax
Midweek non Holiday s300 plus tax
Saturday evening events require a minimum of 40 guests

Lakeview Room

The main Function Room has spectacular views and complete privacy for
your group. The carpet has an elegant design while the chandeliers add grace
and prestige to the room. Perfect for wedding ceremonies, wedding receptions,
Meetings and family reunions the ballroom can accommodate up to 175 guests.

Has a private full service bar.



Sunday through Friday Events:
Daytime - 8AM - 4PM s600 plus tax
Evening 6PM - 11:30PM s$800 plus tax
Daytime weekend functions may be subject to a food minimum.

Saturday Fvents:
12PM - 11:30pm $1000 plus tax
Saturday events require a minimum food expenditure.
Facility fees include set-up and break down of room, linens, china, flatware, stemware
and dance floor. Overnight room rentals, facility fees, tax and service charges are not
applicable to food minimums.

Greenery Room

Accommodates 60 guests with room for a buffet. This room has beautiful views
of Shadow Lake, the property landscape, as well as the backdrop of the White
Mountains. This room is perfect for small meetings, birthday parties, Showers
and anniversaries. This room does not have a Bar, but we can supply cocktail
Service.

Sunday through Friday Events:
Daytime - 8AM - 4PM s$300 plus tax

Evening 6PM - 11:30PM $5oop[us tax

Audio Visual Price List

Overhead Projector $45.00
VCR or DVD with TV monitors $45.00
Flipchart s15.00
LCD Projector $195.00
Any other audio visual requivements can be ordered through the hotel and will be charged
on an
individual basis.
The 9% NJH State Tax is NOT applicable to Audio Visual Rentals

Breakfast & Brunch
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The All Day Break
$9.95 per person
Early - AM
Coffee, Tea, Decaffeinated Coffee
Chilled Fruit Juices
Assorted Breakfast Pastries
Sliced Fresh Fruit
Mid - AM
Coffee, Tea, Decaffeinated Coffee
Afternoon
Coffee, Tea, Decaffeinated Coffee
Fresh Baked Brownies & Cookies

Continental Breakfast only
$6.95 per person
Coffee, Tea, Decaffeinated Coffee, Fruit Juices, Assorted Breakfast
Pastries

Sliced Fresh Fruit

Buffet Breakfast
Chilled Breakfast Juices
Mixed Fruit Salad
Breakfast Pastries
French Toast
Home Fried Potatoes
Pancakes & French Toast
Scrambled Eggs
Bacon
Sausage

Ham
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Coffee
Tea

$10.95
Buffet Brunch

Fruit Juices
Breakfast Pastries
Fresh Fruit Tray

Assorted Salads
Omelette Bar
Scrambled Eggs & Bacon
Walffles
New England Clam Chowder
Rotisserie Chicken
Sliced Smoked Pork loin Sauce (chef’s Choice)
Baked Stuffed Haddock
Sliced Country Ham
Assorted Dessert
Coffee, Tea

$21.95

Coffee Break Selections (additions)
Coffee, Tea, Decaffeinated $2.50
Chilled Breakfast Juices $2.50
Assorted Breakfast Pastries $2.50
Bagels $1.50
Regular & Diet Soft Drinks $1.50
Fresh Whole Fruit Bowl $3.95
Fresh Sliced ‘Fruit $4.95
Brownies & Cookies $2.75
Yogurt $1.95
Vegetables and Dip $3.95

Granola Bars $1.50
All Breakfast & Brunch buffets are based on a minimum of 50 People.
All prices are per person & do not include the 9% NH State Tax & the 18% Service
Charge.
Prices are subject to change.

Coffee Breaks
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All prices are per person & do not include the 9% NH State Tax and the 18% Service
Charge.
Prices are subject to change.

Luncheon Deli Buffet

Soup du Jour

Tossed Garden Salad
Pasta Salad and Potato Salad
Assorted Deli Meats & Cheeses

Fresh Bread Selection

Condiments
Dessert Display
Coffee, Tea, Decaf and Assorted Sodas
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$14.95
All prices are per person & do not include the 9% NH State Tax & the 18% Service
Charge.
Prices subject to change

1o il S IS
Cold Hors d’oeuvres
(Per 100 pieces)
Jumbo Shrimp on Ice with Cocktail Sauce $225.00++
Assorted Handmade Canapés $200.00++
Roasted Tomato Bruschetta $175.00++

Hot Hors doeuvres

(Per 100 pieces)
Scallops Wrapped in Bacon (Market Pricing)
Chicken Satays $150.00++
Beef Satays $175.00++
Spinach Stuffed Mushrooms $200.00++
Crabmeat Stuffed Mushrooms $225.00++
Assorted Spring Rolls s110.00++
Mini Beef or Chicken Quesadillas $150.00++
Spanakopita $150.00++
Crab Cakes with Spicy Remoulade $225.00++
Chicken Tenders $175.00++
Mini Meatballs (Swedish, Italian or Sweet & Sour) $125.00++

Stationary Displays
(Minimum of 20 people)
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Vegetable Crudités
Seasonal vegetable display with ranch and blue cheese dressings
$2.25++ per person

Fresh Fruit Display
With Yogurt Dip
$2.00 ++ per person

o
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Imported and Domestic Cheese Display
To include Havarti Dill, Gouda, Blue Cheese, Cheddar Cheese,
assorted crackers and breadsticks
$3.75++ per person

Mediterranean Display
Hummus, & Baba Ghanoush with Kalamata & Assorted Olives,
Roasted Red Peppers, Marinated Artichokes, Pepperoncinis,
Feta Cheese & Pita Bread Triangles

$3.75++ per person
All prices are per person & do not include the 9% NH State Tax & the 18% Service
Charge.
Prices subject to change

Carving Stations
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Chef attendant required for $75.00 fee
One Chef per 75 Guests
Herb Crusted Beef Tenderloin
Horseradish Cream, Chutney, Rolls and Butter
$250.00++ each/ serves 25 people
Roast Prime Rib of Beef
Horseradish Cream, Au jus, Rolls and Butter
$225.00++ each/ serves 25 people
Slow Roasted Turkey Breast
Ground Mustard, Mayonnaise, Chutney
Ggravy, Silver Dollar Rolls and Butter
$150.00++ each/ serves 25 people
Baked Virginia Ham
Pineapple Raisin Sauce
Sitver Dollar Rolls and Butter
$150.00++ each/ serves 25 people

Pasta Station

Chef attendant required for $75
One Chef per 50 Guests
Guest Choice of Penne Pasta, Tri Colored Tortellini or Bowtie
Choice of two sauces Zesty Mavrinara, Fresh Pesto or Creamy Alfredo
Sauce
Toppings: Caramelized Onions, Fresh Basil, Prosciutto, Shaved
Parmesan,
Fresh Asparagus, Roasted Red Peppers
Garlic Bread Sticks
$10.95++ per person
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Mashed Potato Martini

Chef attendant requived for s75
One Chef per 75 Guests

Offered in a Mavrtini Glass with a Choice of Savory Toppings
Sautéed Wild Mushrooms, Caramelized Onions, Assorted Cheeses,
Chopped

Bacon, Sour Cream, Roasted Garlic and Butter

$10.95++ per person
All prices are per person & do not include the 9% NH State Tax & the 18% Service
Charge.
Prices subject to change

Plated Dinner Selections

All entrees served with:
Tossed Garden Salad, Warm Rolls and Butter,
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Chef Selection of Starch and Fresh Vegetable,
Dessert, Coffee , Tea, Decaffeinated Coffee
Roast Stuffed Turkey $20.95
Baked Stuffed Chicken with Supreme Sauce $21.95
Chicken Cordon Bleu $22.95
Baked Stuffed Haddock Lobster Sauce $22.95
Fresh Broiled Haddock $21.95
Turbans of Sole Florentine $21.95
Broiled Sea Scallops $23.95
Baked Stuffed Jumbo Shrimp $25.95
Roast Sivloin of Beef Au Jus $24.95
Roast Prime Rib of Beef Au Jus $26.95
Filet Mignon with Béarnaise Sauce $28.95
Fillet of Salmon with lemon dill hollandaise $21.95
Roast Stuffed Loin of Pork $20.95

Combination Entrees
Filet Mignon & Chicken Supreme $29.95
Filet Mignon & Baked Stuffed Shrimp $35.95

Desserts

Choose One

Chocolate Fudge Cake
Carrot Cake
Cheesecake
Blueberry Cobbler
Apple Crisp
Our own Hot Indian Pudding
All prices are per person & do not include the 9% NH State Tax & the 18% Service

Charge.
Prices subject to change
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Dinner Fnhancements

Appetizers

Fresh Fruit Plate $2.95
Soup Du Jour $2.95
Clam Chowder $3.95
Indian Heads own Crab Cakes $8.95
Shrimp Cocktail (1 ) $9.50

Desserts

In Lieu ofﬂfouse Desserts
Boston Créme Pie $2.50
Strawberry Shortcake $2.50
Apple Pie A La Mode $2.50
Chocolate Lava Cake $4.00
Blueberry/Mango Cobbler $4.00
Turtle Cheesecake with
Carmel and Walnuts $4.00
Homemade Indian Pudding s2.50

Jce Cream Pie $2.50
All prices are per person & do not include the 9% NH State Tax & the 20% Service
Charge.
Prices subject to change
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Chief’s Buffet
Salads
Fresh Garden Salad
Entrees
Roast prime Rib of Beef Au Jus
Chef’s Choice
Boneless Chicken Entrée
Penne Pasta Primavera
Baked Stuffed Haddock
Rice Pilaf
Vegetable in Season
‘Warm Rolls & Butter
Assorted Pastry Display
Coffee or Tea

$25.95

40 Person Minimum

Shadow Lake Buffet

Hors D’oeuvres
Cheese & Crackers
Vegetable Crudité with Dip
Salads
Fresh Garden Salad
Entrees
Roast Prime of Beef Au Jus
Penne Pasta Primavera
Seafood Newburg served on puff pastry
Chicken Entrée-Chefs Choice
Rice Pilaf
Vegetable in Season
Warm Rolls & Butter
Assorted Pastry Table
Coffee or Tea
$28.95

40 person minimum

Tomahawk Hill Buffet

Hors D’oeuvres
Cheese & Crackers



Vegetable Crudité
Scallops Wrapped in Bacon
Honey Butter Sesame Chicken
Sweet & Sour Meatballs
Spinach & Cheese Stuffed Mushrooms
Salad
Fresh Garden Salad
Entrees
Roast Sirloin of Beef Au Jus
Chicken Entrée - Chefs Choice
Baked Stuffed Haddock
Poached Salmon with a dill sauce
Penne Pasta Primavera
Rice Pilaf and Herb Roasted Potatoes
Vegetable in Season
‘Warm Rolls & Butter
Assorted Pastry Table
Coffee or Tea

$35.95

50 person minimum

Buffet

Dinner
Menu

Kancamangus Buffet
Hors D’oeuvres
Cheese & Crackers
Vegetable Crudité with Dip
Homney Butter Sesame Chicken
Sweet & Sour Meatballs
Salad
Fresh Garden Salad
Entrees
Roast Prime Rib au jus
Chicken Entrée - Chefs Choice



Baked Haddock Piccata
Penne Pasta Primavera
Rice Pilaf and Herb Roasted Potatoes
Vegetable in Season
‘Warm Rolls & Butter
Assorted Pastry Table
Coffee or Tea

$30.95
50 person minimum
All prices are per
person & do not
include the 9% NH
State Tax & the 18%
Service Charge.
Prices subject to change



Nothing says “Celebration” like Fireworks!!
Everyone loves a good fireworks display, it can add a lovely touch to what was already a memorable event.
While everything else can be photographed or video-taped by guests, fireworks are something
that requires everyone to put down the camera to just watch, enjoy and remember,
which can create a moment of closeness in the group and a feeling of spontaneity.

New for 2012 Indian Head Resort is offering Firework displays
Which can be included to enhance your event

10 Minutes
$1,000.00

15 Minutes

For more information, on how to incorporate this unique touch to your event

please call our coordinators at 888-345-8000



