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Picture you and the love of  your life saying 
“I do” beneath the immense beauty that is 
the White Mountains of  New Hampshire.  

 

Fall in love with the surrounding natural 
wonder of  our outdoor ceremony           
locations and join us in our Lakeview 
Room for a reception you will never       
forget. Our scenic backdrop will perfectly 
highlight the love you and your partner will 
share throughout this special day and your 
guests are sure to be in awe at its beauty.  

 

Our highly experienced Wedding           
Coordinators are here to assist you 
throughout the entire nuptial experience 
from your bridal shower and bachelorette 
party to your rehearsal dinner and farewell breakfast. 

 

The staff ’s attention to detail and commitment to your happiness will ensure your 
day is one you will never forget.  

 

Let the Indian Head Resort family guide you through your first day of  forever.  

Forever Begins at the                   

Indian Head Resort 
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Sitting on 180 acres of  scenic splendor in the heart of  the White Mountains of  
New Hampshire, the Indian Head Resort is truly a local gem.  

 
For generations we have been a hub of  activity for family gatherings, friendly   

getaways, nuptial celebrations and more. Since the 1930’s the Indian Head Resort 
has been a symbol of  love, laughter and fun for families and friends alike.   

 
With a variety of  on-site amenities, a full service restaurant and lounge, and      
discounted tickets to local area attractions, you'll quickly find there is a little         

something for everyone.  
 

Join us on your special day to see why so many guests see the Indian Head Resort 
as their home away from home.  

About Us 
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We offer a variety of  lodging options to ensure you and your guests are as             
comfortable as possible during your stay.  

 
Our Resort Rooms are traditional style hotel rooms, while our Cottages,     
Bungalows and Rustic Houses will take you a little bit closer to nature.  

 
All Resort Rooms, Cottages and Bungalows are located a short walk from the   

ceremony and reception, allowing for convenience and ease of  access to and from 
the area for all of  your guests. 

 
For bridal parties or families, our Rustic Houses comfortably sleep 6-12 people, 
providing ample space to get ready for the wedding and stay the night before.  

Enjoy a two night stay in one of  our Rustic Houses* for just $500 plus tax.  
 

Block a section of  rooms or cottages for all of  your guests and they will enjoy a 
discount on their accommodation when applicable.  

 
Our Lakeview Premium Large Room* is complimentary to the                       

Bride & Groom on the night of  their wedding.  

Lodging 

Yia Yia’s House Lakeview Premium Large Room 

*Subject to availability upon booking.  
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Cottages & Bungalows 

Rustic Houses 

Resort Rooms 

Lodging 

We have a variety of  resort rooms             

available. With six resort room types located 

on our main resort side, two located on our 

Notchview side and a variety of  layouts, you 

and your party are sure to find exactly what 

you are looking for.   

 
Pictured: Lakeview Premium Room 

Our cottages and bungalows provide a cozy, 
camping experience. They are stand alone    
accommodations that are very rustic, with the 
actual frames being built in the 1930's. Our 
cottages are not open in the winter, as they are 
not insulated, and are smaller than your         
average hotel room. 
 
Pictured: Cottage Living Area  

Looking for a place to fit the whole family? 
Choose between our Arrowhead Condo, 
Mountain View House, or Yia Yia's House. 
Each is equipped with a full kitchen, dining   
area, living room, multiple bedrooms, and   
outdoor living space and comfortably sleep     
6-12 people. 
 
 

Pictured: Arrowhead Condo Living Area 
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 Full service restaurant & lounge* 
 Indoor & outdoor heated pools 
 Indoor & outdoor hot tubs 
 Private lake 
 Paddle boating & fishing** 
 On-site tubing** 
 Walking distance to hiking & recreation 

trails 
 Fireworks every Sunday and              

Thursday** summer only 
 Extensive gift shop 
 100-foot lookout tower** 

 Tennis courts** with equipment 
 On-site access to Corridor 11             

Snowmobile Trail 
 FREE shuttle service to area                  

ski mountains, hikes and attractions 
 Fitness room  
 Arcade 
 Function & meeting facilities 
 Complimentary Wi-Fi 
 Private balcony rooms 
 Live entertainment* 
 Kid's Club* 

*Entertainment is available every night in the summer and most weekends throughout the year. Subject to change and availability. Please 
call ahead to ensure there is entertainment. Call ahead for seasonal restaurant and lounge hours.  
**Weather permitting  

Amenities 
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Arbor on Shadow Lake 

Ceremony Locations 

This stunning setup is located next to Shadow Lake with sweeping mountainous views for miles. 

Located in our back lawn, your guests will have ample space to mingle and enjoy the ceremony 

while staring in awe at the beauty surrounding them. 

Traditional Gazebo 
As an elegant and classic location, our gazebo is always a crowd favorite. Surrounded by a      

sculptured garden and sitting beside Shadow Lake, this location will have your guests basking in 

the charming views of  the White Mountains.  

Millyard Studios 
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Our Lakeview Room is the perfect location for you and your guests to celebrate your 
love and marriage on this special day.  

Panoramic windows reveal the picturesque views of  Shadow Lake and the White 
Mountains with our new patio offering your guests the chance to get a little bit closer 
to nature while enjoying the reception.  

 

Lakeview Room Reception Hall  

Includes: 

 Dance floor 

 Full service bar 

 Patio suitable for outdoor cocktail 
space 

 Chiavari chairs 

 White dinner linens 

 China 

 Silverware & Stemware  

 

Minimum Capacity 75 

Maximum Capacity 160 

Reception Hall 

Lakeview Room 
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Rehearsal Dinner 

Let us host your Rehearsal Dinner in our Profile Dining Room. A private section 

will be reserved for you and your loved ones to enjoy each other’s company and 

prepare for the special day ahead.  

Reception Dinner 

Choose your favorites from the wonderfully diverse menu. Once settled on your 

favorites, schedule your tasting with one of  our Wedding Coordinators.   

Farewell Breakfast 

Say thank you to your overnight guests with a farewell breakfast in our Profile 

Dining Room. A private dining area or private buffet is available upon request.  

 

Didn’t see a must-have item on our menu? Let us know! All of  our menus are cus-
tomizable, and we are happy to offer anything you have your heart set on.  

 

We are happy to accommodate most dietary requirements with advance notice.  

 

Child-friendly dinner items available upon request. 

 

Alternate cocktail hour and dinner reception locations are available at an   

additional cost. 

Dining Options 
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$97.99* Per Person | 75 Guest Minimum 

Includes: 

 One hour cash bar cocktail reception* 

 Five hour dinner reception* 

 Selection of  server passed hors d’oeuvres 

 Stationary displays including vegetable crudités, fresh fruits, & assorted 

cheeses 

 Champagne toast for all guests 

 Coffee & tea station 

 Cake cutting & service 

Three Course Plated & Served Dinner Includes: 

 Soup course 

 Salad course 

 Entrée with choice of  two accompaniments  

Additional Inclusions: 

 Dinner Tasting for 2—additional persons $25 

 Complimentary stay in our Lakeview Premium Large Room on night of        

wedding 

 Set-up and breakdown of  Indian Head Resort provided items in reception 

hall 

*Does not include 20% gratuity or 9% state tax. Outdoor location available, additional fees applicable.                     

Additional hours may be added to cocktail hour and reception. Fees applicable. 

Package #1 

Traditional Plated  



 

15 

Hors D’ Oeuvres—Hot & Chilled Selections |Choice of 3 

Chicken Kebabs with Tzatziki Sauce 

Vegetarian Pot Stickers with Soy Ginger Sauce  

Tomato Mozzarella Bruschetta 

Pigs in a Blanket 

Tuscan Meatballs 

Coconut Chicken Skewers with Pineapple Drizzle 

Pear, Prosciutto & Honey Crostini 

Prime Rib Crostini with Horseradish Coulees 

Buffalo Style Chicken Spring Roll with Bleu Cheese Dressing 

Teriyaki Chicken Skewers 

Spanakopita 

Stuffed Figs, Local Goat Cheese wrapped in Bacon 

Coconut Shrimp ($2 pp) 

Duck Confit en Croute ($2pp) 

Seafood Stuffed Mushrooms ($2 pp) 

Blue Lump Mini Crab Cakes with House Made Garlic Aioli  ($2 pp) 

Smoked Salmon Canape with Capers & Cream Cheese ($2 pp)  

Seared Tuna, Honey & Chipotle (MP) GS 

Bacon Wrapped Scallops (MP) GS 

Classic Shrimp Cocktail (MP) GS 

Lobster Salad Tartlet (MP) 

Mini Bacon Wrapped Filets (MP) GS 

Soup | Choice of 1 

New England Clam Chowder  

Creamy Wild Mushroom 

Tomato Basil Bisque 

Maple Roasted Butternut Squash Bisque  

Butternut Bisque Chipotle Cream Basil Oil  

Lobster Corn Chowder (MP)  

All Soups, except Chowders, can be made vegan.  

Salads |Choice of 1 

Five Leaf Garden Salad GS 

Caesar Salad 

Roasted Garlic Tortellini Salad, Asparagus & Red Peppers 

Strawberry Spinach Salad GS 

Mediterranean Quinoa Salad GS 

Pesto Vegetable Salad  

 

 

 

 

Entrées | Choice of 3  

Roast Chicken Breast with Caramelized Onion and Rosemary (GS) 

Apple Brie Stuffed Chicken with a Cyder Thyme Sauce 

Chicken Roulade with Prosciutto and a Garlic Cream Sauce  

Maple Glazed Baked Sliced Ham (GS)  

Roast Pork, Apple Stuffing & Gravy 

Chicken Parmesan Served over Pasta 

Chicken Marsala Served over Pasta  

Roast Turkey with Traditional Stuffing, Topped with House Made Gravy  

Charbroiled Flank Steak with a Bleu Cheese Béchamel served over Wild Rice GS 

Marinated Beef with a Mushroom Garlic Sauce over Wild Rice GS 

Panko and Herb Encrusted Haddock with a Creamy Beurre Blanc Sauce  

Seafood Stuffed Sole with a Creamy Beurre Blanc Sauce  

Baked Salmon topped with Ritz Crackers and a White Wine Lemon Drizzle   

Grilled Swordfish Sautéed in a Basil, Caper, Butter Sauce ($8 pp)  

Vegetarian Entrée | Choice of 1  

Vegetarian Lasagna 

Pasta Primavera with Herbed Cream Sauce and Seasonal Vegetables  

Butternut Squash Ravioli with Sage Apple Cream Sauce, Over Fresh Spinach 

Grilled Tempeh with a Ginger Soy Aioli over Rice Noodles  

Penne Sautéed in Olive Oil with Spinach, Mushrooms & Feta Cheese 

Baked Stuffed Shells 

Rice mixed with Seasonal Vegetables V+ 

Accompaniments | Choice of 2  

Garlic Parmesan Whipped Potatoes 

Rosemary Roasted Fingerling Potatoes 

Maple Roasted Sweet Potatoes 

Grilled Asparagus with Garlic Thyme Oil  

Vermont Cheddar Macaroni & Cheese  

Brown Sugar Roasted Butternut Squash  

Garden Rice Pilaf 

Bleu Cheese Potato Gratin  

Zucchini Garlic Parmesan Cakes  

Seasonal Vegetable Medley  

Fresh Broccoli, Asiago Cream Drizzle 

Classic Green Bean Almandine  

Oven Roasted Parmesan Herb Russet Wedges 

Honey Glazed Carrots 

Truffle Potatoes ($2pp)  

GS—Gluten Sensitive | V+—Vegan | MP—Market Price 

Traditional Plated Selections 
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$72.99* Per Person | 75 Guest Minimum 

Includes: 

 One hour cash bar cocktail reception* 

 Five hour dinner reception* 

 Selection of  server passed hors d’oeuvres 

 Stationary displays including vegetable crudités, fresh fruits, & assorted 

cheeses 

 Champagne toast for all guests 

 Deliciously customizable buffet menu with choice of  salads,                      

accompaniments, & entrées  

 Coffee & tea station 

 Cake cutting & service 

Additional Inclusions: 

 Dinner Tasting for 2—additional persons $25 

 Complimentary stay in our Lakeview Premium Large Room on night of        

wedding 

 Set-up and breakdown of  Indian Head Resort provided items in reception 

hall 

 

*Does not include 20% gratuity or 9% state tax. Outdoor location available, additional fees applicable.                     

Additional hours may be added to cocktail hour and reception. Fees applicable. 

Package #2 

Classic Buffet 
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Available November 1st - April 30th & Sunday - Thursday non-holiday* 

$63.99* Per Adult |75 Guest Minimum 

Reception Includes: 

 One hour cash bar cocktail reception* 

 Five hour dinner reception* 

 Selection of  server passed hors d’oeuvres 

 Stationary displays including vegetable crudités, fresh fruits, & assorted 

cheeses 

 Champagne toast for all guests 

 Deliciously customizable buffet menu with choice of  salads,                       

accompaniments, & entrées  

 Coffee & tea station 

 Cake cutting & service 

Additional Inclusions: 

 Dinner Tasting for 2—additional persons $25 

 Complimentary stay in our Lakeview Premium Large Room on night of        

wedding 

 Set-up and breakdown of  Indian Head Resort provided items in reception 

hall 

*Does not include 20% gratuity or 9% state tax. Outdoor location available, additional fees applicable. Value      

Season does not include holidays or vacation weeks, blackout dates apply. Additional hours may be added to    

cocktail hour and reception. 

Package #3  

Value Season Buffet 
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Hors D’ Oeuvres—Hot & Chilled Selections | Choice of 3 

Chicken Kebabs with Tzatziki Sauce 

Vegetarian Pot Stickers with Soy Ginger Sauce 

Tomato Mozzarella Bruschetta 

Tuscan Meatballs 

Pear, Prosciutto & Honey Crostini 

Prime Rib Crostini with Horseradish Coulees 

Buffalo Style Chicken Spring Roll with Bleu Cheese Dressing 

Teriyaki Chicken Skewers 

Spanakopita 

Stuffed Figs, Local Goat Cheese wrapped in Bacon 

Coconut Shrimp ($2 pp) 

Duck Confit en Croute ($2pp) 

Seafood Stuffed Mushrooms ($2 pp) 

Blue Lump Mini Crab Cakes with House Made Garlic Aioli  ($2 pp) 

Smoked Salmon Canape with Capers & Cream Cheese ($2 pp)  

Seared Tuna, Honey & Chipotle (MP) GS 

Bacon Wrapped Scallops (MP) GS 

Classic Shrimp Cocktail (MP) GS 

Lobster Salad Tartlet (MP) 

Mini Bacon Wrapped Filets (MP) GS 

Salads |Choice of 2 

Five Leaf Garden Salad GS 

Caesar Salad 

Roasted Garlic Tortellini Salad, Asparagus & Red Peppers 

Loaded Baked Potato Salad GS 

Strawberry Spinach Salad GS 

Mediterranean Quinoa Salad GS 

Pesto Vegetable Pasta Salad 

 

 

 

 

 

 

 

 

 

Entrées | Choice of 3  

Roast Chicken Breast with Caramelized Onion and Rosemary GS 

Apple Brie Stuffed Chicken  

Chicken Roulade with Prosciutto and a Garlic Cream Sauce  

Chicken Parmesan served over Pasta 

Chicken Marsala served over Pasta 

Maple Glazed Baked Sliced Ham GS  

Roast Pork, Apple Stuffing & Gravy 

Roast Turkey with Traditional Stuffing, Topped with House Made Gravy  

Charbroiled Flank Steak with a Bleu Cheese Béchamel served over Wild Rice GS 

Marinated Beef with a Mushroom Garlic Sauce over Wild Rice GS 

Panko and Herb Encrusted Haddock with a Creamy Beurre Blanc Sauce  

Seafood Stuffed Sole with a Creamy Beurre Blanc Sauce  

Baked Salmon topped with Ritz Crackers and a White Wine Lemon Drizzle  

Grilled Swordfish Sautéed in a Basil, Caper, Butter Sauce ($8 pp)  

Vegetarian Entrée | Choice of 1  

Vegetarian Lasagna 

Pasta Primavera with Herbed Cream Sauce and Seasonal Vegetables  

Butternut Squash Ravioli with Sage Apple Cream Sauce over Fresh Spinach 

Grilled Tempeh with a Ginger Soy Aioli over Rice Noodles 

Penne Sautéed in Olive Oil with Spinach,  Mushrooms, & Feta Cheese 

Baked Stuffed Shells 

Rice Mixed with Seasonal Vegetables V+ 

Accompaniments | Choice of 3 

Garlic Parmesan Whipped Potatoes 

Rosemary Roasted Fingerling Potatoes 

Maple Roasted Sweet Potatoes 

Grilled Asparagus with Garlic Thyme Oil 

Vermont Cheddar Macaroni & Cheese  

Brown Sugar Roasted Butternut Squash  

Garden Rice Pilaf 

Bleu Cheese Potato Gratin  

Zucchini Garlic Parmesan Cakes  

Seasonal Vegetable Medley  

Fresh Broccoli, Asiago Cream Drizzle 

Classic Green Bean Almandine  

Oven Roasted Parmesan Herb Russet Wedges 

Honey Glazed Carrots 

Truffle Potatoes ($2pp) 

Classic & Value Buffet Selections 

GS—Gluten Sensitive | V+—Vegan | MP—Market Price 



 

19 



 

20 

Cash Bar 

Full service bar with bartender included; accepting cash, credit or debit cards. All 

costs are charged to the individual guest.  

Open Bar 

Set a dollar limit, hour limit, or keep the bar open all night. All guests will be        

invited to charge their drinks to one master account, based on your specifications.  

Alternate Cocktail Hour Locations 

Alternate indoor and outdoor cocktail hour locations are available at an additional 

cost and dependent on availability.  

Specialty spirits available upon advance request.  

Bar Service 

Gary Pearl Photography  
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Carving Station—Buffet Addition 

 Roasted Turkey $$ 

 Seasonal Glazed Ham $$ 

 Slow Roasted Prime Rib with Herbed Au Jus & 
Cream Sauce $8 PP 

 Roasted Prime Sirloin with a Wild Mushroom 
Ragout $10 PP 

Charcuterie Display | $6 PP 

A delicious array of meats and cheeses to enjoy during 
cocktail hour. Features meats such as     Prosciutto, 
Hard Italian Salami, and Soppressata accompanied a   
variety of local soft and hard cheeses.  

Slider Bar | $5 PP 

Slider selection includes: Cheeseburgers,                   
Chicken Parmesan, and BBQ Pulled Pork.  

Available during cocktail hour or dinner service.  

Dessert Pedestals | $6 PP 

Each table will enjoy an array of Chocolate Covered 
Strawberries, Cream Puffs, Mini Eclairs, Napoleons and 
Fresh Fruit.  

This is the perfect addition to traditional cake service, or 
a unique alternative! 

Ice Cream Sundae Bar | $4 PP 

Classic vanilla and chocolate ice cream sundae bar             
featuring sprinkles, crushed cookies, chocolate chips, 
chocolate sauce, whipped cream, and maraschino         
cherries.  

This is the perfect addition to traditional cake service, or 
a unique alternative! 

Fireworks Display 

End your special day with a bang—literally! Ask us for 
details about our firework options.  

Hot Chocolate Bar | $6 PP 

Top your hot chocolate with marshmallows, chocolate 
sauce, candy canes and more. 

Perfect warm up after a winter ceremony. 

Soft Pretzels & Beer Cheese | $5 PP 

Warm, soft pretzels accompanied by house made beer 
cheese, mustard, mini sausages, and popcorn.  

Available during cocktail hour or dinner.  

Dipped Fruit Bar | $6 PP 

An array of white, milk, and dark chocolate dipped 
strawberries, apples, and pineapples. 

Raw Oysters | Market Price 

Freshly shucked and served over a bed of ice.  

Perfect for cocktail hour or during dinner service. 

Lemonade Stand | $1 PP 

Your guests may help themselves to the fresh, ice-cold 
lemonade at your private lemonade stand.  

Really hits the spot during a warm, outdoor ceremony!  

Anything else! 

Have your heart set on a great enhancement you didn’t 
see here? Just let us know! We’re happy to price our and 
accommodate your most creative endeavors on your 
special day.  

Enhancements 
Add a little something extra to your reception!  
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Ceremony 

 Ceremony Fee: $500.00 

 Ceremony Fee (Value Season): $300.00* 

Reception 

 Lakeview Room Fee: $1,000.00 

 Lakeview Room Fee (Value Season): $700.00* 

Catering 

 We provide all catering staff  and services  

Payment Due Date Breakdown* 

 Upon booking: Initial, non-refundable        

deposit of  $1,000.00 due (guarantees your 

date) 

 Six (6) months prior: 50% of  the total        

approximated cost due 

 Six (6) weeks prior: an additional 25% of  the total approximated cost due 

 Fourteen (14) days prior: Final guest count due —must include Bride, Groom, and vendors 

 Fourteen (14) days prior: Final plate count for Traditional Plated Reception due 

 Ten (10) days prior: Final payment due 

We accept Cash, Card, Check, and Money Order. 

Current bank fees apply for all credit card payments over the initial $1,000. 

All payments are non-refundable and are to be made by the above payment breakdown. 

If  payments are not made on time, your date will be released. 

 
*Additional enhancements added to package after booking will reflect in deposit amounts           
accordingly. Blackout dates may apply. 

Details 
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Friday 

5:00 Ceremony Rehearsal at Birch Arbor 

6:30 Rehearsal Dinner- Profile Dining Room- 27p (18 Beef, 4 Chicken, 4 Vegetarian, 1 Fish) 

Cash Bar for Guests, 1 Child Eating Off Kid’s Menu 

 

Saturday Total Count ­­­_122_ Adults, _2_Children & 1 Baby (Total 125) 

7:00 Bridal Party Arrives to Decorate 

2:30 Guest Arrival 

3:00 Ceremony Start 

3:30 Cocktail Reception Starts:  

 $1,500.00 Open Bar for Domestic Beer, Wine, and Signature Cocktails, Cash Bar Immediately Following 

 Special Requests: Sam Adams 76, Shipyard Pumpkin Head, Rosé, Hard Seltzer, Prosecco, Blueberry Vodka, Stella 
Artois 

 Signature Cocktails: Ty’s Drink: Jack the Ripper - 6 oz Apple Cider, 2 oz Jack Daniels Honey, Orange Peel, Dash 
of Cinnamon or Cinnamon Stick in Drink, Shaken & Served over Ice| Nikki’s Drink: Haunted Harvest- 2 oz Apple 
Cider, 2 oz Caramel Vodka, 1 oz Butterscotch Schnapps, Dash of Cinnamon, Cinnamon & Sugar Rim, Shaken  

 Stationary Apps: Domestic & Imported Cheese Display; Fresh Vegetable Crudités with Dressing; Fresh Fruit; 
Hummus, Salsa and Chips 

 Served Apps: Buffalo Style Chicken Spring Rolls, Fried Raviolis, Tomato Mozzarella Crostini  

4:30 Introductions, First Dance & Toasts 

5:00 Dinner Buffet: 

 Caesar Salad 

 Roasted Garlic Tortellini Salad with Asparagus & Red Peppers 

 Chafer 1: Garlic Parmesan Mashed Potatoes  

 Chafer 2: 1/2 Grilled Asparagus with Garlic Thyme Oil & ½ Seasonal Vegetable Medley 

 Chafer 3: Baked Stuffed Shells with Roasted Tomato Marinara 

 Chafer 4: Apple Brie Stuffed Chicken with a Cider Thyme Sauce   

 Chafer 5: Roast Sirloin with a Caramelized Onion Merlot Sauce, Served over Rice Pilaf 

 Prime Rib Carving Station with Herbed Au Jus & Horseradish Cream Sauce 

6:45 Cake Cutting- Cake Cutting & Service Needed, Cake and Sheet Cakes, Save Top of the Cake 

9:20 Fireworks Display (5 Minutes) 

9:30 End of Reception   

  

Sunday 

9:00 Farewell Breakfast in Profile Dining Room – Private Section  

 Mimosas requested 

Sample Itinerary  
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Mitch & Stephanie Albro 

Brittany Rae Photography 

Classic Photography  

Philbrick Photography  

Phil Damiano Photography 
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Head Resort 
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Florists 

 Cherry Blossoms | Littleton, NH | 603-444-1015 |            
cherryblossomfloral.com 

 Tarnation Flower Farm | Sugar Hill, NH | 603-823-5369 
| tarrnationflowerfarm.com 

 Emily Herzig Floral Studio | Littleton, NH |                    
603-444-7600 | ehfloral.com 

 Simple Bouquets | Tilton, NH | 603-286-7200 |               
simplebouquets.com 

 Blooming Vineyards | North Conway, NH |                        
603-986-7482  

 Ruthie’s Flower Shop | Conway, NH | 603-447-8878 | 
ruthiesflowershop.com 

Bakers 

 Jacques Pastry Shop | Pembroke, NH | 603-485-4035 | 
jacquespastries.com 

 Ooo La La | Laconia, NH | 603-455-2989 |                       
ooolalacreativecakes.com 

Salons 

 Daydreams Hair & Nail Studio | Lincoln, NH |                     

603-745-8200 | daydreamshairsalon.com 

 Luminous Day Spa | North Woodstock, NH |              

603-728-8883 | luminousdayspanh.com 

 Mane Street Styles | Littleton, NH | 603-444-7130 

Photographers/Videographers 

 NH Images | Nashua, NH | 603-566-7911 |                    

nhimages.com 

 Wilton Brother’s Photography LLC | Deerfield, NH |           

603-303-4891 |wiltonbrothersphotography,com 

 Philbrick Photography | North Conway, NH |                

603-356-9822 | philbrickphoto.com  

 Rick Bouthiette Photography |Candia, NH |                    

603-361-2216 | masterevent.com 

 Billodeau Video Productions | Bow, NH |                       

billodeauvideo@yahoo.com | billodeauvideo.com 

 

Entertainment  

 A Main Event DJs | Londonderry, NH | 603-434-8293 | 

amaineevent.com 

 A Goodtime DJ’s | Salem, NH | 800-783-3866 |              

agoodtimedj.com 

 Peak Entertainment | Morristown, VT | 802-888-6978 | 

peakdj.com 

 Murray Hill Talent | Malden, MA | 781-338-9701 |            

murrayhilltalent.com 

Officiants & Churches  

 William Melekas | Justice of the Peace | Franconia, NH | 

603-823-5379 

 Debbie Pawlendzio | Justice of the Peace |                       

Newfields, NH | 603-772-8864 

 St. Joseph’s Church | Catholic Church | Lincoln, NH | 

603-745-2266 | stjosephlincoln.org 

 Pemi Valley Church | North Woodstock, NH |                           

603-745-6241 | pemivalleychurch.org 

 Church of the Messiah | Episcopal Church |                            

North Woodstock, NH | 603-745-3148 

Preferred Vendors 

NH Images 
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“We are still thinking about everything you did to make our wedding weekend perfect. You went so far beyond my 
expectations I did not have to stress about a thing all weekend! Our wedding day was everything we imagined and 
so much more. I can’t express how grateful I am for all of the work you put into it. Thank you!!” 

 

“We would like to thank you for a wonderful wedding weekend. You managed to take so much stress off of me 
for the entire weekend, and made the day go by beautifully. All aspects of our wedding day and night went         
perfectly and we couldn’t have asked for a better venue. We will definitely be recommending Indian Head as a 
wedding venue. Thank you so much for a lovely time.” 

 

“Thank you and all your staff for making our wedding day so special. We could not have wished for a more perfect 
day, and we owe it all to you. The Indian Head will be a place we visit for years to come and will always have a  
special place in our heart. “  

 

“Thank you so much for all your help and patience over the past year with planning our wedding. Thanks for all 
your help making this a truly memorable event.”  

 

“I can’t even begin to thank everyone from housekeeping, maintenance, wait staff, the bar, reception people, the 
restaurant, everyone and I mean everyone were so helpful, kind, accommodating, and just plain nice from          
beginning to end for my son and his new bride’s wedding. No matter what occurred everyone pitched in and it was 
more than I had hoped for! Please share my gratitude and appreciation for not only a spectacular wedding, but an 
experience for us all to remember! Many Thanks” 

Testimonials 

Millyard Studios 
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