
INDIAN HEAD RESORT 
Weddings Weddings Weddings Weddings     



 
Picture this… 
 
You and the love of  your life exchanging vows    
nestled in the heart of  New Hampshire's White 
Mountains. Next to our pristine Shadow Lake 
and surrounded by the stunning Franconia Notch 
mountain range the romantic possibilities are    
endless. Our scenic backdrop will highlight the 
love you shared on your wedding day and will be       
remembered in your perfect photos for a lifetime. 
Take your guests breath away with the views 
from our outdoor ceremony locations and recep-
tion hall, during any of  the Northeast’s vibrant 
seasons. 
 
Indian Head Resort’s beautiful property is ideal 
for any of  your nuptial experiences, starting with 
the bridal shower, bachelor and bachelorette   
parties,  rehearsal dinner, ceremony, reception and 
farewell breakfast. Our team of  coordinators will 
assist you every step of  the way, including your 
rehearsal and most importantly your wedding 
day . The staff ’s attention to detail will ensure 
your day is everything you envisioned it would be. 
Come, take a peek and see why Indian Head  
Resort is the perfect fit for your wedding day! 

Fall in love with the Indian Head Resort 
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Ceremony Locations  
Birch Arbor next to 
Shadow Lake 
Our most popular ceremony         
location embraces the true beauty of  
the Franconia Notch Mountain 
Range. Set in our side lawn, your 
guests will have ample space to get 
comfortable and enjoy watching you 
exchange your “I Do’s” with the 
mountain range in the background.  

Traditional Gazebo 
A classic and charming gazebo  
surrounded by a sculptured garden 
tailored to reflect the seasons. The 
perfect selection for the elegant 
setting you desire.  

All ceremonies include chair setup and breakdown, manicured garden, and a freshly 
mowed lawn (in-season). Alternate locations available in case of  inclement weather.  
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Reception Hall 
 
Lakeview Room (Capacity 160*) 
 
The breathtaking scenery will capture your guests’ gaze as they look out a panoramic 
wall of  windows revealing the gorgeous view of  Shadow Lake and Mt. Liberty.       
Everyone will be able to enjoy Mother Nature with all the comforts of  being indoors. 
Complete with it’s own private dance floor and bar, your guests will be able to enjoy 
themselves as you celebrate your marriage.  
 
A one hour cash bar cocktail reception and a five hour dinner reception are included in 
your package. Additional hours may be added. Just ask us and we will be happy to give 
you more details. The hall comes equipped with Chiavari chairs, white dinner linens, 
napkins, table skirting, china, silverware, and stemware. Our experienced wait staff  and 
bartenders will be there to assist you and your guests throughout the evening.  
 
 

*75 Guest Minimum 
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Overnight Lodging  
 

The Indian Head Resort has a large variety of  accommodations to offer your guests 
the convenience and ease of  an all in one location. Everyone will be able to easily 
stroll back to their accommodations following your reception. A block of  rooms and     
special pricing* is available for your event. Guest check-in is 4:00 PM and check–out 
is 11:00 AM. All accommodations come equipped with a 50’ HDTV, microwave,   
coffee  maker, and mini fridge. Free Wi-Fi is available in resort rooms and on site as 
well.  
 
• Our Lakeview Premium rooms are the most requested accommodations. They  

feature either two double beds or a king and a double. Comfortable and spacious, 
your guests will be able to relax before and after your wedding celebration. The  
private balconies are a perfect place to sit and take in the beauty of  the White 
Mountains and Shadow Lake.   

• Lodging options also include our Notchview rooms located across the road,       
additional resort rooms located on the main side, rustic cottages and bungalows.  

• For your bridal party and larger groups or families, we do offer larger                   
accommodations. You may select one of  the houses for two nights at a special 
$500 rate plus tax (pending availability upon booking). This is a wonderful option 
for bridal parties to spend the night before together and then have ample room to 
get ready for the wedding in the morning.  
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Resort Amenities 
 

No matter the time of  year, there is so much to do at the Indian Head Resort. All resort amenities are available to 
your guests staying with us.  

 
Pools & Hot Spas 
Indoor and outdoor heated pools and hot spas are available year round. Too hot in the summer? Take 
a dip to cool off, sunbathe on our deck or catch up with friends by the pool under an umbrella. If  
you prefer winter, come and enjoy the snow kissing your face as you warm up in the outdoor hot spa 
or the heated outdoor pool. 
 

The Tower 
If  you are not afraid of  heights, climb our famous tower. At the top take in the fresh air and enjoy the 
unforgettable views at 100 feet. Also, a great spot for bride and groom photos.  
 

Fishing in Shadow Lake 
Love to fish? Bring your fishing gear and spend time catching trout in Shadow Lake. You can even 
cast your line from the paddle boats. There is no fishing license needed as it is our own private lake. 
Ask for details on the limit of  fish you can keep and how we can clean and freeze or prepare your 
catch.  
 

Resort Activities 
Indian Head Resort is a family friendly location. Onsite we have our tennis court, shuffle board court, 
and basket ball hoop. Embrace your competitive side and play a friendly game with some of  your 
loved ones. Or get your blood flowing in our newly renovated fitness center. The arcade and Kid’s 
Club are a great way to keep the little ones entertained. Winter provides more fun with tubing on the 
hill or ice skating on Shadow Lake, just don’t forget to bring your ice skates. (Winter activities are 
weather permitting.)  
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Local Attractions 
 

Location is everything and our location offers your guests the opportunity to be able to 
make a mini-vacation out of  your celebration. The local attractions will keep everyone of  
all ages busy.  
 
Summer Attractions 
Located a hop, skip, and a jump down the road from Clark’s Trading Post, Whale’s Tale 
Water park or the Lost River Gorge you can embrace your inner child. If  you are feeling 
a bit more adventurous, Alpine Zipline is right in town, they will take you on off-road 
tours and offer you an amazing zip lining experience. Also, taking the Loon Mountain     
Gondola or the Cannon Mountain Aerial Tramway to the tops of  the mountains will 
take your breath away.  
 
Winter Sports 
Once the snow falls, skiing and snowboarding are available at the local ski mountains 
nearby. Our shuttle provides the easiest commute to and from Cannon and Loon   
Mountain. Located right on Corridor 11 we are the perfect place for snowmobilers too. 
Ride right from your room. 
 
Stop by the front desk for details on discounted tickets to some of  the local attractions 
and ski areas.  
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Wedding Dining 
 

Our coordinators and culinary  team will work with you to create a delicious menu that will satisfy 
everyone. You will be able to breath easy while we handle all of  the dining details for your big day. 
Innovative and classic menu selections have been prepared for you by our Chef  and will ensure a   
remarkable experience. With a variety of  dining options available from the rehearsal dinner to a 
farewell breakfast your family and friends will not leave hungry.  
 
Rehearsal Dinners 
Kick start the celebration with fabulous cuisine and drinks. Take this time to enjoy 
your two families coming together, getting better acquainted, and being merry. 
 
Reception Dinners 
Make your special day even more memorable with a memorable meal. Our Chef  has 
created wonderfully diverse menus for you to choose from. We offer themed events, 
Chef  attended carving stations and many more available upon request. A tasting for 
two is included in your package. Each additional person is $25.  
 
Farewell Breakfast 
Say thank you to your overnight guests by treating them to a special farewell breakfast. 
A private dining area or buffet is available upon request.  
 
All menus are customizable to make your event spectacular. If  you have your heart set 
on something and it is not listed, just let us know! Special dietary needs are              
accommodated with advanced notice with gluten sensitive and vegan options       
available. Special pricing available for children (ages 4-12); half  the adult rate plus $5. 
Child friendly items available as well. Just ask for additional details.      
 
                                         *Set up and breakdown included in packages.   
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Wedding Package 
 

Classic Buffet | $62.99 
• One hour cash bar cocktail reception* 
• Selection of  butler passed hors d’ouvres 
• Stationary displays including vegetable crudités, fresh fruit, & assorted cheese 
• Chilled champagne toast for all guests 
• Deliciously customizable buffet menu, including choice of  salads,               

accompaniments, and entrees 
• Cake cutting and service 
• Coffee and tea station 

 
Prices do not include 20% gratuity or 9% state tax. 75 guest minimum. 
*Outdoor location available, additional fees applicable.  
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Classic Buffet Selections 
……………………………………………………………………………………… 

       Salads | Please Select (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, Local Feta, Cherry Tomatos (GS) 
Roasted Local Vegetables Tossed in Pesto and Served with Penne Pasta  
 
 
Entrées | Please Select (3)  
 
Roast Chicken Breast with Caramelized Onion and Rosemary (GS) 
Apple Brie Stuffed Chicken  
Chicken Roulade with Prosciutto and a Garlic Demi Glaze  
Buttermilk Fried Chicken served over Collard Greens  
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 Creamy Peppercorn Sauce over Wild Rice (GS) 
Panko and Herb Encrusted Haddock with a White Wine Lemon Butter Drizzle  
Seafood Stuffed Sole with a Creamy Beurre Blanc Sauce  
Baked Salmon Beurre Blanc with a Ritz Cracker Stuffing 
Grilled Swordfish Sautéed in a Basil, Caper, Butter Sauce ($8 pp)  
 
 
Vegetarian Entrée | Please Select (1)  
 
Vegetable 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 Baby Portobello Mushrooms  
 
 
Accompaniments | Please Select (3)  
 
Garlic Parmesan Whipped Potatoes 
Rosemary Roasted Fingerling Potatoes 
Maple Roasted Sweet Potatoes 
3 Cheese Risotto 
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 
Truffled Potatoes ($2pp)  
 
All accompaniments are gluten sensitive and most can be made vegan if requested.  

 
  

Hors D’ Oeuvres | Please Select (3) 
 
Variety of  Hot  & Chilled Selections  
Chicken Kebabs with Tzatziki Sauce 
Fruit Kebabs with Local Yogurt Sauce 
Tomato Basil Mozzarella Skewers 
Pigs in a Blanket 
Tuscan Meatballs 
Mini Sliders (choice of pulled pork or cheeseburgers) 
Pear, Prosciutto & Honey Crostini 
Prime Rib Crostini with Horseraddish Coulees 
Buffalo Style Chicken Spring Roll w/ Bleu Cheese Dressing 
Teriyaki Chicken Skewers 
Spanikopita 
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 w/ House Made Garlic Aioli  ($2 pp) 
Smoked Salmon Canape with Capers & Cream Cheese ($2 pp)  
Seared Tuna, Honey & Chipotle (Market Value) (GS) 
Bacon Wrapped Scallops (Market Value) (GS) 
Classic Shrimp Cocktail (Market Value) (GS) 
Lobster Salad Tartlet  (Market Value) 
Mini Bacon Wrapped Filets  (Market Value) (GS)  
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
GS– Gluten Sensitive  
V– Vegan  
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Wedding Package 
 

Traditional Plated | $87.99 
• One hour cash bar cocktail reception* 
• Selection of  butler passed hors d’ouvres 
• Stationary displays including vegetable crudités, fresh fruit, & assorted cheese 
• Chilled champagne toast for all guests 
• Soup course 
• Served plated salad 
• Served plated entrée with choice of  two (2) accompaniments 
• Cake cutting and service 
• Coffee and tea station 

 
 
Prices do not include 20% gratuity or 9% state tax. 75 guest minimum. 
*Outdoor location available, additional fees applicable.  
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Traditional Plated Selections 
……………………………………………………………………………………… 

Entrées | Please Select (3)  
 
Roast Chicken Breast with Caramelized Onion and Rosemary (GS) 
Apple Brie Stuffed Chicken  
Chicken Roulade with Prosciutto and a Garlic Demi Glaze  
Buttermilk Fried Chicken served over Collard Greens  
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 Creamy Peppercorn Sauce over Wild Rice (GS) 
Panko and Herb Encrusted Haddock with a White Wine Lemon Butter Drizzle  
Seafood Stuffed Sole with a Creamy Beurre Blanc Sauce  
Baked Salmon Beurre Blanc with a Ritz Cracker Stuffing ($4 pp)  
Grilled Swordfish Sautéed in a Basil, Caper, Butter Sauce ($8 pp)  
 
 
Vegetarian Entrée | Please Select (1)  
 
Vegetable 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 ($6 pp)  
Penne Sautéed in Olive Oil with Spinach, Mushrooms, & Feta Cheese 
Baked Stuffed Baby Portobello Mushrooms  
 
 
Accompaniments | Please Select (3)  
 
Garlic Parmesan Whipped Potatoes 
Rosemary Roasted Fingerling Potatoes 
Maple Roasted Sweet Potatoes 
3 Cheese Risotto 
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 
Truffled Potatoes ($2pp)  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
All accompaniments are gluten sensitive and most can be made vegan if requested.  
One vegetable and one starch suggested.  
 

     

Hors D’ Oeuvres | Please Select (3) 
 
Variety of  Hot  & Chilled Selections  
Chicken Kebabs with Tzatziki Sauce 
Fruit Kebabs with Local Yogurt Sauce 
Tomato Basil Mozzarella Skewers 
Pigs in a Blanket 
Tuscan Meatballs 
Mini Sliders (choice of pulled pork or cheeseburgers) 
Pear, Prosciutto & Honey Crostini 
Prime Rib Crostini with Horseraddish Coulees 
Buffalo Style Chicken Spring Roll with House Made Bleu Cheese 
Dressing 
Teriyaki Chicken Skewers 
Spanikopita 
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 (Market Value) (GS) 
Bacon Wrapped Scallops (Market Value) (GS) 
Classic Shrimp Cocktail (Market Value) (GS) 
Lobster Salad Tartlet  (Market Value) 
Mini Bacon Wrapped Filets  (Market Value) (GS)  
 
  

Soup | Please Select (2) 
 
New England Clam Chowder  
Creamy Wild Mushroom 
Tomato Basil Bisque 
Maple Roasted Butternut Squash Bisque  
Butternut Bisque Chipotle Cream Basil Oil  
Lobster Corn Chowder (Market Value)  
All Soups, except Chowders, can be made vegan.  

 
 

Salad | Please Select (2) 
 
Five Leaf Garden Salad (GS) 
Caesar Salad 
Roasted Garlic Tortellini Salad, Asparagus & Red Peppers 
Strawberry Spinach Salad (GS) 
 
 
 
 
 
 
 
 
 
 
GS– Gluten Sensitive 
V– Vegan  
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Wedding Package 
 

Value Season Buffet | $53.99 
• One hour cash bar cocktail reception* 
• Selection of  butler passed hors d’ouvres 
• Stationary displays including vegetable crudités, fresh fruit, & assorted cheese 
• Chilled champagne toast for all guests 
• Deliciously customizable buffet menu, including choice of  salads,               

accompaniments, and entrees   
• Cake cutting and service 
• Coffee and tea station 

 
Prices do not include 20% gratuity or 9% state tax. 75 guest minimum. 
*Outdoor location available, additional fees applicable.  
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Value Season Buffet Selections 
……………………………………………………………………………………… 

      
Salads | Please Select (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, Local Feta, Cherry Tomatos (GS) 
Roasted Local Vegetables Tossed in Pesto and Served with Penne Pasta  
 
 
Entrées | Please Select (3)  
 
Roast Chicken Breast with Caramelized Onion and Rosemary (GS) 
Apple Brie Stuffed Chicken  
Chicken Roulade with Prosciutto and a Garlic Demi Glaze  
Buttermilk Fried Chicken served over Collard Greens  
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 Creamy Peppercorn Sauce over Wild Rice (GS) 
Panko and Herb Encrusted Haddock with a White Wine Lemon Butter Drizzle  
Seafood Stuffed Sole with a Creamy Beurre Blanc Sauce  
Baked Salmon Beurre Blanc with a Ritz Cracker Stuffing ($4 pp)  
Grilled Swordfish Sautéed in a Basil, Caper, Butter Sauce ($8 pp)  
 
 
Vegetarian Entrée | Please Select (1)  
 
Vegetable 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 ($6 pp)  
Penne Sautéed in Olive Oil with Spinach, Mushrooms, & Feta Cheese 
Baked Stuffed Baby Portobello Mushrooms  
 
 
Accompaniments | Please Select (3)  
 
Garlic Parmesan Whipped Potatoes 
Rosemary Roasted Fingerling Potatoes 
Maple Roasted Sweet Potatoes 
3 Cheese Risotto 
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 
Truffled Potatoes ($2pp)  
 
All accompaniments are gluten sensitive and most can be made vegan if requested.  

Hors D’ Oeuvres | Please Select (3) 
 
Variety of  Hot  & Chilled Selections  
Chicken Kebabs with Tzatziki Sauce 
Fruit Kebabs with Local Yogurt Sauce 
Tomato Basil Mozzarella Skewers 
Pigs in a Blanket 
Tuscan Meatballs 
Mini Sliders (choice of pulled pork or cheeseburgers) 
Pear, Prosciutto & Honey Crostini 
Prime Rib Crostini with Horseraddish Coulees 
Buffalo Style Chicken Spring Roll w/ Bleu Cheese Dressing 
Teriyaki Chicken Skewers 
Spanikopita 
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 w/ House Made Garlic Aioli  ($2 pp) 
Smoked Salmon Canape with Capers & Cream Cheese ($2 pp)  
Seared Tuna, Honey & Chipotle (Market Value) (GS) 
Bacon Wrapped Scallops (Market Value) (GS) 
Classic Shrimp Cocktail (Market Value) (GS) 
Lobster Salad Tartlet  (Market Value) 
Mini Bacon Wrapped Filets  (Market Value) (GS)  
 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
GS– Gluten Sensitive  
V– Vegan  
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Bar Service 
 
Drinks available for the whole duration of  your reception. You are able to customize your cocktail hour 
and your bar service throughout the evening. Please contact us for our current bar listings to include 
domestic and imported beer, red wine and white wine. Additional beverage options available by prior 
arrangement. Gratuities for the bartender are additional.  
 

Cash Bar 
Full bar setup with bartender included. Cash, credit or debit cards are accepted. All costs are charged to 
the individual guest.  
 

Open Bar 
Invite your guests to get a drink whether you are having open bar during cocktail hour only or all night 
long. Charges are based on the number and type of  drinks consumed. All costs are charged to a master 
account.  
 

Alternate Cocktail Hour Locations 
Indoor and outdoor cocktail hour locations are available. Additional fees are applicable and locations 
dependant on availability.  
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Details 
 

Ceremony  
• Ceremony Fee $500.00 
• Ceremony Fee $300.00 for Value Season Packages* 
 

Reception 
• Room Fee $1,000.00 
• Room Fee $700.00 for Value Season Packages* 
• All packages include wedding night accommodations for the bride & groom 
 

The reception hall will be available at 7:00 AM the day of your wedding to prepare , you can go very simple or extravagant, we 
just request nothing that is going to damage any of the surfaces in the room. Any  decorations, above what the Indian Head    
Resort provides, are your responsibility to set-up and takedown. Alternate cocktail and dinner receptions are available and will 
have additional fees.  
 

Catering 
The Indian Head Resort will provide set-up and clean-up of all items associated with the catering. 
 

Deposits & Payments 
• Initial deposit of $1,000.00; guarantees your date and is non-refundable  
• Six (6) months prior: 50%  of the total approximated cost is due. 
• Six (6) weeks prior: an additional 25%, making a total of 75%, of the total payment cost is due.  
• Final guest count due fourteen (14) days prior: to include vendors. 
• Final plate count for Traditional Plated Reception due fourteen (14) days prior. 
• Final payment due ten (10) days prior. 
• Cash, Checks, or Money Orders are accepted. Visa, Master Card, Discover and American Express will add the  current bank 

fee charges for all amounts over initial $1,000.00. 
• All payments are non-refundable and are to be made by the above payment breakdown. If payments are not made on time 

the date will be released.  
 
                  *Blackout dates may apply.  
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Enhancements 
 
Charcuterie Display 
$6 per person 
 
Satisfy your taste buds with a delicious array of prepared meats and other treats for your guests to enjoy   
during cocktail hour. This display to include items like Prosciutto di Parma, Hard Italian  Salami,             
Soppressate, Bresaola, Roasted Pork Loin with herbs De  Provence, Citrus-Thyme Roasted Turkey Breast. 
Marinated Mushrooms , Braised Artichoke Hearts, Oven-dried Tomatoes, Assorted Olives and Cornichons.  
 

Slider Bar 
$5 per person  
 
Take your pick from the selection of Mini Cheeseburgers, Mini Chicken Parmesan or Barbeque Pulled Pork 
Sliders. Includes condiments such as; Ranch and Homemade Blue Cheese Dressings. To be available during 
cocktail hour or dinner service.  
 

Carving Stations 
 
Freshly cooked and sliced meats are a favorite for most. To add a little special touch to your dinner select a  
Chef attended carving station.  
• Roasted Turkey Breast 
• Seasonal Glazed Ham  
• Slow Roasted Prime Rib of Beef with Herbed Au Jus & a Horseradish Cream Sauce  $8 per person 
• Roasted Prime Sirloin with a Wild Mushroom Ragout  $10 per person 
 

Dessert Pedestals 
$6 per person 
 
Your sweet tooth will be satisfied with these decedent treats. Per table displays with Chocolate Covered 
Strawberries, Cream Puffs, Mini Éclairs, Napoleons and Fresh Fruit. 
 

Ice Cream Sundae Bar 
$4 per person 
 
Bring your inner child out with the sundaes and all the fixin’s. Vanilla and chocolate ice cream to be topped 
with Hot Fudge, Sprinkles, Whipped Cream, and Maraschino Cherries. 
 

Fireworks Display 
 
Add a little wow factor to your wedding with a fabulous fireworks display.  Please ask for details.  
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Enhancements (continued)  
 
Gourmet S’mores Station  
$3 per person  
 
All the fixins’, graham crackers, chocolate, marshmallows, self  roasted over an open flame. 
 

Hot Chocolate Bar 
$3 per person 
 
Warm your guests up as they delight in your winter wonderland ceremony . 
 

Soft Pretzles & Beer Cheese  
$3 per person  
 
Assorted soft pretzels, house made beer cheese, mustard, mini sausages, and popcorn.  
 

Dipped Fruit Bar  
$6 per person 
 
Indulge on your special day with white and dark chocolate dipped strawberries, apples, and pineapples. 
 

Raw Oysters 
Market Value  
 
Freshly shucked and served over a bed of ice, treat your guests to a luxury experience like no other.  
 

Lemonade Stand (during ceremony and cocktail hour)  

$1 per person  
 
Fresh squeeze plain or strawberry lemonade for your guests to serve themselves, served with paper straws 
and a candied lemon garnish.  
 

Anything! 
 
Don’t see the special something you’re looking for? Get as creative as you can and we will price it out for 
you according to your guest count, the skies the limit!  
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Bridal Room-Service Menu 
 

Let us deliver food straight to your door so there is one less thing to stress 
about on your big day! Choose from an assortment of  bites and snacks at a 
special discounted rate. Speak to your wedding coordinator to arrange.* 
 
Soup and Salad – Your choice of 1 salad and 1 soup served family style and delivered 
straight to your door! $7 per person  
 

Sliders – Your choice of our classic Angus charbroiled burger or house made BBQ pulled 
pork. $10 for 3  

 
Wings or Tenders – A platter of bone in or bone out wings served with your choice of 
sauce; BBQ, buffalo, or plain. $10 for 6  
 

Cheese Platter – An array of local artisan cheeses, nuts, and jams (serves 2) $15  
 

Pizza – Pick your favorite from our specialty pizza menu, house made sauce, and hand 
stretched dough $15 
 

Assorted Chips and Dips – Crispy tortilla chips served with hummus, salsa, and 
cheese dip (serves 4) $ 15 

 
Fruit Platter – Sliced fresh fruit served with local yogurt and honey (serves 2) $15 want 
them dipped in chocolate? Add $5 per person  
 

Pancake Platter – Assortment of pancake & waffles topped with fresh strawberries and 
whipped cream and served with maple syrup (serves 6) $20  
 

Mimosas – Who needs coffee when you can wake up to mimosas delivered straight to your 
door! $6 per person 
 

Coffee and Pastries – Not in the mood for a morning mimosa? Have a large carafe of 

coffee and a platter of assorted pastries to start your day right. $3 per person  

 

*Tax and Gratuity Not Included  
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FloristsFloristsFloristsFlorists    
    

Emily Herzig Floral Studio 
603-444-7600                      ehfloral.com 
 

Simple Bouquets 
603-286-7200                          simplebouquets.com 
 

Blooming Vineyards 
603-986-7482    bloomingvinyards.com 
 

Cherry Blossoms 
603-444-1015                     cherryblossomfloral.com 
 

Ruthie’s Flower Shop 
603-447-8878    ruthiesflowershop.com 
  

Tarnation Flower Farm 
603-823-5369                   tarnationflowerfarm.com 

 
BakersBakersBakersBakers    
    

Jacques Pastry Shop 
603-485-4035                             aquespasteries.com 
 

Ooo La La 
603-455-2989                   ooolalacreativecakes.com 
 

Queen City Cupcakes 
603-624-4999               qccupcakes.com 
 

Sweet Maidens 
603-536-6322                      sweetmaidens.net 

 
SalonsSalonsSalonsSalons    
    

Daydreams Hair Studio  
603-745-8200          daydreamshairsalon.com 
 
Luminous Day Spa 
603-728-8883  luminousdayspanh.com 
 
Mane Street Styles   
603-444-7130 
  

PhotographersPhotographersPhotographersPhotographers    
    

Philbrick Photography  
603-356-9822                        philbrickphoto.com 
 

Rick Bouthiette Photography 
603-483-5355                            masterevent.com 
 

NH Images    
603-888-7204                               nhimages.com 
 

Eye Sugar Photography 
603-617-6119             eyesugarphotography.com 
 

Stephanie Wales    
603-387-5633   stephaniewalesphotography.com 

 
EntertainmentEntertainmentEntertainmentEntertainment    
    

Main Event Entertainment 
603-434-8293                               
amainevent.com 
    

A Goodtime DJ 
800-783-3866        agoodtimedj.com 
 

Peak Entertainment 
802-888-6978         peakdj.com 
 

Murray Hill Talent 
800-843-2263                     murrayhilltalent.com 

 
Officiants & ChurchesOfficiants & ChurchesOfficiants & ChurchesOfficiants & Churches    
    

William Melekas              603-823-5379 
 

Loon Mountain Ministry– Markus Corey 
603-745-3366 
 

St. Joseph’s Catholic Church  603-745-2266 
 

Pemi Valley Church    603-745-6241 
 

Church of the Messiah    603-745-3184 

 Preferred Vendors 
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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.” 

“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” 

*Accolade contributors have been left anonymous  

“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.”  
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INDIAN HEAD RESORT 
Weddings Weddings Weddings Weddings     

664 US Route 3 | Lincoln, NH 03251 | 888-343-8000 | weddings@indianheadresort.com 
indianheadresort.com | @ihresortnh | www.facebook.com/ihresortnh 


