
Banquet Guide
Let  Pats  Peak  Host  Your  Special    Event!

Anything We Can Do To Make Your Day Unique
And Memorable Is Our Pleasure!

Air Conditioned Facility
Personalized Service
Accommodate up to 200 People
Panoramic Views from the Deck

Pats Peak Banquet Center • Henniker, NH • (603) 428-3245 •  patspeak.com



Thank Your For Considering
Pats Peak Banquet Center

Enclosed you will find helpful information on planning your banquet at Pats Peak along with our
menu selections. Please remember, you are not limited to the menu selections listed.  We will “cater” to
your every whim!  Pats Peak regularly accommodates menu requests of all types. If you have special
religious or dietary needs or simply prefer another selection, Pats Peak’s Banquet Staff is happy to
serve you.

Our lodges are available for a (5) five-hour period and include linens, set-up, clean-up, bartender
service, coffee and tea station and full china setting. The “Sleigh Room,” on the third floor of the Main
Lodge, has a beautiful stone fireplace, space for dining and dancing with an adjacent lounge. The
“Valley Room,” located in the Valley Lodge, has beautiful large windows and space for dining and
dancing along with a cocktail area. Large wooden decks face the mountain offering spectacular views
and a picturesque backdrop for your special day, spring through autumn.

If you haven’t done so already, please contact me to make arrangements to view our Banquet
Center in person. Please enjoy the enclosed DVD showcasing what our Banquet Center has to offer.
Remember, “Personalized Service” is what makes Pats Peak a favorite banquet location. 
Anything our staff can do to make your day unique and memorable is our pleasure!

Sincerely,

Jessica Gilbert
Pats Peak Banquet Center
1-888-PATS PEAK ext. 123
(603) 428-3245, ext. 123

Pats Peak Banquet Center • Henniker, NH • (603) 428-3245 •  patspeak.com



18% gratuity and 9% rooms and meals tax additional on all food, beverages and room rental.
Prices subject to change.

We regret that banquet food cannot be removed from the premises.
Breakfast Selections are not available for Wedding Receptions.

Pats Peak Banquet Center • Henniker, NH • (603) 428-3245 •  patspeak.com

Banquet
Breakfast  Selections

PPrriicceess  aarree  ppeerr  ppeerrssoonn..

Continental  Breakfast
$$55..9955  ppeerr  ppeerrssoonn

Muffins
Danishes

Bagels
Selection of Cream Cheeses and Jellies

Assorted Juices
Coffee

Tea

Breakfast  Buffet
$$99..9955  ppeerr  ppeerrssoonn
Scrambled Eggs

French Toast
Bacon

Sausage
Home Fries

Muffins
Danishes

Assorted Juices
Coffee

Tea



Banquet  Full-SService  Buffet  Lunch  Entrée  Selections
PPrriicceess  aarree  ppeerr  ppeerrssoonn  aanndd  iinncclluuddee  aa  cchhooiiccee  ooff  ssaallaadd  aanndd  ddiinnnneerr  rroollllss..

IIff  sseelleeccttiinngg  ((22))  LLuunncchh  EEnnttrrééee  SSeelleeccttiioonnss,,  aadddd  aann  aaddddiittiioonnaall  $$44..0000  ppeerr  ppeerrssoonn
ttoo  tthhee  hhiigghheerr  pprriicceedd  lluunncchh  eennttrrééee  sseelleeccttiioonn..

SSaauuttééeedd  SStteeaakk  TTiippss  wwiitthh  RReedd  WWiinnee  SSaauuccee $14.95
Served with caramelized onions, rice pilaf and seasonal vegetables.

GGrriilllleedd  SSaallmmoonn  wwiitthh  HHeerrbb  BBuutttteerr $14.95
Served with rice pilaf and seasonal vegetables.

BBaakkeedd    HHaaddddoocckk  $14.95
Seasoned bread crumbs with an herb cream sauce.
Served with rice pilaf and seasonal vegetables.

LLaassaaggnnaa $12.95
Select One ~ Vegetarian or Meat.

GGrriilllleedd  HHeerrbbeedd  BBoonneelleessss  CChhiicckkeenn  BBrreeaasstt $12.95
Served with rice pilaf and seasonal vegetables.

CChhiicckkeenn  PPaarrmmeessaann $12.95
Served with pasta and marinara sauce.

CChhiicckkeenn  &&  BBrrooccccoollii  AAllffrreeddoo $12.95
Served with pasta.

CChhiicckkeenn  QQuueessiiddiillllaa $10.95
Served with Salsa, sour cream & guacamole.

PPaassttaa  BBaarr $10.95
Served with (2) selections of sauces, grilled chicken, grilled vegetables and parmesan cheese.

TTeerriiyyaakkii  CChhiicckkeenn  $10.95
Served with rice.

HHoommeemmaaddee  CChhiillii $9.95
Served in a taco bowl with sour cream & scallions.

88  oozz..  AAnngguuss  BBuurrggeerr $9.75
Served with french fries.

SSoouupp  &&  SSaallaadd $9.50
Choice of soup and salad.

18% gratuity and 9% rooms and meals tax additional on all food, beverages and room rental.
Prices subject to change. We regret that banquet food cannot be removed from the premises.

We serve only Certified Angus Beef ® selections.
Lunch Selections are not available for Wedding Receptions.

Pats Peak Banquet Center • Henniker, NH • (603) 428-3245 •  patspeak.com



Banquet  Lunch  Platter  Selections
PPrriicceess  aarree  ppeerr  ppeerrssoonn..  AAllll  ssaannddwwiicchh  ppllaatttteerrss  aarree  sseerrvveedd  wwiitthh  cchhiippss  aanndd  ppiicckklleess..

AAdddd  $$11..0000  ppeerr  ppeerrssoonn  ffoorr  ffrreenncchh  ffrriieess..
(These Lunch Platter Selections are only available for lunchtime banquets.)

Over-SStuffed  Finger  Sandwich  Platter
$$77..9955  ppeerr  ppeerrssoonn

Tuna Salad
Chicken Salad

Egg Salad
Ham Salad

Assorted  Wrap  Platter
SSeelleecctt  TThhrreeee

$$99..9955  ppeerr  ppeerrssoonn
Southwestern Chicken

Seasoned Chicken, Sautéed Peppers & Onions, with Tangy Southwestern Ranch Sauce.
Roast Beef

Served with Horseradish Mustard Sauce.
Roast Turkey

Served with Lettuce, Tomato and Mayonnaise.
Smoked Ham & Swiss

Served with Honey Mustard Sauce.
Hummus, Sprouts & Red Onion

Served with Roasted Red Pepper & Spinach.
Grilled Chicken Caesar

Grilled Chicken with Classic Caesar Salad.
Italian 

Salami, Ham, Tomato, Provolone Cheese & Pesto.

Gourmet  Sandwich  Platter
YYoouurr  cchhooiiccee  ooff  BBaagguueettttee,,  CCrrooiissssaanntt,,  KKaaiisseerr  RRoollll  oorr  FFooccccaacciiaa..

SSeelleecctt  TThhrreeee
$$1100..9955  ppeerr  ppeerrssoonn

Smoked Turkey, Smoked Bacon, Cheddar Cheese
Prosciutto, Salami, Provolone, Roasted Red Pepper, Tomato, Onion Argula & Pesto Dressing

Grilled Chicken Roma, Sundried Tomatoes, Imported Olives, Roasted Shallot Herb Spread
Grilled Portabella Mushrooms, Zucchini, Eggplant, Roasted Garlic, Fresh Mozzarella

Seafood Salad with Herb Mayonnaise & Lettuce
French Dip with Thinly Sliced Roast Beef Au Jus

18% gratuity and 9% rooms and meals tax additional on all food, beverages and room rental.
Prices subject to change. We regret that banquet food cannot be removed from the premises.

We serve only Certified Angus Beef ® selections.
Lunch Platter Selections are not available for Wedding Receptions.

Pats Peak Banquet Center • Henniker, NH • (603) 428-3245 •  patspeak.com



Banquet  Guide

Lunch  Soup  Selections
$$55..0000  ppeerr  ppeerrssoonn,,

ppeerr  SSoouupp  SSeelleeccttiioonn..

New England Clam Chowder
Seafood Chowder

Grilled Chicken & Corn Chowder
Cream of Broccoli
Garden Vegetable
Tomato Tortellini

Lunch  Salad  Selections
$$44..5500  ppeerr  ppeerrssoonn,,

ppeerr  SSaallaadd  SSeelleeccttiioonn..

Potato & Egg Salad
Mixed Baby Green Salad

Caesar Salad
Coleslaw or Broccoli Slaw

Pepper Pasta Salad
Summer Salad  ~ Fresh Mozzarella, Tomato, Balsamic Vinaigrette, Over Lettuce

Spinach Salad  ~ Mushroom, Egg, Tomato, Bacon, Red Onion and Red Pepper

18% gratuity and 9% rooms and meals tax additional on all food, beverages and room rental.
Prices subject to change. We regret that banquet food cannot be removed from the premises.

We serve only Certified Angus Beef ® selections.
Lunch Selections are only available for lunchtime banquets and not available for Wedding Receptions.

Pats Peak Banquet Center • Henniker, NH • (603) 428-3245 •  patspeak.com



Banquet  Lunch  Entrée  Salad  Creations
(These Lunch Entrée Salad Creations are only available for lunchtime banquets.)

Create  Your  Own  Salad!  
$10.95  per  person

IInnggrreeddiieennttss  aarree  sseerrvveedd  bbuuffffeett  ssttyyllee  ffoorr  eeaacchh  gguueesstt  ttoo  ““ccrreeaattee  tthheeiirr  oowwnn..””
SSeerrvveedd  wwiitthh  rroollllss  &&  ssaallaadd  ddrreessssiinngg..    

Caesar
Fresh Chopped Romaine Lettuce

Parmesan Cheese
Croutons

Grilled Chicken 
Grilled Steak Tips

Grilled Eggplant, Summer Squash, Zucchini, Roasted Red Pepper,
Portabella Mushrooms, Black Olives & Anchovies

All  American
Fresh Wild Greens Salad 

Turkey
Ham

Cheddar Cheese
Crumbled Bacon
Hard Boiled Egg

Croutons
Cucumber, Tomato, Mushroom, Onion, Pepper & Avocado

Oriental
Oriental Salad Blend of Green Leaf Lettuce and Bok Choy

Sauteed Shrimp
Sauteed Teriyaki Chicken

Scallions, Water Chestnuts, Bean Sprouts, Chow Mein Noodles, Almonds, 
Snow peas, Mandarin Orange Slices & Red Peppers

18% gratuity and 9% rooms and meals tax additional on all food, beverages and room rental.
Prices subject to change. We regret that banquet food cannot be removed from the premises.

We serve only Certified Angus Beef ® selections.
Lunch Entree Salad Creations are not available for Wedding Receptions.

Pats Peak Banquet Center • Henniker, NH • (603) 428-3245 •  patspeak.com



18% gratuity and 9% rooms and meals tax additional on all food, beverages and room rental.
Prices subject to change. We regret that banquet food cannot be removed from the premises.

We serve only Certified Angus Beef ® selections.
Pats Peak Banquet Center • Henniker, NH • (603) 428-3245 •  patspeak.com

Hors  d’oeuvres  Selections
PPrriicceess  aarree  ppeerr  ppeerrssoonn..      

GGaarrddeenn  CCrruuddiittee $$33..0000  
Fresh raw vegetable display with seasoned dips.

GGoouurrmmeett  FFrroommaaggee  &&  FFrruuiitt  DDiissppllaayy  $$44..0000  
Muenster, cheddar, swiss, pepper jack, smoked gouda, dill havarti, garlic herb spread,
pepperoni, salami, fresh fruit including grapes, strawberries & melon with assorted crackers.

FFllaatt  BBrreeaadd  AAllffrreeddoo  PPiizzzzaa $$33..0000
Pesto Sauce, fresh tomato &  mozzarella drizzled with alfredo sauce and chopped basil.

MMeeaattbbaallllss
Select One ~ Italian, Swedish, BBQ, Sweet and Sour $$33..0000
Select Two ~ Italian, Swedish, BBQ, Sweet and Sour $$33..2255

SSttuuffffeedd  MMuusshhrroooomm  CCaappss
Select One ~ Crab Almond, Spinach Feta, Mild Italian, Spicy Cajun $$33..0000
Select Two ~ Crab Almond, Spinach Feta, Mild Italian, Spicy Cajun $$33..2255

BBrruusscchheettttaa $$33..2255
Toasted French bread brushed with olive oil and topped with oven roasted tomatoes,
roasted red peppers, garlic, basil and fresh mozzarella drizzled with a balsamic glaze.

BBaakkeedd  BBrriiee  CCrroossttiinnii $$44..0000
Select One ~ Buttery Brie with sweet raspberry and toasted almonds on a sliced baguette

or  Buttery Brie with a fig spread and candied walnuts on a sliced baguette. 

MMeeddiitteerrrraanneeaann  DDiissppllaayy $$44..0000
Warm artichoke and spinach dip, hummus and spanakopita accompanied by tortilla chips and bread.

CChhiicckkeenn  SSaattaayy $$44..0000
Marinated chicken grilled and served with a peanut sauce.

MMiinnii  CCrraabb  CCaakkeess $$44..5500
Homemade mini crab cakes served with a horseradish mayonnaise sauce.

TTeerriiyyaakkii  SStteeaakk  EEgggg  RRoollllss $$44..5500
Grilled marinated steak handrolled with veggies and deep fried until golden and flaky.

MMiinnii  BBeeeeff  WWeelllliinnggttoonn $$44..5500
Tender pieces of grilled steak with sautéed wild mushrooms, garlic and shallots with
a splash of sherry and cream individually wrapped in puff pastry. 

SShhrriimmpp  CCoocckkttaaiill $$55..0000
Large shrimp served cool and crisp with cocktail sauce.

SSccaallllooppss  WWrraappppeedd  iinn  BBaaccoonn $$55..0000
Fresh scallops wrapped in bacon, baked and brushed with a maple syrup glaze.

**Most Hors d’oeuvres can be passed upon request.



Banquet  Full-SService  Buffet  Dinner  Entrée  Selections
PPrriicceess  aarree  ppeerr  ppeerrssoonn  aanndd  iinncclluuddee  aa  cchhooiiccee  ooff  oonnee  ppoottaattoo//rriiccee,,  vveeggeettaabbllee  aanndd  ssaallaadd

aalloonngg  wwiitthh  ddiinnnneerr  rroollllss..  IIff  sseelleeccttiinngg  ((22))  DDiinnnneerr  EEnnttrrééee  SSeelleeccttiioonnss,,  aadddd  aann  aaddddiittiioonnaall  
$$55..0000  ppeerr  ppeerrssoonn  ttoo  tthhee  hhiigghheerr  pprriicceedd  eennttrrééee  sseelleeccttiioonn..

Carving  Stations
RRooaasstteedd  TTeennddeerrllooiinn $$2299..9955
Chef hand-carved tenderloin, served with a red wine & wild mushroom sauce.
PPrriimmee  RRiibb $$2277..9955
Chef hand-carved, slow roasted prime rib, served with au jus.
RRooaasstt  SSiirrllooiinn $$2277..9955
Slow roasted sirloin strip served with a green peppercorn demi-glace.
LLoonnddoonn  BBrrooiill $$2233..9955
Select one ~ a red wine and garlic demi-glace or Teriyaki glaze. Marinated, grilled to perfection.
RRooaasstt  PPoorrkk  $$2233..9955
Herb-rubbed, center cut boneless pork, served with a fresh rosemary sauce & caramelized onions.
HHoonneeyy  MMuussttaarrdd  GGllaazzeedd  HHaamm $$2233..9955
Served with pineapple ginger sauce.
RRooaasstt  TTuurrkkeeyy  BBrreeaasstt  wwiitthh  TTuurrkkeeyy  GGrraavvyy $$2233..9955
Select One Stuffing ~ Homemade or Cornbread.

Entrée  Selections
NNeeww  EEnnggllaanndd  SSttuuffffeedd  HHaaddddoocckk  $$2255..9955
Fresh crab stuffed haddock, served with Newburg sauce.
SSoollee  FFlloorreennttiinnee $$2255..9955
Sole stuffed with spinach, leeks & shrimp, served with a champagne & chive sauce.
GGrriilllleedd  SSaallmmoonn $$2233..9955
Select One ~ Lemon herb butter, Orange ginger glaze, or Blackened
CChhiicckkeenn  OOssccaarr $$2255..9955
Sautéed chicken breast topped with lump crab, fresh asparagus and served with an herb tarragon cream.
CChhiicckkeenn  CCoorrddoonn  BBlleeuu $$2233..9955
Traditional breaded boneless chicken breast stuffed with ham & swiss cheese,
served with a mustard chive sauce.
CChhiicckkeenn  SSaallttiimmbbooccccaa $$2233..9955
Grilled chicken breast topped with thinly sliced prosciutto, spinach & mozzarella cheese.
served with a white wine and sage sauce.
CChhiicckkeenn  BBrruusscchheettttee $$2233..9955
Marinated grilled chicken breast topped with tomato, roasted red peppers, pesto and
mozzarella cheese served with an Alfredo sauce. 
NNeeww  HHaammppsshhiirree  AAppppllee  aanndd  MMaappllee  CChhiicckkeenn $$2233..9955
Grilled chicken breast topped with maple syrup & caramelized onions & apples.
PPiinnoott  GGrriiggiioo  CChhiicckkeenn $$2233..9955
Boneless chicken breast sautéed in pinot grigio wine, lemon, garlic & julienne vegetables. 
CChhiicckkeenn  PPaarrmmeessaann  $$2233..9955
Marinated chicken breaded with Italian herbs sautéed in olive oil and topped with fresh mozzarella
& parmesan cheese served with marinara sauce. 
TTeeqquuiillaa  LLiimmee  CChhiicckkeenn $$2233..9955
Marinated in Cuervo Tequila, fresh lime juice, cilantro and garli,.grilled and topped 
with an avocado jalapeño butter. 

18% gratuity and 9% rooms and meals tax additional on all food, beverages and room rental.
Prices subject to change. We regret that banquet food cannot be removed from the premises.

We serve only Certified Angus Beef ® selections.
Pats Peak Banquet Center • Henniker, NH • (603) 428-3245 •  patspeak.com



Banquet  Plated  Dinner  Entrée  Selections
PPrriicceess  aarree  ppeerr  ppeerrssoonn  aanndd  iinncclluuddee aa  cchhooiiccee  ooff  oonnee  ppoottaattoo//rriiccee,,  vveeggeettaabbllee  aanndd  ssaallaadd  aalloonngg  wwiitthh  ddiinnnneerr  rroollllss..  

PPlleeaassee  aasskk  ffoorr  tthhee  AAddddiittiioonnaall  OOppttiioonnss  MMeennuu  ffoorr  ffuurrtthheerr  ddeettaaiillss..
- Limited accommodations -

Carving  Stations
RRooaasstteedd  TTeennddeerrllooiinn $$3344..9955
Chef hand-carved tenderloin, served with a red wine & wild mushroom sauce.

PPrriimmee  RRiibb $$3322..9955
Chef hand-carved, slow roasted prime rib, served with au jus.

RRooaasstt  SSiirrllooiinn    $$3322..9955
Slow roasted sirloin strip served with a green peppercorn demi-glace.

LLoonnddoonn  BBrrooiill $$2288..9955
Select one ~ a red wine and garlic demi-glace or Teriyaki glaze. Marinated, grilled to perfection.

RRooaasstt  PPoorrkk  $$2288..9955
Herb-rubbed, center cut boneless pork, served with a fresh rosemary sauce & caramelized onions.

HHoonneeyy  MMuussttaarrdd  GGllaazzeedd  HHaamm $$2288..9955
Served with pineapple ginger sauce.

RRooaasstt  TTuurrkkeeyy  BBrreeaasstt  wwiitthh  TTuurrkkeeyy  GGrraavvyy $$2288..9955
Select one stuffing ~ Homemade or Cornbread.

Entrée  Selections
NNeeww  EEnnggllaanndd  SSttuuffffeedd  HHaaddddoocckk  $$3300..9955
Fresh crab stuffed haddock, served with newburg sauce.

SSoollee  FFlloorreennttiinnee $$3300..9955
Sole stuffed with spinach, leeks & shrimp, served with a champagne & chive sauce.

GGrriilllleedd  SSaallmmoonn $$2288..9955
Select One ~ Lemon herb butter, Orange ginger glaze, or Blackened.

CChhiicckkeenn  OOssccaarr $$3300..9955
Sautéed chicken breast topped with lump crab, fresh asparagus and served with an herb tarragon cream.

CChhiicckkeenn  CCoorrddoonn  BBlleeuu $$2288..9955
Traditional breaded boneless chicken breast stuffed with ham & swiss cheese,
served with a mustard chive sauce.

CChhiicckkeenn  SSaallttiimmbbooccccaa $$2288..9955
Grilled chicken breast topped with thinly sliced prosciutto, spinach & mozzarella cheese,
served with a white wine and sage sauce.

CChhiicckkeenn  BBrruusscchheettttee $$2288..9955
Marinated grilled chicken breast topped with tomato, roasted red peppers, pesto and
mozzarella cheese served with an alfredo sauce. 

NNeeww  HHaammppsshhiirree  AAppppllee  aanndd  MMaappllee  CChhiicckkeenn $$2288..9955
Grilled chicken breast topped with maple syrup & caramelized onions & apples.

PPiinnoott  GGrriiggiioo  CChhiicckkeenn $$2288..9955
Boneless chicken breast sautéed in pinot grigio wine, lemon, garlic & julienne vegetables. 

CChhiicckkeenn  PPaarrmmeessaann  $$2288..9955
Marinated chicken breaded with italian herbs sautéed in olive oil and topped with fresh mozzarella
& parmesan cheese served with marinara sauce. 

TTeeqquuiillaa  LLiimmee  CChhiicckkeenn $$2288..9955
Marinated in Cuervo Tequila, fresh lime juice, cilantro and garli,.grilled and topped 
with an avocado jalapeño butter. 

18% gratuity and 9% rooms and meals tax additional on all food, beverages and room rental.
Prices subject to change. We regret that banquet food cannot be removed from the premises.

We serve only Certified Angus Beef ® selections.
Pats Peak Banquet Center • Henniker, NH • (603) 428-3245 •  patspeak.com



Selections  to  Accompany  Buffet  Dinner  Entrée
Potato  /  Rice

Vegetable
Mélange - Carrots, Broccoli, Cauliflower

Glazed Carrots
Green Beans Almondine with Onion and Red Pepper

Baked Squash with Maple Syrup Sauce
Broccoli Stir Fry

Summer Squash Medley

Salad
SSeelleecctt  OOnnee

Caesar Salad
Fresh chopped romaine with croutons and parmesan cheese.

Garden Salad
Fresh chopped greens with tomatoes, onions, peppers and cucumbers.

Spinach Salad
Fresh baby spinach with sliced white mushrooms, red onions, red peppers, tomatoes, grated hard boiled egg,

bacon bits and grated blended cheeses.
Wild Greens Salad

A blend of wild greens, red onions, candied walnuts, dried cranberries and your choice of bleu or feta cheese. 
Tomato & Mozzarella

Tomatoes, basil and fresh mozzarella served with our own balsamic blend on a bed of greens.

Pasta  Sides
AAdddd  aaddddiittiioonnaall  $$44..0000  ppeerr  ssiiddee,,  ppeerr  ppeerrssoonn  ttoo  tthhee  eennttrrééee  sseelleeccttiioonn  pprriiccee..

Tortellini Alfredo
Penné with Sausage & Peppers

Stuffed Manicotti
Pasta Primavera ~ Pesto Sauce and Vegetables

Roma ~ Roasted Garlic Cream with Red Pepper and Fresh Basil
Vegetable Lasagna

Meat Lasagna
Ravioli 

Pats Peak Banquet Center • Henniker, NH • (603) 428-3245 •  patspeak.com

Mashed Potatoes
Garlic Mashed Potatoes

Potatoes Au Gratin
O'Brien Red Potatoes

Red Roasted Potatoes with Garlic and Herbs
Sautéed New Potatoes with Fresh Dill and Onions

Baked Potatoes with Sour Cream and Chives

Red Bean Rice
Saffron Rice
Curried Rice

Herb Onion & Garlic Rice
Tomato Basil Rice

Ginger Rice



Dessert  Selections
PPrriicceess  aarree  ppeerr  ppeerrssoonn,,  ppeerr  DDeesssseerrtt  SSeelleeccttiioonn..

Chocolate Dipped Strawberries $5.00

Vanilla Cream Puffs Laced with Chocolate  $5.00

Fruit Filled Crêpes  $5.00

Almond Joy Tart  $5.00

Brownie Sundae  $5.00

Assorted Cheesecake  $5.00

Tiramisu  $5.00

Strawberry Shortcake  $5.00

Brownie  $5.00

Carrot Cake  $5.00

Fresh Fruit Platter  $5.00

Assorted Cookie Tray  $5.00

Apple Crisp  $5.00

Apple Pie  $5.00

Assorted Dessert Sampler $6.00

Chocolate Fountains available - Please inquire if interested.

18% gratuity and 9% rooms and meals tax additional on all food, beverages and room rental.
Prices subject to change.

We regret that banquet food cannot be removed from the premises.

Pats Peak Banquet Center • Henniker, NH • (603) 428-3245 •  patspeak.com



Beverage  Selections
WWee  sseerrvvee  aa  ffuullll  rraannggee  ooff  ssppiirriittss,,  wwiinneess  aanndd  bbeeeerr..  

YYoouu  mmaayy  aarrrraannggee  ffoorr  aa  ffuullll  ooppeenn  bbaarr,,  lliimmiitteedd  ooppeenn  bbaarr,,  oorr  aa  ccaasshh  bbaarr,,
wwhhaatteevveerr  mmeeeettss  yyoouurr  nneeeeddss..

Liquor  Prices

Domestic & Imported Draft Beer $4.25  to $7.25
Bottled Beer (Valley Room Only) $4.75  to $6.25
House Wine $5.00
Soda $1.75
Juice $1.75
Mixed Drinks $5.00  to $7.00

Toast

Domestic Champagne $3.00 per person
Non-Alcoholic Sparkling Cider or Grape $3.00 per person
Imported Champagne $4.00 per person
Ginger Ale $2.00 per person

Punch  Bowls

Spirited Bowl (serves 30) $85.00
Non-Spirited Bowl (serves 30) $50.00
*Spirited Bowl (serves 30) $95.00
*Non-Spirited Bowl (serves 30) $60.00

*Offered Seasonally

18% gratuity and 9% rooms and meals tax additional on all food, beverages and room rental.
Prices subject to change.

Beverage Policy ~ Pats Peak’s managers, bartenders and servers are trained in responsible beverage service
and, if necessary, will deny service to anyone that, in their opinion, appears to have consumed more alcohol
than is considered safe and responsible. Under no circumstances will anyone under 21 years old be served.

In accordance with NH State Law, no alcohol is allowed to be brought onto or leave the premises by guests.

Pats Peak Banquet Center • Henniker, NH • (603) 428-3245 •  patspeak.com
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BBaannqquueett  CCeenntteerr  FFeeeess
Fees Subject To Change.

Room Rental Fee includes Linens, Set-Up, Clean-Up, Bartender Service, Coffee and Tea Station,
Full China Setting including Water Goblet, Dinner Plate, Salad Plate & Silverware.

RRoooomm MMaaxxiimmuumm  SSeeaattiinngg  CCaappaacciittyy
Sleigh  Room  200 people
Valley  Room 150 people

Monday  -  Thursday  Banquets
You may choose your own (5) five-hour time period. 
A $2,000 minimum is required ($800 room rental fee and food expenses may be applied towards this minimum.)

Friday  Banquets
Valley Room: 6pm to 11pm
A $2,500 minimum is required ($800 room rental fee and food expenses may be applied towards this minimum.)

Sleigh Room: 7pm to 12am
A $2,500 minimum is required ($800 room rental fee and food expenses may be applied towards this minimum.)

Saturday  Banquets
Valley Room: You may choose your own (5) five-hour time period. Some restrictions apply with time periods.
A $3,500 minimum is required  ($800 room rental fee and food expenses may be applied towards this minimum.)
Sleigh Room: 11:30am to 4:30pm
A $3,500 minimum is required ($800 room rental fee and food expenses may be applied towards this minimum.)
Sleigh Room: 7pm to 12am
A $5,000 minimum is required ($1,000 room rental fee and food expenses may be applied towards this minimum.)
To choose your own (5) five-hour time period on a Saturday in the Sleigh Room, a $7,500 minimium is required 
($1,000 room rental fee and food expenses may be applied towards this minimum.) 

Sunday  Banquets
You may choose your own (5) five-hour time period. Some restrictions apply with time periods.
A $2,500 minimum is required ($800 room rental fee and food expenses may be applied towards this minimum.)
*Sunday of Columbus Day Weekend, same as Saturday (see above).
*Minimum does not include open bar tab.*

FFiinnaanncciiaall  TTeerrmmss  aanndd  CCoonnddiittiioonnss
Subject To Change

• A $1,000  Non-RRefundable/Non-TTransferable  Deposit and Signed Contract will secure the date of your choice.
• The minimum is the amount you guarantee to pay Pats Peak. Any costs exceeding this will be paid in full accordingly. 
• We require payment of your minimum (6) Six Months prior to your event. Once the minimum payment has been made 

the monies are non-refundable/non-transferable. 
• We require that half of the remaining estimated bill be paid (1) One Month prior to your event. 
• The Final Menu Selections, Confirmed Numbers and Final Balance due (2) Two Weeks prior to your event.
• Cancellation within 14 days or less of scheduled event will result in forfeiture of 100% of total balance of final invoice.
• Cancellations must be submitted in writing and must be received 15 days or more prior to the event. 

Both the financial contact and a Pats Peak Banquet Center representative must sign the written cancellation notice. 
• MasterCard, Visa and American Express credit cards are welcomed.
• 18% gratuity and 9% rooms and meals tax additional on all food, beverages, and room rental and do not apply 

toward meeting the minimum.



Directions  To  Pats  Peak  Banquet  Center
686  Flanders  Road,  Henniker,  NH  03242

“The  Only  Henniker  On  Earth”
Conveniently  located  in  Southern  NH  off  I-889

FFrroomm  MMaanncchheesstteerr,,  NNHH  4400  MMiinnuutteess
Take I-93 North to Concord, NH. Take I-89 North. Take Exit 5 (a left hand exit). Follow Route 202/9 West.
Take the Henniker Exit (Route 114). Follow Route 114 South. Go straight through the center of town for
approximately 2 miles and look for the Pats Peak sign on your right. Take the right and follow the road to the Pats
Peak entrance.

FFrroomm  BBoossttoonn,,  MMAA 11  11//22  HHoouurrss
Take I-93 North to Concord, NH. Take I-89 North. Take Exit 5 (a left hand exit). Follow Route 202/9 West.
Take the Henniker Exit (Route 114). Follow Route 114 South. Go straight through the center of town for
approximately 2 miles and look for the Pats Peak sign on your right. Take the right and follow the road to the Pats
Peak entrance.

FFrroomm    BBuurrlliinnggttoonn,,  VVTT  22  HHoouurrss
Take I-89 South to Exit 5 (Route 202/9 West). Proceed on Route 202/9 West to the Henniker Exit (Route 114).
Follow Route 114 South. Go straight through the center of town for approximately 2 miles and look for Pats Peak
on your right. Take the right and follow the road to the Pats Peak entrance.

FFrroomm  BBrraattttlleebboorroo,,  VVTT  11  11//44  HHoouurrss
Take Route 9 East to Henniker. Take the Henniker Exit (Route 114). Follow Route 114 South. Go straight
through the center of town for approximately 2 miles and look for the Pats Peak sign on your right. Take the right
and follow the road to the Pats Peak entrance.

FFrroomm  PPoorrttssmmoouutthh,,  NNHH 11  11//44  HHoouurrss
Take Route 4 West to Concord, NH. Merge onto I-393 West/US-202 West/US-4 West toward I-93. Take I-93
South toward I-89. Take I-89 North. Take Exit 5 (a left hand exit). Follow Route 202/9 West. Take the Henniker
Exit (Route 114). Follow Route 114 South. Go straight through the center of town for approximately 2 miles and
look for the Pats Peak sign on your right. Take the right and follow the road to the Pats Peak entrance.

Pats Peak Banquet Center • Henniker, NH • (603) 428-3245 •  patspeak.com



Pats  Peak  Base  Area
Main Lodge and Valley Lodge

The  Valley  Room
Located in the Valley Lodge

Air Conditioning, Beautiful Large Windows,
Space for Dining and Dancing, Cocktail Area, Large Slope Side Deck

Pats  Peak  Banquet  Center  Floor  Plans

Pats Peak Banquet Center • Henniker, NH • (603) 428-3245 •  patspeak.com



Sleigh  Room  and  Sled  Pub
Located on the Third Floor of the Main Lodge

Air Conditioning, Beautiful Stone Fireplace, Space for Dining and Dancing,
Adjacent Sled Pub Lounge Area, Large Sun Deck

Oak  Room
Located on the Second Floor of the Main Lodge

Beautiful Stone Fireplace, Indoor Wedding Ceremony Location

Pats  Peak  Banquet  Center  Floor  Plans
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