
LU N CH EO N  M EN U
Our most popular program, offered between 12 noon – 2:30 pm
• Plan for 1 ½ hours  •  30 – 50 people
• Specially prepared Luncheon Buffet  
Cost: $75* per person 

Buffet Menu:  
New England Chowder  •  Tomato Basil Bisque
302 Salad Bar – Greens, Tomatoes, Cucumbers, Croutons, 
Carrots, Italian, Ranch, Balsamic Dressing
Pasta Primavera Salad – Olives, Red Peppers, Shredded Carrot,  
Herb Vinaigrette
Build Your Own Deli – Meats, Cheeses, Toppings
Chicken, Supreme Sauce, Peas, Carrots
Salmon, Sun-dried Tomato Pesto
Potato Gnocchi, Roasted Broccoli, Red Pepper, Garlic Olive Oil
Roasted Pork Loin, Caramelized Apple & Pommery Mustard 
Glaze Herb Roasted Potatoes
Chef’s Seasonal Selection of Vegetables
Assorted Pies, Cakes, Fresh Fruit
Freshly Brewed Coffee, Decaffeinated Coffee, Fine Teas

Lunch To Go:
Served in a keepsake Omni Mount Washington lunch bag with a 
choice of the following sandwiches (selection due 5 days prior):
Oven Roasted Turkey – Sliced Turkey Breast, Cheddar,        
Cranberry-Apple Aioli, Croissant 
Honey Baked Ham – Shaved Ham, Swiss, Romaine,  
Vine Ripened Tomatoes, Honey Mustard Mayo, Ciabatta Roll
Roasted Balsamic Vegetable Wrap – Zucchini, Squash, Onions,  
Tomatoes, Hummus, Herb Wrap 
Bottled Water, Chips, Granola Bar, Whole Fruit,  
Fresh Baked Cookie
Cost: $50* per person 

A F TERN O O N  TE A
Offered between 3 pm – 5 pm
• Plan for 1 ½ hours  •  20 – 50 people 
Cost: $45* per person 

Tea Menu:
Special Teas blended exclusively for our guests
Assortment of Savory Delights

N E W  EN G L A N D  CID ER  S O CI A L
Offered between 1 pm – 4 pm
• Plan for 1 ½ hours  •  Perfect for groups of 20 people or more
Cost: $30* per person 

Cider Social Menu:
Choice of either Hot or Cold New England Apple Cider
Miniature Assortment of Fresh Baked Seasonal Cookies
Basket of Fresh Apples

W IN E  &  A RTI S A N  CH EE S E  RECEP TI O N
Offered between 1 pm – 4 pm
• Plan for 1 ½ hours  •  Perfect for groups of 20 people or more
Cost: $35* per person 

Wine & Artisan Cheese Menu:
Selection of Local Artisan Cheeses 
Assortment of Breads and Crackers
Choice of a glass of our House Red or White Wine

MOTOR COACH

TOUR

MENU

All menus include a self-guided historic tour and a keepsake 
guidebook as a charming memento of the visit.

*All menus inclusive of the 23% service charge 
and 8.5% NH state room and meals tax

**Menus subject to change. Prices vaild through 2023**

All inquiries please contact the 
Group Sales Department at (603) 278-8813


