
HART’S TURKEY FARM 
CATERING 

 

www.HartsTurkeyFarm.com 
PO Box 664 Jct. Routes 3 & 104, Meredith, NH 03253 

tel. (603) 279-6212  fax (603) 279-7146  email: mailto:HartsCatering@HartsTurkeyfarm.com 
 

 
BUFFET SELECTIONS 

 
 
 

THE HART'S SPECIAL     $23.99 PER GUEST 
        $16.99 children 4-9 

 
ROAST BEEF      FRESH BUTTERNUT SQUASH 
BAKED HAM      LASAGNA 
ROAST LOIN OF PORK    ASSORTED RELISHES 
WHOLE ROAST TURKEY    COLE SLAW 
 WITH DRESSING, GRAVY,   TOSSED GARDEN SALAD 
 AND CRANBERRY SAUCE    WITH DRESSINGS 
TURKEY CHOW MIEN     HART'S OWN ROLLS 
RICE PILAF      DESSERT 
FRESH WHIPPED POTATO    COFFEE AND TEA 
 

 
 

THE PILGRIM      $17.99 PER GUEST 
        $12.99 children 4-9 

 
WHOLE ROASTED TURKEY    TOSSED GARDEN SALAD 
 WITH DRESSING, GRAVY    WITH DRESSINGS 
 AND CRANBERRY SAUCE   COLE SLAW 
FRESH WHIPPED POTATO    ASSORTED RELISHES 
FRESH BUTTERNUT SQUASH   HART'S OWN ROLLS  
DESSERT      COFFEE AND TEA 

 
 
 
 

THE VIRGINIAN      $18.99 PER GUEST 
        $13.99 children 4-9 

 
WHOLE ROASTED TURKEY WITH   TOSSED GARDEN SALAD 
 DRESSING, GRAVY AND    WITH DRESSINGS 
 CRANBERRY SAUCE    ASSORTED RELISHES 
BAKED HAM      COLE SLAW 
FRESH WHIPPED POTATO    HART'S OWN ROLLS 
FRESH BUTTERNUT SQUASH   DESSERT, COFFEE AND TEA 
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THE WESTERN      $19.99PER GUEST 
        $14.99 children 4-9 

 
WHOLE ROASTED TURKEY WITH   TOSSED GARDEN SALAD 
 DRESSING, GRAVY AND    WITH DRESSINGS 
 CRANBERRY SAUCE    ASSORTED RELISHES 
ROAST BEEF      COLE SLAW 
FRESH WHIPPED POTATO    HART'S OWN ROLLS 
FRESH BUTTERNUT SQUASH   DESSERT, COFFEE AND TEA 

 
 
 

THE ALL AMERICAN                 $20.99 PER GUEST 
                   $15.99 children 4-9 

 
WHOLE ROASTED TURKEY WITH   TOSSED GARDEN SALAD 
 DRESSING, GRAVY AND     WITH DRESSINGS 
 CRANBERRY SAUCE    ASSORTED RELISHES  
BAKED HAM                                                            COLE SLAW          
ROAST BEEF      HART'S OWN ROLLS 
FRESH WHIPPED POTATO    DESSERT 
FRESH BUTTERNUT SQUASH   COFFEE AND TEA  

 
 

THE NEW ENGLANDER_____________________________$16.99 PER GUEST  
                                                                  $12.99 children 4-9 

 
BAKED TURKEY PIE WITH    TOSSED GARDEN SALAD 
              CRANBERRY SAUCE                                                      WITH DRESSING 
FRESH WHIPPED POTATO    ASSORTED RELISHES 
FRESH BUTTERNUT SQUASH    COLE SLAW 
HART’S OWN ROLLS     DESSERT, COFFEE AND TEA 

    
 
 

NO FRILLS TURKEY BUFFET_________________________$15.99 PER GUEST 
                                                                                                           $10.99 children 4-9 

 
WHOLE ROASTED TURKEY WITH   FRESH BUTTERNUT SQUASH 
        DRESSING, GRAVY AND   HART’S OWN ROLLS 
        CRANBERRY SAUCE    COOKIES & BROWNIES 
  FRESH WHIPPED POTATO    COFFEE AND TEA  

  



HART’S TURKEY FARM 
CATERING 

 

www.HartsTurkeyFarm.com 
PO Box 664 Jct. Routes 3 & 104, Meredith, NH 03253 

tel. (603) 279-6212  fax (603) 279-7146  email: mailto:HartsCatering@HartsTurkeyfarm.com 
 

 
WAUKEWAN                           _________________________$38.99 PER GUEST 

                                                                                                           
 
WHOLE ROASTED TURKEY WITH   CHEDDAR MASHED POTATO 
CHEF CARVED ROAST BEEF   BRUSSEL SPROUTS WITH GARLIC 
SEAFOOD SUPREME –         AND PARMESAN 
LOBSTER, SHRIMP, SCALLOPS    FRESH BUTTERNUT SQUASH 
AND MUSHROOMS IN CREAM SAUCE  DINNER ROLLS 
TURKEY DIVAN –      CAESAR SALAD 
    LAYERS OF  TURKEY, HAM,    TABOULI SALAD 
    BROCCOLI, AND SWISS CHEESE  
    IN MUSHROOM CREAM SAUCE 
RICE PILAF 
 
 
WINNISSQUAM                           _________________________$42.99 PER GUEST 

 
CHEF CARVED ROAST PRIME RIB OF BEEF “FARM SALAD” 
BAKED STUFFED SHRIMP        MESCALINE GREENS, 
    WITH CRAB STUFFING         RED ONION, WALNUTS, 
    AND DRAWN BUTTER        DRIED CRANBERRIES, CHICKEN 
CORDON BLEU         GORGONZOLA CHEESE 
LEEK AND SUNDRIED TOMATO RISOTTO      CRANBERRY VINAIGRETTE 
BAKED POTATO     TOSSED GARDEN SALAD 

WITH SOUR CREAM AND CHIVE   WITH CHOICE OF 
 ZUCCHINI  AND SEASONAL SQUASH    HOMEMADE DRESSINGS 
        GARLIC DINNER ROLLS 
 
 

 
BIG SQUAM                           _________________________$46.99 PER GUEST 

 
LOBSTER RAVIOLI IN ALFREDO SAUCE  FRESH BUTTERNUT SQUASH 
ROAST LEG OF LAMB    BABY SPINACH SALAD 
TURKEY OR CHICKEN PICATTA      WITH RED ONION, 

WITH WHITE WINE LEMON      BACON, HARDBOILED EGG, 
 AND CAPERS        AND LEMON VINAIGRETTE 

WHIPPED POTATOES     CAESAR SALAD 
MUSHROOM RISOTTO    MEDITERRANEAN ORZO SALAD 
STEAMED ASPARAGUS    GARLIC DINNER ROLLS 
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LITTLE SQUAM                           _________________________$34.99 PER GUEST 
 

APPLE AND GARLIC ENCRUSTED PORK LOIN FOUR CHEESE RISOTTO 
CHICKEN SALTIMBOCCA –     FRESH BUTTERNUT SQUASH 

      CHICKEN BREAST STUFFED WITH  STEAMED CAULIFLOWER 
    PROSCIUTTO AND PROVOLONE TOPPED TOSSED GARDEN SALAD 
    WITH MUSHROOM MARSALA SAUCE      WITH CHOICE OF 
BAKED STUFFED HALIBUT        HOMEMADE DRESSINGS 
    WITH SHRIMP STUFFING AND    CHICK PEA AND 
    BEURRE BLANC SAUCE        DRIED CRANBERRY SALAD 
RED POTATOES     PARMESAN DINNER ROLLS 
    WITH ASPARAGUS, ALMONDS AND MINT 
 

 
SHANNON POND                           _________________________$22.99 PER GUEST 

 
TURKEY MEATLOAF     “FARM SALAD” 
BAKED MACARONI AND CHEESE       MESCALINE GREENS, 
WHITE VEGETABLE LASAGNA       RED ONION, WALNUTS, 
WHIPPED POTATOES         DRIED CRANBERRIES, CHICKEN 
GREEN BEANS         GORGONZOLA CHEESE, 
PICKLED BEETS         CRANBERRY VINAIGRETTE 
COLE SLAW      DINNER ROLLS 

 TOSSED GARDEN SALAD 
     WITH CHOICE OF HOMEMADE DRESSINGS  
 
 

SHANNON POND                           _________________________$54.99 PER GUEST 
 

CHEF CARVED PEPPERCORN   GREEN BEANS ALMONDINE 
    ENCRUSTED BEEF TENDERLOIN   HONEY WHEAT DINNER ROLLS 
GRILLED MARINATED SWORDFISH  BABY SPINACH SALAD WITH 
    BROCHETTE WITH SEASONAL       RED ONION, BACON 
    VEGETABLES AND MANGO SALSA      HARDBOILED EGG 
TURKEY OR CHICKEN MARSALA OVER PASTA     AND LEMON VINAIGRETTE  
STUFFED ROASTED RED PEPPER FINGERS CAESAR SALAD 
    WITH FOUR CHEESE RISOTTO   BLACK BEAN AND CORN SALAD 
ROASTED RED POTATOES 
    WITH ROSEMARY 

 
 
 

*PRICES DO NOT INCLUDE 9% NH STATE TAX OR 18% SERVICE CHARGE. 
*FOR EVENT CATERED OUTSIDE OF HART’S, A TRAVEL CHARGE MAY BE ASSESSED.* 
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Terms and conditions 
 

BANQUET MENUS                    
 
Banquet menus, room set-up, and special instructions pertinent to your function should be 
submitted to the office thirty days prior to the function date. 
 
GUARANTEES 
 
One week prior to your function, we request that you call with the number of guests that will 
attend. We guarantee that we will be able to serve that amount plus 10% more. The amount of 
guests you call for will be the minimum amount you are charged for. If your count increases, 
Hart’s needs to be notified at least 48 hours in advance of the function date. 
 
BEVERAGE SERVICE 
 
Please note that alcoholic beverage sales and service are regulated by the State Liquor 
Commission, and that Hart’s Turkey Farm Restaurant, as a licensee, is responsible for the 
administration of these regulations. As a matter of policy, no liquor or wine may be brought into 
Hart’s from outside sources, and all dispensing of beverages must be done by employees of 
Hart’s Turkey Farm Restaurant. Hart’s reserves the right to not serve liquor to any guests at any 
time in accordance with the Liquor Laws of the State of New Hampshire. 
 
BILLING FOR FUNCTIONS 
 
A 20% deposit is required upon function booking. Room rental fees are applicable depending on 
the number of guests, menu selection, and room requested. Payment is due in the form of cash, 
check or credit card 7 days prior to function. All cancellations must be made within 30 days of 
the date of the function. Any cancellation after this time will result in forfeiture of the deposit. 
 
PRICES 
 
Prices quoted do not include 9% New Hampshire State Meals and Rooms Tax, or 18%  Service 
Charge (Service charge is not applicable for events catered on paper / plastic ware.) 

 


