43 Pelham Rd Salem, NH 03079
Phone: 603-328-9013 fax: 603-328-9014

Catering Agreement

Thank you for choosing Black Water Grill to cateuy event. We hope our team can
make your event a huge success. Our restauramepbias partnered up with some of
the top vendors in the northeast. Having such gpaatners makes it possible for us to
personalize any menu to suit your needs. If tieeagything that we may have forgotten
to include, please let us know.

At our initial meeting we are hoping to grasp yaeision and make it come to life. At any
time during the planning process, please feel foeeontact us with changes. We just ask
that you have your final decisions made two weeks o the date of your event.

We require a 150.00 non-refundable deposit to oxaer food. This check will be
returned to you the day of your event or you canthss deposit towards the balance. We
also require a final count 1 week prior to the even

All food prepared at Black Water Grill is subjeot8% state, room and meals tax. Your
food can be available for pick up or delivery. Wave a $25 delivery fee for anywhere
within 20 miles of the restaurant; over 20 milesiusject to an additional mileage
charge. Plastic cutlery and serving utensils canrxluded with your order for
$1.00/person.

We can also assist in setup and service, as wedlde and serving piece rentals.
Details can be discussed according to your ned&issic set up fee for lunch is $50.00
and dinner is $100.00. An additional 18% gratugtyadded to all menu items if setup is
included in the catering arrangement.

EVENT DATE:

SAID PARTY: DATE:

BLACK WATER GRILL REPRESENTATIVE:

To Book a Function: Contact Christian Breen @ &28-9013
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Hot Appetizers

MusseLssautéed in a Dijon, tarragon cream sauce
MUSSELY-RADIAVLO
JumBO HRIMP stuffed with crab meat

LB7/
$7(B
N2

ASSORTED CHICKEN WING&emon Pepper, Hot & Spicy, Sweet & Sour or Plairvese

with a homemade dipping sauce
FETA& SPINACHPUFFS

LEMONPEPPERCHICKEN SKEWERSWith Boursin Cheese Sauce
CHICKEN TENDERS Buffalo Style, Breaded Crunch, Honey Dijon

SEAFOODSTUFFED MUSHROOMCAPS

CHICKEN SATAYWith a soy, peanut sauce
ASIANSTEAK SATAYWIth ginger, tamari sauce
BABY SHRIMP SPRINGROLLS

MiNI BAKED BRIE TARTSWith honey & berries
CoCcONUTSHRIMPWIth a Spicy Marmalade
MiNI CRABCAKESWith Tartar Sauce
SFAcAaLLopswrapped in Apple Wood Bacon
SHriMPwrapped in Apple Wood Bacon
SHRIMPwrapped in Proscuitto
CAJUNSHRIMP KABOBS
HOMEMADECRABRANGOON

Cold Appetizers

VEGGIEPLATTERWIth homemade Boursin Dipping Sauce
INTERNATIONAICHEESE& FRUIT PLATTER

HERBEDCHICKEN SALAD RoLLS(bite sized)

MANGO& BLACK BEANSaLsAwith homemade Chips

THAI SHRIMP (Spicy)

SHRIMP CockTAILWith homemade cocktail sauce
TOMATOMOZZARELLABRUSHETTA

e )il
$24poz
K287
S
$32boz
$287
$z
$30b0z
$26bz
$Pthz
$4607
$347
$367
$3606z
$48boz
$32boz

$PEREON
$4PERSON
$1Bbz
$RERVEL0)
$34/doz
3387
$24poz
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Platters
ASSORTECSANDWICHPLATTER
Turkey, Ham, & Roast Beef with sliced assorted sbeand breads $HRSON
“1T's AWRAP”.
Assorted cold salads wrapped up for easy grabliiati§ed chicken salad, ham salad and
tuna salad) $PERSON
THREEFOOTSUB
Custom made sub with your choice of meats andhalfixings $65UB

CAESAR OHOUSESALAD:
Served with your choice of 2 dressings, Balsamiaigrette, Boursin Cheese, Spicy

Ranch $1.9BERSON
ASSORTEESSERTPLATTER

A variety of cookies and brownies $1PERSON
ASSORTEODCHEESECAKEPLATTER $4.95ERSON
ASSORTEOCANNOLI PLATTER $4.00ERSON

|CE CREAM ORSORBETSUNDAE STATION

Served with whipped cream and your choice of taggpin $4.00#ERSON
HALF SHEET CAKE $40.00
FuLL SHEETCAKE $65.00

Carving Stations

ROASTEDPORKLOIN $12.95/ERSON
S ICED TURKEYBREAST $12.95/ERSON
PrRIMERB ROAST $15.95/ERSON
NEW YORKSTRIPLOIN $15.95/ERSON
ROASTTENDERLOIN $17.95/ERSON

To Book a Function: Contact Christian Breen @ &28-9013
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Trays

(All trays serve approx. 25 people)
CHICKEN SAUTEE
Sautéed chicken and ziti with sun dried tomato &zacella, tossed in a Parmesan
cream sauce $140.00

CHEESE FILLEDRAVIOLI

Tossed in a tomato cream sauce with baby spinach $75.00
LOBSTERRAVIOLI
Tossed with a tomato Parmesan cream sauce with nexccoli $150.00

CHICKEN, VEAL OREGGPLANTPARMESAN

Lightly breaded in our own tomato, basil marinaguse topped with fresh mozzarella
Chicken $100.00
Veal $150.00
Eggplant $75.00

MEATBALLS& SAUSAGE
Homemade meatballs and tomato mozzarella sausageslow cooked tomato sauce
$150.00

GRILLED SAUSAGE PEPPERS ANODNIONS
Served with rolls $110.00

STEAK& SHRIMP STIR FRY
Basmati Rice tossed with thinly sliced steak amoirgh) served with a Ginger Tamari
sauce $180.00

TUSCANCHICKEN SAUTEE
Sautéed chicken and lemon with fresh sage, arteyakushrooms and baby spinach,
tossed with fettuccini and sliced vegetables iiglatlparmesan cream sauce
$150.00
Just veggies  $50.00

GREEKSEAFOODSAUTEE
Shrimp, Scallops and mussels tossed in a white keimen reduction with feta Kalamata
olives and baby spinach $200.00

SEAFOODFRADIAVLO
Shrimp, Scallops, mussels tossed in a spicy maxisance and fettuccini $225.00
Chicken $180.00

To Book a Function: Contact Christian Breen @ &28-9013
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Trays continued

PASTAPRIMAVERA
Sautéed vegetables in a Parmesan cream sauce togbeiettuccini $95.00
Add chicken $145.00

Add Shrimp and Scallops  $185.00

VEAL ORCHICKEN MARSALA

Tenderloins of veal or chicken tossed with a Masaine sauce, fresh mushrooms and

fettuccini Veal $180.00
Chicken $150.00

CHICKEN ZITI BROCCOLI

$110.00

To Book a Function: Contact Christian Breen @ &28-9013



