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

www.theblackwatergrill.com
Function Agreement

Thank you for choosing Black Water Grill for younttion. We hope our team can
make your event a huge success. If there is aigythat we may have forgotten to
include, please let us know. At our initial megtwe are hoping to grasp your vision
and make it come to life. At any time during tteping process, please feel free to
contact us with changes. We just ask that you fiauefinal decisions made two weeks
prior to the date of your event.

For the Molson private function room we require208.00 non-refundable deposit to
hold your date in our calendar. This check willreéurned to you the day of your event
or you can use this deposit for the room chardépdrty is less than 25 people the room
fee is $250.00 or a $2000.00 minimum for food aexkbage.)

For our semi-private upstairs front dining room veguire a $100.00 non-refundable
deposit to hold your date in our calendar. Thigdhwill be returned to you the day of
your event or you can use this deposit for the rebarge. (There is a 25 person
maximum for this room. We can accommodate a hdifieer) There is a linen fee of
$1.50/person, if you would like table linens.

Any lunch functions are a $75 room fee.

We also require a final count 1 week prior to threrg. This is the number you will be
charged for, even if fewer people attend. We aff&r a projection screen rental ora TV
with DVD player for $25.00. We have a fully statkar which can be offered cash or
open for all or part of your event. We also otfanleside wine service as well as wine by
the glass.

Additional notes...each event will be scheduled foodrs from the agreed start time. All serviced an
charges are due the day of your event. An additioharge of 20% gratuity is added to all menu ite@s
well as the 8% state room and meals tax. All mtams are subject to changes, please contact Usahit
questions.Please note that you may tastefully decorate oivape room prior to your event but under no
circumstance should anything be stapled or tapatieavalls, ceilings, etc... and “glitter or confétti
decorations are not allowed at anytim&n extra clean up fee will be assessed if theseodations are
used.

EVENT DATE: CBRARARTY:

BLACK WATER GRILL REPRESENTATIVE: DATE:

To Book a Function:
Contact Christian Breen or Amy Merrick

603-328-9013 or blackwatergrill@gmail.com
1 3/2008



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

www.theblackwatergrill.com

North End Buffet
$23.95/person

Choose 1 of the following:

CAESARSALAD WITHSHAVED CHEESE& CROUTONS
FRESHGARDENSALAD WITHHOUSEBALSAMICDRESSING
SOuUP OF THEDAY
ADD NEWENGLANDCLAM & BACONCHOWDER FORP1.00PERSON

Choose 2 of the following:

CHICKEN, VEAL OREGGPLANTPARMESAN
Lightly breaded in our own tomato basil marinaraisa with fresh mozzarella
*Additional $2.00/person for Veal Parmesan*

HOMEMADEMEATBALLS& TOMATOMOZZARELLASAUSAGE
In a slow cooked tomato sauce

BAKED LASAGNA
With garlic bread

CHEESEFILLED RAVIOLI
Tossed in a tomato cream sauce with baby spinach

*A SK ABOUT ADDING A CARVING STATION

Choose 2 of the following:

SEASONALVEGETABLES SAUTEED INIAIGHT BUTTER
GARLICRED BLISSMASHEDPOTATOES
BASMATIRICE

Choose 1 of the following:
CHOCOLATECAKE
VANILLA CAKE
APPLECRISP

To Book a Function:
Contact Christian Breen or Amy Merrick

603-328-9013 or blackwatergrill@gmail.com
3/2008



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

www.theblackwatergrill.com
*Includes coffee and tea station*

All American Buffet
$26.95/person

Choose 1 of the following:

CAESARSALAD WITHSHAVED CHEESE& CROUTONS
FRESHGARDENSALAD WITHHOUSEBALSAMICDRESSING
SOUP OF THEDAY
ADD NEWENGLANDCLAM & BACONCHOWDER FORB1.00PERSON

Choose 2 of the following:

CHICKEN SAUTEE
Tossed with Ziti Sundried Tomatoes and MozzarellParmesan Cream Sauce

GRILLED SAUSAGE PEPPERSMUSHROOMS& ONIONS
Served with Toasted Chibatta Rolls

VEAL ORCHICKEN MARSALA
Tossed with sliced mushrooms and Served over Fgituc a Marsala Wine Sauce

PECANENCRUSTEOPORKLOINS
Topped with a Cheddar Cheese Dijon Sauce

*A SK ABOUT ADDING A CARVING STATION

Choose 2 of the following:

SEASONALVEGETABLES SAUTEED INIAGHT BUTTER
BAKED POTATO
BASMATIRICE
CHILLED PASTASALAD

Choose 1 of the following:
CHOCOLATECAKE
VANILLA CAKE
CHEESECAKE OF THE DAY
To Book a Function:

Contact Christian Breen or Amy Merrick
603-328-9013 or blackwatergrill@gmail.com

3/2008



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

www.theblackwatergrill.com
*Includes coffee and tea station*

Black Water Buffet
$31.95/person

Choose 1 of the following:

CAESARSALAD WITHSHAVED CHEESE& CROUTONS
FRESHGARDENSALAD WITHHOUSEBALSAMICDRESSING
SOUP OF THEDAY
ADD NEWENGLANDCLAM & BACONCHOWDER FORB1.00PERSON

Choose 2 of the following:

SAUTEEDCHICKEN & FRESHSAGE
Served over Fettuccini in a Lemon White Wine Sauce

BAKED HADDOCK
Topped with Crab Meat Herb Stuffing

VEAL ORCHICKEN MARSALA
Tossed with sliced mushrooms and Served over Fgttuc a Marsala Wine Sauce

*A SK ABOUT ADDING A CARVING STATION

Choose 2 of the following:

SEASONALVEGETABLES SAUTEED INIAGHT BUTTER
ROASTEDRED BLISSPOTATOES
BASMATIRICE
PASTAPRIMAVERA

Choose 1 of the following:

CHOCOLATECAKE
VANILLA CAKE
CHEESECAKE OF THE DAY
To Book a Function:

Contact Christian Breen or Amy Merrick

603-328-9013 or blackwatergrill@gmail.com
3/2008



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

www.theblackwatergrill.com
*Includes coffee and tea station*

To Book a Function:
Contact Christian Breen or Amy Merrick

603-328-9013 or blackwatergrill@gmail.com
3/2008



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

www.theblackwatergrill.com
New England Buffet
$34.95/person

Choose 1 of the following:

CAESARSALAD WITHSHAVED CHEESE& CROUTONS
FRESHGARDENSALAD WITHHOUSEBALSAMICDRESSING
SOUP OF THEDAY
ADD NEWENGLANDCLAM & BACONCHOWDER FORB1.00PERSON

Choose 2 of the following:

LOBSTERRAVIOLI
Tossed with a Tomato Parmesan Cream Sauce

SEAFOODSCAMPI
With Shrimp, Mussels, Lobster & Scallops tosseal Rarmesan cream sauce
and served over fettuccini

HRIMP & STEAKSTIR FRY
Tossed with Fresh Seasonal Vegetables and our Isawse

SESAMEENCRUSTEDAHI TUNA
Served Medium Rare over Field Greens with a GiAgenari Sauce

*A SK ABOUT ADDING A CARVING STATION

Choose 2 of the following:

SEASONALVEGETABLES SAUTEED INIWGHT BUTTER
FETTUCCINI WITH ARED ANDWHITE SAUCE
BASMATI RICE

MUSSELS-RADIAVLO(Additional $1.50/person)

Choose 1 of the following:
CHOCOLATECAKE
VANILLA CAKE
CHEESECAKE OF THE DAY
*Includes coffee and tea station*
To Book a Function:

Contact Christian Breen or Amy Merrick
603-328-9013 or blackwatergrill@gmail.com

3/2008



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

www.theblackwatergrill.com

Choice Menu Plated Dinner

Starters

Choose two for the group

CAESARSALAD WITHSHAVED CHEESE& CROUTONS
FRESHGARDENSALAD WITHHOUSEBALSAMICDRESSING
SOUP OF THEDAY
ADD NEWENGLANDCLAM & BACONCHOWDER FORB1.00PERSON

Entrees

Choose three for the group

ROASTEDPORKLOIN

Served with a roasted pan gravy
$23.95/person

STUFFED CHICKEN BREAST
Stuffed with ham & Manchego cheese with spinacloé&rfin cheese sauce
$26.95/person

VEGGIE CHICKEN PASTA
Sautéed vegetables tossed in a Tomato ParmesamC3aace, served with fettuccini
$27.95/person
(Can be made a vegetarian dish for $23.95/person)

GRILLED STRIP STEAK
With scallions and homemade basil butter
$35.95/person

To Book a Function:
Contact Christian Breen or Amy Merrick

603-328-9013 or blackwatergrill@gmail.com
7 3/2008



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

www.theblackwatergrill.com

Choice Menu Plated Dinner Continued

BAKED HADDOCK
Topped with a crab meat herb stuffing
$37.95/person

BAKED SEAFOODCOMBO
Lobster, Shrimp and Scallops topped with herb bigadhbs
$37.95/person

SURF & TURF
60z. Petit Filet served with 2 stuffed shrimp
$38.95/person

**All entrees are served with a side of seasongletables and a starch**

Desserts

Choose one for the group

CHOCOLATECAKE
VANILLA CAKE
WARMAPPLE CRISP
SEASONALBERRIES ANCEORBET
CHEESECAKE OF THIDAY

*Coffee and tea included in the listed price*

To Book a Function:
Contact Christian Breen or Amy Merrick

603-328-9013 or blackwatergrill@gmail.com
3/2008



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

www.theblackwatergrill.com

Hot Appetizers
MusseLssauteed in a dijion, tarragon cream sauce L87/
MUSSELS-RADIAVLO $7(B
JuMBO SHRIMP stuffed with crab meat S
ASSORTED CHICKEN WING&emon Pepper, Hot & Spicy, Sweet & Sour or Plairvese
with a homemade dipping sauce P2y
FETA& SPINACHPUFFS $24Hoz
LEMONPEPPERCHICKEN SKEWERSWith Boursin Cheese Sauce $287
CHICKEN TENDERS Buffalo Style, Breaded Crunch, Honey Dijon iy
SEAFOODSTUFFED MUSHROOMCAPS $28boz
CHICKEN SATAYWith a soy, peanut sauce $282
ASIANSTEAK SATAYWiIth ginger, tamari sauce $3MWz
BABYSHRIMP SPRINGROLLS $30b0z
MiINI BAKED BRIE TARTSwith honey & berries $260z
CocoNUTSHRIMPWiIth a Spicy Marmalade Sz
MiNI CRABCAKESwith Tartar Sauce $38bz
SFAcAaLLopswrapped in Apple Wood Bacon $34¢
SHRIMPwrapped in Apple Wood Bacon $367
SHRIMP wrapped in Prosciutto $360z
CAJUN SHRIMP KABOBS(3/KABOB) $48boz
HOMEMADECRABRANGOON $32b0z

Cold Appetizers

VEGGIEPLATTERWIth homemade Boursin Dipping Sauce $3RBREON
INTERNATIONAICHEESE& FRUIT PLATTER $4PERSON
HERBEDCHICKEN SALAD RoLLS(bite sized) $1Bbz
MANGO& BLACK BEANSaLsAwith homemade Chips $RERVEL0)
THAI SHRIMP (Spicy) $34/doz
HRIMP CocKTAILWIith homemade cocktail sauce $387
TOMATOMOZZARELLABRUSHETTA $24bHoz

To Book a Function:
Contact Christian Breen or Amy Merrick

603-328-9013 or blackwatergrill@gmail.com
9 3/2008



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

www.theblackwatergrill.com

Platters
ASSORTELSANDWICHPLATTER
Turkey, Ham, & Roast Beef with sliced assorted sbeand breads $HRSON
‘1 TS AWRAP™:
Assorted cold salads wrapped up for easy grabliiati§ed chicken salad, ham salad and
tuna salad) $PERSON
3FooTSuB
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
ASSORTEMESSERTPLATTER

A variety of cookies and brownies $1FFRISON
ASSORTEOCHEESECAKEPLATTER $4.95ERSON
ASSORTEOCANNOLI PLATTER $4.00ERSON

|CE CREAM ORSORBETSUNDAE STATION

Served with whipped cream and your choice of tappin $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 $16.95/ERSON

To Book a Function:
Contact Christian Breen or Amy Merrick

603-328-9013 or blackwatergrill@gmail.com
10 3/2008



