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WELCOME & OVERVIEW

Overlooking spectacular lakes and mountains in New Hampshire’s Lakes Region,
Steele Hill Resorts is the picture perfect premier venue for your special New Hampshire

wedding! Perched on top of Steele Hill in the heart of New Hampshire’s Lakes Region, Steele
Hill Resorts offers stunning views of Lake Winnipesaukee and Lake Winnisquam framed by the White Mountains. With
abundant amenities and guests rooms on site, your wedding day will be a memorable experience for you and your guests!
Set amongst 500 acres of unspoiled fields and hardwood forests, your guests can enjoy a complimentary 9-hole executive
golf course, snowshoeing and hiking trails, fishing in our private pond or enjoying the nearby fire-pit, laser tag, electric bike
tours, basketball, volleyball, convenience store, restaurant and bars. Our large Amenities Center hosts magnificent year-
round swimming pools with waterslides and hot tubs. Other guest privileges include outdoor pools, tennis courts an enclosed
observation tower and more.

We are excited about the coming year and look forward to handling all of your personal needs on your special day. The prices
for your ceremony and reception are enclosed and categorized by the seasons that New Hampshire is celebrated for!

What you will not find in our Wedding Kit is “EXTRA FEES!” This is what sets Steele Hill Resorts
apart from the rest! In fact... We do not charge you for many of the industry standard fees such as:

* NO Booking fee! Your $2500.00 deposit applies to the cost of your wedding
* FREE Placement of your “Do it Yourself” centerpieces

* FREE Garden ceremony chairs

* FREE Rehearsal and ceremony supervision provided

* FREE Bartender for receptions

* FREE Bar set up for wedding reception or cocktail hour

* No liquor minimum for wedding receptions or cocktail hours

* Open bars at Steele Hill Resorts operate very simply! You choose the amount
and we safely serve until the amount is met. If the amount is not met we refund
the difference

VENUE OVERVIEW

Ceremony Space - To include: Garden ceremony chairs, rehearsal supervision and ceremony supervision.
Reception Room - To include: tables and chairs, room set up, breakdown and clean up. We will supply white or ivory
tablecloths and white or ivory napkins at no additional charge. A variety of other napkin colors are available for $2.50 each.

Guest Room Accommodations - ONSITE!

Steele Hill Resorts offers a wide variety of onsite guest room accommodations, from standard to luxury levels, ensuring

the perfect stay for every guest. A $250 room block fee is required for every ten (10) rooms reserved for your event. The
nuptial couple receives a 25% discount off the rack rate for their newlywed suite. For events in The Hilltop Room, parties are
required to reserve seven (7) rooms with a two (2) night minimum stay that is exempt from the room block fee. During major
events, holidays, and school vacation periods, a three (3) night minimum stay may be applicable.

We look forward to each and every wedding held here at Steele Hill Resorts and assure you that we will help you with any
details that you may need. Please contact us with any questions you may have.

Sincerely,

The Hospitality Sales Team weddings@steelehillresorts.com
Phone: 603-581-2319



Featuring the magnificent views of NH’s Lake Winnisquam
and Lake Winnipesaukee and Mountains.

We are excited about the coming year and look forward to handling all of your personal needs on your special day.
The timeline and pricing for your ceremony, cocktail hour, and reception are as follows:

4 ) N
High Season: Off Season:
Day Weddings May 1st - October 31st November 1st - April 30th
The Lakes and Mountain View Ceremony Venue: $1,000 $600
The Lakeview Tent Cocktail Venue: $500 N/A
The Hilltop Room Wedding Reception Venue: $4,000 $2,800
- J
4 N
High Season: Off Season:
Evening Weddings May 1st - October 31st November 1st - April 30th
The Lakes and Mountain View Ceremony Venue: $1,000 $600
The Lakeview Tent Cocktail Venue: $500 N/A
The Hilltop Room Wedding Reception Venue: $5,000 $4,000
Sunday Reception Venue: $4,000 $2,800
- J

Lake and Mountain Ceremony Venue

New Year s Eve Sentiments

Please add 8.5% NH Rooms & Meals Tax

1-800-284-6985 - (603) 581-2319 - FAX: (603) 581-2399 - 516 STEELE HILL ROAD - SANBORNTON NH 03269
STEELEHILLRESORTS.COM * E-MAIL: WEDDINGS@STEELEHILLRESORTS.COM

Classically Beautiful
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THE LAKEVIEW TENT PACKAGE
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Your ceremony, cocktail hour and reception will feature the magnificent el dreriagslais

views of NH’s Lake Winnisquam and Lake Winnipesaukee and Mountains.

We are excited about the coming year and look forward to handling all of your personal needs on your special day.
The timeline and pricing for your ceremony, cocktail hour, and reception are as follows:

4 )
Flexible Timing, Wedding to end by 9 PM High Season: May 1st - October 31st
The Lakeview Tent Reception Venue (Saturday): $7,500
The Lakes and Mountain View Ceremony Venue: FREE
The Lakeview Tent Cocktail Venue: FREE
Reception Venue (Weekday & Sunday): $6,500
Ceremony Venue (Weekday & Sunday): FREE
- J
4 )
* Dance Floor » White or Ivory Linen Napkins
* Side Walls if needed * Dinnerware
* Catering Tent » Beverageware
* Bar Set Up * Silverware
* All Tables and Garden Chairs * Enhanced equipment available for an
« Fans or Heating additional fee
* White or Ivory Table Cloth Linen

. Chiavari chairs with champagne linen at -

The Lakeview Tent 4 . S Ais

The Lakeview Tent - Steele Hill Resorts elegant outdoor reception venue

Please add 8.5% NH Rooms & Meals Tax

1-800-284-6985 ~ (603) 581-2319 » FAX: (603) 581-2399 » 516 STEELE HILL ROAD » SANBORNTON NH 03269
STEELEHILLRESORTS.COM * E-MAIL: WEDDINGS@STEELEHILLRESORTS.COM



Your ceremony and cocktail hour can feature the magnificent views of
NH’s Lake Winnisquam and Lake Winnipesaukee and Mountains.

We are excited about the coming year and look forward to handling all of your personal needs on your special day.
The timeline and pricing for your ceremony, cocktail hour, and reception are as follows:

4 N
High Season: Off Season:
The Loft at the Carriage House May 1st - October 31st November 1st - April 30th
The Lakes and Mountain View Ceremony Venue: $1,000 $600
The Lakeview Tent Cocktail Venue: $500 N/A
The Loft at The Carriage House Reception Venue: $3,000 $2,200
Weekday & Sunday Reception Venue: $2,000 $2,000
The Carriage House Ceremony Venue: Free Free
\- J

the a

The Carriage House - A private reception venue

Please add 8.5% NH Rooms & Meals Tax

1-800-284-6985 - (603) 581-2319 - FAX: (603) 581-2399 - 516 STEELE HILL ROAD - SANBORNTON NH 03269
STEELEHILLRESORTS.COM * E-MAIL: WEDDINGS@STEELEHILLRESORTS.COM



Contigiani’s

CATERING SERVICE

INCLUDES

Your own event Maitre d’ to Direct and Coordinate your Reception
Tables set with Classic White China, Stemware and Flatware
Lemon-Garnished Water Goblets
Two or Three Entree Buffet with One Salad, Starch, Vegetable, Freshly Baked Rolls and Butter
Freshly Brewed Regular and Decaffeinated Coffee, Assorted Teas, Set as a Station

TRADITIONAL CHAMPAGNE TOAST

STATIONARY HORS d'OEUVRES

Mediterranean Fruit and Cheese Board
Fresh Vegetable Crudite

CHOICE OF ONE PASSED HORS d' OEUVRE

CHOICE OF TWO OR THREE ENTREES
WITH CHOICE OF ONE SALAD, STARCH AND VEGETABLE

SINGLE TIER LAYERED WEDDING CAKE

(Cutting Cake Only for Photos)
WITH MINIATURE CUPCAKES, GOURMET COOKIES AND BROWNIES

~ Custom Cake Options Available ~

TWO ENTREE BUFFET $79 PER PERSON
THREE ENTREE BUFFET $83 PER PERSON

Children’s Plate - Chicken Tenders, Macaroni and Cheese, Fresh Fruit - $29
Vegetarian, Gluten Free, Dietary Restricted Entrees - Package Price
Vendor Meals - $59

All prices are subject to 21% Service Charge and 8.5% State of New Hampshire Meal Tax



Contigiani’s

CATERING SERVICE

INCLUDES

Your own event Maitre d’ to Direct and Coordinate your Reception
Tables set with Classic White China, Stemware and Flatware
Lemon-Garnished Water Goblets
Three Entree Buffet or Plated Dinner with One Salad, Starch, Vegetable, Freshly Baked Rolls and Butter
Freshly Brewed Regular and Decaffeinated Coffee, Assorted Teas, Set as a Station

SIGNATURE CHAMPAGNE TOAST
Traditional Champagne with Fresh Strawberry, Classic Bellini, OR Signature Pomegranate with Fresh Berries

STATIONARY HORS d'OEUVRES
Mediterranean Fruit and Cheese Board OR Traditional Italian Antipasto
Fresh Vegetable Crudite OR Sliced Melons and Fresh Fruit

CHOICE OF TWO PASSED HORS d'OEUVRES

CHOICE OF TWO OR THREE ENTREES
WITH CHOICE OF ONE SALAD, STARCH AND VEGETABLE

SINGLE TIER LAYERED WEDDING or THREE TIER LAYERED WEDDING CAKE

CAKE WITH MINIATURE CUPCAKES, Cut, Plated, Set as Station
GOURMET COOKIES AND BROWNIES

~ Custom Cake Options Available ~

A CHOICE OF ONE OF THE FOLLOWING WEDDING ENHANCEMENTS:

SEAFOOD TOWER ~ TO ACCOMPANY HORS d OEUVRES
Jumbo Gulf Shrimp, Shucked Atlantic Oysters, Red Crab Cocktail Claws
Tabasco, Fresh Lemon, Horseradish, Cocktail Sauce and Mignonette

VIENNESE DESSERT TABLE AND COFFEE STATION - TO ACCOMPANY CAKE
Gourmet Cookie and Brownie Selections, Traditional Italian Cannoli, Chocolate Covered Strawberries,
Whipped Mousse, Two Flavored Coffee Syrups, Cinnamon, Cocoa, Shaved Chocolate

THREE ENTREE BUFFET $95 PER PERSON
PLATED DINNER $99 PER PERSON

Children’s Plate - Chicken Tenders, Macaroni and Cheese, Fresh Fruit - $29
Vegetarian, Gluten Free, Dietary Restricted Entrees - Package Price
Vendor Meals - $59

All prices are subject to 21% Service Charge and 8.5% State of New Hampshire Meal Tax



Contigiani’s

CATERING SERVICE

INCLUDES

Your own event Maitre d’ to Direct and Coordinate your Reception
Tables set with Classic White China, Stemware and Flatware
Lemon-Garnished Water Goblets
Three Entree Buffet or Plated Dinner with One Salad, Starch, Vegetable, Freshly Baked Rolls and Butter
Freshly Brewed Regular and Decaffeinated Coffee, Assorted Teas, Set as a Station

SIGNATURE CHAMPAGNE TOAST

Traditional Champagne with Fresh Strawberry, Classic Bellini, OR Signature Pomegranate with Fresh Berries

STATIONARY HORS dOEUVRES
Mediterranean Fruit and Cheese Board
Traditional Italian Antipasto

CHOICE OF THREE PASSED HORS d' OEUVRES

CHOICE OF THREE ENTREES
WITH CHOICE OF ONE SALAD, STARCH AND VEGETABLE

SINGLE TIER LAYERED WEDDING THREE TIER LAYERED WEDDING CAKE
CAKE WITH MINIATURE CUPCAKES, or Cut, Plated, Set as a Station
GOURMET COOKIES AND BROWNIES

~ Custom Cake Options Available ~

PACKAGE INCLUDES BOTH OF THE FOLLOWING WEDDING ENHANCEMENTS:

SEAFOOD TOWER~ TO ACCOMPANY HORS d’'OEUVRES
Jumbo Gulf Shrimp, Shucked Atlantic Oysters, Red Crab Cocktail Claws

Tabasco, Fresh Lemon, Horseradish, Cocktail Sauce and Mignonette

VIENNESE DESSERT TABLE AND COFFEE STATION - TO ACCOMPANY CAKE
Gourmet Cookie and Brownie Selections, Traditional Italian Cannoli, Chocolate Covered Strawberries,
Whipped Mousse, Two Flavored Coffee Syrups, Cinnamon, Cocoa, Shaved Chocolate

THREE ENTREE BUFFET $105 PER PERSON
PLATED DINNER $109 PER PERSON

Children’s Plate - Chicken Tenders, Macaroni and Cheese, Fresh Fruit - $29
Vegetarian, Gluten Free, Dietary Restricted Entrees - Package Price
Vendor Meals - $59

All prices are subject to 21% Service Charge and 8.5% State of New Hampshire Meal Tax



Contigiani’s

CATERING SERVICE
SINCE 1965

INCLUDES

Your own event Maitre d’ to Direct and Coordinate your Reception
Tables set with Classic White China, Stemware and Flatware
Lemon-Garnished Water Goblets
Three Entree Barbecue Meal
Freshly Brewed Regular and Decaffeinated Coffee, Assorted Teas, Set as a Station

TRADITIONAL CHAMPAGNE TOAST
STATIONARY HORS d'OEUVRES

Artisan Cheeses and Grapes served with Assorted Crackers
Fresh Sliced Melons, Seasonal Fruit and Berries

CHOICE OF THREE OF THE FOLLOWING ENTREES
Barbecued Chicken Breasts, Legs and Thighs
Teriyaki or Smoked Barbecue Beef Kabobs
Garlic Lemon Shrimp Kabobs
Grilled Marinated Vegetable Kabobs
Jack Daniels Barbecued Pulled Pork
Barbecued Baby Back Pork Spare Ribs
Quarter Pound Hamburgers and Cheeseburgers

CHOICE OF TWO SALADS

Traditional New England Style Baked Beans
Corn on the Cob
Freshly Baked Corn Bread

SINGLE TIER LAYERED WEDDING CAKE,
(Cutting Cake Only for Photos)

~ Custom Cake Options Available ~

FRESHLY BAKED GOURMET COOKIES AND BROWNIES SET AS A STATION

$75 PER PERSON

Children’s Plate - Chicken Tenders, Macaroni and Cheese, Fresh Fruit - $29
Vegetarian, Gluten Free, Dietary Restricted Entrees - Package Price
Vendor Meals - $59

All prices are subject to 21% Service Charge and 8.5% State of New Hampshire Meal Tax
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Contigiani’s

CATERING SERVICE

HUNGRY FOR OPTIONS? CHECK OUT OUR MENU HERE!

TO EXPLORE THE MENU CLICK BELOW

2025-2026 CATERING MENU

All prices are subject to 21% Service Charge and 8.5% State of New Hampshire Meal Tax


https://steelehillresorts.com/wp-content/uploads/2025/01/CC_wedding_menu_2025-2026_updated.pdf#page=6

REHEARSAL DINNER APPETIZERS

REHEARSAL APPETIZERS

Build Your Package with Choice of 1 Chilled & 2 Warm Appetizers

PACKAGE ONE PACKAGE TWO
839 per person $12 per person
CHILLED CHOICES CHILLED CHOICES
Bruschetta with Toast Points Charcuterie Board
Spinach and Artichoke Dip with Chips Melon & Prosciutto Skewers Served with Hot Honey
Dipping Sauce

Vegetable Crudité with Dip
Smoked Salmon Topped with Capers Served with
Crackers and Dill Cream Cheese

WARM CHOICES WARM CHOICES
Swedish Meatballs Spanakopita
Chicken Satay Served with Sweetened Temari Glaze Vegetable Spring Rolls
Vegetable Stuffed Mushrooms Pork Pot Stickers Served with Teriyaki Soy Sauce
Buffalo Chicken Dip with Chips Beef Wellington Croute

OPTIONAL ENHANCEMENTS
(Can Be Added To Your Package)
Shrimp Cocktail $7 per person
Scallops Wrapped in Bacon $9 per person
Crab Cakes 39.50 per person

Prices are per person. All food, beverage, and rooms are subject to 8.5% NH Rooms and Meals Tax and a 21% Service
Charge. Bar set up with bartender $150.00 set up fee if a bar is required. Setup fee waived if liquor sales exceed $495.00.
All pricing subject to change.

Please add 8.5% NH Rooms & Meals Tax & 21% Service Charge where applicable

516 STEELE HILL ROAD | SANBORNTON, NEW HAMPSHIRE 03269 | (603) 581-2319



REHEARSAL DINNERS

ITALIAN BUFFET

$24.95 per person
Assorted Pizza (GF Crust Available by Request)
Garlic Parmesan Chicken Wings with Dipping Sauce
Garlic Bread

Caesar Salad

OPTIONAL ADD ONS
811.95 per person

Gnocchi with Sauteed Spinach & Creme Rosa Sauce

Seasonal Ravioli with Sauce

AMERICAN BBQ_BUFFET

$32.95 per person

BBQ Grilled Chicken
Garden Salad with Seasonal Dressing
Corn on the Cob
Watermelon
Pork Ribs
Cole Slaw
Baked Beans
Red Bliss Potato Salad

OPTIONAL ADD ONS

Steak Tips $9.00 per person
Sliced Brisket $70.00 per person

HILLTOP BISTRO BUFFET

$43.95 per person

Roasted Beef Medallions Topped with Roasted
Mushroom Au Jus

Chicken Broccoli Alfredo
Baked Haddock
Rolls with Butter
Garden Salad with Dressing
Oven Roasted Potatoes OR Mashed Potatoes

Seasonal Vegetable

BUILD YOUR OWN SUNDAES
All buffets include a BYO ice cream bar

Vanilla Ice Cream
Chocolate Syrup
Whipped Cream

Assorted Toppings

UPGRADE YOUR DESSERT
$4.00 per person

Strawberry Shortcake with Vanilla Ice Cream
and Whipped Cream
OR

Apple Crisp with Vanilla Ice Cream and
Whipped Cream

Prices are per person. All food, beverage, and rooms are subject to 8.5% NH Rooms and Meals Tax and a 21% Service
Charge. Bar set up with bartender $150.00 set up fee if a bar is required. Set up fee waived if liquor sales exceed $495.00.
All pricing subject to change.

516 STEELE HILL ROAD | SANBORNTON, NEW HAMPSHIRE 03269 | (603) 581-2319



WHAT PEOPLE ARE SAYING

WHAT PEOPLE ARE SAYING

the Lakes Regmn

“Choosing Steele Hill resorts for our wedding was the best choice we could have made! The views
are unreal, and the staff are so friendly and helpful! When we were first looking into venues, I was in
shock about all of the “extra fees” that most venues have, not Steele Hill. When we arrived at Steele
Hill and started chatting, I knew that this was the wedding venue for us. Everything from the lodging,
to the food, to the overall service was absolutely perfect.”

~ Emily V.

“Steele Hill was an amazing choice as a wedding venue!”

“Our wedding weekend at Steele Hill Resort was a fairytale! Everything was perfect our suite, the
views, the venue, the food, and every staff member we interacted with! We had 25 guestrooms booked
for the wedding weekend. Our guests are still reaching out to say how beautiful the wedding was.
Our pictures came out beautiful, the views are breathtaking. I can 't say enough about our experience
at Steele Hill Resort. I truly don 't have one single complaint. It was everything I ever imagined and
more. I would recommend this venue to everyone! It was so nice to have all of our friends and family
together at the resort. We had our rehearsal dinner at Steele Hill then all of our guests met at the fire
pit afterwards. It was the perfect place for everyone to socialize with no one to bother us. The next
morning our guests enjoyed hiking, golfing, and hanging out by the pool! The ceremony was outside
with the reception inside. The next morning we all met for the amazing Sunday morning brunch. Steele
Hill will now forever hold a special place in my heart. Thank you to all the staff members who helped
make our wedding day so perfect!”

~ Melissa B.

“Our guests were blown away by our wedding and how kind/helpful the staff was, how delicious the
food was and the how amazing the views were. We were also able to stay within budget which was a big
goal of ours. I would definitely recommend Steele Hill to have your wedding. You will not regret it!

~ Samantha M.

“The staff at Steele Hill made our wedding day exceptional. Guests continue to tell us how much they

enjoyed the venue and how well the whole reception was organized. I would recommend Steele Hill

for any wedding reception that you want to be memorable by all guests! It was truly the best day of
our life!!! The food was delicious and the Chef did everything to make sure things were flawless.”

~ Denise R.



