
 
 
 
Thank you for considering Searles Castle at Windham for your most special of days.  We 
welcome the opportunity to act as your hosts in creating a unique and elegant setting 
for this very special event. 
 
Please be assured that we would take this responsibility very seriously; from the initial 
planning stages, through the extraordinary day itself.  These are the days you will 
remember fondly for the rest of your lives.  We would be honored to play a role in the 
success of your wedding day. 
 
For eighteen years, we were owners/managers of a large banquet facility in Southern 
New Hampshire. In the Spring of 2001, we realized a change was in order.  Our concern 
was that business growth (over two hundred weddings per year) had been accomplished 
at the expense of that “extra” personal attention to our brides, grooms and families. By 
July, a decision had been made to divest and to look for something more fulfilling. 
 
Having hosted many events over the years at Searles Castle, we had gained the respect 
and admiration of The Sisters Of Mercy as Event Managers.  In August of 2001 we 
received a call asking us to consider managing the events at Searles Castle. 
 
We realized that what we had enjoyed most about our careers was our relationship with 
our brides, grooms and parents.   Contacting the Sisters of Mercy, we proposed adding 
courtyard wedding receptions to the list of events offered at Searles Castle.  Where 
this had been requested many times before by individuals, and had never been approved, 
we were delighted to receive the go-ahead. 
 
The thought of a beautiful white tent in the fantasy land of a castle courtyard, a 
smiling bride and groom, beaming parents and guests enjoying a reception like no other, 
was too tempting to refuse, and, thus was born Searles Castle Event Management Inc. 
 
With the management team addition of our daughter and son-in-law, Allison and Scott, 
Searles Castle offers a family of wedding professionals with a total of over fifty years 
of wedding experience and a list of successful receptions numbering in the thousands. 
 
Our relationship with the area’s premier wedding related professionals is one based on 
only the highest level of respect.  As for elegance, creativity and attention to detail, 
the reputation of Searles Castle At Windham is second to none. 
 
Above all, our success has always been due to one major factor.  We really do care. 
 
Enclosed is information regarding our rental arrangements, menu selections, wedding 
package options and a brief history of the beautiful Searles Castle At Windham Estate. 
 
It would be our pleasure to meet with you at your convenience to introduce you to our 
facility and to discuss the details of your wedding and reception.  If you have any 
questions, or if we can be more helpful with your planning, please feel free to contact 
us. 
 
We look forward to the opportunity to make your event as special as you envision. 
 
Most Sincerely, 
 
 
David & Linda Kolifrath 
Scott & Allison Robb 
Searles Castle Event Management Inc. 
 
 
 

 
 

 



Sear l e s  Cas t l e  Menu s  
 

Each of Our Menus; the Classic, Elegant, and Grand Reception 
Menus, as well as the Plated Selections, are meant to serve as 
suggestions and to provide a basis for our pricing structure. Please 
be assured that we are more than happy to design a custom menu to 
meet your particular needs! 
 
 

Each Menu Includes: 
A Delicious Assortment of Six Hors D’Oeuvres per Guest 

(two stationary hors d’oeurves and four butler  
passed hors D’oeurves) 

Your Choice of a Traditional or Gourmet Salad 
Fresh Vegetables of your choice 

A Starch of your Choice 
Dinner Rolls and Fresh Herbed Butter 

A Complete Coffee Buffet 
Your Choice of Embellishment for your Wedding Cake 

 
 

Dinning Formats 
 

Searles Castle at Windham offers two formats for  
your dinner service: 

 
Entrée Station Service offers a wide variety of entrees to your 
guests, however it requires them to leave their table and visit the 
entrée station. A member of our staff invites guests up to the buffet 
a few tables at a time. This format does not require any tracking of 
guests’ meal selections, as each guest is offered a portion of each 
entrée.  
 
 
Plated Service offers your guests one complete entrée, however it 
affords them the full service of our Professional Wait staff. This 
format requires each guest’s entrée choice be counted and tracked 
to provide efficient five star service. 



Searles Castle at Windham All Inclusive Menus 
All reception menus include the following: 

 
Stationary Hors d’oeuvres  

Please select two items from the following list: 
 

Crudités of Fresh Vegetables with Herb Dip 
International Cheese Display with Assorted Crackers and Fresh Fruit Display 

Mexican Layered Black Bean Dip with Assorted Tortilla Chips 
Tomato Basil Bruschetta with homemade crostini 

See UPGRADE page for additional selections 
 

 
Butler Passed Hors d’oeuvres 

Please select four items from the following lists 
 

(Chilled Hors D’oeuvres) 
Cucumber Cups with Boursin and Dill 
Skewered Tortellini with Pesto Cheese 
Sauce 
Prosciutto Wrapped Asparagus with 
Orange Balsamic Glaze 
Smoked Salmon and Chive Crème Fraiche 
in Puff Pastry 
Chicken walnut salad in pastry puffs 
Homemade ricotta with sun dried tomato 
and fresh herbs 
Tomato basil bruschetta on garlic 
rubbed crostini 
Fresh figs wrapped with smoked ham 
Chicken roulade with cranberry 
conserve 
Fresh honeydew melon and cantaloupe 
wrapped with proscuitto 
Peanut curry chicken salad in wonton 
cups 
Cucumber rounds with smoked salmon 
mousse 
Cucumber cups with shrimp and port mayo 
Filet of Beef with Port reduction and 
Caramelized Onions en croustade 
Avocado Crab Cakes with Red Pepper Aoli 
Skewered tomato, mozzarella and basil 
with balsamic glaze 
Jumbo Shrimp Cocktail with Zesty 
Cocktail Sauce 
Spicy Tuna Tartar on Wonton Squares 
Beef Carpaccio on Crostini with 
horseradish cream  
Potato latkes with sour cream and 
homemade apple pear chutney 
 

(Heated Hors D’oeuvres) 
Triangles of Quiche Lorraine 
Chicken Satay with Thai Peanut Sauce 
Mushroom, Basil and Parmesan Stuffed 
Mushroom Caps 
Filo Wrapped Spanakopita 
Skewered Coconut Shrimp with Cool Lime 
Sauce 
Marinated Chicken and Artichoke 
Skewers with Lemon-Thyme Mayo 
Sesame Beef Skewers with Soy Dipping 
Sauce 
Roasted chicken lollipops (choice of 
Cajun or oriental) 
Grilled lamb skewers with minted yogurt  
Pear chevre and leek tartlet 
Italian sausage, red potato and red onion 
skewers 
Goat cheese, spinach and bacon stuffed 
mushrooms 
Teriyaki Chicken wrapped around golden 
pineapple 
Fried ravioli with spicy marinara sauce 
Vietnamese rice wraps with ground pork, 
hoisin, mint and basil 
Beef empanadas with a cool lime dipping 
sauce 
Maine crab stuffed mushrooms 
Pesto Pizzetta with Juliette Prosciutto 
Peanut Curry Chicken Salad on Fried 
Wonton 
Warmed Lobster Salad with Melted 
Cheddar on Crostini  
Seared Scallops with Saffron Mayo 
Scallops wrapped in bacon

 
 
 
 
 



Salad 
Please select one salad from the list below 

 
Traditional Garden Salad with Vinaigrette Dressing 

Classic Caesar Salad 
Mixed Greens Salad with Balsamic Vinaigrette Dressing 

Greek Salad with Feta Cheese and Kalamata Olives 
Spinach and Avocado Salad with Warm Bacon Dressing 

Bradford Salad with Walnuts, Raspberries and Bleu Cheese Crumbles and 
Raspberry Vinaigrette 

 
Starch 

Please select one starch from the list below 
 

Roasted Red Bliss Potato with Garlic and Rosemary 
Parsley Rubbed New Potato 

Gourmet Rice Pilaf 
Creamy Mashed Red Bliss Potato  

 
Vegetable 

Your Choice of Fresh Seasonal Vegetable 
 

All Entrees are served with Warm Dinner Rolls and Fresh Herbed Butter  
 

 

Dessert and Coffee 
The following items are included in each entrée price 

 
A Complete Coffee and Tea Station 

Coffee Station will be available after dinner and  
Will remain available throughout your event 

 
An Embellishment for your Wedding Cake 

Please select one of the following: 
 

Fresh Strawberry Puree 
Fresh Raspberry Puree 

Handmade Chocolate Dipped Pirouette Cookie 
 
 

   



Plated Service Selections 
For our plated dinner service you may offer your guests a choice of up to three 
entrées. If offering a choice of entrées to your guests, an exact count is 
required and meal selections should be indicated on a separate spreadsheet. 
 
Baked Stuffed Breast of Chicken with New England Bread Pudding Stuffing, 
topped with a Cider Cream Sauce 
. 
Boston Baked Haddock with Lemon Butter Sauce 
 
Chicken Picatta lightly breaded, in a sauce of Lemon, White Wine and Capers 
 
Classic Chicken Cordon Bleu with a Supreme Sauce 
 
Roast Stuffed Chicken Mozel with Bleu Cheese, Apple, Bacon, Shredded 
Cabbage and Caraway Stuffing, topped with a Riesling Sauce 
 
Marinated Grilled Chicken Dijon with an Orange Dijon Sauce 
 
Marinated Grilled Tenderloin Tips with a Caramelized Sweet Onion  
and Mushroom Sauce 
 
Roasted Butterflied Tenderloin Steak Au Poivre finished in  
a Peppered, Brandy Cream Sauce 
 
New York Sirloin Steak, seasoned and grilled 
topped with mushroom sauce 
 
Filet Mignon, Grilled 10oz Center Cut with a Red Wine Shallot Sauce 
 
Thick Cut Pork Chop, Maple and Honey Marinated, Hickory  
Slow-Roasted 
 
Boneless Lamb Loin, sliced and seared served with 
Juniper Infused Au Jus and Currants 
 
Fresh Atlantic Salmon grilled and served with a  
Rich Beurre Blanc Sauce 
 
Traditional Baked Stuffed Shrimp with Seafood Stuffing, 
drizzled with Freshly Drawn Butter 
 
Baked Stuffed Filet of Sole with Spinach and Fennel Stuffing, 
Served with a Pernod Sauce 
 
Chicken Oscar Smothered with wrapped around snow crab and asparagus, 
smothered with hollandaise sauce 
 
Grilled Vegetable Plate with Gourmet Ravioli drizzled with  
Pesto infused Oil 
 
Surf and Turf 6oz filet mignon with red wine shallot sauce accompanied by 
two baked stuffed shrimp with freshly drawn butter 
Substitute fresh lobster tail 
 
Roast Prime Rib of Beef Au Jus, Roasted Medium Rare and Sliced 
 
Pasta Primavera with Marinara or Alfredo Sauce and Parmesan Cheese 
 

Vegan, Vegetarian, Gluten-Free and other special dietary requests along with 
children’s meals available upon request.  

Additionally we would be more than happy to entertain your ideas  
for a customized or ethnic menu. 

 
As a reminder, all entrees prices include the aforementioned stationary hors 
d’oeuvres; butler passed hors d’oeuvres, salad, starch, vegetable, warm rolls 

and butter, an embellishment for your wedding cake and a complete coffee 
buffet. 



Entrée Station Service Menus 

 

The Classic Wedding Reception Menu 
 

Chef Attended Entrée Selections 
Please select two: 

Baked Breast of Chicken with Classic Bread Stuffing 
Chicken Broccoli and Ziti Alfredo 

Sautéed Sirloin Tips with Bordelaise 
Chicken Picatta with Lemon and Capers 
Baked Fresh Haddock (lightly breaded) 

 
Chef Attended Carving Items 

Please select two: 
Roast Top Round of Beef served with a Mushroom Sauce 
Virginia Baked Ham served with a Pineapple Raisin Sauce 

Roasted Breast of Turkey served with a Sauce Supreme and  
Cranberry Chutney 

 
 

The Elegant Wedding Reception Menu 
 

Chef Attended Entrée Selections 
Please select two: 

Chicken Cordon Bleu 
Chicken Française 

Shrimp and Scallop Alfredo 
Minted Grilled Lamb Brochettes 

Fresh Salmon Steak with Lemon Butter 
Sliced New York Sirloin Steak 

 
Chef Attended Carving Items 

Please select two: 
Roast Top Round of Beef served with a Mushroom Sauce 

Pecan Crusted Pork Loin served with a Pear Chutney 
Mustard Rubbed Leg of Lamb 

Roasted Breast of Turkey served with a Sauce Supreme and  
Cranberry Chutney 

 

The Grand Wedding Reception Menu 
 

Chef Attended Entrée Selections 
Please select two: 

Baked Shrimp Stuffed with a Seafood Stuffing 
Pan Seared Swordfish Steak with a Sweet Red Pepper Sauce 

Tournedos of Beef Flambé with sauce robert 
Dijon Chicken with Vermouth 

 

Chef Attended Carving Items 
Please select two: 

Roasted Loin of Lamb served with a Minted Yogurt Sauce 
Roasted Tenderloin of Beef served with a Red Wine and Shallot Sauce 

Honey Glazed Pork Tenderloin served with an Apple Pear Chutney 
Cold Poached Salmon with Fresh Dill Mayo and Cucumber 

 



Upgrades and Enhancements  
The following appetizers are available to be served to your guests as an 

additional course to your dinner service.  
 

Soups 
Minestrone Soup with Fresh Parmesan Cheese 

Gazpacho 
Squash and Apple Bisque with Gruyere 

Wild Mushroom Soup with Herb Crouton 
Corn and Crab Chowder with Sweet Red Pepper Puree 

Lobster Bisque with Fresh Lobster Meat 
 
 

Plated Appetizers 
Fresh Fruit Mélange with Mint 

Pasta Course of Ziti with Marinara and Parmesan 
Marinated Grilled Assorted Mushrooms on Field Greens 

 

Smoked Chicken and Avocado Quesadilla with Salsa and Sour Cream 
Warmed Caramelized Sweet Onion Tart with Herbed Goat Cheese 

Tri-color Cheese Tortellini with Alfredo Sauce Parmesan 
Wild Mushroom Ravioli with a variety of Sautéed Mushrooms 

 In a Light Sage Demi-Glace 
 

Maryland Crab Cakes with Sweet Red Pepper Aioli and Frissee 

Mediterranean Vegetable Ravioli with Fresh Chopped Tomato Basil Sauce 
and Spiced Squash 

Striped Tomato & Mascarpone Ravioli drizzled with Hazelnut Oil, 
Gremolata Crumbs and Sun Dried Tomato Tapenade 

Layered Vegetable & Salmon Terrine with Truffle Oil, Mache & Lemon 
Glaze 

 

Prosciutto, Caramelized Onion & Ricotta Agnolotti  
in a Garlicky Broth with Shaved Parmesan 

Lobster and Fennell Stuffed Portabella Mushroom 
 

Extra Jumbo Shrimp Cocktail (4 per person) 
With a Zesty Cocktail Sauce and Remoulade 

 

Creamy Whipped Potato with Lobster and Chives 
Served in a Martini Glass 

 

Native Maine Lobster Ravioli  
with a Nappe of Lemon Cream and Tarragon 

 

Beef Carpaccio en Croustade with Sapa Reduction  
and Horseradish Crème Fraiche 

 



Additional Stationary Hors D’oeurve Displays 
 

Assorted Sushi Station 
An assortment of sushi served with fresh wasabi, shaved  

ginger and soy sauce 
 

on Asian inspired platters with individual chop sticks for your guests 
 

Gourmet Chips and Dips 
Tomatillo Salsa, Lentil Salad, Tzatziki and Tomato Basil Bruschetta  

served with assorted gourmet chips 
 

CREOLE CRAB CAKE STATION 
A CHEF MANNED STATION WITH SILVER DOLLAR CREOLE CRAB CAKES FLAMBÉED WITH 

COURVOISIER AND FINISHED WITH A SPICY CREOLE PEPPER JELLY 
 

TRADITIONAL ANTIPASTO STATION  
CHOPPED ICE BERG LETTUCE WITH CHOPPED ITALIAN MEATS AND CHEESES, GARDINERA 

SALAD, GRILLED BLACKENED VEGETABLES AND ROASTED RED PEPPERS, MARINATED 
MUSHROOMS AND ARTICHOKES, HARD BOILED EGGS, ASSORTED ITALIAN OLIVES, 

PEPPERONCINI, SMOKED SEAFOOD, HOT STUFFED PEPPERS, CAPRESE SALAD AND CRUSTY 
BREADS 

 

Signature Cocktail 
Let us help you design a signature martini or cocktail that fits your 
flair! Your custom cocktail will be passed during the cocktail hour 

and also displayed at the bar!  
 

Flourished Stemware 
Elegantly garnish your stemware with fresh strawberries on champagne 

flutes and lemon slices on water glasses 
 

Water Station 
Upon arrival, your guests will be greeted with a display of oversized glass 

mason jars of ice water with sliced lemon to enjoy before your ceremony and 
during your cocktail hour.  

 

Perhaps a Toast is in order 
YOUR CHOICE OF A SPARKLING OR WHITE WINE SERVED IN A CHAMPAGNE FLUTE 

 
CHOOSE FROM A SELECTION OF CHAMPAGNE, FROM KORBEL TO DOM PERIGNON 

        
FLOURISH YOUR WATER GOBLETS WITH FRESH LEMON WHEELS, AND FRESH STRAWBERRIES 

ON CHAMPAGNE FLUTES 
       

Raw Bar 
 

Impress your guests with our beautiful, nautical themed display of fresh 
native oysters, littleneck clams, cocktail shrimp and Canadian Snow Crab 

claws shucked over an ice filled boat and served with appropriate 
condiments. 

 



Something Sweet 
 

STRAWBERRY DIPPING STATION 
FRESH STRAWBERRIES SERVED WITH WARM WHITE AND DARK CHOCOLATE, FRESH 

WHIPPED CREAM, BROWN SUGAR AND CINNAMON 
       

BANANAS FOSTER FLAMBÉ STATION 
Add that extra “wow” factor with this great crowd pleaser! Watch as 

our chef sautés fresh sliced banana in banana liqueur and brown 
sugar. It is then flambéed with Meyers Dark Rum and served over 

vanilla ice cream 
      

European Finger Pastries 
Italian Dessert Display with cookie trays and Italian Pastries 

 
CHOCOLATE FOUNTAIN 

SCRUMPTIOUS CHOCOLATE CASCADES FROM THE FOUNTAIN, READY FOR YOUR AND YOUR 
GUESTS TO DIP IN STRAWBERRIES, PINEAPPLE, PRETZELS, MARSHMALLOWS, COOKIES OR 

ANYTHING ELDIBLE THAT GOES WITH CHOCOLATE! THE CHOCOLATE FOUNTAIN IS A UNIQUE AND 
ELEGANT ENHANCEMENT TO ANY WEDDING DESSERT! 

  
INTERNATIONAL COFFEE AND CORDIAL STATION 

OFFER YOUR GUESTS THAT AFTER DINNER DRINK TO KEEP THE DANCING THE NIGHT AWAY! YOU 
AND YOUR GUESTS WILL BE SERVED YOUR FAVORITE AFTER DINNER LIQUERS IN FOIL WRAPPED 
BELGIAN CHOCOLATE CUPS ALONGSIDE A DISPLAY OF A DISPLAY OF LIQUEURS AND COFFEE FOR 

THE INTERNATIONAL COFFEE OR CORDIAL OF YOUR CHOICE! 
           

Keep the party going with our After Glow Menu 
Impress your guests and give them some extra energy for dancing the night 
away with our “after glow” menu! We display your choice of the following 

items one hour after cake is served as a “late night” snack for you and your 
guests! 

 

Assorted Gourmet Cold Sandwiches 
Roasted Turkey Breast with Cranberry Mustard on Whole Wheat 

Shaved Beef Tenderloin with Horseradish Mayo on Ciabatta 
Thinly Sliced Pork Tenderloin with Creamy Dijon Mustard on Sour Dough 
Sliced Grilled Buffalo Chicken Breast with Bleu Cheese on Potato Bread 

Chicken Walnut Salad with Chopped Bib Lettuce on Croissant 
Fresh Maine Lobster Salad on Croissant (market price) 

Sliced Vegetarian Wraps 
Homemade Egg Salad with Chopped Lettuce on Finger Rolls 

Baked Ham with Grain Mustard with Mozzarella on Potato Bread 

 
Slider Bars and Chef Manned Stations 

Hamburger Sliders served with accompanying condiments 
Cheeseburger Sliders with Chipotle Mayo and Sliced Red Onion 

Grilled PB&J Sandwiches 
Sausage Sliders with Julienned Roasted Red Pepper and Caramelized Onion 

Grilled Cheese Slider made with Gouda and Cheddar Cheeses on Hearty 
White 

 
 

Chef Manned Nacho Station 
Crispy tri-color tortilla chips served by request, with warm cheese sauce, 

diced tomato, sour cream, sliced jalapeños, black olives and spicy salsa. 
Served in a paper boat 

 
 
 
 



Chef Manned Taco Station 
An assortment of hard and soft tacos served by request, with seasoned 

ground beef, shredded lettuce, shredded jack cheese, chopped jalapeños and 
spicy salsa. Served in a paper boat  

 

Special Enhancements and Upgrades 
We have also included in this presentation, a section devoted to Special 
Enhancements and Upgrades. These special extras add just a touch that and 
are sure to “WOW” your guests and make your event even more unique and 
elegant. 
 

Courtyard Ceremonies 
A PERFECT SETTING FOR YOUR CEREMONY IS THE BACKDROP OF OUR BEAUTIFUL CASTLE. IF 
HOSTING YOUR RECEPTION AT SEARLES CASTLE AT WINDHAM, A CEREMONY FEE INCLUDES: 

ONE ADDITIONAL HALF HOUR OF TIME (ADDED TO 5 HOUR RENTAL) 
A WEDNESDAY OR THURSDAY REHEARSAL FOR YOUR WEDDING PARTY 

A PERSONAL CONSULTANT AND COORDINATOR 
WHITE CEREMONY CHAIR RENTAL AND SET UP 

 
ADD THE USE OF OUR BEAUTIFUL BRIDAL SUITE FOR UP TO ONE AND ONE HALF HOURS PRIOR 

TO YOUR CEREMONY AS WELL AS USE OF THE CASTLE AND SURROUNDING GROUNDS FOR 
PHOTOS TAKEN BEFORE CEREMONY AND USE OF THE BRIDAL SUITE. 

 

The Enchantment Package 
Make your wedding day a real life fairy tale with our  

Enchantment Package! 
   

Arrive to the aisle in style on your wedding day in our Cinderella style 
horse drawn carriage, pulled by a magnificent Clydesdale horse, complete 
with a professional coachman wearing a suit & top hat! We can even custom 
decorate the carriage to suit your wedding décor!  

After you say I do, you’ll be met with a champagne toast as you make your 
grand exit through the archway as husband and wife in the carriage, as it 
turns around to say “just married”. You’ll have one hour with the 
carriage for your ceremony and photos!  

This package also includes: 

Champagne and Hand-Dipped Chocolate (white or milk) covered 
strawberries for you and your bridesmaids upon arrival as you prepare 
and get dressed in bridal suites. 

 

The Sparkler Send Off 
Let us send you off in style! We’ll provide your guests with specialty 

wedding safe and long lasting sparklers. We will also coordinate with your 
DJ and photographer to gather guests and create an aisle for you to exit 

through the castle doors! We also coordinate collecting and disposing of 
sparklers safely. 

 

Cigar Bar 
We’ll provide a bar high top table and linen, a custom “cigar bar” sign, 

special ashtrays, matchbooks and cutters. We will consult with you on cigar 
selection.  

price based upon cigar selection  
 



Winter Events Held Exclusively Inside the Castle 
OUR AUTHENTIC ENGLISH TUDOR CASTLE HAS SEVERAL ROOMS AVAILABLE ON WEEKDAYS AND 
OFF-SEASON WEEKENDS THAT MAY BE UTILIZED SEPARATELY, OR IN CONJUNCTION WITH EACH 
OTHER.  COCKTAIL RECEPTIONS WITH STATION STYLE MENUS FOR UP TO ONE HUNDRED AND 
TWENTY FIVE GUESTS AND SEATED REHEARSAL DINNERS, ANNIVERSARY PARTIES, SHOWERS, 
ENGAGEMENT PARTIES AND OTHER SOCIAL EVENTS FOR UP TO SEVENTY-FIVE GUESTS OR 
COMBINATIONS OF THE ABOVE CAN BE ACCOMMODATED. 
 
THE CASTLE IS ALSO AVAILABLE FOR BUSINESS EVENTS HELD DURING THE WEEK, WHETHER A 
FULL DAY SEMINAR OR A BUSINESS LUNCHEON MEETS YOUR NEEDS.  MINIMUM FOOD 
EXPENDITURES MAY APPLY. 

 
Event Services Package 

 
SEARLES CASTLE EVENT MANAGEMENT INC. HAS CONTRACTED THE AREA’S MOST RESPECTED 
SERVICE PROVIDERS TO ENSURE THAT YOUR EVENT IS PERFECT.  YOU HAVE THE LUXURY OF 
VISITING OUR VENDORS AND PERSONALIZING YOUR SELECTIONS.  ONCE YOU HAVE MADE YOUR 
SELECTIONS, WE WILL THEN TAKE RESPONSIBILITY FOR EVERY PERTINENT DETAIL INCLUDING 
PAYMENT, DELIVERY AND CONFIRMATION ON ALL POINTS. 
 
USE OF THIS SERVICES PACKAGE MAY PROVIDE GREAT COMFORT IN WHAT CAN BE A STRESSFUL 
TIME.  NOT ONLY ARE YOU DEALING WITH PREMIER VENDORS WHO ARE FAMILIAR WITH OUR 
OPERATIONS, BUT YOU ALSO RECEIVE A WHOLESALE PRICE. THIS PRICE IS DUE TO THE VOLUME 
OF BUSINESS AND REFERRALS THAT THESE PROFESSIONALS RECEIVE FROM SEARLES CASTLE 
AT WINDHAM.   
 

Limousine 
 

BLACK TIE LIMOUSINE PROVIDES ELEGANT AND ATTENTIVE SERVICE FOR UP TO THREE HOURS.  
 

Entertainment 
 

SET UP AN APPOINTMENT WITH GET DOWN TONIGHT ENTERTAINMENT TO REVIEW VIDEOTAPES 
OF DISC JOCKEYS FILMED AT ACTUAL WEDDINGS. 

BANDS 

IF YOU PREFER TO HAVE A BAND PROVIDE ENTERTAINMENT AT YOUR WEDDING, WE WILL 
GLADLY RECOMMEND AN AGENCY AND PROVIDE YOU WITH A CREDIT. 

Centerpieces 
SELECT YOUR FLORAL ARRANGEMENTS THROUGH  
FORD FLOWERS OF SALEM, NEW HAMPSHIRE 
SUSANNE’S WEDDINGS OF HAMPSTEAD, NEW HAMPSHIRE OR  
FLOWERS BY STEVE OF BRADFORD AND ANDOVER, MASSACHUSETTS. 
 

Cake 
SELECT AN AWARD WINNING CREATION FROM JACQUE’S FINE EUROPEAN PASTRIES. 

 
 

PLEASE NOTE: 
NEW HAMPSHIRE MEALS TAX OF 9% AND A GRATUITY OF 20% 

ARE APPLICABLE TO FOOD AND BEVERAGE SELECTIONS ONLY. 
EVENT SERVICES PACKAGES ARE NOT SUBJECT TO TAX OR GRATUITY. 

 


