
 
  

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  
  
  
  
  

Flag Hill Winery & Distillery 
Function Dinner Packages 

Vintage Dinner 
Great for friendly gatherings, corporate  

parties, Showers, & Birthdays. 
For Group Sizes 35– 80 

*See Vintage Menu on Following Pages 
                                                                                 

$35.00 per guest for 30-49 guests 
 $32.00 per guest for 50-80 guests 

 

An Evening Out 
Great for award and ceremony events,  

Corporate dinners and recognition events,  
Anniversaries and Retirements. 

 For groups size 35-80          
*See North River Menu on Following Pages 

 
$39 for groups of 30-49                           

$36.50 for groups of 50-80              
 
 
 

All Dinner Packages Include: 
Includes 3 hours on site (assume 45-60 minutes for dinner) 

3 course plated dinner from North River Menu or Vintage Menu 
Cash Bar available to guests (hosted bar options are available) 

Wireless Internet & Projection Screen Use 
    (projector + laptop need to be provided) 

 Setup time of 30 minutes prior to guest arrival  
Pricing does not include Tax and Gratuity 

 
*Wine Tasting & Tour with your group may be added on for an additional $8 per guest.   

*Appetizer Packages available upon request. 
*$75 Bar set-up fee for events with less than 50 guests 

                                  



 
  

   

Flag Hill Winery & Distillery 
Function Dinner Packages 

   North River Menu 
 
    All Entrees are Served With: 
             Hot Rolls & Butter 
 
 
    Choice of 1: 
   Garden Salad or Caesar Salad 
 

Choose 2 Entrees: 
 Chicken Stuffed With Spinach & Feta Served with Garlic Mashed Potatoes &  
Seasonal Vegetable 

 
 
Chicken Saltimbocca Served with Rice Pilaf & Seasonal Vegetable 
 

 
Apple Stuffed Chicken With Maple Brandy Cream Sauce Served with Seasonal  
Vegetable 

 
 
Maple Encrusted Pork Served with Oven Roasted Potatoes & Vegetable Medley 
 
 
NY Strip Served with Maple Glazed Carrots & Oven Roasted Potatoes 

 
 
Grilled Sirloin Served with Garlic Mashed Potatoes & Seasonal Vegetable 

 
 
Shrimp Alfredo Served Over Linguini 
 
 
Maple Teriyaki Caramelized Salmon Served with Herbed Risotto & Broccoli 
 
 
Filet (additional $4.00 for each guest choosing this entree) 

 
 
Prime Rib (additional $2.00 for each guest choosing this entrée) 
 
 
Halibut with Honey Pecan Butter (additional $2.00 for each guests choosing this entrée) 
 

 
     Dessert: 
                 Chef’s Choice 
 



Vintage Menu 
 

All Entrees Start With: 
Hot Rolls & Butter 

& 
Garden Salad 

 
 
Choose 2 Entrees: 
 Grilled Chicken Breast with Parmesan Peppercorn Sauce Served with Oven 
 Roasted Potatoes & Vegetable Medley 
    
  
 Apple Stuffed Chicken With a Maple Brandy Cream Sauce Served with Oven 
 Roasted Potatoes & Seasonal Vegetable 
    
  
 
 Roast Pork Loin with Tarragon Tomato Cream Sauce Served with Garlic  Mashed  
 Potatoes & Green Bean Almandine      
 
 
 London Broil Served with Scalloped Potatoes & Maple Glazed Carrots     
 
  
 Grilled Chicken Alfredo Served over Linguini    
 
  
 Garlic, Tomato and Goat Cheese Stuffed Zucchini 
    
  
 Roast Turkey With Sage Gravy Served with Garlic Mashed Potatoes & Green Beans
 Almandine 
   
  
 Pasta Primavera With Seasonal Fresh Vegetables Served Over Linguini 
    
  
 Fresh Catch With Bread Crumb Topping Served with Seasonal Vegetables & Oven 
 Roasted Potatoes 
 
 

Dessert: 
   Chef’s Choice 

 
  

   

Flag Hill Winery & Distillery 
Function Dinner Packages 

 


