
Private Events

functions@portsmouthgaslight.com

Portsmouth Gas Light Co.
64 Market Street

Portsmouth, NH 03801



Event Details
a contract will be issued and deposit will be required to secure your date

Private Event Fee | 600
This includes a 3 hour time block, events lasting more than 3 hours will be charged
$200 for each additional hour. Events can be booked Sunday - Thursday, 11:00am -
11:00pm. And Friday & Saturday, 11:00am - 8:30pm, we do not book later due to our
Third Floor Night Club opening at 9:00pm. Guests age 21 or older, that are not
intoxicated, are welcome to visit the Night Club and Deck with no cover charge.

Also included: Servers and bartenders. Room set up, break down, and clean up.
Themed lighting. Satellite radio with multiple preset channels. Dance Floor. Wireless
microphone. Projector for presentations, photo slideshows, or personalized message.

Tables, Chairs & Linens | included
All events are self-serve buffet style, the space can accommodate 250 guests for
cocktail style and 80 guests for sit down style. We offer 2 styles of tables to choose
from: cocktail height tables and chairs, that seat 4 guests. Six foot round tables paired
with white garden chairs, that seat 10 guests. Tables will be dressed with your choice
of black, gray, or white tablecloths and either black or gray cloth napkins. You also have
the option to use glass hurricanes and flameless pillar candles for centerpieces.

events with a large number of guests may need doormen to help keep control of
your event, this is an added fee of $150+

Local Services
informational purposes only. The Portsmouth Gas Light Co is not responsible

for any products or services provided by the vendors listed below.

Flowers
Flower Kiosk 
603.436.1234  flowerkiosk.com
Flowers by Leslie 
603.436.0633  flowersbyleslie.com
Jardiniere Flowers
603.427.5560  jardiniere.com

Cakes
Popovers on the Square
603.431.1119 popoversonthesquare.com
Beach Pea Baking Co.
207.439.3555  beachpeabaking.com
Ceres Bakery
603.436.6518  ceresbakery.com

Salons
Oomph Salon  
603.766.2336  oomph.salon
Wink Salon & Spa  
603.436.3301  winksalonandspa.com
Solari Salon & Spa
603.430.0030  solarispa.com

DJ Koko P
DJ Koko P is our house DJ, if you
choose to hire him we do all the
booking for you! He'll work directly
with you to create your perfect
playlist. You are welcome to hire a
different DJ, but they must bring all of
their own equipment, no exceptions.



Hors d'oeuvres
priced per piece / 25 piece minimum

Caprese Crostini | 3
crostini, tomato, mozzarella, basil,
balsamic reduction

Prime Rib Crostini | 4
crostini, prime rib, whipped goat
cheese, horseradish, chimmichuri

Vegetable Spring Roll | 2
served with sweet chili sauce

Philly Cheesesteak Roll | 4
beef, mozzarella, onions, spices

Raspberry Brie Phyllo | 3
raspberry, brie, almond, phyllo

BBQ Pork Slider | 3
toasted bun, pulled pork, bbq sauce

Mini Meatball | 1
beef, romano, ricotta, italian herbs,
lightly coated in marinara

Mozzarella Stick | 2
mozzarella, breaded, served with
marinara

Bavarian Pretzel | 3
soft pretzel, served with cheese sauce

Arancini | 2
rice, smoked gouda, breaded

Coconut Shrimp | 3
shrimp, coconut breaded

Crab Cake | 5
served with remoulade

Sesame Chicken Kabob | 3
grilled chicken, sesame glaze, sesame
seed

Chicken Dumpling | 2
chicken, herbs & spices, served with
chili sauce or sesame sauce

Mini Quiche | 2
assortment of lorraine, spinach, red
onion, cheese

Brick Oven Wing | 3
baked wings, with choice of buffalo or
BBQ sauce

Spanakopita | 2
spinach, feta, greek spices, phyllo

Bacon Wrapped Scallop | 4
scallop, smoked bacon

- we offer server passed hors d'oeuvres for an additional fee of $50 -



Stationary Platters
small 25 guests / large 75 guests

Crudités | 65 / 175
assorted fresh vegetables, ranch dressing

Hummus | 75 / 200
roasted garlic hummus, assorted fresh vegetables

Fruit & Cheese | 100 / 275
assorted fresh fruit, assorted cheese, crackers

Antipasto | 150 / 400
cured meats, assorted cheeses, grilled vegetables

Shrimp Cocktail | 170 / 450
chilled shrimp, cocktail sauce

Caesar or Garden Salad | 75 / 200
choice of dressing: caesar, ranch, balsamic vinaigrette

Cookies & Brownies | 50 / 130
assorted cookies, triple chocolate brownies

Whoopie Pies | 75 / 200
classic chocolate cake, vanilla cream frosting

Cake Pops | 75 / 200
assorted vanilla & chocolate

Caramel Apple Crisp | 75 / 200
apples, oat,  brown sugar, cinnamon, caramel, whipped cream

Beverage Service
Champagne Toast | 3 per guest

house champagne, chilled, half glass toasting portion

Fountain Drinks | 3 per guest
unlimited refills - coke, diet coke, sprite, ginger ale, tonic water, pink lemonade,
cranberry cocktail

Coffee & Tea | 3 per guest
unlimited refills - fresh brewed coffee: regular & decaf / assortment of tea: black,
white, green, herbal.
• sugar, splenda, honey, lemon, half & half, 2% milk



Menu One
$30 per guest

Salads (one)
Caesar Garden

ranch, balsamic vinaigrette

Sides (two)
Garlic Parmesan
Risotto

Macaroni &
Cheese

Sautéed Seasonal
Vegetables

Tomato Basil
Couscous

Herb Roasted
Potatoes

Dinner Rolls &
Butter

Entrées (two)
Baked Ziti
Marinara

Grilled Chicken
Breast

Baked Haddock |
add$3/guest

Mushroom
Croquettes

Roasted Turkey
Breast

Steak Tips |
add$3/guest

Linguini Broccoli
Alfredo

Roasted Pork
Loin

Beef Tenderloin |
add$3/guest

Desserts (one)
Cookies & Brownies Cake Pops

Whoopie Pies Caramel Apple Crisp



Menu Two
$36 per guest

Hors d'oeuvres (one)
please see hors d'oeuvres page

Stationary Platters (one)
please see stationary platters page

add $3/guest for Antipasto, Shrimp Cocktail

Salads (one)
Caesar Garden

ranch, balsamic vinaigrette

Sides (two)
Garlic Parmesan
Risotto

Macaroni &
Cheese

Sautéed Seasonal
Vegetables

Tomato Basil
Couscous

Herb Roasted
Potatoes

Dinner Rolls &
Butter

Entrées (two)
Baked Ziti
Marinara

Grilled Chicken
Breast

Baked Haddock |
add$3/guest

Mushroom
Croquettes

Roasted Turkey
Breast

Steak Tips |
add$3/guest

Linguini Broccoli
Alfredo

Roasted Pork
Loin

Beef Tenderloin |
add$3/guest

Desserts (one)
Cookies & Brownies Cake Pops

Whoopie Pies Caramel Apple Crisp



Menu Three
$42 per guest

Hors d'oeuvres (two)
please see hors d'oeuvres page

Stationary Platters (two)
please see stationary platters page

add $3/guest for Antipasto, Shrimp Cocktail

Salads (one)
Caesar Garden

ranch, balsamic vinaigrette

Sides (two)
Garlic Parmesan
Risotto

Macaroni &
Cheese

Sautéed Seasonal
Vegetables

Tomato Basil
Couscous

Herb Roasted
Potatoes

Dinner Rolls &
Butter

Entrées (two)
Baked Ziti
Marinara

Grilled Chicken
Breast

Baked Haddock |
add$3/guest

Mushroom
Croquettes

Roasted Turkey
Breast

Steak Tips |
add$3/guest

Linguini Broccoli
Alfredo

Roasted Pork
Loin

Beef Tenderloin |
add$3/guest

Desserts (one)
Cookies & Brownies Cake Pops

Whoopie Pies Caramel Apple Crisp



Gas Light Stations
Luncheon Station
$19 per guest

Salads (one)
Caesar                        
Garden
• ranch, balsamic vinaigrette

Sides (two)
Macaroni & Cheese     
Chips & Pickle              
Potato Salad

Sandwiches
Turkey & Cheddar  
Ham & Swiss    
Tomato & Mozzarella

An assortment of sandwiches in the quantities of your choosing. Served on
ciabatta with lettuce, tomato, onion. Mayonnaise, mustard, pesto on the side.

Slider Station
$21 per guest

Salads (one)
Caesar               
Garden
• ranch, balsamic vinaigrette

Sides (two)
Macaroni & Cheese     
Chips & Pickle          
Potato Salad

Sliders
Beef                   
Grilled Chicken           
Veggie Patty

An assortment of sliders in the quantities of your choosing. Served on toasted
brioche with lettuce, tomato, onion. Mayonnaise, mustard, ketchup on the side.

Pizza Station
$19 per guest

Salads (one)
Caesar                        
Garden
• ranch, balsamic vinaigrette

Sides (two)
Mozzarella Sticks         
Mini Meatballs             
Arancini

Pizzas
Children's Museum     
Memorial Bridge          
Badger's Island       
Salt Pile                         
Pirates Cove             
One Topping

Pizzas will be replenished as needed for a 90 minute duration. You have the
option of selecting which pizzas you'd like from the list above or having all the

pizzas listed above on a rotation.

Eric Sorli



Brick Oven Pizza
pizzas are 14'' /  gluten sensitive crust (12'') available for an additional $3

Toppings
ham 

bacon 
meatball 

pepperoni 
hot italian sausage 

sweet italian sausage 
oven roasted chicken 

feta
basil

ricotta
tomato
spinach
jalapeno

pineapple

black olive
mushroom

green pepper
artichoke heart

red or white onion
caramelized onion
roasted red pepper

Specialty Pizzas
Children's Museum | 18

hand tossed dough, house sauce, mozzarella

Memorial Bridge | 20
hand tossed dough, house sauce, fresh mozzarella, basil, romano, olive oil

Badger's Island | 22
hand tossed dough, bleu cheese dressing base, cheddar, mozzarella, buffalo chicken

Salt Pile | 21
hand tossed dough, garlic herb olive oil, swiss, mozzarella, ricotta, romano

Pirates Cove | 21
hand tossed dough, house sauce, mozzarella, chicken, red onion, house bbq sauce

Market Street | 21
hand tossed dough, house marinara base, mozzarella, chicken, parmesan, basil

Mayor Foley | 22
hand tossed dough, house sweet sauce, mozzarella, spinach, mushroom, caramelized onion

Gas Light | 22
hand tossed dough, house sauce, mozzarella, pepperoni, sweet italian sausage, ricotta

Fort Foster | 22
hand tossed dough, house sauce, mozzarella, roasted red pepper, artichoke heart,
mushroom, tomato, spinach, feta

Congress Street | 22
hand tossed dough, house sauce, mozzarella, pepperoni, sweet italian sausage, white
onion, green pepper, mushroom, black olive

Farmers Market | 23
hand tossed dough, house sauce, mozzarella, pepperoni, ham, bacon, meatball, sweet
italian sausage


