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==== motorpieco.com

App, salad, pizzas—simple, delicious, crowd-pleasing.

35 per person

STATIONED APPS

Select one

Portobello Carpaccio v
Truffle oil, garlic confit, parmesan,
capers, aioli, herbs

Roasted Garlic v
Whole heads of garlic, ricotta, tomato

chutney, flatbread crostini

Spinach Artichoke Dip v
Toasted baguette

Hummus g

Housemade chickpea hummus, olives,

veggies, crunchy pita chips

SALADS

Select one

Classic Caesar

Romaine, croutons, shaved parmesan,

Caesar dressing

Strawberry Spinach v, of
Baby spinach, frisee, strawberries,
sliced almonds, poppyseed dressing

Crown Classic Kale v of

Kale, parmesan, lemon, garlic,
sunflower seeds, EVOO

LOOKIN'
TO LUNCH?

Bavarian Pretzel v
Everything-salted pretzels,
grainy mustard, pimento cheese dip

Charcuterie Cheese Board
Cured meats, cheeses, olives,
flatbread crostini +3 per person
Stracciatella Dip *v

Creamy torn mozzarella, olive
tapenade, sun-dried tomato pesto,
flatbread crostini

The Wedge ¢f

Bacon, cherry tomatoes, chive-
buttermilk blue cheese dressing

Rocket Caprese v of

Cherry tomato, fresh mozzarella,
arugula, red onion, basil, balsamic
vinegar, EVOO

Watermelon & Feta v of

Cubed melon, crumbled feta cheese,
arugula, honey-lemon vinaigrette

Pick your salad, pick your pies and voila.

30 per person

Available only during select party times,
ask our crew for details

Prices subject to NH State Rooms & Meals Tax
(v) Vegetarian | (gf) Gluten Free | (vg) Vegan | > Contains Nuts

Select three

Four Cheese
Red sauce, fontina, whole milk
mozzarella, parmesan, provolone

Margherita

Garlic, red sauce, fresh mozzarella,
\%
basil, EVOO

Pep n' Honey
Pepperoni, red sauce, mozzarella,
parmesan, oregano, spicy honey

3-Piggy
Red sauce, sausage, NH bacon,
pepperoni, pickled peppers,
mozzarella, provolone

Mushroom Bianco

Roasted garlic, caramelized onion,
fontina, mozzarella, roasted
mushroom, white truffle oil

BBQ Chicken
Housemade BBQ sauce, chicken
breast, red onion, jalaperio rings,

mozzarella

Veg Supreme v
Red sauce, bell pepper, fresh tomato,
mushroom, onion, olives, mozzarella

Gear Up Your Za
Choose your favorite toppings and
take a custom pizza for a spin

Our pizza dough is vegan.
Need gluten-free crust? Just ask!
Vegan cheese? We've got you.

V02032026
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Fuel Up the Parly

Add-ons to take your Pizza Party to the next level

PASSED APPS

Priced per 25 pieces, minimum of 50

Lobster Roll Gougeres, 100
Mini pastry puff, lobster salad

Bacon-wrapped Scallops, 75

Fresh scallops, applewood bacon

Bacon-wrapped Dates, 75

Medjool dates, smoked bacon

Cheesy Garlic Flatbread, 25 v

A Crown Tavern classic recipe

Sliced Bratwurst, 50

Pretzels, mustard

STATIONED APPS

Priced per person

Portobello Carpaccio, 8 v
Truffle oil, garlic confit, parmesan,
capers, aioli, herbs

Roasted Garlic, 8 v
Whole heads of garlic, ricotta, tomato
chutney, flatbread crostini

Spinach Artichoke Dip, 8 v
Toasted baguette

Crown's Best Meatballs, 75
Pork & beef, marinara, ricotta,

Pecorino cheese
Prepared GF upon request

Skillet Shrimp Scampi, 100
Wood-fired shrimp, garlic, butter,
parsley

Wood-fired Wings, 75
Seasonal flavors, perfectly smoked

Bavarian Pretzel, 8

Everything-salted pretzels,
grainy mustard, pimento cheese dip

Charcuterie Cheese Board, 10
Cured meats, cheeses, olives,
flatbread crostini

Caprese Skewers, 75
Grape tomatoes, mozzarella balls,
basil, pesto drizzle

Truffle Mushroom Crostini, 75
Sauteed mushrooms, truffle oll, toasted
baguette

Goat Cheese Crostini, 75 v
Goat cheese, hot honey drizzle, toasted
baguette

Hummus, 8 g
Housemade chickpea hummus, olives,
veggies, crunchy pita chips

Stracciatella Dip, 10 *v
Creamy torn mozzarella, olive
tapenade, sun-dried tomato pesto,
flatbread crostini

Prices subject to NH State Rooms & Meals Tax

(v) Vegetarian | (gf) Gluten Free | (vg) Vegan | > Contains Nuts

V02032026



==== motorpieco.com

Fuel Up the Parly

Add-ons to take your Pizza Party to the next level

SALADS

Each salad serves 20-25 people

Classic Caesar, 75
Romaine, croutons, shaved parmesan,
Caesar dressing

Strawberry Spinach, 85 * v. of
Baby spinach, frisee, strawberries,
sliced almonds, poppyseed dressing

Crown Classic Kale, 85 v, of
Kale, parmesan, lemon, garlic,
sunflower seeds, EVOO

SIDES

Each side serves 15-20 people

Roasted Vegetables, 75

Chef's selection of seasonal veggies

Grilled Asparagus, 85
Olive oll, sea salt

Roasted Potatoes, 55

Olive oll, garlic, herbs

Beer Taps

Charged on consumption

Crown IPA, 7
Hoppy, crisp, bodly refreshing

The Wedge, 85 of
Bacon, cherry tomato, chive-
buttermilk blue cheese dressing

Rocket Caprese, 85 v. of
Cherry tomato, fresh mozzarella,
arugula, red onion, basil, balsamic
vinegar, EVOO

Watermelon & Feta, 85 v, of
Cubed melon, crumbled feta cheese,
arugula, honey lemon vinaigrette

SPECIALTY SWEETS

Priced per piece

Oven-warmed Cookies, 3 g

Fresh, seasonal recipes

Assorted Truffles, 2 vg
Made with love by Pastry Chef Maddie

Assorted Cupcakes, 4 ¢
Made with love by Pastry Chef Maddie

Crown Lager, 6
Light, smooth, easy-drinking

Seasonal Draft, Price Varies
Rotating seasonal selection

Wine and Canned Beer selections are also available
Just ask and well find the perfect pours

Priced per portion/person

Cedar Planked Salmon, 16
Wood-roasted Norwegian salmon

Grilled Chicken, 9

Lemon & herb marinated

Whole Roasted Beef
Tenderloin (4-5lbs), 105
Serves appx. 25-30

Dessert Pizzas, 10 vg

Seasonally inspired
Serves appx. 2-3

Wood-fired S'mores, 3 g
Toasted marshmallow, chocolate,
graham crackers

Infused Water Station
25 per station

Italian Soda Station
5 per person

Coffee Station
3 per person

Prices subject to NH State Rooms & Meals Tax

(v) Vegetarian | (gf) Gluten Free | (vg) Vegan | > Contains Nuts

V02032026
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