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FEB 2026 

STEEP HILL VENUE FEES AND MINIMUMS 
Fees listed are for a 5 hour rental period from 11:00 am – 4:00 pm. 

One Hour Overtime is available at $225. 
All events must conclude by 5pm. 

   
    

 
Monday – Thursday 
11:00am – 4:00pm 

 
 

 

F&B Minimum 
Venue Rental Fee: 
North lawn 
South Lawn 
     

$1,500 
 
$900 
$900                     
 

    

Fri/Sat/Sun/ Holidays 
11:00am – 4:00pm  

 
 

F&B Minimum 
Venue Rental Fee:  
North Lawn  
South Lawn  

 

$6,500  
 
$1,225 
$1,225 

 
    

Supporting-Level Trustees of Reservations Membership: $165.00  
(Not required for corporate events) 

 
LAWN GAME RENTALS  

Corn Hole, Can Jam, Spike Ball, Giant Jenga  $250.00 
 

Only food and beverage contribute to meeting the stated F&B minimum.  
The minimum is calculated by the food and beverage selections multiplied by the estimated guest 

count. 
Venue fees, tent rentals, administration fee and taxes do not contribute to meeting the minimum.  

Custom proposals available upon request. 
 
 

Menu pricing and products are subject to change. 
18% Administrative fee will be added on to all food and beverage charges.  The Administrative 

Fee does not represent a tip or service charge.  
Tax of 7% will be added to your total bill. 

 
 



   

 

FEB 2026 

STEEP HILL BEACH BUFFETS 
 

L O B S T E R  B A K E  $ 7 4 . 0 0 P P  
S T E A M E D  L O B S T E R S  &  D R A W N  B U T T E R  

S T E A M E D  M U S S E L S ,  S W E E T  B B Q  S A U S A G E ,  G A R L I C  &  L E M O N  B R O T H  
D R Y  R U B B E D  R O A S T E D  C H I C K E N   

S T E A M E D  B A B Y  R E D  P O T A T O E S  
H E R B  B U T T E R  C O R N  O N  T H E  C O B  

GARDEN SALAD WITH HERB VINAIGRETTE 
WATERMELON 

COOKIES & BARS 

 

 A M E R I C A N A  B B Q  $ 5 0 P P  
S W E E T  B B Q  G R I L L E D  I T A L I A N  S A U S A G E S  

S A U T É E D  P E P P E R S  &  O N I O N S   
A L L  B E E F  H O T  D O G S   

G R I L L E D  H A M B U R G E R S  &  T O P P I N G S  
R E D  B L I S S  P O T A T O  S A L A D  

C O L E S L A W  GARDEN SALAD WITH HERB VINAIGRETTE 
WATERMELON 

COOKIES & BARS 

 

SOUTHERN  BBQ  $ 5 8 . 0 0 P P  
B A R B E C U E  G L A Z E D  B A B Y  B A C K  R I B S  

D R Y  R U B B E D  R O A S T E D  C H I C K E N  
S A U T É E D  C O L L A R D  G R E E N S  

C L A S S I C  B A K E D  B E A N S  
R E D  B L I S S  P O T A T O  S A L A D  GARDEN SALAD WITH HERB VINAIGRETTE 

WATERMELON 
COOKIES & BARS 

C O R N B R E A D ,  W H I P P E D  B U T T E R  

 
 

 

 

 



   

 

FEB 2026 

OPTIONAL ADD-ONS 
 

CLA S S I C  NE W  EN G LA N D  LO B S T E R RO L L  

$37 
S T E A M E D  LO B S T E R  WI T H  D RA W N  B U T T E R 

$40 
MA RI N A T E D  GRI L LE D  V E G E T A B LE S  $6 

S PI C Y  CH I M I C H U RRI  S H RI M P S K E W E R  $9 
S T E A M E D  C LA M S ,  GA RL I C &  LE M O N  $12 
S T E A M E D  MU S S E L S ,  K I E L B A S A ,  GA RL I C ,   

A N D  LE M O N  B RO T H  $9 
GRI L LE D  K I E LB A S A  S A U S A G E  $7   

MA RI N A T E D  GRI L LE D  S T E A K  T I PS  $12 
PU L LE D  PO RK ,  B RI O C H E  RO L L  $12 

CH I LL E D  J U M B O  S H RI M P CO C K T A I L  $4 
S WE E T  IT A LI A N  S A U S A G E ,  S A U T E E D   

PE P PE RS  &  O N I O N S ,  RO L LS  $10 
BA RB E C U E  RU B B E D  RO A S T E D  CH I C K E N  

$12 
HO T  DO G S  WI T H  T O PPI N G S  $6   

HA M B U RG E RS ,  WI T H  T O PP I N G S  $14

 
V E G E T A R I A N  B U F F E T  A D D I T I O N S

S U M M E R  VE G E T A B L E  C O U S C O U S  S A LA D ,   
LE M O N  V I N A I G RE T T E  $8 

BA LS A M I C  MA R I N A T E D  PO R T A B E L LO  
RO A S T E D  RE D  PE P PE R &  RE D  ON I O N ,  

S WI S S ,   
BRI O C H E  BU N  $11 

C U C U M B E R ,  T O M A T O ,  C H I C K P E A  

S A L A D  $ 8  

 
 

ROASTED ASPARAGUS, FETA 
& COUS COUS $6 

CO RN  B LA C K  BE A N  S A LA D  $8 
GRI L LE D  PO B LA N O -BLA C K  BE A N  VE G G I E   

BU RG E R  $11 
 
 

S I D E S ,  S O U P S ,  S A L A D S  
ZU C C H I N I  BR E A D ,  WH I PP E D  BU T T E R $2   

RE D  B LI S S  PO T A T O  S A L A D  $4 
NE W  EN G LA N D  CLA M  C H O WD E R  $8   

NATIVE CORN SUCCOTASH,  
WHITE BALSAMIC VINAIGRETTE $8  

CAPRESE PASTA SALAD $7 
 

 
FRESH FRUIT SALAD $6 

BASIL, LIME, CHARRED CORN &  
ZUCCHINI SALAD $8 

CLA S S I C  CA E S A R S A LA D  $6 
C O L E S L A W  $ 4

 

S W E E T S
L E M O N  B L U E B E R R Y  S H O R T C A K E  $ 9  

W H O O P I E  P I E S  
C L A S S I C ,  C H O C O L A T E - P E A N U T  B U T T E R ,  

P U M P K I N  $ 4  
ICE CREAM NOVELTIES $6 

M I N I  C O U N T R Y  P I E S  -  
A P P L E  C R U M B L E ,  L E M O N  M E R I N G U E ,  

M I X E D  B E R R Y  $ 1 0  
I C E  C R E A M  S U N D A E  B A R  $

A F T E R N O O N  S N A C K S  
W H O L E  F R U I T  $ 3  
W A T E R M E L O N  $ 3  

G R A N O L A  B A R S  $ 3  
B A G G E D  C H I P S  &  P R E T Z E L S  $ 2  

B A G G E D  P O P C O R N  $ 4  
C H I P S  &  S A L S A  $ 5  

VE G E T A B LE S  &  HU M M U S  $7 
BE R RI E S  I N  BA M B O O  C O N E S  $4



   

 

FEB 2026 

 

BEVERAGE STATIONS 
 

Basil-Infused Lemonade 
Fresh lemon 

$3.00  

Old Fashioned Lemonade + Iced Tea 
Fresh lemon 

$6.00  
  

Lemon Cucumber Water 
$2.00  

Hibiscus Orange Water 
$2.00  

 

Beverage and Bar Service 
 

Plastic drinkware is provided on all beverage and bar stations  
 

OPEN BEER AND WINE BAR 
Guests are offered a selection of non-alcoholic beverages, wines, assorted spiked seltzers, and ice-cold 

beers. Full Bar with addition of liquor available upon request. 
 

1 HOUR $15.00 per person 
 

4.5 HOURS $25.00 per person 
 

 

 

OPTIONAL SIGNATURE DRINKS  
$5.00 per person, per drink  

Red or White Sangria  
Fresh Fruit, Wine, Grand 

Marnier  
 

Dark & Stormy  
Rum, Ginger Beer 

  

Mass Mule  
Vodka, Cranberry, Lime, 

Ginger Beer  
 
 
 
 

Watermelon Margarita  
Tequila, Watermelon, Lime  

 
Classic Margarita  

Tequila , Lime   
 

 

 

Alcohol service concluded 30 minutes prior to event end time. Soft drinks served through the duration 
of event. 

Guests must provide valid proof of age to be served alcohol.  
No alcohol permitted on the beach. 




