
Sunday April 5th, 2026

Easter…
A Special Invitation from our
family to yours. Remember the 
abundant goodness of old-fashioned 
Easter dinners, the honey roasted 
hams, the enticing assortment of 
savory vegetables and warm rich 
desserts?

This Easter we will bring you back 
all those wonderful memories as you 
gather with family and friends.

We invite you to join us for a
most special and memorable holiday

Come join us and make this Easter one 
to remember!

Visit wentworth.com
to make reservations for Easter
(603) 373-6566 • (603) 422-7322

Wentworth by the Sea
588 Wentworth Road
New Castle, New Hampshire 03854

Reservations Suggested!  Reservations for Easter Brunch are Pre-Purchased at wentworth.com

Easter Dinner
SALT KITCHEN & BAR Serving: 12:00 p.m. to 8:00 p.m.
Enjoy an elegant Easter dinner prepared by our team of award-winning chefs.
Our special four-course pre-fixed menu will feature delectable dishes such as:

(Choose one from each course)

Sous-Vide Lamb Loin  
Spring Onion Ragù, Wild Mushrooms, Peewee Potatoes, Spinach, 
Black Garlic Vinaigrette  

Seared Atlantic Salmon
Lobster Risotto, Asparagus Tips, Baby Carrots, Tarragon Pesto, 
Watercress Salad

Spring Pea Ravioli 
Fresh Peas, Spring Onions, Braised Baby Leeks, Chervil-Chive Pesto, 
Arugula Salad, Parmigiano-Reggiano, Meyer Lemon Butter Sauce  

Pan-Seared Prime Sirloin of Beef        
Stilton Blue Cheese Pomme Purée, Creamed Swiss Chard, Balsamic Braised 
Pearl Onions, Roasted Garlic Demi-Glace

$89 per person plus tax and tip • $35 (children under 12)

Easter Brunch
WENTWORTH BALLROOM Serving: 10:00 a.m. to 4:00 p.m.

If you are looking for a spectacular setting to have a Easter Brunch with all the 
trimmings, then don’t miss this one! Enjoy a seemingly endless display of mouth-
watering delicacies, complimentary champagne, delectable dessert displays and 
more featuring…

Deluxe Chilled Salad Buffet • New England Raw Bar • Fresh Seasonal 
Sliced Fruit • Smoothies • Freshly Squeezed Juices • Farm Fresh Egg 
& Omelet Station • Belgian Waffle Station • Artisan Cheese Display • 
Festive Carving Station • Seasonally Composed Hot Entrees • 
Dessert Display

$109 per person plus tax and tip • $35 (children under 12)
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