
 

Bring your group or business to the heart of  Salem, Massachusetts   

and enjoy an immersive experience at the historic Hawthorne  Hotel 

 

CORPORATE MEETING PACKAGE 
15 PERSON MINIMUM 

PACKAGE INCLUDES:  
Breakfast | Morning Refresh | Lunch | Afternoon Break | Taxes and Gratuities  

Projector and Screen | Flip Chart and Markers  

Meeting Room Rental | WiFi  

2023 





MEETING PACKAGE 

BREAKFAST  O PTIONS  
 

The Continental 

Freshly Squeezed Orange Juice 

Assorted Baked Breads, Danish 

Halved Muffins 

Assorted Cereal, Milk 

Berries, Yogurt, Granola 

Freshly Brewed Coffee, Tea, Decaffeinated Coffee 

 

Breakfast Sandwich 

Freshly Squeezed Orange Juice 

Egg Sandwich on English Muffin, Canadian Bacon, Cheese 

Parmesan Fingerling Potatoes 

Chopped Fresh Fruit, Honey-Mint Drizzle 

Freshly Brewed Coffee, Tea, Decaffeinated Coffee 

 

Full Hot Breakfast 

Freshly Squeezed Orange Juice 

Assorted Breakfast Breads 

Classic Scrambled Eggs, Fresh Pico de Gallo 

Applewood-Smoked Bacon 

Maple Breakfast Sausage 

Fresh Berry Display 

Freshly Brewed Coffee, Tea, Decaffeinated Coffee 

 

Protein Breakfast 

Freshly Squeezed Orange Juice 

Housemade Oatmeal Protein Bars | Peanut Butter-Banana 

Chef’s Quiche (Including Meat and Vegetarian Options) 

Chef’s Sweet Potato Hash 

Micro Yogurt Parfaits | Fresh Berries 

Freshly Brewed Coffee, Tea, Decaffeinated Coffee 

 

Add:  

Applewood Smoked Bacon exclusive 

Belgian Waffles | Warm Maple Syrup, Fresh Strawberries exclusive 

 
 

MORNING REFRESH  
Freshly Brewed Coffee, Tea, Decaffeinated Coffee 

Assortment of Sodas and Bottled Water 
 

 



MEETING PACKAGE 

L UNCHEON  BUFFET  O PTIONS  

 

Graham Bell’s Grille 
Hawthorne Caesar | Romaine, Focaccia Croutons, Sundried Tomatoes, Shaved Parmesan, Classic Caesar Dressing 

Slow-Cooked Chicken | House Rub 

Grilled Turkey Tips | House Marinade 

Roasted Vegetables | Balsamic Glaze 

Rice Pilaf 

Deconstructed Seasonal Shortcake | Buttermilk Biscuit, Freshly Whipped Cream 

Freshly Brewed Coffee, Tea, Decaffeinated Coffee  

 

Custom House Cuisine 
Caprese | Chopped Mixed Greens, Ripe Tomatoes, Mozzarella Pearls, Chiffonade Basil, Roasted Garlic Olive Oil 

Vegetarian Rollatini | Roasted Vegetables, Herbed Ricotta, Marinara 

Chicken Piccata | Lemon, Capers, White Wine 

Green Beans 

Mini Cannoli and Cookies 

Freshly Brewed Coffee, Tea, Decaffeinated Coffee  

 

“Taco”-bout Writers’ Block 
Choose Two Proteins: Seasoned Beef, Blackened Chicken, Fried Fish, Blackened Fish 

Rice and Beans | Black Beans, Seasoning, Jasmine Rice  

Toppings | Lettuce, Shredded Cheddar, Pico de Gallo, Guacamole, Fresh Lime Wedges, Sour Cream 

Flour Tortillas and Chips 

Warm Cinnamon-Sugar Churros 

Freshly Brewed Coffee, Tea, Decaffeinated Coffee 

 

Privateer Picnic  
For Here or To-Go 

Chopped Salad | Romaine, Roasted Red Pepper, Chickpeas, Red Onion, Feta, Cucumber, Lemon Vinaigrette 

Roast Beef | Shaved Red Onion, Arugula, Garlic-Herb Spread, Brioche Bun 

Smoked Turkey | Crisp Bacon, Cranberry-Raspberry Chutney, Mayonnaise, Green Leaf Lettuce, White Bread 

Chicken Salad | Grapes, Walnuts, Cinnamon-Raisin Bread 

Vegetarian | Hummus, Tabbouleh, Roasted Pepper, Wheat Wrap 

Chips 

Brownies and Assorted Cookies  

Freshly Brewed Coffee, Tea, Decaffeinated Coffee  

 

 
 

Retreat • Refuel • Refocus  

We can box your ”Privateer Picnic” so you can take it to break-out locations, out to the Common, down by the Wharf,  

to the House of Seven Gables or over to the Willows.  Speak to your Sales Manager for ideas or to organize a local tour. 



P LATED  L UNCH  O PTIONS  
THREE COURSES  

Select One Appetizer or Salad, Entrée and Dessert  

Includes Rolls and Butter, Chef’s Starch and Seasonal Vegetable,  

Coffee, Tea, Decaffeinated Coffee 

 

First Course  
Soup du Jour 

Fresh Fruit Cup | Honey-Mint Drizzle 

Mezze | Hummus, Tabbouleh, Mixed Vegetables, Pita 

Nathaniel’s Salad | Goat Cheese, Candied Walnuts, Dried Cherries, Maple Vinaigrette 

Hawthorne Caesar | Romaine, Focaccia Croutons, Sundried Tomatoes, Shaved Parmesan, Caesar Dressing 

Wedge | Crumbled Blue, Red Onion, Heirloom Tomatoes, Crisp Bacon , Balsamic Glaze  

 

Entrée 
Select One or Two 

Chicken Marsala | Wild Mushrooms, Fresh Herbs  

Mediterranean Chicken | Roasted, Artichoke, Sundried Tomatoes, Ricotta, Mediterranean White Wine Jus  

New England Haddock | Baked, Crispy Crumb Topping, Lemon Beurre Blanc  

 *Penne Caprese| Smoked Mozzarella, Basil, Garlic-Marinated Tomatoes, Asparagus   

*No accompaniments served with pasta entree  

If Choosing More than One Entrée, Meal Counts Required in Advance 

 

Dessert 
Fresh Fruit | Crème Anglaise  

Cheesecake | Fruit Compote  

Flourless Chocolate Torte | Raspberry Coulis 

 



MEETING PACKAGE 
M ID-A FTERNOON  BREAK  

Select One 

 

Samuel McIntire’s Sweet Tooth 

Chocolate-Covered Fruit, Chocolate-Dipped Savory Snacks, Assorted Cookies 
 

Grazin’ by the Gables 
Chef’s Mezze | Marinated and Fresh Vegetables, Hummus and Dips, Pita 

House-made Trail Mix, Dried and Fresh Fruits 
 

Chestnut Street Cheese Board +4  

Chef’s Hand-Picked Cheeses, Assorted Spiced Nuts 

Seasonal Fruits, Spreads, Accoutrements, Assorted Crackers and Breads 
 

“Common” Childhood Favorites: A Back-in-the-Day Buffet  
Chef’s choice of nostalgic treats—could include: 

Gold Fish, Rice Krispies Treats™, our take on “Hot Pockets,” Muddy Buddies™,  

Cracker Jacks, Hawthorne’s “Dunk-a-Roos,” Brownie Bites 
 

Home Run Derby: A Day at Fenway  

Salted Soft Pretzels, Mustards, Dips 

Mini Franks, Classic Accompaniments 

Ballpark Nachos with Tortilla Chips, Warm Queso 

Bottled Old Fashioned Root Beer 
 

“Wharf” Down Some Local Treats 
Local Apples, Local Cider Donuts, Caramel,  Creamy Peanut Butter 

Choice of Chilled or Warm Cider 
 

 

WHAT’S FOR DINNER?  WE CAN HELP. 
 

End your meeting with the Chestnut Street Cheese Board—add some wine. 

A great way to relax the group at the end of the day or fill time before your dinner reservations. 

 

A local guide can pick your group up at the hotel’s doorstep, and you're off on a walking (or trolley) tour.  

“Taste” Salem as you visit local breweries, bakeries, spice shops, chocolate factories— 

and hear of our rich history along the way.  

 

Then return to the hotel for a unique culinary experience where we tie it all together in a custom plated meal. 

 

 Enjoy a reception-style event where we bring the Salem|North Shore|New England experience to you.   

Interactive stations could include a live shucker preparing fresh oysters, or a cold brew coffee expert from the  

North Shore’s own Atomic Café.  

 

Salem is a Destination: Let us tie this incredible location into the mission and message of your meeting 

for an experience that your team or group will never forget.  



STAYING AT THE HAWTHORNE HOTEL 

Our historic Salem, Massachusetts hotel provides 93 rooms including six suites. While the Hawthorne has undergone 

numerous redesigns since welcoming its first guests in 1925, our historic hotel has always remained faithful to its past 

while being mindful of the future. Guests rooms, many with views of the historic town or leafy Common, strike a 

balance between classic and contemporary with unfussy furnishings, blackout drapes and restful hues of white, grey 

and blue; ideal for business and leisure travelers to the Salem area.  
 

What makes the Hawthorne Hotel a great location for your meeting? 

 Complimentary onsite parking 

 Walking distance from the train & to most attractions (see map) 

 Professional Event Coordinators 

 Air conditioning throughout the Hotel 

 Complimentary, high-speed wireless internet access 

 iPhone docking stations in every guestroom 

 Live entertainment Thursday-Saturday evenings in Nathaniel’s Restaurant  

 Famous acoustic Sunday Brunch 

 Casual dining and a cozy fireplace in our wood paneled Tavern 

 Daily room service available 

 Complimentary computer and printer in our business office 

 Complimentary access to area health club with two pools 

 Full-service off-site catering 

 Planning Team committed to designing your program with your goals in mind 

 A One-Stop Experience for Connecting, Exchanging, Team Building & Bonding 

 A $75.00  Private Service fee to apply if  less the 20 attendees. 

“I would definitely recommend your hotel to anyone who may be staying in that area.  The rooms were beautiful and 
we both slept better than we usually do when away from home.” - Sandy and Joey 



“Well, our 2023 Sales Meeting has come to an end and it is time for me to take my leave. I cannot thank you enough for  

helping make this a 100% success. The meeting room was perfect, the A/V worked flawlessly, the food was exceptional,  

the service impeccable, the rooms fantastic and the beds the comfiest we've ever slept in! The entire team was raving from  

beginning to end. I have to say, I've never had such a knock it out of the park remote sales meeting and I've done a lot of them.  

I have everyone at the Hawthorne Hotel to thank. Please pass along my gratitude to everyone. Your staff is rock star status!   

People thought we were crazy coming to Salem in January,  

but I'd do it again in a heartbeat if we could stay a the Hawthorne!” 

-Climavision  

BOOK YOUR MEETING EXPERIENCE TODAY 
S ALES  O FFICE  

cmadigan@hawthornehotel.com 

978.825.4358 


