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At Mayfair we specialize in fresh, seasonal food made completely from 
scratch featuring ingredients from our farm and other regional producers 
and artisans. Chef Sarah Heffron manages all aspects of the catering 
experience, from menu planning and staffing to execution. Sarah is a 
professionally trained pastry chef who takes pride in making the catering 
process simple for her clients.

Local restaurants and regular customers like Whole Foods and the 
Monadnock Food Co-Op rely on Mayfair Farm for award-winning 
pastries and delicious pork and lamb, ethically raised without the use of 
antibiotics or growth hormones.

As our client, you too will enjoy the finest locally raised ingredients, as 
well as the collaborative support and guidance we have become known 
for. We work closely with tent rental companies and other vendors so you 
don’t have to, and are always happy to recommend the best vendors in 
our region.

Whether you are celebrating at Mayfair Farm or need fully-staffed off-
site catering, we can help. We provide full menus and experiences for 
weddings and other big events, but also also deliver hors d’oeuvres, 
desserts, and other treats for smaller happenings, such as holiday 
gatherings, graduation celebrations, and birthday parties. We look forward 
to creating a locally-sourced, custom menu that is just right for you.
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In 2011 we purchased an old dairy farm in a quiet corner 
of Harrisville, New Hampshire. We cleared fields, planted 
orchards and gardens, built barns and a commercial 
kitchen, boiled maple syrup, raised pigs and sheep, and 
opened a farm store. Our goal was to create a thriving farm 
that would serve our family, the community, and visitors like 
you. Today, that dream is a reality. 

Mayfair Farm offers a complete special-events package that 
is truly unique. With our inspiring views, welcoming barn, and 
farm-to-table menu, your family and friends will share a one-
of-a-kind experience. Our menu is hand-crafted and ethically-
produced, and each item is made with the most important 
ingredient—love. And, as our client, you will enjoy the benefits 
of flexibility and collaboration as we guide you through each 
step of the event-planning process.  

If you can think it up, we would love to help you make it 
happen. We look forward to sharing our farm with you!

Sarah Heffron and Craig Thompson

A B O U T  U S
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Mayfair Farm is nestled on 70 acres in the hills of Southern New 
Hampshire, five minutes from the historic village of Harrisville and 
less than two hours north of Boston. 

Our commitment to simple pleasures, farm-to-table catering, unique 
setting, and warm hospitality make Mayfair Farm an ideal venue 
for your wedding, rehearsal dinner, corporate retreat or picnic, 
fundraiser, birthday or anniversary party, family or school reunion, 
camp gathering, brunch, or other special event.

O U R  V E N U E  &  S E R V I C E S



A newly built, 40’ x 40’, white-washed 
barn with indoor restrooms, prep kitchen, 
and bar area 

The ability to host up to 120 guests for a 
seated meal in our elegant country barn

The flexibility to host up to 200 guests 
for a seated meal under the tent of your 
choice, which adjoins our spacious 
barn—perfect for cocktails and dancing

A personal catering consultation

Hand-crafted, ethically produced food 
and menus with exceptional variety

Early event access to our facility for 
decorating or other preparations

Bar services (additional)

Elegant, dimmable light fixtures

Wooden farm tables

120 white-resin, foldable chairs

Tableware, cutlery, and glassware (up to 
120 people)

Service items, including trays, pitchers, 
chafing dishes, sugar and serving bowls, 
coffee pots, salt and pepper shakers, 
trash cans, and more

Cooking equipment, including grill, oven, 
range, tables, sheet pans, sinks, and 
racks

Fire pit

Ample parking

A scenic hilltop with Mt. Monadnock view 
for outdoor games or wedding ceremony

A newly-renovated, three-bedroom, two-
bath Airbnb house right on the farm for 
you and your guests

V E N U E  A M E N I T I E S  I N C L U D E :

Access to our barn, fields, and hilltop from 
3 p.m. Thursday through 1 p.m. on Sunday 
the weekend of your wedding (Wednesday 
deliveries available by appointment)

A complimentary two-night stay in our 
Airbnb, Mayfair cottage (more nights 
available on request)

Vendor recommendations and 
coordination

An outdoor ceremony site

Picturesque scenery perfect for 
wedding photos

W E D D I N G  PA C K A G E S  A L S O  I N C L U D E :
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A 2017 Editors’ Choice Food Award from  
Yankee magazine

Named a New Hampshire Farm of Distinction

New Hampshire Farm to Restaurant  
Connection Certification

Featured in Monadnock Table, Yankee Magazine, Where 
Women Cook, and the New Hampshire Union Leader

A Global Animal Partnership Step-4-Rated pork producer

One of only two non-GMO Project Verified pork  
producers in the U.S.

P R E S S  &  A C C O L A D E S

T E S T I M O N I A L S

Sarah worked with us very closely every step 
of the way, from initial meal planning and event 
logistics, through to a perfect dinner. Her menu 
ideas were creative and delicious. When we 
needed to adapt our original menu selections she 
eagerly provided additional menu suggestions. 
She’s very committed to serving local foods and 
everything was cooked perfectly. So many guests 
said they thought the food was “A+”. Sarah’s 
serving team was professional, courteous and 
fun. Sarah was also instrumental in keeping an 
eye on many important logistical details such 
as all the rental items and helping to coordinate 
with our bartender. She was always there when 
I needed her for questions via email or a quick 
call and on a couple site visits. This planning, her 
fabulous food and happy service team made for 
a perfect reception!

 -Nina (mother of the bride)

We couldn’t sing higher praise for Mayfair 
Farm. Sarah was a joy to work with. She’s easy 
going, kind, calm, an incredibly hard worker and 
immensely talented. She worked directly with 
other vendors, making our lives much much 
easier. She gave us freedom to design our 
perfect wedding menu while giving us helpful 
tips and suggestions based on her experience. 
The food was delicious, our guests were raving 
about it. Finally, the day of the wedding the 
service was seamless—she executed everything 
perfectly. She staffed the event perfectly. I 
honestly can’t think of a single thing that went 
wrong. It was exactly what we wanted! My 
husband was a private chef, we are huge foodies 
and we loved all the food! 

 - Johanna  (bride)

Sarah was fabulous! She helped with so 
many aspects of our wedding—interfacing 
with rental company, wedding coordinator 
and helping is with so many decisions and 
connections. And the food was amazing—
all of our guests raved about the farm 
to table selections. I highly recommend 
Mayfair Farm!!

 - Patricia  (mother of the bride)

We honestly cannot say enough good 
things about Sarah and Mayfair! The food 
was absolutely incredible and Sarah was so 
much help throughout the planning process. 
She truly went above and beyond. Following 
our wedding we were getting texts and calls 
from friends and family absolutely raving 
about the food. Sarah was such a pleasure 
to work with and we highly recommend her 
to anyone considering! :)

 - Katie  (bride)
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Our pork reaches your plate without the use of 
antibiotics or growth hormones, and our non-
GMO status has been verified by the non-GMO 
Project and is rated Step Level IV for pork by 
the Global Animal Partnership, an international 
nonprofit committed to improving the lives of 
millions of farm animals.

Our lambs have it just as good. They are a 
Dorset cross with a touch of Suffolk, and a bit of 
Finn for increased maternal qualities. Our lambs 
graze all spring and summer, resulting in tender, 
delicious cuts that can’t be beat. 

The Mayfair Farm Store offers a wide selection 
of our own lamb, pork, sausage, fruit, maple 
syrup, pastries, and take-home meals. Our 
shelves are stocked with delicious local goods 
from other farms, including eggs, honey, 
chicken, beef, jams, pastas, and chutneys. The 
farm store is also the perfect place to purchase 
gifts like goat’s milk soaps, lotions, cookbooks, 
aprons, shirts, mugs, handmade stuffed animals, 
and more.

AB
OU
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Local products taste better and are also better for the environment and 
the economic health of our community. When you work with us, you are 
not only supporting our family farm, but other local purveyors as well. 

When we bought Mayfair Farm in 2011 it was no more than a shell of the 
busy dairy it once was. Now, in addition to our new barns, pastures, and 
catering business, we have thriving orchards and animals. Our orchards 
produce succulent blackberries, blueberries, raspberries, apples, and 
pears, we make fresh maple syrup from sap we collect ourselves, and 
we have sustainably raised lambs and old-style pig breeds. In only a few 
years, we have turned Mayfair into a New Hampshire Farm of Distinction.

We take special pride in our sustainably raised meat, and our pigs live 
the good life. They enjoy year-round access to the outdoors, spending 
the temperate seasons pastured in our New England woodlands. There, 
they forage, romp, and act like pigs, eating nuts and roots they find as 
well as non-GMO grains raised and milled specially for us.



Our charming Airbnb cottage is the ideal place for you or your guests 
to stay overnight when hosting an event at Mayfair. Situated right on 
the farm, this newly renovated house has three bedrooms, two baths, 
and easily accommodates up to six guests. 

Explore our fields. Take our canoe or kayak out for a paddle. Shop at 
the farm store. Spend some time with our sheep, pigs, and friendly 
sheep dog Thelma. Then unwind and watch the sunset over Mt. 
Monadnock.

The deck overlooking the yard is the perfect spot for morning coffee 
or a nightcap under the stars (and yes, you really can see the Milky 
Way from our farm).

M AY FA I R  C O T TA G E

 

Three bedrooms with one  
king and two queen beds

Two full bathrooms

Quality linens

Gas Fireplace

Wi-Fi

Fully equipped kitchen 
and charcoal grill

Dishwasher

Washer/Dryer

Coffee maker and grinder

Oven and microwave

Hairdryer, iron, and  
ironing board

Deck

Canoes and kayaks

Access to farm store

A M E N I T I E S  I N C L U D E :
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We are only five minutes from the historic mill village of Harrisville, 
which was declared a National Historic Landmark in 1977. The 
Harrisville General Store has been our community hub since 1838 
and is the perfect place to purchase beer, wine, groceries, and café 
fare. Knitters and textile lovers will enjoy visiting Harrisville Designs. 
The towns of Peterborough and Keene are only 20 minutes away and 
provide ample shopping and dining options.

The nearby spring-fed lakes of Harrisville, Nelson, and Hancock 
are perfect for swimming. There are many fabulous hikes in the 
Monadnock region, including one of the most-hiked mountains in the 
world, Mt. Monadnock, which is only 20 minutes away.

We are located just an hour from Manchester-Boston Regional Airport 
and less than two hours from Boston Logan International Airport. 
The closest public transportation is the Amtrak train in Brattleboro 
Vermont (50 minutes away) or the Greyhound bus in Keene, New 
Hampshire (25 minutes away).

We love to make our guests feel welcome and are happy to share 
our knowledge of local services and the wonderful places to visit in 
the area.TH

E 
M

ON
AD

NO
CK

 R
EG

IO
N

 | 14  | 13 



C O N T A C T  us: 
I N F O @ M A Y F A I R F A R M N H . C O M 

6 0 3 . 8 2 7 . 3 9 2 5

V I S I T  us: 

3 1  C L Y M E R S  D R I V E ,  H A R R I S V I L L E ,  N H  0 3 4 5 0 

W W W , M A Y F A I R F A R M N H . C O M

PH
OT

O 
CR

ED
IT

S:
Ka

te
 P

re
fta

ke
s 

– 
Sa

la
d 

on
 p

g 
2,

 w
ed

di
ng

 c
ou

pl
e 

on
 p

g 
4,

 s
he

ep
 o

n 
pg

 10
, b

ac
k 

co
ve

r /
 

Ke
nd

al
 B

us
h 

– 
Fr

on
t c

ov
er

, b
uff

et
 o

n 
pg

 3
, t

ab
le

 s
et

tin
g 

& 
da

nc
in

g 
on

 p
gs

 5
-6

, p
ar

ty
 fa

vo
rs

 o
n 

pg
 10

 / 
M

ad
e 

in
 S

til
ls

 –
 p

g 
7 

/  
M

el
is

sa
 D

iP
al

m
a 

(w
w

w
.m

el
is

sa
di

pa
lm

a.
co

m
) –

 S
au

sa
ge

 o
n 

pg
 6

 / 
Ki

m
be

rly
 P

ec
k 

– 
pg

 9
 / 

M
ic

he
lle

 A
ld

re
dg

e:
 p

g 
13

http://www.mayfairfarmnh.com
mailto:INFO%40MAYFAIRFARMNH.COM?subject=
http://www.mayfairfarmnh.com

