


PREMIUM BRAND ONE HOUR OPEN
BAR FOR COCKTAIL HOUR

BUTLER PASSED WINE AND
CHAMPAGNE UPON ARRIVAL

ONE HOUR COCKTAIL RECEPTION
WITH DISPLAYED AND PASSED
HORS D'OEUVRES

HousE RED & WHITE WINE
SERVICE WITH DINNER

CHAMPAGNE TOAST

ELEGANT THREE COURSE SERVED
DINNER

FLORAL CENTERPIECES FOR YOUR
GUEST TABLES

ALL PrICES ARE SURJECT TO A 207 TAXABLE SERVICE CHARGE AND APPLICABLE MAINE STATE 87 TAX

FLOOR LENGTH WHITE OR IVORY
TABLE LINEN AND CHAIR COVERS

WHITE GLOVE SERVICE

DANCE FLOOR

CusToM WEDDING CAKE

CHAMPAGNE AND STRAWBERRIES
IN YOUR GUEST ROOM

ONE NIGHT STAY FOR THE
NEWLYWEDS ON THEIR WEDDING
NIGHT




CONSECUTIVE FIVE HOUR TOP SHELF FLORAL CENTERPIECES FOR YOUR GUEST TABLES

BRAND OPEN BAR
FLOOR LENGTH WHITE OR IVORY TABLE LINEN

BUTLER PASSED WINE AND CHAMPAGNE UPON

ARRIVAL CHIAVARI CHAIRS

ONE HOUR COCKTAIL RECEPTION WITH G

DISPLAYED AND DANCE FLOOR

PASSED HORS D'OEUVRES CusToM WEDDING CAKE

UL AR 2D S AR S, CHAMPAGNE AND STRAWBERRIES IN YOUR GUEST

ROOM

HoUSE RED & WHITE WINE SERVICE WITH
DINNER

ONE NIGHT STAY FOR THE NEWLYWEDS ON THEIR

CHAMPAGNE TOAST WEDDING NIGHT

ELEGANT THREE COURSE SERVED DINNER

ALL PRICES ARE SURJECT TO A 207% TAXABLE SERVICE CHARGE AND APPLICABLE MAINE STATE 875 TAX



CONSECUTIVE FIVE HOUR ULTIMATE BRAND OPEN BAR WHITE GLOVE SERVICE

BUTLER PASSED WINE AND CHAMPAGNE UPON ARRIVAL CHIAVARI CHAIRS

ONE HOUR COCKTAIL RECEPTION WITH DISPLAYED AND DANCE FLOOR

PASSED HORS D'OEUVRES
CusToM WEDDING CAKE

LOCALLY HARVESTED SEAFOOD STATION OR OYSTER BAR
CHAMPAGNE AND STRAWBERRIES IN-YOUR GUESTROOM

UPGRADED RED & WHITE WINE SERVICE WITH DINNER
TwoO NIGHT STAY IN AN OCEAN FRONT ROOM FOR THE
CHAMPAGNE TOAST NEWLYWEDS
ELEGANT FOUR COURSE SERVED DINNER GROOMS READY RooM
FLORAL CENTERPIECES FOR YOUR GUEST TABLES

FLOOR LENGTH WHITE OR IVORY TABLE LINEN

P nil_

ALL PRICES ARE SUBJECT TO A 207 TAXABLE SERVICE CHARGE AND APPLICABLE MAINE STATE 875 TAX



DISPLAYS

ALL PACKAGES COME WITH THE ARTISAN CHEESE
DISPLAY

CHOOSE BETWEEN THE ANTIPASTO PLATTER OR THE
SEASONAL FRUITAND CRUDITE DISPLAY

Artisan Cheese:

Assorted local and farm stand cheeses, toasted and candied
nuts, fig jam, truffle honey, dried and fresh fruits, assorted
crackers, house made crostini

Antipasto Platter:

Marinated artichoke hearts, grilled eggplant and zucchini,
spicy coppa, fennel salami, mozzarella, Italian peppers,
country olives, heirloom tomatoes, roasted red peppers,
EVOO, balsamic creme

ALL PRICES ARE SUBJECT TO A 207 TAXABLE SERVICE CHARGE AND APPLICABLE MAINE STATE 875 TAX

OR

Seasonal Fruit Display:

Summer melon, handpicked berries, seasonal fruits, minted
yogurt dip

Crudités:

Locally sourced farm vegetables, served with ranch dip and
hummus

lced Shellfish:

East coast oysters, Alaskan crab claws, cold water shrimp,
cocktail sauce and mignonette included with the Cadlllac &
Acadia Packages
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ALL PRICES ARE SUBJECT TO A 2075 TAXABLE SERVICE CHARGE AND APPLICABLE MAINE STATE 8% TAX



ALL PRICES ARE SUBJECT TO A 2075 TAXABLE SERVICE CHARGE AND APPLICABLE MAINE STATE 8% TAX



ALL PRICES ARE SUBJECT TO A 207 TAXABLE SERVICE CHARGE AND APPLICABLE MAINE STATE 87 TAX



ENTREES

ALL SERVED WITH
SEASONAL VEGETABLES

PAN ROASTED SALMON
RosTI POTATO, CHARDONNAY BUTTER, CONFIT TOMATO JAM

ACADIAN SURF & TURF

PETIT FILET MIGNON AND BUTTER POACHED MAINE LOBSTER, POTATO PUREE, VEAL GLACE, LOBSTER
BUTTER

STUFFED ACORN SQUASH

TOASTED ANCIENT GRAINS, WILD MUSHROOMS, MATIGNON VEGETABLES, BUTTERNUT BROTH, TOASTED
PUMPKIN SEEDS, AND PUMPKIN OIL

GRILLED STUFFED PORTOBELLO
LocAL GOAT CHEESE, ROASTED PETIT VEGETABLES, ROASTED ANCIENT GRAINS, ROASTED PEPPER BUTTER

ALL PrRICES ARE SURJECT TO A 207 TAXABLE SERVICE CHARGE AND APPLICABLE MAINE STATE 875 TAX



FLAVORS

VANILLA

DARK
CHOCOLATE

LEMON

RED VELVET

CARROT
ALL PRICES ARE SUBJECT TO A 207 TAXABLE SERVICE CHARGE AND APPLICABLE MAINE STATE 8% TAX



CEREMONY

ON-SITE WEDDING CEREMONY

$1.,100

WHITE CEREMONY CHAIRS
INFUSED WATER STATION

GUARANTEED BACK-UP INDOOR SPACE IN THE EVENT
OF RAIN

RECEPTION

9 HOUR EVENT

FRIDAY-SUNDAY EaAacILITY FEE $3,000
FO0OD & BEVERAGE MINIMUM $15,000

SATURDAY FAciLITY FEE $4,000
Foobp & BEVERAGE MINIMUM $20,000

ALL PrRICES ARE SURJECT TO A 207 TAXABLE SERVICE CHARGE AND APPLICABLE MAINE STATE 87 TAX



ALL PrRICES ARE SUBJECT TO A 207% TAXABLE SERVICE CHARGE AND APPLICABLE MAINE STATE 87 TAX



ADDITIONAL ENHANCEMENTS

S'"MORES STATION

GRAHAM CRACKERS, MARSHMALLOWS, ASSORTMENT OF
CHOCOLATES

$8PER PERSON

DESSERT STATION
ASSORTED HOUSE MADE MINI DESSERTS
$6 PER PERSON

ICE SCULPTURE
$350+ PER ITEM

|CED SHELLFISH DISPLAY

ONE HOUR DISPLAY

ICED EAST COAST OYSTERS, ALASKAN CRAB CLAWS, COLD
WATER JUMBO SHRIMP- ADD LOBSTER TAILS FOR MARKET
PRICE

$28 PER GUEST, PER HOUR

HAND CRAFTED CHEESE- CHEF ATTENDED
VARIETY OF HAND CRAFTED LOCAL ARTISAN AND GOURMET
CHEESES, DISPLAYED WITH JAMS, CHUTNEYS, PICKLED
SEASONAL VEGETABLES, TRUFFLE HONEY, DRIED LOCAL
FRUITS,HOUSE BAKED CRACKLE BREAD,& TOASTED FLAT
BREADS, $21 PER GUEST

$75 CHEF ATTENDANT FEE

ALL PRICES ARE SUBJECT TO A 207 TAXABLE SERVICE CHARGE AND APPLICABLE MAINE STATE 875 TAX
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ALL PRICES ARE SUBJECT TO A 20% TAXABLE SERVICE CHARGE AND APPLICABLE MAINE STATE 8% TAX



