
Catering Guide



Welcome to the 
state of unwind. 

Congratulations on your engagement! 

With spectacular panoramic views from almost every 
guest room and seaside cottage, Newagen Seaside Inn 
is the perfect setting for your wedding. Gather with 
family and friends to laugh, indulge in Maine cuisine, 
dance the night away and simply relax while you 
share vows and embark on your life together.  

Rooms with balconies, private cottages, a grand 
dining room with separate cozy bar, an expansive 
back deck, beach roses, fire pits, giant outdoor chess, 
a gazebo, a pool, candlepin bowling alley in our 
classic Pine Room, white Adirondack chairs, and a 
long lush lawn cascading to the pier and the deep 
blue. 

We call this the state of unwind. 

In this guide we have laid out dining possibilities and 
potential upgrade options personally created for you 
by our chef; all that remains is for you to relax and 
enjoy your day; let our team take care of the rest! 

Let’s get started. 
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Rehearsal Dinners
Rehearsal meals are extended time to enjoy the company 
of the closest people on your guest list. Savor this special 
moment with good friends and family in an intimate 
setting during the eve of your big day.
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SOUP & SALAD
Simply greens salad and either New England clam chowder or corn chowder

THE BAKE
Maine lobster served with drawn butter
Steamed mussels 
Grilled herbed chicken
Corn on the cob
Red potatoes
Hot dogs and hamburgers (veggie burgers on request) with lettuce, sliced tomato, red onion, pickle spears, 
and condiments

DESSERT (Choice of one)

Blueberry cake garnished with blueberry sauce and fresh whipped cream 
Apple crisp with vanilla whipped cream

BEVERAGES
Lemonade and iced tea 

Traditional
Lobster Bake

A throwback to the traditional style, cooked over an open 
fire in seaweed and served on rustic pine plank tables 
covered with gingham tablecloths. Classic, and very Maine.

50 guest minimum

ADDITIONAL LOBSTERS PER GUEST
CRAB LEGS
RAW BAR 
SHRIMP COCKTAIL DISPLAY

MAINE CRAFT BEER BOAT
SPIKED ARNOLD PALMERS
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GREETING
Greet your guests with a flute of Prosecco before the first course.

FIRST COURSE
A delicious Côte de Provence rosé paired with a lightly fried Maine lobster claw on local micro greens 
with a light and creamy roasted garlic dressing.

SECOND COURSE
The second course is often a soup but can be anything! Try a rich lobster bisque, or skip the soup and have 
a different type of small bite. We love a Gruner Veltliner, a dry white wine from Austria that is extremely 
versatile and delicious. 

THIRD COURSE
The third course lightens things up with a salad. Locally farmed micro greens and goat cheese topped with 
Maine blueberries, toasted walnuts, and mustard sherry vinaigrette will pair well with an aromatic Viognier 
that will complement the goat cheese and blueberry.

FOURTH COURSE
Fourth is the main course and, whether by region or theme, can be creatively paired with a medium to full-
bodied wine that works well with a big offering such as chicken or steak with fresh crab meat, asparagus 
and a velvety Hollandaise. Or, try locally farmed beef with a lobster velouté for a delicious variation of the 
classic surf & turf.

DESSERT COURSE
The dessert course gilds the proverbial lily. Think chocolate, caramel, wine, port, sherry, or Sauterne! An 
always classic European cheese platter is another option.

Wine & Dine
Dinner

A completely customized five-course meal with paired 
wines. Wow your guests with flavors from around the world 
and wines to match the region. Here is a Maine food-themed 
menu as an example.

20 guest minimum, 50 guest maximum

FIRESIDE S’MORES AND BOURBON

Inquire about additional rehearsal dinner themes.





During the Day
A wedding weekend at a place like Newagen truly lets you 
and your guests enjoy your extended time together. And 
being together over an excellent meal is always welcome.
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Breakfast

Lunch

WEDDING PARTY

PRE-CEREMONY LUNCH DELIVERY
Order off our restaurant lunch menu or choose 
sandwich platters with chips, cookies, and beverages 
(cocktail upgrade available).

YOUR GUESTS

NEWAGEN RESTAURANT & PUB
Our restaurant will be open for your guests 
to enjoy lunch on the property.

Breakfast is served buffet-style in the Cape Harbor Room from 7:30–9:30am.

CEREAL, GRANOLA & YOGURT
FRUIT SALAD
EGGS & HOMEFRIES
SAUSAGE & BACON

MUFFINS & TOAST 
MAKE-YOUR-OWN BELGIAN WAFFLE
COFFEES, TEAS & JUICES

SMOKED SALMON TABLE 
heirloom tomato, red onion, chopped egg, capers, dill 
crema, English cucumber, everything bagels & rye toast

BELGIAN WAFFLE BAR
fresh berries & berry compote, bananas, chocolate 
chips, whipped cream, chocolate sauce & sprinkles

EGGS BENEDICT BAR 
(lobster upgrade available)

HUEVOS RANCHEROS STATION

MIMOSA BAR 
juices, purees and garnishes

BLOODY MARY BAR 
pickled accoutrements



Wedding Receptions
Let’s make it unfogettable, timeless, and totally you. Here 
are some tried and true ideas, and we can always go the 
custom a la carte route.
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Bar Packages

PREMIUM DELUXE STANDARD

Grey Goose
Hangar One

Hendricks
Bombay Sapphire

Pusser’s
Wiggly Small Barrel

Cabo Wabo Reposado  
Herradurra Blanco  
  
Teeling Single Grain
Powers Special Reserve 12 year
Crown Royal XO

Eagle rare 10 year
Basil Hayden   
Blanton 

Chivas
Macallan Fine Oak 10 year

Gran Marnier
B & B
Cointreau

Tito’s
Stolichnaya

Tanqueray
Beefeater

Captain Morgan
Mt. Gay Eclipse 

Jose Cuervo
El Jimador

Gentleman Jack
Jameson
Bushmills

Woodford Reserve
Bulleit 
Knob Creek

Johnnie Black Label
Bowmore Legend

Kahlua 
Tia Maria
Bailey’s 
Disaronno
Campari
Fernet Branca

Smirnoff
Deep Eddy

Boodles 
Bombay

Cruzan Estate Light
Gosling’s Black Seal

Sauza gold or Blanco
Espolon Anejo or Blanco

Forty Creek Barrel Canadian
Kilbeggan Irish
Jack Daniels Black

Buffalo Trace
Jim Beam
Elijah Craig 12 year

Dewars White Label
Johnnie Walker Red

Sweet & Dry Vermouth
Triple Sec

VODKA

GIN

RUM

TEQUILA

WHISKEY

BOURBON

SCOTCH

CORDIAL



STATIONARY DISPLAYS Choice of two

PASSED APPETIZERS Choice of three

FIRST COURSE Choice of one

SECOND COURSE Choice of one

ENTRÉES Choice of three

The Sweep

Includes a cocktail hour with two stationary displays 
and three passed hors d’oeuvres followed by a 

plated sit-down, three course dinner with an elegant, 
orchestrated sweep service.

INTERMEZZO



Newagen Seaside Inn Catering Guide14

CHEF’S TABLE 
assorted cheeses, olives, fruit, nuts, rustic bread, 
crostini, and cracker assortment

CRUDITÉS CUPS 
herbed dipping sauce

FIESTA DISPLAY 
black bean & sweet corn salsa, pico de gallo, and 
fresh fried tortilla chips

Stationary Displays 
Choice of two

ITALIAN MARKETPLACE TABLE 
cured meats, imported cheeses, dried fruits, nuts, 
assorted olives, crackers, and rustic bread

SMOKED SALMON TABLE 
heirloom tomato, red onion, chopped egg, capers, 
dill crema, English cucumber, rye bread & crostini

FARMER’S MARKET 
grilled & house-pickled vegetables, local cheese & 
bread

CHILLED SHRIMP COCKTAIL 
traditional cocktail sauce and creamy lemon-horseradish 
sauce

CRAB CLAW DISPLAY 
southern style mustard sauce, drawn butter

SMOKED SEAFOOD DISPLAY 
local mussels, shrimp, and oysters

RAW BAR 
lobster claws & tails, gulf shrimp, oysters, cocktail sauce, 
horseradish, lemons, and classic mignonette 

HOT DIP STATION 
artichoke & spinach dip, warm French onion dip, or 
Frank’s Red Hot buffalo chicken dip served with tortilla 
chips, crostini, and assorted crackers

BAKED BRIE 
raspberry or blueberry sauce, fresh fruit, crostini, assorted 
crackers, and rustic bread

BRUSCHETTA 
roasted tomato and kalamata olives

The Sweep
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The Sweep
Passed Appetizers

Choice of three

HOT

HOT

LOBSTER MAC & CHEESE 
tasting spoon

LOBSTER CAKES 
sweet corn relish and scallion crème

SKEWERED TENDERLOIN BITE 
brulèed blue cheese

CURRY SHRIMP SKEWERS 
coconut dipping sauce

LOBSTER TARTLET 
cardinale sauce

CRAB STUFFED MUSHROOMS
garlic-parsley butter drizzle

CROSTINI BITE 
white bean purée, sautéed mushrooms with 
rosemary, cracked black pepper

CANTALOUPE & PROSCIUTTO BITE 
honey balsamic emulsion

TOMATO & MOZZARELLA SKEWERS 
balsamic reduction and fresh basil chiffonade

TZATZIKI CHICKEN PITA BITE 
crumbled feta and mint

PHYLLO CUP 
whipped goat cheese, caramelized onion, sundried 
tomato, and bacon lardon

POTATO PANCAKE 
smoked salmon & dill mousse

HEIRLOOM TOMATO TARTLET 
persillade drizzle

CHARRED CROSTINI 
ricotta, roasted blueberries, candied walnuts, and 
balsamic reduction

SPANAKOPITA spinach & feta phyllo triangles

PIGS IN A BLANKET old-school, with mustard aioli

BACON-WRAPPED SCALLOPS 
applewood smoked bacon with sweet maple drizzle

BBQ PULLED PORK SLIDER 
crunchy slaw

HOISIN BEEF SATAY sriracha cream

SESAME CRUSTED CHICKEN SATAY 
peanut sauce, fresh cilantro garni

PETITE CRAB CAKES 
Meyer lemon & shallot aioli

TACO BITES 
chipotle chicken with cilantro sour cream

SHOOTERS 
grilled cheese & tomato soup shooters

ROASTED TOMATO FLATBREAD
basil chiffonade

COLD

COLD

LOBSTER BLT BITES 
on toast round

BEET AND GOAT CHEESE BITE 
with olive oil drizzle and cracked 
black pepper

TUNA TARTARE WONTON 
wasabi crema and seaweed salad

STUFFED DATES
whipped goat cheese and salty 
almond

SMOKED SALMON & 
CUCUMBER CANAPES
dill mousse

LEMONGRASS CHICKEN LETTUCE 
WRAP carrots and green onion

BEEF TENDERLOIN 
on toast point with roasted red pepper 
and horseradish cream

MINI LOBSTER ROLLS 
on brioche
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First Course
Choice of one

SIMPLY GREENS SALAD 
house-made white balsamic vinaigrette

CAESAR SALAD 
lemon-pepper crouton and shaved Parmesan

SPINACH SALAD 
strawberries, pecans, and goat cheese

CAPRESE SALAD 
balsamic reduction

CHILLED BLUEBERRY SOUP 
mint-crème fraiche drizzle

LOBSTER BISQUE 
chive oil

HEIRLOOM TOMATO AND BURRATA SALAD 
focaccia breadcrumbs and balsamic drizzle

NEW ENGLAND CLAM CHOWDER 
parsley oil

CREAMY TOMATO BISQUE 
garlic-Parmesan crouton

Second Course
Choice of one

CAPELLINI NEST 
fresh grape tomato and basil, marinated mozzarella 
ball, vinaigrette dressing, balsamic glaze drizzle

ASPARAGUS RAVIOLI BITE 
garlic-cream sauce

WARM BUTTERED LOBSTER BITE 
on potato pancake with sweet corn 
puree and brown butter

PAN-SEARED SCALLOP 
sweet pea mash

TRUFFLE ARANCINI 
asparagus puree

SEARED FOIE GRAS TOAST 
roasted Fuji apple spread

SPINACH CREPE 
sautéed onions, toasted walnuts, and 
mornay sauce

NEWAGEN FISH AND CHIPS 
caviar and crème fraiche on a 
homemade potato chip

BAKED MUSSEL 
tomato-basil pesto and garlic-butter breadcrumbs

WATERMELON CUBE 
feta, vidalia onion and mint chiffonade, and olive oil

TUNA TATAKI BITE 
sesame-ginger sauce

OYSTER ON THE HALF SHELL 
lemon-thyme mignonette

The Sweep
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Entrées

HADDOCK CASCO BAY
baked with honey-crumb topping and lemon beurre 
blanc

GRILLED RARE TUNA STEAK 
grape tomato-avocado salsa

BROILED SALMON 
mustard-dill vinaigrette

CHEF’S SIGNATURE CUT SIRLOIN 
herb demi-glace

GRILLED TENDERLOIN TIPS 
warm shallot butter

Choice of two entrées and one vegetarian* are accompanied by chef’s 
selection of starch and fresh seasonal vegetables.

SPICED SHRIMP SKEWER 
(3 shrimp per skewer)

GRILLED SPLIT LOBSTER 
TAIL 
butter basted

BROILED SEA SCALLOPS 
SKEWER 
(3 scallops per skewer)

The Sweep

RED WINE BRAISED SHORT RIBS 
roasted garlic demi-glace

LOBSTER RAVIOLI 
limoncello-parsley cream sauce

FILET MIGNON 
truffled peppercorn cream sauce

ROASTED HALIBUT 
creamy dill vinaigrette and grape tomato 
salad

PEPPERCORN ENCRUSTED SALMON 
wildflower honey-dijon cream

ROASTED DUCK BREAST 
raspberry-orange zest demi-glace

SEARED DIVER SCALLOPS 
maple & sage brown butter sauce

CHICKEN OSCAR 
fresh crabmeat, asparagus spears, and 
hollandaise

SURF & TURF 
beef tenderloin & grilled Maine lobster 
tail or gulf shrimp with a classic 
Béarnaise

ROASTED STATLER CHICKEN 
red wine coq au vin sauce

CHICKEN NEWAGEN 
sautéed mushrooms and dijon cream sauce

ASPARAGUS RAVIOLI* 
roasted garlic cream sauce, batonnet style vegetable 
sauté

CRISPY POLENTA* 
eggplant caponata, whipped ricotta, fresh basil, and 
toasted pine nuts





First Hour

STATIONARY DISPLAYS Choice of one

PASSED APPETIZERS Choice of three

INTERMEZZO Choice of one

Second Hour

STATIONARY DISPLAYS Choice of two

PASSED APPETIZERS Choice of three

DESSERTS Choice of three

The Mix & Mingle

If your style is to keep everyone together to mingle, sip, chat, 
and bite at their leisure, this is the option for you. A three 

hour cocktail reception serving a variety of foods throughout 
the evening.
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CHEF’S TABLE 
assorted cheeses, olives, fruit, nuts, rustic bread, 
crostini, and cracker assortment

CRUDITÉS CUPS 
herbed dipping sauce

FIESTA DISPLAY 
black bean & sweet corn salsa, pico de gallo, and 
fresh fried tortilla chips

Stationary Displays–First Hour
Choice of one

HOT DIP STATION 
artichoke & spinach dip, warm French onion dip, or 
Frank’s Red Hot buffalo chicken dip served with tortilla 
chips, crostini, and assorted crackers

BRUSCHETTA 
roasted tomato and kalamata olives

The Mix & Mingle

SMOKED SALMON & CUCUMBER CANAPES
dill mousse

STUFFED DATES
whipped goat cheese and salty almond

FIG TARTLETS 
whipped ricotta, toasted pine nuts & lemon zest

BEET AND GOAT CHEESE BITE 
olive oil drizzle and cracked black pepper

LOBSTER BLT BITES 
on toast round

TUNA TARTARE WONTON 
wasabi crema and seaweed salad

BEEF TENDERLOIN 
on toast point with roasted red pepper and 
horseradish cream

LEMONGRASS CHICKEN LETTUCE WRAP 
carrots and green onion

Passed Appetizers–First Hour
Choice of three

TOMATO & MOZZARELLA SKEWERS 
balsamic reduction and fresh basil chiffonade

TZATZIKI CHICKEN PITA BITE 
crumbled feta and mint

PHYLLO CUP 
filled with whipped goat cheese, caramelized onion, 
sundried tomato, and bacon lardon

POTATO PANCAKE 
smoked salmon & dill mousse

HEIRLOOM TOMATO TARTLET 
persillade drizzle garnish

CANTALOUPE & PROSCIUTTO BITE 
honey balsamic emulsion

CHARRED CROSTINI 
ricotta, roasted blueberries, candied walnuts, and 
balsamic reduction

NEWAGEN FISH AND CHIPS 
caviar and crème fraiche on homemade potato chip
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The Mix & Mingle

GAZPACHO SHOOTER

MELON SOUP SHOOTER

Intermezzo
Choice of one

MAINE BLUEBERRY SORBET

FROZEN GRAPE BITE

HOT DIP STATION 
artichoke & spinach dip, warm French onion dip, or 
Frank’s Red Hot buffalo chicken dip served with tortilla 
chips, crostini, and assorted crackers

ITALIAN MARKETPLACE TABLE 
cured meats, imported cheeses, dried fruits, nuts, 
assorted olives, crackers, and rustic bread

Stationary Displays–Second Hour
Choice of two

SMOKED SALMON TABLE 
heirloom tomato, red onion, chopped egg, capers, dill 
crema, English cucumber, rye bread & crostini

CHILLED SHRIMP COCKTAIL 
traditional cocktail sauce and creamy lemon-horseradish 
sauce

BAKED BRIE 
raspberry or blueberry sauce, fresh fruit, crostini, assorted 
crackers, and rustic bread
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Desserts
Choice of three

PETITE BLUEBERRY CRISP

PETITE BROWNIES

WARM COOKIES

MINI CHEESECAKES

MACAROONS

FRESH FRUIT PLATTER

The Mix & Mingle

Passed Appetizers–Second Hour
Choice of three

SPANAKOPITA 
spinach & feta phyllo triangles

PIGS IN A BLANKET 
old-school, with mustard aioli

BACON-WRAPPED SCALLOPS 
applewood smoked bacon with sweet maple drizzle

BBQ PULLED PORK SLIDER 
crunchy slaw

HOISIN BEEF SATAY 
sriracha cream

THAI PEANUT CHICKEN SATAY 
ponzu drizzle and crushed peanuts

PETITE CRAB CAKES 
Meyer lemon & shallot aioli

TACO BITES 
chipotle chicken with cilantro sour cream

SHOOTERS 
grilled cheese & tomato soup or lobster bisque

ROASTED TOMATO FLATBREAD
basil chiffonade

LOBSTER MAC & CHEESE 
tasting spoon

LOBSTER CAKES 
sweet corn relish and scallion crème

SKEWERED TENDERLOIN BITE 
brulèed blue cheese

CURRY SHRIMP SKEWERS 
coconut dipping sauce



Et Cetera
Any way that you can think of to extend your weekend, we 
are happy to figure out with you. Remember—anything is 
possible!
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Farewell Breakfast

Send your guests off in style. Take this opportunity to wow your guests by adding to our 
traditional buffet.

The After Party

ASSORTED FLATBREAD PIZZA
TACO BAR
SLIDER STATION
GRILLED CHEESE
NACHO BAR
SOFT PRETZELS WITH ASSORTED MUSTARDS

POPCORN
MILK & COOKIES

BOTTLED WATER
SODA

Keep the party going! Our Pine Room is tucked away and perfect for your after party. Formerly the auto barn, 
this building features two vintage bowling lanes, pool table, ping pong, foosball, and more. Let’s fill it up with 

beverages and snacks for you and your late night guests!

CEREAL, GRANOLA & YOGURT
FRUIT SALAD
EGGS & HOMEFRIES
SAUSAGE & BACON

SMOKED SALMON TABLE 
heirloom tomato, red onion, chopped egg, 
capers, dill crema, English cucumber, everything 
bagels & rye toast

BELGIAN WAFFLE BAR
fresh berries & berry compote, bananas, 
chocolate chips, whipped cream, chocolate 
sauce & sprinkles

EGGS BENEDICT BAR 
(lobster upgrade available)

HUEVOS RANCHEROS STATION

MIMOSA BAR 
juices, purees, and garnishes

BLOODY MARY BAR 
pickled accoutrements

MUFFINS & TOAST 
MAKE-YOUR-OWN BELGIAN WAFFLE
COFFEES, TEAS & JUICES

Special thanks to the following photographers for letting us use their photos in this guide:
EMILIE INC  •  KATE CRABTREE  •  BREA MCDONALD  •  MEREDITH PERDUE  •  MEGAN VAUGHN





Newagen Seaside Inn
60 Newagen Colony Road

Southport, Maine 04576

207 633 5242 

NEwAGENINN.COM


