Appetizer

L JOR JOL

APPETIZER SELECTION- COLD

e FRUIT CHEESE CRACKERS, SERVED WITH CRACKERS............. $3.95 PER PERSON

e RAW VEGETABLES WITH DIPS..........cccocovrunvrnniirnrncnenn $2.95 PER PERSON

 OLIVES, PEPPERONI, IMPORTED CHEESE........................ $4.95 PER PERSON

e FRESH MOZZERELLA, BASIL AND TOMATO......ccccecvveruerurueeee. $4.95 PER PERSON

e JUMBO SHRIMP COCKTAIL......ccocerevurerenurrerinrrrcrnraenens $175 PER 50 PIECES

e ASSORTED FINGER ROLLS, ALL HOUSEMADE TRADITIONAL CHICKEN, HAM, EGG, TUNA OR
CRANBERRY WALNUT CHICKEN SALAD.......ccccceeeveeurenuee $24.95 PER DOZEN

* LARGE GARDEN SALAD......cocuintriinrincinnisissseissseissescssssesessenes $75.00

* LARGE CAESAR SALAD......ccoiirriiirriiiisiintsseisssscsssescsssesessns $75.00

APPETIZER SELECTION, HOT (EACH SELECTION IS BASED ON 100 PIECES
e FRESH SEA SCALLOPS IN BACON........oovvvoveeeeeeeeeeeeeeeessessssssssssssssssssseeees
¢ ASSORTED QUICHE SQUARES......ueeeeeesssseesssessssssssssssssssssssssssssseses
¢ HOMEMADE ITALIAN MEATBALLS....ooumeeeeeeeeesesseessessssesessssssssssssssssons
¢ SAUSAGE ONION PEPPERS......oovveeeeeeeeeeeeessesssssssssssssssssesssssssssesennns
¢ SEAFOOD STUFFED MUSHROOMS......eeeeeeeeeeeeeeeeeeeeesseesesssssssssssssssnn
¢ ORANGE THAI PEANUT CHICKEN SKEWERS
¢ TERRIYAKI CHICKEN SKEWARS.......coeeeeeessessssssssssssssssssssssssssssssssssssson
« CHICKEN WINGS, MILD OR HOT, WITH DIPS
¢ COCONUT SHRIMP WITH CITRUS SAUCE.....crrrereeeeeeeeeeemeersemmessssssesns
¢ VEGETARIAN EGGROLLS WITH SWEET AND SOUR SAUCE...........eoveun $190
¢ BEEF NACHOS, GUACAMOLE, SALSA, SOUR CREAM.........ooooeeerrrrerne. $190

PASTA APPETIZERS AND OTHER APPETIZERS
* FETTUCCINI ALFREDO .......ccviitriecircinnreesneccssneeennaens $4.95 PER PERSON
e PASTA PRIMAVERA, GARLIC OIL OR RED SAUCE............c...... $4.95 PER PERSON
e PENNE PASTA WITH MARINARA........ccceouvrrrenenrrcerrecnnne $4.95 PER PERSON
e HOUSEMADE JUMBO STUFFED BREAD WITH ROASTED RED PEPPER, PEPPERONI, SAUSAGE,
AND SPINACH......covrriiriiinnciiincisenensseneas $75 PER LOAD
e SHEET PAN PIZZA, PEPPERONI, THREE CHEESE, VEGETARIAN............ $70 PER SHEET
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***All prices and menu selections are subject to change. All food and beverage is subject to 8% Maine
sales tax and 20% service charge. Guarantee must be confirmed five working days prior to event and
cannot be lessened after that time. ***



Brunch Selections

ALL BUFFETS ARE FOR ON PREMISES CONSUMPTION ONLY. WE WILL GLADLY TAILOR MENUS TO YOUR
TASTES AND BUDGET. VEGAN, GLUTEN FREE AND VEGETARIAN OPTIONS ARE AVAILABLE.

**#All prices and menu selections are subject to change. All food and beverage is subject to 8% Maine sales tax
and 20% service charge. Guarantee must be confirmed five working days prior to event and cannot be lessened
after that time. ***




Lunch Buffet Selections

ALL BUFFETS ARE FOR ON PREMISES CONSUMPTION ONLY. WE WILL GLADLY TAILOR MENUS TO YOUR
TASTES AND BUDGET. VEGAN, GLUTEN FREE AND VEGETARIAN OPTIONS ARE AVAILABLE.

*#*#All prices and menu selections are subject to change. All food and beverage is subject to 8% Maine sales tax
and 20% service charge. Guarantee must be confirmed tive working days prior to event and cannot be lessened
after that time. ***
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COFFEE AND TEA

BAKED STUFFED CHICKEN MADE WITH OUR HOUSE MADE $28.95
STUFFING AND PAN GRAVY

CHICKEN CORDON BLEU, HAND BREADED, STUFFED WITH HAM $29.95
AND CHEESE AND VELOUTE SAUCE

HOMEMADE CHICKEN PARMIGIANA, SERVED WIITH PENNE PASTA $28.95
CHICKEN MARSALA, PAN SEARED WITH MUSHROOMS, MARSALA $98.95
WINE AND DEMI GLAZE

SPAGHETTI OR PENNE SERVED WITH OUR HOUSE MADE $24.95
MEATBALLS

PASTA PRIMEVERA (VEGAN) WITH OLIVE OIL, FRESH HERBS, $24.95
VEGETABLES, AND GARLIC

FRESH BROILED HADDOCK WITH LEMON, BUTTER, AND CRUMBS $30.95
BAKED STUFFED HADDOCK, CRABMEAT STUFFING AND NEWBURG $32.95
SAUCE

FRESHLY BROILED SCALLOPS, LEMON BUTTER AND CRUMB $40.95
TOPPING

SURF AND TUREF, PETITE FILET, BAKED STUFF SHRIMP MARKET PRICE
PRIME RIB SERVED WITH AU JUS AND HORSERADISH SAUCE $45.95
NEW YORK SIRLOIN STEAK SERVED WITH GARLIC BUTTER $35.95
FILET MIGNON, BACON WRAPPED AND SERVED WITH BEARNAISE $49.95

SAUCE

GLUTEN FREE OPTIONS ARE AVAILABLE, PLEASE ASK

*#**All prices and menu selections are subject to change. All food and beverage is subject to 8% Maine sales tax

and 20% service charge. Guarantee must be confirmed five working days prior to event and cannot be lessened

after that time. ***



ALL BUFFETS ARE FOR ON PREMISES CONSUMPTION ONLY. WE WILL GLADLY TAILOR MENUS TO YOUR
TASTES AND BUDGET. VEGAN, GLUTEN FREE AND VEGETARIAN OPTIONS ARE AVAILABLE.

*#*#All prices and menu selections are subject to change. All food and beverage is subject to 8% Maine sales tax

and 20% service charge. Guarantee must be confirmed tive working days prior to event and cannot be lessened
after that time. ***




Dessert Selections

#%% ALL ARE $5.95 PER PERSON UNLESS OTHERWISE NOTED***

CHOCOLATE FOUNTAIN:INCLUDES ALL DIPPING ITEMS........ $9.95 PER
PERSON

*#%All prices and menu selections are subject to change. All food and beverage is subject to 8% Maine sales tax

and 20% service charge. Guarantee must be confirmed five working days prior to event and cannot be lessened

after that time. ***
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