
“Pinch me... I’m at Taste of Maine”“Pinch me... I’m at Taste of Maine”

RESTAURANT  RESTAURANT  

Taste of MaineTaste of Maine

P R I V A T E  E V E N T S  &  B A N Q U E T SP R I V A T E  E V E N T S  &  B A N Q U E T S

161 Woolwich, ME 04579
207.443.4554



B A N Q U E T  I N F O R M A T I O NB A N Q U E T  I N F O R M A T I O N

CHOICE OF FUNCTION ROOMCHOICE OF FUNCTION ROOM
Function rooms are assigned based on event type and availability. With advance

notice, we reserve the right to relocate your event to a space better suited to your
needs. 

Function rooms are assigned based on event type and availability. With advance
notice, we reserve the right to relocate your event to a space better suited to your

needs. 

FUNCTION DEPOSITS FUNCTION DEPOSITS 
A deposit of $2,000 is required to secure all events and will be applied toward the

final balance. Deposits are refundable with written notice recieved at last two
months prior to the scheduled event date. 

A deposit of $2,000 is required to secure all events and will be applied toward the
final balance. Deposits are refundable with written notice recieved at last two

months prior to the scheduled event date. 

PAYMENT & BILLINGPAYMENT & BILLING
Final payment is due one week prior to the event date and may be made by cash

or check. Please note that we do not accept credit cards.
Final payment is due one week prior to the event date and may be made by cash

or check. Please note that we do not accept credit cards.

AUDIO VISUALAUDIO VISUAL
Audio-visual equipment is available upon request for an additional fee, based on

room selection. 
Audio-visual equipment is available upon request for an additional fee, based on

room selection. 
Available items include: Available items include: ScreensScreens Podium Podium Wireless microphoneWireless microphone

LINENSLINENS
Standard white table linens are complimentary. Speciality linens, including

colored tablecloths and napkins, are available for an additional charge. 
Standard white table linens are complimentary. Speciality linens, including

colored tablecloths and napkins, are available for an additional charge. 

ROOM RENTALS ROOM RENTALS 
Upstairs Room             Capacity: 300 Guests          $1,500 (3 hours) 
Downstairs Room        Capacity: 100 Guests           $500 (3 hours) 
Main Floor                   Capacity: 40 Guests             $350 (3 hours) 

Upstairs Room             Capacity: 300 Guests          $1,500 (3 hours) 
Downstairs Room        Capacity: 100 Guests           $500 (3 hours) 
Main Floor                   Capacity: 40 Guests             $350 (3 hours) 

We look forward to hosting your special occasion We look forward to hosting your special occasion 



Cheese  &  Cracker sCheese  &  Cracker s

PLATTER 
S E L E C T I O N S

PLATTER 
S E L E C T I O N S

H O R  D ’  O E V R E SH O R  D ’  O E V R E S
SELECTIONSSELECTIONS

COLD COLD 
Chips & Dip.............................................
Deviled Eggs.............................................
Tortilla Chips 

         with Guacamole & Salsa........................
Assorted Finger Sandwiches...............

        (Ham, Turkey & Tuna)
Gulf Shrimp Cocktail.............................
Sushi (Per 100 pieces)

Chips & Dip.............................................
Deviled Eggs.............................................
Tortilla Chips 

         with Guacamole & Salsa........................
Assorted Finger Sandwiches...............

        (Ham, Turkey & Tuna)
Gulf Shrimp Cocktail.............................
Sushi (Per 100 pieces)

HOT HOT 
BBQ Cocktail Sausages.......   
BBQ Meatballs......................                 
Frank in Blanket...................             
Italian Meatballs...................                
Pot Stickers............................                       
Buffalo Wings........................                   
Crab Rangoon.......................                    
Mini Egg Rolls.......................                    
Assorted Petite Quiche.......      

BBQ Cocktail Sausages.......   
BBQ Meatballs......................                 
Frank in Blanket...................             
Italian Meatballs...................                
Pot Stickers............................                       
Buffalo Wings........................                   
Crab Rangoon.......................                    
Mini Egg Rolls.......................                    
Assorted Petite Quiche.......      

Hibachi Chicken Skewers... 
Bacon Sticks............................. 
Baked Stuffed Mushrooms..
Crostini.....................................
Spanakopita.............................
Beef Teriyaki Brochette.......
Mini Crab Cakes.................... 
Bacon Wrapped Scallops.....

Hibachi Chicken Skewers... 
Bacon Sticks............................. 
Baked Stuffed Mushrooms..
Crostini.....................................
Spanakopita.............................
Beef Teriyaki Brochette.......
Mini Crab Cakes.................... 
Bacon Wrapped Scallops.....

$250.00
$300.00
$325.00
300.00
$325.00
$350.00
$300.00
$300.00
$310.00

$250.00
$300.00
$325.00
300.00
$325.00
$350.00
$300.00
$300.00
$310.00

Raw Vegetab le s  and  Dip  Raw Vegetab le s  and  Dip  
Serve s  2 5 . . . . . . . . . . .   $ 175 .00

 Serve s  50 . . . . . . . . . . .   $200 .00
 Serve s  100 . . . . . . . . . .   $300 .00

 

Serve s  2 5 . . . . . . . . . . .   $ 175 .00
 Serve s  50 . . . . . . . . . . .   $200 .00
 Serve s  100 . . . . . . . . . .   $300 .00

 

Serve s  2 5 . . . . . . . . . . .   $ 175 .00
 Serve s  50 . . . . . . . . . . .   $200 .00
 Serve s  100 . . . . . . . . . .   $300 .00

 

Serve s  2 5 . . . . . . . . . . .   $ 175 .00
 Serve s  50 . . . . . . . . . . .   $200 .00
 Serve s  100 . . . . . . . . . .   $300 .00

 

$350.00
$370.00
$375.00
350.00
$350.00
$400.00
$400.00
$450.00

$350.00
$370.00
$375.00
350.00
$350.00
$400.00
$400.00
$450.00

$100.00
$250.o0

$250.00
$400.00

$450.00

$100.00
$250.o0

$250.00
$400.00

$450.00



LIQUORS   L IQUORS   

B E V E R A G E  P R I C E SB E V E R A G E  P R I C E S

PUNCHESPUNCHES

On Premise Consumption Only On Premise Consumption Only 

Cal l  dr inks . . . . . . . . . . . . . . . . . . . . . . .
Premium dr inks . . . . . . . . . . . . . . .
Beer . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Wine  by  the  Gla s s . . . . . . . . . . . .  

Cal l  dr inks . . . . . . . . . . . . . . . . . . . . . . .
Premium dr inks . . . . . . . . . . . . . . .
Beer . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Wine  by  the  Gla s s . . . . . . . . . . . .  

BEVERAGESBEVERAGES
Soda  or  Mi lk . . . . . . . . . . . . . . . . . . . . . . . . . .
Ju i ce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
Cof fee  or  Tea . . . . . . . . . . . . . . . . . . . . . . . . .
Cof fee  by  the  Pot . . . . . . . . . . . . . . . . . . .
Ju i ce  by  the  Cara fe . . . . . . . . . . . . . . . . .
Champagne  (P e r  G la s s ) . . . . . . . . . . . .
Cider  Toas t  (N/A  Pe r  G la s s ) . . . .   

Soda  or  Mi lk . . . . . . . . . . . . . . . . . . . . . . . . . .
Ju i ce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
Cof fee  or  Tea . . . . . . . . . . . . . . . . . . . . . . . . .
Cof fee  by  the  Pot . . . . . . . . . . . . . . . . . . .
Ju i ce  by  the  Cara fe . . . . . . . . . . . . . . . . .
Champagne  (P e r  G la s s ) . . . . . . . . . . . .
Cider  Toas t  (N/A  Pe r  G la s s ) . . . .   

F ru i t  Punch . . . . . . . . . . . . .
Vodka  Punch . . . . . . . . . . .  
Rum Punch . . . . . . . . . . . . . .
Champagne  Punch . . .

Fru i t  Punch . . . . . . . . . . . . .
Vodka  Punch . . . . . . . . . . .  
Rum Punch . . . . . . . . . . . . . .
Champagne  Punch . . .

CARAFE WINESCARAFE WINES
Cav i t  P inot  Gr ig io . . . . . . . . . . . . . . . . . .  
Whi te  Z in fande l . . . . . . . . . . . . . . . . . . . . .   
Chardonnay ,  Mer lo t ,  

     Cabernet  Sauv ignon . . . . . . . . . . . . . . .  
Chab l i s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

Cav i t  P inot  Gr ig io . . . . . . . . . . . . . . . . . .  
Whi te  Z in fande l . . . . . . . . . . . . . . . . . . . . .   
Chardonnay ,  Mer lo t ,  

     Cabernet  Sauv ignon . . . . . . . . . . . . . . .  
Chab l i s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

$ 12 . 00
$ 15 . 00
$ 12 . 00
$ 15 . 00

$ 12 . 00
$ 15 . 00
$ 12 . 00
$ 15 . 00

$3 .00
$3 .00
$3 .00
$30 .00
$30 .00
$7 .00
$6 .00

$3 .00
$3 .00
$3 .00
$30 .00
$30 .00
$7 .00
$6 .00

$33 .00
$33 .00

$33 .00

$33 .00

$33 .00
$33 .00

$33 .00

$33 .00

$75 .00
$95 .00
$95 .00
$95 .00

$75 .00
$95 .00
$95 .00
$95 .00



D O W N E A S T  L O B S T E R  B A K ED O W N E A S T  L O B S T E R  B A K E

Clam or  Haddock  Chowder
Caesa r  Sa l ad

Warm Ro l l s  &  But te r
1  ¼ lb .  S t eamed  Lobs te r  w i th  S teamed  Clams

Corn  on  the  Cob
Desse r t

Beverage

Clam or  Haddock  Chowder
Caesa r  Sa l ad

Warm Ro l l s  &  But te r
1  ¼ lb .  S t eamed  Lobs te r  w i th  S teamed  Clams

Corn  on  the  Cob
Desse r t

Beverage

M A R K E T  P R I C EM A R K E T  P R I C E

*Menu  se l ec t ion  mus t  be  made  two  weeks  pr ior  to  funct ion  da te .
Separa t e  ch e c k s  n o t  ava i l ab l e  

Pr ice s  do  not  inc lude  8%  t ax  or  20%  gra tu i t y *    

*Menu  s e l ec t ion  mus t  be  made  two  weeks  pr ior  to  funct ion  da te .
Separa t e  ch e c k s  n o t  ava i l ab l e  

Pr ice s  do  not  inc lude  8%  t ax  or  20%  gra tu i t y *    

In t roduc ing  our  show-s topp ing  Mons te r  Lobs te r  Ro l l—
a  three - foot  cente rp i ece  l oaded  wi th  2½  pounds  o f

swee t ,  f re sh  Maine  lobs te r  meat ,  ne s t l ed  in  a  but te ry
over s i z ed  ro l l .  Pe r f ec t  fo r  shar ing ,  th i s  indu lgent

f ea ture  i s  o f f e red  a t  marke t  pr i ce  and  makes  a
s tunn ing  add i t ion  to  any  bu f f e t  o r  a  s t andout

appet i ze r  fo r  your  event .

In t roduc ing  our  show-s topp ing  Mons te r  Lobs te r  Ro l l—
a  three - foot  cente rp i ece  l oaded  wi th  2½  pounds  o f

swee t ,  f re sh  Maine  lobs te r  meat ,  ne s t l ed  in  a  but te ry
over s i z ed  ro l l .  Pe r f ec t  fo r  shar ing ,  th i s  indu lgent

f ea ture  i s  o f f e red  a t  marke t  pr i ce  and  makes  a
s tunn ing  add i t ion  to  any  bu f f e t  o r  a  s t andout

appet i ze r  fo r  your  event .

On Premise Consumption Only On Premise Consumption Only 

MONSTER LOBSTER ROLLMONSTER LOBSTER ROLL



Fr i ed  Chicken  Tender s
Swed i sh  Sautéed  Meatba l l s
Baked  S tu f f ed  Pa s ta  She l l s  

wi th  me l t e d  Moz za r e l l a  and  

Cheddar  Che e s e

Baked  S tu f f ed  Haddock  in  a  w ine  l emon  but te r  
wi th  a  du s t i n g  o f  b r ead  c rumbs

Rice  P i l a f
Che f ’ s  Vege tab l e  

Homemade  Co le  S l aw
Caesa r  Sa l ad

Warm Ro l l s  &  But te r
S t rawberry  Cake

Cof f ee  o r  t ea

Fr i ed  Chicken  Tender s
Swed i sh  Sautéed  Meatba l l s
Baked  S tu f f ed  Pa s ta  She l l s  

wi th  me l t e d  Moz za r e l l a  and  

Cheddar  Che e s e

Baked  S tu f f ed  Haddock  in  a  w ine  l emon  but te r  
wi th  a  du s t i n g  o f  b r ead  c rumbs

Rice  P i l a f
Che f ’ s  Vege tab l e  

Homemade  Co le  S l aw
Caesa r  Sa l ad

Warm Ro l l s  &  But te r
S t rawberry  Cake

Cof f ee  o r  t ea

D I N N E R  B U F F E T SD I N N E R  B U F F E T S

M A T E ’ S   M A T E ’ S   
Min imum o f  50  p e op l eMin imum o f  50  p e op l e

$45.00$45.00

C A P T A I N ’ S  C A P T A I N ’ S  $60.00$60.00
Min imum o f  50  p e op l eMin imum o f  50  p e op l e

Baked  S tu f f ed  F i l e t  o f  So l e  
wi th  a  Homemade  Newburg  s au c e  o r  S ea f o od  Newburg  S l ow  Roa s t ed  P r ime  R ib

S low Roas ted  Pr ime  Rib

I ta l i an  S tu f f ed  She l l s  
wi th  me l t e d  Moz za r e l l a  and  Cheddar  Che e s e  

Baked  Chicken  and  Brocco l i  
i n  a  h o l l anda i s e  s au c e  bak ed  i n  a  b r ead c rumb  t o pp in g  

Red  Rus se t  Pota toe s  baked  wi th  par s l ey  o r  Homemade  Mashed  Pota toe s

Che f  Vege tab l e  

Cae sa r  Sa l ad

Fre sh  Fru i t  Bowl

Warm Ro l l s  &  But te r

Homemade  Des se r t

Cof f ee  o r  Tea

Baked  S tu f f ed  F i l e t  o f  So l e  
wi th  a  Homemade  Newburg  s au c e  o r  S ea f o od  Newburg  S l ow  Roa s t ed  P r ime  R ib

S low Roas ted  Pr ime  Rib

I ta l i an  S tu f f ed  She l l s  
wi th  me l t e d  Moz za r e l l a  and  Cheddar  Che e s e  

Baked  Chicken  and  Brocco l i  
i n  a  h o l l anda i s e  s au c e  bak ed  i n  a  b r ead c rumb  t o pp in g  

Red  Rus se t  Pota toe s  baked  wi th  par s l ey  o r  Homemade  Mashed  Pota toe s

Che f  Vege tab l e  

Cae sa r  Sa l ad

Fre sh  Fru i t  Bowl

Warm Ro l l s  &  But te r

Homemade  Des se r t

Cof f ee  o r  Tea



D I N N E R  B U F F E T SD I N N E R  B U F F E T S

S H I P ’ S  S H I P ’ S  
Min imum o f  50  p e op l eMin imum o f  50  p e op l e

$75.00$75.00

Baked  S tu f f ed  F i l e t  o f  So l e  
wi th  a  Homemade  Newburg  s au c e  o r  S ea f o od  Newburg  S l ow  Roa s t ed  P r ime  R ib

S low Roas ted  Pr ime  Rib

I ta l i an  S tu f f ed  She l l s  
wi th  me l t e d  Moz za r e l l a  and  Cheddar  Che e s e  

Baked  Chicken  and  Brocco l i  
i n  a  h o l l anda i s e  s au c e  bak ed  i n  a  b r ead c rumb  t o pp in g

Sea food  Pas ta  Sa l ad  wi th  f r e sh  Shr imp  and  Sca l lops   

Red  Rus se t  Pota toe s  baked  wi th  par s l ey  o r  Homemade  Mashed  Pota toe s

Che f ’ s  Vege tab l e  

F re sh  Sea sona l  F ru i t  Bowl

Fre sh  Garden  Sa l ad

Rice  P i l a f  

Co le  S l aw  

Warm Ro l l s  &  But te r

Homemade  Des se r t

Cof f ee  o r  Tea

Baked  S tu f f ed  F i l e t  o f  So l e  
wi th  a  Homemade  Newburg  s au c e  o r  S ea f o od  Newburg  S l ow  Roa s t ed  P r ime  R ib

S low Roas ted  Pr ime  Rib

I ta l i an  S tu f f ed  She l l s  
wi th  me l t e d  Moz za r e l l a  and  Cheddar  Che e s e  

Baked  Chicken  and  Brocco l i  
i n  a  h o l l anda i s e  s au c e  bak ed  i n  a  b r ead c rumb  t o pp in g

Sea food  Pas ta  Sa l ad  wi th  f r e sh  Shr imp  and  Sca l lops   

Red  Rus se t  Pota toe s  baked  wi th  par s l ey  o r  Homemade  Mashed  Pota toe s

Che f ’ s  Vege tab l e  

F re sh  Sea sona l  F ru i t  Bowl

Fre sh  Garden  Sa l ad

Rice  P i l a f  

Co le  S l aw  

Warm Ro l l s  &  But te r

Homemade  Des se r t

Cof f ee  o r  Tea

*Menu  se l ec t ion  mus t  be  made  two  weeks  pr ior  to  funct ion  da te .
Separa t e  ch e c k s  n o t  ava i l ab l e  

Pr ice s  do  not  inc lude  8%  t ax  or  20%  gra tu i t y *    

*Menu  s e l ec t ion  mus t  be  made  two  weeks  pr ior  to  funct ion  da te .
Separa t e  ch e c k s  n o t  ava i l ab l e  

Pr ice s  do  not  inc lude  8%  t ax  or  20%  gra tu i t y *    

On Premise Consumption Only On Premise Consumption Only 



B U S  T O U R  M E N UB U S  T O U R  M E N U

Baked  Shr imp  and  Haddock  
Fr i ed  Haddock  

Fr i ed  Shr imp
Gr i l l ed  Chicken  

Baked  S tu f f ed  Pa s ta  She l l s

Baked  Shr imp  and  Haddock  
Fr i ed  Haddock  

Fr i ed  Shr imp
Gr i l l ed  Chicken  

Baked  S tu f f ed  Pa s ta  She l l s

A l l  come  wi th  beverage  Caesa r  Sa l ad ,  Ro l l s ,  Che f s
Vege tab l e s ,  Baked  Pota to  and  S t rawberry  Cake  fo r

de s s e r t .  $45 . 00  a l l  inc lu s i ve .
*Can  add  a  Lobs te r  Ro l l  o r  a  s ing l e  l obs t e r  to  the

menu  fo r  $40 . 00  more .  

A l l  come  wi th  beverage  Caesa r  Sa l ad ,  Ro l l s ,  Che f s
Vege tab l e s ,  Baked  Pota to  and  S t rawberry  Cake  fo r

de s s e r t .  $45 . 00  a l l  inc lu s i ve .
*Can  add  a  Lobs te r  Ro l l  o r  a  s ing l e  l obs t e r  to  the

menu  fo r  $40 . 00  more .  

A l l  buse s  a r e  r equ i red  to  submit  a  f ina l  headcount  and
fu l l  payment  by  check  no  l a t e r  than  two  weeks  pr io r  to

the  s chedu led  da te .  Groups  o f  up  to  45  gue s t s  w i l l
r ece i ve  one  compl imentary  mea l ,  wh i l e  g roups  o f  45  o r

more  wi l l  r e ce i ve  two  compl imentary  mea l s .

A l l  buse s  a r e  r equ i red  to  submit  a  f ina l  headcount  and
fu l l  payment  by  check  no  l a t e r  than  two  weeks  pr io r  to

the  s chedu led  da te .  Groups  o f  up  to  45  gue s t s  w i l l
r ece i ve  one  compl imentary  mea l ,  wh i l e  g roups  o f  45  o r

more  wi l l  r e ce i ve  two  compl imentary  mea l s .

W O O L W I C H ,  M EW O O L W I C H ,  M E

H o m e  o f  Ta s t e  o f  M a i n eH o m e  o f  Ta s t e  o f  M a i n e



Fresh Maine Seafood Fresh Maine Seafood 
S I N C E  1 9 7 8S I N C E  1 9 7 8

Since  1978 ,  the  Gregory  f ami l y  ha s  proud ly  s e rved  the
f re she s t ,  swee te s t  s ea food  f rom the  At l ant i c  Ocean .
Our  pa s s ion  for  except iona l  l obs te r  i s  re f l ec teed  in

every  d i sh  we  prepare .  We  inv i t e  you  to  en joy  the  s ame
qua l i t y  and  care  in  every  s e l ec t ion .

S ince  1978 ,  the  Gregory  f ami l y  ha s  proud ly  s e rved  the
f re she s t ,  swee te s t  s ea food  f rom the  At l ant i c  Ocean .
Our  pa s s ion  for  except iona l  l obs te r  i s  re f l ec teed  in

every  d i sh  we  prepare .  We  inv i t e  you  to  en joy  the  s ame
qua l i t y  and  care  in  every  s e l ec t ion .

Fami ly  ran  and  own ed  s i n c e  1 9 78Fami ly  ran  and  own ed  s i n c e  1 9 78

WWW.TASTEOFMAINE.COM
(207 )  443 -4454

WWW.TASTEOFMAINE.COM
(207 )  443 -4454


	RESTAURANT
	“Pinch me... I’m at Taste of Maine”

	Taste of Maine
	161 Woolwich, ME 04579
	PRIVATE EVENTS & BANQUETS

	BANQUET INFORMATION
	CHOICE OF FUNCTION ROOM
	FUNCTION DEPOSITS
	PAYMENT & BILLING
	AUDIO VISUAL
	LINENS
	ROOM RENTALS
	We look forward to hosting your special occasion


	HOR D’ OEVRES
	SELECTIONS
	COLD
	PLATTER  SELECTIONS
	Cheese & Crackers
	Raw Vegetables and Dip


	HOT
	BEVERAGE PRICES
	LIQUORS
	BEVERAGES
	PUNCHES
	CARAFE WINES
	DOWNEAST LOBSTER BAKE
	MARKET PRICE
	Clam or Haddock Chowder Caesar Salad Warm Rolls & Butter 1 ¼lb. Steamed Lobster with Steamed Clams Corn on the Cob Dessert Beverage

	MONSTER LOBSTER ROLL
	Introducing our show-stopping Monster Lobster Roll—a three-foot centerpiece loaded with 2½ pounds of sweet, fresh Maine lobster meat, nestled in a buttery oversized roll. Perfect for sharing, this indulgent feature is offered at market price and makes a stunning addition to any buffet or a standout appetizer for your event.
	On Premise Consumption Only

	DINNER BUFFETS
	$45.00

	MATE’S
	Minimum of 50 people
	Fried Chicken Tenders Swedish Sautéed Meatballs Baked Stuffed Pasta Shells  with melted Mozzarella and  Cheddar Cheese Baked Stuffed Haddock in a wine lemon butter  with a dusting of bread crumbs Rice Pilaf Chef’s Vegetable  Homemade Cole Slaw Caesar Salad Warm Rolls & Butter Strawberry Cake Coffee or tea


	CAPTAIN’S
	$60.00
	Minimum of 50 people


	DINNER BUFFETS
	SHIP’S
	$75.00
	Minimum of 50 people
	*Menu selection must be made two weeks prior to function date. Separate checks not available  Prices do not include 8% tax or 20% gratuity*
	On Premise Consumption Only



	BUS TOUR MENU
	Baked Shrimp and Haddock  Fried Haddock  Fried Shrimp Grilled Chicken  Baked Stuffed Pasta Shells
	All come with beverage Caesar Salad, Rolls, Chefs Vegetables, Baked Potato and Strawberry Cake for dessert. $45.00 all inclusive. *Can add a Lobster Roll or a single lobster to the  menu for $40.00 more.
	All buses are required to submit a final headcount and full payment by check no later than two weeks prior to the scheduled date. Groups of up to 45 guests will receive one complimentary meal, while groups of 45 or more will receive two complimentary meals.
	Home of Taste of Maine
	SINCE 1978

	Fresh Maine Seafood
	WWW.TASTEOFMAINE.COM (207) 443-4454


