Taste of Maine

——— RESEFAURANT —

PRIVATE EVENTS & BANQUETS

161 Woolwich, ME 04579
207.443.4554




BANQUET INFORMATION

CHOICE 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 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 nortice recieved at last two

months prior to the scheduled event date.

PAYMENT & BILLING

Final payment 18 due one W€€k pI‘iOI’ to th€ event date and may b€ made by CElSl’l

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

AUDIO VISUAL

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

room selection.
o Available items include: ® Screens ¢ Podium ¢ Wireless microphone

LINENS

Standard white table linens are complimentary. Speciality linens, including

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

ROOM RENTALS

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

We look forward to hosting your special occasion




HOR D’

OEVRES
SELECTIONS

¢ Chips & Dip

e Deviled Bgoy e e

e Tortilla Chips

with Guacamole & Salsa...........

e Assorted Finger Sandwiches

(Ham, Turkey ¢ Tuna)

e Gulf Shrimp Cockeail...............

o Sushi (Per 100 pieces)

$100.00
$250.00

$250.00
$400.00

$450.00

PLATTER
SELECTIONS

Raw Vegetables and Dip

Scivesane 0 $175.00
Setves 50 = o $200.00
Serves 100.......... $300.00

HOT

Cheese & Crackers

Sefves s o $175.00
Serves 50........... $200.00
Serves 100.......... $300.00

BBQ Cocktail Sausages....... $250.00 e Hibachi Chicken Skewers... $350.00
BBQ Meatballs.................... $300.00 e Bacon Sticks..........cooooocooiin. $370.00
Frank in Blankect................... $325.00 o Baked Stuffed Mushrooms.. $375.00
Italian Meatballs.................. 300,00l B Crostini................cooooo.ooonefl.... 350.00
Pot Stickers.......cocooveveeennn.. $325.00 o Spanakopita ,,,,,,,,,,,,,,,,,,,,,,,,,,,,, $350.00
Buffalo Wings.......cccceunn $350.00 o Beef Teriyaki Brochette..... $400.00
Crab Rangoon..................... $300.00 ¢ Mini Crab Cakes.................. $400.00
Mini Egg Rolls.................... $300.00 ¢ Bacon Wrapped Scallops..... $450.00
Assorted Petite Quiche....... $310.00




E PRICES

LIQUORS

Calbdtenks = = = $12.00
Premium drinks............... $15.00
Befrs = et s R $12.00
Wine by the Glass............ $15.00

BEVERAGES

o Soda or Mitk............... $3.00
s dnice - e e $3.00
o Coffee or Tea.............7........ $3.00
e Coffee by the Pot.." ... $30.00
e Juice by the Carafe................. $30.00
e Champagne (Per Glass)............ $7.00
e Cider Toast (N/A Per Glass).... $6.00

CARAFE WINES

Cavit Pinot Grigio.................. $33.00

White Zinfandel..................... $33.00

Chardonnay, Merlort,

Cabernet Sauvignon............... 50

Chablis- - = $33.00

PUNCHES

e Fruit Punch............. $75.00
e Vodka Punch........... $95.00
e Rum Punch.............. $95.00
e Champagne Punch... $95.00

On Premise Consumption Only




s

MARKET PRICE

Clam or Haddock Chowder
Caesar Salad
Warm Rolls & Butrer
1 %lb. 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 2% pounds of
sweet, fresh Maine lobster meat, nestled in a buttery
oversized roll. Perfect for sharing, this indu]gent
feature is offered at market price and makes a
stunning addition to any buffet or a standout

appetizer for your event.

*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

OBSTER BAKE




DINNER BUFFETS

MATE’S  $45.00
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

Baked Stuffed Filet of Sole

with a Homemade Newburg sauce or Seafood Newburg Slow Roasted Prime Rib

Slow Roasted Prime Rib

Italian Sctuffed Shells
with melted Mozzarella and Cheddar Cheese

Baked Chicken and Broccoli

in a hollandaise sauce baked in a breadcrumb topping

Red Russet Potatoes baked with parsley or Homemade Mashed Potatoes
Chef Vegetable
Caesar Salad
Fresh Fruit Bowl
Warm Rolls & Butter
Homemade Dessert

Coffee or Tea




DINNER BUFFETS

S H 1B S $7S'OO

Minimum of 50 people

Baked Stuffed Filet of Sole

with a Homemade Newburg sauce or Seafood Newburg Slow Roasted Prime Rib

Slow Roasted Prime Rib

Italian Stuffed Shells
with melted Mozzarella and Cheddar Cheese

Baked Chicken and Broccoli

in a hollandaise sauce baked in a breadcrumb topping

Scafood Pasta Salad with fresh Shrimp and Scallops
Red Russet Potatoes baked with parsley or Homemade Mashed Potatoes
Chef’s Vegetable
Fresh Seasonal Fruit Bowl
Fresh Garden Salad
Rice Pilaf
Cole Slaw
Warm Rolls & Butter
Homemade Dessert

Coffee or Tea

*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




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
*WOOLWICH, ME

N
-~




Fresh Maine Seafood

SINCE 1978

Since 1978, the Gregory family has proudly served the
freshest, sweetest seafood from the Atlantic Ocean.
Our passion for exceptional lobster is reflecteed in

every dish we prepare. We invite you to enjoy the same

quality and care in every selection.

#an and owned since 1978

WWW. TASTEOFMAINE.COM

(207) 443-4454
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