
EDUC ATION ONE ENTRÉE AT A TIME

R E S T A U R A N T  A N D  B A N Q U E T  FAC I L I T Y

Lewiston Regional Technical Center (LRTC) 

Culinary Arts Program

BANQUET 
MENU



Thank you for considering The Green Ladle for your function. We will 

take every opportunity to make your special function a successful one. Our 

two instructors have over 45 years experience combined. Our function hall 

can seat up to 200 guests and our conference rooms up to 35 guests each.  Our 

conference rooms can be combined to seat 70 guests. The entire building is 

wireless and LCD projectors are available.

We use only the freshest ingredients and all foods are prepared by students 

of the Lewiston Regional Technical Center Culinary Arts Program. The stu

dents come from six area high schools which include Lisbon, Edward Little, 

Oak Hill, Poland, Leavitt and Lewiston high schools. Many of our students 

go on to two or four year culinary colleges such as Johnson and Wales, the 

Culinary Institute of America, Southern Maine Community College, and the 

New England Culinary Institute.

CHEF DAN CARON is an award winning chef and was also named Maine 

Chef of the Year 2004 by the American Culinary Federation. He was also 

awarded Maine Food Service Director of the Year in 1997 by Maine Healthcare 

as well as Maine Technical Teacher of the Year 2005. Chef Caron also won 

UNUM Top 10 Teachers of the Year in 2006 as well as being nominated Maine 

Teacher of the Year  in 2006. He has worked in many fine dining restaurants 

and banquet facilities throughout the state. REBECCA LEVESQUE, Pastry 

Chef, is a graduate of the Culinary Institute of America with a degree in 

the art of Pastry and Baking; she currently operates her own wedding 

cake business during the summer months. JUSTINE BURNS, is our catering 

coordinator who works with the students on hospitality skills and managing 

frontend operations.



PRICES ARE SUBJECT TO CHANGE. Prices do not include 20% service charge.Denotes new menu items
REVISED 08.18.21

HORS D’OEUVRES 

choice of any six

choice of any five

choice of any four

choice of any three

choice of any two

$14.50 PER PERSON

$12.25 PER PERSON

$10.75 PER PERSON

$9.50 PER PERSON

$7.95 PER PERSON

assorted domestic and imported cheeses 
 with gourmet crackers

mini tomato tartlets in puff pastry 
passed by waitstaff

canapés in parmesan filo cups crab, cranberry and 
horseradish, shrimp, salmon, and vegetable, passed by waitstaff

cold bar oysters on the half shell, shrimp cocktail, and little 
neck clams served with a dipping sauce | add $3.00

baked brie en croute with assorted breads and crackers bruschetta with roasted sun dried tomatoes and pesto

fruit & cheese display vegetable crudités display with dips

artichoke dip served with fresh baked baguettes caprese salad bites with balsamic syrup vinagrette

cheese sticks with marinara and pesto sauce mini beef wellingtons

chicken wings buffalo and honey dipped baby back ribs

jalapeño poppers with dipping sauce potato skins topped with cheese and bacon

italian, swedish or sweet & sour meatballs grilled chicken satay with Thai peanut dipping sauce

crab stuffed mushrooms southwestern egg rolls with avocado ranch dip

calamari with marinara vodka sauce

assorted sushi with sauce

crab rangoons add $1.00

coconut shrimp add $2.00

jumbo shrimp cocktail add $3.00

shrimp scampi add $1.00

bacon wrapped scallops add $1.00

strawberry chocolate fondue

mini pastries cream puffs, napoleons, assorted brownies,  
and chocolate covered strawberries

PH. 207.777.3199

sauté station
Choice of the following

chicken with sun dried tomatoes and  
broccoli in a buerre blanc sauce

orange chicken with chili peppers

spicy shrimp with vegetables

crab cakes with chili pepper lime aioli
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PH. 207.777.3199

BUFFET

$24.95
per person 

fresh baked breads and  
rolls with butter, coffee, tea, 
lemonade, or iced tea included

add $2.75 for pepsi products 
(unlimited refills during the meal only) 

add additional entrées 
for $3.25 each

entrées

chicken alfredo* 
with baby spinach

seared diver scallops 

served over wilted spinach

add $2.50

chicken parmesan 
with marinara sauce

chicken cordon bleu

baked haddock 
with a light sweet topping

seafood casserole 
with scallops, haddock, and shrimp

add $2.50

tender beef tips 
with roasted bell peppers

add $2.50

seafood newburg
scallops, shrimp, and haddock  
served in a pastry shell

add $2.50

chicken marsala

salmon wellington 
with a buttery caper sauce

add $2.25

baked stuffed sole 
with lobster sauce

lobster macaroni 
and cheese
add $2.95

baked stuffed chicken
with cornbread stuffing

candied grilled  
frenched lamb chops
add $2.00

chicken or veal piccata

crispy chicken finger trio
Plain, Honey BBQ, and Asian

pan seared salmon 
with pine nuts and basil roasted  
red pepper sauce

seared duck 
with raspberry sauce

braised short ribs 
with caramelized onion demi-glaze

smoked pulled pork 
or chicken

steak pizzaiola
sautéed Sirloin with Peppers,  
Onions, Mushrooms and Topped  
with Mozzarella

lasagna
choice of meat, vegetable, grilled  
chicken pesto, or chicken Alfredo

breast of capon stuffed 
with Spinach Risotto

grilled chicken 
with Bearnaise Sauce

chicken or seafood 
crêpes fromage

* Items with an asterisk are sautéed to order at buffet table

Choice of two entrées, one carved- 
to-order dish, and three sides
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tossed salad 
with dressing

served to guest add $1.25

classic caesar salad
add chicken for $1.25

baby greens 
with mandarin oranges and toasted 
walnuts

roasted red bliss potatoes

baked potatoes 
with sour cream and butter

fresh mashed potatoes

grilled asparagus

garlic mashed potatoes

sweet mashed Ppotatoes

onion rings

b.l.t. mashed potatoes
bacon, leek, and tomatoes

french fries

rice pilaf or florentine

broccoli au gratin

sides

broccoli alfredo 
with pasta

tortellini alfredo

pasta salad 
with spinach and feta cheese 

green beans almondine 

candied carrots

stir fry vegetables          

vegetable primavera 

vegetable risotto 
with saffron

cobb salad

baby arugula salad
with country ham, goat cheese,  
and walnuts in a maple dressing

pasta primavera

saffron and honey glazed 
root vegetables

kale and brussel sprout 
salad

rosemary crusted roast beef 

roasted turkey 
with a velouté sauce

prime rib au jus
add $2.95

honey glazed roasted ham 
with pineapple salsa

pecan-crusted roast pork 
with Amaretto béchamel sauce

steamship round of beef
minimum of 80 guests needed

add $3.00

beef tenderloin
add $4.00

roast leg of lamb 
with mint jelly

baby back spare ribs

turkey roulades
choice of Cordon Bleu, cornbread  
stuffing, or Florentine

spicy london broil 
with horseradish cream

 carved-to-order

BUFFET

— continued —
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SIT DOWN MEALS

prime rib au jus
cooked to perfection and served with au jus

$28

baked stuffed chicken 
boneless chicken breast filled with a cornbread stuffing

$19

baked stuffed haddock 
fresh haddock filled with a rich seafood stuffing

$22

chicken parmesan 
tender, breaded chicken breast topped with  
a marinara sauce and mozzarella cheese

$19

beef wellington 
seared beef tenderloin topped with a mushroom pâté 
and wrapped in puff pastry — served with demi glaze

$28

chicken marsala 
chicken breast sautéed with mushrooms and  
marsala wine

$20

brown sugar glazed roasted ham 
roasted in a rich glaze

$17

fish and chips 
grilled haddock with french-fried potatoes

$19

frenched lamb chops 
a walnut-molasses crusted frenched lamb

$25

sesame seed seared tuna 
frozen-at-sea tuna seared to a sushi texture  —  
coated with sesame seeds and light soy sauce

$23

salmon wellington 
served in a puff pastry with dill cream sauce

$23

pan seared halibut 
with proscuitto, lemon, white wine, and capers

$22

veal saltimbocca 
tender veal topped with prosciutto and sliced 
mozzarella over wilted spinach 

$20

tender beef tips 
with roasted peppers

$22

roasted turkey 
served with stuffing and cranberry sauce

$17

seafood kabob 
shrimp, halibut and scallops with roasted red  
peppers, green peppers, mushrooms and onions

$24

pork tenderloin 
roasted to perfection and served with an apple  
walnut sauce

$20

chicken cordon bleu 
chicken breast stuffed with hickory smoked ham  
and swiss cheese  — topped with Supreme sauce

$20

seafood newburgh 
shrimp, scallops, and haddock in a béchamel  
zinfandel sauce

$23

beef tenderloin 
beef wrapped in bacon and cooked to perfection

$26

seared scallops 
seared diver-harvest scallops served over wilted 
spinach

$25

surf and turf 
combine any two  — beef, chicken, or seafood entrée

$26

baked stuffed lobster $29

lobster thermidor $29

PH. 207.777.3199

each entrée comes with your choice  
of starch or vegetable and soup or salad

entrées
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soups & salads

cream or broth soup

dressed baby greens and spinach salad 
with tomatoes, onions, and cucumbers

mixed greens with candied walnuts, fresh fruit, and cheese 
with a raspberry balsalmic dressing

starches & vegetables

SIT DOWN MEALS
— continued —

Mashed potatoes Wild rice pilaf

Garlic mashed potatoes Saffron risotto

Garlic red bliss potatoes Vegetable quinoa

Red bliss potatoes Vegetable couscous

Italian style bliss potatoes Vegetable of your choice

Baked potatoes with sour cream
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DESSERTS

apple crisp with ice cream $4.75

apple pie à la mode $4.50

assorted gourmet tortes $5.50

assorted pies $3.50

cannoli $3.95

layered chocolate mousse parfaits $4.50

strawberry short cake $4.25

flourless chocolate torte (GF) with whipped cream and raspberry coulis $3.75

bread pudding served with crème anglaise sauce $3.50

brownie hot fudge sundae $5.25

assorted cheesecakes $4.75

assorted mini pastries, bars, and brownies $2.25

assorted cookies $1.75

hot fudge sundae bar $4.00

fresh fruit with whipped cream $3.50

carrot cake with cream cheese frosting $4.50

chocolate raspberry cake $4.50

vanilla buttercream cake $2.75

PH. 207.777.3199
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OTHER SERVICES AND INFORMATION 

$100.00 nonrefundable deposit is required to hold a date.

Full payment is due 7 days prior to any private function.

Payment is due on the day of any business function.

An 18% service charge is added.

Monday–Thursday events require a minimum of 50 guests. 

Friday and Saturday events require a minimum of 80 guests. 

We are closed on Sundays.

Conference rooms are $50.00 for a halfday and $100 for a full day.

Banquet hall rental fee is $200 for four (4) hours or more.

NO outside food allowed in building.

NO alcohol served on school premises.

NO smoking on school premises.

room decorating
No tape, tacks, nails of any kind on walls or chairs.

No confetti.

CATERING EQUIPMENT RENTAL

$100.00 deposit—Refunded upon return of unit(s) to The Green  
Ladle in good condition

CAMBROS Used to carry hot foods to events. Keeps food hot for up  
to 3 hours when kept closed. Cambros are not meant for serving, so  
please remove food trays from cambros shortly before serving time.

$25.00 charge per unit 

CHAFERS (chafing dishes) Silver-colored serving trays with lids.

$15.00 charge per unit

STERNOS Portable heat sources for use under chafing dishes to  
keep food warm.  $2 each
Available for purchase upon request.


